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Happy Holidays

860-364-0036
1 Calkinstown Road, Sharon, CT 06069  
Fax: 860-397-5220 • www.sharoncountryinn.com

IT’S TIME TO ENJOY OUR EASY ACCESS TO COMFORT … 
The newly renovated Sharon Country Inn is located in beautiful Litchfi eld County, CT. Traveling to us 
from any direction will take your breath away, as will the attractions surrounding us. Enjoy an array of 
seasonal activities from race car driving to ski jumping, Broadway to Baroque and much more! Comfort-
able new rooms with modern amenities are waiting for you… Come stay with us, relax and really enjoy!

All of our rooms include:
• Complimentary continental breakfast 
• Free WiFi 
• LED fl at screen TV with Cable 
• Keurig Coffee maker 
• Stainless mini fridge and freezer 
• iHome clock radio with iPad/iPhone/iPod dock 
• Local photography by Anne Day

CALL NOW TO INQUIRE 
ABOUT SKI PACKAGES!

to all of our customers from The Sharon 
Country Inn and Mizza’s Pizza Restaurant!
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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

From our family to yours, Taylor Oil Inc. & 
Taylor Propane wish you & your family 
A Happy & Healthy Holiday Season!

1-800-553-2234 • www.GMTaylorOil.com • "LIke" us on Facebook: www.facebook.com/TaylorOilInc
Taylor Oil Inc., is a family owned and operated local business, serving the local communities for the past 80 years. 

Offices in Dover Plains, Pawling, Millerton, Pine Plains, Millbrook. "We're here to serve you!"
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This holiday season, a stag takes 
center stage with some simple, yet 
fi tting, holiday decorations, colors, 
and symbols. Happy holidays to one 
and all!

Scene set-up by 
Lazlo and Christina Gyorsok

Cover photo by 
Lazlo Gyorsok
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JUST IN TIME FOR THE 
HOLIDAYS 

H appy holidays to one and all! We here 
at Main Street Magazine hope that all of our 
readers, regardless of which holiday that 
you’ll be celebrating at this time of year, 
have a wonderful holiday season! 
 The month of December is always full 
of warmth, happiness, lots of fabulous 
food, and love – in addition to the craze 
that seems to overtake most of us starting 
with the Friday after Thanksgiving and 
ending right before Christmas. I’m not a 
huge fan of the craze, because it seems that 
it’s a free-for-all and we’re running around 
like chickens with our heads cut off, trying 
to get everything done at the last minute. 
But let me ask you this: in those moments, 
what happens to the quality of life and the 
spirit of the holiday season? We lose some 
of that, which is a real shame because those 
two things in particular are a major part of 
the holiday spirit. So maybe the wise thing 
to do is to take the more Zen approach, and 
don’t leave everything until the last minute! 
(I say with a chuckle).

This December
In this December issue we bring to you an 
assortment of stories – a number of which 
are directly holiday-related, and a number 
which are not. We always try to mix it up 
for you. 
 At the start of this past autumn, we 
expanded our distribution and coverage area 
in Connecticut to include the areas in and 
around Cornwall and Kent, and so in this 
issue our business feature is that of Kent 
Greenhouse & Gardens, and our real estate 
article brings you the real estate market in 
the Town of Kent. It’s quite interesting! Our 
Farm Groupie brings you her monthly farm 
feature, this time on Remedy Farm, but in 
addition she also compiled a two-page fea-
ture on some alternative gifts that you might 
want to consider for some of those hard-to-
shop-for folks on your list! 
 Mary O’Neill brings you the story of the 
Christmas bird count that happens every 
year, and perhaps it is something you’d be 
interested in partaking in! Take a look at the 
story and if you’d like to volunteer, reach 
out to the Lakeville-Sharon CBC. Our 
writer on leave, Melissa, touches base from 
Rwanda, while Sarah Ellen tells us a bit of 
Copake’s history. John tells us the (soccer) 
story of Leo Gonzalez, while I bring you a 
short story on the legends of Santa Claus. 
 Please enjoy the issue, but above all, have 
a happy, healthy, joyous, and safe holiday 
season! Happy holidays!
  - 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. 
 

 

 
LAGRANGE                         $2,950,000 

 
Stately brick Colonial on 50+ acres. 

 
CLINTON CORNERS             $835,000 

Quiet woodland setting. 
 
 
 
 

 
RED HOOK                           $1,395,000 

 
Expansive views and spacious living. 

MILLBROOK                          $649,000 

 
Truly a magical setting. 

 
 
 

RHINEBECK                        $2,200,000 

 
Stunning one of a kind property. 

BANGALL                               $799,000 

 
Historic Georgian home. 

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 S T AT E  I N C OR P OR AT E D 
 

•  •  • 
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By Brandon Kralik
arts@mainstreetmag.com

Returning to the United States has been an eye 
opener for me. For decades, since before I studied 
Art in college, the importance of, and subsequently 
the quality of, art education in this country has 
steadily been declining. By the time a child gets to 
be 10 or 12 they tend to stop drawing and mak-
ing art because they feel like they can’t do it. They 
can’t make it look “right” and can only draw stick 
figures. I would tell them that it’s OK, just look 
at Basquiat, he couldn’t draw either and it didn’t 
stop him. Although art education should include 
skill based learning, that is to say classical drawing 
techniques which can be taught from an early age, 
that is not the only benefit that art provides. What 
I find eye-opening is that there are a growing num-
ber of people in this country who are working very 
hard to improve the state of our art education.

An artistic endeavor
Hallie Scott is technically an art historian but her 
involvement with the Wassaic Project, where she is 
the Education Director, is definitely an artistic en-
deavor. An endeavor that requires skill and creative 
solutions. She is a PhD Candidate at the Graduate 
Center, CUNY, where her research focuses on ex-
perimental art pedagogy in the 1960’s and 1970’s. 
Before coming to the Wassaic Project in 2012, she 
worked at MASS MoCA in North Adams, Mas-
sachusetts and the Chinati Foundation in Marfa, 
Texas, and taught Art History at Brooklyn College.
 One of the major problems in the business 

world is the lack of creativity. Creative problem 
solving is a skill that is desperately needed across 
every discipline and it is through art that children 
can learn these skills, the process of being creative. 
Since I believe that art is an important subject, and 
can in fact be the deciding subject in leading our 
society to more creative solutions, I decided to visit 
with Hallie Scott and learn about her efforts within 
our community to promote art education. Here is 
part of the conversation that took place between us:

When you say that your focus is on “Contempo-
rary Art history,” what do you mean by that?
My area of focus is the 1960’s and 70’s, but I am 
interested in the dialogue between that time and 
the one we are currently living in. While teaching 
Art History at Brooklyn College, I came into con-
tact with different pedagogical theories and became 
more and more interested in education, which 
eventually led me here to the Wassaic Project. My 
dissertation is on experimental education initiatives 
in the 60’s and 70’s and it ties in quite nicely with 
what I am doing here. Before 2012, the Wassaic 
Project had been doing some drop-in workshops 
for kids, but they brought me on to create a more 
substantial, year-round education program. Our 
education offerings grow tremendously each year. 
Wassaic X Webutuck, one of our core programs, is 
a partnership with the art teachers Sam FitzGerald 
and Craig Wickwire at Webutuck Public High 
School, our local public high school. Each month 
we bring an artist in residence at the Wassaic Artist 
Residency into high school art classes to do four-
day projects with the students. Projects explore 

artist profile

HALLIE SCOTT, ARTIST & EDUCATOR
SOLUTIONS
creative

themes in contemporary art, usually based on ideas 
in the residents’ work and we translate that to a 
high school audience. Our Wassaic X Webutuck 
projects focus on critical thinking and creative 
problem solving, rather than basic art-making 
skills. We try to turn the lens outward, getting 
students to analyze and interpret the surrounding 
world, and to introduce new media that they don’t 
normally have access to.
 A lot of the kids have the idea that art should 
be representational and when they find that they 
don’t have the skills to make it look like they want 
it to, they sort of just give up on it. We want to 
encourage having a good idea and implementing 
it, or solving the problem in a creative way, that art 
isn’t only about skill. In September, for example, I 
brought a resident, Erin Sweeney, who is a video 
artist and also very interested in music. She created 
a music video with the students, as a collaborative 
effort. 
 This program introduces the local 9-12th grade 
students with the artists in residence at Wassaic 
and shows them alternative career paths that they 
otherwise may not be exposed to. We are also quite 
international in scope so we are able bring in artists 
from different countries and different cultures. 
We have an artist from Mexico and another from 
Sweden coming this winter. This provides even 
more opportunity for the students to get a broader 
view of the world and the options that are open to 
them. We are also working on building an online 
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artist profile

Opposite page: Installation by 7th and 8th graders in 
the NorthEast Community Center’s Jr. High After-School 
Club. The students in the ‘Installation Art Club’ worked 
with Wassaic Project Education Fellow Megan Mosholder 
to design and create this Cai Guo-Qiang-inspired artwork. 
This page, clockwise from top left: Webutuck High School 
students wearing ‘Architectural Beast’ masks made during 
a Wassaic X Webutuck workshop led by architects Julia 
Sedlock and Mark Rountree aka Cosmo Design Factory. 
Wassaic Project Education Director, Hallie Scott, during 
the 2012 Wassaic Project Summer Festival. Working hard 
during the Teen Printmaking Camp. A busy day in Art 
Nest, the Wassaic Project’s free studio space. Hands-on 
work time during Art Scouts, the Wassaic Project’s K-6th 
grade summer camp.

platform to share some of the Wassaic X Webutuck 
curriculum that we have created with teachers 
elsewhere.

Do you work with younger kids as well?
Yes, we do. We do workshops with middle school 
students through the North East Community 
Center’s Junior High After School Clubs. In the 
summer we have a camp for elementary school 
students, which is free for students in the local pub-
lic school district. The camp, which is called “Art 
Scouts” takes place here at the Project. Participants 
discuss and create projects based on works in the 
exhibition. Our other programs include a print-
making workshop for high school students and 
one for adults in the summer. Another initiative 
that was new in summer 2014 is Art Nest, a free 
kids’ studio space in Maxon Mills where kids can 
come in to do projects. It is open during exhibi-
tion hours and two afternoons a week. This has 
been a fantastic addition. It gives kids living in the 
hamlet and in the surrounding community a space 
for creativity and art-making. Art Nest is also used 
to exhibit some of the work that is done by the 
high school students in our Wassaic X Webutuck 
program. Having this on-site exhibition space helps 
to draw those students and their families to the 
Wassaic Project.
 Other projects include workshops at local orga-
nizations or events such as the Millerton Farmer’s 
Market and a teen internship program.

Are these all programs that you have set up since 
you came to the Wassaic Project?
Yes, but with lots of support from the amazing 
Wassaic Project Staff and co-Executive Directors, 
Bowie Barnett-Zunino, Jeff Barnett-Winsby, and 
Eve Biddle!

I have been talking with a number of people 
who are actively assisting kids, but also art 
teachers, in developing both skill based, or tra-
ditional techniques as well as the more intuitive 
aspects of the creative process, a balance between 
the two seems necessary, to have the skills and 
be able to handle the materials, but also to have 
the freedom and creative power and initiative 
to apply them toward an idea and be able to 
express that.
Definitely. We aim to teach kids creative problem 
solving and critical thinking because these skills can 
be used in lots of fields and various endeavors that 
they will come across over the course of their lives. 
In our Wassaic X Webutuck program, for example, 
we often have students work in groups so that they 
develop communication skills and take different 
rolls within a team to figure out how to make a 
project come to completion. These are important 
aspects of learning that the current test-based edu-
cation system does not encourage, so we hope to fill 

in some of that gap.

That is great. We can’t do without art. It is a 
necessary element to our cultural growth and it 
is important what you are doing and that these 
kinds of ideas are being said and shared with 
each generation. As you said, art is what ties us 
together from one generation to the next. It is 
important for students who think their life is 
rough to read Tolstoy and come to understand 
that, wow, look, this guy had it rough, too.
Exactly. We are thrilled to be able to bring alterna-
tive educational opportunities into our community 
through our programs here at the Wassaic Project! •

For more information visit http://wassaicproject.org/educa-
tion/programs/#1or http://wassaicproject.org/education/
summer-programs/#1

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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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












Saperstein’s 
department store

Established 1946

518-789-3365   main street, millerton, ny 12546

Quality clothing & footwear for men, women & children at the best prices

Hours: Mon-Sat 9-6   Sun 11-4

And many other 
fine brands

Ghent
wood products

unique & specialized tabletops
Natural edge slabs up to 30”  •  Soft & hardwoods in stock  •  Custom sizes & glue ups available

(518) 828-5684  •  1262 Rte 66, Ghent, NY  •  www.ghentwoodproducts.com
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friendly faces

friendly faces: meet our neighbors, visitors and friends

Faith Maus is excited to have joined the Kelly & Com-
pany Salon team. Faith is a licensed cosmetologist, but 
specializes in eyelashes, enhancements, extensions, perm-
ing, semi-permanent, and tinting lashes. “I love how de-
tailed my job is. It is extremely tedious work that requires 
a very conscious effort towards safety.” Anytime Faith 
can, she goes for certifications to stay on top of the latest 
and greatest trends. When Faith isn’t enhancing her cli-
ent’s natural beauty, she continues exploring the area and 
trying new restaurants, going to the movies, and taking 
in the area’s natural beauty. She also stays busy with her 
seven year old twins. As the holidays draw closer, Faith 
is looking forward to having the entire family together, 
making Christmas cookies, decorating, and carrying on 
the tradition of seeing a theatrical show.

Michael Puryear is an independent business owner, and 
is a member of the Hudson Valley Furniture Makers. His 
job involves designing a piece, and building it. Michael 
has been a furniture maker for over 30 years. “I love the 
problem-solving aspect that is involved with designing a 
piece, I also really enjoy the meditative aspect of working 
with wood.” Being in nature is just as important to him 
as making furniture. “I want to experience nature in all 
of its various manifestations so I ski, hike, backpack, 
and kayak.” Michael grew up in Washington D.C., and 
lived in NYC for over 30 years. He now resides in the 
Catskills. He comments on how the area has ready-access 
to nature and observing the subtle seasonal changes. 
Like many of us are, Michael is also looking forward to 
holiday gatherings with family and friends.

James Knight has worked in the design/retail business 
for more than 25 years. His experience is diverse in that 
he has had the opportunity to work in businesses as 
varied as Landscape/Gardening and Luxury Retail. He 
started the website, SomethinsGottaGive.com, in early 
2012 and opened the shop in Lakeville in the fall of 
2013. “I think my initial attraction to the area was the 
diversity you find in food, shopping, and culture.” One 
of his favorite things about living in Northwest CT is 
that you can find yourself in one of three states on any 
given day and on any given day, in all three. When he 
has free time it’s off to the movies in Millerton or Great 
Barrington, or just hanging out with friends at The Falls 
Village Inn … Falls Village is also where he lives.

William “Bill” McGinn came to the Northwest Corner 
as a weekender 25 years ago. Seven years ago he moved 
to Millerton full time. Bill went into real estate, join-
ing Best & Cavallaro, after working in his NYC-based 
interior design business for many years. He is licensed in 
CT and NY. “I grew up in real estate, my mother being 
one of the first ‘lady realtors’ in our city at that time.  
She initially faced formidable prejudice against women 
in the profession in the deep south.” Bill believes that 
his design experience helps buyers see the potential of 
properties, which they may be considering. “I find that 
my many years of working with design clients helps me 
to understand the deep emotional commitments people 
make to their homes.” Bill is an antique house buff. He 
lives at Spencer’s Corners, just north of Millerton, in the 
circa 1820 Wakeman Bradley House, with his partner 
Christopher Baetz. 

Rhonda Calvert is the gallery manager at Eckert Fine 
Art Gallery + Consulting. She’s worked for Jane Eckert 
for nine years and says it’s a great place to come to work 
every day. “Just getting to glance up from my desk and 
see a Robert Rauschenberg or an Eric Forstmann paint-
ing is a joy. And meeting all of the great people who 
come through the door is a definite plus!” Rhonda likes 
to explore new places whether it be hiking or driving 
to someplace new. The Big Apple is one of her favorite 
places to visit with so many wonderful museums, stores, 
and parks. For the holidays, she is looking forward to 
spending time with her family in Florida. Until then, she 
invites all to visit Eckert Fine Art’s new space at 1394 
Rte. 83, Shekomeko Valley, Pine Plains, NY. They are 
open on Saturday 10-5 and the drive is almost as nice as 
the new location!

Linda Robertson works at Founders Insurance Group 
in Lakeville. She works on new business accounts from 
personal to commercial lines, specializing in high value 
properties with unique exposures. She enjoys working 
with and meeting new people, especially those who are 
new to the area. “It’s always satisfying to help someone 
find a local resource and a place to touch base.” Linda has 
lived in New Jersey and New York and graduated from 
Fairleigh Dickinson University, Madison with a BA in 
Elementary Education where she met her husband John, 
an artist. After raising two children who now reside in 
Boston and Houston, and recently becoming a grand-
mother, she and John have happily settled in Salisbury. 
Miss the kids? Of course, thank heavens for text photos 
and the opportunities to travel for visits! 
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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

Wine • Spirits • Beer • Tastings • Classes
Open Monday through Saturday 10-7 • Sunday 11-5

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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healthy living

By Thorunn Kristjansdottir
info@mainstreetmag.com

Before the eating frenzy begins, let’s take a moment 
and be rational. Yes, rational. This is the time of 
year that we throw in the towel and say “oh, the 
heck with it” and eat and drink everything in sight, 
while telling ourselves that we’ll start the New Year 
off fresh – and by so doing, we justify our glutton-
ous behavior for well over a month. 
 That’s not how it works. This is the time of year 
(which actually started in October) that our bodies 
start changing biologically. They go into storage 
mode to prepare us for winter, we are animals after 
all, and our bodies historically had to do such 
things in order for us to survive. For that reason, it 
is so important for us to not give in during the start 
of winter, and especially during the holiday season. 
If you do, it’s going to be all the more difficult to 
start all over again in January. And honestly, do you 
really want to start the year off at square one? 

This is not a lecture
This is by no means a lecture, because we all know 
what to do and what not to do! We know that it’s 
not good to over-eat or drink, just like we know 
that it’s not good to live a sedentary lifestyle either. 
But the holiday craze and feasts do creep up on us, 
and sometimes the casualty of the season becomes 
our health. How sad is that?  
 But like I said, this is not a lecture. I’m not even 
going to give you any (obvious) health tips to fol-
low during the holiday month – because those tips 
are the same as they are the other eleven months 
of the year! (Be conscious of what, when, and how 
you eat, and exercise). We all know this. So instead, 
I’m going to talk about a few of the foods that grace 
a lot of our tables during the month of December. 

