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Women’s Imaging at Sharon Hospital | A Breast Imaging Center of Excellence | sharonhospital.com

Sharon
I I O S P I T A L
A RegionalCare Hospital Partners Facility

Annual 
Screening

Mammograms
Save Lives. 

Period.

When you choose Women’s Imaging 
at Sharon Hospital, you’re choosing a 

BREAST IMAGING CENTER OF EXCELLENCE. 

Comprised of a team of experts in Digital Mammography, 
Ultrasound, CT Scan, & Breast MRI. Highly trained, 

boardcertified physicians & technologists with 
excellent quality & high patient satisfaction –

together in a caring, patientcentered, healing environment. 

Experience outstanding care at Sharon Hospital.
Call 860.364.4070  to schedule an appointment today.

We accept most insurance plans. For a complete list of CT, NY, & MA insurances 
including ACA exchange insurance plans accepted, visit sharonhospital.com & click

“patients & guests” & then click “insurances” or call 877.364.4202 for more information.
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Dutchess County, Columbia County and 
beyond, we’re here to insure your world.

Brad Peck, Inc.
The Lofgren Agency
6 Church Street
Chatham, N.Y. 12037
P. 518.392.9311

Brad Peck Inc.
1676 Route 7A
Copake, N.Y. 12516
P. 518.329.3131

Hermon T. Huntley Agency Inc.
Tilden Place 
New Lebanon, N.Y. 12125
P. 518.794.8982 

The Brad Peck Agency in Copake has long-standing ties to it’s community. It is one of the oldest hands-on agencies and in all of it’s years 
of operation it has provided a personalized approach to writing property, casualty, commercial, home, auto and above all, life insurance. 
The agency provides superior service regardless of where their customers lay their hats, the agency is registered in New York, Con-
necticut, Massachusetts, New Jersey, New Mexico and Florida. They are ready today, as they have always been, to insure your world.

Auto • Home • Farm • Business & Commercial • Life, Health & Long Term Care

 • M a lor il com • LIke  us on ace ook  ace ook com a lor ilinc
Taylor Oil Inc., is a family owned and operated local business, serving the local communities for the past 86 years. 

f ce  in o er lain  awling  illerton  ine lain  illbrook. e re here to er e yo

Taylor Oil Inc. is now offering our 2014 Price Protection Program. Take the worry 
out of heating costs by enrolling now in our Price Protection Program. Our prebuy/
fixed program locks in your price without any fees. A price cap protects you from 
rising prices, no matter how high fuel prices may go. Save even more, when you 
sign up for our Online Bill Paying. Call and speak with one of our energy experts 
today: 1-800-553-2234 or email us: info@GMTaylorOil.com

Call for a FREE quote today: 1.800.553.2234 www.GMTaylorOil.com
The only Home Services Company your House will ever need.

1-800-553-2234 • www.GMTaylorOil.com

uel il • ro ane • iesel • erosene • urnace  oiler Systems • Central ir Con itionin  • 
ome eat Monitorin  Systems • ater Treatment Systems • ell um s • enerators • ro ane 

liance nstallation •Sel  Stora e nits • nline ill ayin  • ca ation Ser ices

Taylor il nc. is a locally owne   o erate  
business, with offices in Pine Plains, Millerton, 
Millbroo , awlin , an  o er lains, . rou ly 
serving our customers for the past 86 years. 

THE ONLY HOME SERVICE COMPANY YOUR 
HOUSE WILL EVER NEED!



4  MAIN STREET MAGAZINE

editor’s note & content
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It’s turkey-time! We visited the 
friendly and curious turkeys that live 
at Quattro’s farm in Millbrook, NY. The 
Quattro’s Farm Store is located at 
2251 U.S. 44, Pleasant Valley, NY.

Cover photo by 
Thorunn Kristjansdottir
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TO GIVE THANKS 

A s I sit here (working late on a Friday 
evening, trying to get this November issue 
ready to go to the printer), I catch myself 
thinking about the upcoming month of 
November and what we associate with it: 
Thanksgiving. Yes, we’ve got turkeys on 
the cover, and yes, we’ll all eat turkey on 
Thanksgiving Day (and the two days after 
that) – but there’s so much more to it! As an 
immigrant to this country, I always found 
the history of Thanksgiving to be quite 
interesting, and I liked the concept of giving 
thanks. And as I said, in my haste to fi nish 
this issue, I catch myself thinking about the 
numerous things that I am thankful for at 
this juncture in my life. Let me share a few.
 I’m thankful for being happy, healthy, 
and surrounded by love. I’m thankful for 
being surrounded by caring, positive, and 
inspirational people who I’m honored to 
call my family and friends. I’m thankful 
and excited about planning my wedding 
in the coming year. I’m also thankful that 
the negative-Nellies of this world are not a 
part of- or impacting my life, because let’s 
be honest: no one wants them in their lives! 
So that is defi nitely something that one can 
count their lucky stars about, because the 
negative-Nellies drain your energy, happi-
ness, and your lust for life. 
 I’m also so very thankful to be in a thriv-
ing community, in a very cool small little 
town called Millerton, N.Y., and to have 
had success with this very publication. I am 
beyond thankful to our advertisers and sup-
porters, because without them, this would 
not be possible. And I know I’ve probably 
written that here a time or two already, but 
that is how thankful I am! I fi rmly believe 
that we cannot and should not forget those 
in our lives who have helped us achieve 
what it is that we set out to achieve. And for 
that reason, I recognize every advertiser, sup-
porter, and reader of this magazine as such: 
they are all to be thanked for the existence 
of this publication. 
 I am so very thankful to have been fortu-
nate enough to have met and to be working 
with all of my talented “staff!” Their words 
and pictures grace the pages of this publica-
tion, and they’re dam good stories! 
 As this year’s month of November ap-
proaches, and as the holiday craze starts 
setting in, take a moment for yourself. Take 
a moment and refl ect: what is it that you 
are thankful for? And go beyond the shal-
low and superfi cial every-day things. Deep 
down, what are you thankful for and what 
makes you happy? 
 Happy Thanksgiving everyone!
  - Thorunn Kristjansdottir 
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P Spacious modern loft like home newly renovated w/over 3500 sq. ft. of living space.  Vaulted ceilings, HWF, 2 FP, 5 BR & 3 BA. Plus a library, media room w/movie 
screen, central air, new kitchen, modern lighting fixtures & a 2-car garage.  All on 5-AC w/a pond. 
 

 

 
STANFORDVILLE                 $650,000 

 
Cabin set on 58.7-acres. 

 
MILAN                                     $495,000 

Wooded parcel of 46.81-acres.  
 
 
 
 

 
STANFORD                             $409,000 

 
Unique home with quiet setting. 

MILAN                                     $274,500 

250’ of Roeliff Jansen Kill frontage. 
 
 
 
 

GALLATIN                              $369,000 

 
Privately sited three-bedroom Cape.  

TOWN OF CLINTON                $77,000 

Rural 3.5-acre parcel. 

paularedmond.com 
 

paularedmond.com

 

Millbrook 845.677.0505 · Rhinebeck 845.876.6676 

P A U L A  R E D M O N D  
 

RE A L  E ST AT E  I N C OR P OR AT E D 
 

•  •  • 
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By Brandon Kralik
arts@mainstreetmag.com

We are talking about an artist, or more accurately, 
a Post Contemporary Painter, by the name of 
Richard T. Scott. If you are wondering if this is the 
same R.T.S. that did the Metropolis Retro Remix it 
is true, but, we won’t even discuss that. There are so 
many plates on Scott’s table that some must neces-
sarily be omitted.

The artist as a young man
Richard T. Scott is originally from Georgia where 
he received his Bachelor of Fine Art degree from 
the University of Georgia. He received his MFA 
from the New York Academy of Art, worked for 
Jeff Koons for two years, and was Odd Nerdrum’s 
personal assistant for three years in Paris, France.  
He has exhibited and sold work at Sotheby’s and 
Phillip’s De Pury & Co. In addition to being rep-
resented in many private collections, his work can 
be found in museum collections in Europe as well 
as in the U.S. His painting Hermetica was exhibited 
at the Grand Palais in Paris after winning Sattchi 
On-Line’s painting contest in 2011. Earlier this 
year he presented his paper Truth is Only Skin Deep 
at the Representational Art Conference in Ventura, 
CA, which was also published in the Summer 2014 
issue of American Arts Quarterly.

But, what Scott is really up to is immediate, hu-
man, timeless and feels far removed from the smoke 
and mirrors of art world marketing, and yet, his 
work fares very well in the market place. It speaks 
across spaces. For myself, I find that his paintings 
slow me down, they tune in my vibration to the 
present moment and by being there, I am con-
nected to spaces out of time.

The importance of composition
Scott and I met in Paris where I saw his paintings 
for the first time and where he and I had a conver-
sation about his painting, The Sophist, which he 
had just finished. The first thing that struck me was 
his composition, which is a key element in all of his 
work. The way the eye moves from the shadowed 
face to the sunlit hand. The figure’s gesture leads 
the eye by way of the river, a rocket shoots our 
gaze skyward, a sort of flare, and connects us to the 
looming tempest. The wind moves the trees gently 
into position, just where they should be. I found 
the painting and Scott’s thoughts about it engag-
ing. It is small but well thought-out. It is a profes-
sionally crafted painting, but then, consistency is 
important to him.

Following his years in Paris, Scott moved to 
West Cornwall, C.T. where he operates his own 
studio. His paintings are an interesting amalgama-
tion of classical, skill-based techniques, and his own 
personal journey.  

Transcending personal experience
In a recent Newington Cropsy Podcast, Scott said 
that he is searching for a content that transcends his 
own personal experience. Something that reaches 
for a more universal, human experience, something 
people can identify within their own lives. In that 
interview, hosted by Peter Trippi, editor of Fine 
Art Connoisseur magazine, Scott tells the story of 
a dramatic event, a school shooting that he was 
involved in, and which is shaping his current series 
of paintings. (The podcast interview can be found 
on Scott’s website as well as the website for the 
Newington Cropsy Cultural Studies Center). 

artist profile

RICHARD T. SCOTT, PAINTER
PROSE

spirits in

He says that, “Life experiences really enrich our 
identity and our relationship to other people and 
the world around us. It proves the Sophistic ques-
tion, ‘Do others exist or are you just a figment of 
my imagination?’ When you have a gun pointed at 
you it becomes clear that this guy exists. That gun 
exists.”  

Scott tells of many interesting stories that have 
helped shape his life as an artist and I encour-
age you to seek them out. These experiences have 
revealed to him evidence of the human soul and 
this is something he admires and strives for in a 
painting, whether looking at it, or creating it. As 
he says in the interview, “Before I saw a Rembrandt 
painting as something brown and old, and after 
that experience I saw the soul of a person there.” 

He has always been attracted to visceral and 
empathic paintings like those of the Dutch period, 
Ribera, and Goya’s black paintings. Scott says that 
it took him some time to reconcile the differences 
between this sort of humanist painting and what 
was happening in the New York Art world. It is 
understandable, the way the Art world transitioned 
from Modernism to Abstract Expressionism after 
the war, and then on into Post Modern ideas. 
Given the horrors of the 20th century that was a 
necessary path, but meanwhile there was a path 
less traveled, where a few practiced draftsmanship 
and the craft of oil painting and now that path is 
swelling up, spilling over into our cultural reservoir.  
With the help of technology as well as a need for it 
in our society, there has evolved an entire move-
ment toward skill-based visual literacy. A series 
of movements actually, which fall under the Post 
Contemporary umbrella, as Scott refers to it.
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Opposite page: Post Contemporary Painter Richard T. Scott in the studio with a portrait he did of his mentor Odd Nerdrum as Napoleon. This page, clockwise from 
upper left: Saudade, India, The Timetraveller’s Wife, Midwinter Saint, the Sophist, and Odd Nerdrum and Andy Wyeth, all original oil paintings by Scott.

“I have learned that I don’t have to try to be 
contemporary, in the sense that I don’t have to try 
to make my work fit into a Post Modernist super 
structure,” Scott says, “I can simply be authentic 
and that authenticity is more original than trying 
to be original anyway, trying to be new. Authentic-
ity is the true originality, in fact striving for the 
best authentic expression of your own passions, 
your own ideas, is the only way to reach the most 
original thing, which is the masterpiece.”

We could learn a lot by making a bridge between 
the conceptual and the classical worlds by engaging 
in a dialogue between them. He has said that he 
is interested in the parallel narrative, how it allows 
these two forms of art to co-exist, to occupy their 
own niche with their own distinct criteria as well 
as providing an opportunity to tell a story between 
times, a more timeless connection between genera-
tions, cultures and civilizations. A number of his 
paintings feature double images as symbol of this 
idea. He uses them in order to create a narrative in 
the paintings, a dialogue between us and ourselves, 
and to tell a story that leads us down paths less 
traveled. 

With regards to what is happening in the art 
market here in the United States, Scott says, “There 
is a large market here in terms of people buying 
and commissioning work. For example, one of my 
collectors recently bought a painting of mine and 
donated it to the Museum of Contemporary Art in 
Sicily. The painting is called Midwinter Saint. It is 
incredible to see that kind of support.”  

He is all over the representational map, 
figuratively speaking
Just a few weeks ago, I took a drive with Scott to 
visit Helga. Yeah, that Helga, the beautiful muse 
from Andrew Wyeth mythology. The trip took us 
to Eight Bells, into the studio home of N.C. Wy-
eth, and later Andy Wyeth, on the coast of Maine. 
It was the only misty day in weeks either before or 
after and the flat grey atmosphere gave an immedi-
ateness, had a subtle depth that rang familiar and 
appropriate to our visit. Helga was charming and 
spoke to us about the paintings. She talked of the 
spirit in the work, how important it was to paint 
one’s personal experience, and not try to paint 
something of which you know nothing about, 
that is the only way to connect to the infinite, is 
through the personal connection to the spirit. 

Andy Wyeth’s favorite living painter was Odd 
Nerdrum, the Norwegian figurative painter with 
whom Scott lived and worked with for three years 
in Norway and Paris. I myself have seen the hand-
written letter from Wyeth to Nerdrum, attesting 
to the fact that Wyeth considered Nerdrum to be 
the greatest living painter, framed and hanging in 
Nerdrum’s fireplace room. Helga spoke of the time 
she first met Odd Nerdrum at an exhibition, a story 
beyond words, how she used her hands, her eyes 
and all the time her wild white hair. She spoke of 
why the painting that Scott did of Wyeth walking 
together with Nerdrum is so special. It is the spirit, 
the intention that determines the final result and 
Scott is well aware of this. That is why he grows his 
own food, finding relaxing time in the garden, in 
the low light of the day, making pesto, sun drying 
tomatoes and preparing elaborate organic meals. 

He cares deeply about his food, as he does about his 
painting. For Scott, it is all intertwined. 

Richard T. Scott has placed himself, has taken 
his wool and woven it into the Post Contempo-
rary blanket. It is comforting to know that there 
are people like him who take their talent seriously 
and make something beautiful out of it. How he 
promotes an epicurean lifestyle. He seeks out the 
knowledge that is necessary to take him where he 
wants to go and he listens to his own spirit. He is 
deliberate and yet spiritually guided.  

As I said at the beginning of this article, there 
are many plates on Scott’s table. Which is a befit-
ting metaphor because he built his kitchen table 
himself, a sort of hobby of his is to work with 
wood. Oh! Did I mention that he designs coins and 
congressional medals for the U.S. Mint? True. This 
guy is full of pleasant surprises. 

I suggest you get to know Richard T. Scott, this 
neighbor of yours. If you were really smart, you 
would commission a portrait from him and witness 
with him the grand meal that is life, he’s really good 
at cooking up a dish to your liking. •

Richard T. Scott currently exhibits his work with Galeri 
L’Oeil du Prince in Paris, the S.R. Brennan Gallery in 
Santa Fe, and within our community at Eckert Fine Art 
in Millerton, NY. To reach Scott visit his website at www.
richardtscottart.com.

Are you an artist and interested in being featured in Main 
Street Magazine? Send a brief bio, artist’s statement, and a 
link to your work to arts@mainstreetmag.com.
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Lightning Protection!

518-789-4603
845-373-8309www.alrci.com

Ruge's has 2 locations in Rhinebeck & also in Copake • New & Used Subarus, 
Chrysler, Dodge, Jeep, RAM, GMC & other fine vehicles • Personal & 

Commercial • Sales, Service, Parts • Family operated since 1935 • 
www.rugesauto.com

NAILED IT
Building & Construction

om lete site construction • omes, ole rns  
s e s • eci lty wor  tiling, flooring, st irs  r il-
ings, itc ens  t s • Re nis ing • oo wor ing • 

r entry • ce  snow m ge • ully insure

518.9 9.748   •  www. a led u ld .com

From the bottom of the well to the top of the glass…

Joe Flood, owner
(518) 5-4 79 • eswd a rpo . e  • llsdale  y

ass. ic. 1 1, 7  &  • . ic. 1 61 • Conn. ic.  & 6

Drilled & Hydroflushed Wells
Installation & Servicing of Pumps 

& Water Conditioning Systems

11111111111111111111111111111111111

11111111111111111111111111111111111

Call 1   11  • in o Catskill iew eddings.com • Catskill iew eddings.com

The ideal venue & location for your perfect day

Catskill iew
weddings & e ents
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friendly faces

friendly faces: meet our neighbors, visitors and friends

Conall Haldane is the hard-working owner of Tri-State 
Antique Restoration based out of Ancramdale. He and 
his co-worker, Mike Beecher, are so talented at bringing 
furniture back to life so that its owner can continue to 
enjoy and use it for many years to come. Conall laughs 
and jokes by saying that he works eight days a week, but 
it isn’t far from the truth. When he isn’t at the shop, he’s 
busy renovating a house with his brothers, and spending 
time with family and friends. Conall recently became an 
uncle for the first time and twice over, he now has a niece 
and nephew. Uncle Conall can’t wait to watch them grow 
up, and spoil them a little, too. “The holidays should 
been fun this year with more kids in the family!” Have 
fun Conall and thanks again for taking time out of busy 
schedule to chat with us. Now, back to work!

Noreen Hoysradt is a customer service representative for 
the Brad Peck Insurance Agency where she helps with 
renewals. The girls in the office refer to her as the “new 
girl,” but she still loves them and the job so far. “I like 
working with my coworkers and helping the customers.” 
Noreen has three kids and admits that she feels empty-
nested without them at home, but is so proud of their ac-
complishments! Her daughter graduated from Marist and 
is student-teaching in Pine Plains, her youngest is study-
ing his junior year of college in Japan, and her oldest is in 
the National Guard and served time in Afghanistan. For 
herself, Noreen likes to tap dance, which she has been 
doing since she was a teenager. She is also a independent 
sales consultant with MaryKay Cosmetics. At this time of 
year Noreen likes to take in the area’s natural beauty and 
the fall foliage.

Jennifer Stupplebeen is a Postmaster at the Craryrville 
Post Office and has proudly served the Postal Service for 
15 years. Jenn enjoys meeting new people and forming 
relationships with families who’s mail she takes care of. 
When Jenn isn’t caring for your mail, she loves spend-
ing quality time with her family. Jenn was sad to see the 
summer come to an end, but says they had so much fun 
swimming and hiking! To stay busy the rest of the year, 
she is a Girl Scout leader and Sunday School teacher 
for her girls. Jenn grew up in Ulster County and moved 
locally when she married her husband 11 years ago. She 
is always up for something fun to do with the family and 
thinks our unique area has so many great offerings to do 
just that.

Barbara “Babs” McClain has been a resident of Noble 
Horizons since 2008 and was born on Undermountain 
Road in Salisbury. In-between she graduated from the 
then named House of Mercy School of Nursing in 
Pittsfield and received a B.A. from The University of 
Hartford. She was Chief R.N. of various departments 
at Hartford Hospital and returned home and to Sharon 
Hospital in 1968. Babs served as assistant director of 
nurses in charge of staff development and in service 
education until her retirement in 1993. She continues 
to work at the Noble gift shop and enjoys dining at 
various area restaurants. She recently went parasailing 
on Lake George and is contemplating sky diving as her 
next endeavor. She says “If Bush can do it, so can I!” No 
argument here, Babs!

Sergio DErcole is the proprietor of Lakeville Health 
Food. Born in Rome, Italy, he made his way to Lon-
don and Manhattan where he worked in International 
Banking. In 1983 he moved to Lakeville as a weekender 
and then eventually full-time, but still commuted daily 
for a year. In 1987 his son John was born. John is a 
professional musician who plays the six string bass and 
introduced it for use in the classical music genre. Sergio 
enjoys listening to music, eating well, working, and visit-
ing his son in Manhattan. He enjoys the area because of 
the social life, its proximity to New York, and the scenery. 
Sergio says that it is one of the two most beautiful places 
in the in the United States, but he doesn’t know where 
the other one is!

Charles Dietrich is the chef at Mountainside Café in 
Falls Village. The restaurant opened in May and Charles 
is enjoying this new opportunity and he tries to play a 
supportive role to the staff. A graduate of the Culinary 
Institute of America, he has worked as a chef in various 
restaurants including establishments in Kent. He likes 
working with fresh local food and is inspired by the 
seasons and tries to bring that flavor into his food, and 
also enjoys bridging the gap between local farms and 
communities. He has a growing family with two and one 
on the way. Charles enjoys spending time with his family 
outdoors, hiking and camping, and he is an avid reader 
when he can find a moment or two. Maybe you can get 
some reading time in during those midnight feedings?
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UPCOUNTRY
S E R V I C E S

OF SHARON

LANDSCAPING:
Pa er terraces  walkways  etaining walls  
Lawn reno ation  nstallation  Shrubbery  tree 
planting  encing  Landscape construction

EXCAVATION:
ca ators, backhoes, dumptrucks  rainage  
ater  electric lines dug  Landclearing  
ri eway construction  repair  Power stone rake

GROUNDS MAINTENANCE:
Lawn care  Spring  fall clean up  dging, 
mulching, bed maintenance  Lawn fertili er, weed 

 disease control  ield mowing  omplete 
property management  ommercial snowplowing, 
sanding  magic salt

BBB • A+ • LICENSED/INSURED/BONDED • ALL CREDIT CARDS 
ACCEPTED • CT & NY PESTICIDE LICENSE • HOME IMPROVEMENT 
CONTRACTOR # 514325

860 364 0261 • 800 791 2916
www.upcountryservices.com

Celebrating
30 years of 
excavation, 
landscaping, 
& grounds 
maintenance

roe jan 
lockworks

Mobile Locksmith

Residential  Commercial
Sales & Service

Ralph Kilmer III
Home/Fax: (518) 329.1465  Cell: (518) 755.1523

1131 East Ancram Road  Ancramdale, NY 12503
roejanlocksmith@yahoo.com  roejanlockworks.comCT. Lic.# LCK.0000189

I A N  I N G E R S O L L
BUILDING ONE OF A KIND FURNITURE IN ANY OF THE TRADITIONAL OR MODERN STYLES.

