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Le Roy police and local 
dispatch saved an overdose 
victim’s life Wednesday — af-
ter starting with only a name 
and a general description of 
where he might be.

A call arrived at the Le Roy 
Police Department from a 
person reporting that some-
one they knew was threaten-
ing to intentionally overdose 
and take his own life.

Responding o�  cers Wil-
liam Riley and Cameron 
Petrie had very little infor-
mation to work from — they 
only knew the man’s name 
and the campground where 
he was staying in Le Roy.

� e man’s exact location, 
or the trailer he was in, were 
unknown.

“Really the only informa-
tion we had was this guy’s 
� rst name, his last name, and 
then where he was,” Riley 
said. “He was at this camp-
ground. � at’s all we knew. 
This big, massive camp-
ground.”

In order to help narrow 
the search, Riley and Petrie 
turned to help from dis-
patcher Jason Holman of the 
Genesee County Sheri� ’s Of-
� ce Communications Cen-
ter, who quickly got to work 
to provide them with more 
information on the person 
they were attempting to lo-
cate.

“� e dispatcher was right 
in the money,” Riley said. “As 
soon as we got the call, with-
in three minutes, (Holman) 
had that guy’s phone num-
ber in there that we didn’t 
have.

“He looked at past records 
that he has access to as a dis-
patcher,” Riley continued. “It 
was quick. We knew all the 
information he could pro-
vide us, in a very time e�  -
cient manner before we even 
got there.”

Holman was able to get 
the o�  cers all the necessary 
details to track down the dis-
tressed man within just � ve 
minutes, including critical 
information on what kind of 
car he drove, which was the 
much-needed piece to pick 
out the person’s trailer in 
the sea of campsites at the 
grounds.

When officers Riley and 
Petrie arrived at the trailer, a 
few knocks at the door and a 
call to the man’s phone got 
no response. The officers 
decided to make entry into 
the trailer, where they found 
the man unresponsive on his 
bed.

After quickly analyzing 
the situation, both officers 
immediately got to work 
performing life saving mea-
sures.

“We found him unre-
sponsive in his bed,” Riley 
said. “Immediately, officer 
Petrie checked for signs of 
life, checked to see if he was 
breathing, checked for a 
pulse, called his name out, 

shaking them, and got no re-
sponse from any of it, just be-
sides some shallow breath-
ing.

“(Petrie) continued put-
ting him in the recovery 
position,” Riley said. “I ran 
out to my patrol vehicle and 
grabbed our AED and Nar-
can, since he said he was go-
ing to overdose on pills.”

After administering Nar-
can, both o�  cers continued 
to provide care, making sure 
the man was in the recov-
ery position, continuous-
ly checking his pulse, and 
monitoring his breathing.

Le Roy EMS was waiting 
nearby and arrived within 
five minutes to the scene, 
taking over for Riley and 

Petrie.
The patient was eventu-

ally transferred to a hospital 
for further evaluation — sta-
bilized and is recovering 
thanks to the actions of Riley, 
Petrie, Holman and the re-
sponding EMS personnel.

Every second is crucial in 

those situations. To Riley, 
the fast response and stellar 
coordination between all 
participating departments 
was critical in saving this 
person’s life.

“It was de� nitely critically 
important,” Riley said. “He 
said he was going to over-

dose some pills, and he took 
a large quantity of medica-
tions that we didn’t know 

what it was. We found them 
unresponsive and shallow 
breathing. So, I think our re-
sponse time, and the EMS 
response time and their ac-
tions they took, and the ac-
tions we took along with the 
assistance from the Gene-
see County dispatcher, Hol-
man, that de� nitely really set 
(the patient) up for as much 
success as we could ask for 
based o�  the circumstances 
we got.”

For Petrie, the fast actions 
both officers took that day 
was exactly what they signed 
up to do.

“� is is the job we signed 
up to do, so it feels good to 
have saved a life,” he said. 
“I’m just glad that he’s get-
ting another opportunity, 
and we can go forward with 
that. But in the end, we did 
sign up to do this, and this is 
our job, so (we) plan to keep 
on doing that.”

The teamwork between 
local departments, and the 
willingness for LPD o�  cers 
to respond to medical calls 
and jump in when needed, is 
something the village police 
pride themselves on.

“We take response to criti-
cal incidents, medical emer-
gencies, everything super 
seriously,” Riley said. “We 
train medical very routinely. 
We’re very tight knit with the 
Le Roy Ambulance Service 
and the Le Roy Fire Depart-
ment. But I de� nitely think, 
coming from our perspective 
and the way I like to look at it 
is, if my mom or grandparent 
was home alone and she was 
having a medical emergen-
cy, I would hope the � rst per-
son to show up would be the 
closest cop, instead of just 
waiting for ambulance.

“I think a cop being at the 
scene first can definitely 
prolong and save someone’s 
life, for sure. A lot of agencies 
throughout the country and 
a lot of cops don’t show up 
to medical calls or anything 
like that. I think we’re very 
fortunate and I’m proud of 
our department for that.”

Rapid Response and Critical Coordination 
Lead to Life-Saving Rescue in Le Roy
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Le Roy Police O�  cers Cameron Petrie and William Riley.

MARK GUTMAN/THE LE ROY WEEKEND GAZETTE
Le Roy Police O�  cers Cameron Petrie and William Riley.
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Looking
Back

with Lynne

By LYNNE BELLUSCIO
Special to The Le Roy Weekend Gazette

With the recent rainstorms, 
people have been asking about 
floods in the past. In 1916, the 
Le Roy Gazette noted that on 
Tuesday and Wednesday May 
16 and 17, “Le Roy suffered 
the worst flood in its history.” 
Photographs show a torrent of 
water surging under the Main 
Street bridge. It was noted that 
the water was nine feet over the 
dam, two feet higher than ever 
before. The dam at that time 
was on the north side of the 
bridge. It had been built to cre-
ate headwater for the mill that 
was located about where the 
Mill Street playground is locat-
ed now.

There are also photos of the 
iron bridge at Munson Street 
with the flood waters flowing 
over the bridge. A postcard 
shows people standing on the 
bridge. (The bridge would be 
carried away four years lat-
er in March 1920 when huge 

blocks of ice slammed into 
two of the spans.) According to 
newspaper articles, water over 
the spillway at the new dam 
at Lake Le Roy south of town, 
rose from 6 inches to 8 ½ feet 
in ten minutes. Wilbur Scott, 
the superintendent of the water 
plant at the Lake Le Roy dam, 
reported seeing a wall of water 
two feet high bearing down on 
the dam. The telephone lines 
were down, and he had to send 
engineer Rider to town to call 
the engineer in Rochester to 
come to Le Roy to monitor the 
situation. He arrived by train at 
9 o’clock but had to walk into 
town from Limerock because 
a train was stalled in the water. 
He was driven to the dam and 
helped organize a group of men 
who would open the dike at the 
upper end of the lake if it was 
needed. Fortunately, it wasn’t 
necessary, and the water reced-
ed.

