
The Society Hill Civic Association (SHCA) 
 invites all neighbors to join us on Zoom on 

Wednesday, January 20 at 7:30 p.m. to hear City 
Councilmember at Large Isaiah Thomas address 
our virtual General Membership Meeting. 

We welcome hearing about his overall agenda 
for our city, as well as his thoughts about how 
Philadelphia neighborhoods can understand 
each other’s priorities and cooperate to help 
 regain traction toward economic progress. 

Throughout his career, Councilmember 
Thomas has worked in the nonprofit, public 
and private sectors in positions that impact the 
important  issues our city faces. He is eager to 
work together with SHCA to keep Society Hill 
strong. He looks forward to hearing neighbors’ 
issues and concerns so he can be a robust 
voice in City Hall for the whole community. 

Send SHCA Administrator Matt DeJulio, 
 mattdejulio@aol.com, your up-to-date contact 
 information so he can put you on our weekly 
email blast. Stay tuned for more information 
about the membership meeting as we get 
closer to January 20. 

Shovel and Salt Sidewalks and Walkways 
It’s that time of the year again! Winter snow and 
ice make Society Hill a winter wonderland, but 
brick sidewalks and cobblestone streets are 
 especially treacherous for pedestrians. Please 
do your part in keeping walkways clear and safe. 

Neighbors should be aware that Philadelphia has 
an ordinance requiring building owners, agents 
and tenants to clear a path of at least 36 inches 
wide on sidewalks in front of their building within 
six hours after snow has stopped falling. If the 
building is a multifamily dwelling, the owner 
or agent is responsible for the snow removal. 
Snow and ice cleared from the property cannot 
be placed in the street. The owners of corner 
properties are responsible for clearing curb 
cuts that give access to intersections. 

Violating this ordinance could result in a $50 
to $300 fine. It is also illegal to use private plows 
to pile snow in the street after city teams have 
cleared the road. It is a hazard to drivers and 
pedestrians. 

You can report instances of snow removal 
 violations by calling the Philadelphia Streets 
 Department Customer Affairs at 215-686-5560 
or by contacting the city’s 311 service. 
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Join Q&A with Councilmember Isaiah Thomas  
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M A R K  Y O U R  C A L E N D A R  

Society Hill Civic Association Meeting 
Wednesday, January 20, 2021 

 
via Zoom 

                   5:45 p.m. Board Meeting 

7:30 p.m. General Membership Meeting  
      Speaker: City Councilmember at Large Isaiah Thomas 
         Topic: Q&A with Councilmember Isaiah Thomas

S I G N  O F  T H E  T I M E S  

Wednesday, 
January 

20

Isaiah Thomas

Neighbor Ed Coyle chats with President-elect Joe 
Biden and his wife, Dr. Jill Biden, who were laying 
a wreath at the Korean War Memorial on Veterans 
Day. Biden went out of his way to question Ed about 
the Distinguished Service Cross he was wearing. 
The couple expressed sympathy upon  discovering 
that the medal belonged to Ed’s brother Garry 
who died in the Co Cui tunnels in Vietnam in 1966. 
As a medic Garry saved five comrades. 
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Well, with some confidence, I believe you will 
join me in bidding good riddance to 2020. 

Not our favorite year.  

Looking forward to a better year ahead, I have my 
own wish list on what I hope the future will bring. 

I wish that everyone has working smoke alarms 
and at least one fire extinguisher. We had a small 
fire in our home because a power strip was left too 
close to a pile of papers. Without the smoke detec-
tor that sent me downstairs to discover flames 
shooting up a dining room wall and a nearby 
kitchen fire extinguisher to put them out, we might 
have been seen shivering outside in fire depart-
ment blankets on that night’s local news. We might 
say, ‘That will never happen to me.” But it did.  