422 Sharon Goshen Tpk, West Cornwall, CT. (860) 672-6334. www.ianingersoll.com.

Over Mountain 
Builders, llc.
30 years and still passionate! Quality 
cra� manship delivered on time & 
within budget.

John Crawford
P: 518-789-6173 | C: 860-671-0054 
john@overmountainbuilders.com
www.overmountainbuilders.com

SOUTH 
BROADWAY 
SERVICES
PAYROLL SERVICES
From paychecks to W2’s
$30 per week up to 10 employees – why pay more?

(845) 868-1045  •  sbs12581@gmail.com

The Cord King
Firewood

“Let the KING throw a log on your fire!”

Specializing in kiln dried hardwoods
Offering firewood from managed, 

renewable forests for over 15 years
Guaranteed full cord

JEFF VIOLA 845.797.6877We
stack! JEFF & SARAH VIOLA 845.797.6877
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healthy living

By Laura Downey French, DPT
info@mainstreetmag.com

As a physical therapist I encounter inflamma-
tion quite frequently. Whether it is the result of 
someone having a recent total knee replacement or 
an ankle sprain, inflammation is usually present. 
Inflammation is one of the immune system’s initial 
and innate defenses against ‘dangerous’ stimuli. It 
is an essential part of the healing process, but if it 
goes on for too long it can be the source of tissue 
damage and can negatively affect a person’s qual-
ity of life. Inflammation is an interesting process 
because even though it is one of the essential phases 
of healing, it can also be detrimental to our bodies.

Five cardinal signs
Inflammation is a process that, through complex 
chemical reactions, results in five primary signs 
when present. It causes vasodilation (a widening of 
the blood vessels) which increases the blood flow to 
the injured area. This creates increased warmth and 
redness, the first two signs of inflammation. The 
changes in the blood vessels permeability allows for 
increased fluid in the area, better known as swelling 
or edema. The fourth sign, one we all know well, 
is pain. It is believed that chemicals are released 
that stimulate nerve endings which increase our 
sensitivity to pain when the inflammation process 
starts. All four of these signs of inflammation were 
documented over 2,000 years ago in De Medicine, 
by a Roman named Celsus, c.25 BC–c.50 AD. The 
fifth sign of inflammation is loss of function, which 
was documented after Celsus. Some of these signs 
may be more prevalent or recognized than others 
depending on the type of injury and location. 

Acute inflammation
When we have an infection, tissue damage or even 
necrosis (death of tissue), a foreign body such as a 
splinter, or just an immunological reaction (due to 
hypersensitivity to a stimulant), our body goes into 
an acute inflammatory state. Acute inflammation 
occurs quickly and does not last for more than a 
few days. We have all experienced acute inflamma-
tion, whether it was a sore throat, or a joint injury 
such as an ankle sprain, or even a small paper cut, 
our immune system relies on inflammation to start 
the healing process and to prevent further damage 
from occurring. The cells that are injured send out 
a complex series of messages to the body which in 
turns reacts and sends helper cells to start clean-
ing up and repairing the area. Once our immune 
system senses that there is no longer a threat and 
the healing process has begun, the inflammatory 
process is slowed and then ceases. At this point the 

injured tissue is well on its way to being healed. 

Chronic inflammation
Chronic inflammation occurs when there is 
prolonged exposure to irritants, persistent injury, 
continuous infection, or a malfunction of the im-
mune system resulting in an autoimmune disorder.  
It lasts longer than a few days and can extend out 
into months and even years. This occurs when the 
body is no longer able to ‘turn off ’ the inflammato-
ry response. The prolonged inflammation in these 
circumstances ends up damaging healthy tissue. 
When this occurs, healing and tissue destruction 
are occurring simultaneously. As the tissue heals 
and gets reinjured due to the inflammatory process 
scarring occurs and the tissue becomes less mobile. 

The fourth and fifth signs of inflammation 
become extremely important because there is 
definitely a loss of function in the tissue affected 
as well as an increased sensitivity to pain. So as a 
physical therapist, when I work with patients who 
have chronic inflammation, I have to keep in mind 
that until the inflammation is addressed I may not 
be able to help restore function or decrease the pain 
sensation which can be very frustrating.  

Some conditions that are characterized by 
chronic inflammation are rheumatoid arthritis, 
lupus, multiple sclerosis, chronic Lyme’s disease, 
cancers, diabetes, heart disease, Alzheimer’s, and 
pulmonary fibrosis. Because inflammation is pres-
ent anytime there is cell damage, all diseases and 
conditions have some degree of inflammation, but 
the few just listed, along with many more, are char-
acterized by the prolonged negative effects of the 
inflammatory process which is what makes them so 
devastating.

Battling ‘bad’ inflammation
The nature of inflammation is two-faced in that it 
is part of the healing process, but also part of tissue 
destruction when not regulated by the immune 
system. When inflammation is acute, medication 
can be prescribed to help with the pain it may pro-
duce. There are many doctors though who do not 
want to decrease or stop the inflammatory response 
in acute situations because it is a necessary part of 
healing. This is why Tylenol or Percocet may be 
prescribed instead of an anti-inflammatory medica-
tion such as Advil or Motrin, or a heavier anti-
inflammatory such as a steroid. Pain is the number 
one complaint usually during the inflammatory 
phase, so if a medication can be prescribed that can 
minimize the pain sensation but not interfere with 
this phase of healing that is ideal. 

Ice can also be applied to the affected area (if 
external) for approximately 20 minutes to keep the 

cardinal signs at bay. Ice can slow the process down, 
temporarily, due to its ability to cause vasoconstric-
tion. In cases where inflammation has become 
chronic or it is caused from an autoimmune disease 
then anti-inflammatories may be prescribed to try 
to slow down and maybe even stop the progressive 
tissue destruction. 

Other control factors
Diet also plays a role in inflammation. Foods that 
can cause inflammation and that should be avoided 
contain sugar, saturated fats and trans fats, omega 6 
fatty acids, refined carbohydrates (white flour), and 
gluten and casein (due to common allergies to these 
proteins), and anything with artificial coloring. 

There is also a large correlation between adipose 
tissue (fat cells) and increased levels of inflam-
mation in the research that is available. Trying 
to decrease body fat, in a healthy manner, is also 
beneficial in decreasing inflammation. Stress was 
another topic that frequently came up when look-
ing up inflammation and the research that is out 
there supports that increased stress levels promote 
increased inflammation.

Inflammation and exercise
Exercise causes inflammation due to the wear on 
the muscles and joints and due to the occurrence of 
micro tears in muscle fibers, and the research avail-
able supports this. This tissue ‘injury’ automatically 
invokes the acute inflammatory process to start, 
because after all, destruction of any cell will result 
in the inflammation process. Studies also show 
however that exercise helps to lower markers of sys-
temic inflammation when it is performed regularly.  
The research is consistent in that it shows that exer-
cise can both cause and fight against inflammation. 
The majority of research though reveals that even 
though exercise may induce acute inflammation its 
overall ability to help the body fight against chronic 
inflammation is greatly beneficial.  

In conclusion
The topic of inflammation is fascinating because it 
is an innate part of our own immune system and 
yet it is both beneficial and detrimental to our bod-
ies. It is important to remember that acute inflam-
mation is necessary and important for healing and 
it should not be feared. When acute inflammation 
becomes chronic or systemic inflammation is pres-
ent, it can be dangerous and needs to be carefully 
watched. Consult your physician if you feel that 
you may be experiencing chronic inflammation or 
the effects of a malfunctioning immune system. •

the two-faced nature of inflammation
MAINTAINING A HEALTHY LIFESTYLE
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Catering to the needs of the 
well-loved pet since 1993

Hours: Monday-Friday 9-5:30, Saturday 9-5:00
333 Main Street, Lakeville, CT  •  Phone: 860-435-8833

Super premium pet foods • Raw diets • Quality toys, treats 
& accessories for your dog & cat – many made in USA

  &  s p a

Also joining our staff this summer, Master Colorist, 
 Stylist and Wedding & Events hair specialist,

Leah Brady 

Sometimes beauty IS skin deep!

Full waxing services are now available as well!

Celebrating Organics!
Come by the market this harvest for our 

certified organic meats and produce raised 
and grown here on our 1000 acre farm in  

the Hudson Valley.

FREE RANGE ORGANIC TURKEYS & MEATS FOR THE HOLIDAYS 
Order free range organic turkeys early! Size and quantities are limited. 

GIFT BASKETS • CATERING

DAILY LUNCH SPECIALS 

LOCAL & SPECIALTY GROCERIES & GLUTEN FREE 

MARKET  518  789  4191   
HOURS MON-THURS+SAT 9-5  FRI+SUN 9-5:30   

5409 ROUTE 22  MILLERTON  NEW YORK   
BULK SOIL & COMPOST  518  789 3252   

HOURS MON-FRI 8-12  1-5    
mcenroeorganicfarm.com 

WE’RE OPEN ALL YEAR 

- TRAVEL+LEISURE

“One of America’s most  
Romantic Inn’s”

Beautifully Appointed Guest Rooms 

Comfort Fare - Daily Specials

NFL Sunday Ticket

860-824-0033 
thefallsvillageinn.com

33 Railroad Street • Falls Village 

The Falls  
Village Inn

A Bunny Williams Design

George Lagonia Jr, Inc.
Fine Home Builders & Custom Cabinetry

www.lagoniaconstruction.com
e-mail: george@lagoniaconstruction.com 

phone 1  67 771  • a  1  67 7 7  • p.o. o  1 • spencertown, ny

860 364 0878
26 Hospital Hill Road
Sharon, Connecticut
sharonoptical@att.net
www.sharonopticalct.com

Locally owned and operated since 
1983 by Carl Marshall.

Hours: Monday-Thursday 9-5,
Friday 9-6 & Saturday 9-12
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By Christine Bates
christine@mainstreetmag.com

Tall, model beautiful, and engagingly straightfor-
ward, Alicia Adams, her husband Daniel and young 
children moved to Dutchess County eight years ago 
to grow a family and an alpaca business. Born in 
Germany and raised in Mexico, she and her half-
American, half-German husband met in Munich. 
In fi ve years Alicia and Daniel Adams have built a 
luxury brand selling fi ne alpaca throws and accesso-
ries with the help of family and friends. We talked 
to Alicia and her business partner, Elizabeth Logan-
Baravalle, amidst piles of shipping boxes and racks 
of brightly colored alpaca throws, while four month 
old Alegra, the newest Adams’ family member, 
contently watched from her infant seat.

What is your business and how did 
you start it?
It really began accidentally. It started with Alamilo, 
our Stanfordville, New York, alpaca farm, where 
we breed Suri alpacas. We now have one of the 
largest Suri herds outside of the Andes. Every year 
in May the alpacas must be sheared, and I decided 
to experiment and make some baby booties and 
hats for friends that also had small children. I don’t 
know how to knit but I found local people who 
could. Then we added a few more things – shawls, 
capes, throws, all made locally. At the bottom of 
the recession we were offered a booth at the January 
2010 New York International Gift Show for a very 
attractive price – another vendor had dropped out 
of the show at the last minute. We had very little 
product or experience and a shoebox sized booth, 
but we fi gured, “What do we have to lose? In the 
worst case it would be a learning experience.”

What happened at that show?
Buyers from stores all over the country actually 
bought our products. I was so surprised that I told 
one of them, “I can’t believe you are placing an or-
der.” We had to expand our production capabilities 
quickly. We use our own fi ber, but, as our business 
has grown, we have had to buy additional yarn in 
Peru. 

What’s so special about alpacas? What 
don’t people know about alpaca yarn?
Alpacas are friendly and gentle and baby alpaca 
yarn is never scratchy. Alpacas come in 24 natural 
colors from white to black and their fi ber is hypoal-
lergenic. An alpaca sweater can be fi ve times as 
warm as wool and lighter in weight because of its 
microscopic air pockets and long fi bers. Unlike the 
large cashmere goat herds, which are now disturb-
ing the eco systems in Asia, alpacas are sustainable. 
They don’t eat roots and have padded feet instead 

of hoofs, which don’t disturb the topsoil. 90% of all 
alpacas live in the Andes of Peru, but they are very 
adaptable and seem quite happy here.

Where are your products sold?
All kinds of high-end stores sell our products – 
from Alabama to Wyoming in the United States 
and internationally in 15 countries in North Amer-
ica, Europe, Asia, and Australia. The Neue Galerie 
in New York, a museum of early twentieth century 
German and Austrian art and design, sells our baby 
clothes in their gift shop. And Barney’s on Madison 
Avenue was one of the earliest sellers of our throws. 
Home design boutiques carry our signature throws, 
and specialty-clothing shops select accessories and 
shawls. Our products are also featured in catalogues 
like Frontgate, The Field Outfi tting, Mark and 
Graham, and Neiman Marcus.

Who buys your products?
At fi rst we thought that all of our customers would 
be in colder places, but we have huge demand from 
places like Texas, southern California, and Florida 
because of air conditioning and also for use as 
decorative accents. We just sent 12 throws to the 
Bahamas for use in a private screening room. All of 
our customers appreciate the luxurious quality and 
feel of our products.

What are the economics of the alpaca 
business?
Our alpacas are bred to have dense fi ber and on 

local business

Continued on next page …

Above top: Alicia Adams amongst her colorful alpacas. Above: Alpacas cavort in the fi elds of Stanford-
ville on the Adams’ farm. Photos courtesy of Alicia Adams Alpaca. 

average produce one eight-pound fl eece annually. 
After sorting there are about four pounds of fi ber. 
Each shawl requires one pound so we can get three 
to four throws per alpaca per year. Right now prices 
for the highest quality alpaca are about $40 per 
pound.

What is your marketing strategy? How did 
your baby blanket get to Prince George?
We are building a luxury brand and have developed 
consistent packaging and presentation. We rely al-
most entirely on trade shows to reach our retailers, 
and PR placement to build awareness. Elizabeth is a 
partner in the business and manages all of our pub-
lic relations and digital presence. It’s much more ef-
fective than advertising. When we were mentioned 
on The Today Show by Elizabeth Mayhew, our sales 
went through the roof. President Obama gave an 
embroidered blue baby alpaca blanket to Prince 
George because of a previous relationship that we 
had built with Hillary Clinton. It was great PR.

What prepared you for building a luxury 
alpaca business?
Really not much. I didn’t know what I was getting 
into. I was a stay-at-home mom in a new coun-
try who wanted to do something with this alpaca 

alicia adams alpaca
GROWING A LUXURY LIFESTYLE BRAND
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local business

fleece. We were able to find all the resources we 
needed to start locally. I went to the Sheep & Wool 
festival in Rhinebeck. To get the whole picture I did 
a lot of research, including traveling with Daniel to 
Peru to see artisans working with alpaca fleece using 
techniques passed down over generations. 

How do you juggle a young family with a 
growing business?
Family has always been our priority. My husband 
and I are at every soccer game, every meeting at 
school. One of us is always there when our kids 
come home from school. Sometimes they have 
to come over here to our office to work on their 
homework. We also have a wonderful network of 
friends who are there to help us out.

How many employees do you have?
We just have two full time employees in addition to 
Daniel, Elizabeth, and myself. But when shipping 
starts, local people are ready to pitch in and help.

Have you had any setbacks in your 
business?
The fire! We created an office, show room, and 
inventory storage in a barn on our farm. An electri-
cal short set the building on fire at year-end when 
we are the busiest. We saved our papers and some 
of the inventory, but everything else was gone. We 
had our important gift show a week later so we 
called up customers we knew personally to borrow 
samples to display at the show. People kept asking 
us in the booth, “What’s that smoky smell?” We 
said we didn’t smell anything.

Why did you choose our area for your 
business?
My husband was the CFO of a successful company 
in Germany, and after he sold his interest in the 

Above: Colorful lightweight alpaca throws are also used as over-sized shawls. Below left: Alicia Adams’ alpaca 
business began with baby boots and hats. Photos courtesy of Alicia Adams Alpaca. 

business we decided we wanted to have some sort 
of agricultural business and raise our children in 
the countryside. He was looking at vineyards in 
Australia when he discovered alpacas. Because of 
friends we looked at the Millbrook area, and after 
renting for a while, we found a farmhouse and land 
for sale and purchased the properties in 2007. The 
area has schools for our children, and it was close 
to New York and international markets. I’m a huge 
fan of the Hudson Valley and all of the local talent 
that helps our business. We could have chosen to 
live anywhere. We are so grateful that we found this 
place, which attracts all sorts of creative people – 
designers, writers, and artists.

Do you have a business plan?
 That’s on my to do list.

What’s next?
We’d like to have a local store. And our dream is 
to find a factory in the U.S. that can produce our 
product.

What have you discovered about yourself? 
What are the qualities you most admire in 
other people?
I’m surprised at the number of things I can juggle 
and that it comes so naturally. I like people who 
don’t complain and have a sense of humor. 

Is there a business leader that has inspired 
you? What is your advice to anyone start-
ing a business?
Yes, my husband Daniel. I’ve learned so much 
from him. He is a serial entrepreneur and provides 
a long-term vision to the business. He helps take 
us to the next step. Also Elizabeth and I talk a lot 
about women designers we admire who have built 
businesses, like Diane von Furstenberg. 

For anyone starting, I would say to think about it 
twice. You have to work really hard – it doesn’t just 
fall into your lap. And be grateful for your success.

How important is the Internet to your 
business? Social media?

The award winning design and branding agency 
de.MO in Millbrook designed our website and 
we went online in late 2010. It’s a way to show 
our products and support our retailers – we never 
compete with them price-wise. There are products 
you can buy from us online, but it’s not meant to 
be an e-commerce site. Between us we split up the 
social media responsibilities and do postings on 
Facebook, Pinterest, Twitter, and Instagram.

What is the most important quality in an 
entrepreneur?
Having a vision of your business and a beautiful 
product that you are passionate about.

What are the toughest business issues you 
face right now?
Managing growth and meeting the demand for 
our product is really a challenge. And finding more 
hours in every day!

What’s the worst and best part of your 
business?
Doing paper work and opening boxes isn’t great. 
The best part is talking to our customers.

How has the alpaca business changed since 
you began your business?
Alpaca and vicuna were very fashionable in the 
1960s and 1970s and then declined in popular-
ity. Recently cashmere has been the rage, but with 
the decrease in price and quality, it is no longer a 
luxury. We entered the market just as interest in 
alpaca was coming back. This year fashion brands 
like Max Mara and Georgio Armani are featuring 
alpaca and demand is increasing.

What do you do when you’re not working?
I love to do fun things with my kids, spend time 
with friends, and go out and dance. •

For further information about Alicia Adams Alpaca, visit 
them online at www.aliciaadamsalpaca.com.
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Associated Computer Solutions 

Local, Professional Computer Support 
For Your Business and Home  

Peter C. Anderson / Owner 
Sharon, CT  06069 

Tel. (860) 364-2233 

Email: peter@acscomputerpro.com 

Website:  www.acscomputerpro.com 

 

         -   
            

 

Associated Computer
Solutions

Local, professinal computer support for 
your business and home. 
Software & hardware installations, repairs, virus & 
malware removal, tune-ups, upgrades and more. Call 
today for all your computer and website requirements!

Peter C. Anderson | owner
(860) 364-2233 | Sharon, CT 06069
peter@acscomputerpro.com | www.acscomputerpro.com

Fast, friendly service since 1954

Off ering numerous door options 
to fi t any budget! Residential, 

Commercial & Industrial Doors, 
Electric Operators, Radio 
Controls, Sales & Service.

MADSEN
OVERHEAD DOORS

MADSEN
OVERHEAD DOORS

673 Route 203, Spencertown, NY 12165 
Phone (518) 392 3883 | Fax (518) 392 3887 

info@madsenoverheaddoors.com 
www.MadsenOverheadDoors.com

Celebrating

60Years

SomethinsGottaGive
FEATURING LOCAL ARTISANS

furniture
photography
decoratives

lamps and more

860.824.8045
(860) 364-5380 • www.roaringoaksflorist.com • 16 West Main Street, Sharon, CT

Unique designs created with personal attentionUnique designs created with personal attention

R
E  N
  

FRESH • ALL NATURAL • MADE ON OUR FARM
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restaurant review

mountainside café

By Marq Reynolds
info@mainstreetmag.com

Driving North from Lime Rock in Connecticut on 
Rt. 7 in Falls Village sits the newly renovated Moun-
tainside Café. After having been closed for five years, 
the restaurant reopened on Memorial Day of this 
year. The building itself has been a restaurant of some 
incarnation since the 60’s and my wife, who accompa-
nied me on this gastronomy lunch adventure recalled 
the days when she and her “Housy” classmates would 
escape the cafeteria food and walk the tracks up to this 
building to eat and hang out for a while. But that’s 
another story, Principal Kirby.