The flooding in 1916 also did 
a lot of damage in the Village. 

The area on the west side of St. 
Mark’s Church along the creek 
was completely submerged. 
The old cooper shop and saw-
mill on Mill Street were dam-
aged beyond repair. Eventually 
they had to be torn down. Water 
was pouring over the retain-
ing wall along Mill Street into 
the Le Roy Power and Milling 
Company. (The former Le Roy 
Mill located north of the pres-
ent-day post office.) The flood 
water reached the engine shop 
of the Le Roy Cotton Mill on the 
west side of Church Street. Por-
tions of the Le Roy Plow Works 
were flooded. (Behind the D&R 
Depot Restaurant). Numerous 
bridges in Pavilion and Caledo-
nia were washed out. Students 
walking to school on Black 
Street reached the bridge just 
as it was swept away and they 
had to turn back and spend the 
night with friends. The quarries 
of General Crushed Stone were 
filled with water, and the Buf-
falo, Pittsburg, and Rochester 
Railroad switch had washed 
away. Trains coming into Le 
Roy from the south, through 
Pavilion could not get past the 
flood waters. A westbound train 
on the Erie Railroad line was 
due in Le Roy at 5:45 p.m. As it 
was approaching the Village 
it struck several wooden rail-
road ties that had floated onto 
the track. The engineer was in-
jured. Water ran in the streets of 
Le Roy and filled many cellars. 
But just as quickly as the water 
rose, it receded, and the flood of 
1916 became history.

Almost sixty years later, Hur-
ricane Agnes in June 1972, left 
its mark on Le Roy and parts of 
Western New York. Between 
June 21 and 23, more than 15 
inches of ran fell on Western 
New York. Flood water came 
within 6 inches of the top of Mt 
Morris Dam but the dam saved 
Rochester. In Letchworth Park, 
the Middle Falls disappeared in 

a torrent of water. Corning and 
Elmira were underwater. Water 
filled parts of the Corning Glass 
Museum and precious artifacts 
floated away. There were 128 
fatalities. Governor Rockefeller 
called out the National Guard. 
President Nixon declared a 
National Emergency. Federal 
Emergency money became 
available. Ray Yacuzzo remem-
bers that it was those funds that 
made it possible to move the 

interior components of Ellis’ 
Candy shop on Le Roy to Corn-
ing. In Le Roy, the newspaper 
showed the Williams house 
on Oatka Trail completely sur-
rounded by water.

So, by comparison, the 
“flood” of 2017 was a minor 
inconvenience in Le Roy. Rain 
had swelled the Oatka Creek in 
early July, just before the Oatka 
Festival. The annua Duck Der-
by had to be rerouted because it 

was too dangerous to put boats 
in the water to keep the ducks 
moving across the creek and to 
prevent them from going over 
the dam and over Buttermilk 
Falls. And the regatta had to be 
canceled. Folks in Le Roy have 
always enjoyed their “water-
front property,” but there have 
been a few years when there’s 
been too much water over the 
dam.

Water Over 
the Dam

PHOTO PROVIDED: LYNNE BELLUSCIO
Flood water in 1916.

PHOTO PROVIDED: LYNNE BELLUSCIO
Munson Street bridge in May 1916.

By DAN FOLTS
dfolts@livingstonnews.com

MUMFORD — Chefs love 
fire. Even the amateur back-
yard grillmaster feels that pri-
mal feeling when cooking with 
flame. And it makes sense — it 
might be one of the earliest 
tools that humans harnessed. 
It illuminates the dark, offers 
comfort in the cold and, most 
importantly for chefs, it cooks 
our food.

But the headlining demon-
stration chef at the 4th Annual 
FLX West Food Fest will take it 
to another level.

Chef Camille Le Caër hails 
from the Brittany region of 
France and brings his French 
style of cooking to the Genesee 
Country Village and Museum, 
1410 Flint Hill Rd, Mumford, on 
Sunday, April 19, from noon to 
4 p.m.

A four-time competitor 
on the Food Network, Chef 
Camille (pronounced kam-
EEE) will showcase his flambé 
technique while making Ba-
nanas Foster, the dessert of the 
demonstration meal.

The complex relationship 
between chefs and fire goes 
deeper for Chef Camille and 
the other demonstration chefs 
at this year’s culinary carnival, 
though, because they are all 
also, in some way, associated 
with firefighting.

And it’s not because they 
have had accidental flare ups 
in the kitchen — they’ve done 
that too — but Chef Camille is 
actually an active firefighter in 
the City of Buffalo.

Chef RJ Younger, who is also 
an active fireman in the Henri-
etta Fire Department, will extin-
guish all of the cooking flames 
entirely in his demonstration 

and prepare a beef tartare from 
Livingston County beef.

Chef RJ, who grew up in 
Avon, has a theory about why 
chefs might also be drawn to 
firefighting.

“I’m a glutton for punish-
ment,” Chef RJ joked. “But I 
think it speaks to the fact that 
you have to have precision.”

Chef Joe Yantachka and Chef 
JT Thomas of Partyman Ca-
tering in Avon will transfer the 
heat of the flame through pots 
and pans, making pierogis from 
a recipe handed down from 
Chef Joe’s Polish grandparents. 
Chef Joe also served for more 
than 15 years with the Livonia 
Fire Department, and Chef JT 
was an intern at the Kodak Fire 
Department, making them the 
third and fourth chefs in the 
demonstration kitchen with 
firefighting experience.

Chef Camille also has anoth-
er high-intensity side gig: being 
on televised cooking competi-
tions.

He was the winner of Guy Fi-
eri’s “Guy’s Grocery Games” in 
2022, runner-up on “Chopped” 
(2023), finished seventh out 
of 24 in the grueling “24 in 24” 
(2024), and was a semi-final-
ist on the “Halloween Baking 
Challenge” (2025).

“I like competitions. I’m 
someone who’s very competi-
tive,” Chef Camille said.

“In each of the TV shows, I 
always had all the competitors 
and then became good friends 
with all of them,” Chef Camille 
said.

Trained at the Lyceé Hôtelier 
of Dinard, Chef Camille had an 
internship at the Ritz Carlton 
in Paris at 15 years old. He later 
moved to New York City and 
became executive pastry chef at 

the French restaurant Bagatelle 
and Crêpe Sucre.

“That’s what brought me in 
the States. The crepe. I was 21,” 
said Chef Camille.

But long before lighting 
and fighting fires in the United 
States, Chef Camille grew up on 
the northern coast of Brittany, 
a province in the northwest of 
France, where the food culture 
is focused on seafood, cider, 
and hearty buckwheat crepes.