The holiday roast
When it comes to the centerpiece of any holiday 
meal, it’s almost always a meat. Ham is almost syn-
onymous with the word “holiday,” and a number 
of kinds of poultry, like turkey or goose, aren’t far 
behind. As we’re all aware of, meat is most often a 
great source of protein, especially poultry, a light 
meat which is a lower-fat alternative to red meat. 
What to watch out for is most likely what’s put on 
top of the holiday roast, such as the “glaze” atop the 
holiday ham, which is usually packed with sugar or 
something sweet. 
 Let’s take a closer look at the poultry depart-
ment: as previously stated, poultry is a great source 
of high-quality protein. It contains all of the main 
amino acids, and it also has potassium, zinc, iron, 
and calcium – to name a few. Chicken, in particu-

lar, is a great source of vitamin B6, and the protein 
that we get from such poultry as chicken can help 
strengthen our bones. 

The veggie department
When we look at the sides that accompany a turkey 
or holiday ham, we usually see green beans, corn, 
carrots, broccoli, and some form of potato, to name 
a few. You can basically eat these at free-will! The 
greener, the better. For example, broccoli has so 
many health benefits such as it fights cancer! That’s 
the equivalent of a super vegetable in my opinion. 
Broccoli helps to fight bladder, breast, lung, and 
colorectal cancer, it also helps fight heart disease, 
colds, and helps your skin and fights weight gain. 
Why is it such an amazing vegetable, you ask? 
Because it’s jam-packed with folate, fiber, and anti-
oxidants. So when that broccoli bowl comes your 
way, load up!
 And then what about broccoli’s green cousin, 
the green bean? It actually falls under the legume 
category, which helps to fight cancer as well as 
diabetes, weight gain, and heart disease. Corn also 
helps fight cancer and heart disease, in addition to 
macular degeneration. Interestingly enough, The 
South Beach Diet advises to stay away from corn in 
their first phase because of corn’s sugar content. But 
as the number one produced crop in the world, it 
has many ways to be consumed such as served on 
the cob or served as we usually have it during the 
holidays, or eaten as popcorn, but it is also used in 
cereals, cornmeal, and used in tortillas. Corn, like 
meat, has protein, but it also has starch (the “sugar” 
that I mentioned earlier). 
 And what about those carrots? Both carrots 
and potatoes were on the list of vegetables to avoid 
in stage one of The South Beach Diet, because like 
corn, they have sugar (albeit natural sugar). Carrots 

are notorious for helping our eyes and do help with 
night blindness and cataracts, as well as cancer and 
macular degeneration (like corn), to name a few 
benefits. The only downside to eating a lot of car-
rots is that they can cause your skin to yellow. They 
are the one vegetable that provide the most beta-
carotene, which our bodies then turn into vitamin 
A. Potatoes also have vitamins, both B6 and C, but 
in order to get all of the potato health benefits, you 
need to eat the skin, too. But they can also cause 
weight gain, so eat in moderation.

How about the holiday desserts?
When it comes to the dessert part of the holiday 
feast, you’ve entered into the sweets department. 
We are all aware of the fact that sugar is not really 
the best thing for us. Natural sugar is OK for us, 
as long as it is consumed within reason and in 
moderation – as are all things that are kind-of, sort-
of, maybe not so good for us. And technically you 
can group alcohol into this “sweet” department, 
because our bodies break alcohol down into sugar. 
That’s right, you can say that when you have a glass 
of wine or a beer, that it’s the equivalent of drinking 
liquid sugar or liquid calories.  
 When you’re faced with that after-dinner slice 
of pie, the question of whether to have one or 
two scoops of ice cream, or even if you’re debat-
ing whether to have that third glass of wine, just 
remember the sugar. And that will be my only real 
holiday health tip to you: choose wisely, fill up on 
the protein and yummy vegetables, and you can 
still have the slice of pie, but just make it a small 
one. Make wise choices, because those choices will 
help you end the year on a high note, and will help 
you to start the New Year off better than expected! 
 Happy holidays, and good eating! •

don’t start the new year off at square one!

Photo source: iStockphoto.com contributor LauriPatterson   

MAINTAINING A HEALTHY LIFESTYLE
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expanded holiday hours for your holiday shopping needs

110 Rt. 44, Millerton, NY 12546 next to CVS • (518) 789-4649 • www.elizabethsjewelry.com
Hours: Monday–Wednesday 10-4:30 • Thursday–Saturday 10-5:30 • Sunday 11-4 • Open Christmas Eve 9:30-3

®

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 Communicating 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.

15 years in business • Oil, Propane, Solar Thermal, Geothermal and Biomass 
heating systems • HVAC system design and installation • HS Tarm and Frol-
ing wood boiler dealer and installer • New construction, renovations and 
service of all Heating, Air Conditioning, Plumbing systems and well services

Williston B. Case III, Owner

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!
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By Christine Bates
christine@mainstreetmag.com

This month Main Street visited Debby and Bruce 
Bennett who started Kent Greenhouse & Gardens 41 
years ago as a young “fl ower child” couple. Not only 
did they tell us how to organically fertilize lawns and 
get rid of weeds by applying corn gluten, they shared 
their story of building a successful landscaping and 
garden center business together. 

Where did you two meet? How did you 
start this business?
Bruce: Debby and I dated in high school in 
Danbury, went to different colleges and married 
in 1971. We were “fl ower children” who shared an 
incredible interest in plants and wild places. Every 
weekend we would search out new wildfl owers. 
 Debby: We were not sure of our future career 
path, but we both had the plant gene. 
 Bruce: My father was an amazing entrepreneur 
and after college I started my own business – a 
school bus company for handicapped children. It 
was a successful little business.
 Debby: And then we saw an ad in the paper for 
caretakers on an estate in South Kent. In exchange 
for help in the garden we paid a low rent. The 
owner, Charlotte Pratt, became our mentor and in-
cluded us at all sorts of parties. We were introduced 
to a very horticulturally sophisticated crowd of 
people. When a small eight by twelve foot green-
house by the railroad tracks in Kent was advertised 
for rent, our shared passion for plants was infl amed.
 Bruce: It was $35 a month and included a barn. 
We started the business with a $600 gift from our 
parents instead of having a big wedding. The busi-
ness evolved slowly and we kept putting our profi ts 
back into the business. People were cheering for us 
even though they knew we didn’t know what we 
were doing.
 Debby: But it’s easy to learn if you love some-
thing. Clients with discerning design taste have 
helped us develop our aesthetic. We’re still learning 
today.

What is your style?
Bruce: Our aesthetic is very natural, country for-
mal. There’s a strong traditional, colonial feel that’s 
appropriate for this region. We have a love for sense 
of place and utilize old materials – worn bluestone, 
mill stones, an old hitching post. We want our 
work to belong immediately and always use mature 
plant material so you can see the results right away. 
People move around today and don’t have time to 
wait. And I’m proud to admit that I like lawns.

What aspect of your business do you enjoy 
most?

Bruce: Visiting our suppliers, the nurseries that 
supply us with product. Many of them are farmers 
who used to grow wheat, beans, or Christmas trees, 
but are now growing plants. 
 Debby: Bruce is the landscaping side, and I 
handle the garden center. I love fi nding unusual 
plants for our customers and visiting specialized 
greenhouses. Right now hellebores are my favorite. 
 Bruce: It seems like our business is new every 
year. Every year there are new cultivars, new 
diseases, and new equipment. My favorite job is 
planting big trees.

You have been partners in this business 
from the very beginning. Could you talk 
about the personal dynamics of a husband 
and wife running a business together?
Bruce: As Debby mentioned, she runs the garden 
center and I handle the landscaping. We actually 
run them as two separate businesses with separate 
profi t and loss statements. We each make the fi nal 
decisions for our part of the business – obviously 
with a lot of input from the other one. The com-
mon expenses are pro-rated based on revenues. It’s 
pretty complicated. Our skills complement each 
other. I am more of a risk-taker, and Debby is more 
detail-oriented.

When did you do your fi rst business plan? 
Do you update it?
Debby: We did our fi rst plan in 1975 when it was 
time to move our business from the railroad tracks. 
We bought this property with cash we had saved, 

local business

Continued on next page …

Above top: Bruce and Debby Bennett. Above: Christmas stags and holiday decorations. 

and went to banks to convince them to lend us the 
money to build. They all turned us down except 
for Iron National in Falls Village that said if we 
made the upstairs our home they could do the loan. 
We lived here, in what is now our offi ce, for nine 
years. Farmers used to come early in the morning 
and throw stones at our windows so they could buy 
tomato plants before we opened.
 Now we hire professionals to work on a business 
plan for us, and we go over the plan and the budget 
on a weekly basis. We look at margins, expenses, 
and labor, and adjust as necessary.

What mistakes have you made?
Bruce: One mistake was being inspired by the con-
temporary architecture of Hamptons beach houses 
when we built our main building in 1975. Never 
again.
 Debby: A basic error was not paying enough at-
tention to the economics of our business. We didn’t 
go to business school – we loved the creative side of 
plants and landscaping. Now we hire people to help 
us with the business side. For instance, we realized 
after a number of years that our booming fl oral 
business, which was great fun, had weak returns 
for the immense amount of hours required. A new 
business plan dictated closure of that effort. We 
then saw how much extra time and energy we had 
for other parts of the business.

forty-one years later
KENT GREENHOUSE & GARDENS
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local business

What prepared you for running a gar-
den business? What are your greatest 
strengths?
Debby: Bruce and I both had a background in 
science and those years of high school Latin proved 
very useful for horticulture. I think my greatest 
strength is a passion for plants combined with a 
strong science background. When plants speak 
to you as living things, it is easy to educate an 
interested customer. I love sharing horticultural 
information with our clients.
 Bruce: My biggest strength is the ability and 
willingness to put in very long hours.

What don’t most people know about your 
type of business?
Debby: It’s hard to imagine the amount of time 
and worry it takes to manage five acres of living 
things, each with a will of its own and vulnerable 
to Mother Nature. Those freezing cold nights when 
the burner shuts off, the unexpected snowstorm on 
a newly planted impatiens bed, the failure of the 
irrigation system during the middle of August – it’s 
always something.
 Bruce: Most people don’t understand the season-
ality of what we do. We have to jam twelve months 
of work into nine months. During those months I 
work 90 hours a week and my key employees work 
long hours, too. 
 Inventory is another issue. We have to order our 
trees and shrubs the summer before we sell them. 
It’s a guessing game because of the long lead times 
and changing tastes. When our plants arrive we 
have to keep them alive until they are sold. 
 You might be surprised that we have to train 
our employees how to do everything – things that 
might seem simple – from digging a hole to correct 
watering techniques. This is a very hands-on, spe-
cialized business and no one has the required skills 
and knowledge when they begin to work here.

What’s the largest tree you ever planted?
Bruce: A client of ours in Kent also has a house on 
Martha’s Vineyard and wanted to move an 18.5” 
caliper 80 year old linden tree from behind a hotel 
to their house. The root ball was 12 feet wide 
and the tree weighed 90,000 lbs. We had to move 
power lines, and shut down traffic to move it. The 
job took us five days to complete.

What about competition?
Bruce: There’s competition everywhere from the big 
box stores to large grocery stores selling plants. The 
only way we can compete is by offering new culti-
vars, and unusual plants, not on volume. We feel 
that our competitive advantage is our horticultural 
expertise and decades of experience. 
 A key part of our business is designing outdoor 
spaces. We do it all – construction, masonry, land-
scaping, lighting, driveways. 

Above: Kent Greenhouse in Spring.

How did the recession affect your business?
Debby: Which recession? We’ve been through 
several. The 1988-91 recession was the worst. We 
were totally unprepared and very over-extended. 
Bruce sold his Volvo and we rode around in a 1970 
Chevy Nova. We sold every plant that we had. It 
was almost the end of our business. Union Savings 
Bank saved us with a working capital loan.
 During the most recent down-turn, we had to 
downsize from 50 employees to 20 and we’re still 
at that level. We knew that we had to shrink to sur-
vive. Without profits we can’t write paychecks. It’s 
better to be smaller and more efficient. We’re slowly 
getting better.

What do you think successful entrepre-
neurs have in common?
Bruce: I think we all share incredible energy, a can-
do attitude, a positive outlook, the willingness to 
take risk, and the love of what you do. 

Are there any books or classes that you 
would recommend to entrepreneurs 
starting out?
Bruce: We learned from the school of hard knocks. 
I would advise taking an accounting course. You 
really need to understand the business side of any 
business.

How has the garden landscaping business 
changed since you started?
Bruce: Like most businesses, everything has become 
more complicated. In Connecticut alone we are 
required to have six different licenses and to take 
continuing education courses. The basic business 
really hasn’t changed, just the popularity of certain 
products. Right now there’s very little interest in 
houseplants, and vegetable starts go in cycles – they 
are now becoming popular again. Perennials con-
tinue to be in demand. Years ago blue spruce were 
the must-have tree, and now everyone wants Green 
Giant Arborvitae.

Has Kent changed since you started your 
business?
Debby: When we were starting our business in the 

1970’s, state planners informed us that in the next 
ten years Kent would grow to the size of Litch-
field. That didn’t happen, but it has grown into a 
wonderful art and culture center. Kent has a great 
mixture of local and weekend residents – it’s a 
vibrant combination.
 Bruce: The actual climate in Kent has changed. 
In 2012 our weather zone officially moved from 
a 5A to a 5B, which is warmer. We haven’t had 
a killing frost yet this year and it’s already early 
November. Historically the first frost date was on 
September 21. Right now we are planting a 135’ 
perennial border and daffodils are coming up. We 
get warm early springs and then frosts. The plants 
are very confused.

What do you do for fun?
Debby: We have our own organic garden that’s 
about half an acre. We have everything – raspber-
ries and blueberries, grapes, fruit, and vegetables. 
We freeze what we grow and eat it all winter long. 
And we save seeds for the next year. Actually it’s 
kind of a relief when the first hard frost hits and the 
garden is over for the year.
 Bruce: Debby also collects mushrooms – every 
day. And in the winter we love to travel, looking at 
plants and gardens. Vietnam, our first expedition to 
Asia, was our favorite trip so far. 

Tell me about your community involvement.
Bruce: I’m the official Tree Warden of Kent. Every 
town in Connecticut is required to have one. I’m 
responsible for all the trees on public property from 
identifying and cutting down hazardous trees to 
pruning. I’m also an advisor to the Housatonic Val-
ley High School’s horticulture program.
 Debby: And we are enthusiastic supporters of the 
Kent Land Trust, the Housatonic Valley Associa-
tion, the Kent Library, the Cornwall Energy Task 
Force, and many more community causes. •

For further information about Bruce and Debby and the 
Kent Greenhouse & Gardens, visit them online at www.
kentgreenhouseandgardens.com.
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THE HORSES OF 

Fire and  Ice

COMING TO FOTOWORKS:
December 13th, 2014
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THE HORSES OF 

COMING TO FOTOWORKS:
December 13th, 2014

fiftytwo main street, millerton, new york    www.martinagates.com

As you gather together with family & friends 
to celebrate the beauty of the season, 

may you have Peace, Joy & GoodHealth. 

HappyHolidays from our hospital family 
to our community family.

SharonHospital
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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

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

SAY HELLO TO OUR NEWEST MEMBER

Please welcome Scott Boardman to Dutchess Oil 
& Propane and Crown Energy Corp., he’s one of 
our friendly drivers.  

ENERGY CORP.

YOUR PATH AND THE HOLIDAY SEASON
    Whether we like it or not, winter is almost here. But our entire 
team is at the ready to help you with all of your home heating 
needs this winter. Please help them reach you as quickly and safely 
as possible by keeping the path to your oil or propane tanks clean 
and clear. They truly appreciate it! 
    And to all of our customers, we thank you for your business and 
we wish you a Merry Christmas, Happy Hanukkah, and a Happy 
New Year! 
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restaurant review

church street deli & pizzeria

By Thorunn Kristjansdottir
info@mainstreetmag.com

The Church Street Deli & Pizzeria in Copake, NY is 
one of the town’s cornerstones, and has been feeding 
the fine folks of the region for decades. The deli has 
been around for as long as I’ve been in this area (over 
20 years), but in different forms. (I’ll elaborate, just 
keep reading). But to talk about today’s Church Street 
Deli, you must begin by talking about Dave Valden.
 Dave and pizza go way back. Dave’s been making 
pizza for over 36 years – how many can boast that? 
His first pizzeria was started in Great Barrington, MA 
in 1985. He then took over the Ancramdale General 
Store (now The Farmer’s Wife) in the early to mid 
90s, where he made pizza for a short time. It was in 
1996 that Dave brought his pizza making skills to 
Copake and took over the Church Street Deli. At 
the time, the honest truth is that the building wasn’t 
much to look at. It was located across from Brad Peck 
Insurance, and sandwiched between the church and 
what used to be a movie rental place (VHS anyone?). 
But despite the building’s appearance, Dave always 
greeted every customer with a smile and served up 
great food!
 In 2005, disaster struck. The favored deli and piz-
zeria burned to the ground. The loss of the building 
and the business left a large hole in the heart of the 
town. Fortunately, Dave rebuilt. In 2007 the Church 
Street Deli & Pizzeria reopened its doors, and the new 
building is beautiful! What stood before was more of 
a convenience store where you could grab milk, a loaf 
of bread, and get a sandwich and pizza to go, whereas 
Dave’s new building is a full-out restaurant where you 
can dine in or pick up to go. 
 The restaurant’s interior is both welcoming and 
relaxing. The entire front of the building has large 
windows, and on the inside, each window has booth 
seating, which is really comfortable. When dining in, 
you can watch the pulse of Copake while you eat. 

Dave’s specialties
The menu boasts most of the staples of any deli and 
pizzeria: sandwiches, subs, fries, and pizza. But keep 
reading that menu, because Dave has put his deli-
cious twist on so many loved favorites. The CBR sub 
is a much-loved sandwich to many folks, it has crispy 
chicken tenders with bacon, lettuce, tomato, and 
ranch dressing. Or how about the Godfather, which 
is a roast beef sub with melted mozzarella on garlic 
bread. Yum! You had me at garlic bread. 
 There are also regular-sized sandwiches and wraps 
for those, like me, who just can’t eat an entire sub. 
Some of the sandwiches include the Bash Bish Fish 
sandwich which has a fish fillet on a bun with lettuce, 
American cheese, and tartar sauce; or the Catamount 
Club Sandwich which has sliced turkey or roast beef 
triple decker with bacon, lettuce, and tomato. As for 
the wrap department, the Chicken Caesar is always 
amazing, the Veggie Wrap and Turkey Club Wrap are 
also home runs, but if you want something a little 
spicier, you should try the Chicken Fajita Wrap which 
has grilled chicken, peppers and onions, sour cream, 
salsa, and melted Monterey Jack cheese.
 Since we are in cold weather season, Dave’s French 
Onion Soup is really delicious! It’s also much larger 
than your average French Onion Soup serving, and is 
just about big enough for two if you’re having it as an 
appetizer – just about. If you’re a soup and salad type 
of person, you’re in luck. You won’t go wrong with 
any of Dave’s salads, whether you go with the Caesar, 
Tossed, Chef, or Greek. My personal favorite is the 
Greek, which you see depicted above. 
 But let’s switch gears and focus on the pizza side 
of the business for a minute. Dave’s pizza is one of 
my personal favorite pizzas in the area. I grew up with 
the pizza, and it never disappoints. I like the perfect 
amount of dough, it’s not too thin and far from being 
too thick, because who wants a really doughy pizza? 
Well, unless you’re going with a deep-dish, but that’s 
a whole ‘nother ball of wax. The sauce is always so 

great – the perfect combination of tomato, spice, and 
a hint of sweet. And when it comes to ordering a pie, 
the whole back side of the menu is devoted to it. Dave 
told me that the Margherita is a stand out with his 
customers. As for specialty pizzas, the Buffalo Chicken 
and the BBQ Chicken pizzas are two of the favorites – 
I’ve ordered a few in my lifetime. 

