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PROTECT
PRESERVE
• Buffets
• Coffee & End Tables
• Pianos
• Conference Tables

PROTECT YOUR TREASURED TABLE FOREVER

from scratches, rings, spills, stains, heat, burns, dents
“Just Like Grandma’s!”

CUSTOM TABLE PADS

50% OFF
CUSTOM TABLE CLOTH

Any size • Any Shape Any Color
(not available in department stores)

Protect Your Table Without Hiding Its Beauty 

Buy 1 – Get 1 Free

WORLD’S 1st MINI-TABLE PAD 
(The “Table PaddieTM”)

Tailor-made price: 4¢ per sq. in. - You pay 2¢ 

$150
Factory Direct 
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Memorial Day 

Savings!

Ted Ostrander’s day usually begins
at 5:30 a.m. when he starts making
dough for the assortment of pies of-
fered at Turk’s Produce & Flower Mar-
ket Inc. For the next couple hours, he’s
out watering the over 4,000 varieties of
plants the shop off�ers.

It’s just a glimpse of the work he puts
in at Turk’s 14 hours a day, 10 months
out of the year, work he’s been doing
since he was a kid.

Turk’s is a staple in Horseheads,
from the fl�owers to the baked goods, to
the ice cream and even a small auto

sales operation. 2023 marks its 70th
year in business.

Turk’s market in Horseheads
began as a corner produce tent

Turk’s Produce was fi�rst opened by
John “Turk” Ostrander, Ted’s grandfa-
ther, in the late 1940s as a produce tent
on the corner of Route 17 and South
Main Street in Horseheads.

In 1953, Turk’s moved to its current
location at 3189 S Main St. 

The business was passed down to
Turk’s son, Terry Ostrander, in 1977
then to Ted in 2016.

The ice cream store was added in the
1990s, in the early 2000s two large

greenhouses were put in. In 2005,
Turk’s Auto Service was added to the
property.

Ted Ostrander said some customers
have been coming to the one-stop shop
for over 60 years.

Why people love Turk’s market

Going to Turk’s is an experience.
Customers browse the wide array of
fl�owers grown on site inside Turk’s
greenhouses, pick out a homemade pie
or Italian bread, then head over to grab
a scoop of ice cream.

Turk’s Ice Cream off�ers Perry’s and 

Pictured is Turk’s Produce and Flower Market Inc. TOM PASSMORE/ELMIRA STAR-GAZETTE

Turk’s Produce fi�nds success in
homegrown produce, fl�owers
Tom Passmore
Elmira Star-Gazette
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See TURK’S, Page 2A

Endicott is losing one of its oldest
bakeries.

Felix Roma Bakery, located at 2
South Page Ave. in Endicott is closing
its doors. 

In a press release Thursday, the
company said it will cease operations
May 27. 

“We would like to take this opportu-
nity to give heartfelt thanks to all our
customers past and present,” Felix Ro-
ma’s management team said in a
statement. “Thank you, Triple Cities,
and the Southern Tier, for the privilege
of serving you for the past 75 years
plus.”

Felix Roma Bakery has been baking
bread in Endicott since the 1940’s. 

Their breads and rolls are sold in lo-
cal grocery stores and the company
distributes its products to restaurants
and other businesses around the re-
gion.

Their retail location on Page Avenue
had sold Italian bread, rolls and other
products.

One of
Endicott’s
longtime
bakeries
is closing
Tom Passmore
Binghamton Press & Sun Bulletin

USA TODAY NETWORK

The Endicott storefront of Felix Roma
Bakery is shown dark Thursday, May
18. SARAH EAMES / PRESS & SUN-BULLETIN

Area residents who have been cus-
tomers of Celebrations on the Avenue,
215 Washington Ave. in Endicott, for
banquets, wedding receptions, birth-
day parties and other events, won’t be
able to patronize the business much
longer.

The catering venue, which opened
two years ago, will close at the end of
June, according to a post on its Face-
book page.

It’s been an amazing two years, said
Celebrations manager and chef Michael
Romeo.

“We couldn’t have asked for a more
amazing team of coworker friends to

make that journey with,” Romeo said.
“We have met some of the greatest peo-
ple along the way and we thank every-
one for their support (and) patronage.”

Celebrations owner plans new
restaurant on Odell Avenue

The business will continue to book
events until the last week in June for
any events that may arise, Romeo said.

The doors at Celebrations on the Av-
enue will be closing, but Romeo and his
team will be opening more doors in the
near future.

The Concordia, which Romeo de-
scribes as a sophisticated and intimate
restaurant with banquet and event
space, will be located in the Little Italy
Endicott Heritage Center on Odell Ave-
nue.

The Concordia should be ready to
open this fall if everything goes accord-
ing to plan, Romeo said. 

Celebrations on the Avenue

Celebrations on the Avenue, 215 Washington Ave., Endicott.
FILE PHOTO / BINGHAMTON PRESS & SUN-BULLETIN

Endicott catering venue
plans for the future

Jeff Murray
Binghamton Press & Sun Bulletin
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