


many times I read them,” 
he said. “There was just 
something so intriguing 
about it — the wonder of 
it all.”

When they later moved 
to the new East View 
Elementary in 1971, the 
march over to the new 
school was framed as a 
circus parade, and Martin 
was the ringmaster lead-
ing the school.

“I later accepted the 
keys to the new school 
on behalf of the student 
body,” he recalled.

A year later at age 12, 
Martin met Cole when 
the indoor circus per-
formed in Hinsdale. His 
fascination with the circus 
evolved into a wonderful 
friendship with Cole, and 
at 14, Martin began book-
ing many schools for the 
circus throughout Western 
New York.

“I used to go around 
town and take down the 
(circus) posters, and my 
bedroom wall was just 

covered in them,” he 
said. “I had my eye set on 
my goal, and I took it. I 
couldn’t wait to get out.”

After graduating high 
school in 1977 as a junior 
— Martin had all the cred-
its he needed and was an 
honor student — it was 
only logical he joined the 
Cole Circus. The day after 
graduation in Bradner 
Stadium, he was on the 
road and never looked 
back.

“He said I reminded 
him of himself because 
that’s how he started too. 
He could see that my 
interest was there,” Martin 
said of Cole. “Back in 
1974, he sent me a check 
for $50 for each town I 
booked. I still have that 
first one. Never cashed it.”

During the next 10 
years, Martin performed 
a juggling/balancing act, 
served as ringmaster and 
became Cole’s right-hand 
man. When Cole retired 
at the age of 80, Martin 
purchased the show and 
remains at its helm today.

“I’ve been on the 
show for 47 years now. 

Unbelievable how time 
has gone by,” he said. 
“But I’ve never worked 
a day in my life. It’s just 
a lifestyle, and it’s been 
very good to me.”

OVER THE ensuing 
five decades, the circus 
has evolved to stay with 
the times. Martin said the 
acts have changed as peo-
ple’s tastes have changed, 
but every type of circus 
act you can think of has 
performed with the Cole 
All-Stars at one point.

“A lot of acts that have 
been on America’s Got 
Talent have worked for 
me. The dog act that won 
(in 2012) was with us that 
year,” he said, referring to 
the Olate Dogs featuring 
father-and-son trainers 

Richard and Nicholas 
Olate. “America’s Got 
Talent would fly them 
overnight, they’d do their 
segment at like 3 in the 
morning in L.A. and then 
fly them back so they’d 
never miss a show with 
us and then they won the 
million dollars.”

One of the most con-
sistent improvements and 
advancements is the tech-
nology, Martin said. The 
lights and soundboard 
programs are always 
evolving, he said, and that 
modernization always 
adds to the performance.

While the bigger circus-
es like Barnum & Bailey 
and Ringling Bros. eventu-
ally dropped their animal 
acts featuring lions, tigers 
and elephants, Martin 

said they weren’t affected 
because they could never 
bring elephants or jungle 
cats into schools anyway.

“Now they don’t 
even allow dog acts in a 
lot of schools. And you 
don’t sell peanuts any-
more because of peanut 
allergies, and no bal-
loons because there are 
latex allergies,” he said. 
“Things like that have 
changed, but with the 
circus, when the lights 
go down and the show 
begins, the audience is 
transported for that hour-
and-a-half, it’s just a feel-
ing like no other.”

Quickly approaching 
his own 50th year with 
the circus, Martin said 
he’s honored to continue 
Cole’s legacy at all these 

schools. He said they 
always play Cole’s own 
alma mater in Penn Yan, 
so it was only fitting for 
him to do the same for 
his.

“It’s going to be a dif-
ferent challenge because 
it’s a new gym for us 
to play, but I’m looking 
forward to seeing friends 
and family in the area and 
bringing the circus home,” 
he said. “I’ve got the best 
job in the show. Not only 
am I a part of it, but I get 
to watch it every day.”

Tickets for Sunday’s 
show are $20 each. 
Proceeds benefit the Olean 
Music Boosters. Major 
credit cards are accept-
ed at the door. For more 
information, visit bil-
lymartincircus.com.

drivers — call (716) 597-
5406 to help.

And the need is great, 
Rossi said.

“We find ourselves 
serving a lot more food,” 
she said. “I think we pre-
pared 868 meals in 2023. 
This year we’ll easily 
deliver more than that. I 
think we could be getting 
close to 1,000 meals.”

As has been the case 
since the COVID pan-
demic, the churches are 

continuing with deliver-
ing the meals — there is 
no sit-down dining on 
Thanksgiving Day.

Rossi explained that 
there are still vulnerable 
and concerned residents 
in the community who are 
leery of large gatherings 
in a dining setting — a 
legacy of the pandemic. 
But the team of volunteers 
also found that the deliv-
ery format serves every-
one better — it’s more 
efficient, requires less 
cleanup at St. Stephen’s 
and the effort serves 
many families and groups 
that are getting together 
in their own spaces on the 
holiday.

The meal consists of 
turkey, mashed potatoes, 
gravy, stuffing, vegeta-
bles, cranberry sauce, a 
roll and dessert.

Rossi said there is a 
need for donated desserts, 
such as cookies, brownies, 
muffins, sweet breads 

and fruit pies. Custard 
and pumpkin pies are not 
permitted due to health 
regulations and refriger-
ation needs. Also, refrain 
from using nuts in des-
serts as many people have 
allergies.

