
FISHTOWN RISING
   Developing Philly  ’s hippest neighborhood
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OVER THE RAINBOW
How vibrant hues can conquer

the winter blues

COLIVING IT UP
Find friendship and save money 

in shared living spaces



Dr. Fortino is Board Certified in Internal Medicine since 1999,  he is focused on treating the 
whole patient and not just their symptoms. He stands by the growing scientific evidence that 
supports cannabis use as a medical alternative for patients suffering from debilitating and 
chronic pain as well as opiate addiction.

Are you Out of 
the Green Closet?

Welcome to a Better 
Quality of Life

Offices in Pennsylvania & New Jersey 
1822 S. Broad St Philadelphia PA 19145   |   215.336.8000   |   info@TheGreenAlternativeDoctor.com

 www.TheGreenAlternativeDoctor.com
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A DV I S O R Y  B OA R D

A&R Ironworks 
Iron Works

Clout Products 
Vaporizers

The Green Alternative 
Doctor 
Medical Marijuana 
Evaluations & Education

Green Dragon Hydroponics 
Hydroponic Equipment & 
Supply

Green Line Hydroponics 
Genetics: Clone Propagation 

Greenhouse Payment 
Solutions 
Payment Processing

High Expectations Marketing 
Marketing & Consulting

Logic 
Jiu Jitsu & Thai Boxing

Medicinally Jointed 
Wellness & Beauty

Mindleaf 
CBD Edibles

Nearing Nirvana 
Plant Based Nutrition

Pancea Payroll
Payroll Processing

PA Green Medical
Holistic Medicine

Philadelphia Visionary Arts 
Gallery
Art Gallery

Ruckus Gallery 
Smoke Shop

Terrapin Care Station 
Processing

Total Cryo 
Cryotherapy

Vireo Health Inc. 
MMJ Grower Processor

FIND 
US 
ON 

SOCIAL 
MEDIA

FAC E B O O K
Like Sensi Media Group 
for the parties, topics, 
and happenings we’re 

obsessed with right now.

T W I T T E R
Follow @sensimag 

to stay up-to-date on 
the latest news from 

Sensi cities.

I N STAG R A M
@sensimagazine is 
home to exclusive 

photos and content.

610.420.3723 | PhiladelphiaCarpetRepair@gmail.com
www.CarpetRepairPhiladelphia.com
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MMaybe it’s a bit 
bold to launch Sensi
in 8 new markets in a single year after only four years in busi-
ness. But for our team, expanding the reach of this publication 
and bringing the Sensi spirit to Philadelphia matters. We’re a 
small—but mighty—force in today’s publishing world, and the 
industry is taking notice. In 2019, our magazine won Publication 
of the Year (for the third time in a row) at the Cannabis Business 
Awards in Las Vegas, and we’re just getting started.

This February in Philadelphia, we’re covering innovation, in-
vention, and our city’s ability to rise to the challenge—especially 
in the face of adversity. Whether it’s Carson Wentz throwing for 
a record-breaking 4,000 yards in a season (with his star players 
riding the bench) or the dilapidated warehouses of Fishtown tak-
ing on new life as vibrant distilleries, restaurants, and bars, Philly 
is the city of the underdog, rising up when others doubt it. 

National Geographic named once-gritty Philly the best US city 
to visit in 2020, and as residents, we’re not even surprised. The 
City of Brotherly Love is stepping out of New York City’s shad-
ow, reinventing itself in the new decade as a post-industrial capi-
tal for food and fun, proving you don’t need to be the biggest dog 
to have the best bite.

We share this vibe with features on Fishtown’s dramatic trans-
formation, the story of two South Philly runners bringing ad-
venture travel to urbanites, and the scoop on two long-awaited 
restaurant openings. 

What do you want to see in Sensi magazine? Email me with 
your ideas for making Philadelphia’s newest publication its best.
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Ron Kolb Founder, CEO 
ron@sensimag.com

Mike Mansbridge President 
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Stephanie Wilson Co-Founder, Editor in Chief 
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Doug Schnitzspahn Executive Editor 
doug.schnitzspahn@sensimag.com

Jenny Willden Managing Editor 
jenny.willden@sensimag.com

Leland Rucker Senior Editor
leland.rucker@sensimag.com

Robyn Griggs Lawrence Editor at Large
robyn.lawrence@sensimag.com

Helen Olsson Copy Chief

Dawn Garcia, Debbie Hall Contributing Writers

D E S I G N

Jamie Ezra Mark Creative Director
jamie@emagency.com

Rheya Tanner Art Director

Wendy Mak, Kiara Lopez, 
Josh Clark, Jason Jones Designers
em@sensimag.com 

P U B L I S H I N G

Michael Fanini Publisher 
mike.fanini@sensimag.com

Russell Cacciavillano Associate Publisher 
russ.cacciavillano@sensimag.com

Wendy Lubell Associate Publisher 
wendy.lubell@sensimag.com

Rick Rueda Associate Publisher 
rick.rueda@sensimag.com

B U S I N E S S /A D M I N

Kristan Toth Head of People 
kristan.toth@sensimag.com

Amber Orvik Administrative Director 
amber.orvik@sensimag.com

Andre Velez Marketing Director 
andre.velez@sensimag.com 

Neil Willis Production Manager
neil.willis@sensimag.com 

Hector Irizarry Distribution 
distribution@sensimag.com

M E D I A  PA R T N E R S

Marijuana Business Daily
Minority Cannabis Business Association
National Cannabis Industry Association
Students for Sensible Drug Policy

Magazine published monthly 
by Sensi Media Group LLC. 

© 2020 Sensi Media Group. All rights reserved.

The City of 
Brotherly 
Love is 
stepping 
out of New 
York City’s 
shadow, 
reinventing 
itself in the 
new decade, 
proving you 
don’t need to 
be the biggest 
dog to have 
the best bite.

Jenny Willden 
 @jennywillden
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CONTRIBUTORS

Dawn Garcia, Debbie Hall, 
Jenny Willden, 
Stephanie Wilson

Fewer Penalties, 
More Perks
Free Library of Philadelphia axes outstanding debts on late books.

Cities like Chicago, 
San Francisco, and 
now Philadelphia 
are ending late fees 
on overdue items 
and wiping out 
old library patron 
debts. Why? To 
remove barriers 
from those who felt 

the library wasn’t 
for them. The 
policy takes eff ect 
in the spring, and 
the Free Library 
hopes it encourag-
es people to use the 
library’s services. 
But don’t think 
this means you can 

“borrow” books 
and keep them 
forever. New books 
can’t be checked 
out until overdue 
ones are returned 
(or paid for if 
lost). Not a biblio-
phile? The library 
also rents plenty 

of museum passes, 
string instruments, 
birding backpacks, 
streaming video 
devices, and board 
games. Plus it 
off ers free medita-
tion, yoga, and tai 
chi classes. 
freelibrary.org

N E W S

IGNITE WITH FLAVOR
Dan Bilzerian, known as “The King of Instagram,” � rst 
built his empire using social media marketing. In 2017, 
he launched Ignite, a line of CBD products, which has 
since expanded to include vapes, drops, toothpicks, 
topicals, pet products, gummies, and lip balm. Flavor 
pro� les include blood orange, lemon, cherry, lavender, 
and tropical fruit. Its all-natural CBD drops are blend-
ed with essential oils. Topicals are made with 100 
percent plant-based ingredients. Its newest product is 
the 350 mg full-spectrum drops and bath bombs.
Ignite / $15–$65 / ignitecbd.co
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BY THE 
N U M B E R S 

45
MILLION 
PEOPLE

The number of 
Philadelphia visitors 
from the US in 2018

SOURCE: discoverphl.com

6
RESTAURANTS

The number of 
Philly eateries listed 
in Open Tableʼs top 
100 restaurants in 

the US 
SOURCE: opentable.com

20
DISPENSARIES 

The number of 
medical marijuana 
dispensaries in the 
Philadelphia region 

SOURCE: inquirer.com

P R O D U C T  SPOTLIGHT

LOVE-ly Philly Gifts
February is a great time to show 
your love for the city with these 
only-in-Philly gifts.

