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Upper Union Street 
Welcomes Three 
New Businesses
Sunnys Nutrition
Chris Deitz, along with wife Mi Sun, opened 
Sunnys Nutrition on Aug. 3 at 1625 Union Street.

Tell us your shakes and teas 
All the shakes are healthy meal replacements. 
You get your 24 grams of protein, you get your 
21 vitamins and minerals in there and it’s only 200 
calories. You can treat it two ways – to replace a 
meal to lose weight or a snack for more of a gym 

person that wants that 
extra boost of calories 
and vitamins in them 
for workout purposes. 
So it’s not just for losing 
weight, you can use it 
both ways.

Our teas are just a 
natural energy tea, 
so there are plenty of 
flavors that taste really 
good. There’s sugar-free 
and we can even make 
them caffeine free. It’s 
just a natural energy, so 

you’re not going to have that crash that you’ll have 
with a very sugared Red Bull or Monster.   

[continues on page 5]

Off the Hook Fish Fry
Pam and Joel (pictured above with chef Justin) 
opened Off the Hook Fish Fry at 1599 Union St. on 
May 13, 2020.

Tell us about your restaurant
We serve fried food. Most everything is home-
made fresh food -- hand-breaded onion rings, 
hand-breaded chicken, not frozen chicken tenders 
or anything like that.

Everybody else’s fish is breaded. We’re beer-
battered and that was Justin’s idea. Our oysters, our 
onion rings and our fish. That’s what sets us apart 
from everyone else. We’re not frozen and not already 
battered. That’s why people are drawn to us.

[continues on page 6]
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Businesses Are Resilient in Face of COVID
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FUR Hairdressing
Owner Molly Tremante opened FUR Hairdressing 
at 1703 Union St. on June 29.

Tell us about FUR Hairdressing
We have a team of artists – everybody here has 
their own client base, so I wanted to create a safe 
and inclusive space where everybody is welcome 
and where we all could create the work we feel 
comfortable with because we’re all so unique here. 
We bring in a very diverse clientele and at one 
point we all worked together.

We’re also driven by education. I am a retired 
national artist. I did platform work and education 
with a global brand for eight years. So I wanted to 
create an education space that was to bring the 
hair community together, bring in artists, whether 
they are an educator or a really talented artist to 
come in and inspire everybody in the community. 
I don’t know if we’ll be able to do that anytime 
soon, as everything is virtual right now. But that 
was the guts of this space. We will be doing a little 
hair retail as well, selling sustainable, clean lines. 
That’s our vibe here.

What brought you to 
Upper Union Street?
I was in Troy for about a 
year. Before that, I was 
at the same place for 17 
years. I had been looking 
for a space and as soon as 
I stopped looking I found 
this. I was originally in 
Glenville.

It’s such a small area, but 
there are so many talented 
artists. I just felt everything 
was big salon. I wanted 
small, intimate, almost like 
an art studio. I went to Troy, 
it was awesome. Then I 
found this. I found this and 
this is the best location 
for everything I want. We 

opened on June 29. I signed the lease right before 
the end of the world. This place was a full renovation.

What has the reception been?
It’s been really good. I’m just getting to know 
the businesses surrounding me. It’s been tough. 
Everything is by appointment only and people cant 
just stop in. Things are complicated right now. It’s 
a struggle for small businesses. Luckily, we all have 
our own client base, so we’re not starting fresh. I 
love it here. I love Union Street. I didn’t realize how 
connected it is down here. It’s cool, but I had no idea.

Tell us about the products you plan to sell and 
your future plans
Two lines – Verb and Cult+King. Very independent 
lines not sold at major retailers or on Amazon.  
Cult+King is all about small businesses and it’s cool. 
You buy the product and everything is refillable, so 
it’s super earth friendly. It’s natural and clean. Verb 
is a full color, care and styling line. It’s also a clean 
line. The selling point is very low, but it’s good 
clean product.  I’d like to do some cross-marketing 
with other business. My ultimate goal is to promote 
small companies and brands.
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Sunnys Nutrition (cont.)
It’s going to give you natural energy that keeps 
you focused, it boosts your metabolism, gives you 
energy and antioxidants and it burns from 80 to 100 
calories just by drinking it. This is really good, they 
go hand in hand, if you want to do a combination.

Then we have a lot of boosters that go along 
with the tea. You can do a probiotic added in, 
which reduces bloating, then you have a collagen 
beauty booster that’s good for your hair and nails, 
then your immunity essential, extra vitamins. Also 
the shakes, a probiotic booster, you can put active 
fiber which is great for your digestive health, and 
then the Prolessa Duo, that is a huge, huge hit. 
It really works. It helps you reduce body fat and 
controls your hunger. You have to be committed 
to it – at least a minimum of two weeks. We also 
have a kids booster. I have four sons, all four take 
it. It’s magnesium, Calcium, Vitamin D, vitamins 
and minerals – it gives you more of an enhanced 
nutrition for their bones and brain function.