It’s about more than food
Under the supervision of Chef Charles Dietrich, the 
transformation has been truly amazing. Mountainside 
Café is affiliated with Mountainside, the well known 
treatment center down the road in Canaan. As part of 
their program, the café provides their extended care 
clients with a supportive work environment to learn 
and practice healthy, independent living as well as of-
fering a place for the community to enjoy wholesome 
and tastefully outstanding meals. And due to this 
partnership with Mountainside, no alcohol is served 
on the premises.

The beautifully done, white and black exterior ap-
peals to the eye. And the interior is pristine and clean-
ly designed with stainless steel and wood overtones, 
wooden tables with cushioned benches and chairs and 
a painted letter chalkboard menu that sits high over 
the lunch counter and pastry display. Very nice touch. 
The atmosphere is laid back and relaxed and soul-
ful jazz was playing at a comfortable volume in the 
background. The servers are friendly, conversational, 
and excel at their jobs. Come to think of it, the service 
was at a level of some of the best I’ve experienced.

Some delicious choices
Having done a thorough job of checking the place out 
it was time to move on to the menu. The lunch menu 
provides a really nice and varied selection. Salads 
included a House Arugula, Caesar, Kale, Roasted Beet 
and a Wheatberry and Quinoa which initially and 
immediately appealed to my wife. Sandwich offerings 
were Grilled Chicken with avocado, sprouts, tomato, 
red onions, and basil aioli on multi-grain bread; 
Tuna Salad with red onions and lettuce served open 
on multi-grain toast; Cuban with roast pork, sliced 
ham, pickled red onions, chipotle aioli, and pickles on 
ciabatta; BBQ Grilled Shrimp Po-Boy which I will de-
scribe below; Fresh Mozzarella with basil, tomato, red 
onions, and mayonnaise on baguette; avocado with 
cheddar, sprouts, red onions, tomatoes, and chipotle 
aioli on multi-grain toast; and finally Grilled Cheese 
with Brie, sliced apples, and mustard on sourdough. 
Also on the menu were wraps, burgers, and platters. 

Because everything sounded so good and we were 
hungry, we took far too long in making our difficult 
selections, but the servers were patient and I finally 
decided on the BBQ Grilled Shrimp Po-Boy which 
was made on a baguette, with lettuce, fried onions, 
and mayo, and fries on the side with a seltzer water. 
The shrimp were cooked perfectly with a subtle 
barbecue flavor which brought out the shrimp. On-
ions added to that flavor and the fries were a perfect 
addition. My wife went with the Grilled Chicken as I 
described above. And a side of sweet potato fries and 
a Coke to boot. The tender chicken was delicious and 
all of the fresh vegetables and seasonings brought even 
more zest to the chicken. Again the sweet potato fries 
proved a welcome addition. 

Chef Charles prides himself in using nothing but 
the freshest of ingredients, meat and vegetables, and 
extensively uses local farms for supplying him those 
necessities for his delicacies.

Breakfast, lunch, and dinner!
The restaurant offers an extensive and savory breakfast 
menu which includes eggs any style, Huevos Ranche-
ros, Steak and Eggs, Three Egg Omelets, and various 
Breakfast Skillets including a Bacon Egg and Cheese 
Sandwich, and a Mountainside Breakfast Burrito. I 
have sampled a few of these selections on previous 
visits and all were cooked to perfection and to each 
individuals liking. 

I have to say that the standard two eggs over easy, 
with bacon, home fries, and wheat toast topped off 
with a huge glass of orange juice has been my favorite. 
My wife usually has the three egg California Avocado 
Omelet which seems to keep her more than happy 
and satisfied. We always end any meal with one of 
their outstanding pastries. Enormous chocolate chip 
cookies, fudge brownies, scones, muffins, and more. 
All delicious.
 And all this plus a fantastic dinner and brunch 
menu with brunch featuring a little bit from each 
of the breakfast and lunch menus! Dinner consists 
of ‘Small Plates’ – burgers, tacos, fish and chips, and 
‘Large Plates’ – fish of the day, meatloaf, grilled skirt 
steak, Thai roast pork lettuce wraps, grilled brined 
pork chop, roasted half chicken, house-made gnocchi 
and spaghetti. Special soups and salads are offered as 
well.
 So if you find yourself craving fresh, delicious, 
creative, and reasonably priced food and a great atmo-
sphere – head for Mountainside Café in Falls Village, 
Connecticut. •

Breakfast and lunch is served seven days a week, brunch morning 
and afternoon Saturday and Sunday, and dinner on Fridays and 
Saturdays from April 1 until November 1. (860) 824-7476.

GREAT GASTRONOMY
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alicia king
photography

845-797-8654 • aliciakingphoto@gmail.com
www.aliciakingphotography.com • facebook.com/aliciakingphotography

Stylish country retreat in South Kent tucked 
away on 21 acres with pond and pool. Special 
details at every turn. 19 inch thick masonry 
walls, imported antique tiles on the fl oor, 
leaded glass windows. Cobblestone courtyard 
with a center fountain, fi eldstone patio over-
looking the pond and a gunite lap pool in the 
side yard. Very unique and special from top 
to bottom. 3 bedrooms and 3 bathrooms.                                                                                                     
$1,450,000

French Normandy Retreat

86 -927-4646 • 86 - 64-4646 • 86 -672-2626 • www. inre lest te.com

See Video

David & Kelly Reinckens
518 851 9460
www.columbiatent.com
columbia_tent@yahoo.com
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By Memoree Joelle
info@mainstreetmag.com

Sarah Chase loves cows. She loves interacting with 
them, observing them, and continually learning 
more about breeding them and studying genetics. 
But most of all, she just loves her animals, and it 
shows. She puts their livelihood and the greater 
good of the farm itself far above a simple input/out-
put ratio a large agricultural business might employ. 

Let’s talk breeding
Two years ago, she inherited her father’s pedigree 
breed of Holsteins, whose lineage has been in the 
family since her grandfather purchased the farm in 
1931. Sarah added Jerseys and a few Brown Swiss 
to the herd, though the decision to move away 
from Holstein-only breeding has been complicated. 
The Holstein cow offers a larger production, and 
keeping them is also in part an homage to the 
legacy of her father and that lineage of cows. Still, 
Jerseys fare better on a grass-only diet, and make a 
rich butterfat type of milk that is perfect for selling 
raw and making into cheese. As the years go by, it 
will be interesting to see how she refines her herd. 

She writes on her website, where she discusses 
genetics in more detail, “I would like to walk into 
my barn and see on one side a full string of Jersey’s 
bred for grass performance and on the other a fleet 
of Holstein-Fresians or Holsteins home bred from 
1960’s semen. A nod to my past with an infusion 
of what I believe is sustainable and practical – I’d 
really like to become an accomplished breeder of 
the Holstein-Fresian and the Jersey cow, both for 
grass but also for type. I want good looking cows 
– I can’t help it! I’d also LOVE to have crosses and 
Swiss and Guernsey’s, too. I’m hoping to make the 
best tasting milk so I’d like a little bit of every-
thing.”

The life of a farmer
At age twenty-six, Sarah has fully embraced farm 
life. She and her girlfriend, Jordan Schmidt, a nu-
tritional therapist, live on the 110-acre family farm 

tales of a farm groupie

in one of the most picturesque settings Columbia 
County has to offer. Jordan grows vegetables on 
four of those acres for her combined vegetable farm 
and nutritional therapy practice, Remedy Farm. 
She makes the lacto-fermented sauerkraut that is 
offered in the Chaseholm Farm store, which is cel-
ebrated locally for the raw milk as much as the beef, 
veal, and cheeses made by Sarah’s brother, Rory 
Chase. Most of the milk production from Sarah’s 
herd goes into the cheese, and what remains is sold 
raw at the farm on weekends. Because the herd is 
a combination of Jerseys, Holsteins, and Brown 
Swiss, the butterfat content that varies between 
breeds is well suited for the variety of cheeses Rory 
makes (his cheese making facility is just down the 
road). 

Sarah sends to slaughter a limited amount of 
beef cows and also veal, but it must be mentioned 
that her veal is certainly not the confined veal sold 
on most restaurant menus. Referred to as “rose 
veal,” the animal is killed at an older age than “tra-
ditional” veal, and thus has a rose-hued flesh closer 
in taste and texture to beef. 

Staying sustainable
Sarah uses intensive rotational grazing, both for the 
health of the cows and the resulting milk quality, as 
well as for the health of the land and the pursuit of 
increasingly nutritionally dense soil. 

“The way cows graze and move around, and 
their manure as well, make them great animals for 
building upon rich soil, and I am always learning,” 
Sarah told me as we sat in front of her home and 
watched the herd grazing. 

There are a total of about eighty animals now, 
and half of those are being milked. She doesn’t plan 
to expand much beyond her current herd and pro-
duction, because her intention is to keep things sus-
tainable for the amount of land she has. This means 
she is limited in output, especially as she moves 
toward a 100% grass-only diet. It also means, more 
importantly, that she is farming in a way true to her 
values and beliefs. “I’m doing things a bit different-
ly than my father did, and we don’t always agree on 
everything,” she laughs. “Still, he is very supportive 
and a great mentor.” He is still present on the farm 
to offer advice, and what Sarah didn’t learn from 
him and from brief internships, she learned by a 
leap of faith and the age-old educational value of 
getting your hands dirty. 

“I always wanted to have cows, but growing up 
I assumed I’d probably just keep a few, while doing 
something else as a job. It kind of surprised me that 
this would become a whole way of life for me.” 

chaseholm farm:
FOR THE LOVE OF COWS

Sarah says these words with the kind of air that 
tells you she is happy with her life. She radiates a 
kind of peaceful contentment, as people do who 
know that they are in exactly the right place at the 
right time, fulfilling their purpose. Choosing this 
quiet way of life was an easy decision for her, but 
not one most people make at such a young age. I 
couldn’t help wondering if she felt she might be 
missing out on some sort of excitement that cities 
always seem to promise, especially early in life. 
But before I could fully ask that questions, Sarah 
answered it with a single gesture. Turning her gaze 
toward her herd, now closer to the fence as they 
discovered new tufts of grass, she smiled. Farming 
is in her blood, after all. •

Starting November 1st, you can join the Chaseholm Farm 
Winter CSA, which is available for pick-up at the farm store 
every Saturday. Every week enjoy a share of raw milk, butter, 
cheese, eggs, sauerkraut, and beef. For more information 
and to contact the farm, e-mail chaseholmfarm@gmail.com.  
They’re located at 115 Chase Road, Pine Plains, NY.

Above top: Sarah Chase with one of her calves. Above 
and below left: A few of the Chaseholm cows. All pictures 
courtesy of Sarah Chase. 
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Millerton Service Center
ASE Blue Seal of Excellence

Michael D. Lyman & 
Adam M. Lyman

Repairs & Service • Used Car Sales

518-789-3462 • 518-789-3488 fax
52 South Center St. • Millerton, NY 12546

Holiday gift certificates available 
Remote car starters would be 

the ideal gift this winter!

Kenny Funeral Homes 
& Monuments Inc.

Brian F. Kenny
Owner

briankenny@kennyfuneralhomes.com

P  Bo  1  • 1 ain Street
Sharon, C  6 6

6  6 7

P  Bo  61 •  aple A enue
or olk, C  6

6  6 1

Our family serving your family for over 100 years

PETER CUSACK • FROM LIFE • OILS, WATERCOLORS, and DRAWINGS
THE COVERED BRIDGEGALLERY, 415 Sharon Goshen Turnpike, above the Cornwall Bridge Pottery Store, WEST CORNWALL, CT

Please join us for aWINE RECEPTION on Saturday, NOVEMBER 29, 2014 3-5pm, Painting Demonstration 1-3pm

Gallery Hours: Saturday-Sunday, 11-5, or by appointment. For additional information, please call 646 842 2683, www.petercusack.com

Hawthorne Valley Farm Store
Biodynamic, organic, and local

Farm Store | www.hawthornevalleyfarm.org
327 County Route 21C, Ghent, NY 12075 | 518-672-7500

�is holiday season, experience our full-line natural foods store featuring
Biodynamic, organic, and local foods. Artisan breads and pastries baked
each day, cheese fresh from our on-farm creamery, lacto-fermented
vegetables from our kraut cellar, and holiday gi�s for family and friends.
Order your organic turkey and holiday pies today! 

518-672-7500 x 253
storeadmin@hawthornevalleyfarm.org
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By Christine Bates
christine@mainstreetmag.com

Main Street’s November monthly real estate column, 
available just before Halloween and the Day of the 
Dead, researched how to buy a final resting spot. What 
we learned is that it’s not so different from any other 
real estate transaction – the devil is in the details, 
comparables are very important.

Quaint graveyards with toppled tombstones, rusty 
gates, and poetic melancholy can be found in every 
rural hamlet. Sometimes these forgotten burial 
places mark the place of a country church, like the 
burial ground on Merwin Road near Millerton’s 
Spencer’s Corners where a Baptist church stood in 
the 18th century. Most of these cemeteries no lon-
ger sell new gravesites because they are full, or, even 
more frequently, records have been lost and no one 
knows exactly where people were buried. But there 
are plenty of gravesites available in newer cemeter-
ies in every town in our area. Sometimes it’s funeral 
directors like Brian Kenny in Sharon (see profile in 
this issue) who can sell plots. It could be the Sexton 
of a Cemetery Association, like Cindy Heck who is 
in charge of the Irondale Cemetery in Millerton, or 
your local priest. Craig’s List, eBay, and the Internet 
are not useful. Ask around. 

There are always rules
Each cemetery has its own rules, just like a residen-
tial co-op building in New York City. Some will 
not allow tall monuments. Others insist that grave 
markers be flush with the ground to make main-
tenance easier, or forbid bushes and shrubs for the 
same reason. Some will let one person be buried on 
top of another, but most won’t. A few cemeteries, 
like Trinity Episcopal in Lime Rock, require church 
membership, but even there anyone can purchase 
a spot for ashes in the columbarium. Great Bar-
rington’s five public cemeteries have different prices 
for residents and non-residents.

The benefit of purchasing a plot in advance is 
having the opportunity to select the location you 
like – like all real estate, location, location, loca-
tion. Buyers should think of the neighborhood, 
the views, privacy, and traffic. One race car driver 
wanted his body buried near the noise of Lime 
Rock racetrack. Veterans can request a spot with 
other soldiers. Great Barrington has created a sepa-
rate section for Jewish burials. In Bronx’s historic 
landmarked Woodlawn Cemetery, you are in the 
company of jazz greats, department store founders, 
and leaders of the women’s rights movement. Liam 
Neeson might choose to be buried in St. Peter’s 
churchyard in Lithgow next to his late wife Natasha 
Richardson. 

Prices start at around $10 a square foot, 
or $435,600 an acre
Like building a house, you need to consider how 
large a plot and how many graves you might need. 
For most people this will be the ultimate in down-
sizing. Single graves are typically three to four feet 
wide and eight to ten feet long. If you are plan-
ning way ahead for a family compound, you need 
to purchase a group of contiguous graves. Realtor 
Elyse Harney just purchased eight graves in St. 
Mary’s in Salisbury, and then an additional four to 
create a family plot. 

Do you need extra room for a large monument 

your final real estate investment

real estate

Continued on next page …

Above: The cemetery on Merwin Road near Millerton’s Spencer’s Corners, although now standing by itself, was 
once flanked by a Baptist church that stood there in the 18th century. The oldest recorded stone is from 1702.

Above: A monument stands in the Salisbury cemetery 
with a flag commemorating service to our country. 
Left: The Winchell Mountain cemetery under a full 
moon has views of the Catskill Mountains.  

BUYING A BURIAL PLOT
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real estate

or less room for ashes? Increasingly popular are 
smaller, less expensive resting spots for cremated 
remains known as “cremains.”

Cemetery plots in our area are a bargain com-
pared to the greater New York metropolitan area. 
An entry level grave in Woodlawn Cemetery in the 
Bronx now costs $6,000, while a private mauso-
leum designed by the architect of the Jefferson 
Memorial in Washington D.C. is currently on the 
market for $4.5 million. Sleepy Hollow Cemetery 
in Tarrytown charges $3,200 to be near the Rocke-
fellers. In our area, the least expensive graves go for 
around $400 with Salisbury and Millbrook being 
the most expensive (see chart). Permanent main-
tenance fees can add to the initial cost, like condo 
maintenance charges, but many cemeteries rely 
on volunteers and bank interest on a maintenance 
fund to keep the grounds in shape.

Buy now or buy later
There is a more than ample supply of burial plots, 
and prices have not gone up much in the last twen-
ty years. Bob Palmer of New Kirk and Palmer in 
Salisbury estimated that gravesite prices have risen 
about a $100 in the last ten years. In most smaller 
cemeteries only five to ten new plots are sold every 
year. Fred Schneeberger, the President and Treasurer 
of the Copake Cemetery Association, said he hasn’t 
sold a lot in the last two years, “Cremation is killing 
us.” Pine Plains estimated that their cemetery has 
room for the next hundred years.

Lay-away plans are available
Many graves purchased in advance of death can be 
paid off over time, often without interest or any 
specific payment plan. For some it takes years to get 
a title to the plot. The general rule is that you can’t 
move in until it’s completely paid for. Remember 
that most cemeteries are run by volunteers as a 
public service, or by a church as a charity. As Steve 
Gubler of Our Lady of Hope in Copake said, “Our 
mission is to offer simple, dignified, affordable 
burial in the spirit of Christian compassion.”

How much does it cost to move in?
When you are ready to go, there are additional 
charges by the cemetery to dig the grave with a sur-
charge for winter burial. In most cases this charge is 
more than the actual plot itself. “If you’ve ever had 
to dig up a septic tank, you know what’s involved,” 
observed one priest. 

A SAMPLING OF CEMETERIES WITH PLOTS AVAILABLE FOR PURCHASE*

STATE & NAME LOCATION PLOT SIZE COST 

NEW YORK   
Smithfield Cemetery 614 Smithfield Valley Road,  4’ x 10’ $400
 Amenia, NY 
Irondale Cemetery Route 22, 4’ x 10’ $550
 Millerton, NY  
Copake Cemetery  Church Street 4’ x 10’ $400
 Copake NY 
St. Bridget’s Copake Falls, NY  4’ x 8’ $600
South Amenia Cemetery Clark Hill Road 1 Grave $650
 Amenia, NY 3 Graves $1,959
  6 Graves $3,900 
Evergreen Cemetery Pine Plains, NY 5’ x 10’ $900
  7’ x 10’ $1,200
  10’ x 10’ $1,800
Nine Partners’ Cemetery Millbrook, NY 10’ x 10’ $2,5001

Sleepy Hollow Cemetery  Tarrytown, NY 3’ x 10’ $3,200
Woodlawn Cemetery Bronx, NY 4’ x 10’ $6,000

CONNECTICUT   
Mountain View Sand Road, 4’ x 10’ $575
 North Canaan, CT 
St. Bernard’s Sharon Valley, CT 3’ x 10’ $1,000
Hillside Cemetery Sharon, CT 3’ x 10’ $550/$600
Trinity Episcopal Limerock Road 4’ x 12’ $800
 Limerock, CT 
Salisbury Cemetery 29-99 Under Mountain Road 3’8” x 10’ $2,0002

 Salisbury, CT 
Flanders Cemetery Route 7 4’ x 10’ $400
 Kent, CT 

MASSACHUSETTS   
Sheffield Center Cemetery Sheffield, MA 3’ x 10’ $675
Mahaiwe Great Barington, MA 4’ x 10’ $4003/$1,250 

On top of that, a grave liner is required, a cement 
box that encases the casket. These are required by 
almost all cemeteries to prevent graves from collaps-
ing, and usually cost another $1,000 plus. Green 
burials, a boomer biodegradable approach with the 
body in a simple coffin or shroud placed directly 
in the grave, is different. Sleepy Hollow Cemetery 
in Tarrytown, a historic 1849 cemetery, offers this 
type of grave just down the hill from the Rocke-
feller’s mausoleum. Once you move in, disinter-
ment is expensive and complicated. 

No flipping
Unlike most real estate purchases, no one can make 
money reselling unused graves. In New York State 
it’s illegal. You must sell it back to the cemetery 
at the price you paid for it. You won’t get a return 
on your investment in a grave if you change your 
mind, but at least you won’t be paying property 
taxes on raking leaves. •

Above: The highest priced property on the market is 
this $4.5 million mausoleum in Woodlawn Cemetery 
in the Bronx. Photo courtesy of Woodlawn. 

* Dimensions and prices obtained from a variety of sources from funeral directors to cemetery 
 associations to priests. 
1 In Millbrook, large 10’ x 10’ plots can hold up to three graves 
2 In addition to $1,000 for a grave, Salisbury requires $1,000 for permenant maintenance
3 Great Barrington grave prices are $400 for town resident or property owners and $1,250 
 for non-residents
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BRINGING YOU THE BEST LOCAL FOOD

www.hv-harvest.com

TO BUY THE BEST LOCAL FOOD IN THE HUDSON VALLEY – FROM THE HUDSON VALLEY – VISIT THESE LOCATIONS:
Millerton Agway in Millerton, NY • ywater istro in osen ale,  • oitson s estaurant in in ston,  • u son il s in 
Col s rin ,  • oenicia iner in oenicia,  • e  e on in an all,  • oun out Music oun e in in ston,  • 
T e ocal in inebec ,  • ac s Meats in ew alt ,  • ams airacre arms in ou ee sie,  • ams airacre 

arms in a in er,  • ams airacre arms in ewbur ,  • ssociate  in osen ale,  • istro-To- o in Kingston, 
 • i i s Mar et in e  oo ,  • i  alls oo  Co-  in i  alls  • onest ei t oo  Co-  in lbany,  • 

ature s antry in is ill  • ature s antry in ewbur ,  • tto s Mar et in ermantown,  • Sun lower atural 
oo s in oo stoc ,  • T e C eese late in ew alt , 

 you  li e to carry our ro ucts an  see a ull list o  our retail locations, lease isit our website. 
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tristate antique 
restoration

CONALL HALDANE  |  proprietor

191 wiltsie bridge road  |  ancramdale, ny 12503  
518 329 0411  |  www.tristateantiquerestoration.com

SPECIALIZING IN ANTIQUE 
FURNITURE RESTORATION 

www.churchillbuildingcompany.com

332 MAIN STREET | PO BOX 1749 
LAKEVILLE, CT 06039

t: 860.596.4063 |  f: 860.596.4091

one  518 59  11  • mail  nic bees@o timum.net • www.nic bees.com
lease use our reat ro -bo  o tion or by a ointment

Computer repairs • Ink & toner refills • Laser printer repairs
Konica Minolta dealer • Sales & service 

And if you’re Ibis, a certi�ed interior �re�ghter, 
sometimes that can mean real �res. Ibis grew up 

in Pine Plains, and although he left for a while, he 
returned because he missed living in a community 

where people care about each other. He likes that 
this is the type of place where you can work 

with the local elementary school, in this case 
Seymour Smith, set up a student savings 

program, teach the kids good habits, 
and then �nd them pointing you out 

to their parents on the street, proud 
they know you.

