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From the Buffalo Rocket archives

 October means Hal-
loween, pumpkins, and 
fall-delights. Americans 
spend big every year on fall 
festivities, from costumes 
to candy to other spooky 
trappings. And who can 
forget the star of fall, the 
pumpkin? Almost 1-in-
2 Americans will carve a 
Jack O’Lantern this year 
(with more digging into a 
delicious pumpkin pie or 

It’s Pumpkin Season

sipping on a Pumpkin spice 
latte.)
 For many Americans, 
pumpkins are not just a 
seasonal treat, but a way 
of life and how they make 
a living. Over 1.5 billion 
pounds of pumpkin are pro-
duced in the US, on over 
15,214 farms.
 With those whopping 
numbers, we set out to find 
the states who grow the 

most pumpkins and other 
fun, festive facts.
 The top three states that 
grow the most pumpkins 
are Illinois, Pennsylvania, 
New York. 80% of pump-
kins are picked in Octo-
ber. 62 percent of pumpkin 
acres were grown in only 
ten States. Illinois is the 
nation’s largest producer 
of pumpkins. The average 

1553 Hertel Avenue, 1980’s ?

744 Tacoma is decorated with the traditional fall porch decor such as 
pumpkins, corn stalks, and colorful wreaths for the fall season.

Peace in the Parks
 The MolinaCares Ac-
cord in New York and 
Buffalo Olmsted Parks 
Conservancy team up 
to promote Peace in the 
Parks, a Mental Health 
Awareness initiative .
 In hon-
or of World 
M e n t a l 
H e a l t h 
Day, Octo-
ber 10th, the Olmstead 
Parks Conservancy 
will spray paint hearts 
in three different loca-
tions in Cazenovia, Del-
aware, and Riverside 
Park for the communi-
ty to enjoy. Channeling 
the spirit and legacy of 

Olmsted, these spaces 
are designed to provide 
a peaceful spot to rest 
and give respite to any-
one who wishes to soak 
up the benefits of being 
in outside. The commu-

nity is en-
couraged to 
step into a 
heart space 
for relax-

ation, reading, picnick-
ing, cloud watching, 
listening to birds, med-
itating or any other ac-
tivity that can support 
one’s mental wellbeing, 
especially during this 
time of social distanc-
ing.

 Old Fort Niagara beckons 
you back to the 18th centu-
ry when soldiers in colorful 
uniforms walked the fort’s 
walls and fur traders glided 
past the fort in birch-bark 
canoes. On Saturday and 
Sunday of Columbus Day 
Weekend, October 10 and 
11, the fort’s staff and vol-
unteers will present a vari-
ety of living history activi-
ties for visitors to enjoy from 
10 a.m. to 4 p.m.
 Artillery demonstrations 
on Saturday only--first time 
this year. Enjoy regular 
musket-firing demonstra-
tions throughout the day on 

Living History Weekend at Old Fort Niagara

Fifes and drums regulated the soldiers’ day and 
also entertained the troops in the 18th century.
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The best time to get a flu vaccine is

Protect yourself &
those you love by
getting a flu vaccine.

right now.

erie.gov/flu

Recommended
for everyone ages
6 months & older

Answers on page seven.

 The Buffalo Sabres add-
ed the player considered 
the best goal scorer in the 
2020 NHL entry draft when 
they selected Jack Quinn-
from the Ottawa 67’s with 
the eighth pick in the first 
round. Quinn scored 52 
goals in 62 games in the 
Ontario Hockey League.
 Quinn would seem to 
be the ideal prospect for 
the Sabres. He is a right 
wing right handed shot 
who projects as an elite 
goals scorer on an NHL 
first line. He is an excel-
lent skater ideal for the 
speedey modern game. 
He has the knack to find 
open spaces on the ice to 
get the time and space 
necessary to create scor-
ing chances. 
 In some ways he is 
the opposite of Sam 
Rhinehart. Quinn is a 
speedy finisher rather 
than Rhineherat who is 
a slower more deliberate 
playmaker who can also 
score. Expect Quinn to play 

Sabres Add Goal Scorer Jack 
Quinn to Prospect Pool

one more season in junior 
to finish out his eleigibility 
and then another season in 
the minors to prepar for the 
NHL.
 The concern that I have 
is that Quinn has ony had 

this one season of domi-
nance as an amatuer. In his 
first season with Ottawa 
he scored only 12 goals and 

had 32 points. He scored 21 
goals in 49 games in tier 
two junior CCHL in 2017-
18.
 Scouts will tell you that 
they like the player who 
has dominated throughut 
his career, not just for one 
season. Sabres GM Kevin 
Adams said via the teams 
Twitter account, “Jack has 
what I would say is a really 
good self-awareness of who 
he is as a player and he also 
has a determination that I 
see him getting better and 
better.” 
 Despite my concerns, I 
expect Quinn to continue 
his progression and have 
an even stronger season 

next year.
  It’s easy to see Quinn 
teaming with Dylan Coz-
ens in two or three years 
to give the Sabres a po-
tent second scoring line 
to support Jack Eichel’s 
first line.
  Some other first round  
draft choices had Buffalo 
connections. Jake Sand-
erson was selected fith 
overall by the Ottawa 
Senators. He is the son of 
former Sabre Geoff Sand-
erson. Kaiden Guhle was 
selected 16th overall by 
the Montreal Canadiens. 
He is the younger brother 
of former Sabre Brendan 

Guhle. Also the Toronto 
Maple Leafs did not offer 
Evan Rodriguez a qualify-
ing offer making the former 
Sabres a free agaent.

Jack Quinn.
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Experience the RedShirt®  Treatment this M
edicare season.

Independent Health is a Medicare Advantage organization with a Medicare contract offering HMO, HMO-SNP, HMO-
POS and PPO plans. Enrollment in Independent Health depends on contract renewal. This information is not a complete 
description of benefits. *A sales person will be present with information and applications. For accommodations of persons 
with special needs at meetings, please call (716) 635-4900 or 1-800-958-4405 (TTY: 711). Please contact Independent 
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We know there’s so much to think about right now, especially when it comes to your health 
and safety. It’s why our experienced RedShirtsSM are committed to giving you one less thing  
to worry about.