Today’s order
When it came down to ordering, I went with my new-
est favorite: the Pulled Pork Quesadilla which is pure 
caramelized and savory pork and onion deliciousness 
(pictured top center). We also ordered Dave’s famous 
fries, which I give an A! Love those fries. And as you 
also see pictured above, we decided to be healthy and 
have some greens and ordered a Greek salad. And for 
those of us watching our figure (after we stuff our face 
with a handful of fries), it’s really helpful that they 
bring your salad out with the dressing on the side.
 This time the pizza order was placed with mush-
rooms and peppers, although I was debating whether 
or not to get the Hawaiian, which is my favorite from 
the Deli. When it came to the sandwiches, a Caesar 
wrap with tomatoes (pictured center, bottom image), 
and a Pontiac sub. This was the first time that I tried 
the Pontiac, but yum-mee! It consists of a chicken cut-
let, melted mozzarella, Russian dressing, with lettuce 
and tomato all together on large, fresh sub bread. You 
just can’t go wrong with Russian dressing. 
 Please note that Dave’s portions are quite gener-
ous. The order we placed could easily feed at least 
four or five hungry people. But with the holidays fast 
approaching where we’re all running around with 
little time to cook dinner, a quick call to The Church 
Street Deli & Pizzeria is just what the doctor ordered 
– they’ll feed the entire family! •
 
Whether you’re hungry for breakfast, lunch or dinner, call The 
Church Street Deli & Pizzeria in Copake at (518) 329-4551.

GREAT GASTRONOMY
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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’ve introduced 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.

D’s Salon & Spa

Visit, call or online:

15 Academy St., Salisbury, CT • (860) 435 8700 
Hours: Tues thru Sat: 9.30am - 6pm • Sun: 10am - 4pm 
Mon by appointment • www.dsalonandspa.com • Like us on Facebook!

Special holiday gi�  packages 
available! 
Services include hair, nails, facials, 
make-up, body massage, body treatment, 
eyelash extensions, tanning, & more!

Lia’s
Mountain 

View
Established 1983

Homemade everyday Italian food 
Lia’s catering services are available 

on and off premises • take-out 
party platters also available  

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

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

518-398-7311 • www.liasmountainview.com • 7685 Rt. 82, Pine Plains, NY

Call now to 
book your 

holiday party!
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By Memoree Joelle
info@mainstreetmag.com

“Let food be thy medicine and medicine be thy 
food.” – Hippocrates

It is ancient wisdom, yet in our modern lives, food 
is often the last thing we turn to when seeking a 
cure for what ails us. Maybe it’s easier to pop a pill 
than to take the time to make homemade bone 
broth, or ferment our own sauerkraut. Yet, so many 
people suffer from diet-related illnesses that main-
stream medicine doesn’t seem to be tackling. The 
human body is a complex system, and sometimes, 
rather than a prescription, all that’s needed is time, 
and a few thoughtful diet and lifestyle changes. 
 Since she was a child, Jordan Schmidt has been 
interested in the way things work, and in particular 
the biological processes of the human body. Build-
ing upon her science degree, she became a Certifi ed 
Nutritional Therapist out of her desire to help oth-
ers fi nd the joy that feeling truly healthy can bring. 
Unraveling the answers behind the core reason 
people become imbalanced fuels her, and she says 
that she is constantly learning.

A journey to health
“I’m fascinated with the ways our bodies can fall 
out of balance, and the ways our bodies can heal,” 
she explained, showing me the four acres where she 
grows medicinal herbs alongside roots and winter 
storage vegetables. Looking at her now, practically 
glowing as we chatted about nutrition and healing, 
you would never guess that she had been a rather 
sickly teenager, or that she was still struggling with 
health issues only fi ve years ago. Yet, throughout 
her childhood and teenage years, she suffered from 
asthma and chronic digestive issues. Back then, she 
didn’t know how to make herself well, and neither 
did any of the doctors who couldn’t quite pinpoint 
what was wrong. 
 In her early twenties, Jordan’s health worsened 
after a severe case of a gastrointestinal fl u, and she 
began intensely searching for answers. Taking her 
health into her own hands, she began a journey of 
healing that she says has been transformative. Hav-
ing restored her own health, she has gained more of 
the knowledge and experience needed to help direct 

tales of a farm groupie

others toward taking charge of theirs, starting (liter-
ally) from the ground up.

Healthy soil, healthy food, healthy lives
“The nutritional density in food is directly infl u-
enced by the health of the soil, and that’s some-
thing I focus on, while simultaneously taking care 
of the land as well.” 
 Jordan’s four growing acres are located on 
Chaseholm Farm in Pine Plains, where she lives 
with her girlfriend Sarah Chase, and their small 
dairy herd. Because she is actually growing food in 
addition to providing nutritional counseling, she is 
involved in the entire circle of food to health, and 
she enjoys being outside and working the land as 
much as helping her clients fi nd the path to health. 
 Before she met Sarah and relocated to Pine 
Plains, Jordan managed a larger organic farm, 
Hearty Roots, in Hudson. This will be her fi rst 
growing season at Chaseholm, and it will also 
be her fi rst hand at trying out beef cattle, as she 
recently acquired two heifers who will begin her 
own herd. More than a new business venture, rais-
ing beef is directly related to one of her principles 
for restoring health through proper nutrition. 
Mineral-rich bone broth from grass-fed cows is a 
staple healing remedy, which she often suggests for 
people who suffer from gastrointestinal conditions. 
Despite a full plate, she is currently accepting new 
clients, and she is exactly who you need to see if 
you are ready to change your health, and you need 

remedy farm

someone who will truly listen. 
 “Everyone is unique, and there is no one-size-
fi ts-all plan. I look at both science and a person’s 
personal history to begin identifying the root cause 
of their imbalance, and then cater a healing plan 
that involves dietary and lifestyle changes, supple-
mentation, along with physical movement and 
emotional well-being.” 
 Clients come to her for a wide range of condi-
tions from weight and hormonal issues to joint 
pain, allergies, thyroid problems, and high blood 
sugar. She sees clients right on the farm, as well as 
in her new offi ce in Hudson, and offers several con-
sultation packages on a sliding scale, including an 
initial consult at no cost. This month, she will be 
working out of the Hudson Wellness Collective and 
will be doing free 15-minute consults in person or 
by phone during their Monday clinics from 2-7pm. 
 Now that the days are shorter, many of us are 
spending more time indoors, with time to refl ect, 
time to restore, and perhaps, time to heal. 
 “Healing is truly a journey, but one that can be 
highly rewarding along the way.” •

Jordan Schmidt, Licensed Nutritional Therapist, can be 
reached at Jordan@RemedyFarm.com, or (518) 832-9785. 
Her winter vegetables can be found in the Chaseholm Farm 
Winter CSA, the Sparrowbush Farm CSA, and at the 
Hudson Farmer’s Market. Her famous, gut-healing lacto-
fermented sauerkraut can be purchased at the Chaseholm 
Farm store. Visit www.remedyfarm.com.

NUTRIOTIONAL THERAPIST AND FARMER 

JORDAN SCHMIDT LEADS THE WAY TO 

HEALING FROM THE GROUND UP:
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Come to Millerton: we have it all! 
  Visit one of  these 29 businesses to shop to your heart’s content, be entertained for hours, dine & drink!

Eat & Drink
52 Main
518-592-1700

Cozzy’s Pizzeria
518-592-1135
mainstreetmag.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

Battle Hill Forge
860-861-9455
battlehillforge.com

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

Copper Star Alpaca
914-924-9197
copperstaralpacafarm.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

Mane Street Salon
518-789-3484

Millerton Veterinary 
Practice
518-789-3440
millertonvet.com

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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By Christine Bates
christine@mainstreetmag.com

This month Main Street is extending its coverage and 
distribution area south to Cornwall and Kent, CT. 
Our December real estate column takes a first look at 
the residential market in the Town of Kent.

Kent’s bustling commercial district attracts leaf 
peepers in the fall, motorcyclists and art lovers. 
It’s different from more sedate towns in the North 
West corner of Connecticut. Sleek contemporary 
art galleries and shops are tucked behind its Main 
Street and monumental outdoor sculptures unex-
pectedly pop up between shops. There’s a range of 
restaurant choices from the venerable Fife & Drum 
to the Villager Restaurant, which serves authentic 
Mexican food on Tuesday nights. 
 Bold face names are common – from Henry 
Kissinger who spoke at the Kent Library last 
month, to Broadway singer Patti LuPone. Both 
have houses here. Kent’s 50 square miles contain 
two state parks, three private schools, two covered 
bridges, and one of the oldest Indian reservations 
in the country. 

Who picks Kent?
Karen Casey, a real estate broker with William Pitt 
Sotheby’s International, says clients often select 
Kent because of its small town feel with sidewalks, 
shops, and galleries. “It’s one of the more walk 
about towns. There’s something to do. There’s a 
way to entertain your weekend house guests.”  
 Outside the village center, Kent is committed to 
protecting its rural quality, and conservation land 
trust purchases have isolated it from the ex-urban 
sprawl drifting up Route 7 from New Milford.  
 Kent positions itself as the “Cultural Heart of the 
Berkshire Hills.” Despite numerous hundred-acre 
estates, many people consider Kent less “snooty” 
than other towns in North West Connecticut, 
many of which have a longer history as summer re-
treats. Paul Dooley of Dooley Real Estate observed 
that Kent has changed dramatically since the late 
1970’s and early 1980’s when everything in town 
was closed on the weekends. Dooley estimates that 
one-third of Kent’s residents are full time, another 
third are retirees who are present full time for part 
of the year, and the remainder are weekenders look-
ing for a get-away with easy access to New York, a 
country feel, and the amenities of a busy village. 
They are Wall Streeters, but also artists, writers, and 
designers. 
 No one wants to be quoted, but some realtors 
think Kent attracts newer money and a younger 
crowd than more traditional towns like Washing-
ton. “Kent is not known as a rich man’s town. Kent 

is real.” Maybe it’s the SoHo of the Berkshire Hills?

What’s happening in the market?
Kent offers a wide range of real estate: village or 
remote location, custom contemporary to rustic 
colonial style, and a broad price range. So far this 
year, the least expensive sale was a 1,500 square foot 
home on Kent Road sold as is for $179,000, and 
the priciest a $1.9 million on Spooner Hill Road. 
 After a strong 2013, which continued into early 
2014, realtors were puzzled. All commented that 
after a busy spring market, summer seemed surpris-
ingly slow. In fact, an analysis of monthly sales data 
confirms their intuition. The number of closed sales 
in the first three months of 2014 accounted for a 
whopping 42% of sales through early November 
year to date 2014. With ten sales January through 
March was by far the busiest first quarter in the last 
four years. If the year closes out with typical activity 
for the end of the year, 2014 should close very near 
2013 transaction levels. 
 Judy Perkins of William Pitt Sotheby’s generously 
shared the broker’s MLS data on pending sales to 
test our hypothesis. Indeed there are nine pending 
sales with a value of over $6,000,000. If all close, 
2014 activity and values will look very similar to 
2013 with a much higher median price (see chart). 

real estate

Continued on next page …

Above: Cobble Brook Farm with a converted barn, silo lookout, orchards, pool and one guesthouse sold in 
2013 for $4,000,000. Photo courtesy of Klemm Real Estate.

welcome to kent
THE REAL ESTATE MARKET IN KENT, CT

Above: Kent’s priciest property listed at $7,785,000 is 
a family compound built on the top of Ore Hill Road 
with spectacular views. Photo courtesy of Randy 
O’Rourke and William Pitt Sotheby’s International.
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real estate

TOWN OF KENT, CT ANNUAL RESIDENTIAL SALES 1.1.2011 THROUGH 11.5.2014*
 2014 YTD 2013 2012 2011
# Homes sold 24 32 24 33
Total sales $ $12.5 Million $17.9 Million $13.2 Million $15.1 Million
Median price $375,000 $320,000 $425,000 $335,000

KENT SALES PRICE DISTRIBUTION 2011 TO NOV. 2014
 2014 YTD 2013 2012 2011
< $500,000 17 23 14 26
% Total sales 40.0% 34.7% 27.6% 50.6%
    
>$500k <$1 Million 4 6 8 5
% Total sales 21.3% 23.3% 39.4% 26.4%
    
> $1 Million 3 3 2 2
% Total sales 38.7% 42.0% 33.0% 23.0%

2013 COMPARISON OF RESIDENTIAL SALES IN SALISBURY AND KENT, CT
  SALISBURY 2013              KENT 2013
  FULL YEAR              FULL YEAR
Total homes sold  62              32
Value of total homes sold $44.8 Million              $17.9 Million
2013 median price  $425,000              $320,000
  
Homes <$500,000  
# Homes sold  38 Homes              23 Homes
Total sales value   $12.1 Million              $6.2 Million
  
Homes >$500,000 < $1,000,000  
# Homes sold  14 Homes              6 Homes
Total sales value   $10.1 Million              $4.2 Million
% of total market  22.5%              23.3%

Homes >$1,000,000   
# Homes sold  10 Homes              3 Homes
Total sales value   $22.6 Million              $7.5 Million
% of total market  50.4%%              42.0%
* Data compiled by Main Street Magazine from records of Town of Salisbury and Town of Kent 
public Assessor’s offices. Does not include transfers or purchases by nonprofit institutions. Does 
include sales of banks on foreclosed properties and estate sales if offered on market, and purchase 
of multiple parcels.

KENT HOMES ON THE MARKET EARLY NOVEMBER BY LISTING PRICE1

    TOTAL LISTING      $VALUE      %TOTAL
       OF SEGMENT
Total # of listings    73 Homes      $58 Million      100%
< $500,000    41 Homes      $13 Million      28%
$500k – $1 Million    23 Homes      $16 Million      27%
> $1 Million      9 Homes      $29 Million      45%
MEDIAN LISTING PRICE      $425,000  
1 Information taken from www.realtor.com as of November 5, 2014. Does not include condos or raw 
land.

And with falling unemployment, healthy Wall 
Street bonuses, and continued low interest rates, 
realtors are upbeat and expect 2015 to be even 
better.

But what about prices?
The median price year-to-date of $375,000 is above 
2013’s median of $320,000 and may well move 
higher if properties above $500,000 close in No-
vember and December as they have in the last three 
years. David Bain of Bain Real Estate seems to be 
correct in gauging the market as stable, but with 
steadily rising prices; however, prices remain well 
below the peak levels reached during the bubble. 
No one expects to see them return any time soon.
 An interesting feature of the Kent market is the 
activity at all price points (see Sales Point Distri-
bution chart). Very roughly about 30% to 40% 
of sales volumes are distributed below $500,000, 
another 30% between $500,000 and $1 million, 
and the remaining third above $1 million. 

Salisbury prices and activity are higher
While Kent has had its share of record property 
prices for all of Litchfield County over the years, 
when compared to the Town of Salisbury, its overall 
market performance has been lower for at least the 
last three years (see chart). 
 Why are Salisbury’s sales transactions and total 
sales volumes almost twice as high as Kent’s? Paul 
Dooley wonders if it hasn’t been true histori-
cally. Karen Casey speculates that there’s just less 
turnover in Kent. “People come to Kent and stay.” 
Another theory is the number of high-end proper-
ties in each town. Contained completely within 
its borders, Salisbury has many lakefront homes. 
In 2013 Salisbury recorded sales of ten million 
dollar homes totaling $23 million – three times 
more than Kent did. These million dollar homes 
constitute over 50% of Salisbury’s market while this 
market segment ranges from 23% to 42% in Kent. 
Peter Klemm of Klemm Real Estate argues that a 
better comparison would be Salisbury to Washing-
ton as Kent lacks the critical mass of size, proper-
ties, and access to private schools from Primary 
to Prep schools. “Route 7 has never been a luxury 
market.” 

Lots to look at
Kent offers a wide range of prices and styles to 

Above left: This non-traditional house at 30 Flanders 
Road listed at $1,160,000 illustrates the variety of 
traditional to contemporary houses available in Kent. 
Photo courtesy of William Pitt Sotheby’s Interna-
tional. Above: On the market at $379,500, this village 
colonial at 23 Lane Street represents the median price 
for Kent homes sold so far in 2014. Photo courtesy of 
Bain Real Estate. 

potential buyers, from in town village houses to the 
very private enclaves of South Kent (see chart and 
photos). Excluding condos, there were about 70 
residential listings at the beginning of November 
with a price range from $160,000 for a cottage 
accessible only by boat, to a family compound on 
top of a mountain for $7,785,000. (For a vicari-
ous private showing go to William Pitt Sotheby’s 
International website for a video of this property).  
The median listing price is below $500,000 and 
there are 41 homes offered for less than half a mil-
lion dollars. 
 Bain observed that Kent offers a large spread in 
price points and that there are lots of weekenders 
that want to spend $200,00 to $300,000. There’s a 
home for everyone in Kent. •
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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 • Bywater Bistro in Rosendale, NY • Boitson’s Restaurant in Kingston, NY • Hudson Hil’s in 
Coldspring, NY • Phoenicia Diner in Phoenicia, NY • Red Devon in Bangall, NY • Roundout Music Lounge in Kingston, NY • 
The Local in Rhinebeck, NY • Jack’s Meats in New Paltz, NY • Adams Fairacre Farms in Poughkeepsie, NY • Adams Fairacre 
Farms in Wappinger, NY • Adams Fairacre Farms in Newburgh, NY • Associated in Rosendale, NY • Bistro-To-Go in Kingston, 
NY • Gigi’s Market in Red Hook, NY • High Falls Food Co-Op in High Falls NY • Honest Weight Food Co-Op in Albany, NY • 
Nature’s Pantry in Fishkill NY • Nature’s Pantry in Newburgh, NY • Otto’s Market in Germantown, NY • Sunflower Natural 
Foods in Woodstock, NY • The Cheese Plate in New Paltz, NY

If you’d like to carry our products and see a full list of our retail locations, please visit our website. 
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845-797-8654 • aliciakingphoto@gmail.com
www.aliciakingphotography.com • facebook.com/aliciakingphotography

alicia king
photography

Freund’s Farm Market & Bakery, LLC.

