




 
By James Williams 
 
Let me say something a 
lot of people in this city 
are afraid to say out loud: 
Mayor Cherelle Parker 
was right to overhaul Phil-
adelphia’s DEI system. 
And if we’re being honest, 
the city should’ve done it 
years ago. 
 
For decades, Philadelphia 
operated with a DEI mod-
el that looked good on pa-
per but didn’t deliver the 
results people claim it did. 
We had numerical goals, 
fancy reports, and big 
promises — but when you 
peeled back the layers, too 
many of our small Black-, 
Latino-, and women-

owned businesses were 
still shut out. The same 
firms got the contracts. 
The same politically con-
nected groups ate off the 
system. And too many so-
called “certified” firms 
were fronts for bigger 
companies that didn’t re-
flect the communities DEI 
was supposed to uplift. 
 
Parker stepped in and did 
what leaders are supposed 
to do: she made a hard 
decision based on out-
comes, not optics. She re-
placed a broken, box-
checking system with a 
model that focuses on 
small and local businesses 
— the people actually hir-
ing Philadelphia residents, 
paying Philadelphia taxes, 

and keeping the lights on 
in Philadelphia neighbor-
hoods. That shift alone 
puts the city’s economic 
engine back in the hands 
of people rooted here, not 
consultants gaming de-
mographics for a piece of 
the pie. 
 
And let’s not ignore the 
truth: the legal landscape 
changed. Federal rulings 
have put race-conscious 
policies under a micro-
scope. Cities across the 
country are scrambling to 
avoid lawsuits. Instead of 
waiting for the courts to 
force Philadelphia’s hand, 
Parker got ahead of the 
issue and built a system 
that can stand up in 2025 
and beyond. That’s not 
backing down — that’s 
governing with foresight. 
 
People criticized her for 
firing the city’s top DEI 
leadership, but let’s be 
real. If you’re trying to 
overhaul a broken struc-
ture, you can’t do it with 
the same people who were 
defending the status quo. 
Parker chose professional-
ism and accountability 
over chaos and headlines, 
and the city is better for it. 
A new system requires 
new leadership, new 
standards, and a new level 
of seriousness. 
 
The loudest critics will 
say Parker is “abandoning 
equity,” but that’s a lazy 
argument. Equity isn’t a 
buzzword — it’s an out-
come. And outcomes re-
quire function, not sym-
bolism. If the old DEI sys-
tem was working, the gaps 
would be shrinking. In-
stead, decade after decade, 
they stayed the same. So 

why are folks defending 
failure? 
 
What Parker did was not 
anti-DEI — it was anti-
performative-DEI. She cut 
out the political theater 
and built something root-
ed in real-world impact. If 
a small West Philly con-
struction company can 
finally compete because 
the city is focusing on size 
and local presence instead 
of paperwork games, 
that’s equity. If North 
Philly entrepreneurs can 
get contracts because the 
process is streamlined in-
stead of clogged with out-
dated compliance hoops, 
that’s equity. Outcomes 
don’t happen by clinging 
to old systems — they 
happen by redesigning 
them. 
 
Philadelphia doesn’t need 
hollow promises. It needs 
a reset. Cherelle Parker 
gave it one. And as some-
one who has watched this 
city’s business landscape 
up close for years, I’ll say 
what others won’t: her 
DEI overhaul is bold, nec-
essary, and overdue. Now 
it’s on the rest of us to 
hold the city accountable 
to the results. 
 
And if this new system 
truly lifts up the business-
es that have been ignored 
for decades, we’ll look 
back and say this was the 
moment Philadelphia fi-
nally got DEI right. 



TOP RESTAURANTS / 
CAFÉS IN 19144 
 
 
1. Das Good Café 
 
Summary: Asian–
Hawaiian fusion BYOB 
modern café. Popular for 
Lao burgers, banh mi, 
breakfast bowls, Vietnam-
ese coffee. 
Address: 322 W Chelten 
Ave, Philadelphia, PA 
19144 
Website: https://
dasgoodcafe.com 
Reviews: 4.8 (Google, 
130+ reviews) 
 
 
2. Uncle Bobbie’s Coffee 
& Books 
 
Summary: Black-owned 
café + bookstore + cultur-
al hub. Coffee, pastries, 
sandwiches. Event space. 
Address: 5445 German-
town Ave, Philadelphia, 
PA 19144 

Website: https://
www.unclebobbies.com 
Reviews: 4.7 (1,400+ re-
views) 
 