We are ready to meet your needs with our comprehensive range of plan options and exciting 
benefit enhancements. As a local health plan, you can always count on getting personalized 
attention in the way that’s most comfortable for you. We’re here to connect with you by mail, 
phone, online, video conference or safely in person at a Medicare Information Center*.
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4.5 Medicare Star Rating 

for 2020**

Quality matters: 

  

Before you make a decision,  
speak with a RedShirt.® 
(716) 635-4900 or 1-800-958-4405 (TTY: 711) 
Monday – Sunday, 8 a.m. – 8 p.m.
www.IndependentHealth.com/AEP2021
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North Buffalo
October 5, 2020
Delaware Avenue – Vic-
tim reports unknown male 
(suspect) did attempt to 
take victim’s purse. Victim 
states suspect pushed her 
to the ground and states he 
had a gun while grabbing 
his waistband. Suspect 
described him as a light 
skinned male, early 20’s 
did flee the scene in a pur-
ple vehicle with yellow NY 
plates eastbound on Rand 
Avenue. Suspect did not 
get victim’s purse.
 
October 5, 2020
Lovering Avenue – Victim 
reports unknown person(s) 
did ransack her husband’s 
unlocked vehicle which 
did have a spare key in it. 
Suspect(s) did use the key 
to take the vehicle without 
permission.
 
October 5, 2020
Delaware Avenue – Wit-
ness (1) states two un-
known males knocked on 
her apartment door and 
when victim answered door 
the males dragged victim 
out of apartment and began 
assaulting him physically 
and stabbed him multiple 
times. Witness (2) stated 
one suspect was a male 
approximately 6’ 3”, 260 
lbs. wearing a gray hood-
ed sweatshirt, bluejeans 
and a white mask on his 
face. Witness (2) also stat-
ed the second suspect was 
a male approximately 6’ 4”, 
wearing a black and blue 
windbreaker, bluejeans 
and he also was wearing 
a white mask on his face. 
Detectives responded to 
the scene, investigated and 
took photos.
 
October 5, 2020
Delaware Avenue – Com-
plainant reports that un-
known person(s) gained 
entry through the south 
side door of building using 
a crowbar and once inside 
unknown person(s) load-
ed a bag with items list-
ed. When officers arrived 
unknown person(s) fled 
the building east bound 
through plaza dropping 
items as they fled building. 
Cameras from the store are 
owned by plaza. While sus-
pect fled, they damaged the 
wiring to the store’s power 
and also damaged a wall 
display.

 October 3, 2020
Jewitt Avenue – Offender 
was arrested at Summit 
and Jewitt while investi-
gating prior incident.
 
Riverside
October 5, 2020
Austin Avenue – Victim 
states suspect(s) unknown 
did take without permis-
sion a bank debit card and 
withdrew without permis-
sion over $1,000.00. Possi-
ble suspect may be known 
to victim.
 
October 5, 2020
Farmer Street – Com-
plainant reports that he 
has been living in apart-
ment for the past 5 years. 
His mother passed away 
and the named suspect 
(landlord) did have locks 
changed, removed all of 
complainant’s belongings 
including his food and did 
dangle his cat from the top 
porch and dropped it to the 
ground causing injury to 
same. SPCA is involved. 
Complainant can provide 
witnesses and does wish to 
prosecute.
 
October 5, 2020
Amherst Street – Com-
plainant reported that two 
females did enter the store 
and stole meat valued at 
$650.00 and seafood val-
ued at $681.74. The total 
of items taken is approx-
imately $1,331.74. The 
suspects fled in vehicle 
unknown make or model. 
There are pictures and vid-
eo of the incident from the 
store.
 
October 5, 2020
East Street – Officers re-
sponded to a home in-
vasion call. The victim 
showed video footage of the 
suspect entering the home 
with a firearm. The suspect 
matched the description of 
an earlier home invasion 
call. Officers patrolled the 
surrounding area looking 
for the suspect in vehicle. 
Officers drove north on 
Reno Street and turned 
westbound on Crowley Av-
enue. Officers observed an 
individual walking west on 
Crowley Avenue crossed 
the street, continued on 
Isabelle Street heading 
east. Officers drove up to 
the suspect exiting vehi-
cle and ordered the sus-
pect to put his hands in 

the air and walk towards 
officers. The suspect com-
plied. While detaining the 
suspect officers observed 
a plastic bag of crack-co-
caine in his left hand. The 
suspect was checked for 
weapons and placed in the 
back of the patrol vehicle. 
While searching the area, 
officers found a silver/gray 
revolver behind a concrete 
barrier on northeast corner 
of Crowley and Isabelle in 

some brush and tall grass. 
The gun was photographed 
and recovered by officers. 
The gun was loaded with 
three rounds. The suspect 
was positively identified by 
the complainant in a show 
up on Isabelle Street. The 
suspect was previously 
convicted of a felony. The 
suspect’s black jacket was 
p-10’d. The bag of narcotics 
was submitted to the lab 
for testing.

 October 4, 2020
Tonawanda Street – Com-
plainant reports defendant 
did select $71.64 of mer-
chandise and concealed it in 
his shirt and pants and did 
pass all points of purchase. 
Complainant did recover all 
stolen merchandise. Defen-
dant was issued an appear-
ance ticket and was admit-
ted to ECMC for being under 
the influence of alcohol and 
unable to care for himself.



WEEK OF THURSDAY, OCTOBER 8, 2020BUFFALO ROCKET ISSUE 41PAGE  4

Northwest
Buffalo Beat

by Joe Bortz

$28.95 FOR 1,000 TICKETS!
SHIPPING INCLUDED!