Rosen & Co. Philly Skyline Candles
Fill your home with fragrance with these 
soy wax candles housed in a Philadelphia 
skyline glass. 
$25 / rosenandco.us

LOVE Necklace
Based on Robert 
Indianaʼs renowned 
Philadelphia LOVE 
sculpture, this neck-
lace is available in real 
gold and silver fi nishes. 
Buy locally at Verde on 13th Street. 
$74 / weheartphilly.bigcartel.com

Marcie Blaine Artisanal 
Chocolates
Give your love a taste of 
Philly with this series of 
nine handcrafted choco-
lates featuring symbols of 
the city.
$20 / marcieblaine.com

Nirvana Smiley Shirt
$25 / hottopic.com

Adidas Track Jacket
$80 / macys.com

Scrunchies / $12 per set
urbanoutfi tters.com

Cruise Deluxe Turntable
$74 / crosleyradio.com

PARTY LIKE 
IT’S 1999
Old school becomes new again.

With the nostalgia of the ʼ90s revival including 
the comeback of scrunchies, old school hip-hop 
parties, cartoon reboots, grunge fashion, army 
pants, vinyl records, and the Friends craze ever 
present, why not celebrate like itʼs Y2K? 

The ʼ90s were the era when grunge was born; 
punk rock got a resurgence; indie music fests 
took off ; personal style was nonconformist; 
music was insanely good, angsty, dance-worthy, 
and impactful (Nirvana, Beastie Boys, Tupac, 
N.W.A., Pearl Jam, Screaming Trees, Alanis 
Morissette, Fiona Apple, and so many more); 
and the teens and twentysomethings fi nally felt 
like their voices were being heard. 

FEBRUARY 2020    SENSIMAG.COM   11



Whole Body Cryo

Pain Relief & Recovery

Infrared Sauna

Boost Mood & Energy

R EDEEM FOR A FR EE SESSION

Try Cryo for Free

totalcryo.com
Horsham, PA  |  215.259.6973 
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T H E  B U Z Z

1 PRIMARY FOCUS A New 
Hampshire law requires the Granite 
State to be the � rst presidential primary 
in the nation. This election cycle, that 
goes down on February 11, after which 
my home state becomes irrelevant for 
another four years.

2 LEAP OF FAITH While the 
calendar year is 365 days, it takes the 
Earth 365.24 days to orbit the sun. 
Every four years, we add an extra day to 
the month of February because without 
it, the calendar would be misaligned 
with the seasons by 25 days after 
just 100 years.

3 BORN THIS WAY The odds of 
being a “leapling”—a person born on a 
leap day—is 1 in 1,461.

4 RIGHT ON On February 29, some 
places celebrate Bachelor’s Day or 
Sadie Hawkins Day—both a nod to the 
old Irish tradition that gave women the 
right to propose marriage to a man on 
leap day. If he declined, he was required 
by law to pay a penalty, often in the form 
of gloves so she could hide the shame of 
her bare ring � nger.

5 MODERN LOVE Since we’re not all 
Irish, but we are all feminists (because 

we all believe in the equality of the sex-
es, of course), any of us can propose to 
whomever our heart desires whenever 
we want. Except Valentine’s Day. There’s 
no law prohibiting it but, sweetie, pay-
as-you-go forced romance is anything 
but romantic.

6 PETA VIOLATION The origins of 
the canned-love holiday are as cruel as 
a red rose is clichéd. According to NPR, 
V-day traces back to the ancient Roman 
festival of Lupercalia, a brutal fete during 
which naked men sacri� ced dogs and 
goats—and whipped women with the 
animal hides. Stop, in the name of love. 

 BILITIES
BY STEPHANIE WILSON, EDITOR IN CHIEF

ELISE LESTER 
Registered Nurse
Fishtown
___________________

My husband and I agree 
that the best part of 
Philly in February is 
the concerts. Despite 
the cold weather, at 
least one or two of our 
favorite bands hit Philly 
this month, and it gets 
us out of the house to 
enjoy the city. 

CHRISSY ERTZ 
Realtor
Roxborough
___________________

Manayunk is super 
romantic in February, 
especially when it snows. 
It’s always “Cookie 
Month” with exclusive 
cookie dishes and cock-
tails at local bars and 
restaurants. A portion of 
proceeds bene� t local 
Girl Scout troops.

CARLEE MYERS 
Stress Management Coach 
Fishtown
___________________

My partner and I love 
going to The Clay Stu-
dio’s date night pottery 
classes in February. Not 
only do they provide you 
with cute Valentine’s 
Day–themed snacks, but 
you also get to get your 
hands a little dirty using 
the pottery wheel.

FOCUS JAMES 
Relationship Coach
Plymouth Meeting House
___________________

Visiting Love Park! It’s a 
great place to break the 
touch barrier for new and 
dating couples by taking 
photos under the LOVE 
sign and walking while 
holding hands. There are 
also lovely restaurants 
all around to dine at plus 
theaters and museums.

CHRIS BERKLEY 
Digital Marketing Consultant
Fishtown
___________________

A 76ers basketball 
game is always fun, but 
especially in the dead 
of winter when it’s cold 
outside. The team is really 
good this year and plays 
against some key rivals 
at home in February, 
including the Brooklyn 
Nets and LA Clippers.

VOX POPULI Question: What’s the best part of February in Philly?

“Here’s the way 
it works now, 
when it comes 
to food in 
PhiIadelphia—
anything 
can happen, 
anywhere, at 
any time, and 
it does.” 

—Food & Wine magazine
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• Indoor Gardening •
• Hydroponic Systems •

• Soil • Nutrients • Lights •

306 W 6th Ave., Conshohocken, PA 19428
(484) 344-5957   |   deeprootsgrowsupply.com

@deeprootsgrowsupply
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T H E  B U Z Z

FEVER
FOOD HALL

The nationwide trend (� nally) 
takes o�  in Philly.

Philadelphiaʼs arguably home to Americaʼs 
fi rst food hall, 126-year-old Reading Terminal 
Market, but the city has been slow to join the 
modern iteration of this trend. Recent years 
have seen the launch of three food halls in 
Philadelphia, bringing you bitty-sized shops 
from favorite local eateries and new hot spots.

THE BOURSE
A sad food court no more, this 1895 com-
modities exchange building has been reborn 
as an artisan food hall serving the Indepen-
dence Hall area. Try globally inspired eats 
from 30 vendors, cocktails from Bluebird 
Distilling, or fi nd your way out of the 1980s 
at the on-site escape room. Our canʼt-miss 
foods are Prescription Chickenʼs hearty 
soups, TaKoreanʼs Korean tacos, and Mighty 
Meltʼs inventive grilled cheese sandwiches. 
111 S. Independence Mall East / theboursephilly.com

CHINATOWN SQUARE
Find Asian street eats in this day-to-late-
night eatery in Chinatown. From Korean to 
Cambodian cuisine, youʼll fi nd 12 diverse 
food vendors plus cocktails and upstairs 
karaoke rooms. Taste Kurry Kornerʼs unique 
Southeast Asian curries and rolled ice 
cream from Ice NY. 
1016-18 Race St. / chinatownsq.com

FRANKLINʼS TABLE
Feeding students, faculty, and visitors to the University of 

Pennsylvaniaʼs campus, this hall has communal seating for 
175 and is open daily for breakfast, lunch, and dinner. Ven-

dors include falafel favorite Goldie, DK Sushi of Double Knot 
fame, and a third location for hummus-centric Dizengoff . 

