
















Snelling Ave business owners
and the public are invited to
join SABI in learning about the
Snelling Green Streets Initiative
on July 15th, 12 noon-1 p.m.,
Hamline Park Building (SE cor-
ner of Snelling and Lafond).
Light lunch provided

“Snelling Green Streets” is
an initiative to transform North
Snelling Avenue into a more

ecologically sound and pedestri-
an friendly street. 

Design concepts will  be
shown and participants will be
asked to prioritize the design
concepts for preliminary engi-
neering by the City of Saint
Paul. 

Designs that we will consid-
er include: Creating a more at-
tractive entryway at Pierce Butler

Route; Flower-filled medians
and more trees along Snelling;
Improving Hamline University’s
physical connection to the busi-
ness district; Parking solutions
for businesses near Snelling and
University; and Hamline Park
improvements.

For more information, con-
tact Allison Sharkey, Program
Manager, Sparc, 651-488-1039.
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Additions • Remodeling
Renovation • Windows & Siding

Concrete • Garages

Call Ed 651-224-3660 or Norm, 651-208-7294

ALL HANDYMAN SERVICES
Clean Ups & Haul Aways.

Attics, Basements, Garages,
Yards, Tear Offs and Roofing.

We also do Demolishing & Repairs
CALL: 651-274-0263

m a i n t e n a n c e

TSCHIDA BROS.
PLUMBING
• Remodeling &

Repairing
• Water Heaters
• Discount For Seniors

1036 FRONT AVE.,
LICENSED • BONDED

LIC. NO. 7212

651-488-2596

CONCRETE
SIDEWALKS,
STEPS AND 

STUCCO REPAIR

GLASS BLOCK
WINDOW

good for basements
any size

CHIMNEY &
FIREPLACE

WORK
Call Mark Larson
651-642-5090

TWIN SET................ $119.00
FULL SET ................ $129.00
QUEEN SET ............ $149.00
KING SET................ $249.00

SO SHOP
HERE FIRST!

DELIVERY AVAILABLE!

908 Rice Street • 651-487-9595 • St. Paul

AFFORDABLE MATTRESS INC.
A good night’s sleep doesn’t have to cost alot!

GARY’S AUTOMOTIVE REPAIR

455 ATWATER ST. • ST. PAUL, MN 55117
651-776-9088 • 651-487-3659

MANAGER
GARY NIPPOLDT

ASST. MANAGER
GREG NIPPOLDT

• Tire Repair
• Tune-Ups
• Brakes
• Exhaust

• Oil Changes
• Air Conditioning
• Computer Diagnosis
• General Repair

Interior and Exterior Painting
Full Service Painting Contractor
Fine Enameling • Brush and Roll

Remodeling • Stripping Paint
Restoration

Full Carpentry Service
Storm Windows

Free Estimates

612-850-0325

CHILEEN PAINTING
“Family Business Since 1952”

• References Available
www.chileenpainting.com

SERVICES • SERVICES • SERVICES • SERVICES Snelling Avenue businesses, community
discuss ‘Green Street Initiative’

Rosetown Playhouse still has
openings available for three
summer theatre and music
camps for youth ages 7-14. Mar-
got Olsen, RAMS drama and
music teacher, will be Camp Di-
rector for this, the fourth sum-
mer that the community theatre
group has offered day camps in
cooperation with Roseville De-
partment of Parks and Recre-
ation. Musical Theatre camp is a
4 day camp that creates, rehears-

es and performs a short theatre
piece using the skills and talents
of students ages 7-14. 

These fun, high-activity
camps will be held at the Ro-
sevil le  Area Middle School
Theatre. Each camp runs 9 a.m.
- 12:50 p.m., Monday - Thurs-
day, with a final performance
free to family and friends on
Thursdays at 11:45 a.m. July 14
- 17 camp theme is “Androcles
and the Lion; July 21 - 24, “Wi-

ley and the Hairy Man” and
the theme for August 4 - 7 is
“Earth Dances and Stories.”
The camps are co-educational
and campers bring a lunch 
and a beverage. The cost for 
the four-day camp is  $81 
for Rosevil le  residents  or  
$89 for non-Rosevil le  resi -
dents.  Register  online at
www.rosetownplayhouse.org or
by calling Roseville Parks &
Recreation at 651-792-7006.

Rosetown Playhouse holds summer camps

MATT’S PAINTING & DRYWALL
Exterior & Interior Painting

• Drywall Hanging • Mudding • Sanding
• Wallpaper Removal • Garage Floor Epoxies

Insured / References / 15+ years exp.
Call Matt 651-206-9247

Free Estimates

Classifieds 
$1 per word



When the heat of summer ar-
rives, I want to eat as little as
possible, create a light and fresh
meal without actually cooking,
and dine outside until the mos-
quitoes and bees come around.
Maybe that’s why I spend more
time thinking about ice cream
these days, than about actual
food.  

