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Boom
As we come into our sixth year, I can’t 

help but reflect on what this magazine 
has become through the support of 
this city and what this city has become 

because of the people who truly believe in it.

Whether it’s a Highlands-inspired lunch with 
Randy Malloy from CD101 or one of Mike 
Gallichio’s famous crab dinners at Spice, these 
people understand what it means to thread the 
social fabric of this little-but-big city.

This year, we saw a new tradition evolve from Chris 
Corso and Mike Gallichio with the production of 
the Park Street Festival.  In addition, the Gateway 
District has finally become a destination for all of 
Columbus to enjoy high-end bars and restaurants 
without needing to be an OSU student to fit in.  

The Short North is more vibrant than ever 
boasting a plethora of restaurants like Hyde Park, 
Rosendale’s, Rigsby’s, and the newest Cameron 
Mitchell hotspot, Marcella’s.  In addition to the 
offerings of fine fare, boutiques such as Rowe, G 
& Co, Emperor’s New Clothes, Little Shop of 

Shoes and Dr. Mojoe have made that strip of High 
Street Columbus’ fashion destination.

Whether its shopping at Polaris, or going to Easton 
to visit Damon and Kelly at stile, our readers have 
shown that there is a need and growing demand for 
fashion-forward merchant’s in what is sometimes 
mistaken for a cow town.

This coming year, I look forward to hearing more 
from our beloved readers as we unveil the new 
iteration of the magazine you demanded and have 
adopted for this great city of Columbus.  We will 
be launching new products and services for our 
readers to further enjoy special events and the 
capital lifestyle that you have shown us.

From myself and my incredible partners at C 
Magazine, I want to thank you for your continued 
support and feedback.

Ain’t nothing like the real thing.

Roopan Dey
Publisher & CEO

Roopan Dey and Wil schroter (aka batman) at the launch of gotcast.com at schroter’s home in Delaware.

Got Cast?
www.gotcast.com
Local boy genius Wil Schroter of Blue Diesel and Swap-A-Lease 
fame has launched a new website for all you reality show lovers.  
Gotcast.com is his new baby to get prospective reality stars to Hol-
lywood.  From the looks of the site’s launch party fueled by plenty 
of beautiful people, I think my friend is off to a great start. * ™
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“C”ing is Believing
C Magazine again came through with the 
goods each and every month in 2007.  As Co-
lumbus’ only true feature magazine, we at C 
have enjoyed bringing you highly salient, util-
itarian and positive information that broadens 
your present view of Columbus and enlight-
ens your expectations of what is to come in 
the future.  Food, fashion, art, entertainment 
and people are our callings; delivering these 
elements of Columbus to you in one vibrant 
and intelligent resource is our mission.  

For over six years, we have refused to play in 
the mud of other people’s ideas.  Consequent-
ly, we have created a publication that lives up 
to Columbus’ great expectations.  We see it as 
a gift, an essential gift deserving of all who 
value quality.

Like you, we know Columbus is a wellspring 
for talent and inspiration.  Looking back 
over our exclusive, Ohio-based cover stories 
alone, this point becomes amazingly clear.  
We brought you Tara Reid and Eddie George; 
Miss OHIO USA 2007 Anna Melomud; more 
than a dozen of Columbus’ fi nest independent 
restaurant owners; HGTV’s Designed to Sell 
and Hidden Potential host Brandie Malay; 
Catch and Release star Sam Jaeger; The Price 
is Right and Power of 10 host Drew Carey; lo-
cal breakout band Saving Jane; NBA phenom 
Michael Redd; and Jazz hitter Dave Koz.  

In this, our “End of Year” issue, we’ve chosen 
to celebrate ‘07 through the eyes and accolades 
of Coughlin brothers Jeg Jr., John, Troy and 
Mike. They’re arguably the most dominant 
family in the history of motorsports.  Add that 
to Jeg Jr. winning his third Pro Stock World 
Championship last month and the choice to 
feature them became the easiest we’ve made 
this year. Hang tight.  The boys behind the 
legendary JEGS operation slow down for 
nothing and no one.

On behalf of the entire C Magazine crew, I 
would like to thank all of our readers, contrib-
utors and advertisers for their support through-
out the year.  We’ll continue to ride the nose 
of the bullet in 2008.  Trust me, something 
wicked this way comes.   Go Bucks!

END OF YEAR 07

09 SUITLESS
We’ve all got a holiday list!  From fi nding 
the perfect New Year toast to prolong-
ing your summer glow to even sticking 
to that New Year’s resolution of hitting 
the gym and burning off all those cook-
ies, C’s rounded up three remarkable 
individuals who have you covered.

20

JEGS
The yellow and black colors of JEGS have continued to get brighter and brighter each year.  The 
second-generation business continues to build a national brand in a very passionate and powerful 
way.  As you will learn from our up-close and personal Coughlin family exclusive, winning takes 
place on and off the track.  Buckle in.  It’s an insanely cool ride!26

48 HOMEWORK
There’s an energy in the Arena District 
you just won’t fi nd anywhere else in 
downtown Columbus.  The Condos at 
North Bank Park add a new, even more 
distinctive dimension to this vibrant 
community.  We give you an exclusive 
look at these 109 upscale residences. 

59

42 64

from the editor

wicked this way comes.   Go Bucks!

editor@columbusmag.com

Jason E. Ohlson

RIDE23
Diehard Mercedes fan Ryan Goldberg 
felt it was love at fi rst site when he spot-
ted the fi rst AMG model in the pages of 
a magazine.  Now he gives us the low-
down on his own 2006 Mercedes Benz 
CLS55 AMG.

FINAL WORD
The name Dooley & Company is well-
known throughout the city of Colum-
bus.  Hell, you’ve probably even seen 
owner Bruce Dooley’s face plastered 
on bus benches, too!  But, you’ve never 
seen him like this.

9 FOR $9
Holiday shopping and end of the year 
bills got you in a bind?  You still gotta 
eat though, right?  So fl ip through our 
9 for $9 and make sure you eat some-
thing more than just turkey leftovers 
for lunch!

RESTAURANT FEATURE
Sometimes, when a place is around for 
a while, people start to take it for grant-
ed.  Well, let us put things out of order.  
Spagio is still (after 25 years) on the top 
tier of Columbus restaurants.  Located 
in the heart of Grandview, you can’t go 
wrong with anything on the menu.

dec07.CONTENTS.indd   2 12/19/07   12:08:45 PM
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Heating Up
Cyndi Britton

Suitless
 c what they do

Story | Kristen M. Foley
Photography | Eric Wagner

With an interior reminiscent of a hip downtown club and tanning beds 
that look more like they are ready to blast off into space than give you 
a glowing tan, Cyndi Britton’s No Tan Lines concept well-exceeds 
what you would expect from a neighborhood tanning salon.

Located in the heart of the Campus Gateway, No Tan Lines offers the 
most innovative tanning beds in the city, as well as a cutting edge hair 
salon.  On most days, you’ll fi nd the plush waiting area packed, as 
students and professionals alike wait their turn.  You’ll also fi nd Brit-
ton pushing up her own sleeves and getting to work.  After all, this is 
her pride and joy.

“Sometimes I get down here and I can’t leave for fi ve or six hours and 
I’ll be in back cleaning off beds while they’re ringing up customers,” 

she says.   “Being a business owner, I want everything to be perfect 
and I don’t want the customers to wait.”

Britton, who still holds her full-time “day job,” always wanted to 
have a business of her own and this was a concept that she knew well 
and was passionate about.   Eventually, she would like to expand the 
concept into other neighborhoods throughout the city.

“I didn’t realize there was such a void in this market as far as a 
tanning and hair salon in the area between campus and downtown,” 
remarks Britton.  “And when people come in, they are really, really 
shocked at the quality of our salon and that’s what I’m most proud of.   
I feel like we’re one of the fi rst tanning salons in Columbus to really 
focus on excellent customer service and an excellent product.”

DEC07.SUITLESS.indd   1 12/19/07   12:28:18 PM
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Story | Kristen M. Foley
Photography | Eric Wagner

A Charming Spirit
Amy Hammer Story | Jason E. Ohlson

Photography | Eric Wagner

Amy Hammer’s got spirit.  Not the cheesy kind that overzealous 
cheerleaders exude, but the kind that pours from an aged bottle of 
champagne.  She’s been in the wine distribution business basically 
her entire life (her family started The Hammer Company, a Cleve-
land-based wine distribution company that’s almost a century old), 
and much like the bubbles in an easily poured glass of bubbly, she 
can’t help but rise to the top. 

“My Dad gave me the best advice when I began in sales,” refl ects 
Hammer.  “He told me to always treat people with respect and never 
burn a bridge.  While this industry seems quite large, it is really 
pretty small.  If you make sure to respect people, you never have to 
worry about something you said or something you did coming back 
to haunt you.”

Currently, Hammer is Moet Hennessey USA’s Consumer Develop-
ment Manager for Ohio, Michigan and Iowa.  She has aged well over 

the years in terms of her abilities and knowledge of her trade, having 
fi rst worked as a waitress and bartender, then moving up through the 
family business ranks of sales, management and marketing.  Ham-
mer’s easygoing charm is genuine—a fortunate attribute, considering 
her entire world revolves around selling and marketing premium 
wine and spirits.  Having married her passions to her career, there is 
no way to tell where and how far MH USA will take her.

“It’s great to see more and more consumers venturing into the wine 
aisles at the store and trying new things,” says Hammer.  “As vodkas 
continue to boom, I think we will begin to see more and more com-
petition in the super premium category.  A good example is Belve-
dere.  But given my own love for bubbles, I hope to see continued 
growth in the sparkling wine and champagne category.  Too many 
people look at champagnes and sparkling wines as a purchase for big 
celebrations, where I see them as perfect for everyday celebrations.”

ColumbusMag.com END OF YEAR C THE COLUMBUS MAGAZINE 11
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A box is just a box, right?  Not to Jimi Marshall, Regional Sales 
Manager for Stephen Gould Corporation, the largest privately owned 
packaging sales organization in the United States.  

“If I handed you a corrugated box and told you to talk to me about it, 
you would probably talk for less than 15 seconds.  You would say it’s 
a box, it’s square, it’s made of paper and it’s brown,” says Marshall.  
“Give it to me and I can tell you everything from the manufacturer of 
the paper to how the content of the paper is even manufactured and 
more.  I can talk for hours on it, but you would be bored to tears.”

To tears?  No.  But to the point?  Yes.  Marshall defi nitely knows his 
stuff, and he should, after spending 30 years with the company.  He’s 
worked with such clients as Bath & Body Works, Johnny Walker 
Red and Cadillac, while helping to create everything from corrugated 
boxes to point-of-sale displays.

“Although the core product is the same,” refl ects Marshall, “every 
day is different because every customer has a different requirement.”