Desserts can be 
dropped off at the St. 
Stephen’s parish hall on 
Tuesday, Nov. 26, from 
10 a.m. to 6 p.m., and 
Wednesday, Nov. 27, from 
10 a.m. to 2 p.m. Use the 
Genesis House side of the 
church for all dessert drop 
offs.

Anyone needing to 
drop off desserts at a 
different time may call 
the church office at (716) 
372-5628 to make arrange-
ments.

Anyone who would 
like to order a meal 
for delivery or takeout 
should call St. Stephen’s 
at the same number. 
Meals for deliveries will 
be taken until Monday, 

Nov. 25 — but Rossi 
allowed that there always 
is some leeway, however. 
Anyone wishing to pick 
up a meal at the church 
for takeout may call 
up until the day before 
Thanksgiving.

Rossi said support in 
providing for the meals 
in the community is 
great, with Cutco Cutlery 
Corporation, St. Elizabeth 
Motherhouse and funds 
set up through the 
Cattaraugus Community 
Foundation among the 
largest contributors. 
To donate to the effort, 
checks may be sent to 
St. Stephen’s Episcopal 
Church, Thanksgiving 
Meal, P.O. Box 446, Olean, 
NY 14760.

“We thank all the 
congregations and the 
community for their con-
tinued support of this 
program throughout the 
years,” Rossi said.
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not yet due for renewal. 
There is no additional cost 
beyond the renewal fee to 
get a REAL ID. 

Passed by Congress in 
2005, the federal REAL 
ID Act establishes mini-
mum security standards 
for state-issued driver 
licenses, permits and ID 
cards. It also requires 
customers to bring certain 
documents to the DMV to 
prove who they are and 
to have a new photograph 
taken before their REAL 
ID can be issued.  

Many DMV offic-

es strongly encourage 
customers to make a 
reservation, which can 
be done online. To assist 
New Yorkers, the DMV 
has implemented sever-
al online tools such as 
a document guide and 
an online application 
pre-screening process to 
help them prepare.

DMV has also issued 
guidance to help cus-
tomers avoid the top five 
most common mistakes 
people make when seek-
ing to get a REAL ID. One 
of the important remind-
ers is to provide docu-
mentation if your name 
has changed.

In addition to the 

REAL ID, the DMV offers 
an Enhanced ID which 
meets federal REAL ID 
standards. An Enhanced 
ID costs $30 extra and 
can be used as identifi-
cation when returning to 
the U.S. by land or sea 
from Canada, Mexico 
and some countries in the 
Caribbean.

A passport is also 
acceptable as a REAL 
ID-compliant document. 

For more informa-
tion about REAL ID 
and Enhanced Driver 
Licenses, visit Enhanced 
or REAL ID and watch 
DMV’s REAL ID instruc-
tional video on YouTube.
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The GOACC is still 
taking float applications. 
All area organizations and 
businesses are encour-
aged to participate in the 
parade. Applications can 
be found online at www.
OleanNY.com/ParadeApp 
or stop in the store for 
a print-out version. The 
deadline to submit appli-
cations is Friday, Nov. 22.

The GOACC is also 
still looking for various 
levels of sponsors for the 

Santa Claus Lane Parade, 
as well as the upcoming 
Jingle Bell Jubilee on Dec. 
13. If you are interested, 
check out the complete 
list of sponsorships avail-
able on www.OleanNY.
com/Sponsorships or call 
(716) 372-4433.

Eight awards will be 
given out to select floats, 
chosen by judges Paula 
Synder, Jason Crisafulli 
and Mayor Bill Aiello, 
located in front of Blue 
Bird Square.

“The Elves Award” will 
be presented to a float or 
unit that best showcas-

es holiday joy through 
the eyes of a child; the 
“Angelic Spirit Award” 
will be given to the most 
spiritual/religious float 
or unit; “The Blitzen 
Award” goes to the most 
photogenic; “Jingle Bells 
Award” will be given to 
the best theatrical (music/
dance) float or unit; “The 
Sleigh Award” to the most 
decorated larger truck; 
“The Season’s Greeting 
Award” to the best new-
comer to the parade that 
exemplifies a welcoming 
theme; “The Snowflake 
Award” will go to the 

float or unit with the most 
participants; and last but 
certainly not least, “The 
Rudolph Award” will be 
presented to the float or 
unit with the most or best 
use of lighting.

Want some hot cocoa 
and treats to enjoy with 
the parade? Sweet Ride 
will be parked in the mall 
parking lot, specializing 
in yummy treats; and 
Believer’s Chapel will 
have their “Love Thy 
Neighbor” RV parked by 
the city building, with hot 
cocoa waiting.
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OLEAN — Jacob 
Pearson has been promot-
ed to maintenance super-
visor/process technician 
on second shift at Cutco 
Cutlery Corp.

Pearson first joined 

Cutco on Aug. 10, 2020, as 
a departmental general-
ist. He was also a master 
mechanic, before being 
promoted to process tech-
nician on Oct. 1, 2023. He 
lives in Smethport, Pa.

Cutco’s Pearson promoted 
to maintenance supervisor
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