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August 26 List: Energy Companies NEW!
August 26 Special Report: NextGen 
Southern Tier

September 2 List: Engineering Firms

September 2 Special Report: Small 
Business

September 9 List: Risk-Management 
Providers

September 9 Special Report: Energy/
Environment/Sustainability/Manufacturing

September 16 List: Document Manage-
ment Companies/Corporate Law Firms

September 16 Special Report:
Employee Bene� ts/HR/Insurance

September 23 Special Report:
Revitalize Syracuse III Feature Publication

September 30 List: Certi� ed Service-
Disabled Veteran-Owned Businesses

September 30 Special Report: North 
Country Business/Veteran-Owned 
Businesses

November 4 List: Credit Unions

November 4 Special Report:
Contractors/Sub-Contractors

CNYBJ Briefs

CNYBJ CANVASS
Here are the results of the latest 
poll on cnybj.com:

Has Syracuse 
being home to 
the Mets’ AAA 
baseball team 
this season made 
you more of a 
fan of the New 
York Mets major 
league club?

Total Responses: 

91

   CNYtweetstweets

SBA @SBAgov
8 Ways to Find Your First #Customers — (link: 
http://ow.ly/Teeq50vtiks) 

Small Business Expo @SmallBizExpo
If You Love Doing Something, Chances Are That Other 
People Do, Too. Here’s How to Start an Experience-
Based Business: (link: http://twib.in/l/nXpp7AXrXb65) 

Alexandra Beauregard @productivityzne
Color code these 5 things in your business so your 
job as a business owner is funner, easier, and way 
less stressful!! — (link: http://bit.ly/2Q80naE) 
#smallbiz #solopreneur

ezClocker @ezClocker
Digital Marketing: a Beginners Guide for Small 
Business: (link: https://bit.ly/2Gs0hcy) 

Mitch Mitchell @Mitch_M
Bootstrap Business: How to Start a YouTube Chan-
nel That Makes You Money (link: https://www.
myfrugalbusiness.com/2019/06/how-to-start-a-
youtube-channel-that-makes-money.html) … via 
@MikeSchiemer

NFIB @NFIB
#ICYMI: #SmallBiz is a “juicy target” for online 
phishing scams, according to @n� b_mo member 
Joe Balsarotti. Learn how to keep your business 
safe: https://www.n� b.com/content/news/nation-
al/spear-phishing-3-things-you-need-to-know/

NNI @NNInanonews
Current models of #wearable human-machine 
interfaces can be bulky and uncomfortable. 
Researchers have now discovered an ultra-thin 
wearable electronic device that allows the wearer 
to move naturally. (link: https://bit.ly/2YRUn9E) 
(Work funded by @NSF)

Tech Insider @techinsider
If you want your battery to have the longest life 
possible, be sure to always keep your phone at 
room temperature.

Kerry Alison Wekelo @kerrywekelo
“Successful leaders fully utilize the varying assets, 
personalities, and ages of their employees to 
facilitate individual and corporate well-being.” #HR 
#leadershipcoach

workplaceON @workplaceON
Why basic kindness is still a leaders greatest asset: 
(link: https://bu� .ly/2KvPsHr) 

Mark C. Crowley @MarkCCrowley
US News looked at the resumés of the top 100 
Fortune 500 CEOs & found most only have an 
undergraduate degree. Only a third earned an 
MBA, & only a handful from a prestigious school. 
The � ndings suggest #leadership #success requires 
much more than intellectual smarts.

Ahmed Osman @AhmedOs34074895
Managing Turnover: 8 Tips for Keeping Your Best 
Talent #HR #turnover #talentoptimization (link: 
http://gag.gl/ZW9BhD)

Hannah Morgan @careersherpa
Key Criteria for Choosing Your Next Job and Career 
- Job-Hunt.org by @VAFrancoResumes #career 
#jobsearch (link: https://bu� .ly/2YVLUlB) 

Work Coach Cafe @WorkCoachCafe
For a successful #JobSearch and #Career: 10 Ways to Gain 
More Con� dence in Your Work by Pritam Nagrale via @
Addictd2Success — (link: https://bu� .ly/2rAOqT2) 

Some recent tweets that came 
across the @cnybj Twitter feed, 
o� ering various small business, tech, 
leadership, HR, and career tips.

Data & Details
CNYBJ CANVASS
Here are the results of the latest 

this season made 

York Mets major 

Total Responses: 

37%
Yes, I like the New 

York Mets more now 
that Syracuse is their 

farm team

20%
No, I root for the 

Syracuse Mets, but 
don’t care about/
dislike NY Mets

Tompkins Trust’s Moore elected board chair 
of United Way of Tompkins County

ITHACA — The United Way of Tompkins 
County (UWTC) has recently elected Jason 
Moore, VP of commercial lending at Tompkins 
Trust Company, to chair of its board of direc-
tors.

Moore has been with Tompkins Trust 
Company, in commercial lending, for eight 
years, the banking company said in a news re-
lease. His responsibilities include growing and 
maintaining Tompkins Trust’s commercial-loan 
portfolio, building and cultivating lending-
client relationships that include real-estate 
developers and investors, the agriculture in-
dustry, the energy sector, nonprofit organiza-
tions, and municipalities.

“Speaking on behalf of the United Way of 
Tompkins County, our funded and community 

partners, and my staff team, it is challenging 
to express the collective appreciation and ex-
citement generated by Jason Moore’s election 
as Chair of the Board of Directors. Jason has 
been a part of UWTC since his days at Cornell 
Real Estate, and his service has continued 
through his time at Tompkins Trust Company. 
He is a tireless volunteer who leads and in-
spires by example and an uncompromising 
ethical and professional compass,” James 
Brown, United Way of Tompkins County presi-
dent and CEO, said in the release.

Moore has been a volunteer with United 
Way since 2009. He has a bachelor’s degree 
in agriculture and life science and master’s 
degree in real estate investment and finance, 
both from Cornell University.

25%
I am not a fan of either 

the Syracuse Mets or the 
New York Mets

18%
I was already a New 
York Mets fan before 

Syracuse became their 
farm team
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Jason Moore (left), VP of commercial lending at Tompkins Trust Company and board chair of the United Way of Tompkins 
County, stands with James Brown (right), United Way of Tompkins County president and CEO.

New Hartford Chamber of Commerce 
announces Bjornland as new board member

NEW HARTFORD — The New Hartford 
Chamber of Commerce recently announced 
the election of Eric Bjornland as a new mem-
ber of its board of directors. 

Bjornland has been serving as chair of the 
chamber’s membership committee and has 
been a “major contributor to the growth the 
chamber has achieved so far this year,” accord-
ing to a New Hartford Chamber news release.

Bjornland is president of Technology 
Innovations CNY, located at 2617 Genesee St. 
in Utica, near the New Hartford town line. He 

has more than 20 years of 
experience in the office tech-
nology industry. His company 
provides customers with laser 
toner and ink cartridges, post-
age meter ink and supplies, 
laser printers, computers, 
software, and more, according 
to its website. Bjornland’s cus-
tomers include many local companies, as well 
as universities, hospitals. and nonprofit organi-
zations between Albany and Buffalo.

Bjornland

mailto:ereinhardt@cnybj.com
mailto:arombel@cnybj.com
mailto:mcarbonaro@cnybj.com
http://www.cnybj.com
http://ow.ly/Teeq50vtiks
http://twib.in/l/nXpp7AXrXb65
http://bit.ly/2Q80naE
https://bit.ly/2Gs0hcy
https://www
https://www.n
https://bit.ly/2YRUn9E
https://bu
http://gag.gl/ZW9BhD
https://bu
https://bu
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A nyone in the business world will
 say that partnerships are the
 toughest form of business orga-

nization, but not for 
Aurora Roe and Caity 
Pfohl. These two child-
hood friends turned 
their dream of working 
with one another into 
a reality by forming 
Scrap Paper Social, a 
small business based in 
Hamilton, in Madison 
County.

Although they had no 
formal education in so-
cial-media management 
— Roe studied televi-

sion-radio and Pfohl studied hotel & restau-
rant management — they learned on the 
job at the Central New York–based Chobani 
Greek yogurt company. Roe worked on the 
experiential marketing team at Chobani, 
writing various blog posts about the group’s 
“Cho-mobile” travels. Pfohl worked on the 
Chobani internal communications team, 
working on projects like the company’s 
weekly e-newsletter and employee intranet. 

Roe and Pfohl 
eventually began 
managing social-
media platforms 
for smaller, local 
businesses such 
as Good Nature 
Brewing and 
Michael’s Fine 
Dining. As they 
were first de-
veloping their 
professional so-
cial-media skills, 
they noticed that 
many business-
es in their area 
lacked a quality 
social-media pres-
ence. Or, worse 
yet, many local 
small businesses 
had no social-me-
dia accounts at all. Roe and Pfohl started to 
get the idea of forming a partnership. They 
could work together like they had always 
dreamed of doing. Instead of being em-
ployed by only one company at a time, they 
could provide a variety of small-business 
owners with their services by independent-
ly managing many social-media accounts 
at once.

However, like many entrepreneurs in the 
startup stage, Roe and Pfohl struggled with 
uncertainty. The fear of not having steady 
paychecks or guaranteed benefits kept 
them from pursuing entrepreneurship for a 
long time. Although they continued to seek 
out entrepreneurial training and one-on-one 
counseling, they viewed their business as a 
pipe dream that probably would not come 
to fruition.

That all changed one day in May 2017, 
when they decided to take the plunge. 
“After all,” as they like to jokingly declare 
to one another (nearly every day), “what 
could possibly go wrong?!” And just like 
that, Scrap Paper Social was born. Through 
help from local organizations such as the 
Mohawk Valley and Onondaga offices of 
the Small Business Development Center 
(SBDC), along with invaluable guidance 
from friends and family, they slowly started 
to learn the ropes. They relate that, “it’s 
been an ever-evolving mix of exciting, con-
fusing, terrifying, surreal, and amazing ever 
since.”

In 2017, the Scrap Paper Social team of 
two participated in a business pitch pro-
gram through the Onondaga SBDC Rural 

Pitch Competition. 
There they went on 
to attend multiple 
nights of training on 
how to communicate 
their business needs. 
The last night of the 
program required 
them to present a 
five-minute pitch to 
a panel of experts. 
Roe and Pfohl were 
awarded a first-place 
cash prize of $1,000. 
The money was 
used to purchase a 
new software feature, 
which they used to 
generate more rev-
enue for their busi-
ness. The partners 
continue to expand 
on their knowledge 

as entrepreneurs, taking workshops and 
trainings whenever and where-ever pos-
sible.

Now an established small business, Scrap 
Paper Social combines creativity and social-
media savvy to deliver uniquely customized 
content. Yes, they post for their client’s vari-
ous social-media accounts, but what they do 
is more involved than it sounds. 

“We stay in the loop on specials, events, 
and announcements, we visit our client’s 
businesses regularly to take photos, and 
then we turn that information and those 
photos into posting calendars, where we 
plan what will be shared each day of the 
week while ensuring timeliness and rel-
evancy among other factors,” Roe and Pfohl 
say. Their goal is to curate and maintain 
a steady online presence for their clients. 
They create engaging and consistent con-
tent to attract more customers, improve 
the business’ overall brand presence. That 
leads to increased sales, allowing for more 
growth potential and ensuring long-term 
business success. 

Scrap Paper Social started with one cli-
ent, but within two short years the business 
has grown tremendously. Roe and Pfohl 
are now running social-media accounts for 
eight clients with a handful of small busi-
nesses for which they do “one-off” projects. 
More and more, small businesses are start-
ing to recognize the importance of their so-

cial-media presence, and Scrap Paper Social 
will be sure to pick up traction throughout 
Central New York as a result. So, be on the 
look-out for their work. You will be able to 
tell that Aurora Roe and Caity Pfohl had a 
hand in a company’s social-media manage-
ment process by their dynamic pictures, 
brand consistency, and overall engaging 
content. 

For more information on Scrap Paper 
Social, visit www.scrappapersocial.com.