Donʼt miss Dizengoff ʼs new sweet treat, frozen labneh. Itʼs 
an upgrade to traditional frozen yogurt topped with straw-

berry shortcake or chocolate peanut. 
3401 Walnut St. / shopsatpenn.com/franklins-table
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Room 
with a 
Few

Coliving is taking o�  because 

it addresses two of our most 

important social challenges: 

a� ordable housing and the 

loneliness epidemic.

TEXT ROBYN GRIGGS LAWRENCE 

After an artistic break-
down (complete with 
tequila), serial entre-
preneur Mario Masitti 
cleared out of his town-
house in Venice Beach 
and hit the road. He 
spent a year and a half 
visiting clients, friends, 
and family, which was 
fun, but he eventually 
got pretty tired of Mo-
tel 6s. When a business 
opportunity came up in 
Denver, Masitti fi gured 
he could handle making 
a six-month commit-
ment to a living space. 
A 350-square-foot mi-
cro-studio in Turntable 
Studios, a former hotel 
next to Mile High Sta-
dium, felt comforting-
ly familiar and provid-
ed what he was looking 
for—aff ordability and a 
downtown view—as well 
as something he had no 
idea he needed. 

After he moved in, 
Masitti started notic-
ing groups of people 
hanging out and drink-
ing wine in front of the 
building every evening 
around 5 p.m. “I was 
like, oh, fuck yeah,” he 
says. “Being somebody 
who works from home, 
I’m like, this is amazing. 
I don’t have to leave or 
set up happy hour with 
friends. It’s almost like a 
Hotel California.”

Masitti is now part of 
a 20-something-strong 
community at Turnta-
ble that not only meets 

every evening for happy 
hour but also regularly 
sits down to share din-
ners and conversation, 
sometimes accompanied 
by a guitar or two, and 
casually keeps track of 
one another’s activities 
and well-being. An in-
trovert at heart, Masitti 
loves this fl uidity. Even 
when he’s not feeling 
hugely social, he can pop 
outside or upstairs to 
the community room for 
quick visits.

“I’ve lived in plenty 
of apartment complex-
es, and I’ve never seen 
a place with an organi-
cally grown community 
like this,” Masitti says. 
“Usually, you just kind 

of keep your eyes to the 
ground. The pool is al-
ways empty. No one uses 
the amenities. This place 
is the opposite.”

The camaraderie has 
been the balm Masitti’s 
road-weary soul needed. 
“Even my mom’s like, 
‘You’re so happy again!’” 
he says.

“Friends Are Included”
Loneliness is a killer, more 
dangerous than obesity 
and smoking. Studies have 
found it leads to heart dis-
ease, stroke, and immune 
system problems, and it 
could even impair cancer 
recovery. A researcher at 
Copenhagen Universi-
ty Hospital in Denmark 

“I’ve lived 
in plenty of 
apartment 
complexes, 
and I’ve 
never seen an 
organically 
grown 
community 
like this.”

—Mario Masitti

Serial entrepreneur 
Mario Masitti
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T H E  L I F E

found loneliness a strong 
predictor of premature 
death, declining mental 
health, and lower quality 
of life in cardiovascular 
patients, and a Brigham 
Young University pro-
fessor’s meta-analysis of 
studies from around the 
world found that social-
ly isolated adults have a 
50 percent greater risk 
of dying from any cause 
than people who have 
community.

That’s sobering, espe-
cially when you consider 
that 40 percent of Amer-
ican adults suff er from 
loneliness, according to 
an AARP study. And it’s 
one reason coliving—a 
new form of housing in 
which residents with 
similar interests, values, 
or intentions share living 
space, costs, and ameni-
ties—is exploding.

Coliving situations 
run a spectrum, from 
the resident-driv-
en Turntable model 
to small homes with a 
half-dozen or so people 
to massive corporate 
complexes like The Col-

ALL IN THIS 
TOGETHER 
Nearly a third of 
American adults live 
with roommates.
SOURCE: Pew Research Center 

“You just 
don’t hear 
the crazy 
stories about 
roommating 
with 
strangers 
in an 
unfamiliar 
city. When 
people write 
bad reviews, 
it’s usually 
about the 
Wi-Fi.”

—Christine McDannell, Author of 
The Coliving Code: How to Find Your 
Tribe, Share Resources, and Design 
Your Life

lective tower with 550 
beds in London. Res-
idents, who stay any-
where from a few days to 
several years and usually 
don’t have to sign a lease 
or pay a security deposit, 
sleep in their own small 
private rooms (some-
times with bathrooms) 
and share common spac-
es such as large kitch-
ens and dining areas, 
gardens, and work areas. 
They’re encouraged to 
interact with one anoth-
er, often through orga-
nized happy hours and 
brunches. Ollie, which 
operates coliving spaces 
in New York and other 
cities, advertises that 
“friends are included.” 

“Coliving is diff er-
ent than just having 
roommates, who may 
be people you found on 
Craigslist and just hap-
pen to share [your] liv-
ing space. It’s done with 
more intention,” says 
Christine McDannell, 
who lived in unincor-
porated coliving hous-
es for years before she 
launched Kindred Quar-
ters, a coliving operator 
with homes in San Diego 
and Los Angeles, in 2017. 

Author of The Coliving 
Code: How to Find Your 
Tribe, Share Resources, and 
Design Your Life, McDan-
nell also runs Kndrd, a 
software company for 
coliving managers and 
residents, and she hosts 
the weekly Coliving Code 

Show every Wednesday 
on YouTube, iTunes, 
Soundcloud, and coliving.
tv. She has watched—
and helped—the indus-
try grow up, and she’s 
amazed at how few, if any, 
horror stories she hears. 
That’s largely because mil-
lennials—by far the larg-
est demographic among 
colivers—are accustomed 
to sharing and being held 
accountable through on-
line reviews, she adds. 

“You just don’t hear 
the crazy stories about 
roommating with 
strangers in an unfa-
miliar city,” she says. 
“When people write 
bad reviews, it’s usually 
about the Wi-Fi.” 

From Hacker Houses 
to Golden Girls
As companies fat with 
funding expand into cities 
across the globe, coliving 
is newly corporatized—
but it’s hardly a novel con-
cept. Boarding houses pro-
vided rooms and shared 
meals for single men and 
women in the 19th and 
early 20th centuries; one 
of the most famous, the 
Barbizon Hotel in New 
York, was a “club residence 
for professional women” 
from 1927 until the 1980s.

People lived communal-
ly throughout most of his-
tory until industrialization 
facilitated privatization 
of family life and housing 
throughout the 20th cen-
tury—with a few disrup-
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FOURʼS 
COMPANY
Almost half of 
Gen Zers think itʼs 
reasonable for four 
or more people to 
share a two-bed-
room apartment, 
and 30 percent 
would move in with 
roommates they 
didnʼt know.
SOURCE: Credit Karma

tions. In Israel, people have 
been living in communal 
villages called kibbutzim 
for more than 100 years. In 
the US, hippies attempted 
to create communes in the 
1960s, but they were de-
stroyed by free love, drugs, 
and egos (which did a lot 
to discourage coliving, 
even today). 

At the same time in 
Denmark, however, co-
housing (an earlier iter-
ation of coliving) was 
emerging as a way to 
share childcare. Today, 
more than 700 commu-
nities thrive in Den-
mark. In Sweden, the 
government provides 
cohousing facilities.

A handful of cohousing 
communities following 
the Danish model have 
been established in the 
US, and hacker houses 

are common in tech capi-
tals like Silicon Valley and 
Austin, Texas, but the 
concept has been slow to 
catch on until recently.