Every neighborhood should
have an ice cream parlor within
walking distance. In the Midway-
Como-North End area, we’re
lucky to have two fine independ-
ent ice cream establishments.

Conny’s Creamy Cone (1197
N. Dale Street), a walk-up, road-
side ice cream stand, has been
owned for 13 years by Conny
McCullough. According to Mc-
Cullough, back in the 1950s the
shop was an independent ice
cream shop with car hops, al-
though other businesses used the
building in the intermittent years
before the first incarnation of the
Creamy Cone was started 18
years ago. 

Where else but Conny’s can
you get peanut butter, or al-
mond, or peach, or other unbe-
lievable flavors of soft serve ice
cream? Local foods enthusiasts
can be happy to know that Mc-
Cullough gets her dairy mix from
a farm in North Dakota. McCul-
lough purchased a specialty ma-
chine from a Canadian company,
which allows for flavors to be
mixed in with the vanilla ice
milk. Every order of flavored ice
cream is mixed on the spot.  Mc-
Cullough states that making the
flavored ice cream is “a little la-
bor intensive, but it’s a different
market of people that want the
flavors, and we sell a lot of fla-
vored cones.” A single cone is
$1.19, flavors and dips are 30

cents extra. Baby-sized kids’
cones are 79 cents.  

Food is  also available at
Conny’s including chilli dogs,
burgers, beer-battered onion
rings, Wisconsin cheese curds,
and French fries. “Believe it or
not,” says McCullough, “a lot
of people like to dip French
fries in their  chocolate ice
cream.”

If you’re looking for an old-
fashioned ice cream parlor, then
head on over to Dar’s Double
Scoop (1046 Rice Street) where
there are more than 30 flavors
of ice cream available, in-
cluding 3 sugar-free vari-
eties. Dar’s serves Brown’s
Ice Cream manufactured
in Northeast Minneapo-
lis, and Cedar Crest Ice
Cream from Mani-
towoc, Wisconsin. A
single scoop will set
you back $1.65, but
why just get a sim-
ple cone? Why not
go for a sundae
($3.75 for two
scoops) with one
of 9 toppings, as
well  as whipped
cream, candy top-
pings,  or sprin-
kles? 

For special
occasions you
can’t beat the make-your-own

b a -
n a n a

s p l i t
($4.55) wherein

you choose up to
three ice cream varieties

and toppings.  Here too are
malts and shakes ($4.25), Ice
Cream Floats ($3.50) made with
either root beer, black cherry, or

cream
sodas. The

clean and
bright interior has

50s-styled glittery vinyl
booths and metal parlor ta-

bles. Outside there are picnic ta-
bles complete with umbrellas, as
well.

Luckily for us, the neighbor-
hood coffee shops have also
stepped up to the plate and offer
ice cream for their summer visi-
tors in addition to their usual
coffee drinks, teas, soups, sand-
wiches, pastries and other treats. 

Java Train (1341 Pascal
Street) serves 12 flavors of St.

Paul’s own Izzy’s Ice Cream. Lit-
tle ones can get an Izzy Cone
(75 cents), the rest of us can get
a single ($3.00) or a double
($4.00). A special Sampler Sun-
dae is created from your choice
of 5 flavors of Izzy-size scoops
for $4.00. The Coffee Grounds
(1579 Hamline) offers 8 flavors
of either Land O’ Lakes, Blue
Bunny, or Kemps ice cream.
Their specialty is an Espresso
Sundae for those who want their
caffeine and sugar fix ($2.94).
And after a healthy walk around
Como Lake, reward yourself
with a stop in the pavilion to
the Black Bear Crossings (1360
N. Lexington) for a cone or dish
of Glenview Farms ice cream
($2.25 single).  

Whether it’s customer de-
mand or sheer love of variety,
Ginkgo Coffeehouse (721
Snelling Avenue N), which is
celebrating 15 years in business
this year, may as well add “& So-
da Fountain” to its name. Own-
er Kathy Sundberg and staff have
come up with creative ways to
dress up their 6-8 varieties of
Brown’s Ice Cream flavors that
they sell. Sundaes can be topped
with fresh-frozen fruit  or a
chopped-up cookie of your
choice ($2.25). Kids can gulp
down a Purple Cow ($2.20)
made from grape flavoring,
vanilla ice cream and milk, or
their  grownups can have a
Mastodon made from mocha
and ice cream and whipped
cream ($2.71 small). Iced cof-
fees, smoothies, and old fash-
ioned, fountain-style drinks
made from carbonated soda wa-
ter, flavorings, and ice cream are
all available in addition to the
coffee drinks, tea, and food of-
ferings.
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Screaming for ice cream

Local Bites
By KRISTA FINSTAD HANSON