Helping people makes Ibis 
happy. Having Ibis run our 

Pine Plains branch makes us, and 
our customers, happy too. After 
all, the occasional �re does have to 

be put out, whether it’s the building 
down the street, or the money burning a 

hole in your kid’s pocket.

Putting out �res is  
part of the job

Ibis Guzman 
Assistant Vice President 
Manager, Pine Plains Branch

2971 church street pine plains 
11 hunns lake road stanfordville 
3263 franklin avenue millbrook

5094 route 22 amenia
bankofmillbrook.commember fdic

P 518.272.8881    
F 518.272.8935   

www.snyderprinter.com

691 River Street 
Troy, NY 12180

• Digital & Offset  

• Newsletters  

• Brochures  

• Catalogs  

• Stationary Packages

• Pocket Folders  

• Calendars • Invitations • Direct Mail

High Quality  
Commercial Printing.

High Quality  
Commercial Printing.

691 River Street 
Troy, NY 12180

P 518.272.8881    
F 518.272.8935   

www.snyderprinter.com

• Digital & Offset  
• Newsletters  
• Brochures  
• Catalogs  
• Stationary Packages
• Pocket Folders  
• Calendars  
• Invitations  
• Direct Mail

 BENSDOTTER’S PET 413-528-4940 
940 MAIN STREET, GREAT BARRINGTON, MA 

 
 

Convenient Location with Ample Parking                                                                          
Monday-Friday 10a-6p   Saturday-Sunday 10a-4p                     
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collaborations

Millerton is a hotbed of culture. Art abounds in 
many different forms in a great variety of locations 
– galleries, fairs, streets, bookshop, and cinema. 
Many works are created locally while others come 
from afar. 

The Millerton Moviehouse features the latest 
cinematographic masterpieces from all over the 
world. And now, a documentary brought to frui-
tion in a tiny editing room in Millerton, will be 
shown on the silver screen. The Paper Trail pre-
mieres on November 1st, in the very town where 
it was conceived.

A conversation and an idea
The idea for the film surfaced during a discussion 
between Jonathan Bee – artist and the Bee of the 
antiques store Hunter Bee – and a writer friend. 
The conversation turned to the abundance of 
authors in the immediate area. Musing about 
getting to know the bevy of authors and learning 
more about their creative process ignited a spark 
of curiosity. 

Bee called his friend Kelly Carty to see whether 
she was on board for the journey. Carty, a freelance 
producer and public relations consultant, is also 
recognized locally as the identical twin sister of 
Kate Carty whose eponymous store, a few doors 
down from Hunter Bee, closed last year after a 
nearly eight-year run. The two began formulating 
a concept for a documentary.

For expert advice in the cinematic domain, Bee 
presented his idea to Carol Sadlon, co-proprietor 
of The Moviehouse. “I encouraged him to go for 
it,” Sadlon recalls. “We have so many writers in this 

area, it’s really extraordinary. Bringing together the 
strong literary community is ideal.”

From idea to fruition
The film developed organically. “It wasn’t a scripted 
piece,” Carty observes. “We were completely wide 
open to where it took us.” The lens focused on the 
role of technology in the lives and work of the lite-
rati in and around Millerton. As clips were posted 
on The Paper Trail’s Facebook page, feedback 
revealed substantial interest in the creative process 
as well. The feedback was swiftly incorporated. 

Sadlon’s support remained steadfast. She viewed 
clips from the film and checked in periodically with 
the team. During the initial editing phase, the team 
was given the invaluable opportunity to bring their 
disc up the hill to see how the documentary played 
on the big screen.

Practicality took center stage as the team calcu-
lated costs. A trailer was posted on Kickstarter and 
pledges started coming in. The project was stamped 
with the appellation “funded” soon thereafter.

The trail from author to author was enabled by 
several facilitators, some of whom became players 
in the film. Sasha Emerson was a conduit to several 
authors and a literary agent. Bee is well-acquainted 
with the world of literati and has hosted two book 
signings at the store. The first for Frank Langella’s 
memoir Dropped Names: Famous Men and Women 
as I Knew Them, held after a screening of his film 
Robot and Frank, at The Moviehouse and the 

Continued on next page …

paper trail
LIGHTS, CAMERA, 
ACTION IN MILLERTON

THE

By Sarah Ellen Rindsberg
info@mainstreetmag.com

Photos provided by 
Jonathan Bee

Above: Jonathan Bee and Kelly Carty on the Rail Trail. 
Photo by Kent Hunter.
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collaborations

second for Mary Randolph Carter’s Never Stop to 
Think...Do I Have a Place for This? – a particularly 
apt title to be featured amidst the eclectic mix that 
exemplifies Hunter Bee.

The editing process
Names of potential subjects proliferated presenting 
a veritable “embarrassment of riches.” After select-
ing the desired length for the documentary – 70 
minutes – the producers were faced with the task 
of limiting the number of featured personalities to 
insure the integrity of its entertainment value. 

A meeting in the editing room (a secluded 
section of Hunter Bee) revealed another key aspect 
of the film: the fact that studio space never figured 
on the wish list. This was deliberate, insuring 
the “sense of intimacy” highlighted by Bee. All 
interviewees were met on their own turf, enhanc-
ing authenticity and providing a glimpse into their 
milieu.

One of the most astounding stories was that of 
securing the participation of author and New Yorker 
staff writer, Susan Orlean. In reading Orlean’s blog, 
Carty discovered that the author was in search of a 
source for fresh eggs near her country home. Carty 
supplied the information that said produce may 
be found at Irving Farm Coffee House in Mil-
lerton and seized the opportunity to describe the 
documentary. Orlean’s interest was piqued and she 
signed on.

When the producers caught up with playwright 
John Patrick Shanley, he was at Vassar, his usual 
summer haunt, workshopping his latest creation, 
The Danish Widow, starring Kyra Sedgewick. Shan-
ley highlighted the difference in sound between 
his former and current tools of composition. IBM 
Selectrics (he always kept a few of these typewriters 
on hand to insure that at least one was in working 
order) were eventually replaced by a computer. 

Acknowledging that he transitioned to a 
computer later than most of his contemporaries, 
Shanley spoke wistfully of a bygone era: “It was 
very satisfying because of the incredible violence 
that the key hits the page. You kind of miss that 
percussive part of the experience when you write 
on the computer.”

Paper and The Paper Trail
The title of the film is derived from the “journey 
from handwriting to computer and how it affected 
the writing process,” Carty relates. 

Orlean’s process embodies the theme. She 
described her reporting methodology: “Taking the 
notes, typing the notes, transferring the notes onto 
index cards, highlighting the notes … to get closer 
to the real feelings that were evoked by doing the 
story.” Approximately 500 index cards decorated 
her floor during the creation of her latest tome, 

Rin Tin Tin.
Oblong Books co-owner Dick Hermans remains 

sanguine on the future of printed books: “The tech-
nology of paper has been around for three, four, 
five thousand years. It’s not going to be displaced in 
20 years. There’s just a tangibility about it that can’t 
be duplicated on a screen.” 

Further supporting evidence lies in Carty’s ob-
servation garnered from interviews: “All said tuck-
ing into bed with a book is a preferable experience.” 
The only exception cited was Rachel Urquhart 
who chooses e-books to lighten the load during her 
extensive travel schedule.

In asking the right questions
Bee hones in on a vital contribution to the film – 
Carty’s skill in conducting interviews. She prepared 
meticulously for each session by reading the recent 
work of each subject. Bee notes that the protago-
nists “liked knowing her questions were precise 
and specific, on point.” He recalls hearing several 
authors voice the identical sentiment: “This is one 
of our favorite interviews.”

The local theme pervaded the resources em-
ployed in the film as well as the subjects. The editor 
is Liam O’Brien, son of Mary O’Brien, owner of 
Chiawalla Tea Room in Salisbury. Drone technolo-
gy, a tool utilized in the closing credits, was maneu-
vered by Shawn Takatsu of Northwest Connecticut 
Aerial Photography.

“We leave the story talking about the future,” 

Top to bottom, L-R: Susan Orlean at home in southern Columbia County where she writes, tweets, and teaches an on-
line writing course. Simon Winchester has written more than 20 books and contributes to The Sandsfield Times when 
he isn’t researching, writing, or traveling. John Patrick Shanley taking a selfie at Vassar, where he directed The Danish 
Widow this summer at The Powerhouse Theatre. Shanley is a Tony, Pulitzer and Oscar winner for his scripts includ-
ing Doubt and Moonstruck. Steve Heller, author of 100+ books on design and culture, co-founder and co-chair MFA 
Design / Designer as Author + Entrepreneur program at the School of Visual Arts, New York, where he lectures on the 
history of graphic design. Below right: Darren Winston sells rare books and prints at his store in Sharon, CT. All of the 
folks depicted were either interviewed or involved in the project. 

Carty says. The drone zeros in on a group of teens, 
relaxing under a tent next to the Rail Trail. These 
members of an after-school program at the North 
East Community Center are shown looking at the 
screens on their phones, riveted by technology. 
Members of this program produced their own short 
films last year which were screened at The Movie-
house.

Next stop, Manhattan. The producers envision 
a premiere in the Big Apple in early December. •

For more information about The Paper Trail, you can 
reach them through their Facebook at www.facebook.com/
ThePaperTraildoc
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Interior, Landscape & Residential Design

The Furniture Store is Now Open 
Visit Us at 33 West Market Street, Red Hook  
www.hudson-valley-home.com

(845) 876-7085
26 Losee Lane
Rhinebeck, NY 12572

RhinebeckEquine.com

At your farm or at our hospital, we provide a full 
spectrum of care for your horse’s needs. From our 
field veterinarians to our equine surgeons to our in-
ternal medicine specialist, we’ve got you covered!

Freund’s Farm Market & Bakery, LLC.

ree ouse • arde  Ce er • e e a les • repared oods • 
Ca er  • loral es  • rower o  Cu  lowers • Cow o s

(86 ) 824 65  • www.freun sf rmm r et.com
24 Norfol  Ro  (Rt. 44) • st n n,  6 24

It Grows on You!

Daily Happy Hour 4-7
Open Mic Thursday
Live Music on Weekends

OPEN FOR 

845. 677. AZUL (2985)
1/4 MILE OFF THE MILLBROOK TACONIC EXIT  

WWW.LAPUERTAAZUL.COM

BEST
MEXICAN FOOD & DRINK
& VOTED 2014
BEST SINGLES SCENE
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Today’s communicators are moving faster than ever to keep up with 
existing and new formats of social media and to get the right atten-
tion in a meaningful way. At VKLarson Communications, we main-
tain that content and good messaging are more important than ever 
in light of the overwhelming mounds of information that dominate 
our inboxes. We aim to provide substance and to deliver it in style! 

Communicating Substance with Style

victoria@vklarsoncommunications.com
www.vklarsoncommunications.com
@victorialarson

VKLarsonCommunications is a full service public relations company based in 
New York and Pine Plains specializing in Writing, Positioning and Communicat-
ing clients’ messages and news to the right audience. We offer Newsletters, 
Press releases, Website copy, Media Outreach, Social Media Programs tailored 
for your company’s needs.

“Broken Triptych”
Copper Panels by Andy Gingras

dmetalwork@fairpoint.net

TVH
T H E  V I L L A G E  H E R B A L I S T

28 Main Street, Millerton, NY 12546
(518)  592-1600  info@tvhmillerton.com
www.tvhmillerton.com  FB: TVH Millerton

HERBAL APOTHECARY
HEALING CONSULTATIONS

NATURAL BEAUTY PRODUCTS
ESSENTIAL OILS & BATH SALTS

CRYSTALS & CANDLES
LOTIONS & POTIONS
GIFTS & GUIDANCE
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holiday health

Photo source: iStockphoto.com contributor kreinick  

By Tiffany Becker
info@mainstreetmag.com

I am a healthy and, what I consider, fairly fit 
mother and wife in my mid 30’s. I have a six year 
old daughter and two year old son, and healthy 
eating habits are a key role in my everyday meal 
planning. It is my job as a mom to instill healthy 
options and eating habits for my children and fam-
ily, and expose them to a vast variety of vegetables, 
lean meats, healthy carbohydrates, and even dessert 
alternatives. For the last few years we have been fo-
cusing on all organic, we have even been raising our 
own chickens for eggs and meat. We buy an organic 
pig from friends and an organic grass fed cow. No 
one else is looking out for what extra hormones are 
going into my body or the body of my loved ones; 
it is my job to help protect them! 

To have a healthy holiday season
It’s hard to believe that Thanksgiving is just around 
the corner. Thanksgiving is one of my favorite days 
of the year. To me it means family, friends, and 
giving thanks for all we have and are blessed with, 
however it also means amazing food. Food is what 
this day means for many, and for some of us this 
brings on panic when thinking of the extra appetiz-
ers, main courses, desserts, over indulgence, and 
extra calories in every way imaginable. Don’t stress, 
there are many healthy alternatives to fill your 
home with the amazing smells of Thanksgiving 
while keeping health and nutrition in mind.

Try starting your Thanksgiving day by doing 
something healthy in the morning, such as taking a 
brisk walk or bike ride and admiring the beautiful 
scenery that graces the Northeast. There are many 
local turkey trots or other activities held early on 
this morning as well. I have participated in two 
outdoor obstacle courses held in Red Hook and it 
truly makes you feel energetic and motivated for a 
positive day, a bonus is your dessert may even go 
down with ease. If the crisp morning does not work 
for you or your family, or you just have too much 
food to prepare if you’re hosting, turn on the radio 
and have a family or solo dance session in between 
chopping, searing, and roasting. 

Make it a family affair!
Getting your family involved in the day is posi-
tive for all. My family loves working together in 
the kitchen. My daughter is often seen with her 
apron on and chopping veggies, prepping food, 
setting the table, folding napkins, and creating 
special beverages for our family and friends. Even 
my toddler helps with small, age-appropriate tasks 
like gathering veggies from the fridge, placing light 
weight condiments on the table, and helping me 

holiday health tips
YOU CAN INDULGE IN THE THANKSGIVING FEAST – AND STILL STAY HEALTHY!

carry dishes to and from the kitchen and dining 
room. The more everyone is moving around, the 
better everyone feels.

Our goal when preparing a large family feast like 
Thanksgiving is to have a wide variety of organic 
fruits and vegetables that taste sinful, but are 
packed with a high nutritional value. Harvest soup 
is a great appetizer versus an over loaded high calo-
rie cheese dip or spread in a bread bowl that you 
are bound to eat more than a portion size. Harvest 
soup is made from butternut squash, carrots, celery, 
apples, and chicken broth, all cooked and pureed 
together with minimal seasoning. This soup tastes 
like a cream soup, but does not have a drop – it is a 
true bowl of Thanksgiving joy! 

A beautiful salad with a variety of greens, crai-
sins, apples, pears, walnuts or almonds, goat cheese 
and a warm vinaigrette dressing is another delicious 
way to start off the meal. A minor twist on a classic 
staple, this salad is filled with wonderful flavors and 
textures while keeping it healthy. Another favorite 
among my family and friends is crostini. Crostini 
is made by slicing a baguette into thin slices and 
broiling with garlic and olive oil. Once the slices 
are cooled, spread a thin layer of garlic and herb 
goat cheese, top with a few pieces of mesclun that 
have been marinated in your favorite balsamic 
vinaigrette dressing, then sprinkle with craisins and 
enjoy! Organic fresh fruit is also on hand and easily 
at the reach of everyone in our family. 

For the main course we cook the standard tur-
key and ham, just organic and all natural without 
the added preservatives. We seem to pair the meats 
with a greater variety of vegetable dishes rather 
than starch. We often make steamed carrots with 
a brown sugar glaze. Another favorite is sautéed 
fresh green beans with olive oil, shallots, craisins, 

and topped with fresh Parmesan cheese. Asparagus 
roasted with olive oil, salt and pepper is another 
huge family hit that is easy, delicious, and totally 
healthy. Roasted butternut squash with a maple 
crunch oat topping, mashed sweet potatoes that 
are sweet enough on their own – no extra butter or 
milk is required to eat. And of course you cannot 
have a Thanksgiving feast without stuffing, and we 
do, we just make it homemade and not from a box. 
When you make your own food, everything from 
appetizers, vegetable, starches, meats, and desserts, 
you have control over how much fat and sugar is 
added. Making your own food from scratch also al-
lows you to know exactly what is going in the food; 
this gives you the ability to make everything and 
anything healthy.

A healthy dessert: is there such a thing?
Thanksgiving cannot be complete without des-
sert and make no mistake; dessert is one of my 
favorites, even a passion. Making your dessert from 
scratch with all organic products is one step closer 
to making it healthy. An apple pie with only a crust 
on the bottom and a crumb topping with reduced 
butter on top is a start. Fresh fruit parfaits with 
vanilla frozen yogurt are a favorite for our kids. 
They’re delicious and low calorie, and the kids can 
make them themselves. Pumpkin pie is a classic; I 
just suggest cooking your own pumpkin to bake 
with versus using a can.

Overall you want to enjoy this wonderful holi-
day, fill your home with the laughter and love of all 
of your family and friends, and know that the meal 
you are sharing together is a healthy one that will 
lead to another wonderful year to come! •
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More than 35 dealers.   
Now Open 7 Days a Week.

518-789-6004

More than 35 dealers.
Open 7 Days a Week.

APPLIANCES
GORDON R. KEELER

SUB ZERO • MONOGRAM • WOLF 
SPEED QUEEN • GE CAFÉ • GE PROFILE

Appliance sales & service since 1930

3 Century Blvd., Millerton, NY 12546
518-789-4961 • 518-789-4813 • 518-789-4252 fax

Rafe Churchill
TRADITIONAL HOU S E S

rafechurchill.com

Holiday Orders …

Frugal Frames…
We’re introducing a 
new line of framing 
that will be sure to 
please your budget. 
You’ll receive our same expert 
design and consultation service. 
Let us amaze you with not only the 
great design and service that you 
know us for, but great pricing as 
well!

17 John Street • Millerton, NY • 518.789.3428 • www.gmframing.com

GILDED MOON FRAMING & GALLERY 
What can we frame for you?

Now accepting holiday orders through 
December 20th.

Valentine Monument 
Works & Sandblast

Cemetery Monuments • Pet Markers 
On-Site Lettering • Cleaning • Repairs 
Sand Blasting Service

Bruce Valentine, proprietor
Tel: 518-789-9497
Park Avenue & Main Street, Millerton

Since 1875

Wild Outdoors 
Taxidermy
“Creating lasting memories”

For more information call 
Christopher Puff owner/artist

(518) 755-2185
www.wildoutdoorstaxidermy.com

Big Buck Contest
Free shoulder mount for the biggest 
buck. Ends January 1st, 2015.

Drop-off at showroom available at: 
174 Bate Rd, Craryville, NY. 
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fi sh tales

By Brandon Kralik
arts@mainstreetmag.com

Placed articulately among the trees, along the row 
of roses that run just south of the path less trav-
eled, there rests an English garden by the name of 
Broccoli Hall. There is a magical mystery unfold-
ing here. This is not your average English garden 
in upstate New York. People come from all over 
the world to see something remarkable, a fi sh so 
rare that people have spent decades trying to do 
what Maxine Paetro did right out of the gate. This 
particularly charming garden is home to some of 
the world’s best examples of this most elusive breed 
of Koi fi sh known by the name of Ki Shusui.

The magic of Koi fi sh breeding
When I think of Koi fi sh I think of pools at res-
taurants along Ka’anapali Beach or of huge vases in 
the hotel lobby. Koi in my mind is a luxury like an 
English garden, a Jaguar, or a painting. After spend-
ing some time talking and walking with Maxine 
in the garden, I have a fresh appreciation for Koi, 
especially the Ki Shusui, and I have learned that 
there is a strong element of magic and gut feeling 
involved in breeding them successfully. This is why 
they are a luxury, why they are valuable, and once 
you understand what makes this particular genetic 
combination possible, their exclusivity becomes 
apparent.
 Maxine revealed to me a world of Koi beneath 
the surface. She explained how she became involved 
in breeding these special fi sh, which all have names 
and which she clearly has a personal connection 
with. Maxine is like the cat lady of Ki Shusui Koi, 
but cat is too common. She is more the Jaguar lady 
of Ki Shusui.

ki shusui
 Shusui is a scaleless Koi. It has a white or pale 
blue body with red lateral markings on its side and 
a double row of bold blue scales along the dorsal 
ridge. Ki Shusui has yellow markings instead of red. 
Ki Shusui are exclusive precisely because they are 
so elusive in that the chances of putting a group of 
fi sh together and getting that one in a million with 
white skin, pure yellow and with blue zippers, no, 
more like one in fi ve million, it is unfathomable. 
One breeder in Japan who published a book about 
this subject in 1965 spent many years trying to get 
this fi sh and never achieved it. As you read through 
you will come to understand the unlikelihood of 
the particularly spectacular traits of the Ki Shusui 
to ever come together in one fi sh at all. These fi sh 
are miracles.

