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It’s Time to Enjoy our Easy Access to Comfort…

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

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 US ABOUT OUR
Super Spring Specials!
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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

Fast, friendly service since 1954

60th ANNIVERSARY SPECIAL: 
$60 off one new door purchase & install 
One per customer/job. Mention this ad. Offer runs from April 1–July 31.

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

CelebratingCelebratingCelebrating

6060606060Years

CelebratingCelebratingCelebratingCelebrating

606060606060YearsYearsYearsYears6060Years6060
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SPRING INTO ACTION!

I t’s quite funny: in my editor’s note for 
April, I asked the question whether April 
showers would bring May fl owers, and as 
I write this May editor’s note, there’s a tor-
rential April downpour! But with that being 
said, they’re forecasting snow tonight, so 
who knows? The joys of living in the North-
east, I suppose. 
 This May issue marks our 14th issue, 
and I couldn’t be more proud! I was so 
wrapped up in our March “Wedding” issue 
and in our April issue that I didn’t real-
ize until after the fact that I didn’t take a 
moment to say that it was our birthday this 
past March! There’s no time like the present 
so I’d like to say a belated happy birthday to 
Main Street Magazine – but more impor-
tantly I want to thank every single person 
who has in some shape or form contributed 
to the magazine: 
 Thank you so much to my writers, who 
are smart, funny, passionate, imaginative, 
and so very talented! Thank you Steven, 
Christine, Mary, Memoree, Melissa, and 
Sarah. It’s been a true pleasure. Thank you 
to my sister-in-law, Ashley, for her hard 
work and contributions to the magazine.
 A huge thank you to all of the great folks 
who we’ve interviewed, featured, bumped 
into, and have had the pleasure of getting 
to know! We love learning your stories, and 
sharing them. Thank you also to all of our 
readers and supporters! We love hearing 
your stories and about how much you enjoy 
the magazine, the stories, the advertise-
ments, and the pictures.  
 And last, but certainly not least, a big, 
BIG thank you to all of our truly amazing 
advertisers! Without every single one of you, 
this magazine simply would not be possible! 
I appreciate each and every one of you so 
much, and your advertising support. From 
the depths of my soul: thank you!

The May issue
This May edition of the magazine is another 
one that’s full of interesting local stories, 
so whether you’re into learning about folks 
around the area, local businesses who service 
our every need, local farms and restaurants 
that feed us, local artists who bring color to 
our lives – we bring a little bit of everything 
to you. We hope that you’ll enjoy it, and as 
always, we welcome your comments, ques-
tions, inquiries, and more! 
 Thank you, to each and every one of you 
for your help and support.
 
  - 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. 
 

 
 
 
 
 
TIVOLI                                  $1,450,000 

 
This spacious home, once the Tivoli 
post office & adjacent house, has been 
joined into a stately Victorian w/elegant 
rooms. Renovations include cherry 
wood cabinetry, a Rumford fireplace, 
terraced gardens & rooftop deck 
w/striking riverfront & mountain views. 
Convenient to Hudson & Rhinebeck.  
 

 
 
 
 
 
SALT POINT                        $1,295,000 

 
1840’s Eyebrow Colonial Farmhouse 
completely restored with 2 bedrooms, 1 
bath and 1930’s 2-story addition. Wide 
board floors, beamed ceilings and high-
end kitchen. Includes a two-car garage, 
workshop, potting shed and large 
swimming pond all on nearly 90 acres 
of high land with far reaching views. 
 

 
 
 
 
 
TOWN OF CLINTON             $530,000 

 
Spacious modern newly renovated loft 
like home. Features vaulted ceilings, 
hardwood floors, two fireplaces, five 
bedrooms and three baths. Plus a 
library, media room with movie screen, 
central air, new kitchen, modern 
lighting fixtures and a 2-car garage.  All 
on 5-acres with a pond. 

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

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

•  •  • 
 

paularedmond.com 
 

paularedmond.com

 

Millbrook 845.677.0505 ! Rhinebeck 845.876.6676 
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By Steven Steele Cawman
arts@mainstreetmag.com

Tina Puckett is a basket maker and master weaver 
whose art is firmly rooted in the Winsted, Con-
necticut community. The woods around her home, 
you see, provide her with the vines that she uses to 
create her intricate woven works. Puckett says that 
she is in a place in her life where she is free to move 
anywhere in the world, but feels connected to this 
area because of the key role that bittersweet vine 
plays in the creation of her work.  

Starting at the start
Tina attributes her love of bright and festive colors 
to spending her formative years in South America. 
She lived in Peru, Brazil, and Chile while her father 
worked as the International Art Director for a large 
advertising agency. When Tina was growing up, she 
was exposed to local crafts in South America. Her 
palette recalls the bright fabrics and colorful weav-
ings that she saw while living there.  
 Puckett moved to the area in the early eight-
ies when her parents came to open the Litchfield 
Food Company, a gourmet food store on the Green 
in Litchfield, Connecticut. In 1981, her mother 
suggested that she attend an egg basket-making 
seminar at the Forman School in Litchfield. Over 
the course of two consecutive weekends she learned 
about the supplies, how to dye them, and basic 
construction skills. She started making baskets 
as presents for friends, and things took off from 
there. Soon, people were offering to pay her for her 
baskets. 

 Originally, Tina went to college with the inten-
tion of becoming a set designer. Many of the con-
cepts that she learned there about structure, color, 
shape, and form impact her work today. While in 
college, she also worked backstage with touring the-
atrical companies. This taught her how to quickly 
assemble and disassemble large stage and compli-
cated set pieces. To this experience, she attributes 
her ability to set up booths quickly and precisely 
when showing her work at art and craft shows.

Bittersweet vine
Twice a year, in the spring and fall, Tina sets out 
to collect bittersweet vine from woods in the area. 
Along with some friends and a collection of tools 
like chainsaws, assorted clippers and handsaws, 
she easily finds what she is looking for. The woody 
bittersweet vine is overly abundant in our area. 
When it grows near a tree or shrub, the vines 
twist themselves around the trunk and eventually 
strangle the host tree to death. Bittersweet is an 
invasive plant that has had detrimental effects on 
many of our local wooded areas. Much like the 
kudzu vine, bittersweet is very difficult to control 
and has spread from Maine to Florida, and as far 
west as the Mississippi River. Tina sees her collec-
tion process as helping to restore nature. She cuts 
back the bittersweet that is choking and killing the 
indigenous trees. “You have to unweave the tangled 
mess, only to then reassemble and reweave it into 
something new and beautiful. It is very transforma-
tive,” she says.
 The character of the vine and its natural gnarly 
shape informs what sort of piece the vine will be 
used as. “I see it right away and know what certain 
pieces will be used for. Maybe it is a basket handle 

or an interesting shape for a wall hanging. I look 
at them as I’m harvesting and I just know,” Tina 
says. When first harvested, the vines are heavy with 
moisture and still semi-pliable, allowing her to 
work with them and bend them to match her vi-
sion. While they are in this stage, she selects pieces 
of vines for specific works, arranges and lays them 
out to dry. Tina has about two weeks from the 
time the vines are harvested until they reach a state 
where she can no longer modify their shape.
 Tina’s weaving studio is in the barn behind her 
home. The spacious and light-filled barn once 
served as the livery service stable for the town’s 
horses and buggies. The space gives her ample room 
to spread out her materials. In addition to bit-
tersweet, she also uses hemp rope, sea grass, reeds, 
and other natural materials. She purchases all of her 
other materials in their natural color and dyes them 
herself. The large space also gives her room for the 
bittersweet to season and dry until it is ready for 
use. She enjoys having a large space so that she can 
create pieces of considerable size, some even larger 
than herself. These larger pieces serve as both func-
tional and art pieces. Tina creates and sells woven 
works including baskets, bowls, coffee tables, bed 
stands, bars, large flowers, and both freestanding 
and wall hanging sculptures.

Evolutionary process
While she continues to weave traditional shapes 
like baskets, Tina’s work has evolved and changed 
from the egg baskets that she started with. Today, 
her pieces are incredibly colorful, complex and con-
temporary, while providing a variety of functions – 
either utilitarian and functional; or purely aesthetic 
and decorative. Physically, she likes to work on one 

artist profile

TINA PUCKETT – 
INTERWOVEN ARTIST & BASKET MAKER

dream 
WEAVER
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piece at a time, but mentally she’s always thinking 
about the next piece. Her work is rich and dimen-
sional. It is like a three-dimensional puzzle made of 
colorful and interlocking pieces. “Weaving is a lot 
like painting. You can lay down layers of colors and 
textures to bring forth subtle or vibrant imagery,” 
she explains.
 One of the things that most strikes one when 
spending time with Tina is her harmonious ap-
proach to nature and the way in which her great 
respect for her materials is exemplified in her work. 
She recognizes the capability of the bittersweet 
vines for transformation, and that collecting of the 
parasitic bittersweet vines helps the forests around 
Winsted to heal and thrive. Tina not only receives 
great joy in being able to help endemic nature 
thrive, but also in seeing that what she cuts and 
collects can be made into something beautiful.

The future and potential change
Over the next year, Tina is looking to reposition the 
way she presents her art. She has been doing busi-
ness under the name Tina’s Baskets for many years, 
but feels that this name is too limiting for what her 
work has evolved into. “While I do make and sell 
a lot of baskets, I want people to know right away 
that my work is much more than just baskets. I am 
looking to present myself as an interwoven artist 
and a designer under a new name that will better 
convey who I am and what my work is about,” she 
explains.
 Over the past thirty-three years of her business, 
Tina has traveled the country extensively. She has 
made her way along the arts and crafts show sales 
circuit. Tina, along with her traveling companion 
George, her cat, enjoys camping at the various 
locations travelled to when she shows her work. 
This has given her a great opportunity to see many 
wonderful new places and experience nature in dif-
ferent regions. While she enjoys experiencing new 
places and seeing new things, at the end of the day 
she is happiest right where she is now, firmly rooted 
in the Winsted community. Her life and art are 
interwoven into the community she calls home. •

 Tina will be showcasing her work at two upcoming local 
shows. The first will be at the Woodstock-New Paltz Art 
& Crafts Fair held May 24th through 26th at the Ulster 
County Fairgrounds in New Paltz, NY. She will also be at 
the Berkshires Arts Festival, which will be held at Butternut 
Ski Resort in Great Barrington, MA from July 4th through 
6th. Prices for baskets range from $50 to $500 and her wall 
hangings, depending on size, are around $1,500. 
 If you would like to see more of Tina’s work check out 
her website at www.tinasbaskets.com. If you would like to 
contact her for more information or to discuss commissioning 
an original piece, she can be reached at tinasbaskets@yahoo.
com. You are also welcome to see her work in Winsted by 
calling her at 860.309.6934 to set up an appointment.
 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.

artist profile

Opposite page: Circle and Curves. 
Bittersweet vine, smoked colored 
reeds and spokes. 55”hx27”wx6”d. 
This page, Row 1: 5 Purple Flow-
ers. Bittersweet vines, reeds, 
and beads. 16”hx16”wx4”d. Row 
2, left: Wave. Bittersweet vines 
and reeds. 60”hx48”wx8”d. 
Right: Jumping Up. Bittersweet 
vines and vines. 17”hx43”wx6”d. 
Row 3, left: Current of Love. 
Bittersweet vines, voven reeds. 
22”hx54”wx8”d. Right: 21B. Rain-
bow colored reeds. Various sizes. 
Row 4: The artist, Tina Puckett, in 
her studio. 
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Think quiet, think private, think desig-
nated scenic road, think over 13 acres, 
think of 4,000 sq.ft. in just 7 spacious 
rooms, all in meticulous condition and 
you begin to understand why this is the 
perfect country retreat. Beautifully land-
scaped grounds, neat stone walls, a heated 
gunite pool and central A/C. 3 bedrooms, 
2.5 bathrooms. $785,000. New Milford.