Stephen Gould itself operates 37 branches throughout the world and 
handles every aspect from creative to customized packaging design 
and production to fulfi llment, warehousing and “Just-In-Time” 
delivery.  Here in town, the setup is just as elaborate to help fulfi ll the 
needs of all of those big-name clients.

“In Columbus, we have a 75,000 square foot, state-of-the-art collation 
and assemble assembly center where we take our customers’ products 
and collate them with products we manufacture, then shrink wrap, 
label and recut the displays and distribute.”

Just another box?  Yeah, right!

Story | Kristen M. Foley
Photography | Eric Wagner

Resolute
Steve Lerner

ColumbusMag.com END OF YEAR C THE COLUMBUS MAGAZINE 13

The Sawmill Athletic Club, a 27-year-old stalwart of athletic clubs 
in the central Ohio area, closed its doors two years ago for a much-
needed renovation.  The wear and tear was starting to show and it 
was agreed that an extensive makeover was needed to stay on the 
cutting edge.  After a year, Premier at Sawmill was born, and the new 
layout and look of the club was a resounding success.

Steve Lerner, Director of Sales and Marketing at Premier, followed a 
similar path two years ago when he started working for the club.  “I 
was in sports marketing for years and I just needed a change,” says 
Lerner.  “I love the energy this place has when I come to work every 
day.  I really enjoy working here, it would take a lot for me to even 
consider leaving.”

Much like Lerner, the club is bright and full of life and activity.  The 
new amenities, like the bistro and an extremely open layout and 

modern design, put Premier steps ahead of most of its competition.  
Lerner, an accomplished racquetball player who also coached the 
US national racquetball team to multiple titles, spent a lot of time in 
places similar to Premier honing his craft on the courts.  “I’ve been 
in clubs all over the country,” says Lerner.  “I’ve been to just terrible 
places and seen the very best, and I honestly think Premier is one of 
nicest clubs I’ve ever seen.” 

Unlike country clubs or just massive corporate clubs, Premier has a 
more intimate setting that would be suited for a family or someone 
who wants the staff to remember his/her name.  “When you come in 
here, people at the desk are going to remember you,” says Lerner.  
“They’re going to know why you’re here, and what you need.”

For more information on Premier at Sawmill, go to 
www.premieratsawmill.com

Story | Cary Smith
Photography | Eric Wagner
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In 1997, Jeg Coughlin, Jr. became the fi rst driver in history to win NHRA 
national events in four separate competition classes (Super Stock, Competi-
tion Eliminator, Super Gas & Pro Stock) in a single season.

Jeg won his fi rst race behind the wheel of a Competition Eliminator car at the 
Fram Nationals. His learning curve developed quickly in Comp and he used 
this class as a steppingstone into the professional ranks.

In only his second race behind the wheel of a 1300+ horsepower Pro Stock 
car, he walked away with his fi rst professional victory. His win at the ‘97 
Matco Tools SuperNationals etched his name in the NHRA record books.
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One of the most powerful and infl uential brands 
in motorsports is right here in our own back 
yard.  You’ve heard the radio commercial with 
the deep and memorable voice that just says, 
“JEEEEGS.”  Now you can see that familiar yel-
low and black JEGS decal on everything from 
the 2007 NASCAR Champion Jimmie Johnson 
car to the bumper of the car ahead of you on 270.  
Hold tight as we rocket through an amazing year 
that’s been stamped like so many before with the 
Coughlin name.

One of the most powerful and infl uential brands 
in motorsports is right here in our own back 
yard.  You’ve heard the radio commercial with 
the deep and memorable voice that just says, 
“JEEEEGS.”  Now you can see that familiar yel-
low and black JEGS decal on everything from 

Back to Back
In Yellow and Story | Jason E. Ohlson and Scott Woodruff

Photography | Eric Wagner and JEGS

MAKING HISTORY
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“What kind of name is ‘Jeg’?” It’s been asked countless times and will no doubt be asked again and again. 

When Jeg, Sr. was growing up, he had a full head of red hair. His mother, Genevieve (affectionately referred to as simply “GaGa”) remembers, “His father, 
Ed, and I didn’t want anyone to call Jeg “red” or “big red” or “carrot top,” so we came up with the name ‘Jeg’.” The “J” came from the fi rst letter in James, 
Jeg Sr.’s middle name, the “E” from his father Edward and the “G” from Genevieve.

Little did Edward and Genevieve know, the name they came up with would end up as one of the most recognized names in the automotive after-market 
performance industry.  Visit any NHRA event around the country and you’re sure to hear fans mimicking the familiar deep-toned “JEEEEGS” sound effect 
from their popular broadcast commercials. 

More widely known for building JEGS Mail Order from the ground up into one of the high performance parts industry’s largest entities, Jeg Coughlin Sr. 
was also a successful drag racer in his day, winning four Div. 3 championships in Pro Comp (1976) and Top Fuel (1977, 1978, and 1980) to highlight an 
impressive quarter-mile career. Jeg Sr. won 11 divisional races in the days before a full-time professional circuit was formed, racing in the sport’s premier 
class -- Top Fuel -- as well as Pro Comp and Super Eliminator.  It’s also safe to say that Jeg Sr. had a hand in many of his four sons’ drag racing successes as 
he often accompanies his boys to the racetrack to offer tuning tips and sage driving advice.

Jeg Coughlin Sr.

ColumbusMag.com END OF YEAR C THE COLUMBUS MAGAZINE 17
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DOB: Jan. 20, 1963
Racecars: JEGS.com Chevrolet 
Cobalt Super Stock entry, JEGS.
com Top Dragster entry
Latest News: Won Lucas Oil 
Drag Racing Series Div. 3 Top 
Dragster Championship.
Career Achievements: 
Coughlin’s 2007 Top Dragster 
Championship was his third as he 
also claimed back-to-back Div. 3 
championships in Super Gas in 
1995-’96; was second in the fi nal 
Div. 3 Super Stock points in ‘07, 
nearly pulling off an impres-
sive double; won four divisional 
events en route to the ‘07 title; 
has fi ve national event wins in 
NHRA competition, includ-
ing two in the Pro Stock Truck 
class; has 11 Divisional wins, 
winning in fi ve of seven different 
divisions; enjoys competing in 
many different classes; won his 
hometown race (The Pon-
tiac Nationals at National Trial 
Raceway) three times in three 
different classes; owns several 
cars that compete in a variety of 
Sportsman classes.

John Coughlin

16 C THE COLUMBUS MAGAZINE END OF YEAR ColumbusMag.com
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Troy Coughlin
DOB: June 30, 1964
Racecar: JEGS Mail Order Pontiac GTO Pro Mod entry
Latest News: Debuted a twin-turbo Pontiac GTO racecar in the AMS Staff Leasing Pro Mod Challenge. 
Career Achievements: recorded career-best one win and runner-up four times in Pro Street / National Muscle Car Association Series 
in 2006; collected $50,000 for winning 2005 North vs. South Fastest Street Car Big Dog Shootout at Piedmont Dragway in Greens-
boro, N.C., which is widely recognized as the toughest level of streetcar racing in the country; won AMS Pro Mod Challenge event at 
Englishtown, N.J., in 2005; has two wins in 10 fi nal rounds in Pro Stock category; scored $50,000 for winning the Winston Showdown 
in 2000; earned membership in the ultra-exclusive Holley Six-Second Pro Stock Club in 1997; fi rst Super Comp racer in history to top 
180 mph.
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It looks like a rustic tavern, and yet it tastes like so much more.  A change of pace from 
well-polished restaurants, Pig Iron BBQ offers a tranquil atmosphere to take a load off 
and enjoy old-world Southern décor.  Flavorful dishes ranging from burgers to ribs are 
complimented with throngs of side dishes and a slew of sauces.  For a picnic-style meal 
and friendly service, experience their meaty Pulled Pork Sandwich ($5.99).  Take a bite 
and ponder whether it even needs sauce.

Pig Iron BBQ
5295 N. High St. (614) 885-4744

Dan’s has been around forever, but under 
its new ownership, it has received a fresh 
coat of paint, some new sparkle vinyl to 
cover the booths and stools, and a whole 
wall of diamond plate.  If you’ve never 
eaten a one-pound, hand-pattied hamburg-
er in front of a wall of diamond plate, you 
really haven’t lived.  Try the meatloaf or 
the masterpiece that Dan’s so humbly calls 
“Fried Bologna Sandwich” while sipping 
on a hand-dipped milkshake.  Or, if you’re 
really in a self-loving mood, get the Greek 
Omelet ($5.49) and chase it down with a 
banana split.

Dan’s Drive In
1881 S. High St. (614) 444-7590

Good gravy, the small sandwiches at this 
place are huge!  At least that’s how they 
seem, after you wander around the exotic 
cheeses, cured meats, oils and sauces for 
sale in their gourmet store.  If there isn’t 
a taste of it already out, you can probably 
find someone who’ll give you one.  Some-
times, little samples of oil-soaked baguette, 
aged cheese and salty meats are the perfect 
precursor to loaded deli sandwiches, ko-
sher dogs and knishes.  O.K… all the time!  
The Becker Belt ‘Em ($7.50) claims to be 
the best egg salad sandwich in town.  We 
have no evidence to the contrary.

Katzinger’s 
Delicatessen
475 S. Third St. (614) 228-3354

Café Corner
1105 Pennsylvania Ave. (614) 294-2233

Remember taking that PB&J out of your 
lunchbox, pulling the sticky bread apart, 
opening the pack of potato chips that was 
supposed to be a side dish and crushing 
them up inside the sandwich?  At Café 
Corner, they do the same thing, but with a 
grown-up twist.  They use all-natural pea-
nut butter, strawberry preserves and Par-
mesan chips. Café Corner offers all kinds 
of other sandwiches too, like Vegetarian 
Baked Eggplant Parmesan, Rueben, and 
Swiss Melt ($6.95) with artichoke hearts, 
bacon, caramelized onion and Dijon 
horseradish.  

By now, it’s quite possible you’ve had the pleasure 
of opening an e-mail containing the hilarious 
streaming video of Will Ferrell’s skit, “The Land-
lord.”  We hope so, because it still has us laughing 
until we have tears in our eyes.  Just in case you 
missed it, here’s the skinny: the short film features 
Ferrell, Adam McKay and McKay’s 2-year-old 
daughter Pearl, aka “The Landlord.”  Pearl portrays 
a bitter little lady who just wants Ferrell to pay up 
or get out.  It’s only a little more than three minutes 
long, but it’s three minutes of true comedy bliss.

The flick is just one of many short comedy films 
that are uploaded on Ferrell and McKay’s stream-
ing video website, Funny or Die.  The site hit the 
web in April and allows people to upload their own 
flicks and then have them rated by users.  Now, 
Ferrell is taking the concept to the streets with 
limited performances across the U.S of the Funny 
or Die Comedy Tour, including one at Value City 

Arena on February 6th.  The show will also feature 
special guests Zach Galifianakis, Nick Swardson 
and Demetri Martin.