Greenhouse • Garden Center • Vegetables • Prepared Foods • 
Catering • Floral Design • Grower of Cut Flowers • CowPots

(860) 824–0650 • www.freundsfarmmarket.com
324 Norfolk Road (Rt. 44) • East Canaan, CT 06024

It Grows on You!

Fine Wines & Spirits • Custom Engraving
Gift Cards & Custom Gift Baskets

Tel: 845.373.8232 • Fax: 845.789.1234
5058 Route 22, Amenia, NY 12501

Open 7 Days: Mon–Sat 10am–7pm, Sun 12–5pm

Trainer at Large

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

At home personal training 
from Salisbury to Millbrook, 
and all New Years resolutions 
in between.

646 531 3748
traineratlarge.com
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holiday eats

By Tiffany Becker
info@mainstreetmag.com

I am back at it again; the mid 30’s mother of two 
getting the chance to share some of my favorite 
December holiday tips with you. I absolutely love 
to cook a large meal, especially around the holidays 
for family and friends. 
 Whether you celebrate Christmas, Hanukkah, 
Kwanzaa, or Ramadan, your number one priority is 
probably spending time with your family and loved 
ones – not endless hours in the kitchen. I have a 
rather large family and we all gather for Christmas 
Eve under one roof to share a large, fl avorful, but 
easy meal. We then do it again Christmas Day and 
I have the honor of cooking on this magical day. 
 The trick to creating an elegant feast for your 
holiday is to make food that can be partially 
prepped a day, or even two, ahead of time. Before 
bed on Christmas Eve, I prepare a breakfast cas-
serole for my family that includes various veggies, 
local bacon or sausage, and cheese layered on top of 
hash browns. On Christmas morning you can place 
this prepared casserole in the oven to bake with no 
work at all. Here are a few other dishes that are easy 
and some additional helpful tips. 

An adult cinnamon bun
While our hearty breakfast casserole is in the oven 
we start off with my interpretation of a grown up 
cinnamon bun. This maple pecan pull-apart-bread 
is very easy to prepare and can also be made before 
bed on the eve of your holiday. You take Pillsbury 
buttermilk biscuits and stuff them with a small 
cube of cream cheese then roll in cinnamon and 
sugar which is placed in a fl uted pan that has been 
lined with real maple syrup, butter, and pecans to 
bake! This pull-apart maple pecan bun is a real treat 
while relaxing as you enjoy the morning, or for 
me, watch my children excitedly digging into their 
stockings. (See image on the right). 

Elegant and simple appetizers
We usually have a variety of appetizers out while 
waiting for our main meal to fi nish cooking. A 
family favorite is Brie en Croute which sounds 
extremely elegant but is rather simple to prepare. 
You need four basic ingredients that can be bought 
just about anywhere: a puff pastry, one 13.2 ounce 
or bigger round of Brie cheese, fresh cranberries, 
and pecans. It honestly takes 15 minutes and after 
baking for a mere 20-25 minutes is ready for your 
family to enjoy.  
 You unfold one store-bought puff pastry sheet 
and roll into a 14” square. In a small bowl stir a 
combination of fresh cranberries with toasted pe-
cans, honey, and rosemary. Spread the fruit mixture 
into the center of your puff pastry and top with 

helpful tips for festive eats
FROM THE KITCHEN TO HELP YOUR HOLIDAY RUN EVEN MORE SMOOTHLY

cheese. Brush the edges with an egg white mixture 
and fold your seams together, crossing opposite 
sides. Press the edges to seal, place sealed-side down 
on a baking sheet, and bake. This can be served 
with crackers or simply eaten as is. (See image 
above on the left).

The best popovers
My absolute favorite side dish to compliment 
whatever meat I am cooking is a scallion and ched-
dar cheese popover. Rather than sautéed or mashed 
potatoes, which can be time consuming, the 
popover is easy and tastes better made right before 
serving. The popover is just like a potato, but made 
with fl our, eggs, milk, cheddar cheese, and scal-
lions. These amazing popovers are made in muffi n 
tins and literally pop up while baking. When they 
are fi nished baking, they look like you have spent 
hours preparing these, the reality is you have ap-
proximately spent 25 minutes total including your 
prep and bake time! (See small image in center). 

Not your average pork roast
Your main meat dish needs to be elegant and easy 
while leaving your family and friends savoring it 
for the rest of the evening. A bacon weaved organic 
pork roast is just the dish to complete the day. You 
need a large enough roast, about half pound to one 
pound per adult, and cover it with salt and pepper 
and fresh herbs. I like to use at least two pounds of 
fresh bacon, preferably a fresh Applewood smoked 
cut, but we like a lot of bacon. Use as much or 
as little as your family likes. Layer the bacon in a 
crisscross pattern weaving it like a basket until the 
entire roast is covered, wrapping all ends under the 
roast. Start the roast at a higher temperature to sear 

the bacon for about 15 minutes, then turn down 
and cook until the ideal temperature is reached. 
The best part is, yet again, that this can be prepared 
the day before, which really allows the fl avors to 
blend.

Leave room for dessert!
Moving on to the best part of the day, dessert! This 
should be a combination of small bite-size treats 
that can be placed out for easy grabbing as family 
and friends are ready to snack, as well as larger des-
serts for slicing. 
 Mini carrot cake cupcakes with homemade 
cream frosting are an easy bite size dessert, as well 
as homemade mini brownies that are more like 
fudge than cake. Classic fruit pies and homemade 
whipped cream are a hit among young and old. A 
cobbler blending fresh or frozen fruits with a citrus 
and honey topped with a mixture of fl our, sugar, 
butter, and buttermilk dropped by large spoon-
fulls, then baked. It looks beautiful, takes little 
time, and tastes amazing. 
 My last holiday tip to help make the day run 
smoothly and will allow you to enjoy as much time 
with your family and friends, is to make things 
accessible. Set up a drink table with all of the wine 
or beer, with glasses set out for people to help 
themselves. Place water bottles or a pitcher out with 
glasses and lemon slices for easy fi lling. Place ice in 
a bucket or small bowl with tongs that periodically 
needs checking, but is out for people as they need. 
Keep napkins around all foods, as well as decorative 
plates and utensils. Your family and friends will feel 
right at home and the day will be enjoyed by all. 
Happy holidays to all! •
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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

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 Upper Main Street • PO Box 1776 • Sharon, Connecticut 06069
(860) 364-5505 • MLynch@MichaelLynchLaw.com

www.MichaelLynchLaw.com

* Also admitted in New York State

*

Country Gardeners Florist
Weddings • Anniversaries • Theme parties • Funerals • Fresh cut fl owers 

Dried fl owers • Potted plants • Pottery 

(518) 789-6440 • Railroad Plaza • Millerton, NY 
www.countrygardeneresfl orist.com

For all of your 
holiday decor needs

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!

John W. Robertson
JohnWRobertsonFineArt@gmail.com  •  www.johnwrobertsonfineart.com

“Selleck Hill Road”
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the bird count

By Mary B. O’Neill
info@mainstreetmag.com

Tradition is the stuff of holidays. Whether it be 
food, festive gatherings, or gift exchanges we all 
have ways of paying homage to the season. It’s no 
different for the birders among us. For them, aside 
from good cheer, December brings with it the an-
nual Audubon Christmas Bird Count (CBC).
 December 14 through January 5 marks the 
dates of this year’s 115th Audubon CBC. This 
winter census is the oldest citizen science survey in 
America, and it provides key trend data regarding 
the health and well-being of our feathered friends.  
 What exactly is citizen science? Well, according 
to the Cornell Laboratory of Ornithology it is quite 
simply, “projects in which volunteers partner with 
scientists to answer real-world questions.” Even 
more simply, it’s where you and I, with no more 
than our high school bio course have the chance to 
engage with scientific experts. Together we investi-
gate something really cool in our natural world and 
have an impact on the field at the same time. It is 
democracy in scientific research.

The hatching of an idea
Evolution can be a beautiful thing. Our species 
has evolved physically to cope with the demands 
of our physical environment. Thankfully, every so 
often we take a jump in our intellectual and ethical 
capacities to become a bit more noble and spacious 
in our views. The evolution of the CBC is one such 
example.  
 At the turn of the 20th century one form of 
holiday fun was the “side hunt” in which teams 
would grab their guns, head out into the woods 
and shoot at every winged and footed creature that 
crossed their paths. The winning team was the one 
that accumulated the largest pile of slaughtered 
beasts, regardless of their suitability for dietary uses.  
The results of these hunts were often published in 
sportsman’s journals of the time.
 In 1900, ornithologist Frank Chapman, a 
member of the newly-formed Audubon Society 
and editor of Bird Lore magazine, suggested a twist 
on this activity that was in keeping an evolving 
consciousness about our natural world at the time.  
Chapman wrote, “We are not certain that a side 
hunt is wholly a thing of the past, but we do feel 
assured that no reputable sportsman’s journal of 
today would venture to publish an account of one, 
unless it were to condemn it; and this very radical 
change of tone is one of the significant signs of the 
times.” He called for a Christmas Bird Census. On 
Christmas Day, teams of observers would go forth, 
count birds in species and number, note geographi-

cal location and weather conditions, and send the 
results to Bird Lore for publication.

From fledgling to maturity
That first bird census recorded 18,500 individual 
birds and 89 species seen by 27 individuals in 25 
count groups, mostly in the northeastern United 
States. In the United States alone (the count 
now extends to North America and neighbor-
ing islands), the 113th count tallied 64,133,843 
individual birds and 640 species counted by 56,027 
people in the fields and at feeders (more on that 
later) in 1,849 count groups.
 Today, bird counts are divided into circles of 
15 miles in diameter from a center point. One 
person acts as the compiler for that entire circle 
and supervises teams of counters as they divvy 
up the area into manageable pieces. Each team is 
then responsible for covering as much ground as 
possible in one given 24 hour period in the 23 day 
window. Knowledge of migratory patterns, history, 
and birding instinct all serve as the guide for where 
and when to focus efforts. For example, if bodies 
of water are iced up on a given date, less time will 
be spent near frozen lakes and ponds. If it is known 
that species feed at a certain place and time, the 
team will head there to meet them. 
 There are two important pieces of data record-
ed. One is the overall number of species spotted 
during the 24 hour period. The other is the num-
ber of total birds seen within each species.  

Continued on next page …

Above: Members of the Lakeville-Sharon CBC out spotting and counting birds. Photo by Wendy Miller. 

 Spotters can be part of a team roving their piece 
of the sky or circle. They can register to spot at 
their home feeder for a given time period during 
the day. Rare sightings in field or at feeder often 
merit photo evidence if possible.  

Feathering the nest with data
The data collected from the CBC in the past 114 
years makes a valuable contribution to the body of 
knowledge regarding how birds are faring in our 
world over time. It helps researchers, conservation-
ists, and other interested parties make longitudinal 
assessments that have an impact far beyond those 
who are cuckoo for birds. 
 The CBC data illuminates the interconnection 
between bird health and that of the wider ecosys-
tem. This is a fact Rachel Carson made abundantly 
plain in her groundbreaking Silent Spring – the 
book that linked the pesticide DDT with declines 
in Bald Eagle populations.  
 The Audubon Society used data from the CBC 
to write its recently-released Audubon Society’s Birds 
and Climate Change Report. In it, the Society chart-
ed bird population trends, migratory patterns, and 
shifts in habitat ranges due to changes in climate. 
It also was able to predict trends in bird activity for 
the future and the impact of those trends on our 
natural world.  

one (1) partridge in a pear tree
THE ANNUAL AUDUBON CHRISTMAS BIRD COUNT
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the bird count

Flocking together in the Lakeville-
Sharon CBC
Now that your interest has been piqued about the 
CBC you probably want to know how you can 
get involved. Luckily, this area has its very own 
bird count. Thirty-year veteran volunteer compiler 
Robert Moeller of Sharon coordinates the annual 
Trixie Strauss Bird Count on behalf of the Sharon 
Audubon Center. According to Sharon Audubon 
Land Manager Mike Dudek, Trixie Strauss was an 
excellent and dedicated birder who was passion-
ately involved in Audubon activities. Strauss was 
the force behind establishing the Sharon Audubon 
CBC. Local lore has it that even after Strauss lost 
her eyesight, she would have people drive her 
around, call to birds, and identify them through 
their song. It seemed only fi tting to name the count 
in her honor.
 The date chosen for this year’s count is Satur-
day, December 14 from 12:01 a.m. to midnight.  
The center of the counting circle is The Hotchkiss 
School in Lakeville, CT. The 15-mile diameter 
counting area emanating from that point covers 
much of northwest Connecticut and over into New 
York State in Amenia and Northeast.  
 Getting involved is easy and according to 
Sharon Audubon Center Director Sean Grace and 
Education Program Manager Wendy Miller all you 
need to do is register in advance, dress warmly, 
and bring binoculars – thermos of hot beverage 
optional but suggested. Since this is an offi cial 
census, registering to be part of a counting group is 
mandatory and can be done by contacting Sharon 
Audubon. They will provide you with a list of 
counting captains for the counting areas within the 
Lakeville-Sharon counting area.  
 If you can’t commit the entire dawn to dusk 
counting period, the captains can help you arrange 
meeting times and places throughout the day for 
that particular counting group. Miller says the cap-
tains understand that there may be volunteers who 
can only count for part of the day and they will try 

The birds of CBC’s past. Above, fi rst row: Dark Eyed Junco, Ring-billed gull with an Iceland Gull in the middle. 
Second row: Snowy Owl, Hermit Thrush. Third row: Eastern Blue Bird, male and female Purple Finch. Below 
left: Common Redpoll. Photos this page by Patrick Comins. 

to accommodate them.
 Both Grace and Miller emphasize that you do 
not have to be an expert to join in the count. The 
day is a mix of serious science for the experts and 
a learning opportunity for the rest of us. Miller 
states, “You do not have to be an advanced birder 
to join our group. Although we are diligent about 
the census, it is also a fun day of birding and we 
enjoy getting others interested.”    
 Grace emphasizes that it is a wonderful oppor-
tunity to observe the observers, “Participants in the 
bird count tend to fall into two camps: those who 
love the thrill of the count and those just thrilled 
to be outside engaging in their passion. I probably 
fall in the latter group. I would be out counting 
every day if I could because it connects me to what 
I love.” He also stresses that if participating in the 
count seems daunting, Sharon Audubon offers 
many other educational and birding opportunities 
throughout the year.

Feeder counters
If you can’t participate in the fi eld counting, there is 
also the feeder count. Again, if you plan to do this 
you must live in the counting area, register in ad-
vance, and obtain the offi cial feeder watcher form, 
which is available at the Center and on its website. 
According to Miller, “The requirements for report-
ing numbers at a feeder are that you report the 
species and the highest number of a species seen at 
any one time during the day.” This is a great option 
for those who can’t (or don’t want to) take the more 
strenuous fi eld counting option. From the comfort 
of your chair by the fi re you can sit for an hour or 
more and add to citizen science by reporting your 

results to compiler Moeller at the end of the day.

Returning to the roost
At around 5 p.m. on the counting day the teams 
meet up at Sharon Audubon to turn in numbers to 
Moeller, warm their extremities, and share stories 
of the day’s adventure over some refreshments. 
Photos of rare sightings are shared and a feeling of 
accomplishment settles in as the counters – pros 
and amateurs alike share in the thrill of adding to 
knowledge of nature in their own back yard.
 This is what Grace would like to emphasize 
about Sharon Audubon’s Christmas Bird Count. 
“It’s about volunteers who devote decades, like Bob 
Moeller, and those who count for the fi rst time all 
getting involved with nature that is literally in their 
own back yard. That’s why the activities of Sharon 
Audubon are so critical. We are the preeminent 
conservation organization in this area trying to raise 
awareness of our relationship to the natural world 
closest to us. Yet, with the impact of our CBC 
we are also adding to understanding of how local 
environmental trends play out in the larger natural 
world.” •

The Sharon Audubon Center is located at 325 Cornwall 
Bridge Road in Sharon, CT. For more information about 
their conservation and education activities and to register 
for the Lakeville-Sharon CBC visit http://sharon.audubon.
org/ or call 860-364-0520. For more information about the 
national Audubon Society visit http://www.audubon.org/.  
 The Audubon CBC is free of charge but donations are 
gladly accepted to help defray the costs of the research and 
compilation of results. Any amount is welcome and dona-
tions can be made through the website, by mail, or at the 
center.
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By Thorunn Kristjansdottir
info@mainstreetmag.com

It’s getting to be that time of year again; when the 
wee ones can’t but be on their best behavior because 
they know that jolly old Saint Nick is really watch-
ing them and making his list. But where did the 
tale, the myth, daresay the existence of that white-
bearded, red and white suit wearing, milk and 
cookie consuming, reindeer and sled driving, North 
Pole inhabiting, Claus originate from? 

The man of many names
Santa isn’t the only name that the legend answers 
to. He also answers to Kris Kringle, Saint Nicholas 
or Saint Nick, as well as Father Christmas. By all 
accounts, it seems that the tale of Santa is derived 
from Western cultures, and he typically brings 
presents to the “good” children of the world on 
Christmas Eve, December 24th. But to be accurate, 
some European children, most notably the Dutch, 
get their presents from Mr. Kringle on December 
6th, which is also St. Nicholas’ Day. 
 It seems that the figure that we know today 
as Santa Claus originated, for one, as the Dutch 
figure known as Sinterklaas (which is Dutch for 
Saint Nicholas who was also a Greek bishop and 
a gift-giver). But the Sinterklaas figure was later 
combined with the pagan god Óðinn, who was 
associated with Yule, a midwinter event. That 
Sinterklaas/Óðinn figure then merged with other 
similar folklores and legends, such as that of the 
Brits who celebrated the figure of Father Christmas 
– eventually all combined to become the figure that 
we know and love today. 
 This white bearded and red-suit-wearing Claus 
has been celebrated since the 1800’s. But it wasn’t 
until the 20th century that he became more elabo-
rate and the lore grew and was cemented to include 
such details as the reindeer, the “Naughty or Nice” 

santa claus
myths & legends

list, the elves and workshop, and the delivery of 
presents to the world’s children in one magical 
night. 