I wish we could boost SHCA membership. We have 
about 1,100 dues-paying members. Most of them 
are individual homeowners. But whether owning 
or renting and whether living in a single-family home 
or apartment or highrise, everyone who lives in 
 Society Hill benefits from the services paid for 
by SHCA. Everyone benefits from our payments 
to Center City District for extra sidewalk cleaning. 
Everyone benefits from our payments to Todd  Kelley, 
who does a fantastic job ridding the neighborhood 
of graffiti. Everyone benefits from walking down 
streets made attractive with subsidies from our 
Tree Tender program and sidewalks made safe by 
our “Fix the Brix” service and our bright Franklin 
Lights. Everyone benefits from the pleasures of 
Washington Square. So if you are getting these 
benefits without contributing to what they cost, 
please become a member of SHCA. If you are a 
member, find someone who is not and make the 
case for them to join. See pages 14 and 15 for more. 

I wish to have no more unnecessary incidents 
of police killing black people, more dialogue and 
re-direction of police funding toward that end, not 

defunding, and that SHCA continues to show its 
support of the police for the heroic job they do 
helping others and doing their best to keep us safe. 

I wish that we see real progress at the end of 
the year as projected in the construction of the 
cap over I-95 that is supposed to bring us over 
11.5 acres of additional space between Chestnut, 
Market, Walnut, Front Streets and the edge of the 
Delaware River. Part of that acreage is supposed 
to be an eight-acre park and civic space to include 
a new skating rink, water features, a café and  
a  variety of other recreational uses. Pew has 
 contributed $2 million of the $6 million needed. 
The completion date is scheduled for late 2024.  

I wish to see real progress for the Durst proposal 
accepted by the Delaware River Waterfront 
 Commission, for the development of lands north 
of the Hilton Hotel and south between Spruce and 
Lombard Streets. The trick here will be to avoid 
making Spruce Street the major conduit to Center 
City from the southern part of the development. 

I wish that by coming through with its promised pilot 
project to close Spruce Street to eastbound traffic 
coming from Columbus Boulevard and other meas-
ures, the city helps reduce next year’s potential 
 onslaught of loud and dangerous ATV, motorcycle 
and car traffic racing through our streets. 

I wish that the realistic assessment of Philadelphia’s 
economy that Paul Levy so brilliantly presented 
to us in our November community meeting sparks 
our leadership to adopt at least some of his ideas 
to hasten our city’s recovery from the pandemic. 

I wish you a year of enjoying — in person — 
the love of friends and family, and I wish you 
all a happy and healthy New Year! 

P R E S I D E N T ’ S  M E S S A G E  

B Y  L A R R Y  S P E C T O R  

Wishes for a Safe and Productive 2021 
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SHCA President 
Larry Spector 

I wish you 
a year of  
enjoying  

 in person 
the love of 
friends and 

family. 

I wish you 
all a happy 
and healthy 
New Year!

Larry Spector is an attorney handling business  disputes and related litigation. He has 
lived in  Society Hill since 1976,  married, and raised two daughters here with wife, Ann.  
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Like for many of you, my 
 world shrank steadily this 

past COVID-19 summer, and 
danger seemed to lurk around 
every corner. Even grocery 
shopping became a scary 
 venture. So when a friend gave 
me a heads-up that the Small 
World Seafood cold truck was 
coming to Washington Square, 
I was interested to learn more. 

I found this direct-to-consumer 
business to be very user 
friendly, fueled by a simple 
email newsletter and weekly 
Google order forms. First, 
I joined the mailing list at 
www.smallworldseafood.com. 
Then every Tuesday, I check 
my inbox for a chatty bulletin 
full of interesting things, like 
how weather conditions around 
the world shape the week’s offering. The order form 
for Society Hill arrives on Thursday. I prepay with a 
credit card, ensuring that pickup on Friday is quick 
and safe. The white truck with a cool fish logo parks 
in front of the Locks Gallery at 600 South  Washington 
Square between 2 and 3 p.m. Look for a line of masked, 
socially distant neighbors! 