If you don’t know by now, Ferrell is an Emmy and 
Golden Globe nominated American comedian, 
actor and writer who first established himself as a 
cast member of Saturday Night Live, and has since 
gone on to a successful film career.   Well-known 
for his performances in recent movies including 
Blades of Glory, Anchorman and Elf, the comedian 
has over 30 film credits to his name.  His next flick, 
Semi-Pro¸ features Ferrell as Jackie Moon, the 
owner-coach-player of the American Basketball 
Association’s Flint Michigan Tropics, who rallies 
his teammates to make their NBA debut.  

For more information and ticket availability, visit 
www.ticketmaster.com.

Be Funny or Die!
Will Ferrell

More Art to C >>>

Nine for $9
 c your lunch

melts from Café Corner for only $6.95 each

The Delicious greek omlelet for $5.49 from Dan’s Drive in

The becker belt ‘em for $7.50 found at Katzinger’s Delicatessen

The Pulled Pork sandwich with fries for only $5.99

Get to Tasi early.  Nab the big, wooden 
table up front.  As the place fills up, insist 
that other people join you.  You have, after 
all, taken the largest table in the place.  Get 
to know each other a little while you pol-
ish off The Italian Stallion ($8.00).  By 
way of clarification:  The Italian Stallion is 
a most carefully assembled and delicious-
ly disassembled sandwich, consisting of 
preserved Italian meats, real out-of-the-
ground vegetables and some top-secret, 
industry-insider stuff that can only come 
from the Rigsbys.

The italian stallion from Tasi for $8.00

Tasi
680 N. Pearl St. (614) 222-0788
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“Voted Top Ten New Restaurants 
in Columbus for 2007”

Now Open!
Feat
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:
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,Sandw

iches
,

Sports
and

4 Projection
13 HDTV’s

&

614-801-0900

1574 Stringtown Rd. 
Grove City

Daily happy hour specials 3-7pm.

471-5653
145 Easton Town Center

www.columbusfunnybone .com

471-5653471-5653471-5653471-5653471-5653471-5653471-5653471-5653471-5653471-5653471-5653471-5653471-5653471-5653
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OUR FOOD 

IS NO

L A U G H I N G

M A T T E R
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BRAVO! BETHEL  
3000 Hayden Road  

Columbus • (614) 791-1245  

To eat well is to live well.
• Premium Quality Steaks,  
Chops, Seafood & Pasta 

• Reservations Recommended

• Weekend Bellini Brunch- 
Saturday & Sundays from 11-3

 EASTON TOWN CENTER          POLARIS FASHION PLACE*
     (614) 416-4745     (614) 410-0310
   Private Dining Room  Five Private Dining Rooms

w w w . B r i o I t a l i a n . c o m

BRAVO! CROSSWOODS  
7470 Vantage Dr.  

Columbus •  (614) 888-3881

Come In. 
Relax.  
Enjoy.

www.BravoItalian.com 

Bravo&Brio.CMag.Ad.September20071   1 9/19/2007   2:08:44 PM

ColumbusArts.comColumbusArts.com

100 East Broad Street
Suite 2250, Columbus, Ohio 43215 
614-224-2606

Greater Columbus  
Arts Council

  
It’s just a 
click away.
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MoJoe Lounge
600 N. High St. (614) 225-1563

Arena on February 6th.  The show will also feature 
special guests Zach Galifi anakis, Nick Swardson 
and Demetri Martin.

If you don’t know by now, Ferrell is an Emmy and 
Golden Globe nominated American comedian, 
actor and writer who fi rst established himself as a 
cast member of Saturday Night Live, and has since 
gone on to a successful fi lm career.   Well-known 
for his performances in recent movies including 
Blades of Glory, Anchorman and Elf, the comedian 
has over 30 fi lm credits to his name.  His next fl ick, 
Semi-Pro¸ features Ferrell as Jackie Moon, the 
owner-coach-player of the American Basketball 
Association’s Flint Michigan Tropics, who rallies 
his teammates to make their NBA debut.  

For more information and ticket availability, visit 
www.ticketmaster.com.

In the Convenience Age, we expect to be able 
to get our tires, underpants and watermelon 
from the same place, and we love the fact 
that we can get tacos, pizza or fried chicken 
from the same drive-through window.  Mo-
Joe provides the same sort of variety when 
we decide to class it up a notch.  They’ve 
got everything you need to fi ll your coffee, 
tea, chai and muffi n needs, your jones for 
fl avored or dirty martinis and that lunchtime 
void in your stomach.  Fill the latter with a 
goat-cheese omelet, smothered in tomato 
jam, or some smoked chicken ravioli with 
sweet corn and black beans, but only after 
you’ve put down one of their yummy House 
Salads ($4.95).

More Art to C >>>

House Salads are only $4.95 at Mojoe Lounge

Conveyor belt sushi is all the rage in big cities these days.  L.A. has it, Chicago, Tokyo, 
Singapore…and now, Columbus.  The belt meanders through Zen, past diners seated in 
booths and on barstools and ultimately back to the sushi chefs who are working non-stop 
to keep it laden with Makimono, Nigiri, Gunkan, Sushi, Sashimi and Hand Rolls.  The 
Plates ($2-$4) are color-coded to indicate price and tallied when everyone is full.  Then, 
your party can order something hot, like Satay or Tempura… and if you’re really in the 
know, you’ll get Chawanmushi.

By now, if you don’t know what and where 
Banana Bean is, you need to pretend you do 
and get yourself there pronto.  Their Flo-
ribbean fare will make slaves of your taste 
buds.  Think Frog Legs.  Think Roasted 
Corn and Blueberry Pancakes.  Think Cu-
ban Pork Confi t Corn Crepes ($7) with 
a pineapple-habanero BBQ Sauce.  Yeah, 
and that’s just the beginning.  Other things 
you might see if you read the whole menu 
include Emmenthaler, jicama, Soppresata, 
Tabasco-maple drizzle, and scotch bonnet-
pineapple salsa.  Read the whole menu.  Bet-
ter yet, eat the whole menu.  You don’t have 
to do it all in one visit.

Banana Bean Café
410 E. Whittier St. (614) 443-2262

When you get a hankering for Trophy Pizza, get yourself to the near-east side.  In Bexley 
at Pizza Plus, they got a pie that’s won awards from Midwest Pizza Pizzazz and Columbus 
Pizza Challenge (both People’s-Choice and Judges awards).  Plus, they are on the US Pizza 
team, and we actually have a shot at the World Cup of Pizza.  U-S-A! U-S-A!  On at least 
one trip to Pizza Plus, be sure to try something that isn’t pizza.  They do the heck out of a 
Meatball Sub ($5.35), too.

A Variety of Sushi rolls from Zen Sushi and More (plates $2-$4)

The Meatball Sub ($5.35) and pizzas from Bexley Pizza Plus

Cuban Pork Confi t Corn Crepes $7.00 from Banana Bean Café

DON’T SEE YOUR FAVORITE PLACE?
if it’s less than nine bucks for a lunch... 
email us: editor@columbusmag.com

ARTART
WHERES

BalletMet’s world premiere production of Lovestruck: Ravel to 
Sinatra that runs February 8th – 16th is sure to get anyone “in the 
mood.”  The show includes a nostalgic tribute to Ol’ Blue Eyes, 
choreographed by award-winning Twyla Tharp, as well as a pas-
sionate work set to the mesmerizing music of Ravel.   Wrapping 
up the romantic event is A Different Drummer, a new work by Al-
exander Schneider Rossmy that is inspired by Thoreau’s musings 
of the same name and set to the percussive sounds of Steve Reich.   

Whether you’re a fan of the movie or just a fan of the 
1980s in general, you gotta see this show.   Broadway 
Across America – Columbus presents The Wedding Singer 
at the Palace Theatre January 8th – 13th.   As you follow 
the life of New Jersey’s favorite wedding singer Robbie 
Hart and his quest to win the heart of Julia, you can also 
rock out to the brand new score that pays homage to all the 
pop songs of the rockin’ era.

Attention all Fanilows!  The man who writes the songs the whole 
world sings is coming to Columbus.  On February 8th, Barry 
Manilow will take the stage at Nationwide Arena for one of just 
a few limited engagements outside of his Las Vegas show.  With 
worldwide record sales exceeding 75 million, this show is a 
must-see.  So grab your tickets before gone and we’ll meet you 
at the Copacabana!

Dancing Love
Setting the Stage

Barry’s Busting Out

Zen Sushi and More
505 N. High St. (614) 222-1000

Bexley Pizza Plus
2540 E. Main St. (614) 237-3305
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La Fogata Grill
1849 Winderly Lane

Pickerington, OH 43147
(614) 864-9154

New Short North Location! (Formerly Rojo)
790 N. High St. Columbus, OH 43215 

614-294-7656

Voted Ohio’s Best Mexican Restaurant
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Mike Coughlin
DOB: Jan. 23, 1966
Racecars: JEGS Mail Order Chevrolet Cobalt Top Sportsman entry
Latest News: Won Lucas Oil Drag Racing Series Div. 3 Top Sportsman Championship
Career Achievements: Culminated one of his best season’s ever in 2007 by winning the Div. 3 Championship in the newly created 
Top Sportsman category; his three victories kept him in the ‘07 points lead for most of the season and he ended with the highest 
points total of any class winner; has 11 NHRA national event wins; Won six national events in the Pro Stock Truck class, including 
the 1999 and 2001 U.S. Nationals -- drag racing’s most prestigious event -- and the 2001 Winston Finals, the last race in class history; 
has five divisional wins in Super Comp.

26 C The Columbus magazine END OF YEAR Columbusmag.com
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Jeg Coughlin Jr.
DOB: June 23, 1970
Racecar: JEGS.com Chevrolet Cobalt Pro Stock entry
Latest News: Won 2007 POWERade Drag Racing Series Pro Stock World Championships; captured 51st national event win in No-
vember to move into ninth on the all-time list; one of just 12 drivers in history with 50 or more national event wins.
Career Achievements: Has won three Pro Stock titles (2000, 2002, and 2007) to go with one Super Gas Championship (1992); has 38 
Pro Stock victories in 60 career final-round appearances; has 13 national event wins in various Sportsman categories in 18 final-round 
appearances; won Super Stock Hemi Challenge in 2004; two-time winner of Holley Dominator Duel (1999, 2000); named NHRA 
Rookie of the Year in 1998; only racer to win national events in four separate categories -- Stock, Super Stock, Competition Eliminator, 
and Super Gas -- in the same year (1997).
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Monday through Friday 9 am – 9 pm, Saturday 
9am – 6pm and Sunday open 12pm – 5pm.

www.germainmercedesbenz.com
4300 Morse Crossing

614-383-50249am – 6pm and Sunday open 12pm – 5pm.9am – 6pm and Sunday open 12pm – 5pm.9am – 6pm and Sunday open 12pm – 5pm.
Monday through Friday 9 am – 9 pm, Saturday 
9am – 6pm and Sunday open 12pm – 5pm.
Monday through Friday 9 am – 9 pm, Saturday Monday through Friday 9 am – 9 pm, Saturday Monday through Friday 9 am – 9 pm, Saturday 
9am – 6pm and Sunday open 12pm – 5pm.9am – 6pm and Sunday open 12pm – 5pm.9am – 6pm and Sunday open 12pm – 5pm.