As it becomes increas-
ingly impossible for mere 
mortals to aff ord skyrock-
eting rents in desirable 
cities, Americans are 
coming around to coliv-
ing and fi nding creative 
solutions to all sorts of so-
cial issues. Older women 
are shacking up togeth-
er following the Golden 
Girls model. Coabode.org 
matches single moms who 
want to raise kids togeth-
er. At Hope Meadows in 
Chicago, retirees live with 
foster kids. 

The opportunity to pay 
lower rent (in many but 
not all cases) and share 
expenses makes all the 
diff erence in places like 

New York, San Francisco, 
Boston, and Los Angeles. 
When New York–based 
coliving operator Com-
mon opened a develop-
ment with 24 furnished 
spaces in Los Angeles 
for between $1,300 and 
$1,800 a month, more 
than 9,000 people applied. 

McDannell says coliv-
ing is exploding because 
it solves important chal-
lenges that plague mod-
ern society. “People are 
signing away their pay-
checks on rent and feel-
ing increasingly isolated,” 
she wrote in “Why We’re 
Building a CoLiving 
Community Ecosystem” 
on LinkedIn. “It is due 
time that HaaS (Hous-
ing as a Service) disrupts 
the antiquated industry 
of property management 
and real estate.” 

LEARN MORE

Find information, news, and 
guidance on all things coliving 

at thecolivingcode.com.

“Coliving is 
different than 

just having 
roommates, 
who may be 
people you 

found on 
Craigslist and 

just happen 
to share [your] 

living space. 
It’s done 

with more 
intention.”

—Christine McDannell
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GO THERE

Fabrika
1108 Frankford Ave., Fishtown

fabrikaphilly.com

Drink Your Veggies
Fishtown’s Fabrika brings cabaret, cocktails, 

and contortionists to Northeast Philly.

TEXT JENNY WILLDEN

In Fishtown, an old ice cream equipment factory takes on new 
life this month as Fabrika, a one-of-a-kind, modern cabaret din-
ner experience. Late nights bring variety show–style performanc-
es paired with Eastern Mediterranean cuisine by Chef Konstanti-
nos Pitsillides and drinks by lead bartender, Andres Sanchez.

The centerpiece of this fresh, vegetal cocktail is Pennsyl-
vania’s own Boyd & Blair potato vodka paired with Fabrika’s 
house-made beet juice and custom citrus cordial. (You can mix 
one up at home with your own citrus peel cordial and store-
bought beet juice.) Taste the original Tuesday through Sunday 
evenings during Fabrika’s happy hour or dinner theater. 

T H E  L I F E

R E C I P E S

Up Beet
Makes 1 cocktail

I N G R E D I E N TS 

1½ ounces organic 
beet juice 
2 ounces Boyd 
& Blair Lemon & 
Lavender potato 
vodka
½ ounce Fabrika 
citrus cordial
½ ounce lemon juice
Fresh dill

I N ST RU CT I O N S 

• Add all ingredients 
to a cocktail shaker 
with ice.

• Shake vigorously, then 
double strain into a 
chilled coupe glass.

• Garnish with a fresh 
sprig of dill.IN
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FISHTOWN 
RISING

In a changing city, this hip neighborhood has become 

Philadelphia’s Capital of Cool.

TEXT JENNY WILLDEN 

F
riday, 11 p.m. The Garage’s roll-up 
doors are wide-open, and crowds 
spill onto the patios and sidewalks 
along Girard Avenue. Across the 
street, twentysomethings line up 
for Joe’s cheesesteaks and Wecker-
ly’s ice cream sandwiches. It doesn’t 

matter that winter temperatures dip below 
freezing; on weekends, droves of people 
from New Jersey and all over Philly come 
by train, car, and Uber to the hopping Riv-
erwards neighborhood of Fishtown. 

Named in the 1800s for its booming 
shad fi shing industry, Fishtown became 
a manufacturing sector fi lled with ship-
yards, lumber, and textiles when the fi sh 
ran out. Eventually, Fishtown fell into 
blight, surviving as a working-class neigh-
borhood full of dilapidated warehouses, 
shuttered storefronts, and frequent drug 
abuse. In the early 2000s, the narrative 
began to change. 

Bisected by the El’s Market-Frankford 
line, the epicenter of Fishtown’s action 
is where its rebirth began: the corner of 
Frankford and Girard Avenue. Here a 
neighborhood bar named Johnny Brenda’s 
changed ownership in 2003 and put this 
crossroads on the map. Others followed, 
drawn by vacant buildings and cheap rent. 

But it was Frankford Hall, Stephen Starr’s 
indoor-outdoor beer garden, that brought 
Center City crowds in 2011. Eight years 
later, Fishtown has become a destination in 
its own right—instead of an afterthought to 
the nearby and already successful North-
ern Liberties. And as its restaurants and 
bars receive awards and rave reviews, the 
change keeps coming, with new rowhomes 
and restaurants rising by the day. 

However, Fishtown’s success comes with 
a cost: rising real estate prices, new business-
es replacing old favorites, and the tearing 
down of many structures to make room for PH
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progress. Fishtown residents have 
begun to wonder if they’ll lose the 
neighborhood they’ve come to love. 
But Fishtown is diff erent. In a time 
when America’s suburbs all start 
to look the same, its residents have 
fought to preserve its character even 
as corporations seek to cash in. 

Where’s Fishtown?
Fishtown is located in Northeast 
Philly’s Riverwards along the Del-
aware River, but where exactly 
it starts and ends is unclear. The 
parameters set by the nonprofi t 
Fishtown Neighbors Association 
say Fishtown runs “from the Del-
aware River to Laurel Street, Lau-
rel Street to Front Street, Front 
Street to Norris Street, Norris 
Street to Trenton Avenue, Tren-
ton Avenue to Frankford Avenue, 
Frankford Avenue to York Street, 
and York Street to the Delaware 
River.” Easily accessible by the 
El’s Market-Frankford Line, it’s 
less than a 10-minute ride to Cen-
ter City and walkable to Northern 
Liberties and Old City. 

A Neighborhood’s Evolution
Seventeen years after Johnny 
Brenda’s kickstarted Fishtown’s 
rebirth, the bar still anchors the 

neighborhood with delicious eats, 
an upstairs concert venue, and 
Citywide Specials (Philly’s be-
loved beer-and-a-shot combo).

When we fi rst moved to Fish-
town six years ago, Frankford 
Avenue was a bit of a dark, dead, 
not-so-safe walking zone between 
Frankford Hall and the oppo-
site end’s Pizza Brain. But when 
La Colombe opened its fl agship 
roastery, it pushed the progress 
of the street on with Heff e Tacos, 
Kensington Quarters, and Philly 
Style Bagels opening soon after, 
and row after rowhome rising 
along its corridor. 

Now-vibrant Frankford Ave. is 
home to Suraya, an all-day Leb-
anese café and restaurant that 
critics (and regular folks) agree 
is Philly’s best, along with other 
faves such as Cheu Noodle Bar 
and izakaya bar Nunu. On the ad-
jacent alley, Pizzeria Beddia (long 
a two-man operation that sold 
just 40 pies a day) has returned 
with a new 120-seat, sit-down 
space, making some of America’s 
best pizzas that are now paired 
with wine, soft-serve, and salads. 

And while much has been torn 
down in the name of new con-
struction, other historic sites and 

classic businesses remain. When 
the long-vacant Ajax Metal Com-
pany was converted into Philadel-
phia Distilling’s gin lounge and an 
East Coast Fillmore concert ven-
ue, preservationists cheered. Evil 
Genius Beer Company found an 
abandoned auto mechanic shop 
on Front Street and remodeled it 
into an ’80s-themed beer bar—re-
purposing some of the old auto 
body equipment into a chandelier. 