The Power of Word of Mouth 

Small World’s founder Robert Amar shares how the 
 pandemic turned his professional universe upside down. 
“When Mayor James Kenney closed down the restaurant 
scene in mid-March,” Amar says, “I went from being 
a boutique wholesaler providing top-quality seafood to 
about 20 of Philadelphia’s best restaurants to overnight 
finding myself sitting on an inventory of 200 pounds 
of fresh fish.”  

Not willing to trash the catch, he sent out an email to his 
Fairmount-area neighbors offering mussels, scallops and 
salmon for the taking. They were literally hooked on the 
quality and freshness of this unexpected windfall. Could 
he get other fish — say branzino or shrimp? Just like 
that, his business turned around mid-stream. 

Soon people all over center city heard about the new 
 service — absolutely fresh seafood available for outdoor 
pick-up. They tried it, loved it and not only became 
 regulars, but told their friends and family. The email 
list expanded exponentially and is currently at 3,000 
 customers, generating about 600 orders a week. 

A Diverse Offering 
I love the diversity of Small World’s 
selections, which has encouraged me 
to try new things. But I must admit 
that the very odd bone-in skate wing 
had me stumped, until I checked out 
the terrific recipe section on their 
website. A video there demonstrated 
how to prepare skate with brown 
 butter. It’s simple to make and 
yummy. Robert boasts that they 
sold more than 200 pounds of the 
wing in one week, something that he 
couldn’t remember ever happening 
in Center City before COVID-19.  

Amar appreciates the retail customer’s 
steady demand for variety, unlike the 
chef’s need for consistency due to 
menu constraints. Bringing restaurant-
grade seafood to home cooks, in a 
time when restaurants themselves 
are shuttered, is its own reward. 

“The amazing thing has been the community part of it,” 
says Amar, “and how much it  connects us on delivery 
days to so many people across the city.” 

Robert also delights in watching how his clientele have 
developed as cooks. “It went,” he says, “from questions 
on how to cook mussels to requests for fish bones to 
make stock for bouillabaisse!” Check out Small World 
Seafood on Instagram and be prepared to be amazed 
at some major culinary skills. 

Hoping to encourage more of this experimentation, he 
will soon start offering cooks some shortcuts like fish 
stock, flavored butters, sauces, etc. from many of the 
city’s top chefs. In addition, Small World has expanded to 
occasionally  introducing pantry items and prepared foods 
from small businesses throughout the city, helping them 
to stay solvent in these tough times. Although my trip to 
Paris was canceled in April, it was somewhat consoling to 
have the opportunity to try delicious escargot from Bibou, 
make my own flaky croissants with dough from Oui Pas-
tries and sample Third Wheel’s great cheese selections! 

When Philadelphia finally emerges from these dark 
times, many businesses, including favorite restaurants, 
will have gone under. So, it’s uplifting to see  
how some, like Small World, have managed  
not only to stay afloat but to reinvent  
themselves and prosper. 

A  C O V I D  G O O D  N E W S  S T O R Y  

B Y  S A N D R A  R O T H M A N  

Staying Afloat in Trying Times 

Small World’s founder Robert Amar  
photo by Denny Hatch's Marketing Blog

Masked neighbors with their fish.

Sandra Rothman is the Reporter’s editor  
in chief and a retired educator for the School  
District of Philadelphia. 
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215-514-9884 � Cell 
215-440-8195 � Direct  
215-627-6005 � O�ce  

Hi Tech. Hi Touch.  
A Winning Combination–in Person and on the Web! 

rosemary.�uehr@foxroach.com  
www.rosemary�uehr.com 
530 Walnut Street, Suite 480 
Philadelphia, PA 19106

#2607 - $369K - Beautifully upgraded Deluxe 1 Bedrm/ 
1 Bath (1,003 sq ft) with Balcony o� Living Room, 
 Completely Upgraded Kitchen, Bath with Stall Shower, 
Moldings throughout, all new Baseboards throughout,  
Wainscoting in Hall, Washer/Dryer.  