The Perfect Second Home

860-927-4646 • 860-364-4646 • 860-672-2626 • www.bainrealestate.com

See Video

P 518.272.8881 • E info@snyderprinter.com • 691 River Street, Troy, NY

www.snyderprinter.com

High Quality Commercial Printing
Digital & Offset
 
Newsletters, brochures, 
catalogs, stationary packages, 
pocket folders, 
calendars, invitations, & direct mail
 
Family Owned & Operated since 1895

NAILED IT
Building & Construction

Complete site construction • Homes, pole barns & 
sheds • Specialty work: tiling, flooring, stairs & rail-
ings, kitchens & baths • Refinishing • Woodworking • 
Carpentry • Ice & snow damage • Fully insured

518.929.7482  •  www.naileditbuilding.com

FACTORY LANE 
AUTO REPAIR, INC.

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

FOREIGN & DOMESTIC AUTO REPAIR

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
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friendly faces

friendly faces: meet our neighbors, visitors and friends

Aimee Davis has worked at The Village Herbalist in 
Millerton, NY for two years. She finds it to be really 
rewarding to help educate people about the healing arts 
and general well-being as they stop by when walking on 
Main Street. Aimee is also very involved with the TVH 
Wellness Studio and hopes to bring in some more ener-
getic classes this summer. But when she is not at the bou-
tique, she’s practicing message therapy in Connecticut 
and hopes to get her license in New York State by next 
summer. Aimee spends her free time with her 10-year-
old daughter Riley and her beloved Jason, and studying. 
Aimee loves the area and the hills, “the area has so much 
to offer and it holds me well here.” But nothing will stop 
her from hitting the beach later this summer! Surfs up!

Jim Young grew up in Washington, CT and moved to 
Cornwall in 1984. He began working at Sharon Auto 
Body in Sharon, CT in 1988 and finally bought the busi-
ness this past January 1st. What Jim likes most about this 
business is helping people through an often complicated 
claims process, and the problems that go along with that. 
There is also great satisfaction taking a smashed up wreck 
of a car and restoring it back to pre-accident condition. 
In his early years, Jim restored vintage Land Rovers 
and he and his wife, Wendy, would take month-long 
expeditions in them as far off as the Rocky Mountains, 
Newfoundland and Labrador, and far north of Quebec. 
Two young sons have grounded him a bit (for now) and 
fly-fishing trips to Maine’s North Woods is his destina-
tion these days.

Donna Carman is a long-time resident of the Millerton 
area and she loves the people here. “When someone is 
in need, everyone comes together.” Donna has worked 
for New Horizon Resources in Pleasant Valley, NY for 
14 years and loves being able to help others. Outside of 
work you’ll most likely find Donna spending time with 
her family, going shopping with her sister in-law, and 
going out to dinner – once in a while. Donna has three 
grand babies between the ages of two and five, “They are 
beautiful, wonderful, and my life!” After the long winter 
we have had, Donna is looking forward to going to the 
beach this summer, relaxing, and soaking up some sun. 
Boy, that sure does sound nice!

Eric Nelson Jr. is working on his eight year anniversary 
as a mechanic at Factory Lane Automotive in Pine Plains, 
NY. He likes the challenge and working with is hands, 
which makes the day go by faster. Eric has always been 
a car guy and likes to continually educate himself by 
reading information about the forever-changing technol-
ogy when it comes to working on cars. He has a lot to 
look forward to this year, because he’s getting married 
(congratulations!) and is saving up to buy a house, too. 
Eric lives in Great Barrington, MA but doesn’t mind the 
commute to work, especially with the nice views that he 
sees on his drive of the Berkshire Mountains. Eric used to 
travel quite a bit and hopes to continue adding different 
worldly destinations to his book of travels in the near 
future. Congratulations and bon voyage!

Cory Stupplebeen is a talented carpenter/contractor 
who has worked in Columbia County for over 15 years. 
He says that it is truly rewarding to see the end result 
come together. When he isn’t constructing a project for a 
client, he enjoys flying RC airplanes and he even belongs 
to an RC club in Ulster County. Of course family is 
important to him: he’s been married to his best friend for 
11 years this June, and has two beautiful daughters. “We 
are so lucky to be surrounded by so many playgrounds 
where we can have family picnics and let the kids play.” 
Cory plans on a fun, yet simple and relaxing summer, 
working on his house and enjoying every minute of 
shorts and flip flop weather. Don’t forget to put some 
sunscreen on, ‘Been!

Tammy Cooper is the queen of accounts payable and 
many other office duties at Associated Lightning Rod in 
Millerton, NY. Tammy likes the flexibility of working 
in the family-operated business. She grew up in the area 
and likes the fact that there are still things here from her 
childhood, yet there have been some changes and they 
are for the better. Outside of work you’ll find Tammy 
reading, renovating her house, and cooking, “I love to 
cook!” Tammy likes to support local farmers by purchas-
ing their produce whenever she can, but is also looking 
forward to planting her vegetable garden this summer 
and using her own produce to prepare a nice home-
cooked meal. Tammy is a proud mother of four grown 
sons, and grandmother of two grandsons and one grand-
daughter. You’re one busy lady, Tammy!
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Meltz
lumber co. of 
mellenville, inc.

100% organic
bark mulch: Choose from all natural regular or reground 

bark mulch with no additives. 
Bulk quantities and delivery available.

518.672.7021  •  meltzlumber.com  •  483 rt. 217, hudson, ny

EXCAVATION  •  FOUNDATIONS  •  SITE PREP  •  DRIVEWAYS  •  LAND CLEARING / GRADING  •  TRUCKING  
DEMOLITION  •  SEPTIC SYSTEMS / DRAINAGE  •  STONE WALLS / PATIOS  •  EQUIPPED & INSURED

(518) 851-3480 or (518) 929-2005
earthandstone1@gmail.com  •  www.earthandstonellc.com  •  11 Shook Road, Hudson, NY

Earth & Stone

We’ll move the earth for you
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healthy living

By Kristina Proper
kristinaproper@me.com

Kristina Proper is in many respects your typical Ameri-
can woman: a wife, a mother of two young boys, and 
a high school teacher. She’s an avid and enthusiastic 
certified spin instructor, as well as a very knowledge-
able health and fitness enthusiast. She’s the epitome of 
a person living and maintaining a healthy lifestyle.

How you feel, your overall attitude, sense of well-
being, and presence have a lot to do with what 
you eat and how you live your life. This is true for 
children as well as adults, both young and old. 

The significance of children’s diets
I became a mom for the first time over four years 
ago. Since my first son was born, I’ve learned to pay 
attention to what goes into his body. First and fore-
most I’ve learned that children need “good for you 
food” to develop properly. So many children don’t 
have enough fresh fruits and vegetables (cooked or 
raw) – and it shows!
 It all begins during infancy, around six months 
of age babies will start eating solid food. This pro-
cess usually starts with an easily digestible rice or 
grain cereal. Then you can start introducing fruits 
and vegetables. I preferred to make all of the food 
for my sons when they were babies, often using 
organic vegetables from our garden. I never bought 
anything in a jar to feed them. Why would I? These 
are my children! Why would I sacrifice their health 
for my personal ease and convenience? It’s so easy 
to cook veggies and fruit, pop them into a food 
processor, and freeze in ice cube trays. It’s that easy!
 This is where the process of developing a palate 
for healthy eating begins and therefore sets the 
stage for what foods a child will enjoy throughout 
their entire life. If a child isn’t fed processed foods 
they won’t develop a taste for it. And, as children 
grow and mature, they will be less likely do develop 
a taste for processed foods later on. If and when 
they do get a taste, they’ll most likely not enjoy the 
flavor and texture of food that is not “real.” I must 
admit, what my boys eat is not always perfect, but 
it’s usually fresh, and made at home.

Sugar – it’s everywhere!
Then there is the case of sugar. It can be hidden 
in almost everything, even in the easily dissolv-
able fruit and veggie flavored puffs that babies eat. 
Read food ingredient labels carefully when making 
choices for your children and yourself. If you don’t 
know what an ingredient is, it’s probably some sort 

of unnecessary chemical. But sugar 
seems to creep into so many foods, and 
it causes reactions in our bodies. It essen-
tially causes our blood sugar to rise, then 
comes the inevitable crash. Sugar can also lead 
to the development of abdominal or belly fat.
 As an example, I can predict what type of sugary 
foods my older son has eaten during the day by his 
behavior, disposition, and mood swings even if I 
didn’t feed it to him or see him eat it! Sugar is a se-
rious “no no” for him, and for many children. He’s 
immediately triggered and becomes one of those 
children you might see being obstinant or hyper 
in spite of the parents efforts to gain control. He 
can’t control himself, and is it his fault? Providing 
healthful nutritious foods for children is ultimately 
the responsibility of parents, day care providers, 
schools, and family members. We’re all guilty of 
allowing treats (chocolate, cookies, etc.) in our 
children’s diets. I’m not saying they shouldn’t ever 
have it, but it needs to be a treat. 