Advisor’s Business Tip: Search for and 
take advantage of local entrepreneurial 
training, workshops, and local business 
competitions to develop your business 
skills.            n

Melissa Zomro Davis is a New York State 
advanced certified business advisor at the 
SBDC, located at Onondaga Community 
College. Contact her at m.l.zomro@sunyocc.
edu

MELISSA  
ZOMRO DAVIS 

Small Business 
Spotlight

Scrap Paper Social: Best 
friends & social-media slayers
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Scrap Paper Social owners Caity Pfohl (left) and Aurora Roe (right) with desserts.

PHOTO CREDIT: ONONDAGA SBDC

Onondaga SBDC Rural Pitch Competition 1st prize win-
ners Scrap Paper Social: Caity Pfohl (left) and Aurora Roe 
(right).

PHOTO CREDIT: SCRAP PAPER SOCIAL

http://www.scrappapersocial.com
http://www.meals.org
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McGrogan 
Design brings 
fresh style to 
graphic 
design
BY TRACI DELORE
CONTRIBUTING WRITER
news@cnybj.com

WHITESBORO — The premature birth 
of his son helped Ryan McGrogan realize 
that time is precious and that there was no 
time like the present to pursue his dream 
of being in business for himself.

While he has been providing free-
lance graphic-design services under the 
McGrogan Design name for more than a 
decade, in June he took things to the next 
level and formally launched McGrogan 
Design (www.mcgrogandesign.com) as a 
full-service graphic design business.

“It’s always good to brand yourself,” he 
says. So he took the same advice he gives 
his clients and branded himself.

McGrogan runs the business on his own 
from his Whitesboro home. Currently, he 
has between eight and 10 steady clients 
and takes on between five and 10 one-time 
jobs a month.

A 2004 graduate of Whitesboro High 
School, McGrogan received an associate 
degree in graphic design from Mohawk 
Valley Community College. He first 
worked at the Observer-Dispatch in Utica 
and Northern Safety in Frankfort, but 
really honed his skills during a seven-
year stint at FosterMartin Interactive 
Marketing in Utica. Following than, 
McGrogan worked at PAR Technology 
Corp. in New Hartford for just over three 
years as that company’s sole designer.

During that time, McGrogan took on 
freelance jobs where he got to exercise his 
creativity. The driving force to turn that 
freelance work into a full-time job came 
when his son Peter was born two years 
ago. Peter was premature, weighing less 
than 2 pounds and spent more than 100 
days in the neonatal intensive care unit. 
McGrogan took time off when his son 
came home, but found he wasn’t as pas-
sionate about the work.

“When your child is hooked up to tubes 
and wires for months, you realize that you 
only have a certain amount of time here, 
and there is no reason to spend time doing 
something you don’t absolutely love,” he 
says. 

McGrogan Design formally launched 
June 1 and held a ribbon cutting June 
25 with the Greater Utica Chamber of 
Commerce, where his wife Meghan 
McGrogan is executive director. The 
chamber is one of McGrogan Design’s 
clients. 

Other clients include Broadway Utica, 
Boilermaker Road Race, Utica Coffee 

Roasting Co., United Way, Cliff’s, Mohawk 
Valley Wellness, and The Balanced Chef. 
McGrogan declined to discuss revenue 
totals or goals.

McGrogan works with a lot of busi-
nesses just starting out that need to brand 
themselves with things like a logo, web 
site, and business cards. “That’s kind of 
a sweet spot for me,” he says. He’s also 
works with existing businesses ready for 
a change and to mix things up when it 
comes to marketing.

His goal is to deliver something that is 
different from what his clients are used to. 
He was able to do that for Utica Coffee, 
bringing fresh eyes to tweak the com-
pany’s branding.

“They’re a great client,” he says. “They 
have the most fun ideas.” One of those 
ideas that McGrogan worked with the 

company on involved themed holiday 
mugs that will be arriving later this year.

McGrogan enjoys working at home and 
visiting his client’s locations, but says the 
next step for his business will be the find 
some office space. While he’s not actively 
searching, McGrogan says he’s keeping 
his eye out for a nice office or mixed-use 
space in Utica or Whitesboro.

At this time, he is unsure about hiring 
employees. His current level of business 
keeps him hopping and he enjoys being part 
of every project. However, McGrogan ex-
pects that he will need to eventually hire an 
employee or two to help with development.

“I am a one-man shop that can do any-
thing from creative to web to video,” he 
says. “I offer everything an agency does, 
but I don’t have to charge a ton since I 
have low overhead.”          n

TRACI DELORE/BJNN

Ryan McGrogan, owner of McGrogan Design, shows off the banner he created for Utica Coffee Roasting Co. The coffee 
company is one of his clients at his graphic design firm, which he launched June 1.

mailto:news@cnybj.com
http://www.mcgrogandesign.com
http://www.bjnn-newsstand.com
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Event Partners Graphics 
Sponsor

Media 
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CONGRATULATIONS!

Bankers Healthcare Group

the digital hyve

MultiMed Billing Service, Inc.

Join us on September 12 to find out who ranks #1! 
Registration is open at www.bizeventz.com

Carrols expects Burger King pro-
mos to boost sales in second half  
BY ERIC REINHARDT
ereinhardt@cnybj.com

SYRACUSE — The top official at Carrols 
Restaurant Group, Inc. (NASDAQ: TAST) 
believes upcoming Burger King promo-
tions will help boost restaurant sales in the 
second half of the year, following a disap-
pointing first six months.

“Looking ahead, we are confident that 
the Burger King marketing calendar, in-
cluding the Impossible Whopper launch 
… and more effective promotions, can 
generate stronger sales performance and 
better restaurant-level margins through 
the remainder of the year,” Daniel 
Accordino, chairman and CEO of Carrols, 
said in the company’s quarterly earnings 
report issued on Aug. 8. 

His comment came after Carrols, the 
largest Burger King franchisee in the 
U.S., reported a net loss of $3.7 million, 
or 9 cents a share, in the second quarter. 
That compares to net income of $7.8 mil-
lion, or 17 cents, in the prior-year quarter, 
Syracuse–based Carrols said. 

The company’s net loss in the second 
quarter included a $7.4 million loss on 
extinguishment of debt due to the 2019 
refinancing and write-off of previously de-
ferred financing costs, $400,000 of impair-
ment and other lease charges, $1.4 million 
of acquisition expenses, and $1.2 million of 
integration expenses.

“While we are disappointed with our 
2019 first-half performance, we do not be-

lieve that these short-term results reflect 
a shift in the fundamentals of our business 
model,” said Accordino. 

He also noted that restaurant-level prof-
itability and adjusted EBITDA (earnings 
before interest, taxes, depreciation, and 
amortization) during the second quarter 
were challenged by a number of factors, 
specifically higher commodity costs, la-
bor-cost pressures, and less effective pro-
motions compared to the year-ago period. 

“In addition, as we are early in our 
integration of the Cambridge merger, our 
results do not yet reflect any of the gains 
in sales and efficiencies that we expect to 
achieve once the integration is complete. 
Based on our experience and track record, 
we are confident that we can improve the 
sales and overall financial performance of 
the Cambridge restaurants over time as 
we assimilate them into our platform and 
implement our financial and operating 
systems,” said Accordino. 

Carrols owned and operated 1,023 
Burger King restaurants and 58 Popeyes 
restaurants in 23 states on June 30.

The company on April 30 completed its 
merger with Memphis, Tennessee–based 
Cambridge Franchise Holdings, LLC 
which resulted in Carrols acquiring 165 
additional Burger King and 55 Popeyes 
restaurants in 10 Southeastern states. 

Carrols on June 11 also completed the 
acquisition of 13 Burger King restaurants 
in the Baltimore, Maryland market, the 
firm said.          n
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A Burger King restaurant on Route 5 in Auburn.

BY JOURNAL STAFF
news@cnybj.com

DeWITT — Art Werksman Associates 
recently leased 2,660 square feet at 6295 
East Molloy Road in DeWitt 
for the firm’s planned, new of-
fice furniture showroom. 

The company owners have 
been operating the business 
from their home in Cicero. 
Recent growth enabled the 
business to lease a space that includes 
private offices, storage space, and a show-
room for clients, according to a news 

release from JF Real Estate. 
Matt Funiciello of JF Real Estate repre-

sented Art Werksman Associates in the 
lease transaction, while Ed Rogers of Oliva 
Companies represented the landlord.

Art Werksman Associates 
says it is a manufacturers’ rep-
resentative firm that focuses 
on the corporate, education, 
health care, and hospitality 
sectors. The office-furniture 
manufacturers it represents in-

clude Boss, ESI, Lesro, OFGO, Trendway, 
and Trinity, according to its website. Art 
Werksman started the business in 1977. n

Art Werksman Associates to 
open DeWitt showroom

http://www.bizeventz.com
mailto:news@cnybj.com
mailto:ereinhardt@cnybj.com
http://www.bieventz.com
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Morrisville College Foundation names three new board members
BY JOURNAL STAFF
news@cnybj.com

MORRISVILLE  —  The Morrisville 
College Foundation board of directors re-
cently elected three new members to its 
23-member board.

The new members — John DeVito, 
Brian Haugli, and Mary Claire Helmer 
— took office on July 1. They will serve 
three-year terms. 

DeVito, of Averill Park, is senior VP 
and director of government banking and 
cash management for Berkshire Bank, in 
Albany. Prior to Berkshire Bank, DeVito 
worked at KeyBank, where he managed 
the government banking line of business. 

He is a member of the 
NYS Government Finance 
Officers Association and the 
NYS Bankers Association 
and serves on multiple com-
mittees for both organiza-
tions. DeVito, originally of 
Utica, earned a bachelor’s 
degree from Le Moyne College and an 
MBA degree from Sage Graduate School.

Haugli is co-founder and partner at Side 
Channel Security, an executive-level secu-
rity consulting firm located in the Greater 
Boston area. He previously served as VP 
and chief security officer at the Hanover 
Insurance Group, in Massachusetts. Prior 
to that, he was senior advisor for the U.S. 

Department of Defense, 
where he handled strategic 
initiatives at the Pentagon 
which involved cybersecu-
rity, information risk man-
agement, auditing, and 
compliance. Haugli earned 
a bachelor’s degree in infor-
mation technology – network administra-
tion from SUNY Morrisville in 2006.  

Helmer, of Morrisville, is a reading teach-
er in the Troy City School District, where 
she has served for more than 20 years. 
Her parents, William and Joan Helmer, 
are both former SUNY Morrisville fac-
ulty members. Helmer earned an associate 
degree from SUNY Morrisville in 1981, 

a bachelor’s degree from 
SUNY Oswego, a master’s 
degree from Syracuse 
University, and also a 
master’s degree from the 
University at Albany. 

The Morrisville College 
Foundation was founded 
in 1976 to serve as the fundraising ve-
hicle for SUNY Morrisville. The founda-
tion seeks and distributes charitable gifts 
from private sources to fund programs and 
services for students and the college that 
are not funded by state resources. That in-
cludes scholarships, academic-enrichment 
programs, and co-curricular programming 
like intercollegiate athletics.        n

DeVito Haugli Helmer

Luminati VTOL buys former 
Redco Foods property on 
Hansen Island in Little Falls
BY JOURNAL STAFF
news@cnybj.com

LITTLE FALLS — The more than 
110,000-square-foot, former Redco Foods, 
Inc. manufacturing facility located on Hansen 
Island in Little Falls was recently sold. 

Redco Foods sold the property to 
Luminati VTOL in July for $750,000 with 
plans to utilize the facility to design manned 

and unmanned vehicles for commercial 
and defense applications. The island is 
located in the middle of the Mohawk River.

Jeffrey D’Amore of Cushman & 
Wakefield/Pyramid Brokerage Company 
exclusively represented the marketing of 
the property and facilitated the sale on be-
half of the seller, Redco Foods, according 
to a news release from the real-estate firm.

Luminati VTOL says on its website that 

it was formed through the acquisition of 
a number of rotorcraft companies, as well 
as purchases of designs and manufactur-
ing rights. The firm says it is designing 

manned and unmanned vehicles for com-
mercial and defense applications. Daniel 
Preston is the company’s owner. It was 
previously located on Long Island.          n

PHOTO CREDIT: CUSHMAN & WAKEFIELD/PYRAMID BROKERAGE COMPANY

Bodycote Syracuse Heat Treating 
buys Geddes manufacturing facility 
GEDDES — Bodycote Syracuse Heat Treating Corp., a thermal-
processing company, recently purchased the 58,717-square-foot 
industrial manufacturing facility located at 8 Dwight Park Drive in 
the town of Geddes. 