ORDER ONLINE 24/7 AT EHPTICKETS.COM

R A F F L E  &  E V E N T  T I C K E T S

 Read a recent blog on 
Facebook about fish fries 
in Buffalo. They have been 
around so long we kind of 
take them for granted. Like 
they were always there 
and you can get them any-
where. That is not true. I 
have been to almost all 50 
states and in most they do 
not even know what a fish 
fry is. Some don’t even be-
lieve in frying fish. Yes, they 
have fish and chips pretty 
much everywhere, even in 
Europe, but they are not 
anything like the beer bat-
tered traditional fish fry we 
enjoy. I like to think that 
the fish fry as we know it 
originated here in Buffalo 

Buffalo Fish  Fry
and I will tell you why. This 
is mostly by memory and 
not fact checked.
 First let me say if you are 
Catholic which I was raised 
as, eating meat on Friday 
was a mortal sin. Yes, you 
can burn in hell if you had 
a hot dog or hamburger on 
a Friday. The only thing 
that was allowed on meat-
less Friday was fish in its 
place. Back then the way 
you prepared fresh fish, you 
scrape off the scales, cut 
it down the middle, gut it, 
cut of the head and tail and 
fry it with the bones and 
all. Was actually a chore 
to eat as you had to avoid 
eating the bones. Other sea 

food entries were accept-
able but they were from 
the ocean and not readily 
available and expensive. So 
that leaves us with fish on 
Friday in Buffalo. Plenty of 
fresh water fish was avail-
able at the time right here 
in good old Lake Erie and 
the Niagara River.
 There were two bars lo-
cated at the foot of Ferry 
on what was then the tow 
path. The tow path was lo-
cated along side the canal 
and was used for mules to 
tow barges down the water-
way. Sergeant’s on one side 
of Ferry Street and Roy’s on 
the other. These two places 
offered what I remember as 
the first fish fries as we now 
know them. I do believe 
they caught the fish fresh 
out of the Niagara River 
which was just over the 
Ferry Street Bridge. They 
only served yellow pike 
as that was abundant in 
this area. I recall walking 
over the Ferry Bridge one 
night and a light shinning 

into the water attracted a 
whole school of yellow pike. 
As a boy I would go out on 
the break wall and bring 
home a string of a dozen 
good sized pike. So the fish 
served in these restaurants 
was always fresh yellow 
pike as they did not have 
freezers back then.
 They prepared the fish 
by filleting it. Skilled at the 
profession, a person would 
take a sharp knife and 
starting at one side of the 
backbone, run it down the 
bones of the fish and would 
come off with just the flesh. 
End up with a good size 
piece of fish fillet without 
any bones. No bones about 
it, great way to clean fish. 
That is the only way it is 
done now. Then they came 
up with a batter to fry it in. 
Batter was nothing new as 
the Indians used to have 
a coating they cooked fish 
in. Thing is Buffalo being 
a big beer town with all 
kinds of breweries, beer 
was also abundant. I like to 
believe that the beer batter 
was discovered right here 
in those two restaurants. 
Deep frying fish in this beer 
batter was so good it really 
caught on.
 I used to work on the 
Ferry boat that crossed 
the river back in 1950. Ev-
ery Friday the boat would 
be loaded with Canadians 
coming across to these two 
restaurants to indulge in 
this treat. You could smell 
the fish cooking as soon as 
you got off the boat. I recall 
being a youngster and our 
family going there on a Fri-
day. It cost like a quarter a 

dinner. 
 Soon two other restau-
rants opened with the same 
menu on Friday. Beer bat-
tered fish fry with French 
fries and coleslaw.  Located 
on the Lake Shore, Foits 
and Hoaks also became fa-
mous for their Friday fish 
fries. They also were lo-
cated right on the shore of 
Lake Erie in a spot known 
as a great place to catch 
yellow pike. I also like to 
believe that they located 
there for access to catching 
fresh fish. I know that the 
bay right out their doors, 
had many boats full of fish-
ermen, catching Yellows. 
Sometimes there were so 
many boats it looked like 
the invasion of Normandy. 
Here again I like to believe 
70 years ago, they caught 
the fish they served. Later 
on when freezing came into 
being, haddock took over as 
the fish served, as it was 
abundant and cheap. The 
lake population of yellow 
pike diminished over the 
years with the excessive de-
mand it had.
 I do know this, few states, 
including Florida, do not 
offer what we have here. 
They have different ver-
sions of presenting fish but 
not like our fish fry. If the 
fish served, does not over-
lap each side of the dish, 
it is not a Buffalo Fish Fry. 
Like I said I want to believe 
like chicken wings and beef 
on weck, Buffalo could also 
be known as the originator 
of the beer battered Buffalo 
Fish Fry. I feel that way, as 
I know I was there in what 
I think was the beginning.

Traditional Buffalo Fish Fry.

  
Trivia Association Answer - “ALICE IN WONDERLAND”

Answers to Senior Trivia  Buffalo Rocket Issue 40
OCTOBER 1, 2020       

1)  Cat - CHESHIRE CAT
2)  Hat - MAD HATTER’S TOP HAT
3)  Girl - ALICE
4)  Hole - ALICE FELL IN HOLE
5)  Tea - TEA PARTY

6)  Hat - MAD HATTER’S TOP HAT
7)  Hearts - KING & QUEEN OF HEARTS
8)  Vest - MAD HATTER’S VEST
9)  Queen - QUEEN OF HEARTS
10) Rabbit - THE WHITE RABBIT
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643 Grant Street
Buffalo, NY 

881-6500GR ANT
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643 Grant St.
Buffalo, NY 

881-6500
TM

GR ANTTM

✁

$1.00 OFF!
PURCHASE OF A 
BRICK OVEN 

SUB or CALZONE
EXPIRES: 12/31/19

Good at Grant Street
location only.

ALL SUBS ARE MADE WITH THE HIGHEST QUALITY MEATS AND INGREDIENTS
All subs are served on a Fresh Baked White 8’ Italian Roll with Cheese.  