A history lesson in Koi
Maxine met with a small house and a bare acre and 
a half, fell in love, bought it and named it Broccoli 
Hall in 1985. She has been sculpting it, with years 
of specialized attention, into garden rooms, with 
handmade benches, fl owerbeds, pathways, and Koi 
ponds, set in a landscape of the tranquil rolling 
fi elds. The fi rst pond was built as a garden element, 
but after some years Maxine decided there should 
be fi sh in it. Now there are three ponds and many 
fi sh, but only a select few make it to the spawning 
pond.
 She began having Koi fi sh as pets in 2006. 
At fi rst she had many varieties of Koi, but soon 
became quite besotted with the Shusui, which 
means autumn sunset or autumn sky, because the 
stomach is red and it comes up into the soft blue 

fi eld of skin. There is a double line of blue scales 
from the neck down the spine to the tail and those 
dorsal scales are virtually the only scales on this fi sh. 
Koi are a decorative carp. When they have scales, 
as most do, they are called Wagoi. Scaleless fi sh are 
known as Doitsu, and their skin is smooth, like the 
best leather. Doitsu Koi were originally bred to not 
have scales because the Germans wanted to be able 
to clean these fi sh more easily, to eat them. (Scale-
less Doitsu is a carp. Asagi is the scaled version of 
this fi sh).
 Over the last three hundred years, the Japanese 
breeders have created Koi carp in many colors and 
patterns. There are seemingly infi nite combina-
tions, subtleties and nuances of color that give these 
fi sh as many variations as there are of orchids. Max-
ine now raises specifi cally this rare breed of Doitsu 
Koi with white skin and bright yellow markings 
called the Ki Shusui. The gold ochre, more bril-
liant Indian yellow, which radiates pure and bright 
against the translucent white skin is surprisingly 

THE ELUSIVE

Continued on next page …

Above: Group shot of the Ki Shusui selected for next 
year’s spawn. Photo by Maxine Paetro. Below: An 
autumn sunset from Broccoli Hall.
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beautiful.
 Ki is a recessive trait in the Shusui gene pool. 
Finding the right combination of genes can be 
challenging because their traits cannot always be 
seen, or, in some cases, can only be seen for a time, 
and then disappear as the fish gets older so spotting 
them, keeping track, and knowing your fish is part 
of the art.

Fish conformation
“I had fish in the spring with the most beautiful 
markings,” Maxine explained, “but, when I looked 
at them in the fall, their lateral yellow markings had 
just disappeared. I was really disappointed at first 
that they would change so much, lose their beauti-
ful markings between April and October. I have 
since learned that it doesn’t matter. It has showed 
me its trait for lateral yellow markings and when 
crossed with its siblings, this trait will consolidate 
in future generations. These Ki Shusui are only first 
generation. By the third generation, I should have 
many very good quality babies of this variety.”

“Real Koi breeders will come in at this point 
and tell you that pattern is the third thing you look 
for. The first criteria you look for is conformation 
and then skin quality. Skin quality, whether it is 
clean or smudged, we can all see. Conformation 
is more difficult. I had a big jump in my learning 
curve when people were out here this week who are 
very experienced and who have been to lots of Koi 
shows, and who have been to Japan. To see them 
look at my fish was extremely instructive. I learned 
that many of my fish had very good conformation.”

I had to ask her for some clarification, “What do 
you mean by conformation?”

“It is about the proportion,” she says. “It is 
about the shape of the head, the width of the tail 
and the relationship between these features. It was 
exciting to have experts look at my fish and say 
‘That is a male you will want to keep.’” Not having 
much breeding experience in the beginning may 
have helped. She relayed to me that she was quite 
naive in the beginning and that still, her passion 
and focus, led her to achieve Ki Shusui in a first 
generation. 

Getting started in Koi breeding
“After five years of breeding Koi but not reach-
ing my goal, I bought a new set of parents and 
put them in a quarantine tank in the basement 
until I could get the new pond ready. They weren’t 
expected to spawn in quarantine, but they did. 
And just then, the power went out. The amount of 
water necessary to rinse the eggs of the potentially 
deadly ammonia from the spawn was not available. 
I was in a panic. After two days when I had water, I 
gathered up the eggs up in a scarf and we took the 
eggs down to the fresh new mud pond and released 
them there. A female can have 200,000–500,000 
eggs and the worst that can happen to you is that 
all of them hatch. Imagine. Only 350 eggs hatched 
and survived. So, in that way I was very fortunate 

that circumstances culled these eggs for me. I 
would have still been down there going through 
little fish.”

“And then, out of all of these fish, I was so 
excited to see a fish that looks like this! It has the 
yellow markings that I was looking for! To get that 
in the first generation for a breeder is unheard of!”  

It is interesting to consider how the genetics of 
the fish play a role, but also how she herself plays a 
substantial role in the selection process and by in-
teracting in these animal’s affairs, she is compound-
ing the already unfathomable odds with a slew of 
additional variables.

“I carefully chose the new parents using my 
gut and what fish were available. I chose the three 
female parent fish, the Shusui, for their white skin 
because Ki looks better on white skin and strong 
blue dorsal scales, and crossed the Shusui with two 
Doitsu Yamabuki Ogon males who have yellow 
metallic skin. Shusui crossed with Ogon often cre-
ates Midori, a green fish, and Midori crossed with 
Midori, does produce more Midori, but sometimes 
it produces Ki Shusui. I added in one Midori 
male parent on a hunch. Through subsequent trial 
spawns eliminating the Midori, I have learned that 
the Midori was actually the male fish that contrib-
uted to my first generation Ki Shusui. ”

Just recently, along with experts in the Koi fish 

world, a film crew and dedicated fish enthusiasts, 
Maxine collected the fish in her ponds and made 
the selection of her now, breeding age Ki Shusui. 
She picked the seven fish that will be involved in 
next year’s spawn. 

“In this the first generation, we do not yet have 
seven perfect fish. But we take the ones with the 
best traits, conformation, good skin, and a lateral 
Ki pattern, and put these Koi (qualities) together 
in the spawn and hope that enough of the superior 
traits will be evident in the next generation. After 
the Koi spawn, we will have thousands of little 
babies to choose from. And four years from now, 
we will have a third generation, with the best traits 
in large numbers. As a friend said to me, ‘You will 
have Ki Shusui coming out of your ears!’ What a 
picture!” 

Thanks to loads of preparation, a little magic 
and trusting the gut, the elusive and luxurious Ki 
Shusui can now be found at Broccoli Hall, an en-
chanted English garden in the hills of upstate New 
York, stocked with rare Japanese Koi fish. They are 
as pleasant as seeing a streak of yellow light across 
an autumn sunset, but much, much more elusive. •

To see links to Maxine’s photos of her Koi fish project from 
egg one, go to www.kishusui.com. To see the garden at 
Broccoli Hall visit www.broccolihall.com. But note, Maxine 
does not sell Koi, or anything else.

Clockwise from top left: The middle pond, a Doitsu Yellow Ogon, a young Ki Shusui male with big prospects, across 
the bottom is a picture of the original fish that led to the third generation photo in the lower right. Middle left is a 
photo of Mark Bruno, John Clark in white shirt and waders from Northeastern Aquatics, Debra Horowitz, David Farren, 
Russell Peters, Maxine Paetro in the water, Marilyn Burns in turquoise, and Fred Zimmer, deciding which fish will be 
selected for the next spawn. Photo by Maxine Paetro.

fish tales
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Crown Energy Corp. and 
Dutchess Oil & Propane

1 John Street, Millerton, NY 12546
518-789-3014 • 518-789-3033 fax
crowngasny.com • dutchessoil.com

DUTCHESS OIL 
& PROPANE

•  PROGRAMMABLE THERMOSTATS 
You can save as much as 10% a year on heating and cooling by simply 
turning your thermostat back 7 to 10 degrees for 8 hours a day from its 
normal setting. Programmable thermostats can store multiple daily settings.

•  CHANGE AIR FILTERS
A dirty filter will slow down air flow and make the system work harder to 
keep up.

•  CLEAN VENTS AND DUCTS 
This will remove blockages that can interfere with heat flow in the home

•  AIR LEAKS 
A simple bead of caulk can seal gaps. In addition, plastic film window kits to 
seal older windows and placing weather stripping around doors and windows 
will keep your home from losing heat, which makes your furnace run more often.

•  ANNUAL TUNE UPS 
Keeps your heating system running more efficient, cleaner and safer. A well 
maintained furnace is less likely to break down on the coldest days of the year 
and less likely to create dangerous carbon monoxide levels inside your home. 
Peace of mind for you and your family throughout the winter.

BE PREPARED FOR WINTER

ENERGY CORP.

PROPANE • HEATING OIL • DIESEL FUEL • GASOLINE • 
KEROSENE HEATING SYSTEMS • INSTALLATIONS & 24 HOUR SERVICE

SAY HELLO TO OUR NEWEST MEMBER

Beth Murphy is the newest member of the 
Crown Energy Corp. and Dutchess Oil & 
Propane family. She grew up in Smithfield, but 
moved to Poughkeepsie after graduation and 
then life brought her to Florida after that. Beth 
says that she recently turned in the Florida 
beaches to move back to Millerton and 
married her high school sweetheart. She 
looks forward to living her life here and making 

a career with Crown Energy Corp. 
    Outside of work, Beth likes to make jewelry, do some woodwork-
ing, and lots of baking – especially now that it’s getting colder! 
    Welcome to the family, Beth!
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pieces
Hours: Friday-Sunday 10-4
2816 West Church Street (Rt.199), Pine Plains
914 388 0105 • piecespineplains@gmail.com
Like us on Facebook

unique furnishings, lighting, jewelry 
and objects of interest!

Fall into

Residential & Commercial Electrical 
Renovations • New Construction • Repairs

Certified                 Dealer Generator Sales, Service & Installation

Office (518) 398-0810 • berlinghoffelectrical.com • 40 Myrtle Ave, Pine Plains, NY

For more savings & information: 
(518) 789-4471 or www.agwayny.com

VISIT YOUR LOCAL AGWAY: 
Route 22 in Millerton, NY • Route 23 in 
Great Barrington, MA • Route 9H in 
Claverack, NY • Route 66 in Chatham, NY 

OUR PRE-ORDER BIRD 
SEED SALE IS ON NOW!

HOURS:
Monday–Saturday: 8:00 AM–5:00 PM
Sunday: 9:00 AM–3:00 PM

Pick up an order form at any of our 
stores today or on our website!
We have a great variety of products to ruffle our 
feathered friends’ feathers, such as: Bird houses & 
baths • Bird seeds from companies such as Feathered 
Friend, Homestead, All-Season Suet, & The Effort • 
Mixed and or unmixed seeds, & much more!

111 MAIN STREET PHILMONT NEW YORK 
518-672-7801      www.local111.com

VOTED ONE OF AMERICA’S
“25 BEST FARM-TO-TABLE

 RESTAURANTS” 
BEST LIFE MAGAZINE 2009

538 Route 343, Millbrook 12545  /  845.677.6221 
For hours please visit walbridgefarm.com
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By Claire Copley
info@mainstreetmag.com

Every fall I have the same dilemma: Should I spend 
these gorgeous days “cleaning up” the garden? I could 
spend my time cutting and discarding all of this year’s 
growth and pulling out all of this years annuals. I 
could. Or I could let the whole thing “go to seed.” 
Leaving plants intact has so many advantages for 
so many kinds of wildlife, not to mention the huge 
amount of work it saves. On the other hand leaving 
the whole mess hangs over me like a cloud as I look 
forward to spring, and the mess can appear unsightly 
which kind of defeats the whole purpose of the gar-
den. Cleaning things up now makes spring so much 
happier. 

But there is a middle road. Experts recommend 
cleaning out old annuals before they reseed them-
selves willy-nilly. Yet they encourage us to leave dried 
flowers, ornamental grasses, and seed heads for visual 
interest in winter and as food for birds. It’s a dilemma. 
Unless you look at all that detritus as planning next 
years garden.

The human touch and propagation
I am a kind of laissez-faire gardener. I used to only 
grow perennials because perennials don’t move 
around. I am definitely the world’s worst record 
keeper! If I grow annuals I particularly like one year, 
I can rarely find the piece of paper on which I might 
(or might not) have recorded the variety and where 
I purchased it. Annuals self-seed profusely and often 
end up creating chaos in my garden plan, cramping 
much-loved perennials and getting pulled out. What 
I need is for them to self-sow where I want them to 
grow. Unfortunately it is clear that some intervention 
is required.  

This year I am trying to control the chaos by gather-
ing seed for future plants before they self sow so that I 
can plant them where I want them. Being an addicted 
gardener I spend way too much money on plants 
every year. But here, in the fall garden, is a treasure 
trove of potential plants just waiting to be harvested. 
So I looked into the art of propagation and found it 
to be an intimidating word for what we all long for 
in our gardening dreams – more plants! Propagation 
covers the gamut of making new plants from old and 
there are many methods for many different types of 
plants, but this year I am concentrating on gathering 
and sowing seed. I like the easy ones.

There are so many plants in my garden that produce 
harvestable seed. Annuals are known to be prolific 
seeders as they have to produce seed in order to ensure 
a future for their kind, but perennials also set seed 
though they can be harder to harvest and take longer 
to flower. The very Buddleia plants (Butterfly Bush) 
I could buy from the nursery in the spring for a tidy 
sum can be started at home in the fall by stripping the 
dried-up flower panicle and harvesting the seed. I can 
have more “Miss Molly’s” or “Black Knights” – and 

seed greed
IS IT BETTER TO LET PLANTS GO TO SEED?

around the garden

free! My Baptisia (Wild Indigo) were screaming at me 
to harvest the seed with their black seedpods rattling 
like snakes every time I brushed against the plants. 
But, in truth, it was annuals like Cleome and Nico-
tiana that made me realize that all that seed was going 
to waste.

Seed harvesting
Saving flower seeds is an intuitive process, and very 
easy. The basic steps are gathering, drying, cleaning, 
and storing, but I skip the cleaning and storing part as 
I plan to sow all the seeds I gather either directly into 
the garden in specific locations, or in pots which I will 
over-winter outside. The trick is to harvest and sow 
them as they dry on the plant. November is a great 
time to gather waiting seed.

Seeds are produced either in pods or seed heads.  
Flowers like Zinnias and Echinacea produce seed 
heads that blacken and dry in the fall. Birds will make 
short work of dried seed heads, but if you cut them off 
and rub them between your palms the seed falls away 
from the head effortlessly.

It’s easy to tell when a seedpod is ready to be 
harvested as the pod dries, turns dark brown or black, 
and splits open. The plant’s natural way of self-sowing 
is to expose the seeds to the elements and the birds. 
Ripe pods will split open when you squeeze them, if 
they are not already split. Once the seeds are dried and 
exposed the seed will scatter, so get them fast or there 
will be no seeds to harvest. 

Never gather wet seeds. Wait for a dry day to do 
your collecting. Gather them in paper envelopes or 
small bags. They will dry naturally in paper if you 
keep them cool and out of the sun. 

Seeds do not do well in plastic, as the humidity 
stays in and can cause mold or worse. Sometimes it’s 
easier to cut off the entire branch that contains the 
pods and shake or squeeze the seeds loose inside on a 
piece of newspaper or paper bag. Obviously do one 
kind of seed at a time so you can place them into en-
velopes (I use leftovers from the mail), and label them.

Most seeds require 2-6 weeks to dry, but many 
of the seeds I collected were drying on the plant for 
weeks before I harvested them. If you plan to store 
them for spring sowing, or to give away, you should 
clean them so the pod pieces and chaff that might 
cause rotting can be separated and discarded. Seeds 
come in all shapes and sizes. Baptisia seed is pretty big 
and seed-like, while Nicotiana seed is a fine dust.

What to do once harvested?
Once you have collected all these seeds, what then? I 
initially assumed I should save them to sow in spring. 
Wrong. Since many seeds need a period of cold wet 
stratification in order to germinate, the best plan is 
to winter sow. Gather all your old nursery pots, you 
know, the ones you have been saving for … well … 

something. Clean them thoroughly and fill them 
about halfway with light potting soil or even compost 
and sow the seeds evenly on the surface. You can press 
the seeds into place, but don’t cover them. Place the 
planted pots outside in a sheltered spot and let the 
winter do its job. In the spring the seeds will germi-
nate and you will have dozens of seedlings in each pot. 
Don’t forget to label the pots so you know what your 
seedlings are. Then, when they are strong enough, 
transplant them to wherever you wish, paying atten-
tion to their cultural needs as you would any plant.
 Some common garden plants that can easily be 
raised from seed are mallows, Marigolds, Petunias, 
Cleome (spider flowers), Nicotiana, Baptisias, Zin-
nias, grasses, Aquilegia, Coreopsis, Cosmos, Sweet 
Pea, Calendula, Eryngium, Lupine, Liatris, Buddleia, 
Campanula, Poppies, Lilies, Belamcanda, Hollyhocks, 
Rudbekia, and so many others. I am going to try 
Astilbe, Ligularia, and Actea seed as well for my too-
sparse shade garden. They all have slight variances in 
the process, but I say give anything a try. Now that I 
have more bees in my garden it is so much more likely 
that they will all germinate.

When dealing with bulbs and exotics
It never occurred to me that bulbs could be repro-
duced from seed, but they can! Of course, some bulbs 
have been so over-bred that they might not set seed, 
or might not ‘come true’ from seed, and some won’t 
flower the first year, but its worth a try. You can usu-
ally find the seeds in the fading flowers. If you try har-
vesting and sowing seed, some seedlings will not come 
true to the parent plant. If you keep selecting for the 
flowers you prefer, eventually you will have your very 
own variety. I think this is exciting (but I realize not 
everyone is so inclined).

And exotics? I have a thriving Agapanthus plant in a 
pot on my terrace. I always assumed that I could only 
propagate it by dividing it and then I give up a year 
of flowering. Until one day in a café I was talking to 
a lovely fellow gardener who specializes in container 
gardens. When I told him my dilemma regarding my 
Agapanthus, he smiled and said “No, the plants won’t 
survive winter, but their seeds will.” The flowers turn 
to fleshy pods after flowering and as the pods dry 
they turn papery and split open to reveal seeds. So 
this year I am gathering and planting the seeds. I may 
even plant a few whole pods as I have a hunch the 
pod might nurture the seed through winter and help 
insulate them. 

It’s possible that our winter will be too cold for 
this zone 9-11 plant, so I will try germinating some 
indoors in my basement as well. As I said, it’s worth a 
try. Above all, it distracts me from the raking, cutting, 
weeding, and mulching that is still waiting for me to 
get to. •
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QUATTRO’S POULTRY FARM & MARKET
Our own

farm-raised chickens,
pheasants, ducks, geese, venison

TURKEYS  WILD TURKEYS  HERITAGE TURKEYS

IT’S TIME TO TALK TURKEY
All-natural, strictly antibiotic- and 
hormone-free. Plump and tender.

VISIT OUR FARM STORE
RT. 44, PLEASANT VALLEY NY 12569

(845) 635-2018

A UNIQUE SHOP FOR CUSTOM-CUT PRIME MEATS
Steaks • Chops • Leg of Lamb • Crown Roasts • Prime Rib

Fresh or Smoked Hams | Wide Variety of CRAFT BEERS!

Our own Smokehouse Specialty Meats & Sausages

ITALIAN SPECIALTIES: Cheeses, Pastas, Olive Oil, Vinegars

Also LOCAL Breads, Vegetables, Honey, Jams, Grains & More!

Housatonic Valley Dental Care
Robert J. Bird, DDS & John J. Dannon, DMD

(860) 824-5101
60 Church Street, Canaan, CT

Where the Hudson River Valley meets the 
Berkshires…a special place on Earth…

Pop’s Cabin llc
Ancramdale, New York

If you like this area in the Summer you will especially like it 
during the winter holidays!

We are sold out for �anksgiving and February 5th through March 5th, but 
many winter dates are still available. Ask us about extended stay skier package 
running from January 5th to February 5th. All details at www.popscabin.com. 

$295.00 / night with two night minimum / weekly and monthly rates 
discounted. (Sorry no pets).

Call 518 329 4889 or www.popscabin.com

JANE COATS ECKERT 
ART CONSULTING & GALLERY  

JANE ECKERT HAS OVER TWO DECADES OF EXPERIENCE 
IN THE ART WORLD AS A GALLERY OWNER, CURATOR, 
ANTIQUES DEALER AND MEMBER OF THE FINE ART 
DEALERS ASSOCIATION. HER EXPERTISE PROVIDES THE 
RESOURCES TO ADVISE IN ALL FACETS OF THE ART AND 
ANTIQUES  MARKET, INCLUDING:  

NEW LOCATION: 1394 Rt. 83, SHEKOMEKO, NY 12567  

518-771-3300 │  Open Saturdays 10-5 or by appointment 

JECKERT@ECKERTFINEART.COM 

ECKERTFINEART.COM 

ACQUIRING AND SELLING  
ART RESTORATION  

CRATING AND SHIPPING 

CURATING A COLLECTION 
INSTALLATIONS 

EVALUATIONS AND RESEARCH 

RESTAURANTRESTAURANTRESTAURANT
PONDPOND

The

Hours: Wed-Sat 4:30-9 • Sun 2-9
711 County Route 3 • Ancramdale, NY 12503 • (518) 329–1500

Join the celebration
Come see what all of the buzz is about! 

The Pond Restaurant is under new ownership, 
a CIA chef-owner. The Pond is situated in a 

picturesque country setting in Columbia County. 
Comfortably elegant dining and banquet facility, 

serving contemporary American cuisine. 

Thanksgiving Harvest Buffet is $29 per 
person. Now accepting reservations. 
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the new brooklyn

living the dream

By Paige Darrah
info@mainstreetmag.com

I come from a cookie-cutter suburb in Texas; yes I 
do. Bulk toilet paper shopping at Costco, late night 
Thanksgiving runs to Wal-Mart. We ate at Chili’s; 
we never walked anywhere (unless we were inside 
the mall). Lots of TV and high fructose corn syrup 
– farm-to-factory-to-table.  