Some helpful tips that work!
• Family meals are extremely important. Try to 
eat around the same time each evening. My boys 
know that we all sit at the table for dinner, and we 
all stay at the table until everyone is finished. One 
of our main rules is no TV or electronics on while 
we’re eating. This way we engage in each other’s 
conversation. Being able to eat breakfast and lunch 
together is another plus, but with jobs and school – 
do your best.
• Cook more meals at home. It’s that simple. Home 
cooked meals have less sodium, fat, and sugar than 
a restaurant or fast food place would. Let your kids 
help make the meals, there’s always something that 
they can do. When my son was three, we taught 
him how to peel carrots (under supervision). Now 
that’s his job when making any dish with carrots.  
• Let your children go food shopping with you. 
This gives you the opportunity to teach them about 
different foods. Teach them why it’s good to eat 
certain fruits and vegetables, what vitamins are in 
them, and what they provide for our bodies.
• Give your kids healthy snack choices. Most kids, 
when given the opportunity, will chow down on 
chips, but they’re just as happy to get that crunch 
from fresh veggies and hummus to dip them in. 
Who wouldn’t want to eat that with all the amazing 
colors, flavors, and textures? 

Exercise
Of course with a healthy diet comes exercise. Exer-
cise for children and babies come in so many forms. 
It has been a long cold winter here in the North-
east, which has made me a creative mom to keep 
my boys busy. They’d be happy to sit in from of the 
TV or play on the iPad, but no, I had to keep their 
brains and bodies busy. When possible, playing 
outside is the best, the fresh air is so good for all 
of us, and it helps my boys sleep soundly. Some 
days we painted, drew with crayons and markers, 
did cool crafts I found on the internet, and other 
days we read a lot of books. They got creative while 
building with plastic pieces, and other times being 
creative on their own. My four year old loves to 
tell very imaginative stories, and I love to listen to 
them.
 Kids need time to burn off energy. Physical play 
can help children build strength, endurance, and 
flexibility. Daily movements such as putting on 
socks and shoes can help with flexibility. Trying to 
get across the monkey bars at the playground also 
helps to build their strength. Each day we play fam-
ily tag (we run around the house in circles, when 
one of us gets “tagged” we have to switch direc-
tions). We play this game a few times a day, and it 
helps build their endurance. Any aerobic activity 
(breathing harder and increased heartbeat) a child 
does helps develop endurance. When aerobic activ-
ity is done on a daily basis, it makes their hearts 
stronger and helps deliver oxygen within the body. 
This will also help them sleep better at night. Just 
as those of us who regularly work out enjoy lower 
stress and heightened endorphin levels, our chil-
dren need the same.
 Again, it doesn’t always have to be physical play, 
but play that allows their brains a workout. Playing 
“eye spy,” simple problem solving, or counting 
games are great for brain workouts. Though some 
play can be messy, let kids be kids. Let them paint 
with their fingers. Let them play in the mud. Let 
them splash in puddles, walk barefoot in the grass. 
Just let them have fun. •

children’s 
health MAINTAINING 

A HEALTHY 
LIFESTYLE 

Photo source: iStockphoto.com 
contributor shironosov.
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You get handed your first wrench at seven, and by 
14 you’re swapping engines in the car you race. 

It gets in your blood. Not just mechanics. Building. 
Dominick kept building, starting his business at 24, 
taking out a mortgage on a broken down and aban-
doned train station in Pine Plains. Between 
fixing cars, he fixed sheetrock and plumbing. 

These days, that building has four 
commercial spaces in addition to 

Factory Lane Automotive, and the race-
car Dominick works on belongs to his 
youngest son. When you build, or rebuild, 
for a living, it helps to have the right 
tools at hand. And over the years, one 
of Dominick’s most valuable tools has 
been his bank.

What tools do you need  
to build your business?

Dominick Calabro
Customer since 1987

Member FDIC

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

5094 route 22 • amenia
bankofmillbrook.com

the strength of relationships

tristate antique 
restoration

CONALL HALDANE  |  proprietor

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

SPECIALIZING IN ANTIQUE 
FURNITURE RESTORATION 

D’s Salon & Spa
Gi� s for Mother’s Day 
& Prom season!
• Updo’s • Nails • Tanning • Call for details

NAILS  •  SALON  •  SPA  •  TANNING

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!

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
Hours: 9-12.30 Mon-Fri, Sat 9-12.00, closed Sundays. Afternoons by appointment.

Drop box available for pick-up / drop-off

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

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
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By Christine Bates
christine@mainstreetmag.com

Just east of our magazine’s offices on Main Street 
in Millerton is Eckert Fine Art. We visited with 
owner Jane Coats Eckert on a quiet Saturday morn-
ing in early April, just before she sold three major 
paintings to a couple with a newly renovated home. 
Main Street’s business interviews have ranged from 
tea purveyor John Harney to Roma Pizzeria in 
North Canaan, CT, and this month we wanted to 
learn about running a fine art gallery in the village 
of Millerton.

When and how did you get into the art 
business?
My former husband and I are from Indiana, and in 
1980 we decided to open an art gallery in a suburb 
north of Indianapolis. My parents gave us $250 to 
start the gallery and we bought five paintings. We 
sold all five before we even opened and were on 
our way. Incidentally, many of those first clients 
are still clients today. Our first gallery specialized in 
nineteenth and early twentieth century American 
art, and works by early Indiana artists. By the mid-
90’s we decided to move to Florida and opened a 
gallery in Naples. We lived on Captiva Island where 
we became good friends with the artist Robert 
Rauschenberg. It was like Camelot. Bob was the 
King Arthur of Captiva and we became part of his 
entourage. Together we went to Bilbao when the 
Guggenheim Museum opened there with a show 
on Rauschenberg. 

What prepared you for opening a fine 
art gallery?
I come from a solid, middle-class Midwestern 
background. In college I majored in elementary 
education – art history never occurred to me. Girls 

majored in teaching or nursing – practical things. I 
student taught, and after college worked in sales at 
a fine department store. The skills I learned work-
ing with the public and teaching were great training 
– how to explain, how to listen, how to sell.

How did you get to Millerton?
Like me, the artist Don Gummer is from Indi-
ana and we have been friends for many years. He 
invited us to visit his home in Salisbury, CT and I 
fell in love with the area – the natural beauty and 
its closeness to New York’s art world. After leaving 
Florida, I opened my gallery in Kent, CT. When 
that building was sold, serendipity intervened. I 
went on the first Art Walk in Millerton. It was a 
magic evening with the sidewalks full of people. 
When Gilded Moon Framing bought the bank 
building where they are now, their former space 
came up for rent in the historic building I had 
always admired. I knew it was meant to be and I 
moved the gallery here in 2011.

Is Millerton a good place to sell 
expensive art? 
There is a lot of traffic in Millerton. Most of my 
walk-in customers have weekend homes here and 
live in New York City. They can look at art in my 
gallery in a more relaxed environment than in the 
city. The area attracts people who really love nature, 
cultured people that have traveled all over and are 

local business

Continued on next page …

jane’s world of fine art
ECKERT FINE ART IN MILLERTON, NY

Above: Jane Eckert at her gallery, Eckert Fine Art on Main Street in Millerton, NY. Below left: Sculptures by 
Boaz Vaadia look across Main Street to the Eckert Gallery. Photos courtesy of Jane Eckert. 

interested in art, music, theater, and dance.
 In addition to the Millerton crowd, our web-
site generates sales. I recently sold a $250,000 
artwork to a collector in Switzerland, which even 
amazes me! Also I participate in art fairs in Miami, 
Houston, San Francisco, and Palm Springs. George 
Stephanopoulos saw one of Eric Forstmann’s shirt 
paintings at the Palm Springs art fair and com-
missioned a similar work for his new house in the 
Hamptons. These shows are an important way to 
connect with collectors all over the world.

Who are your clients?
My clients buy works of art, ask us to sell art that 
they already own, and, increasingly, request my 
advice on art. They are private collectors, museums, 
other art consultants, and corporations. Recently 
I’ve noticed that individual collectors coming into 
the gallery are sophisticated thirty-something finan-
cial people, many of whom are already tired of the 
Hamptons and are looking for a quieter life. 

What do you like most about your 
business?
This may sound corny, but I really enjoy making a 
client happy. So many people tell me they get great 
joy every day by looking at the art I’ve sold them. I 
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really believe that in this fast-paced world we need 
art more than ever.

What advice would you have for anyone 
wanting to open a gallery?
Only sell what you really like. You have to feel 
something or you can’t sell it. And stay within 
your scope of experience. My own specialty is 19th 
century and Post-war Contemporary American art. 
Recently I sold a pair of Ammi Phillips portraits 
from 1820 and currently I have a George Inness, 
an Andy Warhol, and nine original Rauschenberg’s 
in the gallery. 

What has changed the most since you 
started in the business?
We opened our first gallery in 1980 and since 
then computer technology, the Internet, and social 
media have transformed the art business. I have one 
employee who only focuses on technology – our 
website, tweeting, and Facebook. With the Internet 
and art fairs, I can now sell to the world. 

There are a lot of paintings by Sharon 
artist, Eric Forstmann, in your gallery. 
How did that happen?
I first saw one of Eric’s paintings in Don Gummer’s 
house in Salisbury in 2000. That led to a meeting 
with Eric and my taking his work to the Naples gal-
lery. The reaction to his work there was phenom-
enal. I was thrilled when Bob Rauschenberg bought 
one of his paintings. When he met Eric at an open-
ing, he said, “I am in awe of your talent.” Eric and 
I have had a long and happy working relationship 

and Eckert Fine Art is his exclusive agent. Many 
other dealers want to represent him, but we remain 
very loyal to each other. I support his painstaking 
work and never rush him. 

How do you figure out how much to 
charge for a painting?
I always look at auction records and other dealer 
prices to value a piece fairly in the current price 
range – not always the highest nor the lowest. For 
Eric’s work we discuss each painting – it doesn’t 
depend on the size, but the amount of time he de-
votes to it. His work has had a steady upward trend 
in pricing through the years.

Do you think that art is a good investment?
It can be, but people never asked that in the 80’s. 
You should buy what you really like and buy the 
best quality you can afford.

What makes a successful art dealer?
You have to love what you do and possess the 
ability to read people and intuitively know when 
to back off, or the moment to be a little more 
available for the client. I’ve discovered that this is 
something you can’t teach people. I know some art 
dealers have a bad reputation, but I believe being 
honest and up front is the key to my own success. 
My clients and artists know they can trust me. 
One world famous artist sarcastically once said to 
me, “Jane, you are a terrible art dealer. You sell my 
work, cash the check, and then give me the money. 
You’re supposed to lie about selling and delay pay-
ing me for as long as possible.” Lastly, you have to 
be able financially and psychologically to weather a 
storm. This is a feast or famine business. 

What’s the hardest part of your business?
Besides the ups and downs, the most difficult part 
of the business is telling artists that I can’t represent 

Above: Eric Forstmann’s painting entitled Intent is on display at Eckert Fine Art. Below left: This 1994  
Rauschenberg drawing is one of many original Rauschenberg’s on display at Eckert Fine Art. 
Photos courtesy of Eckert Fine Art. 

them. Artists are so vulnerable and I don’t want 
them to feel rejected. It’s especially difficult for 
mid-career artists to find a new gallery to represent 
them.