Mister Brick Italian Sub - 
Ham, Salami, Pepperoni, Banana Hot Peppers, Onions 
(Lettuce, Tomato & Onions on request)  . . . . . . . . $6.50

Mister Brick Bourbon 
Chicken or Steak Sub - 
with Bourbon Sauce, Cherry Hot Peppers, and 
Gorgonzola Cheese (Lettuce, Tomato & Onions  
on request)  . . . . . . . . . . . . . . . . . . . . . . . . . . .$7.45

Mister Brick Royal Sub - 
with Cappicola, Salami and Sausage (Lettuce,  
Tomato & Onions on request) . . . . . . . . . . . . . . . $6.75

Mister Brick Meatball Sub -
with a combination of Mozzarella and Provolone 
Cheeses (Hot Peppers on request) . . . . . . . . .$6.95

Mister Brick 
Beef-On-Weck Sub - 
U.S.D.A. Choice Top Round with a combination 
of Mozzarella and Provolone Cheeses baked on a 
Kimmelweck Sub Roll  . . . . . . . . . . . . . . . . . . .$8.40

CALZONES
(Feeds One)

Made with Sauce, Mozzarella and Ricotta Cheese 
then Baked in our Special Brick Oven Dough Shell

 $5.95
EXTRAS

Italian Sausage, Pepperoni, Ham, Meatballs, Onions, 
Mushrooms, Jalapeño Peppers, Hot Peppers, Sweet Peppers, 

Spinach, Eggplant or Artichoke Hearts   .  .  .  .  .  .  .  .  .  .  .  .  . 1 .25 each
Chicken, Steak  .  .  .  .  .1 .50 each  Stuffed Hot Peppers  .  . 2 .00 each

Available with any Special Crust at no additional charge.
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ALL PIZZAS COME ON OUR FAMOUS 12’ BRICK OVEN DOUGH • ALL PIZZAS CUT IN 6 SQUARES

Mister Brick Special [RS] - Our own 
style Pizza Sauce, a combination of Mozzarella & 
Provolone Cheeses, Italian Sausage, Pepperoni, 
Cherry Hot Peppers and Calamata Olives  .  .  . $12.95

Mister Brick Bianco [WB] - Garlic oil,  
Vine Ripe Tomatoes, Fresh Mozzarella Cheese and 
sliced Spanish Onions . . . . . . . . . . . . . . . . . . . . $10.95

Mister Brick Beef-On-Weck [WB] -
U.S.D.A. Choice Top Round, Horseradish Cream, a 
Combination of Mozzarella and Provolone 
Cheeses, Kimmelweck Crust . . . . . . . . . . . . . . . $12.95

Mister Brick Margherita [WB] - 
San Marzano Tomatoes, Fresh Mozzarella Cheese, 
Fresh Basil  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$10.95

Mister Brick Bourbon Chicken [WB] 
Sweet Bourbon Glaze, Applewood Smoked Bacon,  
Trio Peppers, Red Onions, Mozzarella and  
Gorgonzola Cheeses, Scallions . . . . . . . . . . . . . $12.95

Mister Brick Meatball Diavolo [RS] 
Our own style Pizza Sauce, Cherry Peppers,  
Ricotta Cheese, a combination of Mozzarella and 
Provolone Cheeses, Oregano . . . . . . . . . . . . . . . $12.95

Mister Brick Pepperoni [RS] - Our 
own style Pizza Sauce, a combination of Mozzarella 
and Provolone Cheeses, Margherita Pepperoni, 
Oregano . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10.95
Mister Brick Italian Sausage [WB]
Italian Sausage, Cherry Peppers, Red Onions, a 
combination of Mozzarella and Provolone Cheeses, 
Fresh Basil, Roasted Garlic  . . . . . . . . . . . . . . . $12.95
Mister Brick Meatball [WB] - 
Meatballs, Hot Peppers, Ricotta Cheese, 
Romano Cheese, a combination of Mozzarella 
and Provolone Cheeses . . . . . . . . . . . . . . . . . . . . $12.95
Mister Brick Vegetarian [WB] - 
Calamata Green Olives, sliced Spanish Onions, 
a combination of Mozzarella and Provolone Cheeses,  
Red Peppers, fresh Mushrooms, 
Pesto Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10.95
Mister Brick White [WB] - Sliced 
Tomatoes, Garlic, Ricotta Cheese, Romano Cheese, 
Oregano, sliced Spanish Onions, Fresh Mozzarella 
Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10.95
Mister Brick Loaded [WB] - 
Meatballs, Italian Sausage, Sweet & Hot Peppers, 
Ricotta Cheese, a combination of Mozzarella and 
Provolone Cheeses . . . . . . . . . . . . . . . . . . . . . . . . $12.95

RS = Red Sauce
A blend of our traditional pizza sauce.

✁

$2.00 OFF!
PURCHASE OF 

ANY BRICK 
OVEN PIZZA

EXPIRES: 12/31/19

WB = White Base
No Red Sauce. Base of this pizza is olive oil, light garlic, black pepper and romano cheese.

Good at Grant Street
location only.

643 Grant Street, Buffalo, NY

881-6500

We will continue to serve the 
community in this difficult time 

with Delivery and Pick Up Service.

EXPIRES 06/18/20 EXPIRES 06/18/20

PERSONAL 
PAN PIZZAS
10” CHEESE & ONE TOPPING
10” SPECIALTY PAN PIZZA

New!