Say no more.

A  G E R M A I N  C O M P A N YA  G E R M A I N  C O M P A N Y
MERCEDES-BENZ OF EASTON 

2008 Mercedes-Benz ML350
Starting at only $44,425

2008 Mercedes-Benz C300 Sport
Starting at only $31,975

2008 Mercedes-Benz E350 Sport
Starting at only $51,775
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FAST FORWARD >>

There’s a big reason why Delaware-based JEGS Mail Order High Performance Parts has become a household name across the country.  Meet Scott 
“Woody” Woodruff, the energetic and creative professional behind the scenes who is helping spread the JEGS word.  He also has been family-friends with 
the Coughlins since he was in 6th grade in Dublin.  Nobody knows more about what happens and how it happens with JEGS than Woodruff—unless your 
last name is Coughlin, that is.

In an attempt to shed light on the culture of JEGS and excitement they bring to the world, we were able to sit and discuss with Woody their most recent 
claim to fame.  Read on and experience the day Jeg Jr. won his third Pro Stock Championship.  

Name: Scott “Woody” Woodruff
Hometown: Delaware, Ohio
Personal: Married to Jennifer with two daughters, Sadie and Cloe-Rose
Title: Director of Media and Motorsports for JEGS
Years at Position: 10
Job Description: Works closely with media across the country to gain maximum exposure for the extended Team JEGS racing operation, which includes 
four Coughlin drag racing brothers, NASCAR star Kenny Wallace, USAR veteran Gary St. Amant, and NHRA Top Fuel ace Cory McClenathan; creates 
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and writes stories about JEGS and Team JEGS racers; oversees the day-to-day operations of Team JEGS; maintains and updates TeamJegs.com website; man-
ages all JEGS media buys surrounding racing and racetracks in all forms of motorsport; keeps at-track schedule for all Team JEGS team members; oversees 
all travel-related activities (air charters, hotels, meals, rental cars) for race team; manages Team JEGS chef Nicky Morse; activates and maintains all JEGS 
racing sponsorships; serves as liaison between outside sponsors and Team JEGS; executes all media-related activities for JEGS “Racing for Cancer Research” 
charitable foundation.

Who: Jeg Coughlin Jr. driver of the JEGS.com Chevy Cobalt.  The class is Pro Stock.
What: NHRA Powerade Drag Racing Series Event NHRA Auto Club Finals - season fi nale.
When: Nov 1-4th, 2007.  The 1st to 3rd was qualifying and the 4th was race day.  Single elimination bracket with 16 cars.  #1 guy 
races #16...#2 and #15...#3 and #14 and so on until #8 takes on #9.  Higher qualifi ed car gets lane choice.
Where: Pomona, CA
Quote: “ You’ve heard the old saying: win on Sunday, sell on Monday.  With the Internet and phone sales, now you can win on Sun-
day and sell on Sunday.”
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When I walked into the restaurant, I 
ran into Pro Stock Bike rider Steve 
Johnson and Terry Vance who were 
finishing up dinner.  They asked me 
to sit down with them, so I ordered 
a Bud Light and looked at the menu.  
After awhile, Terry got up and said, 
“Good luck tomorrow.”  No sooner 
did Terry walk away then Steve 
asked me, “So what do you really 
think is going to happen tomorrow?”  
Without hesitation, I said, “We are 
going to win.”  Steve then asked, 
“What’s going to happen?”  I told 
him, “Greg is going to get beat first 
round and Dave is going to choke.”  
Steve just said, “Wow!”

Now, it’s only fair to give a little background 
here.  Greg Anderson was the No. 1 qualifier 
and would line up next to the No. 16 guy.  Justin 
Humphreys was No. 16 that weekend.  That 
meant the fastest was running against the slow-

est.  Dave Connolly is a teammate of Jeg’s and 
had won five straight events and was working 
on the sixth, until Jeg took him out just the 
weekend before.

When I woke up the next morning, I replayed 
everything in my head again and wrote down a 
punch list of what I needed to do.  I met Jeg Sr. 

downstairs for breakfast and we headed over to 
Bravo Burger.  This is our favorite place to eat 
breakfast.  They have the best pastrami sand-
wiches and their breakfast food is killer.  When 
we sat down, Jeg Sr. says, “Well, here we are 
again.”  That comment had two meanings: the 
restaurant and another championship within our 
reach.  From that point we talked about keeping 
the team calm and focused.  Most of the guys on 
the team had never been in this situation.

When we got to the track and in our pit area, the 
two of us made our rounds and talked to all the 
crew members.  The conversation was fun-filled 
and got everyone smiling and laughing—kind of 
an icebreaker type of deal.  

I then got on my scooter and headed out on 
my morning rounds.  The first stop was the TV 
compound to talk to the talent and producers of 
ESPN.  I then went into one of the production 
trailers to review our in-car camera footage and 
make changes.  From there I headed into the 

When the pressure is on the line, you have to make the most of it.  You can’t control it, so you need to enjoy it.  It was the 
last race of the NHRA POWERade Drag Racing season.  Jeg was one of three drivers who had a chance to win the 
Championship in Pro Stock and we were coming off of a runner-up finish the week before.  Being in the hunt for a 

Championship is nothing new for us.  The Coughlin family has scored over 100 wins in NHRA competition, which has led to a 
Division Championship 12 times over in addition to three NHRA Championships competing as a family.

That Saturday night, I was at the track visiting teams after qualifying was over.  Jeg and some friends decided to go bowling and grab something to eat.  Jeg 
Sr., Nicky Morse and Uncle Ronnie went out to eat.  After I was done making all of my team visits, I returned to our pit area and parked my scooter.  I went 
in the coach, grabbed a Bud Light and sat by myself thinking about how I saw things unfolding the next day (race day).  I had to be prepared and have a game 
plan regarding media.  The whole time, I had the mindset we were going to win.  Jeg is hands down the best driver when pressure is on the line.  We have a 
great car, team and our horsepower is solid.

I decided to write Jeg a note and leave it in his bedroom in the coach.  I wrote: “Let’s have fun tomorrow!  No matter what happens, you are a champion in 
every sense of the word.”  I got up, locked the coach and headed back to the hotel to grab something to eat.

32 C The Columbus magazine END OF YEAR Columbusmag.com
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media room in the tower.  I made my rounds 
with the writers and announcers.  Finally, I went 
back to our pit area; I made it just in time for the 
warm up of the car.  This always gets me fired 
up on race day.  I also checked in with Chef 
Nicky and the other team members.  On race 
days, we have a small private breakfast in Jeg’s 
coach that Nicky prepares… just Jeg Sr., Jeg 
Jr., Nicky, myself and our special guests (kids, 
wives or girlfriends).  I was late and everyone 
else was already eating.  Nicky had been calling 
my mobile telling me “It’s only hot once!”  This 
was the first time I saw Jeg Jr. that morning 
and he said, “Thanks a lot for the note.”  I told 
Nicky I was going to pass on breakfast…little 
did he know, I had already eaten.

I then took off on foot and stopped by a bunch 
of team pit areas.  After about an hour, I re-
turned to our pit area in time to walk with Jeg to 
the pre-race ceremony.  After the pre-race ended 
and I watched the first Top Fuel car make a pass, 
I headed back to our pit area to spend some time 
with the team.

First round we were one of the last pairs.  Greg 
and Justin lined up for their first round match 
up.  Justin leaves the starting line with a huge 

advantage and turns on the win light.  The 
crowd went nuts…then Dave Connolly pulls 
to the line against his opponent and left -.004 
seconds and turned the red light on giving 
the win to the car in the other lane.  This put 
everything on the line: Jeg had to win the first 
round to have a shot to win the Championship or 
Greg was the champion.  Jeg won round one and 
advanced to the second round.  

Now, if Jeg were to win the second round 
against Richie Stevens, he would be the cham-
pion.  If not, it would go to Greg.  The crowd 
was on their feet and every camera in the place 
was on us.  With all of the pressure on the line, 
Jeg won.  We all went nuts on the starting line 
when the win light came on.  It was a huge mo-
ment and one that I will always remember.

After the celebration on the starting line, I took 
off down to the top end.  I pulled over and just 
watched everything—Jeg holding the Champi-
onship trophy... interviews… pictures.  I walked 
up to him and put my hands in the air and said, 
“You’re the f#*king man!”

Putting any perceived jinxes aside, I actually 
wrote the outline of a story of Jeg winning the 
Championship before it happened, because I 
knew we’d need to get that information out fast, 
while at the same time satisfying all the things 
that would be going on at the track.  I’m glad I 
did it that way because I barely had time to push 
the send button to my national media e-mail list 
in between the various ceremonies and press 
conferences we had once he actually got the job 
done in the quarterfinals. 

It was non-stop from there, and by the time I 

took Jeg back to the pressroom at the end of 
the day, I figured I had typed at least a couple 
thousand words.  The effort was well worth it 
as we were featured in most of the newspapers, 
websites, and newswires across the country.  We 
even had the message of Jeg clinching the title 
on one of those big TVs in Times Square, just 
a few minutes after it happened.  Again, I had 
done the groundwork for that in advance and 
merely needed to let the people at Reuters know 
what had happened.

With the Internet and live TV coverage, the de-
mand for news is immediate.  You almost need 
to be able to get a press release out before the 
car has been towed back to the pits these days.  
While it is exhausting at times, it is always 
extremely exciting.
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E.T. BRACKETS
On any given weekend, there are thousands 
of E.T. Bracket racers active at drag strips all 
over North America.  Designed as an affordable 
way for just about anyone to experience the 
thrill of NHRA drag racing, E.T. Brackets allow 
competitors in virtually any type of vehicle to 
be competitive by choosing their own dial-in.  
Since bracket racing uses handicap starts and 
the breakout rule is enforced, driver skill, 
rather than mechanical know-how is essential 
for success.
 
As a general rule, E.T. Brackets are sub-divided 
into several classes, which are determined by 
vehicle elapsed times.  At E.T. events, it is not 
uncommon to see everything from a 7-second 
gas dragster to a street legal car, van or SUV in 
competition.  At many facilities, there are even 
separate classes for motorcycles, snowmobiles, 
and all terrain vehicles.  The rules for E.T. 
racing vary widely from track to track as some 
permit the use of electronic devices such as 
throttle stops and delay boxes and some do not.  
For the most part, any vehicle that can pass a 
simple safety inspection is eligible to compete in 
E.T. Bracket events.  Currently, there are more 
than 150 NHRA member tracks across North 

America and virtually all of them offer some 
form of E.T. Bracket competition on a regular 
basis, providing ample opportunities for fans to 
become participants.