What’s next for your business?
More and more clients are asking me to provide art 
consulting services. I believe that art is the heart 
of any home, and that’s where you should start. 
Buy the furnishings and drapes after the art. I help 
clients select art, hang their paintings, arrange ap-
praisals and insurance, and advise on lending, pack-
ing, storing, and even selling. I hope clients benefit 
from my years of experience. I think of it as a kind 
of Angie’s List for art. The fact that I have been a 
member of the Fine Art Dealers Association for 
many years inspires confidence in my ability and 
knowledge, as membership is by invitation only.

The art world seems so different from 
more familiar businesses. Can you think 
of any books or movies that provide an 
inside look?
There aren’t many. For a look at the decadent 
art world of the 1980’s I would recommend the 
book Bad Boy: My Life On and Off the Canvas by 
the painter Eric Fischl. The movie Junebug with 
Embeth Davidtz as a sophisticated art dealer visit-
ing an outsider artist in the south is one of my 
favorites. And Renoir; the recent French film about 
the painter and his son Jean, the film director, is a 
fascinating look at two incredibly talented people. 
For a look at the art world at the turn of the 19th 
century, Duveen, The Most Spectacular Art Dealer of 
All Time by S.N. Behrman, is a fantastic read. •

Eckert Fine Art is located at 34 Main Street in Millerton, 
NY, you can reach them at (518) 592-1330 or on their 
website www.janeeckertfineart.com.
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Located off a quiet country road near Pine Plains, Stissinghurst sits privately on 20+ acres with lovely views 
of Stissing Mountain. There are five bedrooms, four bathrooms, fireplaces, FLR, FDR, and a kitchen with 

Family Room.  6000 sq. ft. in all. Spectacular pool, cabana and picturesque grounds. SUMMER RENTAL! 
 

or FOR SALE. Listed at $1,495,000 .  Millbrook Real Estate, LLC  
T. 845.677.3525     www.MillbrookRealEstate.com 

stissinghurst 

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 86 years. 

Offices in Dover Plains, Pawling, Millerton, Pine Plains, Millbrook. "We're here to serve you!"

Experience a breakthrough in Pure Comfort Air Conditioning. 
Have Taylor Oil Inc. install a space-saving, whisper-quiet, 
Mitsubishi Electric ductless Energy Star System today! 
Featuring Eco-comfort technology, dual and triple allergen 
filtration. Certified “Diamond Contractor”
Call for a FREE quote today: 1.800.553.2234 www.GMTaylorOil.com
The only Home Services Company your House will ever need.Outdoor units > Control units >

1-800-553-2234 • www.GMTaylorOil.comHeating Systems • Central A/C • Plumbing Services • Monitoring Systems • Generators
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Call 518 592 1135 • info@CatskillViewWeddings.com • CatskillViewWeddings.com

The ideal venue & location for your perfect day

Catskill View
weddings & events

roe jan 
lockworks

Mobile Locksmith

Residential • Commercial
Sales & Service

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

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

FREE ESTIMATES. CALL (518) 965–9982

Services Include: Lawn Mowing • Garden Maintenance & Rototilling • Mulching 
& Topsoil • Gutter Cleaning • Power Washing • Planting & Pruning • Spring & 

Fall Cleanups • Organic Vegetable Gardens • Deer Protection

Mountain Valley 
Gardening
Above the rest • Fine detail work guaranteed 
20 years experience serving Columbia County & beyond

Lightning Protection!

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

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

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

          he Woodland Restaurant in Lakeville, CT is the 
area’s worst best-kept secret. (I say that very affectionately, 
because I recommend that you call ahead and make a res-
ervation to guarantee that you’ll get a table, especially for 
dinner). I discovered the restaurant about five years ago, 
and have been an avid and enthusiastic fan ever since. 
 The Woodland’s has a welcoming and cozy ambiance, 
they have fantastic service, their booths are like a long 
stretch of cushioned comfort, and the bartender’s drinks 
are certain to quench your thirst. That’s just the teaser, 
the appetizer, if you will. Their food is the main attraction 
and it is absolutely out of this world! 

The range of choices
No matter your dietary preference, you will not only find 
something that captures your stomach’s affection and 
attention, but you will most assuredly get stuck having at 
least a ten minute debate within yourself as to how you 
can possibly choose between the selection before you. For 
example, when faced with the salad choices you have to 
choose between the roasted beets, ricotta salata, toasted al-
monds and pickled onions; the iceberg wedge with Apple-
wood smoked bacon and tomato vinaigrette; the house or 
Caesar; Asian spinach with seared wild mushrooms, mixed 
greens with baked Coach Farm goat cheese and red wine 
vinaigrette; OR the arugula with roasted pancetta, pine 
nuts and parmigiano (pictured above). 
 Not a salad person? Not a problem, because you’ll have 
your pick of other appetizer choices ranging from charred 
tuna sashimi; pork gyoza; tagliatelle with wild mush-
rooms, thyme and parmigiano reggiano; guacamole and 
chips; fried calamari; vegetable tempura; assorted cheese 
plate; soup; various sushi appetizers; or iced oysters on the 
half shell with Mignonette – to name a few selections. 
 The range of entrée choices are just as difficult to 

choose from, whether you’re looking at the specials menu 
that they were offering on the beautiful April evening 
when we dined which included the grilled veal chop with 
mushroom and tarragon; the veal scallopini with pro-
sciutto, sage and mozzarella; grilled halibut with Mediterr-
anean salsa; ricotta ravioli with butternut squash, spinach 
and roasted tomato; spaghetti and meatballs; or the penne 
with shrimp and scallops and tomato basil cream sauce 
(there were many more special entrées). The entrées on 
their regular menu include (one of my favorites) the herb 
roasted chicken; pistachio nut crusted salmon with lemon 
beurre blanc; sautéed shrimp with garlic and roasted pep-
pers; sesame seared tuna, sautéed baby bok choy and spicy 
aioli; grilled pork chop with polenta and smoked bacon 
onion sauce; stir-fry vegetables with sticky rice; chicken 
enchiladas; wiener schnitzel; lamb chops with roasted gar-
lic merlot sauce; and a couple of different steak choices. 
 But we’re not done yet! The whole right side of the 
menu is devoted to sushi! So whether you’re a fan of sushi 
rolls, sashimi, or Nigiri sushi – The Woodlands has you 
covered! They offer a number of traditional rolls like the 
Philadelphia, California, and Boston rolls, but what looks 
like about two thirds of their rolls are their own special 
creation (or so I assume because I’ve never seen them on 
any other menu), like the honey peanut avocado roll; 
the Sharon Road roll; and the special Woodland Roll. 
Meanwhile their sashimi and Nigiri sushi include tuna, 
salmon, hamachi, shrimp, kani, and eel, to name a few. 
And to further complicate matters, The Woodland always 
boasts a few sushi choices on their specials menu. On this 
evening they were offering six special rolls including the 
spicy mistletoe roll, Kunga roll, and the Tokyo sun roll.
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Continued on next page …
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Some easy, some hard, choices
The salad choice is always an easy one for me: 
I’m obsessed with the arugula salad. Just look at 
the picture of it on the previous page! It’s not just 
beautiful, but it tastes every bit as delicious as it 
looks. And let me warn you, you’ll tell yourself that 
you can’t possibly eat the whole thing, but you’re 
wrong, because you will eat it all – and you’ll want 
more! The arugula salad is always extremely fresh 
and tasty, the pine nuts and cheese are the perfect 
pairing, but the centerpiece of this salad is the 
pancetta. You have not lived until you’ve tried this 
beautiful, delicious, itty-bitty bite of pure heaven. 
It’s salty, fatty, delicious meat enhances the fl avor 
of the rest of the salad’s ingredients and explodes in 
your mouth, while completely stealing the show.
 My fi ancé went with one of his favorite salads, 
the iceberg wedge, but had the blue cheese dress-
ing instead of the tomato vinaigrette (image in top 
circle above). This salad is always so beautifully pre-
sented with the wedge and tomatoes, and it comes 
with delicious Applewood smoked bacon.
 For my main course I went with sushi. I ordered 
two of the rolls from the specials menu: the lobster 
tempura roll and the sweet potato tempura roll 
(center circle). They were gorgeous and delicious! 
But they should give you a bit of warning – the 
sauce drizzled on top has a kick to it, so make sure 
to have enough water on hand before diving in. 
Don’t let the spice deter you though, these sushi 
bites are not just delicious, but addicting. 
 My fi ancé decided to go with the strip steak, 
which you can either get au poivre or grilled with 
crispy red onion rings. He went with the later 

restaurant review

Some easy, some hard, choices choice, and as you can see in the large image above, 
the steak comes with broccolini, roasted potatoes, 
and with what we thought was puréed butternut 
squash. I tried an onion, dipped in the butternut 
squash – holy moly! The salty onion ring matched 
the sweetness of the butternut so perfectly. And 
then I tried a bite of the potato, and it too was 
such a perfect blend of texture and salty and sweet. 
I didn’t try the steak, but I know that it is always 
perfect because my fi ancé loves it. 

Sweet heaven
We’re not usually dessert people, but for whatever 
reason we decided to try the brownie sundae (bot-
tom circle). That thing is simply insane! The choco-
late sauce and the tower of whipped cream are 
great, but when you get into the inner layer of ice 
cream and brownie, you melt into the booth you’re 
sitting in. The ice cream is absolutely incredible, 
but I’ve never had such a fantastic brownie! It was 
perfect in every conceivable way: fl avor, texture, 
moistness, and then some. 
 I’m not surprised at how great the dessert was, 
because it truly doesn’t matter what you order at 
The Woodland Restaurant – it is always a plate of 
delicious perfection. It simply boils down to what 
you’re craving, and then the tough choice of what 
to order – and The Woodlands takes care of the 
rest. Thank you so much to our attentive waiters, 
and a big thank you to the incredible chefs! •

The Woodland Restaurant is located at 192 Sharon Road in 
Lakeville, CT, they can be reached at (860) 435-0578 or at 
www.thewoodlandrestaurant.com.
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alicia king
photography

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

Milk & Cookies 
at your wedding

518.398.6455
www.ronnybrook.com

FRESH • ALL NATURAL • MADE ON OUR FARM

Celebrate your marriage with the 
greatest pairing of all time. Farm 
fresh Ronnybrook milk and cookies.

+

David & Kelly Reinckens
518 851 9460
www.columbiatent.com
columbia_tent@yahoo.com

Open sky. Open field. Open tent…
ready to custom design & create your

DistinctiveEvent

locally grown trees
TREES AVAILABLE INCLUDE: 
LILAC • WHITE SPRUCE • NORWAY SPRUCE 
WHITE PINE • HEMLOCK • BIRCH • RIVER BIRCH 
FRUIT TREES • AND MUCH MORE…

call (845) 518 0632 For DetaIls
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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

HyltonHundt
518.789.9390

Route 44 East | Millerton
hyltonhundtsalon.com

...offers something for everyone.