My husband and I have been planning a move 
to New York City. But lately when I hear people 
discussing this notion of ‘making it in the city,’ I 
get a sudden, irresistible urge to take a nap. I don’t 
want to ‘make it.’ I want some cushy square foot-
age around me, I want my toddler to go to one of 
those ‘pick-your-own’ farms. Plus I’m worried the 
city would cause those subtle yet present premature 
wrinkles around my eyes to really dig in and set up 
shop.  

It’s this staunch dichotomy between suburban 
Texas and the Hudson Valley that makes the latter 
so alluring to me. It’s the best of both worlds and 
doesn’t sacrifice an ounce of authenticity (Pottery 
Barn you just keep on walkin’). The rich cultural 
communities in the Hudson Valley are now a more 
inviting alternative to suburbia than New York 
City.

Brooklyn no more
As you trace the Taconic’s bright yellow paint 
north, you begin to notice these pockets of urban, 
Brooklyn-style Hudson Valley nudging up against 
the rural, bucolic Hudson Valley. Artists, hipsters, 
and writers migrated from Manhattan to Brooklyn 
years ago, but as Brooklyn continues to come into 
its own, they’re getting priced right out of there. So 
they’re on the move again – north, to the Hudson 
Valley. 

Main Street Magazine caught up with Peg 
Patterson – a petit, well-maintained graphic 
designer in her 50s who spent 35 years in the city 
and Brooklyn and thought she’d never be able to 
leave … ever. Peg, her husband the painter David 
Konigsberg, and a gaggle of contractors spent all of 

2013 and some of 2014 renovating their 18th cen-
tury townhouse on lower Warren Street in the city 
of Hudson. In July, Peg opened a housewares store 
called Dish on the first floor of the townhouse. 
Dish sells dishes and the stuff that goes under and 
around dishes (wooden spoons, tablecloths, tea 
towels, etc.) – it’s like the kitchen section at An-
thropologie, but less girly. 

Trying new things
 The Columbia County Economic Development 
Corporation put a flyer under Peg’s door a few 
weeks ago advertising their class on how to run a 
small business.

“It’s a series of eight panels, two hours on 
Tuesdays evenings, and the panelists are people 
who are actually running businesses in the Hudson 
Valley right now. It was only $150 and includes a 
membership to the Chamber of Commerce (which 
I’ve been meaning to join anyway). I had my own 
graphic design firm in the city from 1986 to 1999, 
and never knew half the stuff I’m learning in this 
class.”

Peg spoke with us about her next steps with 
Dish. “I want to get into the production of printing 
imagery on china pieces starting with sets of bo-
tanically themed mugs and dessert plates using im-
agery of moths from a series David started working 
on this summer. And then I want to take the same 

designs and have them printed on natural linen to 
make sets of napkins and tea towels. It’s something 
I plan on exploring during the dead of winter when 
Dish will close for a few weeks.”

Splashes of New York City
Another example of someone who embodies what’s 
happening in the Hudson Valley is Doug Larson – 
an architect/painter who recently set up an office 
in Dutchess County. They wouldn’t let Doug draw 
on the buildings in New York City, so he painted 
his 50 x 25 foot historical mural on a café in Pine 
Plains (it’s on the side of Pine Plains Platter on the 
town’s Main Street). Doug, his wife Victoria, and 
their 11-year-old son Augie have had a house in 
Pine Plains since 2005, but the family still consid-
ers the Upper West Side home base (summers and 
weekends are spent up-state). Doug has some archi-
tectural projects up-state now, so he’s works from 
his Pine Plains office one day during the week.

Main Street Magazine: “I was impressed by the 
historical detail in your mural – the Moravian mis-
sionaries, the German nobleman, the Davis house 
that was bulldozed back in the 60s. What moti-
vated you to enter the Pine Plains mural contest 
last year?”

Above: Peg Patterson in the doorway of her store Dish on Warren Street in Hudson, NY. Peg’s store is a house-
wares store that sells dishes and things that go under, next to, and above dishes – and other such houseware 
related items. Photos courtesy of Peg Patterson. 

Continued on next page …

THE HUDSON VALLEY IS
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living the dream

Doug: “I’d been interested in local history for a 
long time – anytime I found something interesting 
I’d just do a little research, read about it. The Little 
Nine Partners Historical Society publishes these lit-
tle pamphlets about the history of the area. There’s 
one about the railroads, there’s one about Stissing 
Mountain (which is actually in the natural history 
museum in New York City). So when I picked up 
the flyer for the mural competition at Pine Plains 
Platter (next to Peck’s market), I thought – since 
my background is in design – ‘I could do that.’ I 
had enough background knowledge to know where 
to look for the information [to create a historical 
mural].”  

MSM: “What is it about the Hudson Valley, 
and about Dutchess County in particular, that 
appeals to artists and creative types? What’s the 
appeal?”

Doug: “If you draw a circle around New York 
City … most of the real estate to the East in Con-
necticut and New Jersey is heavily suburban, heav-
ily developed. So that really leaves Northern New 
York – Ulster, Columbia, and Dutchess counties are 
least developed.” 

“A piece of land or a house that has a lot of un-
realized potential … that’s a lot of fun for a creative 
person; to find the diamond in the rough and to 
make it their own. That’s not something that can 
really happen in more developed, suburban areas. 
The best up-state towns are the ones that still have 
a sense of place, the ones that aren’t taken over or 
too crowded. You need a full range of people to 
make a town seem like a natural place.” 

“A lot of my peers are renting in the city and 
want to own something. The crafts people who 
are doing things in the artisanal movement – from 
farmers, to furniture makers to painters … they 
find a haven up there. They see opportunity, like-
minded people, inexpensive space, the striking 
scenery (Catskills in the background, horses in their 
winter coats). Plus there’s less of a need to conform 
up there; more freedom.” 

The freedom to make noise
Peg – whose daughter Lily is a musician and a 
junior at Bard (of course) – spoke with me about 
the ways in which the Hudson Valley appeals to the 
next generation of creatives.  

“Almost all of my daughter’s friends [also musi-
cians] who graduated this year ended up staying 
in the Hudson Valley instead of doing what they’d 
always planned and moving back to Brooklyn 
(which is where their parents live). Brooklyn is too 
expensive; there’s a music scene here now,” Peg said.  

When asked why that might be, Peg said “I 
think it’s a combination of two things: it’s gotten 
really congested [in Brooklyn and in the city], and 
also they have freedom up here. They can play mu-
sic whenever they want and not disturb anyone. In 
Brooklyn it’s a real hassle to find a rehearsal space 
that you can make noise in. There are all kinds 
of restrictions, they’re hard to find, and they’re 
expensive. It used to be that anytime a school break 
came around Lily’s friends would make a bee line 
back to the city. Now it’s gotten to where they just 
don’t want to go anymore. If creatives (i.e. musi-
cians) really want to give the band thing a shot, a 
lot of people are drifting up here so they can put it 
together.”

“Even car insurance in Brooklyn is double what 
you’d pay here. We have three cars and we were 

paying $6,000 per year. Now our mortgage covers 
my studio, David’s studio, and our living space 
– and, unlike how is was in Brooklyn, our living 
space is separate from our studio space.”

But it’s not just the lower cost of living that’s 
drawing an artistic crowd. People who’ve had a 
project in mind for a while – say, to open a chic 
artisanal housewares store – have been finding the 
presence of mind necessary to recognize opportu-
nities when they’re at your door (or, in Peg’s case, 
under your door). Projects and goals seem more 
accomplishable in Hudson River towns than they 
do in the city … perhaps it’s that perception alone 
that makes it easier to overcome inertia and paint 
the mural, start the band, or open the store.  

I stocked up on fancy vegan soaps from Kalliste 
during my last visit to up-state (the lemmongrass 
and coffee flavors are quite refreshing). Costco 
never carried organic or otherwise eco-friendly 
domestic products – it’s comforting to know they’d 
be met with armed resistance if they ever tried to 
invade Dutchess County. •

List of the businesses referenced in the article and their 
in ormation: is  dis udson. om • ou  arson  
larsonandpaul. om • ine lains latter  18  398-0 00.

Above top: The finished piece by Doug Larson on the side of the Pine Plains Platter building, visible from the 
Peck’s Market parking lot. Above left: The building before it was painted. Above right: The painting project. 
Below left: Doug Larson at work on his project. Photos courtesy of Jock Pottle. 
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Ghent
wood products

let’s talk about 
fl ooring & paneling:

All of our paneling and flooring products are kiln 
dried, available in a variety of sizes and finishes, and 
ready for installation. Custom and stock moldings 
are available for all of your projects!

(518) 828-5684  •  1262 Rte 66  e    •  www. e woodproduc s.com

Lia’s
Mountain 

View
Established 1983

Homemade everyday Italian food 
Lia’s catering services are 

available on and off premises  

Like us on Facebook!
Hours: Tues-Thurs: 11.30am-9pm 

Fri-Sat: 11.30am-9.30pm • Sun: 4pm-8.30pm • Closed Mon 

518- 98-7 11 • www.l asmou a ew.com • 7 85 . 8  e la s  

Call now to 
book your 

holiday party!
15 ye rs in usiness • il, ro ne, ol r erm l, eot erm l n  iom ss 

e ting systems •  system esign n  inst ll tion •  rm n  rol-
ing woo  oiler e ler n  inst ller • New construction, reno tions n  
ser ice of ll e ting, ir on itioning, lum ing systems n  well ser ices

illiston . se , wner

Take Part Culturecard Event
Northwest Connecticut Arts Council
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Custom replacement 
windows & doors

845-758-0930 
www.hobsonwindow.com

51 Elizabeth Street 
Red Hook, NY 12571
Full service glass shop

THOR Icelandics

THRILL:
the icelandic horse

Horses for sale & on consignment • Breeding • Training • Shows • Clinics
 atskill ie  oad  laverack    •    •  krist an thoricelandics com  •  thoricelandics com

518-789-4888 or 518-592-1500
37 Park Avenue, Millerton, NY
www.conklinfuneralhome.com

Scott D. Conklin
owner / manager

serving new york, connecticut & massachusetts

Scott D. Conklin 
Funeral Home, Inc.

�

Happy Thanksgiving!

Sheldon Masonry & Concrete LLC
“All phases of masonry construction”

Stonework | Brickwork | Blockwork 
Poured concrete foundations & slabs

Insured | Free estimates | Servicing western Connecticut, Massachusetts, & New York

Matt Sheldon
860.387.9417
sheldonmasonry.com

Church Street

DELI & PIZZERIA
WW

rea as  • Lu c  • er

Salads • Sandwiches • Subs • 
Wraps • Burgers & Dogs • 
Pizza • & more!

(518) 329-4551
1677 County Rt. 7A, Copake
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chef profi le

It is 8:30 on a Friday night in Millerton, and there 
isn’t an empty seat at No.9 Restaurant and Inn. 
Perfect plates of foie gras and Diver Sea Scallops 
arrive at tables that are populated by both locals 
and weekenders alike, and murmurs of praise can 
be heard amidst the sound of clinking glass and a 
constantly swinging kitchen door. 
 Behind that door, Chef Tim Cocheo is putting 
the fi nishing touches on a piping hot chocolate 
souffl é while simultaneously keeping an eye on a 
pan of caramelizing onions. The small kitchen is 
intense, especially considering the crowds Cocheo 
draws, but he isn’t the type of chef to lose his cool. 
Calm and focused, Cocheo is every bit in his ele-
ment when standing over a fl ame. If a mistake is 
made, he starts fi xing it without missing a beat. 
 There is no yelling at the staff Hell’s Kitchen type 
of drama here. There doesn’t need to be, because it 
is exactly that matter-of-fact style of making consis-
tently excellent food that has made him the success 
he is today. For good reason, No.9 is the restaurant 
people tell you to go to when you want an amaz-
ing meal that doesn’t risk any hit-or-miss occa-
sions. I can testify that I have eaten everything on 
the menu, and never once had a bite I didn’t like. 
That’s pretty impressive, since most chefs get burnt 
out at least once every few months. If Cocheo ever 
fumbles, he is excellent at hiding it. Or perhaps 
there’s nothing to hide? 

Local ingredients
“I source most everything on the menu locally,” 

he told me as we chatted before he began making 
preparations for a Thursday night dinner service. 
 “All of the meat and the vegetables are from 
nearby, but of course there are a few ingredients, 
like lemons, for example, that I have to buy else-
where.” 
 He buys meat from Herondale Farm, Black 
Sheep Hill, and Moon in the Pond, and a lot of the 
vegetables come from Millerton’s Sol Flower Farm, 
among others. Starting with the best ingredients 
certainly plays a large role in his cooking, but he 
brings a fi nesse that is hard to match. 

A family tradition
Cooking, he says, has always been a part of his life. 
As a child, Cocheo savored his grandmother’s Hun-
garian-style goulash and strudels. “My grandparents 
came here from Croatia in the 1950’s, and they al-
ways grew their own vegetables and made their own 
wine. My earliest memories of food, and learning to 
appreciate good food and wine came from them,” 
he refl ects. He still keeps some of those old world 
fl avors on the menu at No.9, and always offers a 
strudel, and of course, his famous Wienerschnitzel, 
the preparation of which he explains is based solely 
on the technique of properly pan frying it to form a 
golden, puckered, crunchy crust of perfection. Pass 
the lingonberry sauce! 

the best in hudson valley 
farm-to-table:
CHEF TIM COCHEO RAISES THE BAR AT NO.9 RESTAURANT AND INN

By Memoree Joelle
info@mainstreetmag.com

Photos provided by 
Tim Cocheo

Continued on next page …
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chef profile

The calling
While Cocheo’s love of cooking began early, he 
didn’t consider it as a potential profession until 
after college. After graduating from Manhatanville 
College with a history degree, he thankfully found 
the kitchen again, and realized that was truly where 
he was meant to be. 

“I decided on the French Culinary Institute over 
the CIA (Culinary Institute of America) because 
I could graduate in six months. I didn’t want to 
spend years in school again; I wanted to start cook-
ing professionally.” 

After graduating from the FCI in 2001, he got 
some serious chef training at multiple locations in 
New York City, including the Mark Hotel, where 
he worked as a line cook for two years. Under the 
mentorship of an Austrian sous chef, Cocheo fine-
tuned his skills, and went on to cook at La Cara-
velle (now closed) an old school French restaurant 
that the New York Times hailed “a Midtown temple 
to French gastronomy.” 

After the closing of La Caravelle, Cocheo 
returned to his Austrian roots once more at Wallsé 
in the West Village. This was also around the time 
he and his wife Taryn had their first child, and 
wanted a change of pace from the stress of city life. 
The couple had the Berkshires in mind when they 
began their planned escape from New York, and 
Cocheo found a position as Sous Chef at the es-
teemed Wheatleigh Hotel in Lenox, Massachusetts. 
His time there ended up being no less intense than 
city life, with up to a ninety-hour work week, and a 
daily commute from Ancram, where he and Taryn 
were living to be near Taryn’s family. 

The Simmons Way and No.9
After a year, it was again time for a change, but the 
farm-to-table philosophy at The Wheatleigh made 
a deep impression on Cocheo, which he carried 

over to his next job at the now closed Bottle Tree 
restaurant in Ancram, where he was Chef for two 
years. Finally, in October of 2009, the Cocheos 
found the Simmons Way Village Inn, where they 
rented the space downstairs. 

Restaurant No.9 was officially born in Novem-
ber of that year. Since then, the celebrated farm-to-
table restaurant has grown, and so has the Cocheo 
family. They rent the entire building, now called 
No.9 Restaurant and Inn, and the couple live on 
the top floor with their four young children. The 
second floor houses the Inn, which is comprised of 
six tastefully decorated and very comfortable guest 
rooms. The main floor, and the main attraction, is 
where Chef Cocheo turns local meats and vegeta-
bles into edible masterpieces. Much of the food is 
inspired by Austrian and French tradition, and the 
menu is constantly changing according to the sea-
son, and even weekly. Every Saturday, Cocheo visits 
the farmer’s market in Millerton to get inspiration. 

“I don’t have a pre-conceived idea of what I’m 
going to make, I really like to see what looks good 
and go from there,” he explains. In fall and winter, 
wild game appears on his menu, and no one can 
resist the pumpkin soufflé, which is matched only 

by the rhubarb version he offers in spring.
Dinner on the weekends gets busy, and reserva-

tions are highly recommended, and usually neces-
sary. On weeknights, a prix-fixe option is offered, 
and it’s always hard to choose between that and the 
No.9 burger, which is unparalleled in flavor and 
juiciness. This month, there will be a Thanksgiving 
feast with turkey from a local farm, and a spectacu-
lar array of other impressive morsels you would 
never be able to recreate at home. Wine pairings are 
optional, and speaking of wine, the list at No.9 was 
selected largely by Cocheo himself, with a focus on 
French and Italian wines, a few local wines, (most 
notably from Millbrook Winery), and a smattering 
of everything else. There are even a few Austrian 
wines to choose from – perfect to go with that 
Wienerschnitzel. Or should it be the lamb meat-
balls? Maybe the pork duo? But really, whatever 
you order, you can’t go wrong. The only mistake 
you can make at No.9 is skipping dessert. •

o.9 estaurant is open uesda  t rou  Saturda  rom  
pm to 10 pm. For reservations at the restaurant, to save your 
spot at the Thanksgiving table, or to book a room at the inn: 
ttp: num er9millerton. om

Previous page: The Simmons Way exterior as well as two interior images of the newly redecorated front din-
ing room; Chef Cocheo preparing one of his dishes; as well as two images of the dishes prepared by Cocheo, 
including his famous Wienershnitzel with Lingonberry sauce. This page: Five of the specialized dishes that one 
can feast on at No.9 in Millerton, N.Y. 
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Living Room • Dining Room • Bedroom & Bedding • Home Offi ce • Patio & Pool • Flooring • 
In home design service • Experienced, knowledgeable sales staff • Full service delivery

122 Rte 44, Millerton, NY 12546 • (518) 789-4641 • www.rileysfurniturefl ooring.com

Warm up your 
home in time for 

the Holiday Season!

 

Providing professional tree care to the landscapes of  
The Berkshires in Massachusetts, Connecticut, and New York. 

(413) 229.2728  

www.RaceMtTree.com 
Providing tree care, removal, and fall application 

of high-quality soil supplements to prepare 
your trees for winter.  

(413) 229.2728
www.RaceMtTree.com

FACTORY LANE 
AUTO REPAIR, INC.

Dominick Calabro - owner
(518) 398-5360  |  3 Factory Lane, Pine Plains, NY 12567

FOREIGN & DOMESTIC AUTO REPAIR

bangall, ny    reddevonrestaurant.com    845.868.3175

market hours
thurs: 8a-3p

fri & Sat: 8a-5p
Sun & Mon: 8a-3p

Market    Restaurant    Bar    Catering

Michael D. Lynch
AT T O R N E Y  AT  L A W

106 er Main Street •  o  1 6 • S aron, Connecticut 06069
(860) 364-5505 • M ync @Mic ael ync aw.com

www.Mic ael ync aw.com

 lso a mitte  in ew or  State

*
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Stone & Tile 
Services

Polishing • Honing • Cleaning • Sealing
Floors • Showers • Countertops

Tile Repair & 
Installation
• Regrouting
• Grout coloring
• Sealing 
• Mexican tile 
 refi nishing
• Cleaning services

Visit us at www.StonePolishingct.com

Ziggy Oskwarek
860 913 4473 • PO Box 1013 • Canaan, CT 06018

Marble Floor Polishing

Marble • Slate • Limestone • Granite • Terrazzo • Soapstone

Make Your Marble Shine Again!

Bodhi Tree 
Gallery

Locally handcrafted gifts from 
over 100 local artists!

(860) 364-5642
4 Gay Street • Sharon, CT
www.bodhitreegallery.com

Horse Leap, llc
A specialty tack shop

3314 Route 343, Amenia, New York 12501
(845) 789-1177 • www.HorseLeap.com • Closed Tuesdays

5916 North Elm Avenue, Millerton, NY

518-592-1700
518-592-1701

Tax not included in price. Toppings extra. Pick-up or delivery. Free delivery within 7 miles. 

SUPER BOWL PARTY:

Big Blue $27 – large pie, 2 orders of wings, w/ 2 L soda

Mean Green $18 – Large pie, large salad w/ garlic knots

Buffalo Bill $20 – Large buffalo chicken pie w/ buffalo wings

Touchdown $32 – 3 large pies

Patriot $22 – large pie and stromboli w/ garlic knots, 2 L soda
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local architecture

Maggie Friedland told a story about how she and 
her husband, Gary, would sit outside near the 
hilltop home in a secluded section of Stanfordville, 
N.Y. on late afternoons.

“We wondered if it was ever going to get done,” 
she says with a smile. “It was a long process.”

Indeed, when the couple purchased their most 
unique-looking home 10 years ago it was in an 
unfinished state. The former owner had moved the 
house, built sometime in the late 1800’s, from a 
property in Columbia County with the intention 
of fully rebuilding it on its present site. The former 
owner had a change in career, and decided to put 
the house and five-and-a-half acres of property on 
the market. The couple, who were living in New 
York City with a second home in the Adirondacks, 
caught wind of the sale and took a look.

“It really captured our imagination,” says Maggie. 
“We wanted something that was unusual. I think 
we made our decision the same day.”

Making the castle their home
Maggie is a renowned conservator of fine arts and 
her husband a noted antiques dealer who special-
izes in antique European arms and armor. They 
have dressed the interior of their 4,000-square-foot, 
two-story home with wonderful examples of both 
their careers. The main home has 10 rooms, four 
bedrooms, two and a half baths, and a fireplace 
in the living room, which offers tasty views of the 
nearby woods and hills beyond. There is a separate 
building that Maggie uses for her work, and a yoga 
studio and garage with a lift that can hold up to six 
vehicles. The couple’s home (neighbors tease that it 
is Maggie’s little castle) was brought to its present 

Continued on next page …

state through the hard work and diligence to detail 
of the present owners.