Neighborhood haunts like 
Murph’s, an Irish bar with a base-
ment chef, still serve up some of 
the area’s best Italian, and classic 
dives such as El Bar and Fish-
town Tavern continue to thrive. 
But swanky establishments have 
found an audience in Fishtown 
too. Wood-fi red pizzas and hand-
made pasta star at Wm. Mulher-
in’s Sons, an Italian eatery in a 
long-abandoned whiskey bottling 
shop, and 20-course, sake-paired 
meals (that cost as much as an 
airline fl ight) are served at Hiroki, 
a neighboring Japanese omakase 
restaurant. You can sip cheap hap-
py hour Old Fashioneds at Fette 
Sau or chic craft cocktails next 
door at R&D. All coexist, catering 
to the diff erent Fishtowners who 
can’t get enough of this evolving 
neighborhood.

Farther down Frankford, axe 
throwing, arts and crafts work-
shops, breweries, fi tness studios, 
and mommy and me fi tness bou-
tiques have gentrifi ed the region—
with lauded bar Martha elevat-
ing this neighborhood’s food and 
drink off erings. And even though 
it seems like every vacant shop 
and empty lot is taken, the area is 
still developing at breakneck pace. 
This month, the new Corridor 
Contemporary art gallery opened 

Cheesesteak institution Joe's Steaks 
awaits the late-night crowds. 
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on Frankford, and Fabrika, a 
long-awaited cabaret-style dinner 
theater, is hot on its heels. 

But a community is growing 
here too. Charity events like the 
Chili Cookoff  gather neighbors 
together and raise funds for the 
Fishtown Neighbors Association, 
and residents pitch in to pick up 
trash at cleanups fueled by free 
pizza and beer. Fishtown Beer 
Runners, the area’s running club, 
has made the neighborhood na-
tionally recognized as it’s grown 
the club across the country and 
even launched the fi lmed-in-Fish-
town movie, Beer Runners. 

The Next Brooklyn?
Philadelphia has already been nick-
named Manhattan’s sixth bor-
ough as tides of New Yorkers move 
south. And where do many of them 
land? Fishtown. Seeking a Williams-
burg-type experience, many Brook-
lynites resettle in this neighborhood 
where a couple can still aff ord a 
home. As accolades pour in, foodie 
walking tours and unfamiliar faces 
become more common sights. The 
media is catching on too. Forbes 
named it “America’s Best Neighbor-
hood” in 2019, Condé Nast Traveler 
called it “Philadelphia’s best neigh-
borhood” in 2017, and the Wall 

Street Journal even noted that its 
historically aff ordable housing mar-
ket is fast rising. 

With the honors come corpo-
rations looking for a slice of the 
success, but the neighborhood 
residents and business owners 
remain committed to maintaining 
its hyperlocal focus—while con-
tinuing to improve the area. You’ll 
fi nd nary a Chipotle, Walmart, or 
big-box retailer on Frankford Ave., 
with unique, home-run establish-
ments ranging from fancy restau-
rants to old dive bars fi lling the 
block. And even as its popularity 
soars, there are only two hotels: 

The Fishtown fl agship roastery for Philly-
based coff ee company, La Colombe. 
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the Lokal Hotel, with six apart-
ment-style rooms, and Mulherin’s 
Hotel, which has just four suites, 
leaving visitors to ride in on the 
train or book an Airbnb and expe-
rience Fishtown like a local.

Culture over Corporations
But corporate giants are closing 
in, much to the dismay of Fish-
townies. I grew up in Salt Lake 
City in the ’90s, and we once 
boasted a hip, Fishtown-esque 
neighborhood called Sugarhouse, 
which was packed with consign-
ment stores, coff ee shops, and 
unique boutiques. But as the buzz 
grew, the wrecking balls came, 
bringing chains like Buff alo Wild 
Wings and Barnes & Noble to fi ll 
new shopping centers. As a Fish-
town resident, I’m grateful the 
community believes in growth 
and change, but not at the risk of 

losing its Riverwards soul.
When Starbucks came knock-

ing with hopes of opening a 
“local-centric” store in a new 
building on Frankford Ave., the 
neighbors fought back. Starbucks 
had to present its concept to the 
Fishtown Neighbors Association—
thanks to the Central Delaware 
Zoning Overlap, which mandates 
that restaurants and nightclubs 
meet with communities to make 
sure proposed businesses fi t into 
the context of the area. Despite 
plans to cover the place in fi sh 
murals and host local events, the 
neighborhood wasn’t having it. 

The Fishtown Neighbors As-
sociation voted overwhelmingly 
(12 for, 40 against) in opposition 
to the proposal, a win for those 
set on protecting the corridor’s 
character by keeping corporations 
out. The coff ee chain was denied a 

special exception under the Cen-
tral Delaware Zoning Overlay and 
is expected to appeal the decision. 
But for now, the neighbors hold 
sway, keeping La Colombe and 
neighboring Steap and Grind as 
the block’s prevailing coff ee shops. 

Sure, there’s no Target in 
Fishtown and no Starbucks to 
over-caff einate us, but we don’t 
need it. Fishtown isn’t perfect. 
But it’s ours. A hipster haven fi lled 
with makers, moms, and regular 
folks dreaming and creating only-
in-Philly businesses that survive 
and thrive. 

And when you think you need 
that Frappuccino, swap it with 
La Colombe’s draft latte from its 
Frankford fl agship. While you’re 
at it, grab a Philly Style salt bagel 
topped with homemade cream 
cheese—just don’t ask them to 
toast it. 

Gin stars in handcrafted cocktails at 
Philadelphia Distillingʼs Fishtown home base.
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Humans have used 
color to express 
ideas and emo-

tion for thousands of 
years, according to color 
specialist and trend fore-
caster Leatrice Eisman. 
As executive director 
of the Pantone Color 
Institute, Eisman is the 
world’s leading authori-
ty on the topic of color, 
authoring many books 
on the subject. In The 

Complete Color Harmony, 
Eisman describes how 
even the most subtle nu-
ances in color can result 
in shades that excite or 
calm, pacify or ener-
gize, and even suggest 
strength or vulnerabil-
ity. “They can nurture 
you with their warmth, 
soothe you with their 
quiet coolness, and 
heighten your awareness 
of the world around you. 

Color enriches our uni-
verse and our perception 
of it,” she writes.

According to her re-
search, we all respond to 
color at a very visceral 
level, associating specifi c 
hues with another time 
or place. “Color invari-
ably conveys moods that 
attach themselves to 
human feelings or reac-
tions,” she notes. “Part 
of our psychic develop-

ment, color is tied to our 
emotions as well as our 
intellect. Every color has 
meaning that we either 
inherently sense or have 
learned by association 
and/or conditioning, 
which enables us to rec-
ognize the messages and 
meanings delivered.”

It’s with all this in 
mind that she and a team 
of experts choose the 
Pantone Color of the 

Seeing red, feeling blue, tickled pink. What you see is what you feel is what you are. 

TEXT STEPHANIE WILSON 

IN
LIVING
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Year, which the institute 
has named annually for 
more than two decades, 
gaining more attention 
and having more impact 
with each passing decla-
ration. So this year, ex-
pect to see a lot of blue. 
The 2020 Pantone Color 
of the Year is known as 
Classic Blue.

Describing the shade 
as “evocative of the 
nighttime sky,” Eisman 
explains the choice: “We 
are living in a time that 
requires trust and faith 
It is this kind of constan-
cy and confi dence that 
is expressed by Classic 
Blue, a solid and depend-
able blue hue we can al-
ways rely on.”