3. Salam Café 
 
Summary: Ethiopian/
Middle Eastern halal 
plates, stews, falafel, sam-
busas; small market at-
tached. 
Address: 5532 Greene St, 
Philadelphia, PA 19144 
Website: https://
alifamilyrestaurants.com/
salam-cafe 
Reviews: 4.6 (Google, 
220+ reviews 
 
4. The Nile Café 
 
Summary: Vegan soul-
food spot; jerk tofu, plant-
based comfort platters, 
smoothies. 
Address: 6008 German-
town Ave, Philadelphia, 
PA 19144 
Website: https://
www.nilevegancafe.com 

Reviews: 4.6 (Google) 
 
5. All The Way Live Café 
 
Summary: Raw vegan & 
holistic restaurant. 
Smoothies, bowls, raw 
platters, sea moss drinks. 
Address: 6108 German-
town Ave, Philadelphia, 
PA 19144 
Website: No active web-
site 
Reviews: 4.6 (Google) 
 
 
TAKEOUT & QUICK 
EATS (19144 Verified) 
 
 
6. Deke’s Bar-B-Que 
 
Summary: Smoked BBQ 
meats, brisket chees-
esteaks, ribs, wings. 
Address: 137 Berkley St 
Suite B, Philadelphia, PA 
19144 
Website: https://dekesbar-
b-que.com 
Reviews: 3.9 (400+ re-
views) 
 
7. First Wok 
 
Summary: Classic Chi-
nese takeout — wings, lo 
mein, fried rice, lunch 
specials. 
Address: 129 W Chelten 
Ave, Philadelphia, PA 
19144 
Website: Listed on deliv-
ery apps 
Reviews: 4.0 (local rat-
ings) 
 
8. Giovanni’s Pizza 
 
Summary: Neighborhood 
pizza shop with chees-
esteaks, strombolis, sal-
ads. 
Address: 324 W Chelten 
Ave, Philadelphia, PA 
19144 

Website: Delivery app 
listings 
Reviews: 4.0 (local) 
 
9. New Zem Zem Pizza 
 
Summary: Quick pizza, 
wings, sandwiches; take-
out staple. 
Address: 117 E Chelten 
Ave, Philadelphia, PA 
19144 
Website: Delivery apps 
Reviews: 4.0 
 
10. Gennaro’s Famous 
Pizza 
 
Summary: Pizza, chees-
esteaks, hoagies; large 
menu. 
Address: 210 W Chelten 
Ave, Philadelphia, PA 
19144 
Website: Delivery app 
listing 
Reviews: 4.2 
 
11. City Star Pizza 
 
Summary: Pizza + grill 
combo — burgers, chick-
en platters, wings. 
Address: 6332 German-
town Ave, Philadelphia, 
PA 19144 
Website: Delivery apps 
Reviews:  
 
12. Mr. Hook Fish & 
Chicken 
 
Summary: Fried fish plat-
ters, shrimp, chicken box-
es; true Germantown sta-
ple. 
Address: 5030 German-
town Ave, Philadelphia, 
PA 19144 
Website: None 
Reviews: 4.1 
 
 
13. Checkers Wok 
 
Summary: Wings + fried 
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rice, Chinese combo plat-
ters, fast takeout. 
Address: 4940 German-
town Ave, Philadelphia, 
PA 19144 
Website: None 
Reviews: 4.2 
 
14. Sister Muhammad’s 
Kitchen 
 
Summary: Fried whiting 
platters, bean pies, halal 
comfort food. 
Address: 5300 German-
town Ave, Philadelphia, 
PA 19144 
Website: None 
Reviews: 4.4 
 
BREAKFAST & 
BRUNCH  
 
15. Rose Petals Café 
 
Summary: Gourmet waf-
fle café; salmon chees-
esteaks; Black-owned 
brunch spot. 
Address: New location 
322 W Chelten Ave 
(formerly Mt. Airy; reo-
pened in 19144) 
Website: https://
rosepetalscafe.com 
Reviews:  4.3 
 
16. La Salle Bakery 
 
Summary: Old-school 
breakfast sandwiches, 
hoagies, cheap eats. 