An entity known as Nu-121 Dwight Park Circle LLC sold the 
property in July for $1.3 million

Michael Kalet and Cory LaDuke of Cushman & Wakefield/
Pyramid Brokerage Company exclusively marketed the prop-
erty for sale and represented the seller in this transaction, 
according to a news release from the real-estate firm.

Bodycote Syracuse Heat Treating plans to invest “sig-
nificant money into the property for upgrades, building 
design, and was attracted to the property due to the 
property location, versatility of the building, and low 
cost of Solvay Electric municipal power,” per the re-
lease.

 The nearly 3.2-acre Geddes property was last sold 
in October 2011 for more than $442,000, according 
to Onondaga County’s online property records. 
The property was assessed at $500,000 for 2019.

Bodycote Syracuse Heat Treating’s facility on 
Interstate Island Road in Van Buren was hit by 
a large industrial fire in July 2018, according to 
several media reports.             n

PHOTO CREDIT: CUSHMAN & WAKEFIELD/PYRAMID BROKERAGE COMPANY

BY JOURNAL STAFF
news@cnybj.com

UTICA — ConMed Corp. (NASDAQ: CNMD), a Utica–based 
medical-device maker, recently announced that its board of directors 
has declared a quarterly cash dividend of 20 cents per share for the 

third quarter.
The dividend will be payable on Oct. 7 to all shareholders of 

record as of Sept. 13.
At the company’s current stock price, the dividend yields 

about 0.85 percent on an annual basis. 
ConMed says it’s 

a medical technol-
ogy company that 
provides surgi-
cal devices and 
equipment for minimally invasive procedures. The firm’s 
products are used by surgeons and physicians in special-
ties including orthopedics, general surgery, gynecol-
ogy, neurosurgery, and gastroenterology. 

The company expects to report full-year 2019 sales 
in the range of about $951 million to $958 million. 
ConMed generated net sales of nearly $457 million 
in the first six months of this year, up more than 10 
percent from almost $415 million in the first half 
of 2018.         n

ConMed to pay Q3 dividend of 20 
cents a share in early October 

Follow us on 
Twitter at

@cnybj

mailto:news@cnybj.com
mailto:news@cnybj.com
mailto:news@cnybj.com
http://www.leadershipgreatersyracuse.org/apply
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ESD: Enchanted Forest Water Safari 
to add three water slides

A young girl enjoys riding on a water slide at Enchanted Forest Water Safari in Old Forge. Empire State Development says the venue will add three new water slides and replace two aging 
slides in a project that’s set to begin in September.

PHOTO CREDIT: ENCHANTED FOREST WATER SAFARI WEBSITE

New slides to replace 
two older ones   
BY ERIC REINHARDT
ereinhardt@cnybj.com

OLD FORGE — Water Safari Resort, 
Inc. plans to expand its Enchanted Forest 
Water Safari water theme park located in 
Old Forge in Herkimer County.

The park will add three new water slides 
and replace two older slides, Killermanjaro 
and Serengeti Surf Hill, Empire State 
Development said in an Aug. 9 news re-
lease. 

Empire State Development (ESD) has 
awarded $500,000 in funding from the 
Upstate Revitalization Initiative toward this 
project that, when completed, is “expected 
to increase traffic significantly in the re-
gion,” per the ESD. The agency said the 

total project cost is estimated at $3 million..
“We are thrilled to have the support of 

New York’s Empire State Development for 
this exciting new expansion project,” Katie 
Wojdyla, VP of Enchanted Forest Water 
Safari and director of marketing, said in 
the release. “It’s a win-win for everyone, 
most of all for our guests and for the 
region. Killermanjaro and Serengeti Surf 
Hill have provided millions of rides and 
memories to guests since 1988, and we 
look forward to continuing that tradition 
with our new rides.”

Construction is set to begin in 
September and should be finished for 
the start of the 2020 summer season next 
June, ESD said. 

The three new water slides will include 
a four-lane, 300-foot mat slide with loops; 
a 200-foot speed slide, with a drop launch 
pad; and a brand new 295-foot speed slide 
with loops and a drop launch pad. 

The expansion project includes demoli-
tion of the current slides, re-engineering 
and construction of the new slides, as well 
as the re-engineering of the water pumps 
and filtration equipment. 

“Tourism stimulates economic growth 
and job creation, and the expansion of 
Enchanted Forest Water Safari will help 
boost tourism at attractions throughout 
the Mohawk Valley,” Howard Zemsky, 
president, CEO and commissioner of 
Empire State Development, contended.

Enchanted Forest Water Safari, located 
in Old Forge, is New York’s largest water 
theme park with more than 50 rides and 
attractions, including 32 water rides. The 
park also features classic amusement 
rides, food, games, storybook charac-
ters, and a family circus show. The Water 
Park is part of Water Safari Resort, which 
includes Water’s Edge Inn, Old Forge 
Camping Resort, and Calypso’s Cove 
Family Fun Park. 

Enchanted Forest Water Safari attracts 
over 200,000 visitors annually from all over 
the U.S. and Canada, as well as other coun-
tries, per the release.         n

The expansion project 
includes demolition 
of the current slides, 
re-engineering and 

construction of the new 
slides, as well as the re-
engineering of the water 

pumps and filtration 
equipment.

mailto:ereinhardt@cnybj.com
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Stone’s Steakhouse builds 
on farm-to-table success
BY TRACI DELORE
CONTRIBUTING WRITER
news@cnybj.com

DeWITT — Some restaurants boast a 
farm-to-table concept, but not too many 
restaurant owners can say they also own 
the farm.

That’s what helps set Stone’s 
Steakhouse apart from the competition, 
says April Stone. In addition to owning 
the restaurant at 3220 Erie Blvd. E. in 
DeWitt, she also co-owns Green Acres 
Black Angus Beef Farm in Marathon with 
her brother, Michael Favaloro. The farm 
supplies the restaurant’s beef and pork.

Stone, a retired nurse who also owns 
CNY Infusion Services in DeWitt, was 
kicking around retirement ideas with her 
brother. He had always been interested in 
having a farm. And, “I have always loved 
good food,” she says.

Together, they developed the idea for 
a restaurant and farm partnership that 
would bring dishes made with fresh, top-
quality Angus beef to Syracuse diners.

Stone started with a small concept in 
ShoppingTown Mall in DeWitt. Stone’s 
Farm Fresh was open for six months, 
serving burgers and salads made with 
farm-fresh ingredients.

The concept was a success so Stone 
moved on to a full-scale restaurant in 2017 
— in the nearly 6,600-square-foot building 
at 3220 Erie Blvd. E. that was formerly 
home to a Ruby Tuesday’s restaurant. 

In July, Stone’s Steakhouse celebrated 
its second anniversary and started an 
expansion project. 

Case Avenue, Inc. of Auburn started 
work on a 20-by-30-foot expansion at the 
restaurant that Stone hopes will pave the 
way for outdoor seating next summer. 
The addition includes storage space, bath-
rooms, and provides server access from 
the proposed outdoor seating area to the 
kitchen. Stone expects Case to complete 
the project by September. She declined to 
discuss the project cost.

“The outdoor seating is not going to 
happen this year,” she says. However, 
Stone hopes the town will approve the 
project and she can add outdoor seating 
for 50 people next summer. “I think it will 
just enhance our already beautiful restau-
rant,” she says.

In the meantime, Stone’s Steakhouse 

(www.stonessteak.com) has seating for 
about 150 in its elegant dining room and 
its Boardroom private room, which seats 
about 40. Stone employs about 20 people 
at the restaurant, and the farm has three 
employees.

The Boardroom, which features its own 
private entrance, a flat screen TV for 
presentations, and a fireplace, has helped 
keep business steady, even during season-
ally slower times, with private bookings, 
Stone says. 

She declined to share revenue figures, 
but attributes the success of the restau-
rant to the high quality beef and pork 
raised on Green Acres Black Angus Beef 
Farm. Stone handles the business end 
of the farm, while Favaloro provides the 
“hard labor” on the farm, which they 
started in 2014.

“My beef — I know where it’s coming 
from,” she says. “There are no growth 
hormones. There are no GMOs in there. 
There’s nothing added. I think that makes 
a difference.”

Before starting the farm, Stone and her 
brother toured a number of farms around 
the state. They saw some things they liked 
and some things they knew for sure they 
wanted avoid. One thing she knew was 
that she did not want their cows confined 
to small pens.

“I wanted them to be free-range,” she 
says of the farm’s beef cattle. Calves get to 
stay with their mother and all enjoy lush 
pastures. “I know that my cows are happy. 
They’re well fed,” Stone says.

In addition to using its own farm-raised 
beef and pork, Stone’s Steakhouse sourc-
es as many ingredients as possible from 
local growers and producers.

The restaurant uses mushrooms from 
Fruit of the Fungi farm in the town of 
Lebanon (Madison County) and cheeses 
and chicken from Jones Family Farm in 
Herkimer. Greens and other produce come 
from a variety of other local producers.

Stone’s Steakhouse Chef Brian Dewey 
uses those ingredients to whip up daily 
specials. The restaurant’s menu varies 
with the seasons and what types of pro-
duce are available that time of year.

“People are understanding that food 
is not about quantity all the time,” Stone 
says. “It’s about quality.”

Stone’s Steakhouse is open from 5-10 
p.m. Tuesday through Saturday.               n

April Stone (center), owner of Stone’s Steakhouse, with customers who dined at the restaurant to celebrate their 
anniversary
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BY ERIC REINHARDT
ereinhardt@cnybj.com

SYRACUSE — Hope Café and Tea House 
in Liverpool, which opened in August 
2017, is planning to open a second loca-
tion in downtown Syracuse this fall at 
357 South Warren St. at the intersec-
tion of South Warren and East Jefferson 
Streets.

The existing café operates inside the 
Village Mall at 350 Vine St. in Liverpool. 
It serves Peruvian, Italian, and American 
food, with an international menu of cof-
fees, teas, and smoothies as well as other 
beverages. 

Hope Café and Tea House is an “exten-
sion” of the Liverpool–based charity The 
People Project, which owns the café, says 
Matthew Cullipher, CEO of The People 
Project. 

“No person owns [the café]. That way it 
guarantees that all the profits go directly 
back to the charity,” he says. Cullipher 
spoke with CNYBJ on Aug. 13.

The café’s business plan has been to 
operate various locations and to make 
an effort to bottle some of its specialty 
sauces and specialty drinks to help raise 
funding for the charity, says Cullipher. 

Troy Bullock of Cushman & Wakefield/
Pyramid Brokerage Company brokered 
the lease transaction on the 1,500-square-
foot downtown space on behalf of the 
property owner. Troy Evans is the land-
lord, according to Cullipher.

A business called Vintage Love previ-
ously operated in the space. “It’s a phe-
nomenal spot,” says Cullipher.

He’s hoping to open the downtown café 
by the end of October.

Cullipher is estimating a cost of be-
tween $70,000 and $80,000 to open the 
new location. The People Project secured 
a bank loan to help pay for the project, 
he says. 

Some members of the organization’s 
board of directors will be responsible for 
the construction work. Wayne LaFrance 
of Marcellus–based Lake Architectural is 
the project architect.

“We actually have to build a kitchen,” 
Cullipher adds. 

 A Pompo Electric, Inc., a Salina–based 
electrical contractor, will handle the elec-
trical work at the site. Home Artistry 
by David Smart of Baldwinsville will do 
the painting work. The space also needs 
plumbing and flooring work as part of the 
space preparation. 

Unlike the Liverpool location of Hope 
Café and Tea House, which operates with 
volunteers, the organization is consider-
ing hiring four or five employees for the 
downtown café, figuring it might generate 
more customer traffic. He anticipates the 
location will be open Monday through 
Saturday from early morning through 
mid-afternoon.

About Hope Café 
Cullipher says the organization uses 

the word “hope” because it’s been the 
charity’s theme “since day one.”

“One of our slogans has always been — 
hope is contagious,” he explains.