The couple designed the interior and made 
changes to the exterior. The interior was a shell 
and much of the woodwork that is in the house 
now was then in the basement in a very unfinished 
state. The pair fit it all together and it took about 
two years to complete. The couple employed local 
tradesmen to help them in their daunting task and 
used an architect to design the workshop/yoga stu-
dio/garage. The end result is a visually interesting 
and impeccably appointed abode.

A Dutchess County château
As one drives up from winding Hicks Hill Road, 
the sight of the house evokes thoughts of a mod-
est French château. The roofline sweeps upward in 
dramatic fashion with gables over a large window 
at the entrance and two smaller windows on the 
second floor to either side. There are two “tow-
ers” included in the home that rise above the main 
roofline. The home’s exterior is white stucco with 
stone corners and trim around the windows, and 
first floor windows are paned and long from top to 
bottom. The home is accessed by a stone stairway 
that begins between a stone wall that separates the 
driveway from an elevated yard. There is a stone 
patio at the rear of the home.

Upon entering the house, one passes into a foyer 
(replete with white and black marble flooring, 
walls with artwork, and a large, dazzling chandelier 

a stanfordville château
AN INSIDER’S LOOK AT UNIQUE AREA PROPERTIES

By John Torsiello
info@mainstreetmag.com
Photos by Alec Marshall, 

courtesy of Houlihan 
Lawrence Inc. 
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that can be raised and lowered for the purpose of 
cleaning and bulb changing), off which several 
impressive rooms radiate, including a paneled cozy 
library with fireplace immediately to the right, and 
a slightly sunken living room that has a coffered 
ceiling and a rosewood floor. 

A fireplace stands to the left of the family room, 
with an antique carved surround. The couple, as 
noted previously, adorned the living room, its walls 
painted a soft, pleasant green, with some lovely 
pieces of art and armor, such a pair of large palace-
sized Japanese Imari urns, two wooden sculptures 
of “wild-men,” once owned by the famed financier 
and tycoon J.P. Morgan, antique furniture, and art 
work. While diverse in nature, the furnishings and 
art mesh to form a cohesive, if somewhat eclectic, 
collaboration that dazzles the senses and excites the 
mind.

Passing through a brightly lit hallway that 
overlooks the patio at the rear of the home (the 
hallway again adorned with dark oak wood trim 
that was rescued from the basement of the home), 
you enter a subtly attractive kitchen, custom-made 
in burl-walnut, that also has an ample-sized eating 
area. The kitchen, which leads into a formal dining 
room, is equipped with state-of-the-art appliances 
that were placed so as to blend rather than clash 
with the cabinets and hard wood floors of the 
kitchen/dining area, as well as the period furnish-
ings and artwork.

The upstairs domain
The couple leads a visitor upstairs, using a semi-
circular, wide staircase that has a curved wall to the 
left graced by a large early-17th century Brus-
sels tapestry. Upstairs, there are four bedrooms, 
again with rosewood floors and high ceilings, with 

the well-lit and tastefully appointed master bath 
stunning for the use of golden onyx as the bath 
surround and for flooring that leads into a walk-in 
shower separate from the bathing area. 

“I spent hours lining up the lines in the golden 
onyx tiles,” says Maggie with a chuckle. “It makes 
for such a beautiful glow to the master bath,” 
which also offers views of the woods and hills, and 
even Beacon Hill, out a large window over the tub.

Guest bedrooms are again appointed with period 
pieces and art work, the shapes of their ceilings 
angular, which only enhance the visual appreciation 
of the spaces. One bedroom is currently being used 
as a dressing room. “I even have one closet,” Gary 
says with a wry smile, as he points to a somewhat 
modest area in the dressing room. The guest bath-
room is bedecked with dark brown marble around 
the tub area and on the floor.

The gardens and dog-romping playground
Outside near the patio, the couple built small stone 
pillars that are fitted with early English garden 
chain found in a local antique shop to serve as 
a border to the lower piece of the property. The 
original owner leveled off the land upon which 
now sits the home and out building, which resulted 
in somewhat of a tabletop yard that gives the 
homeowners a nice view of the lower woodlands, 
through which their two dogs, Henry and Zoey, 
were romping on this autumn day.

“It took a few years to finally get the lawn to 
grow in,” says Gary, “but the last two years it has 
filled in very nicely. The one thing about the prop-
erty that is a plus is that it is quite easy to care for. 
I do it myself. It’s not overwhelming maintenance-
wise.”

The home has radiant heating throughout, out-
side lighting and a full security system. The garage 
is also heated.

“This is such a peaceful place,” says Maggie. “You 
hardly hear a sound, save for the few cars that pass 
by on the road below.” •

For further information about the Friedland home contact Susan R. 
err  at ouli an a ren e  n . at 914  80 -0 1 .

Above top: The cozy library of the Friedland home. Above left: The living room. Above right: The foyer, with spiral 
staircase leading upstairs. Below: The kitchen area with an antique table serves as a gathering place; and an upstairs 
bedroom.

Above: Maggie and Gary Friedland with their dogs, Henry 
and Zoey, sit comfortably in their Stanfordville castle. 
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Le Cheval � Camargue

FOTOWORKS
FIFTYTWO MAIN STREET MILLERTON NY

www.martinagates.com     631.662.7755

Martina Gates

upcoming show: The Horses of Fire & Ice

last days
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Lindell Fuels, Inc.
Fuel Oil • Propane • Heating 
Air Conditioning

P.O. Box 609  |  59 Church Street
Canaan, CT 06018
860 824 5444
860 824 7829 faxIt’s Hard to Stop A Trane.®

CT Registration # HOD.0000095
CT License # HTG.0690604-S1 | CT License # PLM.0281220-P1

Jim Young 
OWNER

jim@sharonautobody.com

28 Amenia Road | PO Box 686 | Sharon, CT 06069 
T: 860 364 0128 | F: 860 364 0041

sharonautobody.com

518.789.0252  •  52 Main Street, Millerton  •  52main.com

BAR  •  TAPAS  •  RESTAURANT

19 Main Street   P.O. Box 254   Salisbury, CT 06068
email: wine@salisburywines.com

phone: 860.435.1414   fax: 860.435.1401

19 Main Street   P.O. Box 254   Salisbury, CT 06068
email: wine@salisburywines.com

phone: 860.435.1414   fax: 860.435.1401

Wine, Spirits, Beer 

Tastings/Classes

Open Monday through Saturday 11 to 7 

Closed Sunday

(860) 435-1414 • www.salisburywines.com • wine@salisburywines.com
19 Main Street, Salisbury, CT 06068

ine  Spirits  eer  astings  lasses
Open onday through Saturday -   Sunday -

I A N  I N G E R S O L L
BUILDING ONE OF A KIND FURNITURE IN ANY OF THE TRADITIONAL OR MODERN STYLES.

422 Sharon Goshen Tpk, West Cornwall, CT. (860) 672-6334. www.ianingersoll.com.
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By Sarah Ellen Rindsberg
info@mainstreetmag.com

Four funerals and a wedding. Yes, you read that 
correctly, but this time the words do not refer to 
the 1994 movie starring Hugh Grant. They repre-
sent, instead, the state of affairs at the Kenny Fu-
neral Homes in Sharon and Norfolk, Connecticut 
at the end of this past September. Despite the pace 
of their business – all four of the above mentioned 
funerals were in the same week – compassionate 
care, their hallmark, remains steadfast.

A tradition of caring
This is a family-owned business, and proudly so. In 
fact, it is the oldest family owned and family run 
funeral home in the Northwest corner of Con-
necticut. Vestiges of yesteryear are integrated in the 
contemporary business. Funeral Director Brian F. 
Kenny speaks of the lights at the front door, fixtures 
from the original hearse owned by his grandfa-
ther William R. Kenny. He walks over to the coat 
rack and raises a distinguished bowler: “This one 
belonged to my grandfather and the one next to it 
to my father.” His grandmother’s brimmed hat is 
there, too.

When William was working at Walsh’s General 
Store in Sharon as a young man, he began helping 
the town’s funeral director, Mr. Reynolds. When 
a call came in, William would commandeer the 
horse and buggy to the deceased’s home to provide 
comfort and assistance. “He learned to love the 
business,” Brian relates, speaking for himself as 
well. 

In May of 1914, William R. Kenny purchased 
the funeral home from Mr. Reynolds and it has 
remained in his family to this day. His son, William 
T. Kenny, Brian’s father, became the second genera-
tion to lead the firm until his retirement in 1984. 
Brian, the third generation, took over upon his 
father’s retirement and is joined by his wife Theresa. 
Fourth generation daughter Meghan, serves as the 
funeral home’s office manager.

When Brian was eight years old, he started 
assisting his father. One of six siblings, Brian is the 
one who chose to follow in his father’s footsteps. It 
was a logical progression for one growing up with 
caskets in the house. To him, and to his children, 
sharing the space comes naturally. Their home just 
happens to be the place where they live and others 
come in times of bereavement.

“If this room could talk,” Brian says as he ges-
tures toward an alcove that serves as a resting place 
for the deceased and a stage for skits presented by 
his children – not simultaneously, of course. The 

100 years of caring
KENNY FUNERAL HOMES AND MONUMENTAL SERVICES

children are grown up and now, one of the three, 
Meghan, will continue the family tradition. In 
addition to her role as office manager, Meghan is a 
pre-school teacher at Indian Mountain School in 
Lakeville, CT, and she was the bride in the afore-
mentioned wedding this past September.

The sensitive nature of- and evolution 
of the business
Sensitive and attuned are two apt adjectives for Bri-
an. He’s doing what he loves, and it shows. When 
Brian first meets a family, his caring manner puts 
them at ease. He then proceeds to provide guidance 
in planning the next steps. After the funeral, Brian 
remains involved. After a few months, he reaches 
out to see how the bereaved are faring and offer 
further support. “I don’t have a degree in psychol-
ogy, but I do have a degree in life,” he says.

The Kenny funeral home business has evolved 
tremendously over the past 100 years. Monument 
sales have been added to the list of offerings and 
green funerals are gaining ground. Technology 
allows family members to attend services from 
afar – a soldier in Afghanistan attended a service 
via Skype recently. The business has also expanded, 
acquiring a second location in Norfolk.

Attire has changed on two levels: formality and 
tone. Brian mentions the elegant black veil worn 
by Jackie Kennedy. His predecessors greeted guests, 

dressed in tuxedos and tails until the 1970s, when 
the tenor of services began to change dramatically 
from dour to uplifting. 

“Now, there’s more of a celebration of life,” 
Brian adds. The uniform black look has changed to 
include color.

Also caring for the living
When Brian returned to Sharon after serving as 
a medic in the army, he became an EMT on the 
ambulance squad, a role he clearly relishes. When 
he goes out with the squad he dons a different hat. 
Sometimes, the person in need regards him with 
a quizzical look as if to say, ‘What are you doing 
here?’ His vital sense of humor immediately kicks 
in and he assures them that the destination is their 
choice, the hospital or his place. In these situations, 
the hospital wins every time.

And whoever said, “You can’t take it with you”? 
Kenny smiles when he thinks of the various things 
which have accompanied the dearly departed. He 
elaborated and said that one man had a full jar of 
peanut butter in the crook of one arm and an urn 
containing his wife in the other. •

For further information about the Kenny Funeral Home, 
please visit them online at www.kennyfuneralhomes.com.

Above (L-R): The Kenny family, Theresa, Meghan, and Brian Kenny, upholding a family business and 
tradition. They represent the third and fourth generation in the business. 

local business
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40 Myrtle Avenue,  Pine Plains, NY
Berlinghoffelectrical.com

(518) 398-0810

Generator Sales, Installation, Servicing & Repairs

Quality Electrical Services
Residential & Commercial Electric
New Construction & Renovations

Generator Installation

It’s all about you
It’s all about aiding you and or your business in achieving 
profi table growth. I am here to serve you, my clients, whether 
you have design, marketing, branding, photography, web, web 
hosting, or social media needs.
 I will not talk over your head by throwing corporate 
jargon at you. Instead I work WITH you at a human level to 
better understand not only your business but your very spe-
cifi c needs. Every business is different. And I approach every 
business’ needs with that in mind – there is no such thing as 
a cookie-cutter solution. My design, marketing, branding, and 
web solutions are as individualized as you are.

Design
To design is to create, execute or construct according to a 
plan. I design by creating according to your very specifi c 

Profi table growth through design, marketing and branding:
needs. There are many design solutions, but by getting to 
know you and your needs, the solutions become fewer and 
clearer. My design bias and passion is always to strive to 
create the “wow” factor. My design bias is fairly Euro in that 
I like clean lines, beautiful typography, and a clear hierarchy. 
With that being said, every client’s needs are different and I 
design based on my client’s needs.

Marketing
Marketing is done by a process or technique of promoting, 
selling, or distributing a product or a service. There is no one 
marketing solution that works across the board – that is my 
belief at least. Every client’s marketing needs are different, 
and so the marketing plans that I develop for my clients 
are all custom-made for them, their business, and for their 
specifi c needs, to try to achieve their desired outcome.

Branding
Branding is the promotion of a product or service by identify-
ing it with a particular brand. (A brand is a class of goods or 
service or business that are identifi ed by a name as a product 
of a single fi rm or manufacturer). In creating a brand for my 
clients, I establish what makes my clients different and what 
makes their brand unique, what makes them stand out from 
the rest and their competition. I help them promote those 
assets and often utilize those features when creating and 
designing a logo and their overarching brand and identity 
system.

Services
Graphic design • Branding • Identity systems • Print • 
Websites • Environmental graphics • Apparel • Marketing • 
Hosting & SEO • Social media • Photography

MAGAZINE
MAINstreet 518.592.1135  |  thorunn@thorunndesigns.com   

www.thorunndesigns.com  |  52 Main Street, Millerton, NY

LambsHillFarm

Font: Adobe Garamond bold and regular
Colors: Black and green (C=50 M=0 Y=100 K=0)

LambsHillFarm
Positivepassings

“Positive” is in Edwardian Script
“Passings” is in Adobe Garamond - small caps & oldstyle figures

Colors in CMYK:
Pink: 12-43-0-0
Grey: 76-54-42-18

tristate antique 
restoration

benoit
Po o l  S e r v i c e s

NAILED IT
Building & Construction

Trainer at Large

Font: Bullet
Grey: C=0, M=0, Y=0, K=80
Orange: C=0, M=35, Y=85, K=0



MAIN STREET MAGAZINE  51

By John Torsiello
info@mainstreetmag.com

Amenia’s Briana Bailey had an almost immediate 
impact on her college women’s soccer team. As a 
freshman last year at Cazenovia College, the former 
Webutuck High School standout started three games 
for the Wildcats, tallying three goals. This year, she 
has blossomed into one of the team’s premier players, 
recording the second most minutes (799) in her team’s 
first eleven games of the campaign (6-5). Bailey had 
eight goals and two assists in those games. 

Making a major impact!
Cazenovia is a Division III team playing in the North 
East Athletic Conference. Bailey’s best game came this 
autumn against the College of Saint Elizabeth, when 
she tallied three goals in a 13-0 victory. She also had 
goals against Baptist Bible College, Maritime College, 
Penn College of Technology, Wilson College, and 
Keystone College.

“Briana has really stepped into a big role for us 
this season, earning a starting spot as a forward,” said 
Cazenovia College women’s soccer team head coach 
Lauren Pacelli. “In this role, she knows her job is to 
score goals and she takes that very seriously. As pres-
sure filled, she accepts it and handles it with ease. She 
has very good overall skills, particularly her composure 
and ball control. Her efforts on the field have been 
keys to our team’s success thus far. She is currently 
tied as the leading scorer for us. I’m excited to see how 
much more she can produce.”

Bailey, a diminutive (5-foot) but strong player, is 
thrilled to be contributing so significantly to her team.

“My freshman year I didn’t expect to play as much 
as I did. Coming into pre-season last year I was just 
happy to be on a team. Playing in games never came 
across my mind because usually freshman don’t see the 
field. I couldn’t have done it without playing with an 
amazing team. I can’t wait to see what the rest of our 
season has to offer.”

Bailey scored her first collegiate goal in the second 
half of a 5-0 win over Wilson College last season. She 
then added another tally in the second half of the 
very next contest, a 7-0 win over the College of Saint 
Elizabeth. Her third goal, a crucial one, came in a 2-1 
win over Lancaster Bible College, once again in the 
second half. Cazenovia finished with an 8-10 record a 
year ago.  

Pacelli says that Bailey is more than just a superb 
player. “In addition to her skills, she also brings an 

infectious energy to practice. You can always see her 
smiling and encouraging her teammates, while playing 
and on the sidelines. The sky is the limit for Briana 
and I’m grateful that she is part of the Cazenovia Col-
lege women’s soccer program.”

The Cazenovia choice
Cazenovia College is a small, highly-regarded liberal 
arts school located in central New York State that has 
an enrollment of around 1,000. It has produced some 
notable alumni, including industrialist, politician 
and founder of Stanford University, Leland Stanford; 
Emmy-winning composer Jimmy Van Heusen; and 
Civil War Union general and member of the U.S. 
House of Representatives, Henry Warner Slocum, 
among others.

Cazenovia, affectionately known by its student 
body and alumni as “Caz,” interestingly was not 
Bailey’s first choice of colleges. She initially was lean-
ing toward attending the University of New Haven in 
Connecticut. “As I looked into the school, the sport 
management program seemed like a good fit for me, 
along with the fact that Cazenovia is a small school 
with a close family-oriented environment.”

The Webutuck years
At Webutuck High School, Bailey played soccer, com-
peted in track and field, and was a cheerleader. She 
played four years of soccer for Webutuck, was Most 
Valuable Player her senior year and won the Golden 
Boot award for most goals scored. She earned Mid-
Hudson Athletic League All-Coaches honors both her 
junior and senior years, and was team captain. She was 
also honored with the Thomas J. Berlinghoff scholar-
ship, and for cheerleading she received the Kim Kelly 
Award and scholarship.

“Bri played four seasons for me and was a fantastic 
and very dedicated player,” said Webutuck girls soccer 
head coach Mark Moren. “She played travel soccer 
to improve her skills and has a lot of passion for the 
game. She worked extremely hard at practices and 
at games, and was a great role model for the other 
girls. She had great foot skills and great speed and was 
looked at very highly by other teams and coaches. I’m 
very proud of her for continuing to play at the college 
level and I knew she would do great.”

Said Bailey, “My fondest memory of high school 
was Homecoming weekend because the school spirit 

our youth

briana 
bailey

was high during a friendly competition during spirit 
week. Unfortunately, I do not keep in constant con-
tact with my old teammates. It’s not that I wouldn’t 
like too, it’s just when we are home we catch up and 
talk about how things are going, but when we are 
away at school there is little contact.”

Finding her soccer legs and idols
Bailey, whose dream job would be as a sports broad-
caster and whose favorite soccer player is U.S. star 
Landon Donovan, began playing soccer in the seventh 
grade. “I fell in love with it right away. I wasn’t good 
at it right away, but like with everything else practice 
makes perfect.”

Bailey, who likes to relax before games by listening 
to music, cites a team experience as her best moment 
playing in college thus far.

“Seeing how we are improving during every game 
and practice is what has been the best part of playing 
in college. I strongly believe we can make it into the 
playoffs and go further than we did last year. We work 
so hard, going to the playoffs will be worth it. I would 
give anything to see the Cazenovia women’s soccer 
team win our conference just to show that with a 
small school comes strong athletic talent.”

She said the transition from high school to college 
soccer was not overwhelming for her. “It’s not tough, 
it’s just a very different style of play. In high school 
it was more just playing a game. Now, it’s faster and 
more competitive. I remember thinking to myself this 
will be the last time I will play the game that I love 
because after this when can I play competitively with a 
strong and talented team?”

This year, Bailey and her teammates went through 
a rigorous pre-season, and when classes started they 
began working out once a day during the week, in 
addition to playing games, with one day off. “In the 
off-season, the team will get together in the spring and 
hold our own practices.”

Bailey is majoring in Sport Management and is 
carrying a 2.7 GPA. “My goal is to graduate with a 
3.5 GPA. I am not positive on what I would like to 
do after I graduate, but I do know that I would like to 
further my education in graduate school.”

Bailey’s immediate goal is to, well, score more 
goals and help drive her team to a conference title and 
deep into the NCAA tournament upon conclusion of 
the regular season. •

FORMER WEBUTUCK ATHLETE

FINDS A HOME ON CAZENOVIA 
COLLEGE’S SOCCER FIELD
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Come to Millerton: we have it all! 
  Visit one of  these 30 businesses to shop to your heart’s content, be entertained for hours, dine & drink!

Eat & Drink
52 Main
518-789-0252
52main.com

Harney & Sons Tea 
518-789-2121
harney.com

Irving Farm 
Coffee House
518-789-2020
irvingfarm.com

Little Gates & Co. 
Wine Merchants
518-789-3899
littlegateswine.com

Manna Dew 
518-789-3570
mannadew.com

Oakhurst Diner
518-592-1313

Entertainment
The Moviehouse 
518-789-3408
themoviehouse.net

Shopping Galore
22 Main Street Finds 
& Design
518-592-1888
findsanddesign.com

Agway
518-789-4471
agwayny.com

Battle Hill Forge
860-861-9455
battlehillforge.com

Brick Block Auto Parts
518-789-3696
brickblockautoparts.com

B.W.’s Eagle Eye
518-789-4109
bwseagleeye.com

Copper Star Alpaca
914-924-9197
copperstaralpacafarm.com

Country Gardeners 
Florist
518-789-6440
countrygardenersflorist.com

Gilded Moon Framing 
& Gallery
518-789-3428
gmframing.com

Gilmor Glass
518-789-8000
gilmorglass.com

Hunter Bee
518-789-2127
hunterbee.com

Millerton’s Napa 
Auto & Truck Supply 
518-789-4474
napaonline.com

Oblong Books & Music
518-789-3797
oblongbooks.com

Saperstein’s
518-789-3365
sapersteinsonline.com

Terni’s Store
518-789-3474

& much more!
Amore Nail Spa
518-592-1133
amorenailspamillerton.com

Associated 
Lightning Rod
518-789-4603
alrci.com

Dave’s TV
518-789-3881
davestv.net

Dutchess Oil & 
Propane
518-789-3014
dutchessoil.com

Hylton Hundt Salon
518-789-9390
hyltonhundtsalon.com

Fotoworks
518-592-1135
martinagates.com

Main Street Magazine
518-592-1135
mainstreetmag.com

Millerton Service 
Center
518-789-3462

Thorunn Designs
518-592-1135
thorunndesigns.com

By shopping locally 
you support not only 
the local economy but 
specifically you support 
the local businesseses 
that provide our servic-
es, feed our stomachs, 
quench our thirsts, 
entertain us, clothe us, 
and are the fabric of 
the communities that 
we live in. 