Address: 5434 German-
town Ave, Philadelphia, 
PA 19144 
Website: None 
Reviews: 4.2 
 
HOOD CLASSICS / 
“HIDDEN GEMS” 
TAKEOUT  
 
(Smaller, hyper-local 
spots the community 
loves) 
 
17. Chelten Market Deli 
(Grill Inside) 
 
Summary: Cheesesteaks, 
wings, fries from the back 
grill. 
Address: 301 W Chelten 
Ave, Philadelphia, PA 
19144 
Website: None 
Reviews: 4.0 (local) 
18. Big G’s Steaks & 
Hoagies 
 
Summary: Solid chees-
esteaks, hoagies, late-
night eats. 
Address: 5640 German-
town Ave, Philadelphia, 
PA 19144 
Website: Delivery apps 
Reviews: 4.1 
 
19. Taste of the Town 
 
Summary: Platters, wings, 
cheesesteaks, fries; heavy 
takeout business. 

Address: 5533 German-
town Ave, Philadelphia, 
PA 19144 
Website: None 
Reviews: 4.0 
 
20. Germantown Halal 
Food Truck 
 
Summary: Chicken over 
rice, gyros, lamb platters. 
Location: Germantown 
Ave & Chelten (19144) 
Website: None 
Reviews: 4.5 (street-food 
rated) 
 
COFFEE & SNACKS  
 
21. Germantown Espresso 
Bar  
 
Summary: Pastries, light 
bites, espresso; artsy vibe. 
Address: 26 Maplewood 
Mall, Philadelphia, PA 
19144 
Website: https://
germantownespresso-
bar.com 
Reviews: 4.7 
 
22. Aunt Verlea’s Pound 
Cakes (Pop-Up / Local) 
 
Summary: Specialty 
pound cakes, desserts, 
small-batch baking. 
Address: Operates inside 
19144 events & markets 
Website: Social-based 
Reviews: 4.8 (local) 
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By Staff 

Germantown just got a 
major win, and it’s a long 
time coming. Mayor 
Cherelle L. Parker, Coun-
cilmember Cindy Bass, 
and a lineup of state and 
city leaders gathered to 
break ground on an $8.6 
million renovation of 
Happy Hollow Play-
ground — the oldest rec-
reation center in Philadel-
phia and a place woven 
into the history of Ger-
mantown families for over 
a century. 
 
Happy Hollow isn’t just 
another rec center. Built in 
1911 and gifted to the 
City by banker E.W. 
Clark, the site was created 
with intention: a safe, joy-
ful space for children in a 
natural hollow surrounded 
by tall bluffs. Clark’s wife 
named it “Happy Hollow” 
to reflect both its geogra-
phy and the happiness it 
was designed to bring. 
More than 100 years later, 
that vision still lives in the 
memories of generations 
who learned, played, 
boxed, studied, and grew 
up inside those walls. 
Now, Happy Hollow is 
receiving the largest in-
vestment in its history.  
 
The renovation includes 
the first full roof replace-
ment ever, brand-new 
playground and 
sprayground areas, ADA-
accessible restrooms and 
ramps, upgraded lighting 

and security cameras, a 
completely refinished bas-
ketball court, and a full 
overhaul of the HVAC, 
plumbing, and electrical 
systems. Inside, the com-
puter lab, boxing room, 
kitchenette, storage areas, 
and multipurpose rooms 
are all being rebuilt to 
modern standards. 
 
One of the most trans-
formative additions is the 
creation of a high-speed 
digital access hub, funded 
by an $830,000 grant from 
the Pennsylvania Broad-
band Development Au-
thority. This upgrade will 
bring a state-of-the-art 
computer lab, a gaming 
and esports room, and re-
liable free Wi-Fi to 20,000 
residents — a resource 
that will help bridge the 
digital divide for families 
across North and North-
west Philadelphia. 
 
This project is the result 
of real partnership. Fund-
ing comes through the 
City’s Rebuild initiative 
— powered in part by the 
beverage tax and a historic 
$100 million gift from the 
William Penn Foundation 
— along with more than 
$2 million in state and 
federal grants championed 
by lawmakers like Rep. 
Darisha Parker and Sen. 
Sharif Street. Their work, 
paired with the City’s 
Capital Program Office, 
made this long-overdue 
restoration possible. 
 
Happy Hollow has always 

been more than a building. 
It has been a lifeline — 
offering programs from 
cooking to boxing, art to 
gardening, and countless 
safe spaces for kids to dis-
cover who they are. As 
Commissioner Susan 
Slawson put it, this is a 
place that has changed 
lives. This renovation en-
sures it will continue to 
serve, uplift, and inspire 
Germantown families for 
generations to come. 
Germantown fought for 
this investment, and now 
it’s becoming reality.  
 