She contends that 
Classic Blue encour-
ages us to look beyond 
the obvious, expand our 
thinking, open the fl ow 
of communication. Her 
comments are rooted 
in color theory, which 
says that a good part of 
the emotions that colors 
evoke is tied to natu-
ral phenomena. Classic 
Blue is the color of outer 
space (look beyond), of 
the celestial sky (look 
beyond), of the deep 
ocean (open the fl ow). 

One of the earliest 
formal explorations of 
color theory came from 
German poet and poli-
tician Johann Wolfgang 
von Goethe. His 1820 
book Theory of Colours 
explored the psycho-
logical impact of colors 
on mood and emotion. 
Yellow, Goethe wrote, 
is the color nearest the 
light, yet when applied 
to dull, coarse surfac-
es, it is no longer fi lled 
with its signature energy. 
“By a slight and scarcely 
perceptible change, the 
beautiful impression of 
fi re and gold is trans-
formed into one not 
undeserving the epithet 
foul; and the colour of 
honour and joy reversed 
to that of ignominy and 
aversion.”

Of red: “All that we 
have said of yellow is ap-
plicable here, in a higher 
degree.” Goethe’s theo-
ries continue to intrigue, 
possibly because of the 

lyrical prose rather than 
its scientifi c facts.

Today, it’s general-
ly accepted that shades 
of blue are associated 
with steady dependabil-
ity, calm, and serenity. 
Yellow evokes the color 
of the sun, associated 
with warmth and joy. 
Green connects with 
nature, health, and re-
vival. White stands for 
simplicity; black for 
sophistication. 

A 1970s study on the 
body’s physiological 
responses to colors re-
vealed that warm hues 
(red, orange, yellow—
the colors of the sun) 
aroused people troubled 
with depression and in-
creased muscle tone or 
blood pressure in hyper-
tensive folks. Cool colors 
(green, blue, violet) elic-
ited the reverse, but the 
important fi nding was 

“Part of 
our psychic 
development, 
color is tied to our 
emotions as well 
as our intellect. 
Every color 
has meaning…
which enables 
us to recognize 
the messages 
and meanings 
delivered.”

—Leatrice Eisman in The 
Complete Color Harmony
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that all colors produced 
clinically tangible results. 

It’s not woo-woo sci-
ence; humans have been 
using color as medicine, 
a practice known as chro-
motherapy, since ancient 
Egypt. In fact, chromo-
therapy is as tested a 
practice as any other 
alternative medicine—
Ayurveda, acupuncture, 
homeopathy, aromather-
apy, refl exology. While 
it is widely accepted 
that color aff ects one’s 
health—physically, men-
tally, emotionally—more 
studies are needed to 
determine the full scope 
of impact as well as its 
potential to help heal. 

This isn’t a new the-
ory, either. In the late 
1800s, rays of color/light 
were shown to aff ect 
the blood stream. Later 
research found color to 
be “a complete therapeu-
tic system for 123 major 
illnesses,” according to a 

critical analysis of chro-
motherapy published in 
2005 by Oxford Univer-
sity Press.

Today, bright white, 
full-spectrum light is be-
ing used in the treatment 
of cancers, seasonal af-
fective disorder, anorex-
ia, bulimia, insomnia, 
jet lag, alcohol and drug 
addiction, and more. 
Blue light is used to help 
treat rheumatoid arthri-
tis. Red light helps with 
cancer and constipa-
tion. And that’s just the 
beginning.

On the Bright Side
When your physical 
landscape is devoid of 
bright, vibrant hues, your 
emotional one is aff ect-
ed as well. That’s where 
color therapy comes in. 
It has a deep eff ect on 
physical, psychological, 
and emotional aspects of 
our lives, and it comes 
in many forms: light ses-

again. Have fun with it, 
consider it art therapy. 

There are also an array 
of therapeutic options 
popping up as add-ons, 
as wellness studios, spas, 
and alternative medicine 
practices incorporate 
chromotherapy treat-
ments into their off er-
ings. Many infrared sau-
nas are starting to off er 
chromotherapy benefi ts, 
and the combination of 
the full-light spectrum 
and the heat eff ective-
ly tricks the brain into 
thinking it spent a full 
day basking in the sun, 
causing it to release those 
sweet endorphins that 
fl ood your body when the 
warm rays of spring hit 
your face when you step 
outside. It feels good 

And really, that is every-
thing. Color is everything. 

sions that include color 
wheels. Colored crystal 
lights. Breathing in col-
ors through meditation. 
Infrared saunas with 
chromotherapy add-ons. 

There are actually 
many ways of adjusting 
the color in your life, and 
not all of them require 
a trip to see a specialist. 
Unlike trying to self-ad-
minister acupuncture 
(don’t do that), tech-
niques can be as simple 
as putting on colorful 
attire or getting some 
bright throw pillows or 
plants. You can never 
have too many plants. 
And you should eat more 
plants, too, fi lling your 
plate with healthful 
fruits, vegetables, and 
spices from every part of 
the spectrum.

If a lack of sunlight 
has you feeling a lack of 
joy, paint your home or 
offi  ce—warm, vibrant 
yellows and oranges 
showcase excitement 
and warmth; browns 
and neutrals decidedly 
do not. Choose wisely. 
Painting not an option? 
Consider temporary 
wallpaper or hanging 
large artworks. On a bud-
get? Head to the thrift 
shop and repurpose an 
old canvas by painting it 
white and then adding 
whatever hues you are 
vibing with this winter. If 
it doesn’t turn out well, 
cover it up with more 
white paint and start 
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Divine Inspiration
Taste Sicilian eats at Cicala, a new eatery 

housed inside an 1884 landmark.
TEXT JENNY WILLDEN

Long a Broad Street eyesore, the iconic Divine 
Lorraine has been scrubbed of its ghosts and 
graffi  ti with a complete renovation to the tune 
of $44 million. Opened in 1884, the building fi rst 
held luxurious apartments before being converted 
into the Divine Lorraine Hotel in 1948. After its 
abandonment in 1999, the building sat vacant until 
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GO THERE

Cicala
699 North Broad St., Philadelphia. 

cicalarestaurant.com

2015 when developer 
Eric Blumenfeld brought 
the building full circle—
converting it back into 
opulent residences. And 
while its new apartment 
homes are dazzling, the 
much-anticipated Italian 
restaurant, Cicala, has 
the city buzzing.

Run by restaurateur 
couple Angela and Joe Ci-
cala, the menu focuses on 
Sicilian cuisine with fam-
ily fl air. The restaurant’s 
empty, warehouse-type 
space has been lovingly 
reconstructed as an 
Italian eatery of old, with 
an heirloom-fi lled dining 
room featuring old 
Cicala family portraits, 

velvet-draped windows, 
and vintage furniture 
sourced from Angela’s 
grandparents. 

Expect hearty plates 
of pasta, fresh fi sh, 
cured and cooked meats, 
and inventive appetiz-
ers. Don’t miss Angela’s 
signature dessert: a 
clementine that echoes 
Cicala’s logo (a reference 
to Joe’s great grand-
mother Clementina). 
The “orange” is actually 
spumoni gelato ball with 
candied citrus on top 
of orange almond cake. 
Expect this and other 
delightful surprises 
at Cicala at the Divine 
Lorraine Hotel. GE
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Work Less, 
Adventure 
More
Philly-based adventure tour operator 

Highline wants to take you outdoors.

TEXT JENNY WILLDEN

From running the red 
rocks of Moab, Utah, 
to scaling the Sierra 
Nevada’s rugged, alpine 
peaks, adventurous trips 
to some of America’s 
(and Italy’s) most beau-
tiful destinations can 
be booked right here in 
Philly with Highline, an 
active adventure travel 
company. Each of its trail 
run–focused, small group 
retreats is designed to 
help you unplug from 
the modern world and 
connect with nature.

