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Music saved
by horror

LCC student organizing ‘kids auction’

By Walter J. Lyng

By Joel Goldenberg
The Suburban

Luisa Pepe’s new single My Suicide
will be featured in the horror film
American Mary.

thing. Prominently featured in
the film’s soundtrack, My Suicide
suddenly found new life.
“The song was in the trailer, so
you can’t really get away from not
hearing it at all,” she says. “It’s
opened a few doors for us.”
In addition to exposing Pepe to
a new audience that may not be
previously familiar with much of
her dance-based work, this lucky
break has also put her in contact
with others who may want to use
her music in similar ways.
Already at work on her next
album, new mother Pepe says she
will also be hitting the festival circuit in July and August.
For more information about
Pepe and Lovesick, visit
www.luisapepe.com. American
Mary will screen on May 30 at
9:30 p.m. at Cineplex Odeon
Forum Cinemas (formerly AMC) .

A recent trip to Thailand
inspired Harry Mastrogiuseppe,
a 10-year-old Lower Canada
College student, to conceive
and head the organization of a
kids’ auction, to be held at his
school’s field from 11 a.m. to 2
p.m. Saturday June 8.
“I want to make the kids in
that region of Southern Sudan
happy, and be in a good environment,” Harry told The
Suburban. “In Thailand, we
were on a boat sailing from
island to island. On one shopping island, the people lived in
tiny huts and some of the kids
were so skinny that their bones
were sticking out. I felt very,
very sad.”
The proceeds from Harry’s
Box Auction will go to the charity organization YOUCAN,
which will use it to complete a
school in the Southern Sudan
village of Aweng.
Harry was inspired to put on
an auction by the A&E reality
show Storage Wars, in which
the contents of a storage locker

for which rent is not paid are
auctioned off after a five-minute
inspection.
For Harry’s auction, children,
accompanied by their parents,
will bid on boxes containing
several surprises, but with only
a small slit to provide a limited
view of the inside. “I like auctions, they’re very exciting,”
Harry said.
“Harry’s a big entrepreneur,”
says his mother, Lisa WolofskyMastrogiuseppe.
“We
all
thought this was a great idea.”
The school in Southern
Sudan is being built by Simon
Atem, known as one of the “Lost
Boys of Sudan.” When Atem was
seven, during the 1995 Second
Sudanese Civil War, he saw his
uncle being killed and then
managed to escape. Years later,
in a spirit of reconciliation, he
decided to fulfill a childhood
dream and build the school.
Wolofsky-Mastrogiuseppe
says Harry is determined that
the auction succeed, “making
cold calls or going to stores to
ask them to donate items. Harry
is hands on — involved in every
single aspect. He’s really pas-
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Luisa Pepe has made some bold
choices in her 15-year career as a
singer, dancer and actress. When
she decided to record an edgy
number entitled My Suicide for
her new album Lovesick, it was a
choice that seemed, at first,
regrettable from a commercial
standpoint.
“For me, it was about women’s
abuse and a bit about emotional
torture,” says the Montreal resident of Italian origins. “People
right away think it’s about physical suicide but that’s not what it
is. It’s emotional suicide. She’s
staying with the guy even though
she knows it’s not good or her. I
know a lot of people that have
done that before. I’ve done it
myself in the past before I got
married.”
The darkness of the subject
matter made it hard to market
the song as a single and even
caused production of the music
video to grind to a halt. Then, a
Canadian-made independent horror movie named American Mary
came along and changed every-
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To help build Southern Sudan school

“I know I’m making a difference,”
says 10-year-old LCC student Harry
Mastrogiuseppe.

sionate about this and wants to
raise as much money as he can
for this cause.”
“Organizing this takes a lot of
work, but I feel happy about
what I’ve done because I know
I’m making a difference,” said
Harry.
For more information, email
lisa.ann@videotron.ca or call
514-223-9696 or 514-755-9696.
In case of rain, the auction will
be held in LCC’s Memorial
Gym.
ADVERTISING FEATURE

By Mike Cohen
The Suburban

From left: Tony Caccese, Frank Fabrizi, Sean
Finlay and Johnny Castellano.

its mouth watering chicken dinners,
trademark homemade French fries,
sauce and toasted rolls. The chicken is
basted in its own juice and cooked on
hardwood charcoal. The fries are cut on
the premises from real red Manitoba
potatoes, blanched and tossed into the
fryer for a deliciously crispy taste.
Other options on the menu include
chicken fillets, chicken wings, chicken
salad, a hot chicken sandwich, coleslaw
and baked potato while house red and
white wine and beer can also be
purchased. Poutine, says Johnny,
remains a house favourite as does the
club sandwich, the chicken soup and the
house salad. There are lunch specials
and delicious desserts.
Caccese considers the Côte St. Luc
Bar-B-Q name something “magic,”
noting that his clientele consists of
many former West Enders. “We have
expanded our territory over the years
and now deliver as far as Dorval and

St. Laurent,” he explains.
Castellano, 47, and Finlay, 38, started
working in the kitchen, learning the
business from Fabrizi. Finlay was only
15 when he began, a student of nearby
Marymount Academy. He laughs about
the fact that Marymount students
continue to be regular customers at the
lunch hour.
“I remember coming for the fries as a
student,” he said. “One day I gave my CV
to Frank. He gave me work after school
and on weekends.”
Côte St. Luc Bar-B-Q is located at
5403 Côte St. Luc Rd. in NDG and
4360 Sources Blvd. in DDO. For
more information call 514-4884011 or 514-685-5000 or log on to
www.cotestlucbarbq.com
or
www.cotestlucbbq.com.
For
our
video
interview
with
the
owners,
visit
www.thesuburban.com/videos.php
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On the eve of its 60th anniversary,
business continues to boom at Côte St.
Luc Bar-B-Q’s two locations — the
original on Côte St. Luc Rd. in the West
End and in Dollard des Ormeaux at 4360
Sources Blvd.
Four years ago, Frank Fabrizi sold the
former franchise to two of his
employees, Johnny Castellano and Sean
Finlay, both of whom have 22-year
histories with the restaurant. Tony
Caccese has been operating the 25-yearold West Island location since 1997.
Fabrizi controls the naming rights and
he remains reluctant at this time to
oversee any expansion, even though
there has been no shortage of suitors.
The two Côte St. Luc Bar-B-Q locales
operate in basically the same fashion,
with the

dining room at the original able to
accommodate about 90 people and the
West Island with a capacity of about 140.
While each has a slew of regular dine-in
customers, takeout and home delivery
account for a sizeable chunk of the
business. Via these three modes of
service they each handle more than
1,000 individual orders a day and use at
least 1,300 chickens a week.
For the 60th anniversary, the original
location will celebrate during the week
of June 10-16, cutting prices in the
dining room to $6.99 for chicken leg
and breast dinners, with a piece of cake
added to the package. Daily door prizes
will be drawn for gift certificates and gift
baskets.
In Dollard, Caccese says he will have
special promotions on going for 60 days
June 15th - August 15th. This will
include scratch-and-win coupons and
contests to win iPads, tied to an online
ordering system he hopes to implement
soon.
Côte St. Luc Bar-B-Q
opened in 1953 as a
takeout and delivery
spot only. A fire in 1983
in the kitchen resulted
in a total makeover. The
owners bought the
place next door and
built the present-day
dining
hall.
The
restaurant is noted for
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Legendary Côte St. Luc Bar-B-Q set to celebrate its 60th anniversary