Its website indicates that meals at the 
eatery are “Buy Three for the Price of 
One.”

“For every person that comes in here, 
we’re able to feed [about] two more over-
seas,” says Cullipher. 

About 20 volunteers help to operate the 
Liverpool café, he notes. Cullipher’s wife, 
Mary, is among those helping with the 
cafe’s operations.

The People Project started as an educa-
tional charity, opening a school in a poor 
area of Peru. The organization works to 
help people in need, both in the U.S. and 
internationally. It helps people who need 
interventions for drug addiction and dis-
tribution of food, clothing, and furniture, 
according to Cullipher. 

The nonprofit People Project is an or-
ganization founded as Shekinah Gloria 
Ministries, Inc. in 2005 in Syracuse. It has 
“since touched over 400,000 lives in 12 
countries across the globe,” per its web-
site.           n

HOSPITALITY / TOURISM

Hope Café and Tea House to open 
second café in downtown Syracuse 

ERIC REINHARDT / BJNN

Matthew Cullipher, CEO of The People Project, stands with his wife, Mary, at the Hope Café and Tea House, which is located 
inside the Village Mall at 350 Vine St. in Liverpool. Cullipher plans to open a second location at 357 S. Warren St. in October. 
The café is an extension of the Liverpool–based nonprofit The People Project.

OSWEGO COUNTY: FISHING & MUCH MORE

Jimmy Zaccagnino, left, and Jeff Browne, right, both of Williamsville in Erie County, show off their catch after a beautiful day 
on Lake Ontario aboard Capt. Troy Creasy’s High Adventure sportfishing charter out of Oswego last summer. Fishing is one 
of the major tourism attractions in Oswego County, but the region also offers historic sites, museums, festivals and other 
events, campgrounds, restaurants, and more. The Oswego County Visitors Guide offers a wealth of information about the 
best places to visit and events to experience in Oswego County. It is available at: http://visitoswegocounty.com/wp-con-
tent/uploads/2019_Visitor.Guide_Digital.Version_Small_FINAL-1.pdf. Visitor spending in Oswego County totaled $157.7 
million in 2017 (the most recent numbers available), an increase of 8 percent over 2016, according to the Oswego County 
Department of Community Development, Tourism and Planning. The tourism industry supported an estimated 3,000 jobs 
in 2017, generating $69.1 million wages across the county. This year has been challenging with high water levels on Lake 
Ontario. That affected fishing charters out of Oswego and also resulted in the closure of some marinas in the northern part 
of the county for several months, says Janet West Clerkin, tourism & public information coordinator at the Department of 
Community Development, Tourism & Planning. Lake waters have come down, which has allowed affected marinas and 
charters to resume operations. Fishing on the lake has been “excellent and the reports are getting out [to anglers], which 
has helped with the recovery,” she says. The state on Aug. 1 launched a new campaign seeking to promote tourism in the 
Lake Ontario region, including TV ads that reach markets across New York, the Northeast, and into Canada that Oswego 
County tourism officials otherwise wouldn’t reach, says Clerkin. For fishing conditions, events, and more Oswego County 
visitor information, visit http://www.visitoswegocounty.com.

PHOTO BY MAX INCHAUSTI (SUBMITTED BY OSWEGO COUNTY PROMOTION AND TOURISM OFFICE)

Corporate Retreats
Meetings & Conferences

Team Building

Family Reunions
Holiday Parties & Weddings

Kosher Catering

THE PERFECT SETTING

Cortland, NY     GreekPeakMtnResort.com    800-955-2754

mailto:ereinhardt@cnybj.com
http://visitoswegocounty.com/wp-con-tent/uploads/2019_Visitor.Guide_Digital.Version_Small_FINAL-1.pdf
http://visitoswegocounty.com/wp-con-tent/uploads/2019_Visitor.Guide_Digital.Version_Small_FINAL-1.pdf
http://visitoswegocounty.com/wp-con-tent/uploads/2019_Visitor.Guide_Digital.Version_Small_FINAL-1.pdf
http://www.visitoswegocounty.com
http://www.GreekPeakMtnResort.com
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FINE-DINING RESTAURANTS
Ranked by Maximum Seating Capacity

Rank

Name

Address

Phone/Website

Max.

Seating

Capacity

Avg.

Dinner

Entrée

Price*

No. FT

Employees

No. PT

Employees

Additional Restaurant

Amenities Food Specialties Top Management

Year

Estab.

1.
Hill Top Inn Restaurant, Banquets, &

Catering

171 Jerusalem Hill Road

Elmira, NY 14901

(607) 732-6728/hill-top-inn.com

250 $20 12

25

outdoor dining in season;

restaurant seating offers a

commanding view of the

Chemung Valley, the Chemung

River, and Elmira; reservations

suggested

fresh seafood, steaks, lamb

chops, pork, gluten free/

vegetarian/vegan entrées,

tapas/sharable appetizers,

local craft beers, regional

wines & spirits, beer &

bourbon flights

Michael P. Sullivan, President 1933

2.
Stone's Steakhouse

3220 Erie Blvd. East

Syracuse, NY 13214

(315) 214-5408/stonessteak.com

137 $38 5

20

private event room holds 40,

extensive wine list

beef from its own Green Acres

Black Angus beef farm,

products from other local

farms, seafood

April Stone, Owner, Manager 2017

3.
Inn Between Restaurant

2290 West Genesee Turnpike

Camillus, NY 13031

(315) 672-3166/inn-

betweenrestaurant.com

130 $34 7

15

complimentary crudités and dip to

start, salads included with entreés,

farm to fork fare, on-site honey,

seasonal fruit, vegetable & herb

production

lobster bisque, Beef

Wellington, roast duck, fresh

seafood, classic fine-dining

fare

Christopher & Penelope Cesta,

Owners/Managers

1972

4.
Rachel's Restaurant

801 University Ave.

Syracuse, NY 13210

(315) 475-3000/sheratonsyracuse.com

120 $21 NA

NA

NA American/Continental Kevin Connolly, Director of

Sales and Marketing

1985

.
Eleven Waters

500 S. Warren St.

Syracuse, NY 13202

(315) 554-3541/elevenwaters.com

120 $25 NA

NA

modern but rustic bistro setting,

featuring a bar carved into the

hotel’s historic barber shop and a

private dining room with antique

wine-cabinet feature uncovered

during the hotel's restoration

every entrée on the Eleven

Waters menu pays homage to

a bonafide upstate New York

dining experience; named for

the eleven lakes of the Finger

Lakes region, the American

cuisine at Eleven Waters

focuses on locally available

produce, meats, and wines

Todd Plouffe, General Manager 1924

.
A Mano Kitchen & Bar

344 S. Warren St.

Syracuse, NY 13202

(315) 303-1630/amanosyr.com

120 $22 7

10

handicap accessible house-made pasta, wood-

burning pizza, house-made

desserts

Anthony Fiacchi, Owner 2018

.
The York

247 W. Fayette St.

Syracuse, NY NA

(315) 701-0636/yorkcny.com

120 $25 20

10

outdoor seating, private events seasonal menu, modern

American, raw bar, craft beer,

craft cocktails, wine list

Danny Vault, Owner 2015

8.
Phoebe's Restaurant

900 E. Genese St.

Syracuse, NY 13244

(315) 475-5154/phoebessyracuse.com

100 $24 15

20

private dining room, full-service

bar, gourmet espresso/coffee

drinks

known for French onion

gratinée and crème brûlée;

otherwise, classic American

cuisine with seasonally

changing menus

Angie Knox, General Manager 1976

9.
Twin Ponds Golf & Country Club

169 Main Street

New York Mills, NY 13417

(315) 736-9303/twinpondsgolf.net

90 $25 NA

NA

full bar filet mignon, seafood fra

diavolo, Chicken Française,

Italian greens, Braubant

potatoes

David Girmonde, Owner 1942

.
The Heights Restaurant and H Bar

32 Tiger Lily Lane

Ithaca, NY 14850

(607) 257-7028/theheightsithaca.com

90 $28 30

10

NA Mediterranean with global

influences

James Larounis, Chef/Proprietor 1995

11.
Tailwater Bar & Restaurant

52 Pulaski St.

Altmar, NY 13302

(315) 298-3434/tailwaterlodge.com

75 $25 NA

NA

pool table, darts, bar seating, daily

specials

seafood dishes and comfort-

food favorites

Jennifer DiRusso, Food &

Beverage Manager

NA

12.
Mohegan Manor

58 Oswego St.

Baldwinsville, NY 13027

(315) 935-6866/

moheganweddings.com

70 $22 5

5

private dining rooms, outdoor

seating, healthy menu

healthy steaks, seafood,

pasta, burgers and Mexican

Dennis N. Sick, General

Manager

1990

13.
317 @ Montgomery

317 Montgomery St.

Syracuse, NY 13202

(315) 214-4267/317syr.com

65 $25 NA

NA

NA modern fusion Damon Gusman, Chef NA

14.
mōtus

234 Genesee St.

Utica, NY 13502

(315) 624-9090/motusutica.com

50 $33 3

12

full bar, patio seating, handicap

accessible; private events, semi-

private events, and catering

options available

local and seasonal produce,

modern nose-to-tail dishes

that respect the integrity of

the ingredients

Emmie Petronio, General

Manager

2017

15.
The Chef & The Cook

7 Syracuse St.

Baldwinsville, NY 13027

(315) 303-4159/thechefandthecook.net

35 $25 NA

NA

traditional and food truck catering 2-sided menu, homestyle

favorites, metropolitan flair

DeAnna Germano, Chef/Owner

Mark Germano, Chef/Owner

Jason Jessmore, Chef/Owner

2018

THE LIST
Research by Vance Marriner

vmarriner@cnybj.com 
(315) 579-3911

Twitter: @cnybjresearch

UPCOMING LISTS:
August 26
Energy Companies

September 2
Engineering Firms

FOOTNOTE
*Average dinner entrée price does not 
include tasting courses, specials, add-ons, or 
market-price items.

ABOUT THE LIST
Information was provided by representatives 
of listed organizations and their websites. 
Other groups may have been eligible but did 
not respond to our requests for information. 
Organizations had to complete the survey by 
the deadline to be included on the list. While 
The Business Journal strives to print accurate 
information, it is not possible to indepen-
dently verify all data submitted. We reserve 
the right to edit entries or delete categories 
for space considerations.

Central New York includes Broome, Cayuga, 
Chemung, Chenango, Cortland, Herkimer, 
Je�erson, Lewis, Madison, Oneida, Onon-
daga, Oswego, St. Lawrence, Seneca, Tioga, 
and Tompkins counties.

NEED A COPY OF A LIST?
Electronic versions of all our lists, with ad-
ditional �elds of information, are available 
for purchase at our website: cnybj.com/Lists-
Research
 

WANT TO BE ON THE LIST?
If your company would like to be considered 
for next year’s list, or another list, please 
email vmarriner@cnybj.com
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mailto:vmarriner@cnybj.com


AUGUST 19, 2019   I   BUSINESS JOURNAL NEWS NETWORK
CNYBJ.COM

I    11HOSPITALITY / TOURISM

3220 Erie Blvd E. • Syracuse, NY 13214  •  315.214.5408  •  StonesSteak.com

where we put our passion for food on your plate!
v Fresh and local from our farm to your table c

FRESH AND LOCAL FROM OUR FARM TO YOUR TABLE

3220 Erie Blvd E. • Syracuse, NY 13214 • 315.214.5408 • StonesSteak.
HOURS | TUE-SAT: 5PM-10PM • SUN & MON: CLOSED • HAPPY HOUR: TUE-FRI 5PM–7PM

|

Spend your evening at Stone’s Steakhouse
Where we put our passion for food on your plate!

Stone’s Steakhouse is committed to supporting local business.
With the best beef from our own Green Acres Farm and

exceptional service, you’re sure to have a night to remember!

LOCAL, 
WOMAN 

OWNED AND 
OPERATED

LOCAL, WOMAN OWNED AND OPERATED

Marriott Syracuse Downtown GM 
discusses active year at hotel 
BY ERIC REINHARDT
ereinhardt@cnybj.com

SYRACUSE — The general manager of 
Marriott Syracuse Downtown, the former 
Hotel Syracuse, called 2019, so far, “defi-
nitely an active year” for the hotel. 