The history of Father Christmas
If you’ve grown up in America, you probably only 
know the one Santa whom has just been described. 
But by looking across the Atlantic Ocean to our 
neighbors and to their cultures, you might be sur-
prised to learn how their Santa differs, and in fact, 
some have numerous Santas! 
 The Dutch Sinterklaas is the one who brings 
children presents on St. Nicholas’ Day, and he is 
the main gift-giver in that country. The Santa that 
we know here in America is also the main gift-giver, 
only arriving a few weeks later than Sinterklaas on 
Christmas Eve, coming down the chimney and 
leaving numerous presents underneath the tree. 
 The British Santa was/is depicted much like the 
American one, but his history goes back to the 16th 
century and to the reign of King Henry VIII. King 
Henry is well-known for many things that trans-
pired during his reign, but he is probably least of 
all known for his relation to Father Christmas. The 
king was often depicted in large red fur-lined robes, 
he was also a larger man, and he was the symbol 
(for some) of the good things that we still associate 
with Christmas: good food, presents, joy, merry-
making, and so on. For these reasons, some argue 
that the British figure of Father Christmas may 
have been based in part on the king.

Can there be more than one Claus?
The Scandinavian lore and beliefs differ somewhat, 
and they are perhaps the ones most associated with 
pagan beliefs and rituals. In the mid 1800’s, the 
“Tomte” was the figure that delivered Christmas 
presents in Denmark. Although a bearded man, 

the Tomte was short, and he dressed in gray clothes 
but had a red hat. Around the same time that the 
Tomte lore was spreading, it got mixed with the 
lore of the jolly Santa Claus, and the combined 
figure’s myth spread throughout Scandinavia. That 
Santa figure went so far as to replace the Yule Goat, 
which had been the main symbol of Christmas in 
those countries up until then. 
 Iceland is a little bit different to its Scandinavian 
cousins when it comes to the Santa Claus lore. You 
see, Iceland actually has 13 Santa Clauses, or Yule 
Lads. They are all brothers, who are a bit mischie-
vous, and they have very interesting names such 
as The Door Slammer, The Window Peeper, and 
The Pot Licker. They live with their mother Gríla 
(who is a rather strict and harsh woman), and their 
father Leppalúði, in the mountain above Reykjavík 
known as Esja. Thirteen days before Christmas, one 
by one, the brothers take the journey from Mount 
Esja and visit each child in Iceland. If the children 
have been good, the Santa will leave a present in 
the child’s shoe (the children place a shoe in their 
window). If they’ve been bad, however, the Santa 
will leave them an old potato, much like the Ameri-
can Santa will leave a lump of coal in a stocking. 
Once the last Santa “has come to town” (as they 
say in Iceland), the brothers all gather together and 
head back home to Esja. But while in town, they’re 
seen at numerous holiday events and parties where 
they partake in the merrymaking and celebration.
 But no matter which Santa it is that you believe 
in and celebrate, they all share a history. What they 
all have in common is the celebration of this time 
of year and the holiday season, and the gift-giving 
to the world’s children. So kids remember: Santa is 
watching! No one wants a lump of coal, let alone 
an old potato this holiday season! •

THE LEGEND(S) OF

Photo source: iStockphoto.com contributor Artpilot   
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Wonderful old Colonial completely renovated.  
Gourmet kitchen, formal dining room, cozy 
fi replace in living room with a large widow seat 
looking out over gardens to distant western 
views of 8,000 protected acres. Open fl oor plan. 
Large deck off the living room also overlooks 
gardens and views. Master suite on the ground 
fl oor. Garden fountain, pool, hot tub, and 
fabulous stone walls, outdoor h/w shower. A 
must see! 5 bedrooms, 3.5 bathrooms all set on 
3.5 acres. Just listed. $535,000.

Mountain Vistas

860-927-4646 • 860-364-4646 • 860-672-2626 • www.bainrealestate.com
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Route 199, two blocks west of the stoplight, going toward Rhinebeck.

The drive is beautiful.
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And really terrific gift ideas including bottles 
from local and regional distilleries we consider 
SUPERLATIVE.
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the melissa report

By Melissa Batchelor Warnke
info@mainstreetmag.com

Mwaramutse from Rwanda, a small country in East 
Africa known as “The Land of a Thousand Hills.” 
As you might have read in the August issue, I’m on 
leave from my position as a staff writer for Main 
Street (and from my hometown of Lakeville, CT) to 
spend a year in Rwanda’s capital city, Kigali. I was 
fortunate to receive a Fulbright grant last spring, 
which will allow me to develop a series of nonfic-
tion essays on memory and design here. It’s an ex-
tremely complex subject. I first traveled to Rwanda 
to conduct this research in 2008, and it’s still just as 
fascinating to me six years later.
 Most people in the U.S. know Rwanda by its 
1994 genocide, a catastrophic three months where 
more than 800,000 Tutsi were killed on the basis 
of their ethnicity. Twenty years later, Rwanda defies 
popular conceptions, with a green, lush landscape, 
thriving economy, a rapidly developing capital, 
relatively low HIV and malaria rates, and safe, clean 
streets where one can walk alone after dark without 
a second thought. If that’s not enough for you, it’s 
75 degrees and sunny every day (with an hour or 
two of drizzle in the ‘rainy season’). 
 There is much to say about Rwanda – my 
favorite country and second home. But it’s better 
experienced in person! Flights can be expensive 
from the U.S. (round-trip tickets average $1,200), 
but are relatively painless as there are now direct 
connections through Amsterdam, Dubai, Doha, 
Brussels, and Istanbul. Here are a few must-dos for 
any visitor:

1. Visit the mountain gorillas in Virunga 
National Park (Kinigi, Rwanda)
The silverback mountain gorillas are undoubtedly 
the reason why most foreign travelers make time to 
visit Rwanda. I admit, when I first arrived, I wasn’t 
terribly interested in seeing the animals, having 
been to dull or depressing zoos the world over. But 
the day we spent trekking ended up being one of 
the most memorable of my life. You can stay over-

night at a lodge in Musanze, about two hours from 
Kigali and 15 minutes from Kinigi, or take a bus 
up there first thing in the morning as we did. 
 Kigali is extremely different from the rest of the 
country – it’s far more developed, integrated with 
Western and Chinese technologies, and wealthier. 
This difference is put into stark relief as you drive 
the winding road up north, passing hundreds of 
farmers carrying crops and branches on their heads 
before the sun rises. 
 Your guide then leads you up into the Virunga 
Mountains for around two hours, until you spot 
the gorillas. We saw a family huddled together, with 
the “dad” gorilla weighing over 400 lbs. They barely 
noticed us. As they groomed each other, played 
together and fed themselves, the 98% overlap 
between their DNA and ours became apparent in a 
way I can only describe as magical and moving. 
 You have only an hour to spend once you’ve 
found them, but permits for foreign visitors are 
$750 each (for Rwandans, they’re $43). While the 
prohibitive cost makes it a truly once-in-a-lifetime 
experience, the proceeds go back into building 
Rwanda’s budding tourism industry. If you visit 
in July, you can also catch Kwita Izina, a colorful 
festival where that year’s baby gorillas are named.

2. Shake your tail feather at Iby’Iwacu 
Cultural Village (Kinigi, Rwanda)
This is the sort of “cultural experience” I would 
normally be embarrassed by and avoid at all costs, 
but I was brought to Iby’Iwacu by my boyfriend 
Aime, who is Rwandese, and sort of tricked me 
into it. Before I knew what was happening, we 
were dressed in ancient Rwandan king and queen 
costumes, being taught how to drum by a bunch 
of guys wearing long blonde wigs, grinding holistic 
medicines out of plants, being tutored in archery 
by an old man with a wicked, infectious laugh, par-
ticipating in a dance and Kinyarwanda storytelling 
competition, and sitting by the fire inside a massive 

thatched hut, complete with a historically-accurate 
“concubine waiting room.” It was extremely embar-
rassing and ridiculously fun. At the end, Aime gave 
a speech to the members of the village about how 
important their cultural preservation work was to 
his generation, which had grown up in a globally 
integrated world and didn’t have a keen sense of 
their country’s history and traditions. (Speech-giv-
ing is de rigueur after a performance here). Worth 
seeing.

3. Camp on a private island in the middle of 
Lake Burera (Cyeru, Rwanda)
Lake Burera is one of Rwanda’s most beautiful 
lakes, but is less trafficked owing to the difficulty 
of reaching it. However, if you’re already in Kinigi 
visiting the village and the gorillas, you owe it to 
yourself to suck it up for a bumpy hour’s ride in a 
four-wheel drive and get out there. Once you reach 
the lake, a wooden fishing boat will take you 20 
minutes across to an island that looks like a patch 
of land from The Lord of the Rings reaching out of 
the lake. 
 With no inhabitants aside from a goat herder 
and a logistics manager, you’ll have the entire place 
to yourself for building camp fires, cooking, tenting 
under the stars, swimming, hiking, hammocking, 
and hanging out under the wooden lodge. With 
views of the volcanoes on all sides, the sunrises and 
sunsets are next-level gorgeous. Best part? With a 
group of 15 and two days on the island, it will cost 
9,000 RWF ($13 USD) each. There’s no website 
for the place – you have to know who to know – so 
find my email below if you want more information.

4. Have a drink at Hotel Milles Collines 
(Town, Kigali, Rwanda)
Hotel Milles Collines, a four-star hotel in the 
center of Kigali, is better known by the moniker 

Continued on next page …

greetings from rwanda
OUR VERY OWN MELISSA BATCHELOR WARNKE CHECKS IN FROM HER AFRICAN POST

Above: Lake Burera at dusk, with a view of the volcanoes.
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it acquired in 2004’s Hotel Rwanda. With Don 
Cheadle in the lead as hotel manager Paul Rusesa-
bagina, a Rwandan man who housed more than 
1,200 people in the hotel during the genocide, 
Hotel Rwanda was an enormously influential film in 
terms of how Americans remember and understand 
the genocide. While many Rwandans contest the 
accuracy of Rusesabagina’s claims and the extent of 
his goodwill, it is still worth a visit to drink a bright 
blue “swimming pool” cocktail, listen to the live 
band play a mix of Rwandan, West African, and 
American hits, and marvel in how easy and strange 
it is to forget just what the hotel means after 20 
years.

5. Honor the dead at the Kigali Genocide 
Memorial (Gisozi, Kigali, Rwanda)
And then visit the Kigali Genocide Memorial 
(KGM) to remember. My research is on memory 
and design, and focuses heavily on memorials, so 
I use the Memorial’s Archive and Peace Library as 
my office most days. It is a place that is simultane-
ously quiet, calm and completely unsettling; it 
contains a mass grave for 259,000 Rwandans, an 
extremely interesting and well-designed museum, 
an event amphitheater, remembrance gardens, and 
a café. Many of the guides have been there since 
the space’s inception in 2004 and all are survivors. 
Their perspectives on both the national trauma 
experienced and the country’s reconstruction pro-
cess are invaluable. Other memorials worth visiting 
include Murambi, Nymata, Ntarama, Bisesero, 
Nyanza, and Nyarabuye.

6. Get decked out at Kimironko Market 
(Kimironko, Kigali, Rwanda)
If you’ve been to Dakar or Nairobi, Kimironko 
Market will feel positively manageable, but to the 
uninitiated it can be more than a bit overwhelming. 
Try to harness some inner strength, because once 
inside the rewards are plentiful. Kimironko – an 
open-air market with hundreds and hundreds of 
vendors – has everything a person could want, from 
hair dye to papaya to used belts. The best finds, 
however, will be the beautiful, richly colored and 
uniquely printed kitenge fabrics, worn by many 
Rwandans and found in markets across the conti-
nent. Once you’re in that section of the market, ask 
for Josephine – she has the best fabrics, fair rates, 
and excellent English. She can also point you to the 
exacting tailors to bring your outfit from concept 
to reality. A simple dress can be custom made for 
10,000 RWF ($14 USD), including fabric. 

7. Feed the beast at Ten to Two 
(Nyamirambo, Kigali, Rwanda)
Ten to Two is a quintessential local spot for lunch 
or dinner, complete with a dazzling view of Kigali’s 
hills. Call ahead for huge, steaming fish ready when 
you arrive (at 5,000 RWF, or $7 each, one can serve 
three people) and Kigali’s best brochettes (skewers 

with spiced beef, chicken, fish or vegetables, with 
mayonnaise for dipping). Top it off with a Primus 
or Mutzig, the two most popular and cheapest 
beers in town. If you come at the right hour, you 
can also catch a football (American soccer) match 
on television, with all of the associated fanfare. 
 Nyamirambo is Kigali’s most animated neigh-
borhood; for a closer look, it’s well worth taking a 
tour with the Nyamirambo Women’s Center, a fan-
tastic community-led organization. I’m a volunteer 
English teacher there and have seen what good use 
the tour funds are put to.

8. Hit the hot springs (Gisenyi, Rwanda)
Check out the natural hot springs in Gisenyi, a 
beach town located on Lake Kivu, Rwanda’s biggest 
lake. There are both little ones to dip your feet 
into and a larger hot spring where you can take 
a dunk, though elders have priority access at the 
latter. There is a lot of people-watching to do at 
the springs, which attract many (including buses 
of lively Nigerian and Kenyan visitors) and they’re 
definitely more of a place to have fun than to medi-
tate on the meaning of life. Stay at INZU lodge, 
a divine and affordable “glamping” spot with epic 
views and terrific food. 

9. Get some culture in Huye (Huye, Rwanda)
I visited Huye (then called Butare) when my 

mother was visiting several years ago to visit the 
National Museum of Rwanda, the royal palace of 
Rwanda’s former monarchy (in nearby Nyanza), 
and the University of Rwanda’s main campus. Until 
the mid 1960s, Huye was Rwanda’s most important 
city. When the country gained independence from 
the Belgians in 1962, the capital was moved to Ki-
gali. Though its population has dwindled to around 
80,000, the country’s cultural heart and intellec-
tual hub is still considered to be in the Southern 
Province. 

10. Launch off to other locales (Tanzania, 
Kenya, Uganda, Burundi)
Rwanda is a tiny country the size of Maryland, and 
you can reach nearly every corner in four hours 
driving from Kigali. If you want to see more of 
the region after your time in Rwanda, travel to the 
beaches of Bujumbura, Burundi and peer into the 
hills of the Congo, go on safari in Kenya’s famous 
Maasai Mara reserve, take a spice tour in Tanza-
nia’s divine semi-autonomous island Zanzibar, or 
dance in the streets of Uganda’s high-energy capital 
Kampala. •

If you are interested in learning more about Rwanda, please 
feel free to email me at mwarnke09@gmail.com. Murakaza 
neza (“you are welcome”)!

Above top: Looking out over Lake Kivu from INZU Lodge, an hour’s walk from the hot springs. Above left: A typical 
afternoon view in the countryside of Rwanda, Africa’s “Land of a Thousand Hills.” Above right: Aime and Melissa, 
dressed to impress at Iby’Iwacu Cultural Village.

the melissa report
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51 Elizabeth St., Red Hook, NY 12571
845-758-0390 • www.hobsonwindow.com

Replacement Windows & Doors
Before you replace your windows or doors, get a 
FREE estimate from us. We do it all, expertly installed!
• Vinyl tilt-in insulated windows
• Bows, bays & casements
• Patio doors, entry & storm doors / storm windows
• Custom wood windows
• Custom porch retro-fi ts
• Glass & screen service / window repairs
* All products Energy Tax Credit Certifi ed!*

Replacement Windows & Doors
and a NEW Location!
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FREE estimate from us. We do it all, expertly installed!
   • Vinyl tilt-in insulated windows
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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

Breakfast • Lunch • Dinner

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

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

(518) 789-4754 • 260 Rudd Pond Road • Millerton, NY 12546 • Like us on Facebook!

unisex hair care

Kelsey Stahovec
Owner / Stylist
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Have any foodies on your holiday shopping list? Or 
perhaps a few people who already have everything, 
and you have no idea what to give them? I have the 
perfect alternative gift-giving guide for you right 
here: farm finds! These farm-centric gifts are all 
two-for-one gifts too, because in buying them, you 
get to support a local business at the same time. It 
really doesn’t get any better than that. Here’s a list 
of some of the best farmer-friendly holiday gifts 
from the Hudson Valley to the Berkshires.

Give the gift of healing through 
Remedy Farm
Jordan Schmidt offers clients the individually tai-
lored nutritional information they need to feel well 
again. A licensed (and very informed) nutritional 
therapist, she walks each client through the steps 
they need to heal everything from IBS to blood 
sugar problems to hormonal imbalances. Schmidt 
currently sees clients right on the farm where she 
grows organic vegetables and makes gut-healing 
sauerkraut, and at her new office in Hudson. What 
gift could be better than giving your loved ones 
their health back? For rates and more information, 
contact Jordan at Schmidt@Remedyfarm.com.

Give them something sweet
Farm to table? What about bark to bottle? Crown 
Maple is tapping into the Maple trees that stretch 
across the expanse of the Taconic Hardwood Forest 
in making their premium, estate-produced, organic 
maple syrups. Praised by maple syrup connoisseurs 
(yes, that’s a thing) this is not some syrup that just 

gets poured on pancakes and forgotten. Light, me-
dium, and dark amber all offer nuanced, but decid-
edly different flavor profiles, and each is exquisite. 
Your best bet for a gift is the Crown Maple Holiday 
Assortment, which includes two different jars of 
maple syrup, maple sugar pearls, and glazed nuts. 
Pay them a visit: 47 McCourt Road, Dover Plains, 
NY, or at www.crownmaple.com.

The gift that keeps on giving: 
A winter CSA!
A winter CSA is the perfect way to extend the love 
all winter long! Chaseholm Farm offers a winter 
CSA that includes a monthly supply of raw milk, 
cheese, eggs, beef, and Jordan Schmidt’s delicious, 
gut-healing, lacto-fermented sauerkraut, along with 
cold weather root veggies. 115 Chase Road, Pine 
Plains, NY, or at chaseholmfarm@gmail.com.

Let them eat meat: A CSA for the 
carnivores in your life
Several area farms offer meat CSA’s, most nota-
bly Herondale Farm in Ancramdale, which offers 
a year-round CSA program with the option to 
start or stop at any time. Because it is paid by the 
month, you can give a very lucky person a month’s 
supply of grass-fed beef, pastured pork, lamb, and 
chicken, or a two month supply, a six month, a year 
… you get the point. Herondale Farm, 90 Wiltsie 

GIVE THE GIFT OF LOCAL 
(& SUPPORT YOUR FARMERS)

By Memoree Joelle
info@mainstreetmag.com

Continued on next page …

holiday farm finds:

Photo source: iStockphoto.com contributor mattjeacock  
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Bridge Road, Ancramdale NY, or through CSA@
herondalefarm.com.