He remembers eating lots of 
local food — farm fresh eggs, 
milk from “down the street,” 
raspberries and apricots — but 
it wasn’t that anyone was trying 
to make a lifestyle statement. It 
was just how it was.

“I didn’t know that I was 
learning something that I was 
going to be for the rest of my 
life,” Chef Camille said.

His grandmother on his 
mother’s side had a farm that 
was “very rustic,” he said, and 
when his mother would call to 
say they would be over for din-
ner on the weekend, his grand-
mother would say “Okay, I’ll kill 
a rabbit.”

His dad’s was “a bit more 
fancy,” he said. His relatives 
are doctors and lawyers on 
that side, and it was from his 
paternal grandmother that he 

learned place settings and “the 
art of serving and pleasing peo-
ple.”

“She could be the Michelin 
star chef. She was just doing 
very good high-end food at 
home. All kind of fancy, tradi-
tional French dishes,” Chef Ca-
mille said.

Since moving to the United 
States, Chef Camille has be-
come a father, a business own-
er, and a full-time firefighter.

“I’m the first French native 
Buffalo firefighter, and one of 
the first one of New York State, 
and very proud of that,” said 
Chef Camille.

“It’s a different job where I 
am just a link of the team — I’m 
not Chef Camille when I go on 
the rigs,” Chef Camille said.

Still, his time at the firehouse 
is spent doing a lot of cooking 
and baking, and joking around 
with “the guys.”

“I definitely cook and bake a 
lot at the firehouse,” he said.

Chef RJ says his time is spent 
much the same way, except 
they rotate cooking nights.

“We do a dinner rotation. So 
every third shift, I cook,” Chef RJ 
said.

“And then when the other 
two are cooking, I usually am 
in the kitchen critiquing their 

skills,” he joked.
Chef RJ works full time for 

the Henrietta Fire District at 
Station 7 on West Henrietta 
Road. He is also a municipal fire 
instructor, and he teaches fire-
fighting skills for New York State 
and in Livingston County.

“I do in-service training 
for the department, and I also 
assist with the fire academies 
for the career firefighting staff 
in Monroe County. I also am 
privileged enough to be able 
to teach for the tech rescue 
branch and do water rescue 
and rope rescue,” Chef RJ said.

Chef Joe from Partyman Ca-
tering was a volunteer fireman 
in Livonia for about 15 years. 
Now, he does his best to try to 
feed the firefighters when he 
can.

“I remember a fire at the Li-
vonia school and we brought 
up all kinds of food,” Chef Joe 
said.

At another fire at Mulligan 
Farms in Avon, he said he fol-
lowed the trucks to provide 
food for the volunteers.

Chef JT’s year-long intern-
ship at Eastman Kodak taught 
him about fire protection as a 
young man.

“My career path was going to 
be firefighting, but I ended up 
here,” Chef JT said.

He has certainly embraced 
it.

When he and Chef Joe talk-
ed about the Polish pierogi that 
they will be cooking at the FLX 
West Food Fest, they both clear-
ly knew the recipe by heart.

It’s Chef Joe’s family reci-
pe, and though he did make 
some with his grandparents as 
a child, he said he definitely ate 
more.

“They’re a hit around here. 
Everyone loves them. Kids can 
do it. They’re only a few ingredi-
ents,” Chef Joe said.

“Joe and I are going to be 
giving the demo,” Chef JT said. 
“From beginning to end, from 
making the dough to making 
the filling to building the piero-
gies.”

The main ingredients in the 
recipe are flour, sour cream, 
egg, melted butter, and salt.

But JT made a clear distinc-
tion. “A pierogi dough is sour 
cream-based as opposed to 
ravioli. That’s water and egg,” 
Chef JT said.

“You’re not working that 
gluten. When it comes togeth-
er, let it mix for another minute 
and use a rolling pin. Roll it out. 

It can be too thick, too thin, but 
it’s very forgiving and quick 
and easy to make versus pasta,” 
Chef Joe said.

For fillings, the chefs at Par-
tyman Catering use potato of-
ten, but also farmer’s cheese.

“That’s my favorite by far,” 
said Chef Joe. “A little bigger 
curd than ricotta and drier, 
saltier. Not dry by any means, 
but it’s almost like a ricotta, but 
a little saltier and firmer, a little 
more solid,” Chef Joe said.

“Between a feta and ricotta, I 
would say,” Chef JT said.

Other types of fillings in-
clude sauerkraut and — in Chef 
Joe’s family — prune.

Chef JT sort of winced at this 
but Chef Joe just said, “there’s a 
time and place for everything.”

They will sear some of the 
pierogis at the demonstration, 
but Chef Joe says that is not his 
usual practice.

“The potato and the cheese 
ones are really good that way— 
you get a crunch on it in a cast 
iron pan or something like that. 
But they’re also good with just 
salted water and some butter,” 
Chef Joe said.

As for the rest of the demon-
stration meal, Chef RJ’s tartare 
might be something people 
fear, but he insists that “more 
people should be interested in 
that kind of food.”

“I say that that’s the best way 
that we can grade and judge 
how that cow was raised and it’s 
the best way that we can truly, 
for me personally, honor the 
cow’s life and enjoy it in a very 
savory and umami way,” Chef 
RJ said.

For those more interested 
in a sweet dessert recipe that 
still uses an element of fire, 
Chef Camille’s Banana Foster 
demonstration might be the 
highlight.

“I think it’s like the two 
worlds in one — putting on the 
show with the fire, a nice beau-
tiful rums, a beautiful caramel 
— and with that, an ice cream. 
It’s simple, it’s easy to replicate, 
and it’s a nice show,” Chef Ca-
mille said.

The FLX West Food Fest will 
feature much more than the 
demonstration meal. VIPs will 
arrive early to watch a com-
petition, and all ticket holders 
can go to workshops, listen to 
bands, and sample food from 
more than 30 local vendors.

For more information, visit 
www.livingstoncountycham-
ber.com/flx-west-food-fest

Firefighters and Flambé
Firefighter chefs headline the 4th Annual FLX West Food Fest

PHOTO PROVIDED BY CHEF CAMILLE LE CAËR
Chef Camille Le Caër is the headlining demonstration 
chef at the 4th Annual FLX West Food Fest. He will 
showcase his flambé technique while making Bananas 
Foster, the dessert of the demonstration meal.
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Calvary Baptist Church of Le Roy
8703 Lake Street Road, Le Roy

www.calvarybaptistLe Roy.org
Sunday worship service begins at 10:15 a.m.

If you do not already have a church that you attend reg-
ularly, we would like to invite you to give Calvary Baptist 
Church a try. We have Sunday School for all ages at 9am 
and our Sunday worship service typically includes sing-

ing a mix of both traditional and contemporary songs 
and hymns, a children’s message, and a sermon from the 

Word of God. 
  

First Baptist Church of Le Roy
5 E. Main St., Le Roy • (585) 768-7600

fbcLe Roy1@gmail.com
Our Sunday Worship Service is at 10am. 