“Anybody who’s grown up in Syracuse 
has been to this hotel for an event at some 
point in their life, whether it be a social 
event, a wedding, a graduation,” says Todd 
Plouffe, the hotel’s GM. He spoke with 
CNYBJ on Aug. 8. 

The hotel is located at 100 E. Onondaga 
St. in Syracuse. It reopened to the public in 
August 2016 following an extensive renova-
tion project.

The Marriott Syracuse Downtown in 
June served as the host hotel for the 
New York State Association of Fire Chiefs, 
which held its annual conference and fire 
expo in Syracuse.

The hotel also has also hosted proms 
and weddings. 

The Marriott Syracuse Downtown had 
a “great draw” for its brunches on both 
Easter and Mother’s Day, he adds.

Plouffe has been the hotel’s general 
manager since December 2017. He suc-
ceeded Paul McNeil, who vacated the role 
in June 2017.

Plouffe, who grew up in the Rochester 
area, previously served as general man-
ager of a 400-room Marriott hotel outside 
Chicago.

“[I] was looking to move back. This op-
portunity was available and thought it was 
a great fit,” says Plouffe, who spoke with 
CNYBJ on Aug. 8.

He declined to share any details on rev-
enue at the Marriott Syracuse Downtown.

Besides proms, weddings, and conferenc-
es, the Marriott Syracuse Downtown also 
hosts additional public functions. It closes 
down South Warren Street three hours prior 
to home football games for a tailgating and 
pre-game event that includes food trucks. 

“We’ll continue to do that again this 
year,” says Plouffe.

It also held a “Rock the Block,” a six-
event summer concert series on South 
Warren Street, a series that concluded 
Aug. 6.

It will also host a Black Friday tree-

lighting event, says Melissa Oliver, direc-
tor of sales & marketing for the Marriott 
Syracuse Downtown. 

“The day that they light the tree [in 
Clinton Square], we do a huge commu-
nity event here. It’s free to the public,” says 
Oliver, who joined Plouffe for the Aug. 8 
CNYBJ interview. 

The event includes dancers, cookies, 
and a visit from Santa Claus before those 
attending walk up to Clinton Square for the 
tree lighting. 

It’s also the time when the hotel staff is 
preparing for holiday and year-end gather-
ings, including New Year’s Eve, according 
to Oliver.            n
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Todd Plouffe is general manager of the Marriott Syracuse Downtown, the former Hotel Syracuse. Plouffe, a native of the 
Rochester area, has served in the GM role since December 2017.

SOURCE: NEW YORK STATE DEPARTMENT OF LABOR

Leisure and Hospitality Sector Job Growth in CNY MSAs
(Data in thousands)

BY VANCE MARRINER
vmarriner@cnybj.com

T he number of leisure and hospital-
 ity jobs in six Central New York
 metropolitan statistical areas (MSAs) 

grew by 3,200 or 4.7 percent, in June 2019 
compared to the year-ago period, according 
to statistics released by the New York State 
Department of Labor in July.

The figures showed that jobs in the lei-
sure and hospitality sector statewide during 
that 12-month period increased by 10,400 
positions, or 1 percent. 

Among the CNY MSAs, Syracuse had 
the highest growth, both in terms of total 
jobs added (2,200) and percentage growth 
(7.1 percent). The Syracuse MSA is com-
posed of Madison, Onondaga, and Oswego 
counties.

The Utica–Rome MSA, encompassing 
Herkimer and Oneida counties, had the 
lowest rate of growth in the region with a 
1.7 percent change, or 200 net jobs added 
in the industry.

The leisure and hospitality sector in-
cludes service-providing jobs in the fields of 

arts, entertainment, and recreation as well 
as accommodation and food services.

The Department of Labor indicated that 
the jobs data are not seasonally adjusted, 
noting, “non-seasonally adjusted data are 
valuable in year-to-year comparisons of the 
same month.”           n

Leisure and hospitality job growth in CNY outpaces state as a whole

mailto:ereinhardt@cnybj.com
mailto:vmarriner@cnybj.com
http://www.stonessteak.com
http://www.sohosyracuse.com
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Owego downtown-improve-
ment ideas include tourism-
focused projects 
BY ERIC REINHARDT
ereinhardt@cnybj.com

OWEGO — The village of Owego in Tioga 
County will use a portion of its state grant 
in the Downtown Revitalization Initiative 
(DRI) on projects focused on boosting tour-
ism in the Southern Tier community.

Gov. Andrew Cuomo on Aug. 8 an-
nounced a total of 17 projects for Owego 
as part of the $10 million DRI award. The 
state named Owego a DRI round 3 winner 
in August 2018.

The funding that targets downtown 
Owego will “build upon the community’s 
assets,” including a “strong and growing” 
arts and business community; along with 
access to local and regional tourist at-
tractions,” Cuomo’s office said in a news 
release. 

Owego developed an investment plan 
to revitalize its downtown with $300,000 
in planning funds from the $10 million 
DRI grant. A local committee made up 
of municipal representatives, community 
leaders, and other stakeholders led the ef-
fort, supported by a group of private-sector 
experts and state planners. 

Waterfront accessibility
Owego will use part of the funding to 

provide access at “key” locations to the 
Susquehanna River and Owego Creek wa-
terfronts and “create connections” between 
the Riverwalk and waterfront parks. The 
effort is aimed at “increasing the use of 
these resources,” drawing activity to ex-
isting and future businesses along Front 
Street, and providing “attractive amenities” 
to anticipated upper-story residences over-
looking the walkway, Cuomo’s office said. 

The project will include aesthetic im-
provements, shoreline stabilization, and 
lighting and signage along the Riverwalk, 
expansion and improvements at boat 
launches, and installation of recreation 
amenities along the Owego Creek walking 
trails.

Marketing, TAC improvements 
The funding will also target the creation 

of a dual marketing and branding strategy 
“promoting Owego’s creative community 
to attract and support local artists and arts-
related businesses,” the release stated. 

The project will develop a branding ef-
fort for members of the local arts and 
business communities in coordination with 
the Tioga Arts Council (TAC), Historic 
Owego Marketplace, the Tioga County 
Chamber of Commerce, the Tioga County 
Industrial Development Agency, and the 
Tioga County Tourism Office. 

It’ll also include the hiring of a profes-
sional marketing firm to create a market-
ing strategy, theme, branding logo, and 
comprehensive signage plan that will also 
serve as the basis for digital and social 

marketing, brochures and magnets, and 
improvements to building image and the 
public realm. 

The marketing and branding campaign 
will be supplemented by interior improve-
ments to the TAC facility to create “greater” 
opportunity for art exhibitions and arts-
related programming. Facility upgrades 
include expanding existing gallery space, 
improving workshop space, enhancing the 
quality of Tech Lab space, and implement-
ing environmentally-friendly strategies.

Performing arts center expansion 
Another project will expand the Ti-

Ahwaga Performing Arts Center to in-
crease its capacity for productions and 

programming and create new educational 
opportunities for Owego residents. 

The expansion will include a 
2,200-square-foot addition to the ground 
level of the southwest side of the existing 

structure. In addition, the project will also 
involve a new full basement of the same 
size, to provide an “easily accessible” work-

space for building and storing production 
materials, and enabling the existing stor-
age space and stage to be leveraged for 
additional programming, rentals, events, 
meetings, parties, films, and concerts. 

Museum expansion 
Owego officials also want to expand 

the Tioga County Historical Society 
Museum’s 1959 facility. The project will 
create additional space for exhibits, stor-
age, a lecture hall, and office space, en-
abling the museum to increase its exhibit 
and programming capacity. The project is 
aimed at “drawing more visitors from the 
community and beyond, and bolstering 
Owego’s identity as a destination for arts, 
culture, and history in the Southern Tier,” 
Cuomo’s office said. 

North Avenue art park
Another project seeks to turn a “highly 

visible” vacant lot on North Avenue into 
a creative space anchoring the Owego 
Creative Community and serving as a rec-
reational resource for residents of all ages. 

The North Avenue Art Park will include 
an interactive sculpture garden, an amphi-
theater, and on-site parking in a new public 
lot accessible from Central Avenue. 

Parking improvements 
Owego will use a portion of the DRI 

funding to improve downtown parking lots 
and increase the visibility of available spots. 

Officials would also like to reconfigure 
employee parking options to “leverage ex-
isting underutilized” parking options and 
facilitate access to DRI businesses and 
amenities. 

The project will include better signage 
directing visitors to parking lots with a 
surplus of spaces and a parking strategy 
reorganizing the village’s supply.

Mixed-use “gateway” 
Another project will turn an existing 

building on North Avenue into a mixed-
use facility that will serve as a “gateway” 
to Owego. With this effort, officials hope 
to “spur further redevelopment of this ne-
glected end of this main artery” leading to 
the heart of the village. 

The project will include a craft brewery 
and tap room, food service, nonprofit/art-
ist incubator space, three residential units, 
and public open space capitalizing on the 
facility’s location at the threshold of the 
Finger Lakes beer and wine trail.             n

PHOTO CREDIT: MIKE GROLL AND CUOMO FLICKR
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of the new 
downtown and 
bring your team 
for the work/life 
balance they’re 
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Prime Office 
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RBenz@AcropolisRealtyGroup.com
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P erhaps the time has come for a
 bile holiday. Or a hatred holiday.

Shortly after he was inaugurated, 
FDR declared a four-
day bank holiday. This 
was after all the states 
declared bank holidays. 
The idea was to calm the 
turbulence caused by so 

many bank failures.
I propose a bile holiday — to help clear 

this nation’s air of some of the hatred that 
infuses, saturates, and pollutes it.

This, in the wake of the recent nationwide 
hate-spew. After our latest mass murder inci-
dents, more hatred was puked into our air in 
a week than ever.

The intro to the old radio series 
“Chickenman” used to declare “He’s ev-
erywhere! He’s everywhere!” Well, we can 
say that about poisonous remarks from 
politicians, Hollywood folks, and media 
commentators. Their hatred is everywhere! 
Everywhere!

We can say it about Aunt Tilly. She 
smushed a pie into Uncle Harry’s gob at 
last Sunday’s family dinner. The tiff was over 
climate change, automatic weapons, and 
President Trump. I don’t need to remind you 
we have a lot of this sort of behavior across 
our fruited plain. It breaks up families, shat-
ters engagements, and destroys friendships, 
not to mention pies and crockery.

Don’t you wish this was a laughing mat-
ter?

If you seek relief from the smog of bile, 
you might find haven with your newspaper. 

First, you read fewer disgusting, vicious, 
tasteless remarks in your paper — be-
cause editors screen out some of the worst. 
Secondly, when you read this filth you can 
skip to the crossword. Or you can take a 
breather, rev up another cup of coffee.

The news channels on TV give you no 
such relief. They batter you with the hatred 
— in news programing, in commentary, and 
in late-night programs. It’s everywhere! It’s 
everywhere!

From TV you get the screaming. 
Everything is emergency-grade “breaking 
news” that you absolutely must watch right 
now. And editors screen little. Idiots calling 
our president a neo-Nazi, a Hitler-lover, a 
KKK supporter fails to snag their attention. 
It is breaking news.

One network recently allowed a guy to 
claim the White House was signaling evil vil-
lains in when it lowered its flags to half-mast 
and raised them back.

After watching news channels, I get this 
feeling — that producers delight in tossing 
stink bombs into the public arena. They love 
anything that will foment and inflame the 
situation. They head home from work mum-
bling “There: That’ll keep them deplorables 
stirred up.”

Watch clips of ugly demonstrations 
against Trump and other political leaders. 
Listen to the vile language, the insults, and 
the verbal vomit. When I do, I can easily 
wonder whether the country is descending 
into anarchy.

That is why I retreat to the newspaper. 
Nothing in the paper assaults my senses 

with the same intensity or immediacy. It is 
easier for me to see the loons in perspective. 
From the newspaper, I don’t get the sense 
that their feces is being flung at tens of mil-
lions of Americans the moment I read it. 
Maybe this is simply wishful thinking.