Fill up the freezer
An alternative to buying a meat CSA is to buy an 
entire side of meat, or a whole animal. Herondale 
Farm, Meili Farm, Weatogue Farm, Whippoorwill 
Farm, and others sell whole animals and sides, and 
doesn’t a part of you want to walk over to your 
freezer, open it up and say, “Hey, honey, I got you 
half of a pig for Christmas!” You know you do. 
Contact: Herondale Farm in Ancramdale, info@
herondalefarm.com; Meili Farm in Amenia, Craig@
meilifarm.com; Weatogue Farm at weatoguefarm@
gmail.com, and Whippoorwill Farm in Lakeville, 
info@whippoorwillfarmct.com. 

Get into the spirits (local, artisinal spirits)
You don’t have to drive far to find a wealth of lo-
cal distilleries, breweries, and of course, wineries. 
When gift shopping, it’s hard to go wrong with a 
nice bottle of locally produced whisky, vodka, or 
gin. Hudson Valley Distillers in Clermont uses one 
of the Hudson Valley’s best resources – apples – to 
make their Spirits Grove Vodka, Adirondack Apple-
jack, and Hard Scrabble Applejack, among others. 
Made in small batches from all local ingredients, 
they operate on a four-acre farm doing things the 
old-fashioned, pure and simple way. Find them on-
line at www.hudsonvalleydistillers.com and watch 
for their soon-to-be released Whisky and Tom’s Old 
Tom Gin. 
 Ancram’s Hillrock Estate Distillery is known for 
producing the world’s first solera-aged Bourbon, 
crafted by Master Distiller Dave Pickerell. A “field-
to-glass” whiskey producer, Hillrock focuses on 
terroir by growing their own estate-grown heirloom 
grains, smoking their own malt, and aging in small 
oak barrels. The resulting flavor has been described 
by enthusiasts as “a silky smooth, but powerful fla-
vor of caramel, vanilla, oak and molasses, rounded 
out by floral and spice.” Tasting is believing, and 
you can find out and purchase for yourself right at 
the distillery or at numerous retailers. Go to www.
hillrockdistillery.com or to 408 Pooles Hill Road, 
Ancram, NY.
 In Great Barrington, you’ll find the Berkshires’ 
first legal distillery since prohibition: Berkshire 
Mountain Distillers, whose Greylock Gin was rated 
the #1 craft gin by the New York Times, produces 
small batch gin, rum, vodka, whisky, and Bourbon. 
Their Ethereal Gin is, well, ethereal, with notes of 
lavender, lime, and hibiscus flower, and is infused 
with fourteen botanicals. They recently opened 
their new distillery in Sheffield, at 356 South Main 
St., or visit them online at www.berkshiremounta-
indistillers.com
 If liquor isn’t quite your thing, follow the Hud-
son Valley wine trail to Millbrook Winery. Noted 

for their outstanding Cabernet Franc, Millbrook 
has received multiple awards, and this year made 
their twentieth consecutive win for Best Winery 
in the Hudson Valley by Hudson Valley Magazine. 
The winery offers a case club membership, so you 
can either shop by the bottle, or give all year-round 
(this might be a good time to get something for 
yourself ). They have excellent holiday wine pack-
ages, too, and who wouldn’t be overjoyed tearing 
open a Christmas present to discover one or more 
bottles of deliciousness? It’s more fun to visit the 
winery in person so you can taste before you buy, 
but Millbrook wines can be purchased at numerous 
fine wine stores, including Little Gates Wine Shop 
in Millerton, and Salisbury Wines in Salisbury. 
Open year-round for tours and tastings, find Mill-
brook Winery at 26 Wing Road, Millbrook, NY, or 
online at www.millbrookwine.com.
 Beer doesn’t strike me first-hand as being gift-
worthy, if I were considering what to give my wife, 
or my boss, or my mom. But what friend do you 
have who wouldn’t want a six-pack of a locally 
crafted beer? Mix it up and put together an assort-
ment of beers brewed right here at home. Editor’s 
choice goes out to Berkshire Brewery in South 
Deerfield, Massachusetts for their Cabin Fever Ale. 
www.berkshirebrewingcompany.com

Give them cozy
Did you know that Millerton has its very own Al-
paca farm with a retail location? Luxurious scarves, 
sweaters, dresses, hats, and even rugs can be found 
at the Copper Star Alpaca Farm’s store, located at 
20 Main St. in Millerton. For a farm visit, or more 
info about the farm, the herd, or the store visit the 
store or call (914) 924-9197. 
 Dashing Star Farm, also in Millerton, is known 
for their unique cross breeds of sheep, with wool 
that gets spun into luxurious handmade clothing, 
blankets, rugs, and bedding. But the best gift I’ve 
been given was one of their sheepskin rugs – the 
ultimate cold-weather must-have. When it’s the 
first thing your feet feel when they hit the floor 
in the morning, it just kind of makes everything 
better. Dashing Star Farm, 157 Indian Lake Road, 
Millerton, NY, or www.dashingstarfarm.com. •

This is just a small sampling of local farms and farm-related 
businesses and their great products that are available in our 
region. This is in no way a comprehensive list of farms or 
farm-related businesses, but it does give you an idea of some 
alternative and farm-centric gifts this holiday season!

Above top: A holiday gift pack from Crown Maple is sure to be a home-run! Above, L-R: Copper Star Alpaca has a 
number of luxurious scarves and dresses, amongst other things. A number of local farms have CSA’s where you can 
get both meats and vegetables, such saurkraut from Remedy Farm. Both Hudson Valley Distillers and Hillrock Estate 
Distillery are sure to quench the thirst of many of those on your holiday gift list this year! And on some farms, cute 
kittens can help point the way. Photos courtesy of Crown Maple, Copper Star Alpaca, Remedy Farm, Hudson Valley 
Distillers, and Hillrock Estate Distillery. 
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SomethinsGottaGive
FEATURING LOCAL ARTISANS

furniture
photography
decoratives

lamps and more

860.435.9736
340 Main Street

Lakeville, CT

Ronnybrook
Egg Nog.

So life tastes better.

518.398.6455
www.ronnybrook.com

FRESH • ALL NATURAL • MADE ON OUR FARM

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

Unique designs created with personal attentionUnique designs created with personal attention

FACTORY LANE 
AUTO REPAIR, INC.

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

FOREIGN & DOMESTIC AUTO REPAIR
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UPCOUNTRY
S E R V I C E S

OF SHARON

GROUNDS MAINTENANCE:
Commercial snowplowing, sanding & magic salt •
Lawn care • Spring & fall clean up • Edging, 
mulching, bed maintenance • Lawn fertilizer, weed 
& disease control • Field mowing • Complete 
property management

LANDSCAPING:
Paver terraces / walkways • Retaining walls • 
Lawn renovation & Installation • Shrubbery & tree 
planting • Fencing • Landscape construction

EXCAVATION:
Excavators, backhoes, dumptrucks • Drainage • 
Water & electric lines dug • Landclearing • 
Driveway construction & repair • Power stone rake

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

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

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

Housatonic
fine art & custom framing

on-site custom framing • conservation technique
posters • prints • photography

trade programs • free estimates • affordable cost

860.619.8097 
sssfineart@hotmail.com

18 kent road south, cornwall bridge, ct
hours: sat 10am-4pm • by appointment sun-fri

Kenny Funeral Homes 
& Monuments Inc.

Brian F. Kenny
Owner

briankenny@kennyfuneralhomes.com

PO Box 12 • 41 Main Street
Sharon, CT 06069
(860) 364-5709

PO Box 561 • 39 Maple Avenue
Norfolk, CT 06058

(860) 542-5621

Our family serving your family for over 100 years
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oh christmas tree, oh christmas tree!
WHERE DOES THE TRADITION OF THE CHRISTMAS TREE COME FROM?

By Thorunn Kristjansdottir
info@mainstreetmag.com

The time has come where you can’t turn on the 
radio without hearing a holiday song or two, let 
alone if you tune into the Christmas radio station! 
One of the songs that you may hear is a song that 
we’ve all heard. It is the famed song, the ode to the 
Christmas tree. The song goes:

Oh Christmas tree, Oh Christmas tree!
Thy leaves are so unchanging
Oh Christmas tree, Oh Christmas tree,
Thy leaves are so unchanging

Not only green when summer’s here,
But also when it’s cold and drear.
Oh Christmas tree, Oh Christmas tree,
Thy leaves are so unchanging!

Oh Christmas tree, Oh Christmas tree,
Such pleasure do you bring me!
Oh Christmas tree, Oh Christmas tree,
Such pleasure do you bring me!

For every year the Christmas tree,
Brings to us all both joy and glee.
Oh Christmas tree, Oh Christmas tree,
Such pleasure do you bring me!

Oh Christmas tree, Oh Christmas tree,
You’ll never be unchanging!
A symbol of goodwill and love
You’ll ever be unchanging

Each shining light
Each silver bell
No one alive spreads cheer so well

Oh Christmas tree, Oh Christmas tree,
You’ll ever be unchanging

But have you ever wondered what these conifer 
trees, that include the likes of spruces and pine 
trees, have to do with this particular holiday? 
Perhaps it even seems a little strange, that for only a 
few days, we bring into our homes a pine tree and 
decorate it, place presents at its base, and some-
times sing and dance around it? Where did this 
tradition originate from? 

The history of the Christmas tree
To satisfy my curiosity, I did a little bit of research. 
By most accounts, trees have been very symbolic for 
mankind, including the world’s various religions, 
for over 700 years. But interestingly enough, the 
Oak tree seems to have been the first great tree of 

worship and symbol during the age of pagans, and 
was later incorporated into different religions. The 
move from the Oak 
tree to a conifer tree 
came later for many 
reasons, such as the 
triangular shape of the tree which, to some, sym-
bolized Trinity. 
 The Encyclopædia Britannica states, “The use of 
evergreen trees, wreaths, and garlands to symbolize 
eternal life was a custom of the ancient Egyptians, 
Chinese, and Hebrews. Tree worship was common 
among the pagan Europeans and survived their 
conversion to Christianity in the Scandinavian 
customs of decorating the house and barn with 
evergreens at the New Year to scare away the devil 
and of setting up a tree for the birds during Christ-
mastime.”
 To get more specific, the origin of the Christmas 
tree and its tradition dates back to- and is tied to 
the Renaissance era of early modern Germany. Even 
though some countries such as Poland, Georgia, 
Estonia, Latvia, and the Scandinavian countries 
(to name a few), had their own traditions of tree 
decorating in their homes prior to the German 
influence. 
 The Polish, for example, hung a coniferous 
branch from the ceiling, and they then decorated 
that branch with apples, nuts, colored paper, and 
ribbons. The Estonians and Latvians (which used to 
belong to one country named Livonia) have a more 
elaborate history with the Christmas tree, dating 
as far back as the 1400’s and to the Brotherhood of 
Blackheads who would erect a conifer tree during 
the holiday season, on the last day of which they 
would bring it to the Town Hall Square and dance 
around it. Much like the Polish, the Estonians and 
Latvians would decorate their tree with apples, 
nuts, and colored paper in the form of flowers. 
 The Scandinavians, on the other hand, are 
always more directly tied to the ways of their Norse 
mythology. Their thunder god, Thor, viewed the 
Oak tree as being sacred. But later, as the Scandi-
navian countries were Christianized, the sacred oak 
tree was replaced with a fir tree, and here the shape 
of the tree symbolizing Trinity was key. 

The evolution of the tradition
As with everything else in life, things evolve, are 
impacted, adapt, and change. The Christmas tree 
is no exception. The tradition had predominantly 
begun in Germany in the 1400’s and had stayed 
somewhat isolated in the upper Rhineland, but by 
the early 1800’s had begun to spread. One example 

is that of Prussian officials who moved to this area 
of Germany in 1815 and adopted the tradition. 
Around the same time, some of Europe’s nobility 
began to learn about the tradition and they then 
spread it throughout the European nobility court, 
even reaching Russia. It is said that Princess Henri-
etta of Nassau-Weilburg was the one who intro-
duced the tradition of the Christmas tree to Vienna 
in 1816, while the duchesse d’Orléans introduced 
the tree to the French in 1840. 
 The Christmas tree was introduced to the North 
American continent through soldiers who held a 
Christmas party in Canada in 1781. By the mid 
1800’s this tradition had spread south to America. 
Although some sources claim that the Christmas 
tree tradition had reached America as early as the 
1770’s, in towns inhabited by German settlers. 
 As with everything else in our world, it has a his-
tory. Even the Christmas tree has its own history. It 
has an almost 700 year old tradition, and in those 
years, the tradition has evolved from simple apple 
and nut decorations, to more elaborate decorations 
including candles, that were then replaced with 
electric string lights upon the invention of elec-
tricity, and today we have so many beautiful and 
elaborate ornaments and lights to choose from. So 
this year, when you decorate your tree, think back 
to your ancestors and how they celebrated their 
tradition of the Christmas tree and how it differs 
(or not) from yours. And true to the song’s lyrics, 
the Christmas tree will always bring joy and glee. •

Photo source: iStockphoto.com contributor kamil   
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The 
Wandering Moose 

Café

Serving breakfast, lunch and dinner to family and friends. 

421 Sharon Goshen Turnpike, West Cornwall, CT
(860) 672-0178 • www.thewanderingmoosecafe.com

Adventures in 
Sportswriting

Steve Rushin

Register www.noblehorizons.org 
or call 860-435-9851, x190

17 Cobble Road, Salisbury

Saturday, January 10 at 11:00am
Scoville 

Memorial
Library

co-sponsor

AWARD WINNING 
SPORTS ILLUSTRATED 

COLUMNIST 

National Sportswriter of the Year in 2005 
by the National Sportscasters and Sportswriters Association

National Magazine Award four-time semi-finalist.  

Thurber Prize semi-finalist.

Author of Road Swing, a Top Ten Sports Books of all time by Sports Illustrated.

December at
Hawthorne Valley

ASSOCIATION | Education, Agriculture & the Arts
327 County Route 21C, Ghent, NY 12075 | www.hawthornevalleyassociation.org

Hawthorne Valley Waldorf School 
Yuletide Fair & Gingerbread Auction

Saturday, December 6
10 am to 4 pm

Hawthorne Valley Waldorf School 
Winter Concert

featuring selections from Handel’s Messiah
�ursday, December 11 at 6 pm

Friday, December 12 at 7 pm
St Mary’s Church, Hudson

ORGANIC
Exhibit, Talk & Book Signing

with Francesco Mastalia
Saturday, December 13

2:30 to 5:30 pm
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Looking down from Mill Road one can barely see 
the house through trees that line the road and flow 
down the slope toward Webutuck Creek. But as 
you drive down the dirt road to reach your destina-
tion and come upon what is known as the “Stone 
House” or the “Marble House,” it’s like stepping 
back in time, quite a lot of time actually, to when 
the country was new and the area around Millerton 
still somewhat wild.

A house from the 1700’s
The Colonial-style home was in fact built in 1795, 
when George Washington was in the third year of 
his first term as President of the fledgling United 
States of America. The structure is called the 
Marble House because the exterior is made mostly 
of marble that is believed to have been brought 
to the site by horse and wagon from Vermont, 
although some granite may also have been used in 
its construction. The front of the home is also in-
teresting in that the multi-paned windows flanking 
the entryway on both the first and second levels are 
fashioned with red brick that creates an eclectic but 
pleasant look.
 The 3,500-square-foot home has nine rooms, 
including three bedrooms, three baths, and six 
fireplaces, all of them apparently original and 
crafted with marble surrounds. There’s a pool and 
a caretaker’s or guest home on the property and 
several outbuildings. A gazebo sits over the edge of 
Webutuck Creek, but more about that later. In all, 
the property is 36.7 acres and affords solitude and 
harmony with its natural surroundings.
 The last resident of the home was Merrill 

Continued on next page …

Sindler, who died in July of this year at the age of 
83. Sindler was a fascinating and accomplished 
individual and worked for a number of years as an 
art director and set designer for NBC, feature films, 
a number of New York City theater productions, 
as well as commercials, and special projects. His 
notable achievements include the set designs for the 
off Broadway play To Be Young, Gifted, and Black, 
with Cicely Tyson, an Emmy nomination for his 
set design for Ride with Terror, a television drama, 
and the set for Tiny Tim’s wedding on the Tonight 
Show, still one of the most watched events in the 
history of television.
 “He called the Tiny Tim marriage set production 
both his high point and low point,” said longtime 
friend and overseer of the property, Scott Belter. 
“He was a fascinating man and led a fascinating 
life. He loved this place.”

Design in life as in living
Millerton area residents might know Sindler best 
for his artwork, as he returned to painting in his 
later years and had several one-man and group ex-
hibitions in the area. Sindler retired to the Marble 
House, saying he wanted to return to his rural roots 
(he was born in Bishopville, South Carolina), and 
he immersed himself in decorating his home with 
the same intensity, skill, and creative passion with 
which he designed sets during his professional life. 
 He and his life partner, Chip Lopez, who passed 

By John Torsiello
info@mainstreetmag.com

Photos courtesy of 
Klemm Real Estate

marble
house

the

UNIQUE AREA PROPERTIES
AN INSIDER’S LOOK AT
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away in 1997, also designed the rambling grounds 
that surround the Marble House and managed a 
veritable menagerie of animals that ranged from 
llamas to peacocks, the latter quite fitting, after 
all, considering his long tenure at NBC. One of 
the most touching elements of the grounds are the 
memorial gardens dedicated to Lopez and Sindler’s 
late parents, Frank and Pauline (Schwartzman) 
Sindler. The secluded gardens feature small ponds, 
specimen trees, flowering shrubs and are reached by 
stairs or walkways. Sindler also planted a weeping 
katsura tree as a memorial to his partner.

Touring the house
The home, which has a massive sycamore tree 
believed to be as old as the dwelling itself standing 
near its right side, is entered along a brick walkway, 
two stone lions standing sentinel on each side of 
a large wooden door. A staircase believed to be 
original leads up from the foyer to the second floor, 
where the bedrooms are located. A room to the 
right is a parlor and dining room with fireplace; a 
chandelier hangs over a large table. The walls, as 
they are in all the rooms, are tastefully appointed 
with wallpaper of soft colors and subtle designs, 
installed by Sindler.
 To the left off the foyer is a library/sitting room, 
the most interesting feature of which is a stenciled 
green wood floor that works well with the subdued 
area that has bookcases living an entire wall. Crown 
molding in the two rooms mentioned thus far add 
to their beauty and period feel.
 “It’s difficult to tell exactly what is original to the 
home and what has been added on and updated,” 
said Belter. “But the staircase is most likely original 
as are some of the floors and of course the fireplac-
es. There are also portions of the walls that seem 

original and true to the period in which the home 
was built.”
 The back of the home affords some very nice 
views of the woods and Webutuck Creek that was 
flowing strong on a mid-autumn morning. The 
windows at the home’s rear also feature some ornate 
woodworking of French-style. There is a comfort-
able family room, the kitchen has been updated, 
and there is a small nook for dining directly 
adjacent to the kitchen. There is a room on the 
lower level accessed by a staircase leading from the 
kitchen area that has a marble and stone fireplace 
and a beehive oven, where residents of yesteryear 
baked their bread.
 The second floor contains the master bedroom 
that is again wrapped in tasteful wallpaper, and has 
paned windows that let the morning sunlight in 
from the east and allow a view to the brook. One 
of the bedrooms is dedicated as a children’s room, 
what Sindler called “a factitious kids room,” offers 
Belter with a smile. Dolls are everywhere in the 
room and the colors of the walls and artwork are 
befitting a child’s room. Speaking of artwork, it is 
everywhere in the home.
 “Merrill was an avid art collector and he mixed 
and matched everything that he liked in the home, 
from antique paintings to modern art.” The works 
adorn all of the walls and line many of the walk-
ways and the entryway.