Classic style, fresh looks, advanced hair color 
and fabulous products for everyday care.

Janice Hylton & Bonnie Hundt

bring their skill, judgment and experience 
plus a highly capable staff to help create 
a real style that works in your real life.

We’ve got something for everyone.

HH Main Street 1/4ad_Layout 1  5/9/13  3:49 PM  Page 1

Rafe Churchill
tRaditional hou s e s

rafechurchill.com

Celebrating 10 Years 
in Millerton

Frugal framing … 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?

Bring in this ad 
for a free gift 
with your custom 
framing order. 
Expires 5/31/14.

Valentine Monument 
Works & Sandblast

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

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

Since 1875
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I will never forget my fi rst taste of Herondale Farm 
beef. It came in the form of the most amazing 
burger I have ever sunk my teeth into, which was 
one of my fi rst meals in Millerton, enjoyed at Res-
taurant Number 9 just over two years ago. I asked 
chef Tim Cocheo where he sourced the meat, and 
within days I was driving on Route 22, heading 
toward beautiful Columbia County with Ancram-
dale as my fi nal destination. 
 Twelve yeas ago, Jerry Peele left New York City 
and the fi nancial world behind in search of greener 
pastures, and has called his two-hundred-fi fty acre 
farm home ever since. He chose his property in 
Ancramdale for its beauty, and because the land, 
once used as a dairy farm, had been lying fallow 
for several years. Peele purchased it knowing that 
the soil had been given suffi cient time to rest and 
recover, and was ready for cattle grazing. The Roe 
Jan river runs through the property, adding to its 
bucolic appeal, attracting wildlife and visitors who 
fl ock to the farm store from May to November. 

Laying the groundwork of sustainability 
In stark contrast to what you fi nd in the meat aisle 
of a supermarket, buying meat at Herondale is 
actually a pleasurable experience. Dark purple-hued 
cuts of steak and lamb look like what you would 
see depicted in a 17th-century Dutch Baroque 
still-life, and in fact, there is an art to getting them 
that way. Just as Vermeer would lay down a ground 
before beginning the many layers of color, Peele ap-

farm to table

proaches farming from the ground up. Infl uenced 
by Joel Salatin’s method of “grass farming,” he prac-
tices holistic management that involves rotating the 
pastures his cattle graze on to maintain the integrity 
of the soil. Intensive rotational grazing allows the 
grass to grow back to full maturity, so that not only 
do the cows always have access to fresh grass, the 
grass is able to form deep root mass below ground. 
 The microbial activity generated by the move-
ment of the cows across the soil as they leave 
behind manure, followed by a long recovery period, 
has produced very healthy soil. In turn, that soil 
is the foundation for the nutrient-dense grass that 
feeds the cows that thrive on it throughout their 
lives. This approach to caring for the land by keep-
ing it fertile so that it constantly nurtures animals, 
and then humans, is the core of sustainable farm-
ing. And of course, Herondale Farm is also organic, 
as no pesticides have ever been in use.
 All Herondale beef is one-hundred percent 
grass-fed and grass fi nished, meaning the livestock 
is never supplemented with grains, which are com-
monly used in factory farms and on feedlots to fat-
ten cows before slaughter. Peele only supplements 
with hay, and only in the winter months. This 
diet, which is the one nature intended, translates 
to beef that is healthy for humans to eat, with high 
omega-3 fatty acids, lower overall fat, and higher 

herondale farm
JERRY PEELE EMBRACES THE ART OF HOLISTIC FARMING

By Memoree Joelle
info@mainstreetmag.com

Photos courtesy of 
Jerry Peele

Continued on next page …
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amounts of conjugated linoleic acid, which is a type 
of fat that is believed to reduce heart disease and 
cancer. 
 And taste? The breeds Peele raises, British White 
and Murray Grey, are old breeds of cattle that have 
been around for over two thousand years. They 
reach maturity sooner than most modern breeds, 
and are well adapted to a diet of grass. For these 
reasons, the meat has very good marbling, which 
any steak-lover knows is essential to flavor. 
 Steers get slaughtered at around two years of 
age, and there are a total of one-hundred ten of 
them currently on the farm. Ninety breeding cows 
keep the circle of life in motion, many of whom 
live on the farm for twelve to fourteen years. Calves 
stay with their mothers for a full eight months, 
ensuring they have the full time they need to nurse, 
and some of these will subsequently be sold to 
other farms. 
 As for the steers, the time of slaughter is a criti-
cal moment in their lives, and Peele doesn’t take 
the matter lightly. It is important to him that his 
animals don’t experience stress, not just during 
their lives but at the moment their lives come to an 
end. He uses Eagle Bridge slaughterhouse because 
he trusts them to process his steers, since slaughter  
technique plays a large part in the final taste and 
texture of the meat. Animals that are slaughtered in 
the wrong way or in a high-stress environment will 
secrete a hormonal flood of adrenaline, which is 
then consumed by whomever makes the ill-advised 
choice to eat factory-farmed meat. That means that 
you could be literally eating an animal’s fear, or at 
least its fear hormones. Herondale meat, however, 
is adrenaline-free.

A more chicken-y chicken
Herondale is home to more than just cows and 
steers. Eighty-five White Dorper ewes and one-
hundred thirty lambs are raised for meat, and like 
their bovine friends, are free to roam. Pigs – mostly 
Berkshire crossbreeds – are only on the farm when 
in season, foraging and rooting from April to De-
cember, before being brought to slaughter at eight 
months of age (which in hog years means that they 
are fully mature). Peele doesn’t do any pig breeding, 
and similarly, only has chickens from May through 
November. They are outside roaming, digging up 
bugs, and doing whatever it is chickens do as soon 
as they have full feathers, and before that they are 
hatched indoors. 
 Chicken was my second Herondale food experi-
ence, which I was excited to get in my CSA meat 
share. I had been avoiding poultry after moving 
back to the States from France, where I used to de-
vour it weekly. That’s because most chicken I tried 
here just didn’t compare to the flavor and texture of 
a free-range bird that lives on nutrient rich ground. 
Herondale chicken made me love chicken again, 
because I finally found birds that tasted the way 
they are supposed to taste. Peele’s chickens are firm-
fleshed, have very little fat, and they taste more like 
– well, chicken! I always describe them as tasting 
more chicken-y than conventional poultry. 

 Seventy laying hens provide eggs with bright 
orange yolks, and I recommend gently poaching 
over scrambling to savor their full flavor potential. 
You can buy them at the Herondale Farm store 
on weekends, along with beef, pork, lamb, and 
chicken. A CSA share is another option, and is a  
convenient way to stock your freezer.
 Not everyone is fortunate enough to live just 
down the road from a farm like Herondale. But ul-
timately, I chose to live where I do because of Her-
ondale and a few similar farms, and if you’re one of 
my neighbors, I’m sure you feel the same way. Let’s 
believe that one day, factory farms will be a thing 
of the past, replaced by the Jerry Peeles and the Joel 
Salatins of the world. Until then, the omnivorous 
among us are lucky to call Jerry Peele our neighbor, 
and all we have to do is drive down Route 22 and 
look for the sign that points to Herondale Farm. •

Herondale Farm is located at 90 Wiltsie Bridge Road 
in Ancramdale, NY. Meats can be ordered online 
through the farm’s website: www.herondalefarm.com. 
Also look for Herondale meats on area restaurant 
menus, including Blue Hill at Stone Barns, Number 
9, Stissing House, and others. To reach Herondale 
Farm you can call them at (518) 329-3769 or 
through their website. 

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

Joe Flood, owner
(518) 325-4679 • eswd@fairpoint.net • hillsdale, ny

Mass. Lic. #101, 704 & 949 • NY. Lic. #10061 • Conn. Lic. #85 & 364

Drilled & Hydroflushed Wells
Installation & Servicing of Pumps 

& Water Conditioning Systems

917-710-2125
sfree1928@gmail.com

www.samanthafreeinteriors.com

Samantha Free 
Interiors, llc

Katherine B. Crum, Ph.D
kbc29@kbc29.com

518-789-9635
www.mindfulnessmeditationnyc.com

Mindfulness-Based 
Stress Reduction

The 8-week course developed at 
UMass Medical School now in 
Millerton, NY, at TVH Studio, 

65 Main Street.

Wild Outdoors 
Taxidermy
“Bringing your trophies to life”
Owner/Artist Christopher Puff

Drop-off at showroom available at: 174 
Bate Rd, Craryville, NY. Drop-off also 
available at: Canaan Auto Supply, 462 
Ashley Falls Rd, Canaan, CT.

(518) 755-2185
www.wildoutdoorstaxidermy.com

Full strut, standing: $550.00 + tax 
Flying: $575 + tax. 
Take an additional 5% off when you present 
this ad at drop-off. Valid May 1-31, 2014.

P: (518) 789-6170 • C: (845) 518-0632 
DLopaneJr@gmail.com • 700 McGhee Hill Road, Millerton, NY

Call for free onsite estimates  •  Licensed & insured  •  30 years experience

EXCAVATION SERVICES:
Backhoe & bulldozer 
Tree spade truck available 
Driveway installation & repair 
Land clearing & grading 
Drainage installed 
Oil & stone driveways

GROUNDS MAINTENANCE:
Spring & fall clean-up 
Spring driveway repairs 
Monthly maintenance programs 
Commercial • Residential 
Shrubbery trimming
 
LANDSCAPING:
Water gardens 
Stone wall & patio construction 

Lawn renovation & installation
Large tree & shrub installation 
Fencing • Fertilization 
Tree & shrub planting 
Edging & mulching 
Bed maintenace 
Landscape construction

TREE INSTALLATION:
We supply & install all material 
Large evergreens & decidious 
   trees installed 
Large fruit trees

SPECIALIZED STONE WORK:
Patios • Walls 
Walkways • Boulders

Domenick Lopane Jr.
Landscaping & Excavating

32 Railroad St (RT 7) North Canaan CT     
(860) 824-5174 

www.CanaanChryslerJeepDodgeRam.com    
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Emergency Service 7 days 
For Our Valued Clients. 

Licensed and Insured

Company Store
143 Route 44
Millerton, NY 12546
(518) 592-1339

Main Offi ce
10 Wakeman Rd.
PO Box 622
Millerton, NY 12546
(518) 789-0591

From building to reconstruction and maintenance, our family owned and operated company 
prides itself at being the best. Servicing over 200 in ground swimming pools per season, our 
clients and friends are number one 7 days a week, 24 hours a day. Licensed and insured with 
over 25 years of experience in all phases of in ground swimming pool construction and service, 
we are sure to provide you with excellent service. We understand our client’s time is valu-
able therefore your swimming pool is our number one priority: clean, clear, and ready when 
requested. It is what we do.