SUPER STOCK
Fans of American Muscle Cars will almost 
certainly take a liking to Super Stock, which 
features specially modifi ed versions of classic 
street machines including classic Camaros, 
Mustangs, Hemi Barracudas and other vintage 
examples of Detroit iron.  The class also features 
a wide variety of newer vehicles, which are 
popular choices for racers in Super Stock’s GT 
classes, and feature vintage engines in modern-
day vehicles.
 
Super Stock cars are classifi ed using a complex 
system that divides the manufacturer’s adver-
tised horsepower by the car’s factory shipping 
weight.  Each individual class is then assigned 
an index, which represents what a well-built, 
well-maintained car should run.  In order to 

insure fair competition, NHRA constantly 
monitors the performance of each combination 
and makes horsepower and index adjustments 

when necessary.  Presently, there are 85 different 
classes in Super Stock, allowing for a virtually 
infi nite number of vehicle and engine combina-
tions--wow!
 
Strict rules apply to Super Stock engines, which 
must use factory matching blocks, cylinder 
heads, and carburetors.  Engine modifi cations 
are limited to the addition of after-market intake 
manifolds, exhaust headers, and valve train 
components.  Mildly ported cylinder heads are 
also permitted.  Body modifi cations, including 
the addition of spoilers, wings, and non-factory 
air scoops, are not permitted on traditional 
Super Stock entries though they may be legal 
in some of the Modifi ed classes which are also 
incorporated into Super Stock.  All Super Stock 
entries must be equipped with a full factory in-
terior and retain all original window glass, trim 
pieces, bumpers, and lights.  Super Stock racers 
compete on a handicap start and the breakout 
rule is enforced, except when two cars in the 
same class are racing.  At selected events, Super 
Stock drivers also compete in class elimina-
tions, where drivers in each class compete for 
individual honors.

 

The Cars

Pro Mod
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hood scoop, which not only feeds additional air 
into the massive twin four-barrel carburetors, 
but is necessary for engine clearance.

Unlike Top Fuel dragsters and Funny Cars, 
which use exotic nitromethane fuel, supercharg-
ers, and fuel injection, Pro Stock entries must 
burn high octane racing gasoline and are limited 
to a pair of four-barrel carburetors.  Pro Stock 
engines also can be no larger than 500-cid, and 
each car can weigh no less than 2,350 pounds, 
with driver.  A competitive Pro Stock engine 
produces more than 1,350 horsepower and revs 
to more than 10,500 rpm. 

The technology and the attention to detail that 
goes into building a state-of-the-art Pro Stock 
engine is virtually unmatched in all of motor 
sports.  It can take hundreds of hours to prepare 
a single set of cylinder heads or an intake mani-
fold and most successful Pro Stock teams de-
vote the majority of their resources to the area 
of engine development.  Although lightweight 
engine components and exotic metals are 
banned, virtually anything else is legal in a Pro 
Stock engine as long as it maintains its original 
two-valve per cylinder confi guration and does 
not exceed the 500-cubic inch maximum.

PRO MOD
Once described as Pro Stock cars on steroids, 
Pro Mod has become a fan favorite at NHRA 
events over the past few seasons.  Pro Mod cars 
are full-bodied, left-hand driver vehicles which 
are very loosely based on production models.  
Colorfully painted and wholly unpredictable, 
the Pro Mod class is reminiscent of the early 
days of Funny Car racing. 

Pro Mod’s appeal stems from the wide variety 
of body styles that are favored by competi-
tors.  Those bodies include everything from ’53 
Studebakers to ’07 Corvettes and virtually ev-
erything in between.  Some of the other popular 
models include the ’63 Corvette, ’57 Chevy, 
’66 Mustang, and ’69 Camaro.  Since there are 
few rules governing aerodynamic enhance-
ments, Pro Mod cars often feature radical body 
modifi cations including stretched wheelbases 
and oversized rear spoilers.  

Under the current rules, Pro Mod engines can 
be either supercharged, turbocharged, or utilize 
nitrous oxide, though most competitors prefer 
to run a supercharged combination, which is 
fueled by methanol. Similar to the power plants 
found in Top Alcohol Funny Cars, a competi-
tive Pro Mod engine can produce in excess of 
2,700 horsepower.  

Thanks to a liberal rules package that allows 
unlimited cubic inches for nitrous oxide engines 
and few restrictions on supercharger overdrive, 
Pro Mod cars are hovering near the fi ve-second 
zone at most events.

TOP DRAGSTER
New for 2007 is the Top Dragster class.  A close 
relative of Top Sportsman, Top Dragster is essen-
tially a bracket race for fast dragsters.  The dial-in 
and breakout rules are enforced, and the quickest 
32 drivers during qualifying are eligible to return 
for fi nal eliminations.  Though many Top Dragster 
entries resemble Super Comp cars, they are often 
much quicker, running in the low six second zone 
at well over 200-mph in many cases.

Top Dragster competitors have few restrictions as 
far as the rules go.  Engine size is unlimited, and 
superchargers, turbochargers, and nitrous oxide 
are permitted.  Though the overwhelming major-
ity of the cars in Top Dragster will be rear-engine 
dragsters, the class is also open to center-steer 
roadster and altered-type vehicles. 

As in Top Sportsman, delay boxes, air shifters, 
and electronic timers are all permitted in Top 
Dragster competitions.

TOP SPORTSMAN
A fairly recent addition to the NHRA program, 
Top Sportsman features many similarities to both 
Pro Stock and E.T. Bracket racing.  Using the 
same format as Bracket racing, where each com-
petitor chooses his or her dial-in, and the breakout 
rule is enforced, Top Sportsman is reserved for 
full-bodied cars, which are capable of running in 
the seven-second zone.  In most Top Sportsman 
events, only the quickest 32-drivers will qualify 
for fi nal eliminations, which place an additional 
premium on performance.  Top Sportsman com-
petitors must run in the 7-second range and many 
of the top qualifi ers can run deep into the sixes at 
speeds of over 200-mph.
 
Mechanically, there are few limitations on Top 
Sportsman cars.  Engine size is unlimited and su-
perchargers, nitrous oxide, and turbochargers are 
permitted.  Competitors can choose between gaso-
line and racing alcohol for fuel, but nitromethane 
is prohibited.  Both automatic and planetary-type 
transmissions are used.
 
Much like the cars that compete in Super Comp, 
Super Gas, and E.T. racing, Top Sportsman cars 
feature a variety of electronic aids such as delay 
boxes and air shifters, which help them stay 
consistent from run to run.  Many of the cars 
that currently compete in Top Sportsman were 
formerly Pro Stock, Pro Mod, or Competition 
Eliminator cars.

PRO STOCK
On the surface, NHRA Pro Stock cars appear to 
closely resemble production-based showroom 
vehicles, but underneath the brightly colored sheet 
metal, they are in fact, all out racecars capable of 
6.5-second quarter-mile elapsed times and speeds 
of over 210-mph.  The body styles most often 
found in Pro Stock includes the current model 
Pontiac GTO, Chevrolet Cobalt, Ford Escort, and 
Dodge Stratus.  In order to maintain a stock ap-
pearance, aerodynamic modifi cations in Pro Stock 
are limited to a single 14-inch rear spoiler, and a 

E.T. Brackets

Pro Stock

Top Sportsman

Super Stock

Top Dragster
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Just wait until 2008
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20% OFF Any Catering or Carryout Purchase of $100 
or More!  Free Delivery Too.

The Art Exchange, LTD.
Corporate & Private Art Dealers
Serving Columbus Since 1979

17 East Brickel St., Columbus, OH 43215
614.464.4611 www.TheArtExchangeLtd.com

The Art Exchange, LTD.
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193 Thurman Ave
Columbus, OH
614 - 443 - 8900

Das Kaffee Haus
Breakfast & Lunch All Day

Monday - Friday   6:30am - 2:00pm
Saturday     6:30am - 3:00pm
Sunday       8:00am - 3:00pm 

German Village 
Coffee Shop

The Others Just Don’t Stack Up

DEC07 AD TEMPLATE.indd   41 12/19/07   11:45:18 AM



42 C The Columbus magazine END OF YEAR Columbusmag.com

The Fare
 c how to dine

Sometimes, when a place is around 
for a while, people start to take it 
for granted.  They don’t think of 
it when they are trying to think of 
which hip, new place has the tallest 
food and the craziest ice cream 
flavor.  All too often, the well-
established place is overlooked 
by those who have just read the 
Weekender or any of those other 
newsprint magazines that come out 
on Thursday.  It’s just sort of the 
natural order of things.  

Well, let us put things out of order.  
Spagio is still (after 25 years) on 
the top tier of Columbus restau-
rants.  The food is extraordinarily 
tall and served on really long plates 
and in really deep bowls, as is 
currently fashionable in all of 
those upstart, newcomer restau-
rants.  There are fruit sauces with 
fish, chutneys of hot peppers and 

lacquered, crusted and spit-roasted 
treats of the sky, water and land.  
All that crazy and innovative stuff 
the weekly restaurant rundown 
says the new place with the hip 
young chef and the DJ in the 
dining room is doing… Spagio is 
doing it better. 

Ordinarily, it is recommended to 
mingle at a bar or in a lounge with 
a martini or a Manhattan in hand 
before heading to a dinner table.  
At Spagio, you can skip that step, 
considering it’s connected to one 
of the better wine shops in town 
and they have a superb wine list.  
So, although the aforementioned 
cocktails and their younger, more 
pomegranate-laden cousins are 
readily available at Spagio, the                   
wine list is a better investment.

Cold weather demands richer and 

fuller-bodied wines, even when 
the drinker is in a white mood.  
The Pinots Gris and Grigio should 
(along with the Blancs, Sauvignon, 
du Blanc, etc.) be dismissed until 
the leaves come back on the trees, 
and in their place, the white wine 
lover should try a great expression 
of Chardonnay.  There are many 
to choose from, but one of the best 
is juice from Chablis.  Spagio has 
Boudin’s La Chantermerle, which 
proffers all of the body one expects 
in an over-oaked and buttered Cali-
fornia wine, but without the oak 
and butter covering up the grassy 
subtleties and flinty finish.  It’s 
a perfect companion piece to the 
clawmeat-laden lobster bisque or 
the marinated eggplant on Spagio’s 
traditional antipasto platter.  The 
Antipasto includes fresh mozzarel-
la, prosciutto de Parma and Genoa 
salami, which are, coincidentally, 

among the most appropriate of all 
cured meats for Chablis.