Nature’s offerings
Belter takes the visitor to one of the property’s most 
delightful areas, the creek, where there is a sturdy 
screened-in gazebo that basically sits over Webu-
tuck Creek.
 “The views up and down the creek from this 
gazebo are amazing,” says Belter with no exaggera-
tion. The gazebo stands near what had been a dam 
built sometime in the 19th century, but which has 
since collapsed, allowing the water to rush past this 
spot and form a pool that is teaming with trout.
 “I saw a blue heron down by the creek and when 
he saw me, he took flight with a trout in his beak 
the other day,” says Belter. The property has some 
4,000 feet of frontage on the creek.
 Mr. Belter also shows what he calls a “surprise 
room,” located in the loft of a two-car garage that 
was added to the home sometime in the 1950’s.
 “Chip Lopez loved art deco and Merrill had this 
room built as a surprise for him.” Indeed, the mod-
est-sized room is full of art deco items that includes 
lamps, mirrors, and even a bathroom cabinet full 
of unusable medicines from the early 20th century 
added as a bit of whimsy.
 “Someone could make this a very special retreat, 
as Merrill and Chris did,” says Belter. “It’s a great 
home and piece of property in a very nice spot.” •

To view this property, contact Graham Klemm at Klemm Real 
Estate at (860) 488-6635.

Above top: The dining room of the The Marble House. Above left: Lower sitting area. Above right: The library. Below 
left: A gazebo sits near Webutuck Creek on the property.
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pieces
Holiday hours: Friday-Sunday 10-6
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!

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 

THE HOLIDAYS START 
AT AGWAY

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

Visit your nearest Agway store for all 
of your holiday decorating needs both 
for inside or outside of your home this 
holiday season!
We sell fresh cut Fraser Fir Christmas trees, Live 
Balsam wreathes, Pine roping, Amaryllis bulbs, 
paper white bulbs, and 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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Rusted & coated steel
by Andy Gingras

dmetalwork@fairpoint.net

Detail Detail

Full piece

Associated Computer
Solutions

Wishing everyone a 
Merry Christmas & 

Happy Holidays!

Local, professional computer support for your business and home. 

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

SG

trattoria

SAN GIORGIO
a Neapolitan inspired restaurant with a New York state of mind

845 677 4566
3279 Franklin Ave., Millbrook, NY 12545

9018 State Route 22 • Hillsdale • Servicing Taconic Hills Area  

(518) 325-6700  www.herringtonfuels.com

Heating Oil
Propane
Heat/AC Systems 
Diesel
Kerosene
Service/Repair
24/7 Emergency

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.

�

Holiday Greetings!
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holiday traditions

By Sarah Ellen Rindsberg
info@mainstreetmag.com

Let the festivities begin. Holiday time is here. A fire 
crackling in the living room enhances the warmth 
of this special time of year. Everyone marks their 
holiday in a different fashion and all are united in 
looking forward to their celebrations. Decorating, 
shopping, baking, and cooking keep everyone busy. 
We were invited to learn how three households 
celebrate their respective holidays and are here to 
share.

Leanne LaFond of Sharon
The journey begins at the home of Leanne LaFond 
in Sharon. After a busy day at her new position in 
children’s programming at the Hotchkiss Library 
in Sharon, LaFond is eager to describe the ways in 
which her family revels in Christmas.
 When she and her husband married, they 
received a beautiful angel as one of their gifts. Since 
then, it is perched atop their tree every year. They 
have always looked forward to the holiday and 
enjoy celebrating immensely. As their family grew 
with the arrival of two daughters, the amount of joy 
in their home increased exponentially. Christmas 
rituals continue with a slightly different perspective. 
 “Christmas has new light because you have 
children,” LaFond says. Preparation begins earlier 
and the anticipation is higher.
 On Thanksgiving, an elf arrives to mark the 
yuletide season. He moves around the house, add-
ing cheer. “He can be mischievous,” LaFond says. 
“He’s been known to have flour and sugar on his 
body,” telltale signs of escapades in the kitchen. 
In some homes, an elf delivers reports to Santa on 
the naughty versus nice issue, not so chez LaFond. 

Here, he brings good cheer and stays to join in the 
festivities.
 On Christmas Eve, an aunt comes over. On 
Christmas, an uncle. Extended family drops in 
throughout the day. Turkey is the main course at 
the communal meal. Cookies are devoured soon 
afterward. Gingerbread houses serve as decoration 
until they are consumed. Gene Autry tunes add to 
the ambiance.

Ellen Lindner of Clinton Corners
In Ellen Lindner’s family, Chanukah is a big event. 
Her extended family gathers at her younger sister’s 
home in Harrison for a traditional meal. Potato 
latkes, occasionally with a zucchini variation, are 
gobbled with gusto. A touch of applesauce on top 
adds a hint of sweetness.
 At her home in Clinton Corners, the focus is 
on the dreidel, a spinning device made of plastic, 
wood, or chocolate. Her five children take turns 
playing the dreidel game, eager to eat the gelt 
(chocolate candy) awarded to the winner.
 Lighting the candles on the menorah is a big 
event. “That’s a big honor so we take turns,” 
Lindner says. The younger children light one of the 
candles at the base of the menorah. One is lit on 
the first night and an additional candle is added on 
each subsequent night. Only children aged ten and 
above are allowed to light the shamas (the candle 
which is lit first and then used to light the other 
candles). 
 In some Jewish families, presents are given on all 
eight nights. Lindner admires the approach taken 
by her sister in which each evening is centered 
around a family activity. One night is movie night 
and on another, one of the children chooses the 
menu for the family’s dinner.

 Linder’s husband is Christian so a Christmas 
tree is an important part of the holiday decorations. 
The tree is decorated with blue and white lights, 
the colors of the Israeli flag. 
 Lindner pauses to highlight the difference 
between Chanukah and the High Holy days – the 
Jewish New Year and the Day of Atonement. 
 “Chanukah is more of a fun holiday. Rosh 
Hashanah and Yom Kippur are more laden with 
religious significance,” she says.

Lazlo Gyorsok of Cornwall
Lazlo Gyorsok of Cornwall, cherishes the memories 
of his childhood in Budapest. In Hungary, Christ-
mas is officially a two-day holiday, December 25 
and 26 are observed. 
 Delicacies grace the table. On Christmas Eve, a 
fish dinner is served. Kalács, a special dessert made 
with walnut, poppy seeds, or paprika is happily 
devoured. 
 When the children come in to see the brightly 
decorated tree, their eyes gravitate to the szaloncu-
kor (parlour candy) dangling from the branches. 
In each foil wrapper is hidden a piece of chocolate 
nougat. Lazlo fondly recalls the next step: “We took 
the candy out and left the wrapper.”
 In America, “The month of December is either 
getting ready for the holiday or enjoying it,” he 
says. The grandchildren always submit a wish list 
for Santa. They celebrate Christmas with Gyorsok 
at his home in Cornwall and Chanukah with their 
father’s family.
 A special treat comes when his grandchildren 
join Gyorsok’s camera club at Noble Horizons. 
Santa comes in full regalia, offering presents to all 
the children. •

Photo source: iStockphoto.com contributor A-S-L  

celebrations
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Haldora
Limited collection designs made in 
New York State

Millerton on Main Street open Friday, 
Saturday & Sunday • Rhinebeck on 
East Market Street open daily

Appointments by request
845-876-6250 • www.haldora.com

Happy Holidays from

MORNING HAS BROKEN, BLACKBIRD HAS SPOKEN. The views of the Taconic Range/Berkshire foothills are 
the focal point of this home, as seen from the open living/dining/kitchen area, wrap-around deck, screened 
porch and master en-suite. Stone fireplace is strategically placed so the views are always in sight. Great 
flow for entertaining. The sleeping quarters are upstairs, together with the laundry area. The lower level has 
a family room, media area and bonus room. The two-car garage completes the package. Trails lead to the 
adjacent 80 acres of HOA forever wild lands with stream. Peace, tranquility and nature abound. If you are 

looking for a house to call home, you’ve just found it. $620,000.

COPAKE LAKE REALTY CORP.

Lindsay LeBrecht, Broker 
Copake Lake Realty Corp.

285 Lakeview Road 
Craryville, NY 12521

(518) 325-9741
www.copakelakerealty.com

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

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

Our own
farm-raised 

chickens • pheasants
ducks • geese

venison • capon 

POULTRY FARM & GOURMET MARKET

QUA
TTRO’S POULTRY FARM & MARKET

VISIT OUR FARM STORE
RT. 44, PLEASANT VALLEY

(845) 635-2018

QUATTRO’S BEER WALL 
now selling craft 

beer growlers

Order your Christmas Goose!
VISIT OUR FARM STORE & CUSTOM BUTCHER 

SHOP FOR FINE QUALITY MEATS
RT. 44, PLEASANT VALLEY • (845) 635-2018
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By Sarah Ellen Rindsberg
info@mainstreetmag.com

Toot! Toot! Blasts of the horn, long and loud, per-
vaded Copake, NY when the trains came to town. 
Today, it’s still bustling, albeit in lower decibels. 
Residents and tourists abound, grabbing a meal at 
Dad’s Diner or at the Church Street Deli, picking 
up provisions at the Copake Front Porch Market, 
reveling in the beauty of the falls at Taconic State 
Park. 
 The town, nestled between Hillsdale to the 
north and Millerton to the south, is one of fi ve 
towns which constitute the area known as Roeliff 
Jansen (the others are Ancram, Gallatin, Hillsdale 
and Taghkanic). The larger entity derives its name 
from Roeliff Jansen Kill, the stream that fl ows to 
the Hudson River. To examine the history of Co-
pake, we prevail upon Peter Cipkowski, a life-time 
resident, with a keen appreciation of history. Mr. 
Cipkowski currently serves as president of the Ro-
eliff Jansen Historical Society and town historian of 
Hillsdale. Although the origin of the name Copake 
is unsubstantiated, some believe it is the name be-
stowed upon it by the Algonquins, Mr. Cipkowski 
relates. The translation of Copake is snake pond.

The early days and the train depot
Inhabited initially by indigenous people, the town 
was subsequently populated – unwittingly, accord-
ing to local lore – by European settlers, predomi-
nantly Dutch and German. In 1753, as the story 
goes, news of a free voyage was advertised by the 
captain of a Dutch ship. Interested parties walked 
aboard and by the time the effects of merrymaking 
had taken hold, they found themselves on a distant 
shore, indentured for the cost of the journey. Many 
toiled as miners on the Livingston estate in an 
effort to repay the debt. Descendants of several of 
these immigrants including Peter Rhoda and Abra-
ham Decker, still reside in the area. 
 Mention of the railroad depot, still standing, 
somewhat tenuously, at the intersection of Route 
22 and County Route 7A, elicits an interesting ob-
servation. Mr. Cipkowski describes the unorthodox 
form of the roof, oddly positioned to this day. The 
misshapen form is the remaining evidence of mis-
calculation. “They had to shave a corner of the roof 
to accommodate the width of the train that went 
by,” Mr. Cipkowski notes. This depot was part of a 
network of smaller rail lines which ran through the 
region, facilitating transportation of dairy products 
and more.
 On the other side of the tracks, fi guratively 
speaking, the Harlem line continued to fl ourish 
until 1972, the year when Mr. Cipkowski greeted 
his great aunt as she descended from a rail car at 

copake: a historical view

Copake Falls. She was but one of a long line of 
distinguished visitors. “Bash Bish was considered 
to be a destination in the 1850s for those attached 
to romanticism and nature,” Mr. Cipkowski says. 
Mrs. Longfellow, wife of the poet, sojourned here 
as did the painter, John Frederick Kensett. A mem-
ber of the Hudson River School, Kensett immortal-
ized many local treasures, most notably to tristaters, 
Bash Bish Falls.

The days of the icehouse and the 
Copake Iron Works
The act of preserving food is something modern 
citizens take for granted. Pop it in the refrigerator 
and it’s done. Not so, for our ancestors. Blocks of 
ice had to be secured for individual icehouses to 
provide cool temperatures for storage. One of the 
sources for ice was right here in Copake, at the Pure 
Ice Corporation, founded in 1923. The fi rm cut 
blocks of ice from several fresh water bodies includ-
ing Copake Lake and Upper Rhoda Lake. It was 
then loaded onto insulated rail cars for delivery to 
local destinations as well as to New York City.
 The iron ore industry played a major role in 
Copake’s past. When the furnace was constructed 
in the hamlet of Copake Falls in 1845, Copake Iron 
Works produced approximately 2,500 tons of hot 
blast iron on an annual basis. Ore was used to make 

automotive wheels, axles, gun barrels, plowshares, 
and bar iron. 
 At fi rst, miners were housed in shanties. The 
Old Taconic Inn (the contemporary Taconic Way-
side Inn) provided quarters for the miners later on 
until it was converted to an inn.
 In 2007, preservation and stabilization were 
completed for the entire site of the iron works. The 
site is open everyday, and tours are given during 
summer and fall.
 The bucolic setting that is Copake led to the 
founding of many camps many of which were 
known for their “curative” powers. Greenwich 
House Camp brought poor and wayward children 
from Greenwich Village. Camp Copake, an adult 
Jewish camp and Waubeeka Boy Scout Camp were 
also located here. A retrospective on the camps will 
be shown in the summer of 2015 at the Roeliff Jan-
sen Historical Society’s museum in Copake Falls. •

For further information please contact 
www.roeliffjansenhs.org. 

Above: Copake Iron Works, ca. 1903. Photo 
courtesy of The Friends of Taconic State 
Park. Far right: The Copake Falls furnace 
as it stands today. Photo courtesy of 
Matthew White. Right: The train station 
building next to County Route 7A with 
its angled roof on the right side. Photo: 
Sarah Ellen Rindsberg. 

local history

Above: Copake Iron Works, ca. 1903. Photo Above: Copake Iron Works, ca. 1903. Photo Above: Copake Iron Works, ca. 1903. Photo 
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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

Phone: 518 592 1177 • Email: nickbees@optimum.net • www.nickbees.com
Please use our great drop-box option or by appointment

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

It’s time to put on 
your snow suit

3263 franklin avenue millbrook 
5094 route 22 amenia 
2971 church street pine plains
11 hunns lake road stanfordville

b a n ko f m i llb ro o k.co m    
(845) 677-5321  

What can we say? We’re bankers. 
We have suits for every occasion. 

Happy Holidays! From your friends 
at Bank of Millbrook.
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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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By John Torsiello
info@mainstreetmag.com

We all love a great success story. Well, let me tell 
you one such story about Leo Gonzalez of Miller-
ton, NY, a 2014 Webutuck High School graduate.
 Gonzalez came to this country only three years 
ago and attended Webutuck for his junior and 
senior years. As with any move from your home 
country to a new land, Gonzalez went through the 
usual transition process, with some ups and downs. 
In fact, he readily admits that he is still learning 
English. But the young man did speak a common 
language with his new classmates, the international 
language of soccer, which he played in his native 
Colombia. He was able to make the Webutuck 
varsity soccer team his junior year, although his 
playing time was limited by a sprained ankle, which 
caused him to miss half the season.
 “My best memory of high school was when we 
won the Section 9 Class D state championship,” he 
recalls. “I played a little bit of the title game but not 
too much because of my injury.” He went on to 
start every game his senior year at Webutuck.

Making important decisions for the future
It appeared for awhile that his two years of high 
school soccer was pretty much going to be it for 
Gonzalez. He had hoped to continue his schooling 
and sports career at Binghamton University, but 
when he wasn’t accepted he became a tad disaf-
fected with college.
 “I did not want to study after I wasn’t accepted 
in Binghamton. I just wanted to get a job, make 
money, and that was it. But I felt that I also wanted 
to play soccer and not just for fun, and decided to 
go to college because I wanted to continue playing. 
Of course, now I am really happy I changed my 
mind because I know that I have more opportuni-
ties for a better life, and I saw that DCC as my best 
option.”
 DCC as in Duchess Community College in 
Poughkeepsie, where Gonzalez is a freshman. Oh 
yes, he did make the school’s soccer team and 
played important minutes this past season.
 “Leo started out the season as a player coming 
off the bench and by mid-season he had worked his 
way into our starting lineup as a defensive central 
midfi elder,” said DCC men’s team head coach 
James Purdy. “He was a great asset to our squad.”
 Gonzalez scored a goal and added an assist as 
DCC posted a 4-7 record and reached the Region 
15 playoffs as an eighth seed matched up against 

the tournament’s one seed. DCC lost its playoff 
game to the National Junior College Athletic As-
sociation’s fourth ranked team, Nassau Community 
College. The Falcons play in the Mid-Hudson 
Athletic Conference as a NJCAA Division III team.

Giving it your all
Gonzalez says, as with moving from Colombia to 
the U.S. halfway through his high school career, 
making the jump to college soccer was a bit of an 
adjustment.
 “During the preseason I found out that I was 
the only player from a Class D high school, as most 
of the other players were from bigger schools. I saw 
that they were really good, but I tried my hardest. 
Coach told me that I needed to improve my fi tness 
and work harder if I wanted some playing time,” 
which he did and the results speak for themselves.
 “I was happy when I made it to the team. That 
was my fi rst goal, and the next one was being in the 
starting lineup. When I fi nally got the opportunity 
I just gave 100 percent effort, and in every game 
and every practice I kept trying harder and harder.”
 He says his favorite moment of the season was 
when DCC played its fi rst game of the season 
against the Culinary Institute of America.
 “It was a scrimmage and I still did not even 
know the name of all the players on my team. But 
that game was my fi rst college game and it was 
important for me. Even though I was on the bench 
to start the game, I felt really good when the coach 
told me to play. We were winning, 1-0, but CIA 
was really close to scoring and tying the game. 
With 15 minutes left I scored and secured the win. 
I scored in my fi rst college game, and against a 
really good team. What a good way to impress the 
coach I thought.”