  

First Presbyterian Church of Le Roy
7 Clay St. (on the corner of Main and Rte 19)

(585) 768-8700
We welcome all to join us for Sunday service 

every week at 10:00am.
The Thrift Shop is now closed for the season.  We thank 

our community for your support this year, and look 
forward to seeing you when we re-open in the spring! 

Until then, we’ll be accepting donations at the church on 
Mondays, Wednesdays, and Thursdays from 9:00am ‘til 

noon.
 

Le Roy United Methodist Church
10 Trigon Park, Le Roy • (585) 768-8980

office@Le Royumcny.org • www.Le Royumcny.org
Worship on Sundays at 10:30am

Watch our livestream on FB: 
facebook.com/villageofLe Roy/

 
Living Waters Church

30 Main St., Le Roy  • (585) 768-7570
livingwatersLe Roy.org

Sunday service is held at 10:00am each week.
Fully-staffed Nursery and Children’s Ministries 

are available at every service.
Watch live on Facebook: 

www.facebook.com/livingwatersLe Royny
YouTube Livestream: 

www.youtube.com/@livingwaterschurch3612
  

Our Lady of Mercy & St. Brigid’s  
Roman Catholic Family

44 Lake St., Le Roy • (585) 768-6543
ourladyofmercyLe Roy.org

Mass Times @ OLM:
Saturday Vigil 4:30pm

Sunday: 7:30am, 9:30am, 5:30pm
Weekday: 7:30am M-F, 9:00am Sat.

Mass Times @ St. Brigid’s:
Saturday Vigil 5:00pm

Weekday: 7:30am Thursday
Mass times may change in the near future.

YouTube Livestream:
youtube.com/@ourladyofmercyLe Roy1890/streams

 
St. Mark’s Episcopal Church

1 E. Main St., Le Roy • (585) 768-7200
www.stmarksLe Roy.org

Facebook: stmarksLe Roy
Worship on Sundays at 10:30 am

Coffee hour following
Sunday school for children & adults
First Sunday of the month at 9:30 am

All are welcome here!

PRESS RELEASE
SUNY Oneonta

ONEONTA — Rocco 
Sprague, of Le Roy, NY, was 
one of 233 SUNY Oneonta stu-
dents recognized for academ-
ic excellence during the 2025-
2026 Susan Sutton Smith 
event on Tuesday, April 7. The 
Susan Sutton Smith awards 
are given each spring to first-
year students, sophomores 
and juniors who have earned 
a grade-point average of 3.9 or 
higher on a 4.0 scale.

Sprague is majoring in 
Communication Studies and 
is a member of the Class of 
2029.

The on-campus event fea-
tured the annual Susan Sut-
ton Smith Lecture, delivered 
this year by Professor William 
Walker. Dr. Walker received 
the faculty Susan Sutton 
Smith Award, and his lecture 
was titled “New York Story-
tellers and America’s Folk Re-
naissance 1920-1940.”

Dr. Walker is a professor of 
history at the Cooperstown 
Graduate Program. He is the 
author of A Living Exhibition: 
The Smithsonian and the 
Transformation of the Uni-
versal Museum and a found-
er and editor of The Inclusive 
Historian’s Handbook (inclu-
sivehistorian.com), which is 
co-sponsored by the Ameri-
can Association for State and 
Local History and the Nation-

al Council on Public History. 
An active public historian, 
Professor Walker oversees 
CGP Community Stories, an 
ongoing oral history project 
that uses recorded narratives 
to initiate public dialogue pro-
grams on critical social and 
environmental issues. His 
areas of expertise are public 
history, 20th-century U.S. cul-
tural and intellectual history, 
and the history of race and 
ethnicity, especially as related 

to museums. He is committed 
to equity and inclusion in the 
field, and his courses empha-
size building anti-racist and 
anti-oppression knowledge 
and skills.

Seven additional faculty 
and staff members received 
awards at the event:

Adjunct Associate Pro-
fessor of Art Madeline Silber 
received the university’s an-
nual Simphiwe Hlatshwayo 
Award for Outstanding Part-

Time Instructor. Associate 
Professor of World Languages 
and Literatures Maria Mon-
toya received the Innovative 
Pedagogy Award. Professor 
of Art Rhea Nowak received 
the Esther Hubbard Whitak-
er Award. World Languages 
and Literatures Lecturer Ale-
jandra Escudero received the 
Outstanding Lecturer Award. 
Pedagogy Support Specialist, 
Faculty Center for Teaching, 
Learning and Scholarship 
Racheal Fest received the Ac-
ademic Affairs Staff Award. 
The Award for External Grant 
Achievement and Faculty 
Research was given to Assis-
tant Professor of Earth and 
Atmospheric Sciences Scott 
Maguffin, Associate Professor 
of Biology Kiyoko Yokota, and 
Dr. Walker.

This lecture and the awards 
for academic excellence are 
made possible by the gener-
ous gifts of SUNY Oneonta 
alumni to the Fund for Oneo-
nta. The Susan Sutton Smith 
Faculty Prize for Academic 
Excellence is made possible 
by an endowment created 
through the generosity of Dr. 
Thomas and Mrs. Mary Smith 
in memory of their daughter, 
Susan, in honor of her com-
mitment to academic excel-
lence.

SUNY Oneonta is a public, 
four-year university in Cen-
tral New York, enrolling about 

5,300 students in a wide vari-
ety of bachelor’s degree pro-
grams and more than a dozen 
graduate certificate and de-
gree programs. The university 
is known as both an exem-

plary residential campus that 
values inclusion, service and 
sustainability, and a nurturing 
community where students 
grow intellectually, thrive so-
cially and live purposefully.

On April 18, Le Roy will be 
having a spring cleanup day, 
this is the idea of Danielle 
Borrelli and Michele Westfall 
Ownes.

You will be able to drop 
off your bag of garbage from 
10 a.m. untill 2 p.m. at Trigon 
Park and the Village DPW 

will take care of it from there, 
no stickers needed. We how-
ever will not be taking over-
sized items. We will also have 
a designated area at the vil-
lage barns on North St. for 
computers and electronics 
that need to be properly 
disposed of. We strongly en-
courage all to take advantage 
of this and start our Spring 
season looking better than 
ever.

The Village board would 
like to thank Danielle and 
Michele for bringing the idea 
to life and hopefully become 
a yearly event and keep 
growing.

On April 15 at 7 p.m. and 
the village hall at 3 West 
Main St. we will be hold-
ing our monthly meeting 
and public hearing for our 
proposed budget increase 
of 80 cent per thousand of 
assessed value. Open to the 
public.