Chablis just plain kills with salad 
dressings.  The sherry dressing 
on Spagio’s house salad is no 
exception, and, when it is intro-
duced with toasted almonds and 
Manchego cheese to a recently 
Chardonnay-washed palate, the 
recipient can feel every taste bud 
scramble to get some of the lively 
flavor.  The whole white anchovies 
on the Caesar salad can be used 
as an antidote to overactive taste 
bud syndrome.  They lull the buds 
back to a blissful passivity with an 
almost electric tartness and a warm 
pervasive hint of fish that mingles 
with crunchy Parmesan and the 
always-satisfying crunch of hearts 
of romaine.  Repeat the whole pro-
cedure until all the Chablis is gone, 
but be careful not wear out the 

Perfect Ease
Spagio Story | John Davis

Photography | Eric Wagner1295 Grandview Ave. (614) 486-1114
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1800º  
FAHRENHEIT

Now that’s hot. 

Our aged cuts of USDA prime beef  

are fired to perfection at over 1800º F.  

Set in one of our contemporary  

American steakhouses, it may be  

the hottest meal you’ve ever had.

Hyde Park Restaurants.com

upper arlington, Old Henderson Rd. 
614.442.3310

worthington, Hutchinson Ave. 

614.438.1000

downtown, N. High Street 
614.224.2204

dublin, Frantz Rd. 
614.717.2828
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Open for Dinner Monday-Sunday
Live Piano Music 7 Nights a Week
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Perfect Ease

taste buds.  They still have much 
work to do. 

At this juncture, one could go in 
several pleasing directions.  If 
one is hell-bent on maintaining 
one’s “white mood,” one could 
then select something Alsacian or 
German or Austrian – something 
with a little sweetness, a huge 
body and a lot of straw and other 
food-friendly finishers.  The Strub 
Riesling Bruckchen from 2001 
would do the trick.  It’s slightly, 
brightly sweet and full of differing 
opinions.  Some say it’s apricot; 
some say chamomile.  But what-
ever the opinion, those in the know 

pair it immediately with the seared 
tuna.  The shockingly pink tuna 
has that cooked micro-layer on the 
outside, which has trapped all the 
sweet umami (Japanese for the sa-
vory flavor of meat and rare tuna) 
inside.  Three seared squares are 
neatly stacked and presented next 
to two other snack-sized stacks of 
plum marinated eggplant, wakini, 
sesame greens and a wonderful 
soy-wasabi drizzle.

There is the possibility that one’s 
“white mood” only made it to the 
salads.  In which case… short 
ribs.  Short ribs need red.  Most of 
the time they have already been 

braised in it, so it is usually a good 
idea to go with a big red.  The Bor-
deauxs come to mind, but so does 
Zinfandel.  This unique American 
grape can produce giant juice with 
bold tannins and spicy finishes, just 
like the kind you will need to take 
on the robust flavors of braised 
red cabbage and pureed butternut 
squash.  At Spagio, they don’t cook 
the short rib until it is falling apart; 
they do it until the meat is firm and 
tender.  Once married to a glass of 
Frog’s Leap Zinfandel, the result-
ing bliss should keep you warm 
and fuzzy through the long winter 
months.  Yes, it’s that good.

It is no secret that there is a counter 
up front at Spagio full of extraor-
dinary pastries, chocolates and 
desserts.  It looks amazing.  You 
probably saw it on the way in. Be 
sure to order something from it, no 
matter how full you’ve inevitably 
become.  If there’s any red left, 
get a Chocolate Royale.  If it’s the 
Riesling you have left, get the Key 
Largo Key Lime Tart.  If you’re 
out of wine, get a cup of Spagio’s 
illegally good coffee and get both 
desserts.  You might even want to 
consider ordering one to go.  That 
way, when you wake up, you can 
pick up where you left off.
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Call us for all Family Law Matters

-Probate, Wills, Estates
-Juvenile Law
-Divorce, Dissolution, Custody

Panitch – Gordon Law Office
454 E. Main Street / Ste. 275 • Columbus, OH • 43215

Peace of mind is just 
a phone call away…
6 1 4 - 2 2 8 - 5 0 5 6

 We can help with:
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614-224-MOVE

Grandview 

224 East First Avenue 1475 West Third Avenue60 East Spring Street 910 Quay Ave. (on Goodale Blvd.)

Visit www.cityspaceresidential.com or call 614.284.1408 
for more information on any of these properties 

Sign a lease at The Jeffrey or Sixty Spring 
and receive your choice of 

• Up to 2 Months Free Rent 
• Waived Security Deposit 
• Moving Service*

• Free Washer & Dryer 
• 32'' Flat Screen TV

Visit www.cityspaceresidential.com or 
call 614.284.1408 for more information

BRING NEW LIFE TO
YOUR NEW YEAR

STARTING AT $129,900
70% of available condos 
under $200,000

• 75% tax abatement

• Grand lobby with espresso bar 
& billiards table

• Tanning room & fitness center

• Gourmet stainless steel kitchens
with granite countertops

• Roof deck & private courtyard

Rents from $895 — $1695
Rent to own options available

STARTING AT $119,900
64 Units for sale for $119,900

• Newly renovated & upgraded 
with luxury amenities

• Grandview Heights Schools

• Adjacent to Grandview pool & park

• Walking distance to dining, 
shops & nightlife

• Private balconies & patios

• Low condo fees

• Great financing packages

Model open daily. 
Call for hours 614.481.9400

STARTING AT $174,000
75% of condos 
under $300,000

• 100% tax abatement

• Underground parking

• Low condo fees

• Concierge service

• Stainless Steel appliances, 
granite countertops & 
gas stove tops

• Gym membership

Rents from $995 -$1495

STARTING AT $425,000
• Columbus taxes 

• 10 – 12 foot ceilings, oversized
windows with panoramic views 

• Gourmet stainless steel appliances
with granite countertops & all
wood cabinets

• Marble floors, shower surrounds
and tub decks in master bath 

• Fantastic views of downtown 

• Located in the heart of 
Grandview Heights

Up to $75,000 in selected discounts

*moving from central Ohio only
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As Good as Gold
North Bank Condos

Chances are, if you’ve been 
anywhere near the downtown 
area within the last year, you’re 

already familiar with the Condomini-
ums at North Bank Park.  After all, it’s 
not everyday that a 20-story tower of 
glass and steel sprouts up to become 
the newest (and not to mention, shini-
est) landmark in Columbus’ highly 
sought-after Arena District.  The 
project, which is the work of Nation-
wide Realty Investors, consists of 109 
total units split among two attached 
buildings: the aforementioned Tower 
and the Lofts, which are housed in the 
renovated A&P Warehouse building.

Any discussion of the Condos at North 
Bank Park begins and ends with the 
views it provides of our fine city.  
Now, you might expect that based on 
sheer height and location (the corner 
of Neil Avenue and Spring Street) 
that the views would be pretty great.  
Well, “pretty great” is one heck of an 
understatement, because the views 
you’ll find there are nothing short of 
spectacular.  In fact, it’s best not to 
leave it to the imagination… go see it 

in person and expect panoramic views 
of downtown Columbus, the Scioto 
riverfront and the future site of the 
Columbus Clippers ballpark.  Every 
unit in the Tower comes with its own 
balcony, each of which ranges from 
100 to 300 square feet of outdoor liv-
ing space.  To complement the balco-
nies, units come with floor-to-ceiling 
windows and glass balcony railings 
for a truly unobstructed view of the 
surrounding areas.

Interiors at the Tower include elevator 
service, secured telephone entry sys-
tem, access controlled parking garage, 
trash chute access on each residential 
level, reinforced concrete floors, wall 
sound insulation, Time Warner digital 
cable access, and Road Runner high-
speed Internet access.  Potential buyers 
can also expect generous living area 
ceiling heights, individual washer/
dryer hook-ups, ceramic floor tile in 
laundry space, carpet flooring in all 
living and bedrooms, and some of the 
most enormous closets the city has to 
offer.  Kitchens come standard with 
large islands that contain both a sink 

story | Michael scott
Photography | eric Wagner

Homework
 c how to live

Depending on which way you face, the model balcony provides a panoramic view of downtown.
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A V E N U E    O N E 
Check out what 
comes standard 
for under $200,000 

•  Granite Counters 

•   Hardwood, Ceramic Floors 

•   Private Balconies 

•  Terrace with Skyline View 

•  Secure Parking Garage 

•  Stainless Steel Appliances 

•   Washer and Dryer 

•  1.5% Below Market      

    Rate Financing* 

•   Walk to Short North, OSU,      

    Arena District, Downtown 

Model Open 
431 W. First Avenue 
Saturday 2-4 pm 
Sunday 2-4 pm 

 

No Condo  

Fees for  

6 Months** 

avenueonelofts.com 
………………………………………………………

 DOOLEY 
 COMPANY 

 

& 

   R  E  A  L  T  O  R  S 

Bruce Dooley, CRS 
Bradley Weatherford, CRS 
dooleyco.com�614.297.8600 

*Up to 1.5% below the FNMA 30-year fixed rate mortgage as quoted by National 
City Mortgage at time of rate lock-in. Rate may vary depending upon factors 
such as down payment and lock term. Zero down payment options available. 
**No condo fees for 6 months if in contract by December 31, 2007. 
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and a dishwasher, Masterpiece maple 
cabinets in various styles and stains, 
General Electric appliances, granite 
countertops and ceramic tile flooring.  
Baths have Kohler faucets and single-
handle shower faucets in addition to 
under-mount porcelain sinks with 
marble countertops, full-size mirrors 
and ceramic tile shower floors and 
wall enclosures.

Many of the standard features in the 
Lofts building are identical to the 
amenities in the Tower units.  One 
main difference is that maple hard-
wood flooring is standard throughout 
each loft unit.  And although only 
the 5th floor lofts come with private 
balconies, each comes with plenty 
of windows and an abundance of 
natural light.  Luxuries such as over-
sized showers, huge closets, master 
bathrooms with double vanities and 
flexible floor-plans are the norm in 
the Lofts building.  

Concerning space, the Lofts range in 
size from 1,500 to 2,500 square feet 
whereas the Tower units range from 
1,300 to 3,000 square feet.  Pricing 
for the Lofts ranges from $376,000 
to $655,000 (before upgrades) while 
the Tower ranges from $373,000 to 
over one million dollars.  Because 
each unit remains a virtual shell until 
it goes into contract, every new buyer 
also receives a two hour custom 
design consultation with the Arena 
District Living professional staff.  For 
this particular project, the time period 

from contract-to-close is generally 
about four months.