$849 + tax
$999 + tax

Mister Steak
Pizza

Cheese &
Pepperoni

Mister Stuffed
Hot Pepper

Expires 10/30/20 Expires 10/30/20

FREE PIZZA: J. Owczarczak, 338 Linden Ave., 14216 

 Dear Rusty: From 
what I’ve researched, the 
formula for spousal bene-
fits seems very complicat-
ed. I read somewhere that 
it was a good idea to start 
the lower earning spouse’s 
benefit at age 62 and have 
the higher earning spouse 
file at full retirement age, 
for the spouse to get max-
imum benefit. But that 
information does not seem 
correct from other things 
I’ve read. Please help me 
clear this up. My wife’s 
birth year is 1956 and she 
now gets $656/month in 
Social Security benefits af-
ter claiming at 62. I have 
not claimed my benefits 
yet and Social Security’s 
estimator says I qualify for 
about $2850/month when I 
reach full retirement age. 
My birth year was 1957. 
So, if I take my benefit now 
at 63 will my wife’s benefit 
go up? And if I wait until 
my full retirement age to 
claim, will she get half of 

Senior

TRIVIA??? ???

The answers will be in next week’s Rocket  OR you can find them on our Facebook page.

Trivia Association..........
What do these have in common?

If you are looking at this on Facebook hit “Like” 
if you have the answer.

Ask Rusty – About the Mystery 
of Spousal Benefits

my benefit? I’ve tried to re-
search all of this, but it is 
still very unclear. Signed: 
Seeking Knowledge
 Dear Seeking:  Yes, the 
spousal benefit formula 
is complicated, especially 
when both of you are enti-
tled to your own Social Se-
curity benefits. And there’s 
never a simple answer to 
whether it is a good idea for 
the lower earning spouse 
to start benefits first at 
age 62. For one thing, it de-
pends upon whether they 
are still working, but it 
also depends upon health, 
life expectancy, and need 
for the money early. 
 Nevertheless, if your 
wife’s current age 62 ben-
efit is $656, then her ben-
efit at her full retirement 
age (had she waited) would 
have been about $895. 
This is known as her Pri-
mary Insurance Amount, 
or “PIA.” Spouse benefits 
are computed using PIA 
amounts, so if your full re-

tirement age (FRA) benefit 
will be $2850, here’s how 
your wife’s spousal bene-
fit will be calculated if you 
claim your SS after your 
wife has already reached 
her FRA: 
 • 50% of your FRA bene-
fit (PIA) is $1425. Because 
your wife’s PIA is $895, 
her spousal boost is $530 
($1425 - $895). Her spousal 
boost ($530) will be added 
to her actual early benefit 
($656) and her new bene-
fit amount as your spouse, 
at her FRA, will be about 
$1186. Obviously, less than 
half of your FRA benefit 
amount. 
 The computation chang-
es if you claim your SS ben-
efit now, before your wife 
has reached her full retire-
ment age, because getting 
her spouse benefit before 
her FRA means her spou-
sal boost will be reduced 
(she automatically gets her 
spousal benefit when you 
claim). 
 The reduction to the 
spousal boost is actuarial, 
according to the number 
of months before her FRA 
that it is taken. If you were 
to claim now when your 
wife is 64, her spousal ben-
efit would be computed like 
this: 
 • The spousal boost 
amount of $530 would 
be reduced because your 
wife hasn’t yet reached 

her FRA. Instead of the 
full $530 spousal boost, it 
would be reduced to about 
$442. The reduced spou-
sal boost is added to your 
wife’s early SS benefit of 
$656, for a total benefit of 
about $1098. Once again, 
less than 50% of your FRA 
benefit amount. 
 So, as you can see, be-
cause your wife took her 
own benefit at age 62, she 
cannot get a spousal ben-
efit equal to 50% of your 
FRA benefit, regardless 
of when you claim. If you 
claim your Social Security 

before your wife reaches 
her FRA, your wife’s spou-
sal boost amount will be 
reduced, further lowering 
the total benefit amount 
your wife is entitled to as 
your spouse. The basic rule 
is this: any time any Social 
Security benefit is taken 
before one reaches their 
full retirement age, that 
benefit is reduced. And a 
spouse who claims their 
own SS retirement benefit 
before FRA will never get 
a spouse benefit equal to 
50% of the other spouse’s 
PIA.

1)   Famous rock
2)   Cross a stream
3)   Indian Tribe
4)   Spotted Horse
5)   Wild Horse

6)   Planet
7)   15th President
8)   Army transportation
9)   French Explorer.
10) To avoid.
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Buffalo Parents and Caregivers, 
Enroll your Pre-K and Kindergarten students today!
Education during the COVID-19 pandemic is as important as ever. DON’T LET 
YOUR CHILD FALL BEHIND!  The Buffalo Public Schools are dedicated to teaching your 
child remotely with resources and materials that every child deserves.

To enroll: 
EMAIL: BPSschoolchoiceapplication@BuffaloSchools.org or call 716.816.3717.  
For Pre-K registration, you can also contact Ashley Young at 716.816.4689.
 
Enroll today to receive learning packets and devices that will be arriving soon!

All of our students are eligible for free meals that can be picked up at dozens of locations 
throughout the district!

Parent choice to remain in remote instruction WILL BE honored when hybrid or in-person 
options become available!

STREAMING LIVE AT WEBR1440.COM

McCARTNEY • CLOONEY • FITZGERALD • PORTER • CONNORS • HOLIDAY

MARTIN • SIMONE • CONNORS • HOLIDAY • FITZGERALD • PORTER •

THE STATION WITH PERSONALITY

THE GREAT AMERICAN SONGBOOK
STARDARDS of YESTERDAY & TODAY

COLE • KRALL • HOLIDAY • MARTIN • STEWART • BUBLE
DAY • DARIN • KENT • SIMONE • TAYLOR • TORME • Mc

COLE • SINATRA • McCARTNEY • CLOONEY • BUBLE • BUBLE
BENNETT • FITZGERALD • PORTER • CONNICK JR. • HO
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THE STATION WITH
PERSONALITYpumpkin cost is $2.60, but 

a big carving pumpkin will 
set you back more. 44% of 
Americans plan to carve a 
Jack-O-Lantern. Jack-o’-
lanterns were made out of 
turnips or potatoes, until 
Irish immigrants arrived 
in America and discovered 
pumpkins were better for 
carving.
 The heaviest pumpkin 
weighed 1,810 lb 8 oz and 
was grown in Minnesota. 
The largest pumpkin pie 
ever made was 20 feet in di-
ameter and weighed 3,699 
pounds. Hope they had 
plenty of forks! Antarctica 
is the only continent pump-