Professional, courteous service performed in a timely fashion. Dressed in full uniform, our 
NSPI certifi ed swimming pool technicians are equipped with fully stocked and professionally 
labeled service vans ready for almost anything. Our technicians are sure to bring you the 
ultimate swimming pool pleasure using only the highest quality of products to do so. For 
those who enjoy servicing their own swimming pools, we have a retail store stocked with 
everything needed for an enjoyable swim season.

The Four Seasons family is exactly that, family, from the offi ce to the technicians at your 
swimming pool. So feel free to stop in and see us. We have two locations. Our retail store 
is located at 143 Route 44, Millerton, NY 12456. (518) 592-1339. Our main offi ce is located 
at 10 Wakeman Rd., PO Box 622, Millerton, NY 12546. (518) 789-0591. We look forward 
to serving you.

Construction • Renovation • Service • Supplies • Openings • Closings 
Grounds maintenance • Pool maintenance • Winter maintenance

Family owned & operated

Garden designs by 
Robbie Haldane
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By Christine Bates
christine@mainstreetmag.com

After reporting on the real estate market of North 
Canaan, CT in April, this month Main Street explores 
the condo real estate market in our region. It turns out 
the timing is perfect – the market is awakening  – but 
not everywhere.

Condominium communities, where buyers share 
ownership of common spaces and pay a monthly 
maintenance fee, are rare in our region for a simple 
reason: without municipal water and sewer systems, 
traditional multi-unit condos don’t work. That’s 
why only Salisbury, Sharon, Pine Plains, and Mill-
brook have condo developments. Only two months 
ago, condo sales were lethargic. But very recently 
condo sales activity has picked up dramatically in 
Millbrook, NY and in Salisbury, CT.

Millbrook’s condo villages
The Village of Millbrook in Dutchess County has 
by far the most condo communities in our area. 
The largest, Bennett Commons, was fashioned 
from the dormitories of the former Bennett Col-
lege. Millbrook’s historian, David Greenwood, be-
lieves that the now crumbling Halcyon Hall, built 
in the 1890’s as a luxury hotel, was really Mill-
brook’s first condo. It didn’t succeed and became 
Bennett College. After Bennett closed in 1979 a de-
veloper planned to create nine luxury condos in the 
largely intact, magnificent Halcyon Hall. However, 
the recession of the late 80’s doomed the project. 
Halcyon Hall became abandoned and vandals 
destroyed the interior, removing much of the lavish 
detail. Now surrounded by condos, the decaying 
structure awaits demolition or collapse and, in the 
future, maybe more condos on the site.
 Like the rest of the real estate market, condo 
values in Millbrook have slumped since the peak in 
2005 and 2006 (see chart). Typical examples are a 
unit at Bennett Commons which sold for $250,000 
in 2008 and was purchased last year for $165,000. 
A condo at 16 Manor Drive, on the market now, 
has an asking price of $229,000, but was purchased 
in 2007 for $305,000. In 2013 sales activity revived 
somewhat with prices remaining in the $200,000 
to $250,000 range at Carroll, Bennett, and Manor. 
 George Whalen III, owner of George T. Whalen 
Real Estate and the president of the Bank of Mill-
brook, a man who looks at the numbers, says that 
Bennett Common is “Well-built and well-main-
tained with really good buys at under $200,000.” 
He agrees with the theory that Bennett Common 
prices are negatively affected by the uncertain 
future of Halcyon Hall next door. But Whalen does 
see a pick-up in condo sales activity evidenced by 

competing offers for one condo on Manor Drive.
 An attractive feature of condos in New York, 
(but not in Connecticut) highlighted in the Mill-
brook sales chart, is lower property taxes based on 
lower assessed values. Assessed as apartment build-
ings rather than as single-family homes, condo tax 
assessments are typically only 55% to 65% of their 
actual market value. This was the reason that the 
Alden Terrace townhouses (built in 1996) several 
years ago went through the arduous process of 
becoming a condo.

All the Bennett Lofts have been sold
Eight condo lofts recreated in the former gymna-
sium of Bennett College hit the market last fall 
with prices ranging from $260,000 to $285,000. 
The phones didn’t start ringing at exclusive listing 
agent Houlihan & Lawrence until this spring. “All 
of a sudden we were getting four or five calls a week 
on them,” according to Robert Molini, manager 
of Houlihan & Lawrence’s Millbrook office. “Now 
all eight have been sold to a mix of residents and 
investors at close to the asking prices.” Monthly 
charges range from $300 a month to $499. In ad-
dition, residents have to pay county, town, village, 
and school taxes of around $4,600 to $5,400.

A sudden burst in sales at Lion’s Head 
At Lion’s Head in Salisbury, CT condo fever also 
hit this spring. Nancy Kahan, a Lion’s Head resi-
dent and real estate broker with Best & Cavallaro, 

condominium fever
THE CONDO REAL ESTATE MARKET IN OUR AREA

real estate

Continued on next page …

reports that two units have sold and three are in 
the process of closing with accepted offers near the 
asking price. With 52 units, Lion’s Head is the only 
condo in the Town of Salisbury, and sales in the last 
three or four years have been slow. Why the sudden 
turn around? Barbara Bigos, Salisbury’s experienced 
Assessor, observes that condo prices go in cycles, 
depending on supply and demand. Lion’s Head 
residents tend to be in the down-sizing phase of life 
and realtors speculate that the revived real estate 
market makes it possible to sell their large residenc-
es. Kahan, who downsized from a renovated barn 
on a hill to Lion’s Head, moved in nine years ago. 
“I never ever thought I would live in a condo, but 
I love living here. You do feel part of a community. 
There is a spirit of camaraderie.” 
 The pool and tennis courts are a draw, as well 
as no personal responsibility for yard maintenance 
or snow shoveling, and it is an easy walk into town. 
Monthly condo maintenance fees range from $500 
to $750 a month. And some units are available for 
rental at around $1,500 a month or $15,000 for 
the summer.

No condo fever outbreak in Sharon, CT
Sharon, CT has only two condo complexes. Ham-
lin House, a white clapboard building with four 
residential units and four medical offices looks out 

Above: A condo on Manor Drive in Bennett Commons in Millbrook, NY is on the market for $229,000. 
Photo courtesy of George T. Whalen Real Estate.
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over the village green. The other is the large Upper 
Main condo complex built in 1973 is tucked up 
behind the historic library. “Some people say it was 
built in the middle of the night and no one knows 
how it got there,” according to Sam Fitz, a real 
estate broker with Bain Real Estate. Fitz observed 
that there are currently five two-bedroom units in 
the complex for sale, with an additional foreclosed 
unit coming on the market soon. Prices range from 
$235,000 to a just listed unit at $174,000. The 
last sale was at $173,000 in contrast to the highest 
2008 sale of $252,200. When apartments are avail-
able they rent for around $1,200 a month. There 
are no new condos on the drawing board in the 
town of Sharon, but maybe condo fever will spread.

Restructured condos in Pine Plains
Towne Centre at Pine Plains was approved as a 
48-unit condo tucked in beside Stissing Mountain 
High School. The developer, Stissing Farm Inc., 
built the first ten units right before the financial 
crisis. Now the complex is moving ahead as rental 
townhouses for 55+ seniors. Currently Towne 
Centre has a waiting list with rents ranging from 
$975 to $1,250. Stissing Farms Inc.’s attorney, John 
Riley, explained the change was necessitated by tim-
ing. During the financial downturn, government 
lenders Freddie Mac and Fanny Mae changed their 

rules for financing the purchase of new condos. 
Banks could no longer take on mortgages of condos 
when the project was less than 70% occupied. Stiss-
ing Farms Inc. had sold only two units when the 
rules changed. The developer has repurchased those 
two units and dissolved the condo structure.

Looks like, acts like, a condo
Long Lake in Ancram, NY, is a grouping of fifty 
similar high-end, freestanding homes clustered 
around a lake. The community looks and feels like 
a condo, but legally it is not. The Long Lake com-
munity has a swimming pool, tennis courts, trails, 
and a common septic system shared by the owners, 
but each home and the land it occupies is owned 
individually. The Homeowner’s Association fee of 
around $600 a month takes care of everything, plus 
a resident handyman will deliver packages, make 
repairs, and check on your house during the winter. 
As resident Bobbie Slonesky commented, “Why be 
responsible for two places?” 
 Construction began on the complex in 1999, 
and turn-over since completion has been low. 
There are now six houses looking for new owners. 
Elizabeth Van Diepen of Elyse Harney Real Estate 
speculates that interest in Long Lake is affected by 
its location (far from everything) and higher prices. 
Maybe condo fever will strike here next.

A “No Brainer” condo in Amenia
The long-awaited and significantly reconfigured 
Silo Ridge Field Club in Amenia, NY, intends to 
break ground by the end of this year according to 

its sales director, Dan O’ Callaghan. While waiting 
for final approval from the Amenia Planning Board, 
work has already begun on the golf course. The 
800-acre private gated club eventually will have 245 
residences including a total of 61 condos sharing 
a septic system. The condos will be ultra luxury 
residences of 1,800 to 3,000 square feet with sales 
prices ranging from an estimated $1.5 to $2 mil-
lion. Annual maintenance and club fees will hover 
around $25,000. Former Yankee first baseman, 
Mark Teixeira, has already signed up. Sales director 
O’Callaghan describes the project as a “no-brainer” 
which will attract a unique buyer familiar with the 
16 other successful high-end Discovery Land Club 
ventures. “It will be one of our easiest sales and at-
tract the ultra, ultra, rich.” Maybe.

