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By Susan Radican Hawryluk 
When the wind rattles the shingles and the snow 

seems to be endless, it would be heaven to slip 
South of the Border and nestle in a restaurant corner 
with some hot coffee and nachos laden with zippy 
salsa. 
This winter, South County residents don't need a 

plane ticket to warm their bones with good food and 
a bright atmosphere. They've got Hughie's. 
Located in the Wyoming Commons, or Flemings 

Shopping Center, on Route 138 in Wyoming, 
Hughie's Deli and Sandwich Shoppe is a slice of 
everything tropical rolled up in a pokket — or a 
torpedo roll. 
In the modest storefront, owner Hugh Williams has 

creatively used white lattice panels to whittle off 
cozy dining sections, festooning them with a 
rainbow of Mexican blankets, ceramic parrots, a 
sombrero and a screen of ferns and potted plants. 
"I wanted to give it a more tropical atmosphere. 

When you've got a foot of snow on the ground, it's 
nice to come in someplace with a tropical flair," 
Williams says. 
Open since the middle of July, Hughie's is much 

more than atmosphere, however. With about 40 
years of experience in the kitchen between himself 
and his manager, Dennis Rockwell, Williams says 
the list of offerings is more expansive than the 
store's name would imply. 
With traditional delicatessen sandwiches — from 

bologna and cheese to kraut dogs, reubens and 
chicken salad — lining the menu, Williams and 
Rockwell also whip up a host of daily specials. On 
any given day, these might include meatloaf, 
fettucine Alfredo, pasta primavera, roast turkey 
breast with all the trimmings or a corned beef 
dinner. 
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Manager Dennis Rockwell, left, and owner Hugh Williams, turned a shared love of creating dishes in the 
kitchen into a full-time venture at Hughie's Deli and Sandwich Shoppe on Route 138 in Wyoming. 

Spectator photo by Susan Radican Hawryluk 
These concoctions are all made from scratch, as 

are the salads — from fruit to egg salad and from 
cole slaw to potato salad - Williams says. The duo, 
who generally man the deli alone, also make their 
own soups, serving two types a day, from scratch, 
he adds. On a recent day, for example, customers 
could choose to ward off winter's chill with either a 
bowl of cream of broccoli or chicken and rice . 
Although these offerings and the expansive 

breakfast Williams and Rockwell serve -- which 
includes eggs, French toast, corned beef hash, 
strawberry pancakes and vegetable omelets ~ seem 
ordinary enough, there are special touches the two 
add that make a visit to Hughie's unique. 
There is the stand of gourmet coffees, for 

example, that greets Java worshippers at the counter. 

says. 
For the men behind the aprons, Hughie's Deli and 

Sandwich Shoppe is the embodiment of their 
combined love for cooking. 
"I always liked to do a lot of cooking at home, 

making up special dishes. My family is my guinea 
pig. This is an outgrowth of that," Williams says. 
Rockwell, a Wakefield resident, admits to the same 

hobby. 
"Definitely," he says, adding that his cooking 

background includes Italian, American, German and 
seafood. 
Although Williams admits that he opened Hughie's 

"at the worst possible economic time," he is looking 
to the future. He wants to add ice cream and more 
desserts to the menu as early as this spring and full 