kins don’t grow Pump-
kin-flavored yearly sales to-
tal over $414 million- from 
coffee, beers, baked goods, 
Oreos and more. Pennsyl-
vania and California.
 Morton, Illinois, is the 
self-proclaimed “pumpkin 
capital”, producing 85% of 
the world’s canned pump-
kin. More than 1.5 billion 
pounds of pumpkin are 
produced in the U.S. on 
over 15,214 farms.
 To find the number of 
acres and farms used for 
pumpkin production, we 
turned to the 2017 U.S. 
Census of Agriculture. 
Sadly, data was not avail-
able yet for beyond 2017. 
From there we ranked each 
state based on its pump-
kin acerage to determine 
where is growing the most 
pumpkins (and seeing the 
boon of all those pumpkin 
bucks.)
 From there, we looked 
to sources such as Nielsen 

Retail Measurement Ser-
vices, Finder, and others 
for the fun facts through-
out the article.
 Sure, other produce 
might try and steal pump-
kins’ thunder (cough, ap-
ples, cough.) However, we 
all know pumpkins are the 
pinnacle of fall.
 You might bob for ap-
ples (gross-wouldn’t recom-
mend), or drink some apple 
cider, but can you carve a 
spooky ghost face in one? 
Are 80% of them picked in 
October? I think not.
 So, sit back, pop open a 
pumpkin beer and accept 
pumpkins’ dominance. If 
that’s not enough, try a 
pumpkin doughnut, cook-
ie, cake, cereal, or any-
thing other product that is 
pumpkined up. Still don’t 
believe me? Just ask Illi-
nois, or the other states 
that grow the whopping 
1.5 billion pounds of pump-
kin we demand.

From page one.

It’s Pumpkin Season

www.gallagherprinting.com
9195 Main St., Clarence

GALLAGHER
PRINTING, INC.

873-2434

Free Shipping 

on All Printing Orders!
Call Today for a Quote.

716-632-0808

NORTH BUFFALO
GLORIA J. PARKS COMMUNITY CENTER - 3242 Main St. Buffalo 14214    832-1010                                                       
NORTH BUFFALO COMMUNITY CENTER - 203 Sanders Rd. Buffalo 14216   874-6133
RIVERSIDE
NORTHWEST BUFFALO COMMUNITY CENTER - 155 Lawn Ave. Buffalo 14207   876-8108
KENMORE
KENMORE SENIOR CENTER  - 135 Wilber Ave. Kenmore 14217   873-0737                                                                                                      
WEST SIDE
WEST SIDE COMMUNITY SERVICES - 161 Vermont St. Buffalo 14213 884-6616
CONCERNED ECUMENICAL MINISTRY (CEM) - 286 Lafayette Ave. Buffalo 14213  882-2442  
FATHER BELLE COMMUNITY CENTER - 104 Maryland St. Buffalo 14201 845-0485                                                       
RICHMOND-SUMMER SENIOR CENTER - 337 Summer St. Buffalo 14222 885-3290

AREA SENIOR CENTERS



PAGE  7WEEK OF THURSDAY, OCTOBER 8, 2020 BUFFALO ROCKET ISSUE 41

LETTERPRESS 
PRINTING EQUIPMENT 

- WANTED -
Anything Related to 
Letterpress Printing

Call Dave 866-6825

WANTED

FOR RENT

AFFORDABLE
LIVING! 

 
Senior 55+ community, 
rent as low as $555/month.  
Includes all utilities plus 
cable and internet.
  

Contact Mary Baty at 
Brothers of Mercy 

Senior Apts.

 716-759-2122

FOR SALE

 CLASSIFIED
LEGAL

NOTICE OF FORMATION - Curry 
Cares LLC filed Articles of Organiza-
tion with the New York Department of 
State on July 22nd, 2020.  Its office 
located in Erie County.  The Secre-
tary of State has been designated as 
agent of the Company upon whom 
process against it may be served and 
a copy of any process shall be mailed 
to Curry Cares LLC C/O Yalanda 
Curry 136 Carmen Road, Amherst, 
NY 14226. 41

Notice of Formation of OHBDE-
SIGNS LLC Arts. of Org. filed with 
Secy. of State of NY (SSNY) on 
8/25/20. Office location: Erie County. 
SSNY designated as agent of LLC 
upon whom process against it may 
be served. SSNY shall mail process 
to: OSCAR EDUARDO HIDALGO 
BALAREZO, 17 CUSTER STREET, 
BUFFALO, NY 14214. Purpose: any 
lawful purpose. 41

Notice OF FORMATION of Taylor 
Reed and Associates LLC, Articles of 
Organization filed with the Secretary 
of State of New York (SSNY) on June 
26, 2020. County: Albany. The SSNY 
has been designated as the agent 
upon whom process may be served. 
SSNY shall mail  copy of any pro-
cess against the LLC to: LEGALINC 
Corporate Services INC, 1967 Weh-
rle Drive, Suite 1 #086, Buffalo, NY  
14221. 43

Notice is hereby given that a license, 
number 3164858 for beer, wine and 
liquor has been applied for by the un-
dersigned to sell beer and wine at re-
tail in a restaurant under the Alcohol-

FOR SALE
Filing Cabinets

$25.00 each

Call Dave if interested 
716-866-6825

FREE CLASSIFIED
FOR SALE ITEMS UNDER $99.00

If you have an item that you’d like to sell, you can run a FREE classified
ad in the Buffalo Rocket if your item is priced less than $99.