The Condos at North Bank Park also 
have a grand foyer decorated with 
dark wood-tones, travertine floor-
ing with marble inset and comfort-
able modern décor.  The concierge 
is staffed 24 hours a day to greet 
guests and to monitor entry into the 
building.  The foyer is also home 
to a 27-seat state-of-the-art mul-
timedia screening room, a fitness 
center, and a guest suite for overnight 
visitors.  Parking for the complex is 
completely covered, and is located 
on the first four floors of the Lofts 
building.  Each unit is assigned one 
space, with the option to purchase 
additional space.  Residents may also 
take advantage of on-site storage unit 
opportunities as well.  

Because interest from sidewalk traffic 
has been so high, all potential buyers 
are encouraged to contact the sales 
center at 614.221.9900 and schedule 
an appointment.  Due to the demand 
for personal tours, weekly Open 
House hours will be Wednesdays 
from 3 to 7PM starting January 9th.  
There is also an Open House sched-
uled for Sunday, January 27th from 
12 – 2PM.  

Additional information about the 
project can be found on the web at  
www.northbankcondos.com

oversized windows and generous ceiling heights give the lofts an open, airy feeling

Luxurious cabinets, high-end appliances and industrial lighting fixtures combine to make kitchens a true focal point
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Un-chain
your appetite!

Thank you Columbus for your continued support 
of our great independent restaurants. Visit our 

website for discounted gift certificates.
www.dineoriginalscolumbus.com

You can find a big chain restaurant
anywhere in America, but Dine 

Originals are each one-of-a kind. 
We are independent, local restaurants,
and we’re passionate about providing 

a unique culinary experience for 
every guest, every time. 

Alana's
University District
2333 N. High St.
(614) 294-6783

Barcelona
German Village

263 E. Whittier St.
(614) 443-3699

Basi Italia
Victorian Village

811 Highland Ave.
(614) 294-7383

Betty's Fine 
Food & Spirits

Short North
680 N. High St.
(614) 228-6191

Bexley Monk
Bexley

2232 E. Main St.
(614) 239-6665

The Burgundy Room 
Short North

641 N. High St.
(614) 464-WINE (9463)

The Burgundy Room 
Dublin

6725 Avery-Muirfield Dr.
(614) 798-WINE (9463)

The Café Corner
Victorian Village

1105 Pennsylvania Ave.
(614) 294-CAFE (2233)

The Clarmont
German Village
684 S. High St.
(614) 443-1125

Columbus Brewing Co.
Brewery District

525 Short St.
(614) 464-2739

Due Amici
Downtown

67 E. Gay St.
(614) 224-9373

Elevator Brewery 
& Draught House

Downtown
161 N. High St.
(614) 228-0500

Figlio 
Wood-Fired Pizza

Grandview
1369 Grandview Ave.

(614) 481-8850

G. Michael's Bistro
German Village
595 S. Third St.
(614) 464-0575

The Granville Inn
Granville

314 E. Broadway
(740) 587-3333

Katzinger's
Delicatessen

German Village
475 S. 3rd St.

(614) 228-3354

La Scala 
Italian Bistro

Dublin
4199 W. Dublin 

Granville Rd.
(614) 889-9431

Press Grill
Short North

741 N. High St.
(614) 298-1014

The Refectory
Columbus

1092 Bethel Rd.
(614) 451-9774

Rigsby’s Kitchen
Short North

698 N. High St.
(614) 461-7888

R.J. Snapper's
Short North

700 N. High St.
(614) 280-1070

Spice Restaurant 
+ Lounge

Arena District
491 N. Park St.
(614) 224-7840

Surly Girl Saloon
Short North

1126 N. High St.
(614) 294-4900

Thom’s on Grandview
Grandview

1470 Grandview Ave. 
(614) 487-5719

Tip Top 
Kitchen & Cocktails

Downtown
73 E. Gay St.

(614) 221-8300

Tony's Italian
Ristorante

Brewery District
16 W. Beck St.

(614) 224-8669

The Top Steakhouse
Bexley

2891 E. Main St.
(614) 231-8238

Vino Vino 
Restaurant & Winebar

Grandview
1371 Grandview Ave.

(614) 481-8200

The Wildflower Café
Clintonville

3420 Indianola Ave.
(614) 262-2233

The Worthington Inn
Worthington

649 N. High St.
(614) 885-2600

Z Cucina 
Ristorante & Bar

Grandview
1368 Grandview Ave.

(614) 486-9200

We’re serious about sexy
High speed beds, hair salon, waxing, scalp massages, and so much more.

Tanning & Hair Salon
1589 N. High Street

614.299.5260
in the South Campus Gateway
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Call now for FREE INSTALLATION and a 60-day 
money-back guarantee. 
 

1-888-619-4034 
wowway.com 
 

 
 
 

Catch all the  
Big Ten action. 

 

Watch the Big Ten Network  on 
WOW! Basic Cable channel 87. 

 
Over 25 OSU Men’s and Women’s Basketball games  
are currently scheduled to run on Big Ten Network. 

Installation offer limited to standard installation of one outlet per service. Money-back guarantee available to first-time subscribers for refund of first and second regular monthly payments made by customer for WOW! services (excluding 
taxes and other fees, equipment charges, WOW! OnDemand and pay-per-view charges). To be eligible for a money-back guarantee refund, customers must: (i) timely pay for all services, taxes and fees and comply with applicable service 
agreement(s); and (ii) request a refund within 60 days of service activation. Offers not valid with any other discount. Offers and services subject to change without notice. Please see WOW!’s complete terms and conditions or call WOW! 
for further information regarding services (including available 911 services) and offers. © 2007 WideOpenWest Finance, LLC. 

 
 

Modern life made easy.SM 

 

Panitch – Gordon Law Offi ce
454 E. Main Street / Ste. 275 • Columbus, OH • 43215

Former Assistant Prosecutor
When you are faced with:
-DUI/OVI
-Felonies/Misdemeanors 
-Traffi c Matters

Peace of mind is just a 
phone call away…

1-800-820-7373

561-2193 

24 hours a day

Panitch – Gordon Law Offi ce
454 E. Main Street / Ste. 275 • Columbus, OH • 43215

Former Assistant Prosecutor
When you are faced with:
-DUI/OVI
-Felonies/Misdemeanors 
-Traffi c Matters

Peace of mind is just a 
phone call away…

1-800-820-7373
1-800-820-7373
1-800-820-7373

561-2193 

24 hours a day
24 hours a day
24 hours a day

Un-chain
your appetite!

Thank you Columbus for your continued support 
of our great independent restaurants. Visit our 

website for discounted gift certificates.
www.dineoriginalscolumbus.com

You can find a big chain restaurant
anywhere in America, but Dine 

Originals are each one-of-a kind. 
We are independent, local restaurants,
and we’re passionate about providing 

a unique culinary experience for 
every guest, every time. 

Alana's
University District
2333 N. High St.
(614) 294-6783

Barcelona
German Village

263 E. Whittier St.
(614) 443-3699

Basi Italia
Victorian Village

811 Highland Ave.
(614) 294-7383

Betty's Fine 
Food & Spirits

Short North
680 N. High St.
(614) 228-6191

Bexley Monk
Bexley

2232 E. Main St.
(614) 239-6665

The Burgundy Room 
Short North

641 N. High St.
(614) 464-WINE (9463)

The Burgundy Room 
Dublin

6725 Avery-Muirfield Dr.
(614) 798-WINE (9463)

The Café Corner
Victorian Village

1105 Pennsylvania Ave.
(614) 294-CAFE (2233)

The Clarmont
German Village
684 S. High St.
(614) 443-1125

Columbus Brewing Co.
Brewery District

525 Short St.
(614) 464-2739

Due Amici
Downtown

67 E. Gay St.
(614) 224-9373

Elevator Brewery 
& Draught House

Downtown
161 N. High St.
(614) 228-0500

Figlio 
Wood-Fired Pizza

Grandview
1369 Grandview Ave.

(614) 481-8850

G. Michael's Bistro
German Village
595 S. Third St.
(614) 464-0575

The Granville Inn
Granville

314 E. Broadway
(740) 587-3333

Katzinger's
Delicatessen

German Village
475 S. 3rd St.

(614) 228-3354

La Scala 
Italian Bistro

Dublin
4199 W. Dublin 

Granville Rd.
(614) 889-9431

Press Grill
Short North

741 N. High St.
(614) 298-1014

The Refectory
Columbus

1092 Bethel Rd.
(614) 451-9774

Rigsby’s Kitchen
Short North

698 N. High St.
(614) 461-7888

R.J. Snapper's
Short North

700 N. High St.
(614) 280-1070

Spice Restaurant 
+ Lounge

Arena District
491 N. Park St.
(614) 224-7840

Surly Girl Saloon
Short North

1126 N. High St.
(614) 294-4900

Thom’s on Grandview
Grandview

1470 Grandview Ave. 
(614) 487-5719

Tip Top 
Kitchen & Cocktails

Downtown
73 E. Gay St.

(614) 221-8300

Tony's Italian
Ristorante

Brewery District
16 W. Beck St.

(614) 224-8669

The Top Steakhouse
Bexley

2891 E. Main St.
(614) 231-8238

Vino Vino 
Restaurant & Winebar

Grandview
1371 Grandview Ave.

(614) 481-8200

The Wildflower Café
Clintonville

3420 Indianola Ave.
(614) 262-2233

The Worthington Inn
Worthington

649 N. High St.
(614) 885-2600

Z Cucina 
Ristorante & Bar

Grandview
1368 Grandview Ave.

(614) 486-9200
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stile @ easton
  
P 614.342.2133
   
3981 Easton Way  
Columbus, Oh   
43219
   

 

stile @ steiner douglas
  
P 614.231.4623
  
3451 E Broad St. 
Columbus, Oh   
43213

stile @ easton
  
P 614.342.2133
   
3981 Easton Way  
Columbus, Oh   
43219
   

stile @ steiner douglas
  
P 614.231.4623
  
3451 E Broad St.
Columbus, Oh   
43213

visit our new site - www.stilesalon.com

Start this New Year

in stile.
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HERSHERSHERS
HISHISHISHISHISHISMikhail Darafeev Texas Hold’em Table ($9000) 

Billiards Plus
5435 Bethel Sawmill Center
Columbus, OH 43235
614.760.9797
www.billiards-plus.com

Mikhail Darafeev creates the “Finest Custom Game 
Room Furniture” in the industry.  In� nite number 
of wood � nishes and chair fabrics/ leathers.  Price 
includes chairs and optional dining top.HISHISHISSmashing Pumpkins Limited 

Edition Screen Print Poster 
(starting at $20!)
Engine House 13
www.enginehouse13.com

11X25 signed and numbered by 
the world-renowned rock poster 
artist Mike Martin. Available 
only at www.enginehouse13.
com along with hundreds of 
other highly collectable rock 
posters and art prints.HIS

Swobo ‘Sanchez’ Fixed Gear Bicycle 
($599) 
roll: Polaris
2042 Polaris Parkway
Columbus, OH 43240
614.885.7655
www.roll-online.com

Quite possibly one of the tightest rides 
out there, and probably the � rst bicycle 
o� ered in a galvanized � nish.  Rear hub 
can be � ipped to run a single-speed 
freewheel. Fork is drilled for a front brake 
if you’re so inclined.