#504 - $215K - L-Shaped Studio with Sleeping Alcove 
(600 sq ft) with BALCONY OVERLOOKING WASHINGTON 
SQUARE! Upgraded Kitchen and Bath, Freshly Painted. 

#2004 -  $199K-  L-Shaped Studio (600 sq ft) with Sepa-
rate Sleeping  Alcove and Separate O�ce  overlooking 
Washington Square � BRAND NEW  HARDWOOD 
FLOORS and Unit Freshly Painted. 

JUST LISTED #1204 - $1,425 - L-shaped studio  
(600 sq ft) with sleeping alcove overlooking Washing-
ton Square with Hardwood Floors,  
Newer Kitchen and Bath - Available Immediately. 

Rosemary Fluehr  Associate Broker, GRI 

Buying? Selling?  
Please call or email your  neighbor,

HOPKINSON HOUSE UNIT FOR RENT
J U S T  R E D U C E D

J U S T  L I S T E D  &  J U S T  S O L D U N D E R  C O N T R A C T
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T R E E  T E N D E R  C O M M I T T E E  R E P O R T  

Tree Tenders Are Back on the Street 

On Saturday, November 21, the Tree Tenders 
were out and about planting trees in our 

neighborhood. Mother Nature was on our side 
and gave us a beautiful, sunny day. Fourteen 
members came together to plant four new trees, 
while following all the health guidelines — 
masks, distance, hand cleaning. The spring 
2020 planting had been cancelled due to the 
 pandemic. These were the trees originally 
 scheduled for that time. Fall 2020 plantings 
have been bumped to spring 2021. 

The new little saplings are located on Spruce at 
2nd and 4th Streets. You will notice they are tied 
to wooden stakes for support. Be mindful when 
parking alongside them and remind any  delivery 

drivers not to get too close. Maintaining our 
tree canopy is essential to the health and beauty 
of our city. As older trees become  diseased and 
removed, it’s crucial that we keep planting 
 replacements. 

Free street trees are available to any property 
owner. Please know that the application process 
takes a while — typically five to six months from 
application to planting. Notify the Tree Tenders 
via MattDeJulio@aol.com if you are interested 
in obtaining a tree or helping with planting 
and pruning. Or plant one on your own and 
 collect a $150 subsidy from SHCA. For more 
 information, contact Claudia Carabelli  
at ccarabelli@comcast.net. 

C I T Y  T A V E R N  C L O S E S  

A COVID Casualty 

   Walk  Bike  Drive . 

One of four saplings 
planted near the Old 
Pine Community  Center. 

Like Your Life Depends On It!

Sadly, City Tavern, the colonial-themed 
  restaurant on the site of a 1773 tavern at 

138 S. 2nd Street, has closed due to decreased 
business because of the COVID-19 pandemic. 

The site has witnessed significant moments 
in American history, such as Paul Revere’s 
 announcement of the closing of the Boston port. 
George Washington, Thomas Jefferson, John 
Adams, Richard Henry Lee and Peyton Randolph 
were some of the participants who relaxed there 
before and after sessions of the first Continental 
Congress. And both the Continental and British 
troops used City Tavern to house prisoners of war.  

The building was finally razed in 
1854, after sustaining heavy damage 
from a fire 20 years earlier. Inde-
pendence  National  Historical Park 
took over the site and  commissioned 
an historically  accurate  reproduction 
of the original  tavern, which was 
opened in time for the United States 
Bicentennial  celebrations in 1976. 

The restaurant, popular with both  
tourists and  locals, featured colonial  reenactors 
and Chef Walter Staib’s award-winning menu. 
It will be missed.  