To advertise your item under $99.00 for FREE, fill out the form below
(your address will not be published) and mail it to:

Buffalo Rocket/Free Classified
9195 Main St., Clarence NY 14031

Buffalo Rocket FREE CLASSIFIED AD
– YOUR CONTACT INFORMATION WILL NOT BE PUBLISHED –

Name: _______________________________________________

Address (Street, Town or City & Zip Code): ________________________________

___________________________________________________

Phone Number: __________________________________________

What do you want to sell? (title of item, like “Washing Machine”) ______________________

Describe the item in a few words: ________________________________________

How much do you want for the item: $_____ or FREE (circle) or CALL (circle)

Phone Number where people interested in your item can reach you: ______________________

FREE CLASSIFIED
FOR SALE ITEMS UNDER $99.00

If you have an item that you’d like to sell, you can run a FREE classified
ad in the Buffalo Rocket if your item is priced less than $99.

To advertise your item under $99.00 for FREE, fill out the form below
(your address will not be published) and mail it to:

Buffalo Rocket/Free Classified
9195 Main St., Clarence NY 14031

Buffalo Rocket FREE CLASSIFIED AD
– YOUR CONTACT INFORMATION WILL NOT BE PUBLISHED –

Name: _______________________________________________

Address (Street, Town or City & Zip Code): ________________________________

___________________________________________________

Phone Number: __________________________________________

What do you want to sell? (title of item, like “Washing Machine”) ______________________

Describe the item in a few words: ________________________________________

How much do you want for the item: $_____ or FREE (circle) or CALL (circle)

Phone Number where people interested in your item can reach you: ______________________

Puzzle on page two.

ic Beverage Control Law at 537 Main 
Street (S-B-L# 111.46-9-18) Buffalo, 
New York 14203, County of Erie for 
on premises consumption. 
Buffalo Graylynn, Inc., Graylynn 41

PUBLIC AUCTION to satisfy overdue 
storage charges pursuant to UCC 
Code Section 7- 209, 210, and/or 
Articles 8 and 9, Sections 182, 184, 
201, 201A-203 of the Lien Law of the 
State of New York, October 11, 2020, 
through October 18, 2020 online at 
www.cashauction.com. The following 
units will be auctioned from Colvin 
Storage;  UNIT 72 JAMES DECEC-
CO, UNIT 33 ANTHONY SCHIAVIT-
TI - all units are contents of the stor-
age unit. This list is an incomplete, 
representative sample only.  All items 
subject to redemption before the 
sale, and are sold “as is, where is.” 
15% Buyer’s Premium.  Cash Auc-
tions 282-8466. 42

OFFICIAL NOTIFICATION
Nanette Luczak, Principal Manager 
of the Carl Tripi Foundation, wishes 
to announce the foundation’s annual 
return for the year ending December 
31, 2019, is available for inspec-
tion at the principal office (located 
at 69 O’Hara Road, Tonawanda, 
NY 14150), during regular business 
hours.  Any citizen who wishes to in-
spect it may do so within 180 days 
from the date of this notification.  A 
free copy of the return will be pro-
vided upon request by Freed Maxick 
CPAs, P.C. 41

Notice is hereby given that an or-
der entered by the Supreme Court, 

Erie County, on the 2nd day of Oc-
tober, 2020, bearing Index Number 
600023/2020, a copy of which may 
be examined at the office of the 
clerk, located at 92 Franklin Street, 
Buffalo, NY, grants me the right to 
assume the name of DOMONIC MI-
CHAEL PERKINS. The city and state 
of my address are BUFFALO, NY; 
the month and year of my birth are 
August, 2018; the place of my birth is 
BUFFALO, NY; my present name is 
DOMONIC MICHAEL LEONARD.41

Ladies brand new suede an-
kle boots, never worn. $20.00 
or best offer, size 11. (716) 
533-8382.

Wedding dress, size 10, 
$50.00. Call 716-598-5130.

Sofa, Ethan Allen, excellent 
condition, $45.00, call 860-
1557.

Living Room Set - Love seat, 
sofa, two stone end tables, 
very good condition, $300.00. 
Call 375-3577.    41

Saturday and Sunday.
 At harvest time, it is ap-
propriate to explore food-
ways of the past. Cooks will 
be preparing recipes from 
the 18 th century or earli-
er. Learn about soldiers’ ra-
tions and how they were pre-
pared. What did officers vs. 
enlisted soldiers eat? What 
was involved in preparing 
an 18 th century meal? How 
did the soldiers augments 
their diets by hunting, fish-
ing and gardening?
 Our resident blacksmith 
will fire up the forge and 
demonstrate how iron tools 
and furnishings were made 
using a bellows, hammer 
and anvil.
 Explore the lives of en-
gagees (known as voya-
geurs) who paddled canoes 
on the Great Lakes carry-
ing European made goods 
west and furs harvested by 
Native Americans east. Fall 
was the time when voya-
geurs returned from the up-
per country with their har-
vest of beaver, otter, martin 
and other pelts.
 Silver goods were a pop-
ular trade item in the 17 
th and 18 th centuries. Sil-
versmiths were employed 
to manufacture jewelry 
and other silver products 

From page one.

Living History Weekend at 
Old Fort Niagara

that were much in demand 
among Native Americans. 
This demonstration will 
show how these valued arti-
cles were made.
 Women’s roles at the fort 
were to serve as laundresses 
and nurses (jobs which often 
overlapped). Women were 
paid for taking in soldiers’ 
laundry, but they didn’t just 
chuck the dirty clothes in 
the ol’ Maytag with some de-
tergent, push a button and 
walk way. Laundry was a la-
borious task, from building 
the fire to heat the water, to 
carrying the water, to wash-
ing and drying the clothes.
 Do you like math? Find 
out how forts were designed 
using precise mathemati-
cal formulas. A scale model 
of Fort Niagara shows you 
how.
 Fifes and drums regu-
lated the soldiers’ day and 
also entertained the troops. 
Hear some of the most pop-
ular tunes from the 18 th 
century.  
 Please wear a facial cov-
ering and practice social 
distancing. For more infor-
mation about Old Fort Niag-
ara’s health and safety plan 
during the pandemic, please 
visit: https://www.oldfortni-
agara.org/visitor-informa-
tion.
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Dennis M. GallaGher
yourprinter2507@aol.com
cell: (716) 361-5764