“To me, teamwork is a lot 
like being part of a family. 
It comes with obligations, 
entanglements, headaches, 
and quarrels. But the re-
wards are worth the cost.” — 
Pat Summit

LeRoyan Rocco Sprague Receives 
Susan Sutton Smith Award for Academic Excellence

Rocco Sprague
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Question of the Day

Previous question - “What’s a must have in your Easter basket?”

Have an idea for the next question? Send your suggestions to bfunderburk@batavianews.com

HAVE AN ANSWER? SHARE IT WITH US IN THE COMMENTS OF OUR FACEBOOK POST!

Question from The Le Roy Weekend Gazette staff

GARY B.

Fishing lures and a turkey call works for me.

BARRETT F.

Yall still get Easter baskets?

KATHLEEN W.

Something religious is a MUST! Ex: cross/crucifix, 
medal, statue, rosary, holy card, Resurrection pic-
ture. Not about the bunny …… about the lamb

Looking to sponsor Question of the Day?  
Contact us at 1-585-343-8000 
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What is your current home screen wallpaper?

Question of the Week? ?? ? ??

?

??

Question from The Le Roy Weekend Gazette staff

Have an answer you want to share with us directly? Send your answers to bfunderburk@batavianews.com

Previous question - “Without swearing, what’s your best insult?”

What was the smartest decision you ever made?
HAVE AN ANSWER? SHARE IT WITH US IN THE COMMENTS OF OUR FACEBOOK POST!

WHAT’S YOUR ANSWER?

Share your answer with us on Facebook
or email it to us directly

bfunderburk@batavianews.com
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Friday, Saturday  
& Sunday, April 10-

12
7:30pm & 2pm

The Taming of the 
Shrew

Our Shakespeare in 
Springtime production 

brings The Taming of the 
Shrew to vibrant life, set 
this season in the New 

Orleans French Quarter. 
Bursting with music, 

movement, and unmis-
takable flair, this classic 

comedy gets a lively, 
colorful reimagining that 
leans into its wit, rhythm, 

and larger-than-life 
characters. For Tickets: 

bataviaplayers.org
Main St. 56 Theater

7A Batavia City Centre., 
Batavia

• 
Friday, April 10

6pm-7:30pm
Blackout Open Gym

Join us for a fun Blackout 
Open Gym Night at Free-
dom Rec Cheer! Athletes 
will have the opportunity 

to work on tumbling, 
stunting, and cheer skills 
in a supervised open gym 

environment.
This is a great chance 

to practice skills, build 
confidence, and have 

fun with teammates and 
friends! Ages 6-15, Cost:

$10 – Freedom Rec Cheer 
Athletes, $15 – General 
Public. Cash or Venmo 
only. Theme: Black Out 

Night
Wear ALL BLACK and 

come ready to show off 
your skills!

Freedom Rec Cheer
3 West Ave., Le Roy

• 

Saturday, April 11
9pm

Edge of Oatka Rocks  
The Smokin’ Eagle

EoO is back at “The Ea-
gle” with songs you know 
but no other bands play. 
Plus we’ve got some new 
songs.Come on out if you 

like Kansas, Zeppelin, 
Nirvana, Halestorm!!!

The Smokin’ Eagle 
9 Main Rd., Le Roy

•
Sunday, April 12

8am - 11am
Godfrey’s Pond 
Second Annual 

Pancake Breakfast!
We are excited to invite 

you to our second annual 
Spring Pancake Break-
fast! If you missed our 

first one in March, now is 
the perfect opportunity 
to join us and indulge 

in a delightful breakfast 
experience while soaking 

in the beautiful sur-
roundings.

Genesee County 
Fish & Game 

Protective Association 
7929 Bigelow Drive

Bergen NY
• 

Thursday, April 16
7pm

Music at St. Mark’s -  
Gracias a la Vida:  

Music & Poetry of Chile
This free concert features 

Pablo Willey-Bustos, 
tenor, and Priscilla Yuen, 
piano performing pieces 

by classical and con-
temporary composers of 
Chile with commentary 

by Willey-Bustos.
St. Mark’s  

Episcopal Church

1 E. Main St., Le Roy
•

Fri & Sat, April 17-18
12pm - 11:45pm
Pokes for Pets:

Flash Tattoo Fundraiser 
for Lollypop Farm

** THIS EVENT TAKES 
PLACE ACROSS DIFFER-

ENT TATTOO SHOPS 
ACROSS THE ROCHES-

TER AREA ON THESE 
TWO DATES **

The Lollypop Farm Pro-
fessionals Present…
Pokes for Pets: Flash 
Tattoo Fundraiser for 

Lollypop Farm
Get ready for some 

awesome ink for a great 
cause! Talented tattoo 

artists are whipping up 
exclusive flash sheets 

filled with unique 
designs—all available 
at a set price. The best 

part? A portion of sales 
from these tattoos goes 

straight to the pets at 
Lollypop Farm!

Participating tattoo 
artists: To be announced 

soon!
When: Friday 4/17/26 
and Saturday 4/18/26 
(will note each artist’s 

participation date).
Each artist will reveal 

their flash sheets, so you 
can pick the artist and 
design that speaks to 

you. Each artist will han-
dle their own sign-ups 
to keep things smooth, 

but we will gather all 
their booking links and 

flash sheets in one place 
as we receive them (On 

our Facebook event 
page). That way, you can 
browse, find your perfect 

match, and get some 
fresh ink while support-

ing an amazing cause!
Flash sheets will be avail-

able on 4/8/2026 and 
sign-ups for each artist 
will begin on 4/10/26 at 

12:00 PM.
THANK YOU to these in-
credible artists for their 

participation.
Lollypop Farm

99 Victor Rd, Fairport NY
• 

Sunday, April 19
8:30 - 11:30am

Fundraiser Breakfast
You are cordially invited 

to a fundraiser break-
fast to benefit All Babies 
Cherished. Served buffet 

includes pancakes, 
eggs, sausage patties, 

breakfast potatoes, fruit, 
coffee, and juice! Sug-

gested donations: Adults 
- $10.00

Children (6-12) - $6.00
Children under 6 eat free
Sponsored by Edward W. 

