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SGT. PEPPERS REOPENS IN LEWISTON

Donna and Neil Garfinkel of
Sgt. Peppers Hot Sauces, Etc.

BY JOSHUA MALONI
GM/Managing Editor
Customers simply couldn’t wait
for Sgt. Peppers Hot Sauces, Etc. to
reopen in Lewiston.
On Sunday, 15 minutes before
posted store hours began at 442-444
Center St., Barb and Dan Peters of
Amherst met owners Neil and Donna Garﬁnkel outside the new building. They excitedly walked in and
admired the 300-plus hot sauces,
marinades and rubs that line the
wall shelves.
“We used to go when they were
down the road (at Center and North
Fourth streets),” Barb Peters said.
“We used to love it. You can get
almost any kind of hot sauce, hot
peppers – all these – and he’s very
knowledgeable. So, when I saw he
was open, I said, ‘We got to step in
again.’ It’s great.”
It was about 18 months ago the
Garﬁnkels announced they would
become a tenant at Town of Lewiston attorney Alfonso Marra Bax’s
to-be-renovated property. Little did
anyone know at that time the challenges and delays the 2020 coronavirus pandemic would cause on, well,
everything, construction included.
To now have Sgt. Peppers open to
the public, Neil Garﬁnkel said, “It
feels great. I mean, I’m too young
to retire – and my dog has walked
enough in the last year-and-a-half
(laughs).
“I’m just happy to be back in business, because the whole year-and-ahalf people have been saying, ‘When
are you going to be open? When are
you going to be open?’ It was all up
to how the building was being constructed. It took a while but, for all
good things, it takes time.”
The store faces the Frontier
House. As customers enter, they will,
of course, notice rows and rows (and
rows and rows) of products. The
store walls have a rustic look, and
the motif is certainly inviting. Neil
credited Donna for the aesthetics.
“We like it. It’s a little smaller than
our old store, but we’re gonna stock
it just as much,” he said.
In terms of products, Neil Gar-

ﬁnkel explained, “We’re gonna go
with all the cheese we used to have
– maybe a little bit more – and get
more into bacon. We get a lot of ﬂavors of bacon that we did very well
with at the Lewiston Artisan Farmers Market. And that was a big success. So, we’re going to get a freezer
and start doing that.”
The store offers “marinades galore and a lot of barbecue stuff,” he
said. “We’re getting more into barbecue, like rubs and ingredients to
make your own rubs. That’s a big
thing; a lot of people have smokers
now, and most of the guys that have
smokers are going to come in here
and get the barbecue sauces and
rubs. …”
“Pickles we’ve done very well
with. We were the ﬁrst store ever
to have M&M Pickles, and he takes
good care of us because of that.
They’re really crunchy. They’re
made locally (in Buffalo). And we
have hot, we have sweet, we have
regular dill. The big thing with
those is the crunch. … I don’t know
how he does it, but he does it well.”
With around-the-clock cooking
shows on television, more and more
food festivals, and a lot of extra time
made available to people while Sgt.
Peppers was closed, patrons have
become home chefs – and seek out
new taste combinations. Many will
test the mettle of their palate by
the ﬂavor and intensity of their hot
sauce.
Garﬁnkel labels his bottles so customers won’t bite off more than they
can chew.
“You can go to like a 1, which is
ketchup, and we go up to 10 with
two pluses, which is insane,” he said.
“It’s so hot that you usually can’t put
it on directly, as a sauce, but you can
use it for an ingredient. But like a 6
would be like Tabasco sauce.”
When Garﬁnkel picks up a new
brand of sauce, “I have to read the
ingredients to ﬁgure out the number. Other ones are cataloged. And
if I really can’t tell what it’s going to
be, I have to taste it; which isn’t so
bad (laughs),” he said.
For the Peters, “We get every-

thing,” Barb said. “What he does
is really nice. As you know, on the
price tag, he puts the numbers of
how hot it is. So, we got everything
from about a 4 to a 9.”
“Oh, we’re in suicide territory;



great,” Dan Peters deadpanned.
“We like a little bit of everything,”
Barb said. “I do like that; it makes it
so much easier to buy when he has
that coding.”
As Sgt. Peppers begins its come-

PLEASE CLIP OUT

NIAGARA PIONEER
Soccer League
HOUSE LEAGUE
REGISTRATION
BOYS 3-14
GIRLS 3-17
Season July 15th to August 26th
Mondays & Thursdays 6:30 PM to 8:00 PM

FORT NIAGARA
BUMBLEBEES START JULY 19TH
7:00 PM to 7:30 PM

MAIL IN REGISTRATION
BUMBLEBEES:

LIMITED SPACE

$50

ALL OTHER AGE GROUPS $50

WALK-UP REGISTRATION
FORT NIAGARA - ACROSS FROM HILL

SAT. JUNE 19: 10AM-NOON
In an effort to have all players registered to a team to start the season, PLEASE register
early to help the forming of equally balanced teams. Registration forms can be found at
www.niagarapioneer.com or at Stuart Sports & the Youngstown Red Brick School.

STAY CONNECTED TO NPSL NEWS
SMS: Text@NPSLHouse to 23559
Twitter: @NPSLHouse
Facebook: NPSL House League

www.niagarapioneer.com
Barb and Dan Peters were the first customers inside the new Sgt. Peppers Hot
Sauces, Etc.

back tour, hours of operation are
tentatively set for 10:30 a.m. to 7
p.m. Monday through Saturday.
Customers get stay up-to-date by
visiting
https://www.facebook.
com/SgtPeppersHotSaucesEtc.