GallaGher
 PrintinG

9195 MAIN STREET, CLARENCE, NEW YORK 14031
(716) 632 • 0808 | (716) 632•8586 Fax 
WWW.GALLAGHERPRINTING.COM

WWW.BUFFALOROCKET.COM

visit us online! www.buffalorocket.com

BANQUET ROOM 
ACCOMMODATES  

UP TO 45 PEOPLE
Call  for Reservat ions

1545 HERTEL AVENUE  836-5411

ALL DAY MONDAY

$2.50 OFF
ANY LARGE PIZZA

LARGE 5 TOPPING PIZZA
Veggie or Meat

  Red, White or Bleu Cheese Sauces Available 

All You Can Eat
Pizza & Salad Bar

MONDAY - SATURDAY 11 A.M. TO 2 P.M.

DINE IN
ONLY!

ALL YOU CAN EAT 
SPAGHETTI
Monday & Tuesday
Dine In Only
Starts 4 p.m. LARGE CHEESE PIZZA

& 20 WINGS
$3.00 OFF

Check out our website: www.bobandjohns.com

EVERYDAY 
SPECIAL

$6.99

$19.30$3.99
All You Can Eat 

Soup, Salad, Pizza & Pasta Bar

            $9.99FROM 4-8 P.M.
DINE IN ONLY!

The Wellington Pub
NEXT TO BOB & JOHNS 1541HERTEL AVENUE  •  833-9899

EVERYDAY SPECIAL
(2) Regular 14” Cheese 

  Pizzas

$16.99
Wednesday Night Special

FULL MENU 
AVAILABLE FOR

TAKE OUT

Vo ted  BUFFALO ’S  BEST

F I SH  FRY
by  A r t v o i ce

SERVED ALL DAY
FRIDAY ONLY 

All You Can Eat
Pizza & Salad Bar

DINE IN 
ONLY! $8.99

MONDAY - SATURDAY 11 A.M. TO 2 P.M.

Please Visit Our
 SNYDER LOCATION 

at 
2071 Kensington Ave.

visit us online! www.buffalorocket.com

NORTH PARK THEATRE

1428 Hertel Ave., Buffalo, NY 14216, (716) 836-7411

A Name to Know, A Name to Trust.
• Traditional Funerals & Cremation Funerals
• Advance of Need Planning
• Medicaid Funeral Trust Accounts
• Visit - www.ginnanefuneralhome.com

3215 Delaware Ave.
Kenmore, NY 14217
(716) 873-4774

Our family 
helping your family 

celebrate life.

716-851-5694

zoraThis Week’s Featured Friend:
Zora is a 2-3 year old bully breed mix who was found running as a stray 
along with another female dog. We think Zora recently had puppies, but 
we have no idea where they are, or who has them. Zora will need a special 
home that understands her needs, and will most definitely need a family with 
another dog to help her confidence. We are going to assume that this slice 
of chocolate heaven was not exposed to much in her previous life and has 
missed out on a lot of important life experiences. She is very similar to a lot 
of dogs who have been recently rescued from “puppy mills”. Zora does not 
walk on a leash, but will follow if another dog is with her. She is extremely 
shy and does not like to make eye contact, but is not mean or aggressive and 
does let people pet her and give her love. When Zora is around other dogs 
she definitely loosens up and becomes a much happier and confident being. 
It will take some time for this lovely lady to understand the happiness that 
comes with being a cherished family member, but we know once she gets 
there, she will be the most loyal and loving of companions! Pet ID 45565372
Because of the COVID19 situation, the shelter is closed to the general public. If you would like to meet any of the 
adoptable dogs, please fill out an application online (if you are not already pre-approved) , call the shelter, and leave 
a message with your name and phone number and the dog you’re interested in. Have patience, and they will call 
you back when they can. From there, a time will be scheduled for you to come and meet the dog. Please be patient, 
and remember they are very short staffed at the moment. Applications can be found at https://friendsofcbas.org/adopt

Buffalo RocketAS SEEN IN THE

www.buffalorocket.com

$80 MEAT
PACKAGE

6-8 oz. Sirloin 
Steaks

5 lbs. Ground Chuck
3 lbs. Bacon or  

Pork Sausage
5 lbs. Chicken Legs
4 lbs. Chicken Breasts
4 lbs. Italian Sausage
3 lb. Pork Roast
3 lbs. Sahlens  

Hot Dogs

$95 MEAT
PACKAGE

6-8 oz. Sirloin 
Steaks

4 lbs. Ground Chuck
3 lbs. Bacon or  

Pork Sausage
5 lbs. Chicken Legs
4 lbs. Italian 

Sausage
3 lbs. Sahlens
 Hot Dogs

MEAT SPECIALS DELI & OTHER SPECIALS

1191 HERTEL AVENUE
Business Hours:

Mon. - Fri. 8 am-5:30 pm
Closed Wednesdays

Saturday 7 am- 5 pm

www.johnnysmeats.com

WE GLADLY ACCEPT FOOD STAMPS

VOTED 
BEST ITALIAN SAUSAGE IN WNY

  –BUFFALO SPREE 

Boneless Skinless
Chicken Breast

$1.99 lb. 

USDA Choice
Chuck Roast
$3.99 lb. 

Slab 
Bacon

$3.89 lb.

Our Own Stuffed
Pork Chops
$3.99 lb. 

KOTINO’S BRAND 
X-VIRGIN

Olive Oil
 $8.95 750

ml.

Extra Large
Eggs

$1.29 doz.

Chicken
Pot Pies

$3.29 ea.

Frozen
Cooked 
Shrimp

$8.99 lb.

Frozen
Chicken 
Fingers

$14.95    
5 lb.
Bag

FREE PIZZA: C. Gorski, 789 Amherst St., 14216 