Powers Knights of Co-
lumbus Council 2936

Contact us: 
leroykofc2936 
@gmail.com

Knights of Columbus
15 W. Main St., Le Roy
(Behind Save-a-Lot)

•
12pm

Bad Bunnies 
Drag Brunch

Hop into Easter with 
DivasWho Entertain-

ment for a brunch that’s 
equal parts glamorous, 
hilarious, and delight-
fully mischievous. Join 

us for Bad Bunnies Drag 
Brunch on Sunday, April 

19 at Euphoria Bar & 
Lounge in Batavia for an 

afternoon of fabulous 
drag performances, great 

food, and festive Easter 
fun. Tickets are 20$

Euphoria Bar & Lounge
60 Main St., Batavia

• 
Saturday, April 25

9:30 - 12:30am
Paint & Petals

Spring is here, and it’s 
time to bloom.  Join us 
for our Made to Bloom 
Workshop...PAINT & 
PETALS, sponsored 

by the Hope Center of 
LeRoy, on Saturday, 

April 25th, from 9:30am-
12:30pm.  We welcome 
local artist Katherine 

Harrington to guide us 
through simple water-
color techniques as we 
create a beautiful floral 

painting of our own. 
We’ll slow down togeth-

er, study the intricate 
details and patterns of 
flowers, and reflect on 
the simple beauty and 
uniqueness found in 
every bloom.  Brunch 

will be served. Payment 
of $35 per person (in-

cluding all supplies and 
goodies). To Register, 

Call (585) 768-8184, or 
our website https://ho-

pecenterofleroy.org/
Hope Center of Le Roy
7790 Byron-Holley Rd., 

Byron
• 

Sat-Sun, July 18-19
10am - 5pm both days
2026 Oatka Festival

Back again for year 36 
and it’s going to be even 

better than ever!
Food, Music, Kids Activ-

ities, Vendors, Parade, 
and so much more!!! 

Free Entry for all
Knights of Columbus
15 W. Main St., Le Roy
(Behind Save-a-Lot)
_________________

ONGOING:
•

Mondays
10:30 - 11am

All Ages Storytimes
Join Miss Melissa or 

Miss Sara for stories and 
songs of a new theme 

each week, plus a mix of 
flannel board activities, 

instruments, and/or 
bubbles! Children 1 - 5 
years old, but siblings 

of all ages are welcome 
to join. Registration is 

appreciated!*
*Registering for one 

will sign you up for the 
remainder of the session, 

Oct. 20 - Dec. 15. This 
gives us a general idea of 
how many people to ex-
pect from week to week.

Woodward 
Memorial Library

7 Wolcott St., Le Roy
•

6 - 10pm
Modern Monday

$10 entry (includes 1 
booster pack of current 

set)
Weekly event:

Sign-ups begin at 5:00 
pm

Round 1 begins promptly 
at 6 pm

Players entering after 6 
pm will receive a round 

1 loss
Format: Modern Con-

structed. 3 rounds
Prizes: Go 3-0 and get 

$15 in Store Credit!
Go 2-1 and get $5 in Store 

Credit!
Additional prizes will be 
awarded based upon 1st, 

2nd, 3rd place running 
leader board for this 

event and set. Final day 
will be last Monday prior 
to pre-release of the next 

set.
Dio’s Eclectic Treasures

8 Lake St., Le Roy
•

Tuesdays
6 - 8pm

Weekly Flesh & Blood 
Armory

We would love to offer 
the community FaB at 
our play space. We are 

open to hosting whatever 
people are interested in 

playing! Bring a friend or 
group on out and enjoy 

yourselves! Top 6 prizes.
Dio’s Eclectic Treasures

8 Lake St., Le Roy
•

Fridays
1 - 7pm

Friday Night 
Magic the Gathering

People are welcome to 
come (in pairs or groups) 
anytime during our busi-
ness hours (1-7pm) and 

play free play. Sign up 
for the event through the 
WPN event link website. 
People are welcome to 
do this any day (Mon-
Sun) between 1-7pm. 

D&D, Pokémon, YuGiOh, 
or any other family 

friendly game play also 
welcomed in our game 

room! 
Contact us via call or text 
if you have any questions

(585) 356-7579
Dio’s Treasures
8 Lake St., Le Roy

1. GEOGRAPHY: The famous 
Hanging Gardens of Babylon, one of 
the Seven Wonders of the World, are 
believed to have been in what mod-
ern-day country? 

2. GENERAL KNOWLEDGE: 
What is the name of the six-point blue 
star on emergency medical vehicles?

3. MOVIES: What is the nickname 
of the “vicious” dog in “The Sandlot”?

4. HISTORY: What was the name of 
the United States’ first space shuttle?

5. LITERATURE: In what language 
was “The Odyssey” originally writ-
ten?

6. TELEVISION: Where is the 1990s 
sitcom “Northern Exposure” set?

7. ANIMAL KINGDOM: What is a 
group of kangaroos called?

8. SCIENCE: What is the process 
called when a lizard loses and regen-
erates a tail?

9. U.S. STATES: Which state bor-
ders two oceans?

10. MUSIC: What was Taylor 
Swift’s first song to make Billboard’s 
Hot 100?

Answers
1. Iraq.
2. The Star of Life.
3. “The Beast” to the kids and Hercu-

les to his owner.
4. Columbia.
5. Homeric Greek.
6. Cicely, Alaska.
7. A mob.
8. Autotomy.
9. Alaska: Pacific and Arctic Oceans
10. “Tim McGraw.”
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RIVALS SPORTS INSIDER

By MIKE ROSE
mrose@batavianews.com

Five GLOW region 
teams, Le Roy, Batavia, 
Avon, Geneseo and Li-
vonia all ventured to Or-
chard Park from March 
27-29 for the third annual 
Buffalo Bills High School 
Flag Kickoff.

A record 70 flag football 
teams from across Section 
V and Section VI were in-
vited to participate in the 
event, which included 
preseason scrimmages, 
photo sessions on the Bills 
media day setup, and sur-
prise appearances from 
Bills players and staffers.

Avon was part of the 
opening session on Fri-
day night, Le Roy was part 
of the second session on 
Saturday morning, Batavia 
participated in the third 
session on Saturday after-
noon and Geneseo and Li-
vonia were part of Sunday 
morning’s session.

“Our girls had the op-
portunity to scrimmage 
in the Bills’ indoor train-
ing facility. They worked 
hard and had fun. The girls 
even got to meet Buffalo 
Bills linebacker and West 
Point Alum Jimmy Ciarlo 
(a fan favorite featured on 
the Bills season of HBO’s 

Hard Knocks). It was a 
great experience,” Livonia 
head coach Richie Welch 
said.

“The clinic went very 
well. We were able to test 
ourselves against some re-
ally good teams and build 
on some key learning ex-
periences,” Geneseo head 
coach Chris Pitre said.

Flag football continues 
to grow in Section V and in 
the GLOW region, with the 
expansion to four section-
al classifications this sea-
son and six schools (Avon, 
Batavia, Geneseo, Hornell, 
Le Roy, Livonia) now hav-
ing teams.

By MIKE ROSE
mrose@batavianews.com

Free agency in the NFL 
has all but concluded, as 
most major moves have been 
completed. Attention across 
the league has shifted to the 
NFL Draft, which begins 
on Thursday, April 23. For 
the Buffalo Bills, there were 
many roster shakeups and 
new pieces acquired, and it’s 
time to take stock of what the 
Bills succeeded in doing and 
what holes remain that need 
to be plugged in the draft or 
the later waves of free agency 
that will follow.

