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Endo
looks to
expand

Pharma firm wants
HQ along Route 202

NATALIE KOSTELNI
STAFF WRITER

Endo Pharmaceuticals Inc. is seeking to
expand along the Route 202 Corridor. The
company is in the market for more than
350,000 square feet so it can relocate its cor-
porate headquarters from Chadds Ford.

The company has reportedly zeroed in on
Valley Creek Corporate Center in Exton after

SEE ENDO, P26

Restaurants flourish in Cngswood

Chef Joey Baldino in the doorway of his soon-to-open Zeppoli Restaurant in
Collingswood, Camden County. Special Report: South Jersey Business. P10

A new life for
New Market site

NATALIE KOSTELNI
STAFFWRITER

Toll Brothers Inc. is proposing a condominium project at
the former New Market Pavilion parcel in Society Hill that,
in spite of being a prime site in one of the most desirable
neighborhoods in Philadelphia, has failed for nearly 20
years to get a development out of the ground.

The Horsham residential homebuilder is proposing to
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Plans to fill a dead zone on
Head House Square.

SEE NEW MARKET, P27

Union cries foul
at Davis Vision

JOHN GEORGE
STAFFWRITER

The union representing workers at the
Davis Vision eyeglass manufacturing plant in
Newtown Square have filed unfair labor prac-
tices charges against the company.

The IUE-CWA Local 81408 represents
about 110 workers at the Delaware County
site, which churns out 3,800 eyeglasses a day

SEE VISION, P26
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Special report: South Jersey Business
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Collingswood
restaurant
FOW Zrows

PETER VAN ALLEN
STAFFWRITER

night, the borough’s main street,
Haddon Avenue, is bustling with
lively events and crowds of people,

Much of the nighttime growth in the
downtown has followed the growth of res-
taurants here — a byproduct of the bor-
ough’s effort to bring businesses back
after years of decline.

“We've been here six years and it was

C OLLINGSWOOD — On a given

Just kiciging off around then. It was one of Chef Joey Baldino is opening Zeppoli
those things where they were just tryingto  a¢ 618 Collings Ave.

clean up the town. One restaurant opened

— Nunzio's — and others followed, one

came in, then another. Being known for restaurants definitely
brings people into town,” said Gina Horlacher, who owns Cheese
Etc. & Gourmet Gifts at 686 Haddon Ave. with her hushand Ken
Horlacher. “It’s definitely good for us because people are always
milling about, waiting to get into restaurants.”

Nunzio Ristorante Rustico is still a mainstay on Haddon Ave-
nue, but it has been joined by a host of restaurants, with cuisine
including Italian, Mexican, Japanese, Indian, Cuban, seafood
and American.

In mid-August, the newest addition to Collingswood's dining
scene will be Zeppoli at 618 Collings Ave., an Italian restaurant
with a focus on the island of Sicily,

Chef Joey Baldino named the 35-seat BYOB for the popular Si-

cilian treat, fried dough made either sweet

or savory.

Baldino worked locally under Chef Marc
Vetri, at the namesake Vetri restaurant in
Center City. Most recently, Baldino was
chef de cuisine at Vetri. He also served as
sous chef for the opening of Osteria, work-
ing under Vetri's chef-partner Jeff Mi-
chaud. He also worked for chefs Georges
Perrier, Michael Solomonov and Jose
Garces.

In 2009, Baldino took an extended culi-
nary tour of Italy, where he ended up at
Anna Tasca Lanza's villa in Sicily, working
under Tasca Lanza and her daughter Fab-
rizia. (Tasca Lanza died in | uly 2010 at age
74.)

Ingredients will include citrus, legumes,
nuts and even couscous, as well as spices
such as cinnamon, nutmeg and saffron,

gseasonings of the time-honored

= dishes, Many plates will highlight the re-

Z gion’s fresh seafood, particularly tuna, sar-

= dines and swordfish. Traditional desserts
will include cannoli and gelati. Decor will
include farmhouse wood tables and his-
toric black-and-white photos of Sicilian
scenes.

“I really want to create a place where guests can enjoy a great
meal and feel like it's an extension of their own home,” said
Baldino. “Zeppoli is inspired by my two decades of cooking expe-
riences, from formal to casual, intricate to minimalistic, but
mostly I would call it hearty and soulful.”

Whether Baldino and his pedigree raise the credibility of
Collingswood another notch remains to be seen. Like many sub-
urban downtowns that have been hurt by larger shopping cen-
ters and changing shopping habits, the borough worked hard to
revitalize its downtown.

Collingswood Partners Inc., a nonprofit management com-
pany that oversees three business-improvement districts in
Collingswood, was instrumental in aggressively courting busi-

SEE COLLINGSWOOD, P11

ZAGAT
RATED

Dining on the Avenue

Top-ranked restaurants in Collingswood,
according to Zagat Survey. Rankings are
on a scale of 0-30. The cost is for a dinner;
a drink and a tip.