BACHELOR PAD

Must Haves
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c what’s cool

POWDER ROOM

DON’T SEE YOUR PRODUCT?
learn how to be featured:
products@columbusmag.com

SPECIAL ADVERTISING SECTION

HERSRitani Rings 
Argo & Lehne Jewelers, Inc.
3100 Tremont Road
Upper Arlington, OH 43221
614.457.6261 
www.argolehne.com

Design that is timeless, visionary, and 
classic – a combination of “micro pave” 
and “micro channel” set diamonds.  
The Ritani Setting provides unique 
and brilliant settings for round, 
princess, asschers, and radiant cut 
diamond centers.  Available at Argo 
& Lehne Jewelers.  Pricing varies 
depending on diamonds set into 
mountings.HERSHERSellinwood studios Bottle 

Stoppers ($40)
URSUS
2814 Fishinger Road
Upper Arlington, OH 43221
614.459.3327
www.ursusartspace.com

pARTy like it’s 2008!  Finally a 
reason not to drink the whole 
thing.  Show not only your 
party animal but your artistic 
sophistication with these fused 
glass stoppers.  Other ellinwood 
studio items featured: blown, fused 
and sculptural glass items to adorn 
your body and home.HERSRavenhurst Gold Medal Grand 

Rouge ($100 per case)
Ravenhurst Champagne Cellars
34477 Shertzer Road
Mount Victory, Ohio  43340
937.354.5151

Add Holiday sparkle with 
bubbles from the Buckeye 
State.  Dressed in intriguing 
Scarlet, Ravenhurst Gold Medal 
Grand Rouge is perfect for any 
meaningful occasion.

HISHISHISHISHISHIS2.5 Eyephorics by italee  
($280.00)
Arlington Optical - Arena District
262 Neil Ave in The Eye Center
614.221.2020
or 
Arlington Optical - Upper Arlington 
1351 W. Lane Ave.
614.488.3937
www.arlingtonoptical.com

2.5 by eyephorics is an incredibly 
light eyewear frame weighing 
only 2.5 grams!  The highly elastic 
thermoplastic temple tips are heat 
sensitized and mold to the
contours of the face. Available in 
over 72 color combinations!

HERSHERSHealthytoes ($34/pair)
888.580.1664
www.Healthytoes.com

Healthytoes work to beautify, heal 
and strengthen your feet.  It’s Yoga for 
your toes!  The patented Healthytoes 
are composed of a special gel 
material that is � tted into the spaces 
between your toes to help open up 
your circulatory system.  They will 
exercise and condition your feet, 
and with daily use you will notice 
an improvement in the shape and 
strength of your feet.

HISHISHISJacob Neal Home Collection: 
Georgia Vase ($440)
275 South Fourth Street
Columbus, Ohio 43215
614 233 8500
www.jacobneal.com

Introducing the Jonathan Adler 
Muse Collection, available at 
Jacob Neal Home.

®

®
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Drop Point
c’ners

On Friday, November 30th, the art lovers of Co-
lumbus celebrated the grand opening of the Art 
Exchange in its new Short North location.  The 
business, which fi rst opened in 1979, provides 
art and art consulting services to corporations, 
businesses, architects, interior designers and 
even private collectors.  Local standout restau-
rant Latitude 41 provided a splendid selection of 
treats (including foie gras!) for guests to enjoy.

A Fine 
Deal

Select guests of the Monty Python’s Spa-
malot performance on Thursday, November 
15th were invited to attend a VIP “Behind the 
Curtain” Q&A with members of the cast and 
creative team.  The discussion detailed what 
it takes to travel the country with a touring 
Broadway show, and what it takes to bring a 
blockbuster like Spamalot to the stage each and 
every night.

Behind 
the Humor

ColumbusMag.com END OF YEAR C THE COLUMBUS MAGAZINE  57
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2006 Mercedes Benz CLS55 AMG 
Owned by Ryan Goldberg

Why the CLS55?  Because they don’t 
make crotch rockets with 18 air 
bags.  In a hundred words, I’m a die-

hard Mercedes fan and have been ever since I 
was a kid.  I knew from the first AMG model I 
saw upgraded by Renntech in the pages of the 
Dupont Registry it was love at first sight.  When 
my great friend Brian Kramer at Germain 
Mercedes gave me a test drive and an offer I 
couldn’t refuse on not only the best looking but 
fastest Benz I had ever driven, I said F$$k it. 
Once I jumped in AMG deep, it was time to hit 
Brice up at Wheel Medic and have him PIMP 
MY RIDE!  Now I have the confidence to roll 
out and get a better job. 

Mods include, but are not limited to: Renntech 
ECU; Renntech lowering module; Renntech 
under drive pulley set; forced air intake system; 
Renntech differential; 20x11 Antera wheels; 
AMG illuminated door sills; custom CLS63 
paddle shift levers; JL Audio 12w7; JL 1001 
amp; and custom monochromatic paint.  All 
work done by Germain Mercedes, Wheel Med-
ic and True Performance Auto Body. This ma-
chine boasts 650 horses and 712 lbs. of torque.

Story | Ryan Goldberg
Photography | Eric Wagner

Ride 23
c how they ride
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Monday through Friday, 
Happy Hour and Food Spe-

cials 4PM-7PM & Tuesday 
half-price pizza (call for details)

SERVING PIZZA FRIDAY & 
SATURDAY UNTIL 2:00A.M.
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Beyond 270
 c past the belt
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Listening to the Receiver is not much different than the feeling 
of slowly waking up from a pleasant dream and being lulled back 
into reality.  Like a warm blanket, the somber keyboard tones and 
intimate vocals surround and comfort you until the drums and bass 
build into a perfect compliment to the tranquil haze of the haunting 
harmony.  This is where you wish you could sink back into a long, 
comfortable slumber. 

“You know how there are always two or three slower and more 
intimate tracks on each album?” asks Casey Cooper, vocalist, key-
boardist and bass player.  “I tend to gravitate to those tracks, and I 
think you can see it the music.”  The Receiver, a group that consists 
of two brothers who both discovered music at an early age, didn’t 
come together until Casey, the younger of the two brothers, turned in 
his senior thesis at Ohio State.  The thesis fi lled a half-hour with the 
electronic music that would later become the Receiver. 

“I wanted to make music that I would feel comfortable playing and 
that the audience would feel comfortable with,” says Casey.  “When 
we wanted to play music together, it just seemed like the logical step 
to build on it,” he continued.  With his older brother, Jesse, taking 
over the drumming, they recorded their debut album Decades last 
year to critical acclaim.  Since then, the duo has been touring across 
the country and trying to build their fan base.  Currently, they are 
back in town and recording a new album that will soon be out early 
next year.

“The new material should have a little more urgency,” says Jesse.  
“We’ve been playing some of the new tracks live and the crowd has 
really reacted to them, which is always a good sign.”

For more information on the Receiver go to 
www.thereceiverband.com

Dual Signals
The Receiver Story | Cary Smith

Photography | Eric Wagner
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New York 
Style Private 
Car Service

(Columbus Ohio Prices)

Whether it’s for your wedding, a hot 
date, business meeting or trip to the 
airport, Private Black Car Service by 

Prestige will ensure that you make the 
right impression, as well as get to your 
destination safely and on time. Choose 

from our luxurious fleet of 
2007 Cadillac Escalades, DTS sedans 

and Infinity QX56’s.

Armed services available upon request. 

Let our professional staff care for you. 
We are available 24 hours a day. 

614 564 1700
24 Hours a Day. Seven Days a Week.*

*Based on schedule and vehicle availability.

$44.99sp
ecia

l

Airport sp
ecial 

one way plus ta
x

 and gratuity

prestigecorporatecar.com
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YOUR CREATIVITY. 
EXPLORED.

CONTINUING EDUCATION
ART CLASSES FOR ADULTS

Saturday Morning Art Classes for children and youths.
Register Now | 614.222.3248

http://www.ccad.edu/public-art.htm

 today and tell
Senators Voinovich and 

Brown to support 
climate change solutions 

and vote YES on 
Lieberman-Warner 

Climate Security Act.

Visit 
Ohiostomorrow.com

myspace.com/ohiosoyboy
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Final Word
 c who’s who

A Real Blessing
Bruce Dooley
Once a month, C Magazine interviews a prominent Columbus 
fi gure to discuss what makes them tick.  This month, we met up 
with class-act realtor Bruce Dooley of Dooley and Company.

C Magazine:  You’re swept up by an F4 tornado and dropped in 
a little village with munchkins and a yellow brick road.  What 
do you ask the wizard for? 
Bruce Dooley: A fi rst-class ticket home and a few gold bricks 
from the road.

C Magazine: What inspires you? 
Dooley: Being around happy, enthusiastic, motivated people.

C Magazine: What talent would you most like to have? 
Dooley: The ability to speak in public without being nervous.

C Magazine: How do you relax after work? 
Dooley: I enjoy gardening, movies, shopping and working out.

C Magazine: What’s your worst extravagance? 
Dooley: My cars.

C Magazine: What one complimentary element is Columbus in 
need of most? 
Dooley: A downtown grocery store.

C Magazine: Columbus lacks _______ more than it is prepared 
to admit. 
Dooley: Public transportation options.

C Magazine: You’re walking down death row…  What was your 
last meal? 
Dooley: Steak from Mitchell’s Steakhouse.

C Magazine: When did you buy your fi rst piece of property, and 
what was it? 
Dooley: I bought a double in Harrison West when I was 19. 

C Magazine: The most annoying thing about your business is?  
Dooley: Unrealistic expectations.

C Magazine: What was the most important resolution you ever 
made? 
Dooley: To go into real estate full time.

C Magazine: Name three things Columbus offers that no city 
around us can match.
Dooley: 1) Beautifully revitalized neighborhoods renovated by 
private developers. 2) Cohesiveness: overall I think everyone 
likes each other. 3) Opportunity for continued development of 
the central city/downtown area.
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Interview | Jason E. Ohlson
Photography | Eric Wagner
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Eddie George’s Grille 27 is the hottest and most 
exciting place to host any of your party needs. 
 
We can accommodate any size group with all of 
the best amenities, including 2 fully stocked bars 
and almost 60 Flat Panel TV’s that are perfect for 
watching your favorite sporting events or your own 
video presentations.  Not to mention, our Award-
Winning Menu offers everything from burgers to our 
27oz Porterhouse Steak.
 
Please contact our Sales Manager, Lauren Vogel, at 
740-424-9000 for more information. 
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at
FIFTY

NORTH THIRD STREET
COLUMBUS OH

~

1-614-233-7541
~

www.latitude41restaurant.com
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