Bills acquire WR DJ 
Moore and a 2026 fifth-
round pick (No. 165) from 
the Chicago Bears for a 
2026 second-round pick 
(No. 60)

The first big move was not 
a free-agent acquisition but 
a trade to add a new weap-
on for quarterback Josh Al-
len: wide receiver DJ Moore. 
Moore adds the alpha, No. 1 
WR that the team has been 
missing since Stefon Diggs 
was shipped out of Buffalo.

The Maryland product has 
four career 1,000-yard sea-
sons, including two in Caro-
lina under the then-offensive 
coordinator and now current 
Bills head coach Joe Brady.

“I think I’m a combination 
of all different things,” Moore 
said of the type of player he 
is during his introductory 
press conference via Zoom. 
“I play hard, play tough, 
nothing really bothers me to 
go out there and do. And just 
all around, just have fun and 
just go out there and make 
exciting plays.”

After several other WRs 
were traded and signed to 
new deals around the league, 
the Moore deal looks better 
and better at cost. Moore’s 
cap hit was lowered to 
$6.75 million following the 
trade, and his contract runs 
through 2029, with guaran-
tees that run through 2028. 
While the price of a sec-
ond-round pick to acquire 
the veteran WR was not 
cheap, his talent and proven 
track record far exceed what 
would’ve been available on 
the open market across the 
NFL.

Grade: A-
Bills sign OLB Bradley 

Chubb to three-year deal
The biggest outside sign-

ing of the offseason came 
in the form of a three-year, 
$43.5 million deal with $26.9 
million in guarantees. In his 
first year back from a torn 
ACL, the veteran pass rusher 
recorded 8.5 sacks for the Mi-
ami Dolphins last season.

He is the latest swing from 
Bills GM Brandon Beane at 
acquiring an elite edge rush-
er. The two-time Pro Bowl-
er has 48 career sacks in 90 
games across his seven sea-
sons.

“I’ve seen it. I’ve seen it 
the past, what three and a 
half years. Just a team that 
stays together through the 
hard times. Down in Flor-

ida, we would have some 
close games, but it’s about 
how close these guys are, 
how they just know how to 
win and pull out those close 
games. And I feel like that’s 
what it takes to get to the big 
stage. And, a few pieces, and 
I feel like I’m one of those 
pieces to help us get over the 
hump,” Chubb said of why he 
came to Buffalo.

While Chubb seems to 
be trending up and is now 
two years removed from his 
injury, he is going to be 30 
years old when the new sea-
son kicks off. That presents 
a concern, especially since, 
given the current roster con-
struction, it seems he will be 
relied on heavily opposite 
Greg Rousseau to provide a 
pass rush for the Bills, who 
finished tied for 20th in the 
NFL with 36 sacks as a team 
last year.

The Bills have been down 
this road before with the 
signing of Von Miller, who 
was with Chubb in Denver 
during the early years of his 
career. That move ended on a 
sour note for the Bills, as Mill-
er battled injuries during his 
time with the team. Chubb’s 
injury history is lengthy as 
well, and the signing pres-
ents many of the same risks 
that Miller’s did.

For that reason, there is a 
reason for skepticism, but if 
Chubb remains healthy, he 
should be a productive piece 
in Jim Leohnard’s new-look 
Bills defense.

Grade: B-
Bills sign S CJ Gard-

ner-Johnson to one-year 
deal

Gardner-Johnson re-
ceived a one-year $6 million 
deal that will likely place him 
opposite Cole Bishop in the 
back end of the Bills’ defense. 
It will be the veteran safe-
ty’s fifth team in the last four 
seasons, as he has bounced 
around the league for various 
reasons.

“Ballhawk ability, phys-
icality and ability to, you 
know, toe the line, but not 
cross it. I think people say, 
‘Oh, you cross the line plenty 

of times,’ but over the course 
my career I have the tenden-
cy of, like, toeing the line, 
and having my teammate 
be able to toe with me, and 
really playing feisty, and go-
ing out there, understanding 
that you gotta play with that 
passion and that chip on 
your shoulder, playing for the 
city,” Gardner-Johnson said 
of what he brings to the team.

The seven-year pro has 20 
career interceptions and was 
part of the Philadelphia Ea-
gles’ Super Bowl win in 2024. 
He is known for his coverage 
ability and should present a 
good complement to Bishop. 
Gardner-Johnson has also 
worked in a nickel role in his 
career, some versatility that 
should prove welcome for 
the Bills.

Despite some stops in re-
cent years that ended badly, 
the move presents a low-risk, 
high-reward opportunity for 

the Bills to help shore up the 
back end.

Grade: B
Bills sign CB Dee Alford 

three-year deal
Alford is primarily a nick-

el cornerback, which makes 
the move an interesting one 
after cutting bait on long-
time nickel Taron Johnson. 
He locked up a three-year, 
$15.75 million deal with over 
$10 million in guarantees.

Alford has a great story, 
after he capped his fourth 
NFL season with the Alford. 
He made his way to the NFL 
after playing four years at the 
Division II level and a sea-
son in the Canadian Football 
League. The deal with the 
Bills was his first real payday 
in the NFL.

“From top to bottom, it’s 
very family-oriented,” Al-

ford said of why he joined 
the Bills. When you walk into 
these doors, it’s family. Ev-
eryone is family-oriented. 
There’s so much love. There’s 
great, positive energy in the 
building. One thing that 
stood out to me is winning. 
When you hear about Buffa-
lo Bills football, it’s all about 
winning, and I want to be a 
winner, so it was a no-brainer 
for me to decide to come to 
Buffalo.”

Alford had a career year in 
2024, recording 67 tackles, 
three interceptions, 13 pass 
breakups, two sacks and a 
forced fumble. One of those 
interceptions came in the 
Falcons’ win over the Bills, 
picking off a Josh Allen at-
tempt late in the half.

The grade here is less 
about the player and more 
about his fit in a new scheme 
that does not primarily uti-
lize nickel cornerbacks. Al-
ford will likely need to show 
an ability to play outside for 
this to be a worthwhile add.

Grade: C
Bills sign S Geno Stone, 

C Lloyd Cushenberry, WR 
Trent Sherfield, C/G Austin 
Corbett to one-year con-
tracts, QB Kyle Allen to two-
year deal

Grouping a chunk of mi-
nor additions here, as most 
of these guys will serve as 
depth pieces or camp bodies 
for the Bills.

Kyle Allen makes his re-
turn as the backup to Josh 
Allen after Mitch Trubisky 
departed in free agency. He 
spent the 2023 season in Buf-
falo but did not see any ac-
tion, and Bills fans hope that 
remains the case this time 
around.

Cushenberry and Corbett 
line up to serve depth roles 
on the offensive line, and po-
tentially push for the vacant 
starting left guard spot after 
David Edwards left for New 
Orleans this offseason.