South Philadelphians 
JT Kane and Ryan 
Callahan thought up the 
concept for Highline on 
a two-week road trip 
across the American 
West. “We were in this 
place of coming back 
from burnout,” says 
Kane, “and taking the 
time to escape and run 
and hike in these wild 
spaces was kind of the 

antidote to years of these 
high-pressure jobs.”

As they traveled, Kane 
and Callahan dreamed of 
sharing the experience 
with others. Both runners 
with event production 
backgrounds—Callahan 
as the founder of the 
successful Philly 10K 
race—they realized a 
running-focused ad-
venture travel company 
was the perfect partner 
project. Both South 
Philadelphians through 
and through, the duo 
launched and now run 
Highline out of the neigh-
borhood’s BOK Building. 

Since Highline’s fi rst 
Death Valley retreat in 2017, 
the company has added 
one-of-a-kind trips at home 
and abroad—all centered 
on trail running in the 
world’s most epic natural 
landscapes: Shenandoah, 
Moab, and as far away as 
the Italian Dolomites. 

Trips focus on taking a 
break from our 24/7 news 
cycle and reconnecting 
with people. “We’re 
trying to provide people 
with this intangible re-
prieve from daily life, and 
people really do seem to 
be getting that out of the 
experience,” says Kane. 
“We try to activate in 
places that don’t have cell 
phone service or access 
to e-mail, and really 
quickly people fi nd that 
they’re thankful for that 
level of disconnection.”

These restorative, 
exploratory vacations are 
never the same twice, 
but attendees can expect 
daily trail running and 
speed hiking along with 
hot spring soaking, yoga, 
and lodging that runs the 
gamut from fancy tents 
to four-star resorts.

Trips are designed for 
all levels, but participants 
should be able to com-
fortably run three to 10 
miles to best enjoy the 
experience. “We try to 
keep the pace slow and 
approachable,” Kane adds. 
“We take a lot of breaks 
for photos and make it 
more enjoyable because 
it’s not a race, it’s a fun, 
run-focused vacation.”

And while most partic-
ipants come from nearby, 
Kane says the word is get-
ting out. “Being based out 
of Philadelphia, we get a 
lot of people from Phila-
delphia and the mid-At-
lantic area, but we’ve 

started to see it expand. 
We’ve had people from 
Texas and California.”

Experience Highline 
yourself on its long-week-
end in Shenandoah in 
June, the Italian Dolo-
mites adventure in July, 
an Eastern Sierra trip in 
August, or its September 
retreat in Moab. 

T H E  S C E N E

H I G H  P R O F I L E

TAKE A TOUR

Highline
hellohighline.com

@hellohighline
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Black History 
Month
All February
Various locations, 
Philadelphia
visitphilly.com

As an important 
center for African 
American culture 
and history, Phila-
delphia goes big on 
celebrating with a 
month of service 
days, book talks, 
mixers, and more. 

East Passyunk 
Restaurant 
Week
Feb. 25–March 8
East Passyunk Avenue, 
East Passyunk
eastpassyunk
restaurantweek.com

BeethovenNOW
Through Feb. 8
Kimmel Center for the 
Performing Arts, 
Center City
philorch.org

19154 5K
Feb. 1
Parkwood Manor, 
Northeast Philadelphia
191545K.com

Peco Free First 
Sunday 
Feb. 2
The Barnes Foundation, 
Center City
barnesfoundation.org

Getaway at the 
Greenhouse
Feb. 1–16
Fairmount Park 
Horticultural Center, 

Fairmount Park
myphillypark.org

Philadelphia 
Flyers vs. New 
Jersey Devils
Feb. 6
Wells Fargo Center, South 
Philadelphia
wellsfargocenterphilly.com

2020 Philly 
Theatre Week
Feb. 6–16
Various locations, 
Greater Philadelphia
theatrephiladelphia.org 

Experience aff ord-
able theater pro-

ductions, readings, 
and interactive 
events at this 10-
day celebration of 
the city’s vibrant 
theater community.

Philadelphia 
Golf and Travel 
Show
Feb. 7–9
Greater Philadelphia 
Expo Center, Oaks
phillygolfandtravelshow.
com

Philadelphia 
Auto Show: 
Black Tie 
Tailgate
Feb. 7
Philadelphia Convention 
Center, Center City
phillyautoshow.com

Philadelphia 
Auto Show 
Feb. 8–17
Philadelphia Convention 
Center, Center City
phillyautoshow.com

Feel the Love 5K
Feb. 9
Havertown
runsignup.com

Philadelphia 
Orchestra: 
Sorcerers, Spells, 
and Magic
Feb. 13
Kimmel Center for the 
Performing Arts, 
Center City
philorch.org

Valentine’s 
Day with Tiny 
Dynamite
Feb. 14
Manayunk Brewing 
Company, Manayunk
tinydynamite.org

Bring a date or fl y 
solo at this casual 
look at modern 
love put on by 
talented Philly per-
formers. Bonus: ev-
ery ticket includes 
pizza and a pint.

Sweetheart 
Skate
Feb. 14
Dilworth Park, 
Center City
centercityphila.org

Cultural
Calendar
February marks the return of celebrated 

indoor events: Broadway performances, beer 

fests, and the world’s largest � ower show.

TEXTJENNY WILLDEN

From the Flower Show’s dazzling fl oral installations to the 
Auto Show’s exotic cars, February in Philadelphia brings spec-
tacular sights worth leaving the house for. If you’re stumped 
on planning a Valentine’s Day date, attend our alternatives to 
make your signifi cant other (or Bumble date) swoon. 
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Use code SENSI20
for 20% off your first order 
Available now at www.uleva.com

 * These statements have not been evaluated by the Food and Drug Administration. 
This product is not intended to diagnose, treat, cure, or prevent any disease.

www.uleva.com

Full Spectrum Hemp Extract 
Herbal Supplements rich in 
phytocannabinoids to help support 
your body’s endocannabinoid system*

Introducing 
UlevaTM

Full Spectrum Hemp Extract perfectly blended to: 
FUEL™ with green tea, FLEX™ with glucosamine  
and chondroitin, DIGEST™ with ginger, RELAX™  
with ashwagandha, RELIEVE™ with turmeric, 
SLEEP™ with melatonin



Jurassic World 
Live Tour
Feb. 14–16
Wells Fargo Center, South 
Philadelphia
wellsfargocenterphilly.com

Aretha: Respect
Feb. 14–16
Kimmel Center for the 
Performing Arts, Center City
phillypops.org

Winterfest Live!
Feb. 15
XFinityLive!, South Philadelphia
xfi nitylive.com

Warm up with winter la-
gers and strong stouts at 
this all-day event featur-
ing unlimited samples of 
150-plus brews, games, 
and outdoor fi repits. 

Mummenschanz: 
You & Me
Feb. 16
Annenberg Center for the 
Performing Arts, University City
annenbergcenter.org

Cocktails & Cheese 
Workshop
Feb. 18
Art in the Age, Old City
artintheage.com

Hello, Dolly!
Feb. 19–March 1
Academy of Music, Center City
kimmelcenter.org

Philadelphia Girls 
Pint Out February 
Social
Feb. 21
Triple Bottom Brewing, 
Northern Liberties
girlspintout.org

Party for the Market
Feb. 23
Reading Terminal Market, 
Center City
readingterminalmarket.org

Help preserve the 
nation’s oldest continu-
ously operating farmer’s 
market at this nighttime 
fundraiser that trans-
forms the market into 
a party with more than 
1,000 revelers. Expect 
bites from 30 market 
merchants, four open 
bars, six live bands, and 
casino games.