Chef Walter Staib

M. 
Lev

ine
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“

Ruth Kelley 
Private Tutor 

K – 12  
ZOOM, OR IN PERSON. 

MEd (Drexel), BA (Yale) — my tutoring experience with 
 students at Penn Charter, Friends Select and Masterman as 
well as my teaching experience in Lower Merion School Dis-

trict drives my broad and deep enthusiasm  
for the ways that students think and learn. 

Ruth.r.kelley@gmail.com

I specialize in the learning needs of  
students and I love working individually  

to  collaborate in creative problem solving: 

�  Writing and Creative Writing 
�  Reading 
�  Special projects ( journaling, collage, etc.) 
�  Homework and Organizational Skills 
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PHILADELPHIA’S PREMIER 
IN-HOME PERSONAL CARE AGENCY

•  Dementia care
•  Fall prevention care
•  Personal hygiene
•  Light housekeeping
•  Medication reminders

•  Meal Preparation
•  Companionship
•  Direct Link Personal 

 Response System
•  And much more...

At Home Helpers, our caregivers undergo a 
detailed background check prior to employment. 
As a licensed homecare agency, employees 
are fully insured and bonded eliminating your 

fall prevention and dementia care. Our services 
include: 

Call Me for a No-Cost Assessment
Andrea Hawley at (267) 402-7271

FRIENDS SELECT
The Only Pre-K to 12 Center City Quaker School

FRIENDS SELECT SCHOOL 17th & Benjamin Franklin Parkway, Philadelphia, PA 19103  215.561.5900

IN THE CITY  
AND OF THE CITY

 

JOIN US  
FOR A  
VIRTUAL  
VISIT 
friends-select.org 
 
 

 

Cell: 215-287-5260  
baribshor@gmail.com 
 Office: 215 627-6005

Whether you’re selling or buying 
a home in amazing Center City, 

Bari Shor cares and delivers for you. 

I am your neighbor,  
let me be your Realtor,® too!

SMART 
RESPONSIVE 
EXPERIENCED 

BARI SHOR 

Real Estate   
  MatchMaker



Blooming Glen Organic Farm at Headhouse Market.
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E A S Y  T O  M A K E  K I M C H I

H E A D H O U S E  F A R M E R S  M A R K E T  

B Y  G A B R I E L L E  R U M N E Y  

A Healthy, Spicy Dish to Warm Up Chilly Winter Days 

Directions 

Soak the pieces of cabbage in cold 
water, then put the soaked cabbage into 
a large basin and sprinkle with salt. 

Turn the cabbage over every 30 min-
utes to salt evenly (total salting time 
will be 1½ hours). 

Rinse the cabbage in cold water 3 times 
to clean it thoroughly. 

Drain the cabbage and set aside. 
Make porridge 
Put 3 cups of water and ½ cup sweet 
rice flour in a pot. Mix well and bring to 
a boil. Keep stirring until the porridge 
bubbles — about 5 minutes. 

Add ¼ cup sugar. Stir and cook for a 
few more minutes until it’s translucent. 

Let cool. 

Make Kimchi paste 
Place the cold porridge into a large bowl.  

Add fish sauce, hot pepper flakes to taste, 
crushed garlic, minced ginger, minced onion, 
apple and salted anchovies. Blend mixture in 
food processor. Note that you can substitute 
dried chilies and Hungarian smoked paprika 
powder for the Korean hot pepper flakes. 

Add green onion, leek, radish and carrot. 

Mix all ingredients well and the kimchi paste 
is done. 

Final steps 
Put the kimchi paste in a large basin and 
add the cabbage. Mix by hand. 

Put the kimchi into an air-tight sealed plastic 
container or glass jar. 

Eat fresh right after making or wait until 
it’s fermented. Fermentation starts in about 
two days. 

 

Ingredients 

10 pounds napa cabbage. Remove core 
and cut leaves into bite-size pieces. 