On a path to achieving his goals
Gonzalez began playing soccer as a youth in 
Colombia, but surprisingly “wasn’t really into it.” 
He explains, “I liked to play but soccer for me was 
just a hobby. I used to play for a soccer club but 
the competition in South American countries is 
really hard, and I was not athletic back then. Also, 
I wasn’t as good as I am right now. Every game I’d 
see the fi rst half from the bench, but since I moved 
to U.S. in 2012 I began working out and practic-
ing all the time when I realized I had improved my 
skills and became a better player.”   

our youth

 Gonzalez says there is a big difference between 
high school soccer and college.
 “In college the play is more physical and faster. 
It is harder to get playing time. It is simple if you 
are doing what you are supposed to do. I adapted 
better to college soccer, because in high school 
I played and I liked the game but I was not as 
focused on soccer as I am right now.”
 This winter Gonzalez plans on hitting the gym 
hard, working on his fi tness and conditioning. He 
also hopes to play indoor soccer and run at least 
two miles a day with one longer run thrown in, and 
“stay away from bad habits.”
 For a young man who just a short while ago did 
not care about schoolwork and wanted to enter the 
workforce instead, Gonzalez is also now focused 
on his studies. His major is exercise science and 
wellness. He hopes to be an athletic trainer or a 
physical therapist when he graduates.
 “I’d like to transfer to Binghamton or SUNY 
Oneonta. I have a lot of colleges in mind, but 
Binghamton has been my goal. I really want to play 
soccer there because it is a Division I school and if 
I can make to a DI school that would demonstrate 
that hard work really pays off.”
 He’s pushing for more, but Leo Gonzalez has 
already displayed to himself and others what deter-
mination and effort can help you achieve when you 
put your mind to it. Even in a new country. •

leo gonzalez
IS LIVING THE AMERICAN SOCCER DREAM

Above: Millerton’s Leo Gonzalez (green) in action for 
the Dutchess Community College men’s soccer team.
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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!

- 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 (518) 672-7712 • fax (518) 672-7578 • p.o. box 201 • 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

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
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Horse Leap, LLC.  
New and consigned equine equipment and clothing. 3314 Route 
343, Amenia, NY. (845) 789-1177. www.horseleap.com

Barbara Wadsworth made her dream of opening a consignment shop a reality, and 
what better way than to combine it with her love of horses. Horse Leap opened its 
doors in May of 2006 and is proud to carry a vast variety of new and gently used 
clothing, horse tack, and everything in between. There are many riding disciplines and 
for that reason you’re able to find products to suit fox hunting, jumping, dressage, and 
more. Barbara tries to carry everything she feels fitting in both new and used, which al-
lows customers to come in and not spend a fortune to have fun with their companions. 
For holidays and birthdays, be sure to stop in to get a gift certificate for your friend 
or family member, or stop in to do a gift registry for yourself! Every year you can find 
Breyer Horses, which are very collectable resin horses. This year they have some great 
consigned ones that are still in the box, in pristine condition. You can also find stylish 
jewelry, and dark horse chocolates! This holiday and winter season, be sure to stop in 
to Horse Leap to make sure you have everything you will need to stay warm for winter 
riding and sports for adults, children, and even your horse.

business snapshot

Country Bistro
A Gallic menu with an American flair. 10 Academy Street, Salisbury, 
CT. (860) 435-9420. www.thecountrybistro.com

The Northwest corner’s gathering place for lunch, brunch, and breakfast, on week-
ends this cozy family-owned restaurant morphs into candlelight and the magic of fine 
dining. Fresh is the rule, French the tradition, lots is gluten free. Signature dinner 
dishes include Coquilles St. Jacques, Roast Duck, Salmon Wasabi, Pear and Arugula 
Salad, and to-die-for pies slathered with real whipped cream. Holly’s BLT is famous. 
“Where everybody knows your name” is Bistro’s theme song … iterated seven years 
ago when cook book authors Jacqueline Heriteau and daughter Holly Hunter 
Stonehill stood on the front terrace between LaBonne’s Market and Salisbury’s Town 
Hall, and said, “Wouldn’t it be fun to have a little restaurant?” The family’ fascination 
with food was learned from Grandpere Marcel Heriteau, noted French chef and co-
founder of Montreal’s Escoffier Society. But at that time the only chef experience they 
and Holly’s brothers David Hunter and Kris Littledale, now dinner chef, had had 
was catering the grand opening of the Sharon Country Club. “That was a thrill, like 
opening on Broadway, and kayaking on a rocky river in spring – we were hooked!” 
Holly said. “We’re just plain in love with really good food,” Kris said. “When a guest 
says, as they do, it’s the best ever Coq au Vin or fish and chips English style, we’re 
thrilled, star struck, every time!” 

Best & Cavallaro Real Estate
Realtors licensed in NY, MA & CT. 5 Academy St., Salisbury, CT. 
(860) 435-2888. www.bestandcavallaro.com

Best & Cavallaro Real Estate was founded in 2006 by Patricia Best and Mardee 
Cavallaro, with several other agents who had been long-term associates at another 
local real estate firm. Their desire was to start a firm with a fresh approach – a “bou-
tique” firm using teamwork to help clients. Unlike the large chains, Best & Cavallaro 
ensures that each agent is familiar with all listings and ready to show any listing to a 
client or broker – no matter who the listing agent may be. Composed of experienced 
agents who have had successful careers in the real estate profession for many years, 
Best & Cavallaro agents are professionals who can advise clients on all aspects of the 
real estate market, providing in depth analysis of comparables, preparing attractive 
marketing materials, researching the nuances of each property, and following each sale 
through to closing. Best & Cavallaro is committed to having the office covered seven 
days a week. Many of their clients are weekenders and they work to accommodate 
their schedules. According to Pat Best, “Your listing will not get ‘lost in the shuffle’ 
with us – we are large enough to serve our clientele, but small enough to serve them 
well.” Mardee Cavallaro adds, “Our enthusiasm and love for our area makes our job a 
joy – and makes it easy to convince others to become part of our community.”

Associated Computer Solutions
Local, professional computer support for your home and business. 
(860) 364-2233. www.acscomputerpro.com

Associated Computer Solutions has been in business for over 10 years and offers 
computer services for small business and home users, including all computer support 
and computer networking issues. Some of the services include repair, upgrades, virus 
and malware removal, consulting, installations, website design, hosting and email 
services. Servicing the Northwest corner of Connecticut and surrounding NY and 
MA towns. Peter Anderson built the business by building relationships. He was a 
Systems Engineer for over 20 years supporting companies like AT&T, Verizon, Visa, 
and Bank of America. Peter worked with clients on all levels from CEOs to technical 
lab personnel. It taught him how to work with people on their level, no matter what 
their skill set was. ACS has grown by word of mouth, the best reference a business can 
have. “It’s a wonderful thing to know the relationships you have with customers are 
the building blocks for your business.” Technology is growing at such a rapid pace, it 
requires businesses and home users to have someone technically capable that can help 
them through these transitions. ACS would like to wish everyone a Merry Christmas 
and Happy Holidays and is looking forward to supporting your computer needs in 
the New Year.
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December is a wonderful month for all, holiday tradi-
tions, parties, family get-togethers and offi ce parties. 
As fun as these events can be, let’s all be mindful of the 
inherent liabilities that come along with these events. 
The fi rst to be mindful of are various food allergies, fi sh, 
nuts, and gluten! I didn’t even know there was such a 
thing as gluten a few years ago, yet we do now, and are 
very aware that some folks can become quite ill after 
eating these foodstuffs, on rare occasions even fatalities 
can occur! Obviously homeowners’ policies will cover 
such claims, yet use discretion and make a quick inquiry 
of all your guests to avoid an unfortunate mishap. Along 
those lines is the ever present “host liquor liability!” 
Alcohol can make for a fun party yet in excess, cause 
irreparable damages to peoples’ lives so be wary of 
those that have had too much to drink. Arrange for rides 
home or if an offi ce party, name a designated driver so 
everyone can enjoy a fun and safe holiday season and 
remember one thing, in life, “People don’t plan to fail, 
they fail to plan!” 
 Happy Holidays To All.

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

INSURING YOUR WORLD

the monthly advice columns

start the new year 
off right!
 For a lot of us, January is our “hunker-down month” where we catch 
our breath after the holiday rush and try to stay warm and cozy in the cold 
weather. Sometimes this even extends into the month of February! But this 
is a time that a number of businesses are busier than ever, gearing up for the 
coming year. This is a great time of year to really take a close look at your 
business and make a plan for the coming year. That applies to all aspects of 
your business including marketing materials, target-making lists as well as set-
ting big-picture goals for the coming year. This is also a great time to work on 
your own materials, such things as revamping and or updating your website 
and identity (on the larger side), or to work on the smaller items such as get-
ting brochures and business cards made up. 
 Just because it’s the middle of winter, don’t think that folks aren’t doing 
business as usual. As previously stated, this is the time of year that business 
owners are working harder than ever, and doing an inventory of their own 
business and making plans. A lot of businesses, the small ones in particular, are 
often guilty of the cobbler’s child syndrome, where they put their own needs 
on hold while they take care of their clients and customer’s needs fi rst. That’s 
OK to a certain extent, you need to run a business after all! But, don’t forget 
about your own business! You need the appropriate materials to help your 
business run smoothly, and to keep doing business. Try to set aside time for 
your own business needs once a week, or once a month – depending on your 
needs. This will help your business have the right shoes and hit the ground 
running in the New Year!  

518.592.1135  |  thorunn@thorunndesigns.com   
www.thorunndesigns.com  |  52 Main Street, Millerton, NY

 Many of our canine and feline companions are agile and quick. In a blink of 
an eye, they have stolen the unattended chocolate off the coffee table or feasted on 
the Day Lily that Aunt Edna brought as a gift for the holiday dinner party. The best 
prevention from poisoning is assuring proper storage of foods, medications, and plants 
over the holidays. Some of the most common poisons over the holidays tend to be food 
toxicities. The following list contains common foods that are toxic as well as common 
symptoms:
• CHOCOLATE contains theobromine and caffeine which are both classifi ed as meth-
ylxanthines. Methylxanthines can cause hyperactivity, increased heart rate, tremors, 
and potentially death in dogs when ingested at a toxic dose. Other symptoms include 
vomiting, diarrhea, increased thirst, increased urination, and lethargy. Typically, the 
more bitter the chocolate (baker’s chocolate as opposed to sweet milk chocolate) the 
more toxic it is. Contacting your veterinarian for early treatment of chocolate poison-
ing is essential. Such treatment includes the induction of vomiting, activated charcoal 
treatment, cardiovascular monitoring and supportive care. An interactive and informa-
tive Chocolate Toxicity Meter can be found at http://www.petmd.com/dog/chocolate-
toxicity to better understand the differences in chocolates and their potential toxicities.
• XYLITOL is a sugar alternative found in many food items; especially sugar free gum 
and candies. Xylitol may cause hypoglycemia and liver toxicity in dogs.
• ONIONS are toxic to both dogs and cats. Raw and cooked onions or onion powder 
may cause red blood cell damage, which results in anemia. Be aware of baby food 
which may contain onion powder.
• GRAPES & RAISINS may cause kidney failure in dogs if large amounts are con-
sumed. 
 Contact your veterinarian immediately if you are concerned about possible poison-
ing. There are many Poison Control Helplines available around the clock. Contact your 
veterinarian for suggestions on reputable helplines. Have the number readily available 
in the event of a poison emergency. 

Potential Holiday Poisons

Phone 518-789-3440
199 Route 44 East, Millerton, NY
www.millertonvet.com

Health and Beauty
I DON’T CARE WHAT COLOR IT TURNS AS LONG AS IT DOESN’T TURN LOOSE… 
PREVENTING HAIR LOSS

 There are lots of triggers for hair loss: stress, weight loss, thyroid malfunc-
tion, genetic predisposition, even seasonal changes. At least one of these trig-
gers is, so far, non-reversible. But there is an enormous amount of money and 
energy being devoted to the challenge of thinning hair in today’s world.
 Several products have been successful treating hair loss on varying levels.
Rogaine and its cousins hit the market years ago as a hair loss remedy. It 
works…sometimes. However, scientists don’t exactly know why it works. It also, 
oddly, works best on women. The problem with Rogaine is that, once usage is 
stopped, any hair gained is lost.
 Nioxin has had a good run in supporting hair regrowth. Unlike Rogaine, it 
deals directly with scalp and hair follicle health. In most cases, regular usage 
of Nioxin products will slow hair loss and encourage new growth.
 New on the market and proving their merit are more natural products by 
Aveda and Surface. The Surface Awaken therapeutic line uses no synthesized 
ingredients to achieve its results. Lycopene is the basis of its strengthening 
support. Free of any and all man-made additives and utterly friendly to our 
animal friends, it is making headway in this competitive niche … pun intended.
 So don’t loose hope! Look for these supportive, color-safe products at your 
local salons.

Janice Hylton & Bonnie Hundt 
Route 44 East, Millerton, NY
518.789.9390. hyltonhundtsalon.com
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ANIMAL CARE, ETC.

Agway
518 789 4471
agwayny.com

BensDotter’s Pet
413 528 4940

Petpourri
860 435 8833

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

21 Bridge Design
21bridgedesign.com

Andy Gingras
dmetalwork@fairpoint.net

Clark & Green Inc.
clarkandgreen.com

Eckert Fine Art
518 592 1330
janeeckertfi neart.com

Gilded Moon Framing & Gallery
518 789 3428
gmframing.com

Housatonic Fine Art & Custom Framing
860 619 0897

Hudson Valley Home
hudson-valley-home.com

John W. Robertson
johnwrobertsonfi neart.com

Martina Gates Fotoworks
martinagates.com

Neumann Fine Art
413 246 5776
neumannfi neart.com

Snyder Printer
518 272 8881
snyderprinter.com

Thorunn Designs
518 592 1135
thorunndesigns.com

WHAT’S YOUR SIGN?
ARIES (March 21–April 19)
You’re putting in 100% effort and are deter-
mined to be the best at whatever you do. A 
short conversation will lead to positive things. 

TAURUS (April 20–May 20)
You can get your ideas across to infl uential 
people. If you put something off, it can be-
come a new and larger problem.     

GEMINI (May 21–June 20)
You have a rare opportunity to spend time 
with people who will bring you closer to the 
concept of inception. You understand how 
importance morale is.     

CANCER (June 21–July 22)
Give yourself time to think about where you’re 
going. If you feel good with your family, you’ll 
feel good with yourself.     

LEO (July 23–Aug. 22)
Be careful not to believe everything you’re 
told. Be conscious of where you want to go.

VIRGO (Aug. 23–Sept. 22)
You’re being pulled in all directions, and so you 
should show others consideration. Be fl exible 
but stick to your guns when the heat is on.  

LIBRA (Sept. 23–Oct. 22)
You’re the host and the party is at your house. 
Enjoy it, but don’t imprison the past.     

SCORPIO (Oct. 23–Nov. 21)
Don’t let the challenge get you down nor 
block you. You’re artistic and it’s therefore a 
good chance to use this opportunity to create.     

SAGITTARIUS (Nov. 22–Dec. 21)
Sometimes conversations simply don’t lead 
anywhere. Ask for a sign and the moon and 
stars will grant your wish.     

CAPRICORN (Dec. 22–Jan. 19)
You’re honest, but people may misunderstand 
that at times as aggression if they’re not pre-
pared. Your heart fi nds joy when joking around 
with your loved ones.     

AQUARIUS (Jan. 20–Feb. 18)
If your heart is true and you have others’ wel-
fare in mind then the upcoming changes will 
be relatively pain-free.  

PISCES (Feb. 19–March 20)
It is really helpful to look on the bright side of 
things. Your eyes will meet in a room full of 
people. Be patient – it will all work out. 

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

Cascade Spirit Shoppe
845 373 8232

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

Church Street Deli
518 329 4551

Country Bistro
860 435 9420
thecountrybistro.com

Harney & Sons 
518 789 2121
harney.com

LaBonne’s Markets
860 435 2559
labonnes.com

Lia’s Mountain View
518 3984631
liasmountainview.com

Local 111
518 672 7801
local111.com

Pastorale
860 435 1011

Pine Plains Fine Wines
518 398 7633

Red Devon
845 868 3175
reddevonrestaurant.com

Salisbury Wines
860 435 1414
salisburywines.com

San Giorgio
845 677 4566

The Greens
518 325 0019
copakecountryclub.com

LISTINGS:
The Wandering Moose
860 672 0178
thewanderingmoosecafe.com

CARPENTRY/BUILDER

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

Madava Farms
845 877 5143
crownmaple.com

Quattro’s Poultry Farm & Market
845 635 2018

Ronnybrook
518 398 6455
ronnybrook.com

Walbridge Farm Market
845 677 6221
walbridgefarm.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

Salon K
518 789 4754

Sharon Hospital
sharonhospital.com

Sharon Optical
860 364 0878
sharonopticalct.com

Trainer at Large
646 531 3748
traineratlarge.com

HOME HEATING, ETC.

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

Herrington Fuels
518 325 6700
herringtonfuels.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

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

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

The Moviehouse
518 789 0022
themoviehouse.net

LODGING

Noble Horizons
860 435 9851
noblehorizons.org

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

Copake Lake Realty Corp.
518 325 9741
copakelakerealty.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

Country Gardeners Florist
518 789 6440
countrygardenersfl orist.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
roaringoaksfl orist.com

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

Stone & Tile Services
860 824 5192
stonepolishingct.com

VKLarson Communications
917 678 7689
vklarsoncommunications.com

STORES

Elizabeth’s Jewelry
518 789 4649
elizabethsjewlery.com

Haldora
845 876 6250
haldora.com

Hammertown
hammertown.com

Horse Leap
845 789 1177
horseleap.com

Pieces
914 388 0105

Saperstein’s
518 789 3365

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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Regional Obstetrics & Gynecology - New Milford & Sharon | Compassionate care for women. Close to home.

Welcoming 
New OB | GYN

Patients

John Sussman, MD, 
Elizabeth Lucal, MD, &
Tracey Sheedy, RPA-C, 

Welcome New 
OB|GYN Patients

Dr. Sussman | 860.354.9321
Dr. Lucal | 860.364.5527

regionalhealthcareassociates.com

The Regional Obstetrics & Gynecology Offices of John Sussman, MD,
Elizabeth Lucal, MD, & Tracey Sheedy, RPA-C, welcome new patients 
to their practices.

Our board-certified providers specialize in all aspects of obstetrics &  
gynecology, high risk obstetrics, minimally invasive gyn surgical 
procedures, including LAVH (laparoscopic assisted vaginal and total 
laparoscopic hysterectomy), menopause, and infertility. 

For more information or to schedule an appointment, please call
860.354.9321 or 860.364.5527. Providing compassionate care for 
women at every stage of life. Close to home.

Tracey Sheedy, RPA-C
|

New Milford Office

John Sussman, MD
|

New Milford Office

Elizabeth Lucal, MD
|

New Milford & Sharon 
Offices

Associates LLC | An Affiliate of Sharon Hospital
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