Celine Dion Concert
Feb. 26
Wells Fargo Center, South 
Philadelphia
wellsfargocenterphilly.com

The PHS Philadelphia 
Flower Show
Feb. 29–Mar. 8
Philadelphia Convention Center, 
Center City
thefl owershow.com

Floral fans unite at 
the world’s largest and 
longest-running indoor 
fl ower show. Launched 
in 1829, the event draws 
250,000 people to see 
themed displays. This 
year’s “Riviera Holiday” 
is inspired by vibrant 
Mediterranean gardens.

Harlem Globetrotters
Feb. 28
Liacouras Center, North 
Philadelphia
harlemglobetrotters.com

9th Annual Philly 
Bierfest
Feb. 29
German Society of Pennsylvania, 
Philadelphia
phillybierfest.com 
Taste Pennsylvania’s 
German brewing heri-
tage at this fest featuring 
lagers, bocks, weizens, 
and more. Prost!
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www.NearingNirvana.com

The benefits of CBD oil is not just limited to 
people. CBD can contribute to the quality of 
life for your pets dealing with a spectrum of 
conditions and is an excellent treatment.

A HOLISTIC APPROACH TO WELLNESS
PET    CBD

ALL NATURAL

Available in 300mg, 500mg, & 1500mg
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CONNECT WITH YOURSELF AND OTHERS 

IN CITIES AROUND THE GLOBE

TOKEATIVITY.COM/CONNECT
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P R O M O T I O N A L  F E AT U R E

A R T S  P L U S  G A L L E R Y

An Artist’s 
Confi dant
A local art gallery has been an outlet for art sales and 
is a favorite go-to spot for tourists and locals alike.

A 
cherished member of 
Collingswood, New Jer-
sey, a quiet community 
that is home to 14,000, 

is Arts Plus Gallery, a fi xture in the 
town for 41 years, making it the 
second longest retail store operation 
in the town. 

“We have customers who came 
in as kids and who are now adults 
and coming in with kids of their own, 
sometimes just to say hi,” says Rita 
Marino, owner of Arts Plus Gallery.

Arts Plus Gallery actually began 
in the late ’70s as a paint-your-own 
ceramic studio. Then a picture framing 
shop near it closed, offering the oppor-

tunity to take up that business. Sam 
Caruso, Marino’s husband, stopped the 
ceramics side of the business, added 
art supplies to its picture framing 
services, formed an art gallery, and 
rented out space on its second fl oor to 
other musicians and artists.

Over time, they decided to drop 
the arts supplies part of the busi-
ness, concentrate on framing and the 
gallery, introduce handmade gift items 
for sale, and add photo restoration. 

“The business has taken on a life of 
its own,” Marino says. “It’s just grown 
from there.” 

The gallery has built a dedicated 
staff over the years, George being 

there the longest at 31 years. He is 80 
and still works part-time. 

Customers come into the shop from 
miles around, over the Benjamin Frank-
lin bridge from Philadelphia, who are 
simply spending a day or weekend in 
Collingswood, shopping or just hang-
ing out. Arts Plus Gallery is just six 
miles from Center City, Philadelphia.

It has wine tastings and other 
social fundraiser gatherings in the 
gallery, Marino says.

In choosing artists to exhibit at 
the gallery, Marino looks for artwork 
that will sell to her specifi c customer. 
“When an artist approaches me, if 
we feel their artwork will sell in the 
gallery, we will take it on consign-
ment and try it for 30 or 60 days,” 
Marino says. “We have some artists 
who have been here for over 10 years 
because their work still sells. But 
there is some art that comes in here 
that is really beautiful, but I know it 
won’t sell in our location. So, I let the 
artist know that up front. I don’t want 
to string them along. I don’t want to 
tie up their time or mine because I 
know [everyone’s] time is valuable.” 

Arts Plus Gallery 
Art Gallery and Gift Shop
artsplusgallery.com
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P R O M O T I O N A L  F E AT U R E

G R E E N H O U S E  PAY M E N T  S O L U T I O N S

Getting to 
the Heart of a 
Tough Issue
GreenHouse Payment Solutions offers banking aid 
for cannabis businesses.

T
he lack of banking in the 
cannabis industry is as 
diffi cult for a cannabis 
business owner to deal 

with as it is easy for everyone to 
understand: Businesses need banks. 
Nobody wants to tote around garbage 
bags of cash.

Congress passed the Secure and 
Fair Enforcement Banking Act of 2019 
(SAFE), which would give cannabusi-
nesses access to banking, last fall. But 
the bill faces an uncertain future in the 

Senate so the banking issue is a long 
way from resolution.

Chris Mills, CEO of GreenHouse Pay-
ment Solutions, says that the conun-
drum continues to confound bankers 
and bank-service providers, especially 
with so many CBD companies looking 
for guidance now. “The FDIC has not 
put in place any kind of information 
to the regulators,” he says. “The big 
banks that look at it and who have the 
formula about percentage of assets 
and bank money on hand can facilitate 

having cannabis businesses. It’s all 
nice and dandy that things are getting 
discussed in Washington and all. But 
the banks still need direction.” 

He thinks that medical cannabis 
will be legalized in all 50 states 
before banks make any real decisions. 
“The general business community is 
pushing their elected representatives, 
telling them that this is coming and 
asking them, ‘Do you want to regulate 
this or not?’”

GreenHouse has now opened two 
new banking solutions for the industry, 
both designed to avoid the mistakes 
Mills sees with other banking solu-
tions. It makes it easy for the customer 
to use, it’s inexpensive for merchants 
to operate, and it won’t be shut down. 
“Those are our parameters.”

One is styled after a Google Pay 
app, where a user will be able to 
pay either online or use a credit card 
at dispensaries. “Both use bank 
accounts, but we won’t charge for 
the bank account, unlike some other 
banks,” he says. “So we will see how 
it goes. People want to pay with their 
cards or their phones. People don’t 
carry around cash anymore.”

The new products have been a 
long time coming, Mills says, but he 
believes in staying prudent. “People 
come and go in the payment and 
banking side of this business, and we 
have been here almost 11 years now,” 
he says. “We are here for the long 
term and not just to make money. We 
try to stay cutting edge and have solu-
tions that no one else has. Honesty, 
integrity, and service are at the heart 
of GreenHouse Payment Solutions.”

“People 
want to 
pay with 
their cards 
or their 
phones. 
People 
don’t carry 
around 
cash 
anymore.”

—Chris Mills, CEO of 
GreenHouse Payment 
Solutions  

GreenHouse Payment Solutions
Cannabis Business Finance
greenhousepaymentsolutions.com
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T H E  E N D

The Wissahickon 
Is for Lovers
Escape the city this Valentine’s Day for a walk in Philly’s woods.

TEXT JENNY WILLDEN

Just beyond the city’s art 
museums and skyscrap-
ers, fi nd Philadelphia’s 
most wild place—Wis-
sahickon Valley. Once 
the hunting and fi sh-
ing ground of the Lenni 
Lenape people, it became 
a site of mills and inns in 

the 1800s—some which 
stand preserved today. 

This Valentine’s Day, 
explore the lower val-
ley on a guided morning 
walking tour with master 
naturalist Kris Soff a. See 
the creek, “Lover’s Leap” 
rocky outcropping, and 

Forbidden Drive—an old 
gravel turnpike-turned-pe-
destrian route. Dress in 
layers, bring a snack, and 
plan to walk 2.5 miles 
roundtrip. Online registra-
tion required (fow.org).

Following the hike, 
continue on Forbidden 

Drive to see relics of 
the milling era and 
Philadelphia’s only re-
maining covered bridge. 
Originally built in 1737, 
it’s the only covered 
bridge still standing 
within a major city in 
the United States. PH
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