1 cup kosher salt 

10 diagonally sliced green onions 

1 cup minced white onion 

1 cup crushed garlic 

1 to 2 tablespoons of minced ginger 

2 cups chopped leeks 

2 cups julienned Korean radishes 

¼ cup julienned carrot 

½ cup sweet rice flour 

¼ cup sugar 

1 cup fish sauce 

6 salted anchovies 

2 ½ cups Korean hot pepper flakes 

1 large apple, cored and sliced 

water 

As we head into the winter months in Society 
 Hill, we could be spending more time in the 

kitchen as we continue to hunker in place with 
COVID-19 concerns. A spicy Korean kimchi 
might be just what the doctor ordered!  

It’s a dish that’s guaranteed to boost the immune 
system, especially since it’s full of beta-carotene 
and other antioxidants that can help reduce the 
risk of serious health conditions.  Kimchi is an 
 excellent source of Vitamins A and C. Kimchi is 
also rich in Vitamin K, which helps your blood 
clot and keeps your bones from becoming brittle. 

Market volunteer Sanja Martic generously shares 
this recipe. The amount lasts her two weeks, 
stored in a cool place. 

Sanja Martic’s Kimchi.  

Queens Farm, located 
in West Chester, grows 
unique fresh ginger that 
can be pickled.  

Their fresh giant green 
onion is more flavorful 
than the ones from most 
supermarkets.

Cabbage, carrots, garlic from Savoie Organic Farm, Williamstown, New Jersey. 

 
 

Gabrielle Rumney  
is Headhouse Market  
Manager. 

Kimchi is 
 guaranteed 
to boost your 

 immune  
system
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Experienced and Educated 
Since 1958, McFarland Tree, Landscape 
and Hardscape Services has provided 
arbori cultural service throughout 
Greater Philadelphia. Our comprehensive 
 experience is augmented with continuing 
education and researched understanding 
of the practices of modern arboriculture 
along with our past experience. Staffed 
with a Board Certified Master Arborist 
and Certified Arborists, McFarland 
stays informed about current conditions 
and issues affecting your trees, shrubs 
and ornamentals. 

Service 
We answer the phone when you call 
during business hours. Now, that’s 
 different! We are in constant contact 
with our arborists and field personnel 
to provide timely responses to your 
needs. A knowledgeable arborist will 
visit with you to discuss your needs 
and concerns. Seasoned veterans with 
well-maintained tools and equipment 
will perform the agreed-upon services 
to your satisfaction. 

Quality 
Our recommendations are based   
on observations and a consultative 
 approach that identifies your needs 
and expectations, tempered with our 
concern to maintain and improve the 
health, appearance and safety of your 
landscape. Custom pruning achieves 
the landscape appearance you desire 
while being performed to the specifica-
tions of proper arboricultural practices. 
Plant Health Care services include 
a thorough inspection before any 

 treatment so that we apply materials 
only when and where they are needed. 
Landscape projects are meticulously 
 executed and guaranteed. We also 
offer Blue Stone installations. 

Distinctive 
McFarland Blue trucks, uniformed 
personnel, attention to detail and 
thorough clean-up of your property 
help differentiate McFarland. Our 
management of your landscape can 
be total or selective, depending on 
your needs and budget. If we cannot 
immediately identify the cause of  
a landscape problem, we will research 
the issue until we have solid answers 
to report to you. As a second-generation 
business, we have been satisfying our 
clients with a lifelong-relationship 
approach to service. 

Fix Your Bricks 
Brick sidewalks in Society Hill and 
downtown Philly are being renovated 
to provide a smooth, safe walking 
surface for pedestrians. We have 
experience and have repaired many 
sidewalks and patios in the city. 
The upheaval caused by tree roots 
can often be carefully corrected 
without removing or killing trees. 
Call McFarland to inquire about 
fixing your bricks. 

McFarland’s Value Proposition

215-844-TREE 

www.mcfarlandtree.com


