When the work is done, 
Happy Hollow will stand 
as a model of what true 
neighborhood investment 
looks like — honoring a 
rich legacy while prepar-
ing for the next century. 
This moment is bigger 
than construction; it’s a 
promise kept. 
And for a 114-year-old rec 
center, it’s a brand-new 
beginning. 



By Staff 
 
Philadelphia is still buzz-
ing after three of our res-
taurants earned Michelin 
stars — something folks 
in this city have been 
waiting on for years. 
We’ve always known 
Philly had world-class 
food, but now the world 
officially knows too. With 
that spotlight finally shin-
ing on us, it makes sense 
that Councilmember Rue 
Landau is stepping up 
with legislation that actu-
ally matches the moment. 
Because let’s be real: for a 
city that brags about its 
food scene, our outdoor 
dining rules have been 
stuck in the Stone Age. 
Right now, if a restaurant 
in Philadelphia wants to 
put out a few tables and 
chairs — literally, just a 
couple of seats on the 
sidewalk — they can wait 
12 to 18 months for ap-
proval. That’s not a typo. 
That’s not exaggeration. 
That’s reality. And it’s 
been killing small busi-
nesses on our neighbor-
hood corridors for years. 
Meanwhile, cities we’re 
trying to compete with — 
New York, D.C., Boston, 
even smaller markets — 
approve sidewalk café li-
censes in weeks, not 
years. They understand 
that outdoor dining isn’t 
some luxury. It’s econom-
ic vibrancy. It’s neighbor-
hood life. It’s part of the 
culture. Philly has been 
late to the party, and the 
only thing standing in the 

way has been our own bu-
reaucracy. 
Landau’s bill finally cuts 
through that mess. 
Her legislation expands 
the areas of the city where 
sidewalk cafés can open 
by-right, which is govern-
ment-speak for: 
You don’t need a political 
blessing just to run your 
business. 
That’s huge. It eliminates 
the old system where res-
taurants had to wait for a 
district council ordinance 
before even starting the 
permit process. Anyone 
who runs a business in 
Philly knows that once 
you add layers of politics, 
hearings, and approvals, 
the timeline becomes un-
predictable — and expen-
sive. 
Landau spent months 
meeting with restaura-
teurs, small business own-
ers, and councilmembers 
across Philadelphia. Eve-
rywhere she went, she 
heard the same thing: 
Outdoor dining shouldn’t 
be this hard. 
And with 2026 coming — 
World Cup games, the 
MLB All-Star Game, 
PA250, and millions of 
visitors expected — the 
timing couldn’t be more 
urgent. Philly needs to 
look and operate like the 
world-class city we keep 
saying we are. 
The bill already has wide 
support and is heading to 
the Streets Committee for 
a hearing. But the push 
behind it is even bigger 
than City Hall. Tourism 

and business leaders are 
rallying behind the pro-
posal because they see the 
bigger picture. 
Ben Fileccia from the 
Pennsylvania Restaurant 
& Lodging Association 
called the bill “smart and 
forward-thinking,” point-
ing out that outdoor dining 
has permanently reshaped 
how cities attract custom-
ers and showcase neigh-
borhoods. He’s right — 
post-pandemic, people 
expect outdoor spaces, 
and restaurants need them 
to compete. 
Tourism officials echo 
that. The Philadelphia 
Convention and Visitors 
Bureau and Visit Philadel-
phia both point out that 
vibrant sidewalks and 
lively blocks are part of 
the visitor experience 
now. When people travel, 
they want to walk through 
neighborhoods that feel 
alive — not streets where 
the only thing moving is 
the parking enforcement 
truck. 
The Chamber of Com-
merce also praised the bill 
for bringing predictability 
to a system that has been 
anything but predictable. 

But here’s the part folks 
need to hear: 
This isn’t just about Cen-
ter City restaurants with 
fancy awnings. This is 
about Germantown, Mt. 
Airy, West Oak Lane, 
North Philly, West Philly, 
South Philly — every-
where local businesses are 
keeping neighborhoods 
alive without the benefit 
of deep pockets. 
When we make it easier 
for small restaurants to put 
out tables, we help stabi-
lize corridors, bring foot 
traffic back, create safer 
blocks, and give families 
more places to gather. 
Outdoor dining has al-
ways been bigger than 
food. It’s community. 
Rue Landau’s bill won’t 
solve everything. But for 
once, Philly is moving in 
the right direction — cut-
ting red tape instead of 
tying more of it around 
the necks of small busi-
nesses. 
We’ll see who stands with 
progress when it comes 
time to vote. 




