1. Sapori

Italian

601 Haddon Ave. (Harvard Ave.)

Food: 28 Decor: 22 Service: 26 Cost: $40

2. Sagami

Japanese

37 Crescent Blvd. (Atlantic Ave.)

Food: 27 Decor: 14 Service: 21 Cost: $38

3.1l Fiore

Italian

693-695 Haddon Ave. (Collings Ave.)
Food: 26 Decor: 17 Service: 22 Cost: $33

4.IndeBlue

Indian

619 Collings Ave. (White Horsa Pike)
Food: 25 Decor: 24 Service: 25 Cost: $23

5 (tie). Bobby Chez

Seafood

33 W. Collings Ave (Haddon Ave,)
Food: 24 Decor: 11 Service: 18 Cost: $23

5 (tie). Blackbird Dining
French/Italian

714 Haddon Ave. (between Collings and
Irvin Aves.)

Food: 24 Decor:17 Service: 22 Cost: $43

5 (tie). Joe Pesce

Italian/Seafood

833 Haddon Ave. (between Collings Ave.
and Cuthbert Blvd.)

Food: 24 Decor: 15 Service: 23 Cost: $43

5 (tie). Nunzio

Italian

706 Haddon Ave. (Collings Ave.)

Food: 24 Decor: 22 Service: 22 Cost: $41

5 (tie). Tortilla Press

Mexican

703 Haddon Ave. (Collings Ave.)

Food: 24 Decor: 19 Service: 22 Cost: $28

10 (tie). Villa Barone

Italian

753 Haddon Ave. (between Frazer and
Washington Aves.)

Food: 22 Decor: 19 Service: 22 Cost: §33

10 (tie). Bistro di Marino

Italian

492 Haddon Ave. (Crestmont Terrace)
Food: 22 Decor: 17 Service: 20 Cost: $36

Source; Zagat Survey.
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South Jersey by the numbers

$68,444

Median household income in New Jersey,

13.2%

Population growth in Gloucester County
between 2000 and 2010.

-0.9%
Decline in private nonfarm jobs
in Camden County in 2008.

$5.4B

Federal dollars allocated
to Burlington County in 2009,

20%
Growth in federal dollars allocated
to Burlington County between 2008 and 2009.

10%

Growth in federal dollars allocated
to Camden County between 2008 and 2009.

~23%

Difference between the 2009 median household
income in Camden and Burlington counties.

81.1%

Rate of homeownership in Gloucester County
between 2005 and 2009.

Source; Multiple datasets compiled by U.S. Census Bureau: State and County QuickFacts,

including newly released 2010 Census data.

COLLINGSWOOD: Too much Italian?

FROM PAGE 10

nesses, adding some 50 businesses in a
five-year span. Many were restaurants.

To bring in more visitors, Collingswood
instituted outdoor events like the May
Fair, the Fine Arts and Crafts Festival and
the Collingswood Music Festival, as well
as “Second Saturday” events.

State “transit village” grants helped
Collingswood develop retail sites near the
PATCO transit stop.

Like nearby Haddonfield, the borough
provides tax abatements for businesses
and landlords that invest in facade im-
provements.

Still, at the restaurant that started it all,
Nunzio's, General Manager Pino Algeri
worries that there may now be too many
restaurants, specifically Italian restau-
rants,

Of the 13 Collingswood restaurants
listed in the 2011-12 Zagat Philadelphia
Restaurants guide, six are Italian restau-
rants and one, Blackbird, is French and
Italian.

Nunzio's is in close proximity to Il Fiore,
Sapori, Villa Barone and Bistro di Marino.

“They've been coming in left and right,
but there are too many,” said Algeri. “It's
good for Collingswood, but if they keep

By night: Tortilla Press packs them.

NOSONH L8N

By day: Haddon Avenue.

doing this, people are going to leave.”
But Algeri said he's not worried about
Zeppoli, which will be nearly a mile away.
“That’s far enough away,” he said.

pvanallen@bizjournals.com | 215-238-5145
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Philadelphia Business Directory
htip://businessdirectory.bizjournals.com/philadelphia

Financial Services:

Wells Fargo

123 S Broad St
Philadelphia, PA 19109
(215) 985-6000
www.wellsfargo.com

WELLS

FARGO

We're one of North America's largest and most diverse financial services companies with
a legendary reputation for strength and stability, offering more convenience and resources
to help you reach your financial goals. We can serve you through more than 11,000 stores
over 12,000 ATMs, the Internet and other distribution channels across North America and
internationally.

Is Your Company in the Directory?
Interested in introducing your business to thousands of qualified customers?

Join Wells Fargo and other prominent local businesses and get dual exposure in the print
version of the Business Journal and on our web site.

See the company you'll be keeping by visiting the Business Directory site at

http://businessdirectory.bizjournals.com/philadelphia.

Contact Ron Maver at rmaver@bizjournals.com or 215-238-5123 for information on how
get your dual listing.

You should have your meeting in a

CONFERENCE ROOM...
..not a ballreom./

i The Enterprise Center

____.atBCC

| Thz future of:on#m-'ldng‘ tm\mhg cmdt:chmbgy

The Enterprise Center at BCC is a world-class facility
providing a distinctive environment for your
meeting, conference, exhibition or catered event.

Strategically located in the heart of America's
Northeast Business Corridor just outside
Philadelphia, The Enterprise Center provides your
guests with quick and easy access to major
interstates and airports. This unique facility is custom
designed to guarantee a productive environment
and treat your attendees with the newest in
technology, extraordinary customer service,

and exceptional dining experiences.

3331 Route 38 | Mt Laurel, New Jersey 08054

www.ecenternj.com
(866) 756-3384
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