I suppose this is a benefit from the crazi-
ness: A lot of the hateful language has been 
sucked or squeezed of its original meaning. 
For example, who can take the terms “rac-
ism” or “racist” seriously any longer? The 
mob flings them about like Johnny flung 
his apple seeds. They wield them to brand 
everything from tipping your cap to flags 
at half-mast. We used to snap out of our 
slumber when a celeb accused a president of 
being a Nazi. Now we mutter “Oh, it’s them 
again.” And roll over.

For solace, remember Rudyard Kipling’s 
words. He advised that if you can keep your 
head when all about you are losing theirs 
you will be a man, my son.

Whoops! Better not remember his words. 
Cannot say them anymore, can we. Too 
sexist.

OK. You will be a … you will be a being, 
my person.

Sorry about that Rudyard. You would 
hate being with us these days. Absolutely 
hate it.

From Tom…as in Morgan.         n

Tom Morgan writes about political, financial, 
and other subjects from his home in upstate 
New York. Contact him at tomasinmorgan@
yahoo.com, read more of his writing at toma-
sinmorgan.com, or find him on Facebook.
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OPINION

Proposing a Bile or Hate Holiday

A  basic element of well-crafted 
 legislation is details. Well-written
 bills detail what parts of existing law 

will change, how the 
change will impact peo-
ple, penalties if they apply, 
and include estimates of 
their fiscal impact. Such 
details, however, were 

nowhere to be found when New York’s so-
called Climate Leadership and Community 
Protection Act passed the state legislature 
with Gov. Andrew Cuomo’s message of neces-
sity at the end of the session. On July 18, the 
governor signed the bill into law.

New York is responsible for only 0.5 per-
cent of the world’s total greenhouse-gas emis-
sions. Currently, we have aggressive goals 
to reduce carbon emissions even further. 
This new legislation mandates that the state 
reduce greenhouse emissions to 15 percent 
of the state’s 1990 levels by 2050. While these 
goals may sound great on paper, the legisla-
tion provides no detail or costs for how this is 
going to be accomplished. One thing is known 
— the law’s consequences will be broad and 
far-reaching, will impact everyone in the state, 
and will almost certainly handicap all sec-
tors of the economy. Legislators raised these 
points and more during debate on the bill, 
but were brushed aside. In fact, when asked 
how much it will cost to achieve the emis-
sions goals or if new taxes would be created 
as a result, the law’s sponsor admitted on the 
floor during debate he had no idea how much 
money it will cost. But he added that whatever 
funds the state can muster to meet these new 
goals will be considered.

In an effort to lower overall greenhouse-
gas emissions, the law mandates, without any 
basis in scientific reality, that 70 percent of the 

state’s electricity will have to be produced by 
renewable sources like wind and solar by 2030. 
How the state will achieve this target is unclear 
and even if it is scientifically possible without 
causing massive electricity shortages, studies 
conservatively estimate the cost of achiev-
ing this renewable target will cost billions of 
dollars a year. Generators of renewable en-
ergy make up about 23 percent of New York’s 
electricity production. However, hydropower 
comprises 18 percent of that overall produc-
tion while wind, solar, and other renewables 
like geothermal make up only 4 percent. That 
number has actually declined despite massive 
government subsidies. Because expansion of 
hydropower is unlikely, in order to get to the 
goal of 70 percent renewables by 2030 massive 
increases in wind and solar will be needed. 
However, as most people know, wind and solar 
are intermittent sources of energy — that is, 
they only generate when the wind blows or 
the sun shines. Because they are intermittent, 
to rely on them to power our electricity needs 
will require battery storage. Though battery 
storage is improving, the science and econom-
ics of battery storage have a long way to go 
before large-scale battery storage is practical. 
To put this into perspective, before this law 
passed, the state had a goal to install 1,500 
megawatts of battery-storage capacity by 2025 
at a cost of about $200 million. Compare this to 
the approximately 30,000 megawatts that are 
needed at peak demand each day.

Putting aside the practicality of the new 
legislation, another concern is the fact that the 
law empowers an unelected council to make 
incredibly impactful decisions on greenhouse-
gas emissions that will affect the lives of all 
New Yorkers. The new law empowers a new 
22-person council — the majority of whom are 
appointed by the governor — to decide emis-

sion limit rules and regulations on everything 
from transportation to housing, agriculture, 
and land use. The council has three years, 
once it convenes, to submit a detailed plan on 
how to achieve the goals of the legislation. It 
grants unlimited authority to the New York 
Department of Environmental Conservation 
to determine what entities are subject to com-
ply yet it is unclear what will be enforced or 
how limits on greenhouse-gas emissions will 
be determined for each sector, so there is 
almost no way to anticipate or prepare for the 
plan the council will create.

It is estimated that in order to meet the 
goals outlined in the law, the state will need 
unprecedented levels of investment and near-
complete electrification of transportation, 
residential, and commercial sectors. Home 
heating methods, such as heating oil, are in 
now in the state’s crosshairs. Even decisions 
that will impact the use of lawnmowers at 
home residences are not off the table. This 
new law’s passage, coupled with the fact that 
New York already has among the highest 
energy prices in the nation, will further cripple 
our state. It will affect how each of us live and 
work. And yet after all of this regulation, in 
the end, even if we are successful in lowering 
New York’s greenhouse-gas emission to the 
goals set forth in this legislation, the impact 
on global greenhouse emissions will be negli-
gible at best.           n

William (Will) A. Barclay is the Republican 
representative of the 120th New York Assembly 
District, which encompasses most of Oswego 
County, including the cities of Oswego and 
Fulton, as well as the town of Lysander in 
Onondaga County and town of Ellisburg in 
Jefferson County. Contact him at barclaw@as-
sembly.state.ny.us or (315) 598-5185.
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AUGUST 22

nGreater Oneida Chamber of Commerce 
Business After Hours event from 5-7 p.m. 
at 31 Express Deli & Grocery at 147 Cedar St., 
Oneida. Open to the public and free for all 
chamber members. The cost for non-mem-
bers is $10. For more information or to RSVP, 
email: office@oneidachamberny.org or call: 
(315) 363-4300.

SEPTEMBER 3, 10, 17, 24

nQuickBooks for Your Business workshop 
of Syracuse SCORE from 6-8 p.m. at the East 
Side Business Center, 1201 East Fayette St., 
Syracuse each Tuesday night in September. 
Hands-on classes for learning and using the 
most used bookkeeping software for small 
businesses. Laptops with QuickBooks pro-
vided if you do not have one. But, no Apple 
or Cloud versions allowed. Free follow-up 
individual sessions are available. Cost is $95 
for four sessions, but no charge for veterans. 
To register, visit: https://syracuse.score.org. For 
more information, call the Syracuse SCORE of-
fice at (315) 471-9393, Ext. 245.

SEPTEMBER 10

n 7 Habits of 7 Highly Successful People 
2019 from 3 to 6 p.m. at a Syracuse–area loca-
tion to be announced. Don’t miss this chance 
to hear from seven of the region’s most in-
fluential executives and community leaders. 
Each will share seven lessons that they have 
learned and used throughout their careers. 
Through wisdom, expertise, and candor, 
take away 49 principle-centered approaches 
to be more effective and impactful in your 
personal and professional life. Cost is $25 for 
CenterState CEO members and $35 for non-
members. For more information, email: Lisa 
Metot at lmetot@centerstateceo.com. Register 
at https://centerstateceonycoc.weblinkcon-
nect.com/events/7-habits-7-highly-successful-
people-2019-2873/register

SEPTEMBER 11

n Tompkins County Chamber September 
2019 Business After Hours Block Party 
with The State Theatre from 5-7 p.m. at 
the Boatyard Grill, 525 Old Taughannock 
Blvd., Ithaca. Cost is $10 for members, pre-
registered; $15 for chamber members, at the 
door; and $25 for non-members. For more 
information, contact Amber Harris at: aharris@
tompkinschamber.org

SEPTEMBER 12

nNorth Country Innovation & 
International Connections Conference of 
the Upstate Capital Association of New 
York from 1-5 p.m. at Saranac Hotel, 100 Main 
St., Saranac Lake. This event is presented in 

partnership with Point Positive, the New York 
State Adirondack Park Agency, and the North 
Country Chamber of Commerce. Topics and 
agenda include the North Country’s transpor-
tation and aerospace manufacturing sector, 
startup community, and making connections 
with investors, entrepreneurs, and business 
leaders in upstate New York. It will include a 
tour of historic Saranac Lake’s redevelopment 
projects. For more information or to register, 
visit: https://upsca.memberclicks.net/index.
php?option=com_jevents&task=icalevent.
detail&evid=15 

n Enhancing your Social Media Brand with 
LinkedIn workshop from 9-11 a.m. at the 
Microsoft store at Destiny USA. Learn how 
to increase your customer base and increase 
your brand awareness with this free LinkedIn 
workshop. In this 2-hour event, you will learn 
to create a compelling profile of your capa-
bilities and accomplishments and grow your 
business’s professional network. For more 
information, visit: https://www.microsoft.com/
en-us/store/event_registration/?eid=2683654
4&locid=98866&rtc=1

n 2019 Central New York Best Places to 
Work Awards event from 5 to 7:30 p.m. at 
Drumlins Country Club. This event identi-
fies and recognizes the most outstanding 
places to work in the Central New York region. 
Keynote speaker is Arel Moodie, The Art of 
Likability. For more information and to regis-
ter, visit www.BizEventz.com

SEPTEMBER 20

n 2019 Upstate Unleashed Conference at 
Turning Stone Resort in Verona. Join UVC, 
partners, and more than 400 entrepreneurial 
leaders for this event, where you can meet 
the top CEOs of upstate New York’s fastest 
growing companies and celebrate startup 
ecosystem builders across the region during 
an awards luncheon. For more information, 
contact Kathryn Cartini at (315) 400-2611 
or Kathryn@UVC.org or visit:: https://
uvc.org/event/2019-upstate-unleashed-
conference/?instance_id=149789

SEPTEMBER 24

nDisney’s Approach to Employee 
Engagement presented by CenterState CEO 
from 9 a.m. to 5 p.m. at Marriott Syracuse 
Downtown. The one-day event will allow area 
professionals to explore ways in which they 
can shape their organization’s culture based 
on desired employee behaviors, and select 
people who are a right-fit for the company’s 
culture. This day of Disney Institute training 
uses business insights and time-tested ex-
amples from Disney parks and resorts world-
wide to inspire individuals and organizations 
to enhance their own customer experience 

using Disney principles as their guide. For 
more information, contact Lisa Metot at (315) 
470-1870 or lmetot@centerstateceo.com

SEPTEMBER 25

nCNY ATD Orientation from 8-9:15 a.m. at
Suburban Propane, 5793 Widewaters Pkwy, 
DeWitt. Learn about CNY ATD, the local affiliate 
chapter of Association for Talent Development 
(ATD), and CNY ATD’s activities and offerings. 
No cost to attend. Register at cnyatd.org. For 
more information, contact CNY ATD at (315) 
546-2783 or email: info@cnyatd.org

SEPTEMBER 26

nUnlocking Your Nonprofit’s Fundraising 
& Marketing Potential from 9 a.m. to 12 
p.m. at the Tompkins County Chamber of-
fice at 904 East Shore Drive, Ithaca. Discover 
fundraising and marketing methods and op-
portunities which will significantly boost orga-
nizational growth and success. Cost is $35 for 
chamber members and $50 for non-members. 
For more information, contact Amber Harris 
at: aharris@tompkinschamber.org

OCTOBER 34

n 3rd Annual Concept to 
Commercialization Boot Camp at the 
Central New York Biotech Accelerator at 841 E. 
Fayette St., Syracuse in its high-tech 250-plus 
seat Theater-in-the-MIND. The boot camp in-
cludes expert speakers and panels relevant to 
startups who are planning to or are currently 
commercializing their biotech innovation. For 
more information, contact Kathi Durdon at 
durdonk@upstate.edu

OCTOBER 10

n Speed Networking event from 8-10 a.m. 
at TERACAI, 217 Lawrence Road E., North 
Syracuse. Bring your business cards and be 
prepared to engage in small group dialogue 
while building relationships with other 
CenterState CEO members. There is time for 
informal networking and sharing your one to 
two minute “pitch.” Space is limited. Member 
ticket is $15; non-members pay $25. Register 
at: https://centerstateceonycoc.weblinkcon-
nect.com/events/2019-speed-network-
ing-1-2872/register