Buy-in, ski-out, condo in Copake
In Copake, NY, The Berkshire Mountain Club is in 
the early stages of putting together a ski-in ski-out 
condo on the slopes of the Catamount ski area. 
Structured as a condo, buyers will have the oppor-
tunity to purchase 10 week shares for an estimated 
price of around $50,000.
 Will the improving economy make condos 
more attractive? Will prices improve for existing 
condos as prices for single-family homes rise? It just 
might be happening now. •

MILLBROOK’S CONDOS – AVERAGE PRICE BY YEAR
YEAR CARROLL BENNETT MANOR ALDEN MILLBROOK
     HOLLOW
2005 $332,500 $257,500 $289,000 $550,000 $485,000
2006 $525,000 $302,667 $301,000 –– $590,100
2007 –– –– $313,125 $550,000 ––
2008 $353,042 $235,000 $296,667 –– ––
2009 258,000 $250,000 $255,000 $400,000 $400,000
2010 –– $231,500 $265,000 $400,000 ––
2011 –– $195,000 –– $330,000 $330,000
2012 –– $150,000 $275,000 –– ––
2013 $235,000 $208,000 $250,000 –– ––

MILLBROOK’S CONDOS – ANNUAL UNITS SOLD
YEAR CARROLL BENNETT MANOR ALDEN MILLBROOK
     HOLLOW
2005 2 4 2 1 2
2006 1 3 1 0 1
2007 0 0 0 1 0
2008 2 2 2 0 0
2009 2 1 1 1 1
2010 0 1 0 1 0
2011 0 3 3 1 1
2012 0 1 1 0 0
2013 2 4 1 1 0

MILLBROOK CONDOS ON THE MARKET NOW
ADDRESS ASKING PRICE ASSESSED VALUE
23 Linden Lane $590,000 $209,700
54 Bennett Common $214,900 $141,00
16 Manor Drive $229,000 $142,600
25 Alden Terrace $199,000 $127,400

ANCRAM’S LONG LAKE – CONDO SALES FROM 2005 
YEAR UNITS AVERAGE PRICE
2005 3 $534,500
2006 0 0
2007 1 $520,000
2008 1 $400,000
2009 1 $400,000
2010 1 $465,000
2011 1 $525,000
2012 1 $449,000
2013 0 0
2014 YTD 1 $365,000
On Market Now 6 $472,400

SALISBURY’S LION’S HEAD – CONDO SALES FROM 2004
YEAR # OF UNITS AVERAGE
 SOLD PRICE
2004 7 $451,571
2005 3 $405,000
2006 2 $455,000
2007 1 $475,000
2008 6 $402,333
2009 4 $414,250
2010 3 $366,667
2011 0 -----------
2012 1 $420,000
2013 2 $285,000
2014  First 4 months 6 ?
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Millerton Office:  518-789-8800

Salisbury CT • 860-435-2200 | Falls Village CT • 860-824-0027 | Norfolk CT • 860-542-5500 | Riverton CT • 860-738-1200

Elyse Harney Real Estate
a tradition of trust

www.HarneyRE.com

Discover the Tri-State CharmDiscover the Tri-State Charm
Connecticut • New York • Massachusetts

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

1 John Street, Millerton, NY 12546
518-789-3014 • 518-789-3033 fax
www.dutchessoil.com • Crown Energy Corp.

DUTCHESS OIL 
& PROPANE

WHAT A ROUGH HEATING SEASON THIS HAS BEEN. WITH SKYROCKETING 
ENERGY PRICES, ARE YOU CONSIDERING A NEW HEATING SYSTEM?

• Look at the annual fuel utilization efficiency (AFUE) on 
the energy guide label when shopping for a new boiler or 
furnace. Simply put the higher the AFUE rating, the higher 
the efficiency. To offer an example of how the AFUE works 
is a new boiler with an efficiency rating of 94% means it 
provides 94 cents worth of heat from every energy dollar. 
An older furnace could have an efficiency rating of only 
60%.
• Boilers can last 20 -30 years so it’s important to choose 
an efficient model in order to reduce long term cost.  

IT’S BEEN A ROUGH HEATING SEASON!

• One suggestion is a condensing boiler which are typically  
90% efficiency or higher. The high efficiency is achieved 
by using the waste heat in the flue gases to pre-heat the 
cold water entering the boiler. They are called condens-
ing boilers because the water vapor produced during 
combustion is condensed into water, which then drains 
from system.
• Our highly skilled service manager, Mike Barton, has 
plenty of experience and can answer your questions to 
find exactly what is right for you and your budget.
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summer fun

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

Summer is just around the corner and families all 
over the country are making plans. Many of those 
plans include a stint at a revered American tradi-
tion – sleep-away summer camp. Summer camp 
allows for a break from the stresses and routines 
of everyday life, promotes forming new relation-
ships with peers, and forges a stronger bond with 
nature. Camp Sundown is one such camp experi-
ence – except that it caters to a very special group 
of individuals.

The rising of Camp Sundown
Camp Sundown in Craryville, New York serves 
families with children, teens, and young adults who 
suffer from Xeroderma Pigmentosum (XP). XP is 
an extremely rare and debilitating light sensitivity 
disease – we are talking a 1 in 1,000,000 chance 
in the United States. It is an aging condition that 
prevents the body from being able to repair the 
damage done to DNA by the sunlight’s ultra-violet 
rays. Sufferers of this disorder are 10,000 times 
more likely to develop skin and eye cancers than 
you and I. Unless they are vigilantly protected from 
sunlight and man-made UV sources, an XP patient 
can expect hundreds of cancers requiring surgeries, 
skin grafts, cornea transplants, and chemical treat-
ments. The disease is degenerative and incurable, 
and most will not live to adulthood.   
 Dan and Caren Mahar founded Camp Sun-
down in 1996 after their daughter Katie, now 22, 
was diagnosed. In the early days, Camp Sundown 
operated out of hotels near Poughkeepsie and was 
run by the Mahars and a team of volunteers. For 
the past 11 years they have been in Craryville, NY 
on land donated by a Westchester, NY family who 
read about the Mahars and their desire to find a 

permanent home for Sundown. The main building 
is a purpose-built single-story facility that includes 
a kitchen, office, living space, and 12 bedrooms 
with adjoining bathrooms. Each is large enough 
to accommodate families of four. There is also a 
specially lighted indoor swimming pool.  
 Camp Sundown is still run on the energy and 
dedication of the Mahars and a loyal cadre of vol-
unteers – five of whom are their own children rang-
ing in age from 27 to 11, who according to Caren, 
affectionately call their participation in the camp 
as “voluntolding.” Yet she says proudly that to their 
credit, these days they give their time and energy 
freely and in a deeply compassionate manner.
 Camp Sundown will run this July for two week-
long sessions, which are already full with a waiting 
list of children, young adults, and their families 
who are impacted by XP. Even the camp counselors 
are returning former campers who now facilitate 
activities for the nearly 30 children and their fami-
lies who will attend each week.    

The difference between night and day
In a typical 24 hour period at Camp Sundown 
night and day are reversed. Caren observes that 
many campers are so thrilled by their rare freedom 
that they don’t sleep at all and activities literally run 
24/7. During the day, campers spend time indoors 
doing crafts, mastering a new skill taught by visit-
ing volunteers, swimming in the indoor pool, tak-
ing their meals, and learning new ways to cope with 

camp sundown:
A PLACE TO CALL HOME

their disease from visiting medical professionals. As 
soon as the sun goes down in the evening the doors 
are flung open and out the campers stampede into 
nature for soccer and baseball games, horseback rid-
ing, hiking, and off-site field trips to area interests 
and local farms. Christmas lights and the moon 
light their way as they bask in the glow of freedom 
and camaraderie.
 For one week, these XP campers can experience 
some normalcy in an environment that caters to 
their needs. The restrictions and limitations they 
face the other 51 weeks of the year evaporate and 
they can just live without thinking about all the 
things their condition necessitates. They can do it 
in the company of others who completely under-
stand how topsy-turvy their lives can be.

Lonely days and lonely nights
The online Summer Camp Handbook, a refer-
ence site for all things summer camp, lists camp’s 
numerous benefits. Two of these are making friends 
and developing social skills and experiencing a 
new environment. These critical facets of camp life 
have a special poignancy at Camp Sundown. Caren 
describes the pervasive and perpetual isolation ex-
perienced by XP sufferers. Many are home schooled 
during the year. If they are fortunate enough to live 
in a district that can accommodate them like their 
own daughter was at Taconic Hills, they still may 

Continued on next page …

Above: Kids at Camp Sundown pose for a picture during one of their activities. Bottom left: The Churchtown 
Fire Department set up games for the campers. Photos courtesy of Camp Sundown.
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be precluded from joining many important aspects 
of a normal school day. Team sports – no chance. 
Field trips – not likely. After school visits to the 
playground – definitely not.  
 As many children grow and the disease takes 
its toll they may become disfigured due to the 
cancers, surgeries, and treatments to which they are 
subjected. The act of leaving their cloistered exis-
tence is difficult and requires advance planning and 
preparation in a world not geared to the accommo-
dations needed by XP individuals.
 The result of the lives they must lead is an 
inability to fully develop as a social being and 
with rare opportunities for a change of physical 
place. Caren shares that many of these children 
and young adults rarely experience normal social 
interaction. This stunts their ability to engage and 
form lasting friendships with others. “These young 
people have no realistic views of relationships. 
Their disease distorts and skews how they see them-
selves and others,” comments Caren. “One would 
think that online connections and social media 
could help with this. The fact is that they haven’t 
because the children lack a baseline on what normal 
social interaction looks like on any level.”
 Camp Sundown gives them that precious gift of 
being able to sit around a campfire, swim, or just 
wile away the carefree hours without the strict limi-
tations of their home lives. For one blessed week 
XP campers can find a sense of community sorely 
lacking in their lives. Their families find it too. Par-
ents can relax. Siblings of XP children bond with 
each other. All of these conversations, laughter, and 
tears are deeply healing and part of the magic of 
Sundown. The palpable joy and gratitude the camp 

generates are what keep Caren and Dan working 
the other 11 months of the year to fundraise and 
prepare for the coming summer. 