Sherfield is another re-
turning Bill and presents as 
an option to make the team 

as a special-teams piece.
Stone adds another ball-

hawk on the back end to 
the combination of Gard-
ner-Johnson and Bishop. He 
has recorded 14 intercep-
tions in the last three seasons 
playing with the Ravens and 
Bengals. He likely will be a 
rotational piece for the Bills’ 
secondary and will surely 
make a splash play or two 
this season.

Overall, it’s expected that 
at least one or two of this 
group won’t even make the 
final 53-man unit, but there 
are no major negatives with 
this group.

Grade: C+
Bills re-sign C Connor 

McGovern, S Damar Ham-
lin, P Mitch Wishnowsky, 
restructure TE Dawson 
Knox

McGovern is the biggest 
re-signing of the group, sign-
ing a four-year deal worth 
$52 million. He would’ve 
entered free agency as the 
next best center option be-
hind Tyler Linderbaum, who 
agreed to a three-year, $81 
million deal with the Las Ve-
gas Raiders once he hit the 
open market.

The numbers on the Lin-
derbaum deal make Mc-
Govern look like a steal and 
a massive value for the Bills.

Keeping Knox, who has 
played an important, albeit 
diminished, role in the Bills’ 
offense under Joe Brady, is 
big, and he now comes in at 
a much more reasonable cap 
hit with his deal restructured.

Hamlin and Wishnowsky 
also returned, and the Bills 
know what they’ll get in both 
guys in the roles they will 
play. Wishnowsky did a sol-
id job as the team’s punter 
last season, and Hamlin will 
provide additional back-end 
depth at the safety spot.

Overall, the returns are 
solid, and the value of the 
McGovern deal drives this 
grade.

Grade: A

Grading the Bills Free Agency Moves
What holes are filled and what remains two weeks from NFL Draft?

MATIAS J. OCNER/MIAMI HERALD
Miami Dolphins linebacker Bradley Chubb (2) runs on 
the field with his teammates before playing against the 
Buffalo Bills in their NFL game at Hard Rock Stadium 
on Sunday, Nov. 9, 2025, in Miami Gardens, Florida.

Le Roy Among Five GLOW Region Teams That 
Participated in Buffalo Bills High School Girls Flag Kickoff

MIKAELA ENGSTROM/BUFFALO BILLS
Kendall Bunch runs with the ball for Le Roy.
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RIVALS SPORTS INSIDER
By MIKE ROSE
mrose@batavianews.com

MYRTLE BEACH, SC 
— Caledonia-Mumford 
rolled on Monday morn-
ing in Myrtle Beach, tak-
ing down Livonia 15-3 in 
six innings.

It was a complete team 
effort for the Raiders, with 
five hitters racking up two 
hits in the win.

Shea Drazkowski led 
the way with two hits, 
three runs and two RBIs. 
Tori Schumacher went 
2-for-4 with two runs and 
two RBIs, and Mia Wilson 

had an RBI triple as part 
of her two-hit day.

Colleen Talty and 
Emma Wyskiel each add-
ed a pair of hits and an 
RBI. Audrey Padlick-Field 
scored three runs while 
Kylie Padlick-Field had a 
double and scored twice 
to help round out the of-
fensive outburst.

Grace Beach secured 
the win in the circle, strik-
ing out six while surren-
dering four hits.

“It had been a while 
since we had played a 
real game, so I was happy 

with most of our execu-
tion today, especially the 
bottom of our order put 
the ball in play and made 
things happen offensive-
ly,” Cal-Mum head coach 
Dan Dickens said. “Re-
ally nice to get down to 
Myrtle Beach to practice, 
play and continue to grow 
closer as a team. We have 
three scrimmages down 
here still and another of-
ficial game with Alexan-
der on Wednesday, so we 
look to keep improving 
throughout the week.”

Clare Stephens led the 

Livonia offense with two 
of the four hits, smashing 
a double and a triple and 
driving in two runs. Mad-
ison Beach scored two 
runs for the Bulldogs.

Cal-Mum moves to 2-0 
on the season and will 
play one more official 
contest in Myrtle Beach at 
2 p.m. Wednesday against 
Alexander for the Trojans 
first contest of the sea-
son. Livonia slides to 1-3 
and will play its next offi-
cial game after returning 
north at 5 p.m. Monday 
against Keshequa (0-1).

Cal-Mum Softball Rolls Livonia

PHOTO PROVIDED: DAN DICKENS
Cal-Mum softball opened up its trip to Myrtle Beach with a win on Monday.

By MIKE ROSE
mrose@batavianews.com

MYRTLE BEACH, SC — 
Grace Beach and the Cale-
donia-Mumford Raiders 
softball team have enjoyed 
the trip south week.

The team capped things 
with another dominant 
showing on Wednesday, de-
feating Alexander 12-0 in five 
innings, with Beach throw-
ing her first career no-hitter 
in the win.

Beach had three strike-
outs, three walks and had 
saw one Trojan reach on an 
error in her shutdown day.

“Really happy for Grace as 
she has worked very hard in 
the offseason and it shows, 
and we made some good 
plays in the field to help as 
well,” Cal-Mum head coach 
Dan Dickens said.

The Raiders offense gave 
her a lead immediately, 
scoring seven runs in the 
first inning to propel them to 
the win.

Colleen Talty had another 
big game, tallying two hits, 
including a double and two 
RBIs. Audrey Padlick-Field 
added a 2-for-2 day with 
a double and three runs 
scored.

Peyton Harkness doubled 
and drove in three runs to 
lead all players in the run 
production on Wednesday. 
Shea Drazkowski had an 
RBI triple, and Emma Wys-
kiel had an RBI single, Tori 
Schumacher scored twice 
and Masiella Munnings 
pitched in with a double for 
the Raiders attack.

“We really played well 
(Wednesday), we had a 
scrimmage yesterday where 
I thought we were quite flat 
and lacked energy and we 
talked about that as a group 
so it’s always good when they 
respond like they did today. 
All 12 girls have contributed 
to the great start we have got-
ten off to, but we are going to 
be tested when we get back 
as we play Warsaw and Kes-
hequa in big LCAA games,” 
Dickens said.

Paige Morton, Claudia 
Ripstein and Braelyn Pow-
ell all worked walks for the 
Trojans. Ella Kautz did most 
of the work in the circle for 
Alexander, working four 
innings. Morton added a 
scoreless fifth inning in re-
lief.

Cal-Mum advances to 3-0 
and will have the first game 
of a busy week back home 
at 5 p.m. Wednesday host-
ing Warsaw (1-1). Alexander 
drops to 0-1 and will be back 
in action at 9 a.m. Thursday 
in Myrtle Beach.

Beach twirls 
no-hitter in  

Cal-Mum win 
over Alexander

MIKE ROSE/THE DAILY NEWS
Cal-Mum’s Grace Beach pitches in a game last season. 
Beach threw her first career no-hitter on Wednesday in 
Myrtle Beach.