Millerton’s businesses 
welcome you! 

�
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The Falls Village Inn  
Accommodations and dining. (860) 824-0033.
www.thefallsvillageinn.com

The Falls Village Inn is the anchor that defines the character of this little slice of para-
dise. The Inn was built in 1834 and restored in 2010. Listed on the National Register 
of Historic Places in 1979, the Falls Village District is 70 acres, the result of a building 
boom in the middle of the 19th century that came thanks to the Housatonic Railroad; 
it made the village one of its station stops in the early 1840s. The Falls Village Inn itself 
was built more than 175 years ago, and as reported by the Litchfield County Times, 
the Inn has helped shape Falls Village’s history in more ways than one. Not only are 
there tales of it once being home to a brothel, but a ghostly presence has been claimed 
over the years. Twice in its history the inn caught fire, and it was after the second 
one that the town decided to charter, in 1924, a volunteer fire department and then 
built it right next door. Oh, are you wondering where the Falls in Falls Village came 
from? Within walking distance of the Inn, just upstream from the steel bridge over the 
Housatonic River, is a stunning set of waterfalls. We hope you take some time to see 
the natural wonder that inspired the name of the town. And the Falls Village Inn.

business snapshot

Ruge’s Subaru
Subaru dealer. 6444 Montgomery St., Rhinebeck, NY
(845) 876-7076. www.rugessubaru.com

Old Man Winter is here again, but fortunately for all of you, Ruge’s Subaru in 
Rhinebeck has a great selection of new and used cars to get you where you need to 
go safely, not matter what Mother Nature has in store for us. Ruge’s Subaru was 
established in 1935, and 79 years later they are still proudly serving the Mid Hudson 
Valley, from the Hudson River to northwest CT and southwest MA. Ruge’s is a 
family business and they treat their 100 employees and customers like family, too. 
They are just simple, straight-forward, honest folks who are happy to help you with 
a stress-free purchase or automotive repair. They are honored to be able to help folks 
out and to be a part of the community. Ruge’s is proud to say that they even have 
customers who’ve been with them for 60 years, but the Ruge’s family also looks for-
ward to forming new relationships. If you don’t see the exact car on the lot that you 
were hoping for, don’t worry. They can always swap it from another dealer, or order it 
for you. For used vehicles, the sales staff can often get your dream car from auction. 
They recently just sent a Ford Mustang to Spain for one of their customers! And for 
all of the Ruge’s customers who are near the state line, remember that you can get 
your Subaru or Jeep serviced at their Copake location if it’s more convenient for you.

Ian Ingersoll Cabinetmakers
Building one of a kind cabinets and furniture in any of the traditional 
or modern styles. (800) 237-4926. www.ianingersoll.com

Ian Ingersoll Cabinetmakers was started in 1975 working out of a one-room work-
shop and has evolved into a contemporary guild of craftsman. Ian Ingersoll has been 
a furniture maker working in Litchfield County for more than thirty years. Originally 
self-taught, he has followed a course of study first replicating the masters works from 
the previous centuries, primarily the study of Shaker Furniture, but has added to 
that body of work. The workshop/showroom is located next to the historic covered 
bridge in the small architecturally beautiful town of West Cornwall, on the banks of 
the Housatonic River. “We’re here by choice of lifestyle, but ship our furniture as far 
as Europe to the east and Japan to the west as well as all over the United States to our 
customers. There are several hundred photos shown on our website and several thou-
sand in our showroom books, all of which are intended to convey some of the work 
with which we are involved. When considering your need for a piece of furniture 
please be aware that we are only limited by our collective imaginations, but are happy 
to work in the style of any of the past masters as well as being competent in a number 
of contemporary designs including our own original designs. All of these which can 
be sized to customers requested dimensions and finished to desired color.”  

Livingstone Dental Excellence
Dental hygienist. 3 Railroad St., Canaan, CT.
(860) 824-0751. www.livingstonedentalexcellence.com

Smile! It’s the time of year again for family gatherings, picture-taking, and there’s 
candy everywhere. Go ahead, have a piece or two, but don’t forget to take care of 
your teeth to maintain a healthy and beautiful smile. Livingstone Dental Excellence, 
started in 1975, is located in the foothills of the beautiful Berkshire Mountains on the 
border between northwest CT and southwest MA. They provide treatments including 
cosmetic dentistry, tooth colored fillings, gum care, braces, veneers, metal free crowns, 
root canals, teeth whitening, invisible braces, implants dentures, treat TMJ, and offer 
digital x-rays. They welcome clients ages one to one hundred from our area, but also 
welcome clients from abroad. In fact, they have one client living in Japan that flies in 
to see Dr. Livingstone! Livingstone Dental Excellence is a holistic practice, and they 
are proud to say that they’ve won America’s Top Dentist award the last four years in 
a row! Dr. Livingstone and his staff enjoy watching their clients embrace their smiles 
and encourage you to keep up your oral health care at home, in between visits. Just 
remember, you only need to floss the teeth you want to keep.
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As the leaves begin to turn and all those summer projects 
around the house are turning into reality in the form of a 
new addition, new garage, or extensive landscaping, prior to 
winter setting in, let’s make sure that you are covering all your 
insurance bases! If that new sun room is fi nally being added, 
be sure to have your contractor supply you with a certifi cate 
of insurance naming you as additional insured on their policy. 
Require that they carry at least $500,000 limits of general li-
ability and be certain that if there are other workers, that your 
contractor carries workers compensation insurances. These 
are “must items” or else you are going to be assuming all 
the liability for the project. Remember to require that such a 
certifi cate be in hand prior to any work being started, keep in 
mind that contractors that carry the appropriate insurances 
may be a tad bit more expensive yet in the long run, well 
worth the investment. Once complete, notify your homeown-
er carrier of the addition and request coverage be increased. 
If you are thinking of hiring fall clean-up crews or someone 
to plow snow throughout the winter, the above also applies. 
Make sure you have an insurance certifi cate in hand, or as my 
predecessor, Brad Peck, always would say: “Be sure, insure!”

Brad Peck, Inc.
Kirk Kneller
Phone 518.329.3131
1676 Route 7A, Copake, N.Y.

INSURING YOUR WORLD

the monthly advice columns

Dollars & sense
 With consumer sentiment the highest it’s been since the recession, shoppers are 
expected to open their wallets a bit wider this year, but how can you avoid holiday 
spending that leaves you in the red?
  “You don’t have to end up with a holiday hangover when the bills arrive,” said 
Stacey Langenthal, Bank of Millbrook EVP.   “Simple planning will keep the season 
festive and help you control your budget.”

Consider the following tips:
· Develop a budget. Don’t forget costs beyond gifts, like postage, gift wrap, 
 decorations, greeting cards, food, travel and charitable contributions.
· Spend carefully. Avoid shopping while rushed which can lead to overspending.  
· Avoid traps. Finding a spectacular sale on something you’ve been wanting can 
 throw you off course, and don’t apply for store credit cards to get a one-time 
 discount.
· Use credit wisely. Limit the use of credit for holiday spending.  Pick a date when 
 you can pay off your holiday credit card bills, and commit to paying off the balance 
 by that time.
· Save your receipts. Not only will you need them for possible returns, you’ll need 
 them to keep track of what you’ve spent and to compare with your credit card 
 statement.  
· Be creative. Home-baked goods, simple crafts or hand-made gift certifi cates for 
 your time or talents are less expensive and often more appreciated than purchased 
 items.

Bank of Millbrook is committed to helping you handle credit responsibly and save 
for the future.  If you don’t have one already, make it a New Year’s resolution to open 
a Christmas savings account for next year!  

Stacey M. Langenthal
Executive Vice President
(845) 677-5321 x102

It’s obvious that pet owners would want to keep dogs and cats away from the delicate 
ornaments on Christmas trees, but there are other dangers involved when pets and 
Christmas trees interact. Many pets will chew on light cords and can suffer electric 
shocks, and pets that might eat needles can be exposed to toxic poisoning from the oil 
in those needles. Needles can also be sharp in a pet’s stomach or intestines. Sap from a 
tree can be sticky in a pet’s fur, and a pet that drinks water from a tree’s stand can dry 
the tree out and increase the risk of fi re.

Tips for separating pets and trees:
–– Putting the tree up several days before it will be decorated so pets can get used to it 
and will be less likely to disturb it later.
–– Position the tree well away from other furniture that could give a pet a way to jump 
into the tree.
–– Avoid the most tempting decorations, such as dangling ornaments, tinsel, or food 
ornaments such as apple cinnamon cutouts, popcorn, or candy.
–– As a matter of course, never put candles on a tree in a home with pets.
–– Use spray deterrents such as citrus scents or apple bitter sprays on the lowest 
branches of the tree to discourage pets from getting too close.
–– Place a plastic chair mat, prickly side up, around the tree’s base. Pets have sensitive 
feet and will not walk over the chair mat to get closer.
–– Cover the tree stand’s water securely so pets are not tempted to take a drink.
–– Always turn the tree lights off when they will not be supervised so pets will not be 
tempted by extra glow or glitter.
–– Place a decorative fence around the tree to keep pets away.

The most effective way to keep pets away from Christmas trees is to use multiple tech-
niques to discourage their attention. In time, they will learn the tree is not a toy, and 
they can enjoy the holidays in other ways without endangering the tree or themselves.
 –Article courtesy of Melissa Mayntz

Live Christmas trees & pets 

Phone 518-789-4471
Route 22 Millerton, NY
www.agwayny.com

The storm may blow through in a day, but the electricity may stay out for days! 
An extended power outage can mean shivering in the dark and, in some cases, 
can be a threat to your health and safety. The key to staying safe and comfort-
able during an extended power outage is preparation and knowing what to do 
when the lights go out. And stay out.

Here are some tips on how to be prepared ahead of time for an extended 
power outage:
· Every household should already have an emergency preparedness kit that will 
meet the needs of you and your family for three days. Much of what you need 
to make it through an extended power outage will be on hand with the gear on 
the checklist found at www.Ready.gov, the emergency preparedness Website 
of the Federal Emergency Management Agency.
· Put together a “Lights Out Kit” that includes a fl ashlight for each family mem-
ber, extra batteries, battery-powered radio and clock, bottled water, canned 
food, manual can opener, fi rst aid kit and Sterno or a similar alcohol-based 
cooking fuel.
· Because cordless phones won’t work when the power is out, you should 
include an old-fashioned corded phone in the “Lights Out Kit.”
· Should anyone in the house use electrically powered life-support equipment 
or medical equipment, be sure to ask your physician about emergency battery 
backup systems.
· Clearly label circuit breakers in your main electricity box. Make sure you know 
how to safely reset your circuit breaker.

Preparing for a winter 
storm power outage

Offi ce (518) 398-0810 
berlinghoffelectrical.com 
40 Myrtle Ave, Pine Plains, NY
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ANIMAL CARE, ETC.

Agway
518 789 4471
agwayny.com

BensDotter’s Pet
413 528 4940

Petpourri
860 435 8833

Rhinebeck Equine, LLP
845 876 7085
rhinebeckequine.com

Thor Icelandics, LLC.
thoricelandics.com

ANTIQUES

Millerton Antiques Center 
518 789 6004

Tristate Antique Restoration
518 329 0411
tristateantiquerestoration.com

APPLIANCES

Gordon R. Keeler Appliances
518 789 4961

ART & DESIGN

Broken Triptych
dmetalwork@fairpoint.net

Clark & Green Inc.
clarkandgreen.com

Eckert Fine Art
518 592 1330
janeeckertfineart.com

Gilded Moon Framing & Gallery
518 789 3428
gmframing.com

Hudson Valley Home
hudson-valley-home.com

Martina Gates Fotoworks
martinagates.com

Neumann Fine Art
413 246 5776
neumannfineart.com

Peter Cusack
646 842 2683
petercusack.com

Snyder Printer
518 272 8881
snyderprinter.com

The Arts at Hotchkiss

WHAT’S YOUR SIGN?
ARIES (March 21–April 19)
You’re asking for help or protection, and you’ll 
get it. Stop thinking about things in a superfi-
cial way. You’re not the center of the universe. 

TAURUS (April 20–May 20)
You’re going to get to try some new things, 
which will have a permanent effect on your 
life. But give yourself enough time to adjust.     

GEMINI (May 21–June 20)
Your positivity works in your favor and people 
like you. Don’t underestimate the effect that 
you have on others, whether you’re aware of 
your effects or not.    

CANCER (June 21–July 22)
Focus on your duties and responsibilities. A 
person will show you which door to open to 
get to the core of matters.     

LEO (July 23–Aug. 22)
Celebrate your social side, because it will work 
miracles in business and financial matters to 
help strengthen your connectivity. 

VIRGO (Aug. 23–Sept. 22)
There’s a lightness about you and something 
unexpected is coming. Let faith impact your 
thoughts.  

LIBRA (Sept. 23–Oct. 22)
An amazing level of luck is on your side that 
helps you find the right circumstances, espe-
cially at home and at work. Cherish it.    

SCORPIO (Oct. 23–Nov. 21)
Keep both feet planted on the ground and 
keep a clear head. It will help you to realize 
and avoid being impulsive.     

SAGITTARIUS (Nov. 22–Dec. 21)
You can improve yourself in numerous ways. 
Try to view things in a positive light, even if it’s 
hard, and avoid putting salt in wounds.    

CAPRICORN (Dec. 22–Jan. 19)
You’ll have few opportunities to learn from the 
mistakes of others. Now you need help so you 
have to examine who you can trust to help.    

AQUARIUS (Jan. 20–Feb. 18)
When you get really smart ideas, which you 
frequently do, be careful not alienate those 
around you. 

PISCES (Feb. 19–March 20)
Serious studying is required. Maybe you’ll 
discover something totally new and exciting, 
and you’ll acquire something you’ve wanted 
for a long time. 

860 435 4423
hotchkiss.org/arts

Thorunn Designs
518 592 1135
thorunndesigns.com

AUTOMOTIVE

Factory Lane Auto Repair 
518 398 5360

Millerton Service Center
518 789 3462

Ruge’s Subaru
rugesauto.com

Sharon Auto Body
860 364 0128

CAFES & FOOD & WINE

52 Main
518 789 0252
52main.com

Church Street Deli
518 329 4551

Country Bistro
860 435 9420
thecountrybistro.com

Cozzy’s Pizzeria
518 592 1700

Harney & Sons 
518 789 2121
harney.com

La Puerta Azul
845 677 2985
lapuertaazul.com

Lia’s Mountain View
518 3984631
liasmountainview.com

Local 111
518 672 7801
local111.com

Pastorale
860 435 1011

Red Devon
845 868 3175
reddevonrestaurant.com

Salisbury Wines
860 435 1414
salisburywines.com

The Pond Restaurant
518 329 1500

Walbridge Farm Market
845 677 6221

LISTINGS:
walbridgefarm.com

CARPENTRY/BUILDER

Charlotte’s Restaurant & Catering
845 677 5888
charlottesny.com

Churchill Building Company
860 596 4063
churchillbuildingcompany.com

George Lagonia Jr. Inc.
518 672 7712
lagoniaconstruction.com

Ian Ingersoll Cabinetmakers
860 672 6334
ianingersoll.com

Nailed It Building & Construction
518 929 7482
naileditbuilding.com

Over Mountain Builders
518 789 6173
overmountainbuilders.com

Rafe Churchill
rafechurchill.com

FARMS & FARMING

Freund’s Farm Market
860 824 0650
freundsfarmmarket.com

Hawthorne Valley Farm Store
518 672 7500
hawthornevalleyfarm.com

Hudson Valley Harvest
hv-harvest.com

McEnroe Farm Market
518 789 4191
mcenroeorganicfarm.com

Quattro’s Poultry Farm & Market
845 635 2018

Ronnybrook
518 398 6455
ronnybrook.com

ELECTRICAL

Berlinghoff Electrical Contracting
518 398 0810
berlinghoffelectrical.com

HEALTH & BEAUTY

D’s Salon & Spa
518 965 9003
Facebook: /dssalonandspa

Housatonic Valley Dental Care
860 824 5101

Hylton Hundt Salon
518 789 9390
hyltonhundtsalon.com

Robert Dweck, MD 
Counseling for the 
Body & Mind
845 206 9466
robertdweckmd.com
robertdweckmd@gmail.com

Sharon Hospital
sharonhospital.com

Sharon Optical
860 364 0878
sharonopticalct.com

The Village Herbalist
518 592 1600
tvhmillerton.com

HOME HEATING, ETC.

Crown/Dutchess Oil & Propane
518 789 3014
dutchessoil.com

Lindell Fuels
860 824 5444

Taylor Oil
800 553 2234
gmtayloroil.com

The Cord King
845 797 6877

HOME SERVICES

Associated Lightning Rod
518 789 4603
alrci.com

Eastern States Well Drillers
518 325 4679
easternstateswelldrillers.com

Hobson Window Inc.
845 758 0930
hobsonwindow.com

Hussey Painting LLC
860 435 8149
husseypainting.com

Madsen Overhead Doors
518 392 3883
madsenoverheaddoors.com

Roe Jan Lockworks
518 329 1465

Sheldon Masonary & Concrete
860 387 9417

W.B. Case, LLC
860 364 2169

INSURANCE & FINANCE

Bank of Millbrook
845 677 5321
bankofmillbrook.com

Brad Peck
518 329 3131
lofgrenagency.com

South Broadway Services
845 868 1045

LAWN, GARDEN, POOL

Race Mt. Tree Services, Inc.
413 229 2728
racemttree.com

Up Country Services
860 364 0261
upcountryservices.com

LIFESTYLE & EVENTS

Alicia King Photography 
845 797 8654
aliciakingphotography.com

Catskill View Wedding & Events
518 592 1135
catskillviewweddings.com

Crescendo
worldclassmusic.org

The Moviehouse
518 789 0022
themoviehouse.net

LODGING

142 Wells Hill B&B
860 435 8388
142wellshillbandb.com

Pop’s Cabin
518 329 4889
popscabin.com

Sharon Country Inn
860 364 0036
sharoncountryinn.com

The Falls Village Inn
860 824 0033
thefallsvillageinn.com

REAL ESTATE

Bain Real Estate
860 927 4646
bainrealestate.com

Elyse Harney Real Estate
518 789 8800
860 435 2200
HarneyRE.com

Paula Redmond Real Estate, Inc.
845 677 0505
paularedmond.com

SPECIALTY SERVICES

Associated Computer Solutions
860 364 2233
asccomputerpro.com

Columbia Tent Rentals
518 851 9460
columbiatent.com

Ghent Wood Products 
518 672 7021
ghentwoodproducts.com

Kenny Funeral Homes
860 364 5709
kennyfuneralhomes.com

Michael D. Lynch Law
860 364 5505
michaellynchlaw.com

Nickbee’s Eco Store 
518 592 1177
nickbees.com

Roaring Oaks Florist
860 364 5380
roaringoaksflorist.com

Scott D. Conklin Funeral Home
518 789 4888
conklinfuneralhome.com

Stone & Tile Services
860 824 5192
stonepolishingct.com

Valentine Monument 
Works & Sandblast
518 789 9497

VKLarson Communications
917 678 7689
vklarsoncommunications.com

Wild Outdoors Taxidermy
518 755 2185
wildoutdoorstaxidermy.com

STORES

Hammertown
hammertown.com

Horse Leap
845 789 1177
horseleap.com

Pieces
914 388 0105

Riley’s Furniture & Flooring
518 789 4641
rileysfurnitureflooring.com

Somethins Gotta Give
860 824 8045

The Bodhi Tree & Gallery
860 364 5642
bodhitreegallery.com

The Wish House
860 672 2969
wishhouse.com
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Sharon
I I O S P I T A L
A RegionalCare Hospital Partners Facility

Are You 
Experiencing 

Bone or Joint Pain?
Choose the Orthopedic Team at

Sharon Hospital & Get Back 
to the Activities You Enjoy Most.

When you choose The Center for Orthopedics at 
Sharon Hospital, you’re choosing experts in Sports 

Medicine, Joint Replacement, Hip, Knee, Shoulder, Spine & 
Hand Surgery.  Comprised of a team of highly trained 

boardcertified surgeons, physician’s assistants, 
surgical nurses, & technicians with excellent quality & 

high patient satisfaction – together in a caring, 
patientcentered, healing environment.  

|
Call 877.364.4202 today 

to schedule an appointment
with a member of our Orthopedic Team:

We accept most insurance plans. For a complete list of CT, NY, & MA  insurances including ACA exchange insurance plans accepted, 
visit sharonhospital.com & click “patients & guests” & then click “insurances” or call 877.364.4202 for more information.

We invite you to attend our Total Joint Camp to learn more about our Orthopedic Excellence.
Call 877.364.4202  |  50 Hospital Hill Road, Sharon CT 06069  |  sharonhospital.com

Evan S. Rashkoff, MD, Orthopedic Surgeon, Chief of Surgery

A. Martin Clark MD, Orthopedic Surgeon

Dan George, MD, Orthopedic Surgeon

Robert Yaghoubian, MD, Orthopedic Surgeon

Christine Lowell, Orthopedic PA