We also have protein coffee for coffee lovers. 
That gives you 15 grams of protein, so it tastes 
really good and gives you protein.

What brought you to Upper Union Street?
My wife, Mi Sun, has been doing Herbalife for a 
long time now, and we believe in the product. It’s 
worked very well for us. We just want to introduce 
it to Schenectady and in my eyes, there’s no better 
place than Union Street.

When we decided we were going to open up a 
store, the first thing I said to my wife was, “it has to 
be on Union Street, otherwise I really don’t want to 
do it.” We looked and looked and this year, there 
were a few spaces available, but this spot is more 
centered, it was the right fit for us at the right time.

I have lived here my whole life, born and raised, 
graduated from Schenectady High School. I’ve 
been coaching baseball for 14 years now, so giving 
back to the community is really huge for me. Just 
staying involved. This is the only place I would 
want to do my business because I’m from here and 

I want to stay here and I just want to bring healthy 
nutrition to the area. We lack it around here. It is 
just great and enjoyable.

What’s the reception been?
It’s been great. Everybody’s been very welcoming, 
very friendly, the community around here and we 
couldn’t be more happy. We’re a family-owned, 
family business – I have my sons in here learning 
everything they can about the product.

What does the future have in store?
You always have to look for success and to 
expand, but my big thing is giving back to 
the community. I want to have this place be 
successful, so I’m allowed to give back even 
more to local sports. Local sports, to me, 
deserves it because community-based is hard for 
kids – affordability. Simple things like baseballs, 
a couple of basketballs, are hard to come by. You 
wouldn’t believe how much kids appreciate that. 
That’s big for us. Once we get up and going, 
we definitely want to help in that area with local 
sports to give back and keep everybody healthy. 
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Off the Hook Fish Fry (cont.)
What bought you to Upper Union Street?
We had the idea for a while. I lived in this area most 
of my life. I remember back in the day when this 
area was bustling, so I felt like it needed variety. 
There’s pizza, there’s the usual subs and stuff, but it 
needed variety. 

We’ve had the idea for a few years and then 
in November we seriously started looking 
and there were a couple options we had here 
on Union Street. This was, to me, the perfect 
location and the perfect size, but it had nothing 
inside, it was bare. So we redid the whole thing, 
including electrical, air conditioning, wiring, 
lighting, etc. We put in all new appliances. It 
has parking, too, which is a plus.

We had most of our inspections and then COVID 
happened. We just opened, no advertising, no 
nothing, which was scary, in the middle of a 
pandemic. We lucked out, we’re take-out, not 
dine in. Obviously every restaurant is affected, 
but not like dine-in places. That’s difficult.

What has the response been?
The first couple weeks, it was packed. With Justin, 
our cook, the three of us don’t have too much 
restaurant experience, we just did it. And it worked 
out. Our business is pretty steady. Every day, we 
see more and more customers, we have a huge 
return customer base, which is amazing to me. Our 
customers are just awesome. We’re just kind of 
learning as we go.

We know everybody by name – a real 
neighborhood atmosphere. Plenty of people 
come in from around the neighborhood, but 
we also have people from as far as Saratoga 
Lake, Albany and Johnstown. People came in 
yesterday from Galway, who heard about us from 
their friends. Word of mouth is the best. Referrals 
are the best compliment.

What got you into this business?
Opportunity. It wasn’t our history of cooking. We 

saw the opportunity for specifically this type of 
place, but with a variety. Nobody else has this on 
the street. 

What are your plans for the future?
I have other plans, move the counter up and put 
more fryers in. I think the volume of food we can 
make compared to the amount of traffic we’re 
eventually going to have once the hot weather dies 
down, we’ll need a couple more fryers.

It’s hard for us to judge what normally our client 
base would be because of the pandemic. A lot of 
people still aren’t eating out.

I hope it lasts, Gershon’s originally started here. 
Before Gershon’s, this used to be a fish fry, back in 
the 1950s. We tried to look it up to bring back the 
name, but couldn’t find anything on it. I hope for 
longevity.



Upper Union Street BID Executive Board
Chair: Chris DiCocco, DiCocco & Associates
Vice Chair: Shane Mahar, City Squire
Secretary: Jonie Civill, Neighborhood Representative
Treasurer: Toni Nelson, Gershon’s

Upper Union Street BID Board Members
Sue Hartz, Hartz Family Cleaners
Peter Musler, Musler’s Fine Women’s Wear
Dennis Connelly, Trustco Bank
Marie DeBrocky, Head to Tail
JoAnn Mingo, Flowers by JoAnn

Executive Director: Amanda Mahar 

Contact the board: board@upperunionstreet.com

1598 Union Street, Schenectady, NY 12309
Phone: 518-608-0182

Website: www.upperunionstreet.com
Email: contact@upperunionstreet.com

Facebook: @UpperUnion
Instagram: @UpperUnionStreet