OCTOBER 29

n 2019 Economic Champions Luncheon 
from 12-1:30 p.m. at the Oncenter in Syracuse. 
This event annually celebrates the region’s 
outstanding businesses and organizations as 
“Economic Champions” for having hired new 
employees; expanded, relocated, or made 
capital investments due to growth; received a 
local, statewide or national award; or celebrat-
ed a significant milestone or anniversary. The 
cost is $65 per person for members, and $75 
each for non-members. For more information 
or to register, visit http://www.centerstateceo.
com/news-events/2019-economic-champi-
ons-luncheon

ONGOING EVENTS

n Every Tuesday, Cayuga Toastmasters Club
from 6 to 7 p.m., at Cornell University, Ithaca, 
Rhodes Hall, Hoy Road, 6th Floor Conference 
Room #655. Free parking is available on first 
floor of parking garage across from Rhodes 
Hall. For more information, visit the website at 
4998.toastmastersclubs.org and select “Contact 
Us,” or email: Jeff at jefurst52@gmail.com 

n Every Tuesday, Gung Ho Referrals Group, 
the premier networking group in CNY since 
1999, from noon to 1:30 p.m. at The Gem Diner, 
832 Spencer St., Syracuse. The cost is $10 and 
includes lunch. No reservation required. Please 
bring 30 business cards. For more information 
contact Paul Ellis at (315) 475-0392 or email 
Paul.Ellis@ComfortSystemsUSA.com or go to 
www.GungHoReferrals.com      

nEvery Tuesday, CNY Referral Group from 8
to 9:30 a.m. at Denny’s Restaurant, 201 Lawrence 
Road, North Syracuse. Looking to expand your
network and increase referral business? For 
more information, call Matthew Hunt at (315) 
416-8881, or email: huntm24@nationwide.com

n Every Wednesday, 1 Million Cups at 9 
a.m. at Syracuse CoWorks, 201 E. Jefferson St., 
2nd floor, Syracuse. 1 Million Cups is a weekly 
educational program designed to engage, 
educate, and accelerate local startups/unique 
businesses. No cost to attend. For more infor-
mation, visit www.1millioncups.com/syracuse 

nFirst and third Wednesday of each month, 
Preferred Toastmasters from noon to 1 p.m. at 
Golden Artist Colors, 188 Bell Road, New Berlin. 
Contact Jonie Bassett at (607) 847-6154, ext. 1217.

n Every third Wednesday, CNYMaster 
Connections.com from 12:30-1:30 p.m. at The 
Spinning Wheel in North Syracuse. No mem-
bership fees, just bring your business cards 
and get ready for some referral business. 

n Fourth Wednesday of each month, 
Preferred Toastmasters from 5:30 to 6:30 
p.m. at Chenango County Council of the Arts, 
27 W. Main St., Norwich. Contact Jonie Bassett 
at (607) 847-6154, ext. 1217. 

n Every Thursday, Free Business 
Counseling with SCORE from 10 to 11:30 
a.m. at the Tioga County Chamber of 
Commerce, 80 North Ave., Owego. Contact 
the Tioga County Chamber of Commerce to 
make an appointment at (607) 687-2020.

n Every Thursday, Empire Statesmen 
Toastmasters at 6:30 p.m. at Denny’s 
Restaurant, 201 Lawrence Road, North 
Syracuse. For the latest information, visit 
http://1427.toastmastersclubs.org/

n Every second and fourth Thursday of the 
month, The North Star Toastmasters from 
11:45 a.m. to 1 p.m. at CXtec, 5404 South Bay 
Road, North Syracuse. The contact is: Linzy 
Frank, (315) 400-5275, linzy.frank@yahoo.com

n Every second and fourth Thursday each 
month Business Referral Network (BRN),
from 7:30 to 8:45 a.m. at St. Michael’s Lutheran 
Church, 5108 W. Genesee St., Camillus. 
Contact Heather Mulhall at (315) 752-6881.

nEvery Friday, Tip Club of Syracuse, at the
Sheraton Syracuse University Hotel, 801 University 
Ave., Syracuse, 8 to 9 a.m. Call Bernie Bregman at 
(315) 430-5249 or email: bbregman@cnybj.com

n First Friday of each month, Toolkit Day 
with SCORE by appointment at The Tech 
Garden. Counselors provide free, confidential, 
individual business mentoring to prospective 
or current business owners. For more informa-
tion or to make an appointment, contact Lynn 
Hughes at (315) 470-1969 or email Lynn@
TheTechGarden.com
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DECEMBER 12

n Family Business Awards of
CNY from 7:30 to 10:30 a.m. at the
Genesee Grand Hotel. The keynote
speaker will be Renée Downey Hart,
of Le Moyne College. To register to
attend, visit bizeventz.com or for fur-
ther information, contact Jill Allen at
jallen@bizeventz.com

n 2017 Innovation Celebration
from 2 to 8 p.m. at the CNY Biotech
Accelerator, 841 E. Fayette St.,
Syracuse. The event will include

pitches from GENIUS NY’s top six
finalists, a panel discussion on build-
ing an effective board of directors,
and top-notch networking with
investors, entrepreneurs, and busi-
ness leaders from across the region.
Contact Bailey Burke at Upstate
Capital Association of New York, Inc.
at (518) 320-2746 or email info@up-
statecapital.org for details.

DECEMBER 13

n 54th Annual Meeting of the
University Hill Corporation from

noon to 1:30 p.m. in the Grand
Ballroom at Drumlins Country Club,
800 Nottingham Road, Syracuse.
Matthew J. Driscoll, acting execu-
tive director of the New York State
Thruway Authority, will be the fea-
tured speaker. David Mankiewicz,
president of the University Hill
Corporation, will give the annual
report. Tickets are $40. For more in-
formation, contact Kristine Sherlock
at ksherlock@university-hill.com or
(315) 475-7244.

n Research & Technology Forum
from 3:30 to 5 p.m., reception
to follow at SyracuseCoE, 727 E.
Washington St., Room 203, Syracuse,
and via webinar. The there theme
is “Climate Reality + Emerging
Technologies = Drivers for Building
Science Research.” Explore how
rapidly changing climate is chang-
ing research needs for building
science. Presented by Ian Shapiro,
chairman, Taitem Engineering.
This forum will be moderated by
Ed Bogucz, executive director,
SyracuseCoE and associate professor
of Syracuse University’s College of
Engineering and Computer Science,
Dept. of Mechanical and Aerospace
Engineering. For details and registra-
tion information, email klmarsha@
syr.edu at SyracuseCoE.

n SCORE Series of Workshops
on Simple Steps of Well Run
Businesses from 6 to 8 p.m. at the
East Side Business Center, 1201 E.
Fayette St., Syracuse. Subsequent
sessions will be on Dec. 20 and Dec.
27. The three sessions are how to
operate a business, navigate the
business life cycle, and communicate
effectively with others. The cost is
$75, free to veterans. Call (315) 471-
9393 x245 with questions or to sign
up.

JANUARY 10

n CenterState CEO 2018 Economic
Forecast Breakfast from 8 to 9:30
a.m. at the Holiday Inn Syracuse-
Liverpool-Exit 37 at 441 Electronics
Parkway, Liverpool. Join hundreds
of fellow CenterState CEO members,
business leaders, and executives
for the presentation of the region’s
2018 Economic Forecast. The key-
note speaker will be Gary Keith, VP
and chief economist at M&T Bank.
For more information, visit www.
CenterStateCEO.com

JANUARY 16

n Sharing the BEST from 8 to 10:30
a.m. at OneGroup, 706 N Clinton St.,
Syracuse. CNY ATD hosts a sharing of
information and experiences of a di-
versity of talent-development prac-
tices including sales enablement,
career development, internships,
and leadership development. The

cost for members is $25; nonmem-
bers pay $40. To register, visit www.
cnyastd.org or call (315) 546-2783 or
email: info@cnyastd.org

JANUARY 26

n Believe in Syracuse’s 5th
Birthday Party from 5:30 to 9 p.m.
at the Landmark Theatre. The event
celebrates Syracuse, featuring local
food and beverage vendors, free
birthday cake, and live music. Tickets
are $10. For more information, visit
http://www.believeinsyracuse.org/
birthday

ONGOING EVENTS

n Every Tuesday, Cayuga
Toastmasters Club from 6 to 7
p.m., at Cornell University, Ithaca,
Rhodes Hall, Hoy Road, 6th Floor
Conference Room #655. Free parking
is available on first floor of parking
garage across from Rhodes Hall. For
more information, visit the website
at 4998.toastmastersclubs.org and
select “Contact Us,” or email: Jeff at
jefurst52@gmail.com

n Every Tuesday, Gung Ho
Referrals Group, the premier net-
working group in CNY since 1999,
from noon to 1:30 p.m. at The Gem
Diner, 832 Spencer St., Syracuse.
The cost is $10 and includes lunch.
No reservation required. Please
bring 30 business cards. For more
information contact Paul Ellis at
(315) 475-0392 or email Paul.Ellis@
ComfortSystemsUSA.com or go to
www.GungHoReferrals.com

n Every Tuesday, CNY Referral
Group from 8 to 9:30 a.m. at Denny’s
Restaurant, 201 Lawrence Road,
North Syracuse. Looking to expand
your network and increase referral
business? For more information, call
Matthew Hunt at (315) 416-8881, or
email: huntm24@nationwide.com

n Every Tuesday, Syracuse
Executives Association luncheon
meeting, beginning at 11:45 a.m. at
Bella Domani Banquet Facility, 5988
East Taft Road, North Syracuse. For
more information, contact Linda
Bennett, executive director, by email
at: director@syrexecs.com

n Every Tuesday, Syracuse
Networking Connections at 8 a.m.
at Dunkin’ Donuts, 7th North St.
(Conference Room). No charge to at-
tend. Contact Kim at (315) 414-8223.

n Every Wednesday, 1 Million
Cups at 9 a.m. at Syracuse
CoWorks, 201 E. Jefferson St., 2nd
floor, Syracuse. 1 Million Cups is
a weekly educational program
designed to engage, educate,
and accelerate local startups/
unique businesses. No cost to at-
tend. For more information, visit
www.1millioncups.com/syracuse

n Every Wednesday, Syracuse
Business Networking from 6 to 7
p.m. at Barbieri’s Restaurant (upstairs
level) located on Main Street in the

village of North Syracuse. For more
information, call Kim Bachstein
at (315) 414-8223 or email:  info@
SyracuseBusinessNetworking.com

n First and third Wednesday
of each month, Preferred
Toastmasters from noon to 1 p.m. at
Golden Artist Colors, 188 Bell Road,
New Berlin. Contact Jonie Bassett at
(607) 847-6154, x1217.

n Fourth Wednesday of each
month, Preferred Toastmasters
from 5:30 to 6:30 p.m. at Chenango
County Council of the Arts, 27 W.
Main St., Norwich. Contact Jonie
Bassett at (607) 847-6154, x1217.

n Every Thursday, Free Business
Counseling with SCORE from 10
to 11:30 a.m. at the Tioga County
Chamber of Commerce, 80 North Ave.,
Owego. Contact the Tioga County
Chamber of Commerce to make an ap-
pointment at (607) 687-2020.

n Every Thursday, Syracuse
Business Connections meets
from 8am - 9 am in E. Syracuse.
The group’s purpose is to network,
exchange referrals, leads and share
community news. For more informa-
tion, contact Deb Angarano at dan-
garano@tsys.com

n Every second and fourth
Thursday of the month, The North
Star Toastmasters from noon to 1
p.m. at Northland Communications
One Dupli Park Drive in Franklin
Square. For more information,
contact Sandy Jurkiewicz at sjurkie-
wicz@centerstateceo.com or call
(315) 470-1802.

n Every Friday, Tip Club of
Syracuse, at the Sheraton Syracuse
University Hotel, 801 University Ave.,
Syracuse, 8 to 9 a.m. Call Bernie
Bregman at (315) 430-5249 or email:
bbregman@cnybj.com

n First Friday of each month,
Toolkit Day with SCORE by ap-
pointment at The Tech Garden.
Counselors provide free, confiden-
tial, individual business mentoring
to prospective or current business
owners. For more information or to
make an appointment, contact Lynn
Hughes at (315) 579-2862 or email
Lynn@TheTechGarden.com

n Every second Friday, The
Professional Consultants Association
(PCA) of Central New York at 8:15 a.m.
from September to June at OneGroup
Center, 706 N. Clinton St., Syracuse.
PCA helps businesses and organiza-
tions locate professional consulting
services based in CNY. The first visit is
free. For a full schedule and to register,
visit, www.pcaofcny.com

n Every second and fourth Friday
of each month, The SUN Group
(Sustainable Upstate Network)
meets from 7:30 to 9 a.m. at Tony’s
Family Restaurant, 3004 Burnet Ave.,
Syracuse. For more information, con-
tact Andy Picco at (315) 657-0135 or
email: andrewpicco@gmail.com
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Bernie Bregman
Free Network 

Consulting Session

Cell: (315) 430-5249 
bbregman@cnybj.com

FREE NETWORK
CONSULTING SESSION

We let you concentrate on the business you know best.

Brian Lee
Professional Employer Consultant
149 Northern Concourse
N. Syracuse, N.Y. 13212
315-641-3600 x122
Fax: 315-641-3601
800-31-STAFF (78233)
blee@staffleasing-peo.com

• Human Resources
• Employee Bene�ts
• Workers Comp

Administration
• Payroll

KeyCorp raises dividend for a second
time this year
BY JOURNAL STAFF
news@cnybj.com

K eyCorp (NYSE: KEY) — parent of KeyBank,
the No. 2 bank ranked by deposit market
share in the 16-county Central New York 

area — recently boosted its quarterly cash dividend 
by 11 percent to 10.5 cents per share of its common 
stock.

The dividend, up from the 9.5 cents that Key paid
last quarter, is payable on Dec. 15, to holders of record

as of the close of business on Nov. 28.
This marks the second dividend increase that

KeyCorp has initiated in 2017, following a 12 percent
hike in the second quarter.

Headquartered in Cleveland, Ohio, Key is one of
the nation’s largest bank-based financial services com-
panies, with assets of $136.7 billion as Sept. 30.

In the 16-county CNY region, KeyBank had 68
branches and nearly $4.3 billion in deposits, good for
a 14.42 percent market share, according to the latest
FDIC statistics as of June 30. n

Commercial Real Estate
SBA Loans
Lines of Credit
A/R Financing
Equipment Financing
Merchant Cash Advance

NEALFUNDING.COM

“More Financing Solutions 
Than Most Banks”

315-699-4703
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ACCOUNTING

Fust Charles Chambers 
LLP has hired AMANDA 
WATKINS as an audit as-
sociate to help service 
the firm’s manufacturing, 
health care, not-for-profit, 
and other professional 
service clients, as well as 
family-owned businesses. She received 
her master’s degree in accountancy with 
a concentration in forensic accounting 
and valuation from SUNY Polytechnic 
Institute. 

ARCHITECTS & ENGINEERS

BCA Architects & Engineers has a new 
owner in the architec-
ture department. DAVID 
R. FUNK has been with 
BCA since 2015, becom-
ing licensed in 2017. He is 
a 2006 graduate of Alfred 
State College with a bach-
elor’s degree in architec-
tural engineering. Funk works in BCA’s 
Ithaca office on K-12 projects across New 
York state, including Highland Falls-Fort 
Montgomery Central School District, 
which recently broke ground on its $23.4 
million capital project.

Klepper, Hahn & Hyatt 
(KHH) has named new 
and returning staff mem-
bers to its landscape ar-
chitecture department. 
RICHARD GRZESIK, III has 
joined as a landscape ar-
chitectural designer. He 
has a bachelor’s degree 
in landscape architecture 
from SUNY College of 
Environmental Science 
and Forestry (ESF). 
Grzesik has more than 12 
years of experience in civil 
site design, and excels in 
site design and stormwater management. 
ERIN REYNOLDS has returned to KHH 
after taking some time off. She is a tal-
ented landscape architect with strengths 
in stormwater management design and 
the regulatory review process. Reynolds 
has a bachelor’s degree in landscape ar-
chitecture from SUNY ESF. 

BANKING

NBT Bank Central New York has pro-
moted MARIA RACHETTA WHEELER, a 
multi-site branch man-
ager, to assistant VP. She 
has more than 33 years 
of branch-banking experi-
ence. Wheeler joined NBT 
Bank in 2017 as branch 
manager for its Marshall 
Street office in Syracuse. 
In 2018, she became a multi-site branch 
manager and assumed the additional 
responsibility of managing NBT’s new 
Clinton Square office. Wheeler earned 
her bachelor’s degree in organizational 
management from Keuka College. She is 
also New York State Life Insurance and 
Series 6 and 63 licensed.

CONSTRUCTION

LEKIA HILL recently joined Hueber-
Breuer Construction Co., Inc. as a 
community outreach and diversity coor-

dinator. She is a graduate 
of Monroe College with an 
associate degree in busi-
ness administration. Hill’s 
background is in political 
and community engage-
ment and finance.

EDUCATION

The Martin J. Whitman 
School of Management at 
Syracuse University re-
cently appointed ALISON 
KESSLER as director of 
alumni engagement. 
She has worked for the 
Whitman School since 
2012, first serving as a communications 
specialist for the school’s marketing and 
communications team. Most recently she 
served as interim executive director of 
alumni and corporate relations in conjunc-
tion with her responsibilities as alumni 
publications manager. Kessler leads the 
development and execution of strategic, 
integrated-communication plans targeted 
to alumni. With more than 24 years of 
agency, corporate, nonprofit, and consult-
ing experience, Kessler has also worked 
for consumer and business-to-business 
clients in education, technology, health 
care, and economic development, among 
other industries. She holds a bachelor’s 
degree in journalism and mass commu-
nications from the University of North 
Carolina.

EMPLOYMENT SERVICES

JAISEN CLARK has 
been appointed recruit-
ment supervisor at JAS 
Recruitment’s Syracuse 
office. He has built a solid 
base in recruitment and 
business development 
over the past three years. 
Clark earned a bach-
elor’s degree in psychol-
ogy from SUNY Geneseo. 
CHRIS MCGEE has joined 
JAS Recruitment as a re-
cruitment and account 
manager in the Syracuse 
office. He brings with him 
an extensive knowledge 
of sports, coaching, and 
customer service. McGee 
earned a bachelor’s de-
gree from Binghamton 
University in general geog-
raphy. VINCE REYNOLDS 
has joined the company as 
a director of business de-
velopment in the Syracuse 
office. He brings with him 
an extensive knowledge of 
sales, customer service, 
and business administra-
tion. Reynolds earned a 
bachelor’s degree from 
the University of Georgia. 
KELSEY KOTAS has joined 
JAS as a recruitment 
and account manager in 
Syracuse. She brings with 
her an extensive knowl-
edge of fashion, sales, and customer ser-
vice. HANNAH HOWARD has joined the 
company as a recruitment supervisor in 
Syracuse. She has built a solid base in 
recruitment and business development 
over the past two and a half years, utiliz-

ing her extensive knowledge of local 
and national markets, relationship build-
ing, and business administration. Howard 
earned bachelor’s degrees in psychology 
and philosophy from Hobart and William 
Smith College. 

HEALTH CARE

PATRICIA CHARVAT has 
been named senior VP of 
marketing and strategy 
at Mohawk Valley Health 
System (MVHS). She has 
been working with MVHS 
for the past several months 
on a consulting basis. 
Charvat brings extensive experience, as 
well as knowledge of New York health 
care and of Utica. She served as VP of 
corporate communications and market-
ing for the Healthcare Association of New 
York State (HANYS) in Albany. Charvat 
also previously was a senior VP at the 
Massachusetts Hospital Association, and 
for several years, ran her own consult-
ing company. From 2013 to February 
2019, she led the public affairs, com-
munications, and marketing function for 
the Greater Waterbury Health Network 
in Waterbury, Connecticut. Charvat 
graduated from Utica College with a 
dual bachelor’s degree major in journal-
ism and public relations. 
WAYNE A. RUSTIN has 
been named chief human 
resource officer (CHRO) 
and legal counsel for labor 
relations at MVHS. Rustin 
joined MVHS in late 2018 
as an assistant VP in the 
HR department, serving as legal counsel 
for labor relations. He will combine that 
role with serving as CHRO. Rustin is an 
accomplished human resources execu-
tive with many years of experience. He 
has held several senior HR roles. Rustin 
has a juris doctorate (JD) degree from 
Howard University School of Law, and 
an LLM from Georgetown University in 
Washington, D.C. He has served dual 
roles several times in his career, most 
recently serving as CHRO and senior 
counsel for St. Vincent’s Health Services 
in Bridgeport, Connecticut. Rustin spent 
15 years of his career with J.C. Penney 
in Plano, Texas, advancing to three of-
ficer roles and spending four years in 
Washington, D.C., as a lobbyist for the 
company. He is a past trial attorney for 
the National Labor Relations Board, a 
municipal court judge for the City of Fort 
Worth, Texas, and an adjunct professor 
for the University of Dallas. 

HEALTHCARE FINANCE

Bankers Healthcare Group (BHG) has 
added nine employees to its Syracuse 
staff. LYNDSEE THURLOW and NICK 
PAPAYANAKOS join the team as junior 
credit analysts. Prior to BHG, Thurlow 
worked for Panoramic Corporation as a 
logistics and installation coordinator and 
Papayanakos was a revenue management 
analyst at Pyramid Management Group. 
DARIEN BROWN joins as an account ex-
ecutive. She previously was a territory 
manager at Apria Healthcare. HALEY 
DETOR comes aboard as a customer-
service representative. Her most recent 
job was in the operations department at 
Rapid Response. DYLAN WRIXON joins as 
an instructional designer. He previously 

held various roles in politics for the New 
York State government and in the private 
sector, including at a nonprofit. KYLEE 
SHAUGHNESSY joins BHG as a social-
media specialist. She previously worked 
at Digital Hyve as a digital marketing 
producer. ABHISHEK NICHAT joins as 
a digital marketing specialist. His most 
recent position involved working with 
Microsoft Advertising as an account spe-
cialist. EMILY MCDONALD joins as a mar-
keting events coordinator. Before BHG, 
she worked as the marketing associate at 
Otis Technology. ALYSSA PLUMADORE 
joins BHG as a junior client relations 
administrator. Most recently, she worked 
as a new accounts processor at Cadaret, 
Grant.

LAW

DANIELLE KATZ has joined Barclay 
Damon as an associate in the Syracuse of-
fice. She is a member of the corporate and 
trusts & estates practice areas, primarily 
concentrating on corporate transactions 
and general trusts and estates matters. 
Katz also uses her financial-services and 
tax background to advise clients. Prior 
to Barclay Damon, she was a legal intern 
at Vontobel Securities Ltd. and Vontobel 
Swiss Wealth Advisors AG.

MEGHAN POMPO has 
joined the Marrone Law 
Firm, P.C. as an associate 
attorney. She concentrates 
her practice in estate plan-
ning and estate and trust 
administration. Pompo 
previously was an attor-
ney in the estate planning and wealth 
preservation practice group of Scolaro 
Fetter Grizanti & McGough, P.C., accord-
ing to that law firm’s website. During 
law school, Pompo completed an extern-
ship with Judge Ava S. Raphael in the 
Onondaga County Surrogate’s Court. 
She also was a student attorney in the 
Syracuse University College of Law Elder 
Law Clinic. Pompo received her bach-
elor’s degree in accounting from SUNY 
Geneseo. After graduating from Geneseo, 
she worked for a public accounting firm 
in Ithaca. 

NONPROFITS

Oswego Industries Inc. has hired four 
new employees: STEVEN CLARK, di-
rect support professional for day 
habilitation; BUNNIE HORNING, di-
rect support professional; JENNIFER 
LARABEE, direct support professional; 
and JONILYNN RAPONI-DIX, custodial 
site supervisor.          n
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ANNOUNCING THIS YEAR’S

LEADERS
  ROCK
CONGRATULATIONS!
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Wednesday, November 6, 2019 

5 PM - 8 PM  •  Oncenter, Syracuse

Visit bizeventz.com for tickets and information

http://www.bizeventz.com