Thousand points of light
Caren and Dan are grateful too. This journey to 
provide a “normal” experience for their daughter 
Katie has resulted in them encountering the best 
of what humans are capable of. Caren is quick to 
point out that none of what Camp Sundown has 
accomplished would be possible without substantial 
donations from others of time, money, effort, and 
materials. She estimates that the cost for the two 
weeks Camp Sundown operates is $24,000, and 
that does not include upkeep and maintenance of 
the facilities. 
 Despite this cost, Camp Sundown is free for 
families. “If they can get here, they have a place.” 
Sundown is the only camp in the world catering to 
XP individuals. For those families coming from a 
distance and requiring funds for travel, Caren and 
Dan help them figure out ways to fundraise locally 
for plane fare and gas money. 
 Even with the economic hardships faced by 
individuals, businesses, and organizations in their 
area, Dan and Caren both express, “…how very 
grateful we are to our local community. It has been 
the donations of time, talent, meals, programs, and 
dollars that has kept Sundown free and open to 
families in need for 19 years.”  
 Some of those donated items include meals 
for campers prepared by local churches and civic 
organizations; a garden established by employees 
of the Copake and Hudson branch of Key Bank; 
an annual golf tournament fundraiser run by the 
Churchtown Fire Department; health professionals 
who offer expertise on skin care, cancer detection 

and nutrition; local farms that lend horses and host 
nighttime visits; entertainment provided by local 
talent; and lessons and activities offered by those 
with expertise in a given field. The list goes on. 
As Caren recounts the boundless generosity she 
emphasizes that people just appear out of nowhere 
offering things they need, and also things go above 
and beyond what they ever dreamed they could 
offer.   
 Still, there is always a need. Dan reels off some 
items on their wish list which includes volunteer la-
bor on scheduled work days to prepare the grounds 
and facilities and repair the roof; expansion of the 
outdoor space with a patio near the pool for gather-
ing outdoors; and help from individuals and groups 
during the camp sessions to prepare meals, clean, 
and assist with activities for the children. Dan 
emphasizes that, “People who have a special talent 
or skill to share can come and teach our special kids 
something new.” It seems that anything people are 
willing to offer, the Mahars find some way to use 
for the benefit of Sundown campers.
 On the Camp Sundown website is a special 
section dedicated the Stars Above, those individu-
als in their XP community that have succumbed 
to the disease. Despite the sadness and hardship 
that accompanies this illness, Dan finds the bright 
spot in their work, “We are lucky that our biggest 
wishes have been granted when each summer the 
kids themselves feel they have a place to finally call 
“home.” •

For more information about Camp Sundown, 
Xeroderma Pigmentosum, and how you can 
volunteer or donate visit www.xps.org.

summer fun

Above: Camp Sundown offers their campers various fun activities that range from indoor swimming, learning 
karate, crafts, lighting lanterns, and much more. Many of the activities are possible thanks to members of the 
community, Photos courtesy of Camp Sundown.
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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

Find peace in your own backyard sanctuary 
that is custom designed & made for you.

Landscape design & installation
Robbie Haldane518.325.2000    

rfhaldane@taconic.net    
www.robbiehaldane.com

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

CELEBRATING  

30 
YEARS

Ta s t e. E a t . S h o p Harney Soho
433 Broome St.  
New York, NY
212.933.4853

Harney Millerton
13 Main St.  
Millerton, NY
518.789.2121WWW.HARNEY.COM // 1-800-TEA-TIME

We’re on Facebook:
Harney & Sons Fine Teas

RESTAURANTRESTAURANTRESTAURANT
PONDPOND

The

Hours: Wed-Sat 4:30-9 • Sun 10-9
711 County Route 3 • Ancramdale, NY 12503 • (518) 329–1500

Sunday Brunch!
Starting on May 25th The Pond Restaurant would 
like you to join us for a Sunday Bruch Buffet. Seat-
ing will be available every Sunday excluding holidays, 
from 10am to 2pm. The brunch menu will showcase 
a range of ever-changing seasonal breakfast and lunch 
favorites, including a made-to-order omelet station, 
eggs benedict, homemade breakfast sausage and more 
for $15.95. Children under 12 are half price and chil-
dren under 5 are free. Reservations are appreciated.

JANE COATS ECKERT 

ART CONSULTING 

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

ECKERT FINE ART │  34 MAIN STREET MILLERTON, NY   

518-592-1330 │  ECKERTFINEART.COM/INFORMATION 

JECKERT@ECKERTFINEART.COM 

ACQUIRING AND SELLING  

ART RESTORATION  

CRATING AND SHIPPING 

CURATING A COLLECTION 

INSTALLATIONS 

EVALUATIONS AND RESEARCH 
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Offi ce: 860-567-2163 • RichDoneganHomeCraftsman.com

RICH DONEGAN
Home Craftsman

Cedar & Copper Roofi ng • Custom Decks • Custom Millwork • 
Kitchens & Baths • Window & Doors • Home Additions • 

Granite & Masonry • Bluestome & Pavers

Chances are we’ve done work for your neighbors.
35 Years Experience • Lic# 563580 • Local References

Now booking for Spring 2014!

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 

Millerton Co-op has four stores to serve you. 
Agway is a locally owned business that has served 
the area for over 40 years. Offering hometown 
service AND value prices, specializing in customer 
service, open 7 days a week. 

Products: 
Garden, pet, feed, tools, hardware, clothing, wild 
bird food, power equipment, fencing, farm equip-
ment, outdoor living supplies, and outdoor furniture.

Services: 
Propane fill-ups, small engine repairs, sharpening, 
rentals, carry-out service, hardware tools, and 
delivery.

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

MADSEN & MADSEN 
CONCRETE CONSTRUCTION, INC.

David & Lee Madsen
518 392 4847 / 518 392 6135 fax
575 Route 203, Spencertown, NY

Serving NY & New England for 30 years!

Residential & commercial 
Foundations 
Footings 
Walls 
Floors 
Retaining walls 
Alaskan slabs 
Foundation waterproofing

(518) 325-4631 • Route 23, Hillsdale, NY
Friend us on Facebook!

Live Entertainment Every Weekend!
5/2 DJ Johnny Bo
5/9 The Stoners
5/17 Bohemian Slackers
5/23 Donny Sawyer Band
5/24 DJ Johnny Bo
5/31 King of the Forest

Billiards
25¢ Wing Wednesdays 
Kitchen Open Late
Open every day at 4pm 
Closed Sundays

(518) 325-4631 • Route 23, Hillsdale, NY

Live Entertainment Every Weekend!

5/17 Bohemian Slackers
5/23 Donny Sawyer Band

5/31 King of the Forest

LIVE MUSIC
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By Sarah Ellen Rindsberg
info@mainstreetmag.com

Anne Day’s work is everywhere – in books, periodi-
cals, and fortunately for tri-staters, in our region. 
Patients in Dr. Kristie Schmidt’s office in Millerton 
get to gaze at an endearing shot: a lone cow, stands 
in a body of water gazing upward (see image on 
next page). Part of the photo’s intrigue is tied to the 
setting. Most of the time, when cows are spotted in 
the area, they’re grazing in a field, or noshing from 
a trough. As Day was traveling to Goshen, CT she 
spotted a group of ten cows standing in the water. 
By the time she stopped and prepared the camera, a 
sole representative was left. No matter, the shot was 
captured impeccably and she was on her way. All in 
a day, in the life of the photographer. Whether on 
assignment or driving through the countryside, the 
camera is an integral part of her life.
 For residents and travelers passing through the 
region, there is another place to see her work, and a 
goodly amount of it. Stop by the Sharon Country 
Inn (on Calkinstown Road and across from the 
Sharon Market), all of the photos that grace the 
walls are by Anne Day.

Artistic ability, interest, and impatience
The artist’s journey to photography began in other 
media: “I was interested in drawing and painting, 
but I was impatient,” Day explains. At 13, she 
identified photography as the vehicle to produce 
her images in a timely fashion and gravitated to-
ward it. Her first camera was a Kodak Instamatic.
 In high school in Philadelphia, Day pursued art. 
At Georgetown, the curriculum did not include 
photography so she majored in English and took 
courses in art and art history.
 During Day’s career, as assignments in differ-
ent arenas arrived, she derived her own method of 
acquiring the knowledge required for capturing 
different subjects, gaining access to the appropriate 
masters. For grounding in architectural photogra-
phy, Day studied with George Czerna. In addition, 
coursework was completed at the International 
Center for Photography and the School of Visual 
Arts. Her work appears in approximately 20 books 
(eight of which feature her as the principal photog-
rapher), numerous periodicals including Fortune, 
Vogue, Time, Newsweek, Discovery (Cathay Pacific’s 
in-flight magazine), The New York Times, The Wash-
ington Post, and The Lakeville Journal.

Loss and community outpouring
On October 28, 2013 the unthinkable occurred – 
fire broke out in Day’s home in Lakeville, CT. She 
lost her dear friend, Maria Paz Reyes, and Coco, 
her dog in the fire. Sadness pervaded every aspect 

of Day’s persona. But she persevered, beginning 
the process of carrying on. Injuries sustained when 
leaping out of a window (a broken vertebra) pale in 
comparison to the trauma of loss.
 When she met with this writer on an April 
day, Day is still marveling at the breath and depth 
of the kindness extended to her. Getting to know 
her, it’s easy to imagine why she has inspired so 
many acts of kindness; she’s a compassionate indi-
vidual, and a loyal friend.
 “I was extremely moved. People were so incred-
ibly generous,” Day says. Displaying the camera kit 
sent to her by Olympus, she gushes with gratitude. 
Not only does it fill an unthinkable void, it is also 
a great improvement over her previous equipment. 
“My whole life has changed because of it,” she 
exclaims. “It’s been extraordinary to get this quality 
with such a small kit.” The replacement includes an 
Olympus camera, model OMD E-M1, six or seven 
lenses, and a tripod.
 Day’s editor at W.W. Norton sent “every book 
I’ve ever worked on.” President Bill Clinton’s pho-
tographer of seven years, Bob McNeeley, arrived to 
help, bringing three copies of a book they worked 
on together. The outpouring of support was end-
less. Elyse Harney cared for Day daily during the 
initial weeks after the fire. She also fielded countless 
calls from people eager to help. Day and her hus-
band, journalist Spencer Reiss, moved into Elyse 
Harney-Morris and Scott Morris’ home. Later Day 
and her husband relocated to a rental offered by 
college friend Heather Reynolds and her husband, 
Peter Young. 

invincible anne day:
PHOTOGRAPHER EXTRAORDINAIRE 

Continued on next page …

 Mimi Harson set up a fund for Reye’s funeral 
expenses, facilitated by Rick Cantele, President of 
Salisbury Bank. Brian Kenny of Kenny Funeral 
Home in Sharon handled the arrangements with 
Elyse Harney and Reye’s friend, Elvira Cardenas. 
Reverend Diane Monte-Catania of the Salisbury 
Congregational Church organized a service for 
Reyes and a procession of meals to be delivered to 
Day nightly for three weeks. 
 “It was really extraordinary how our town came 
together to help us – I will never forget this,” Day 
says. Offerings poured in: gift certificates from 
Saperstein’s and LaBonne’s, a check from Edi Canie 
of Mizza’s Pizza, photo equipment from Danielle 
Abou-Hamze, and a gift certificate for a massage, 
and theatre tickets from friends.
 About ten hard drives and countless prints were 
lost. Amazingly, many sheets of negatives, packed 
tightly in filing cabinets, were found intact. Each 
folder of negatives was emptied and spread out to 
dry on makeshift tables.
 First Selectman Curtis Rand opened the former 
firehouse in Lakeville to house the salvage opera-
tion. Day joined the community effort already 
underway to save whatever work survived from a 
30-year career.
 Approximately 200 people come to help; some 
for a few hours, some for days or weeks at a time. 
Several friends journeyed to Lakeville to join the 
effort: Holly Schimizu, David O’Neil, and Cynthia 
Kling. Fellow artists Alan Blagden, Bob Haiko, and 

Photo of Anne Day by David Burnett. All photos courtesy of Anne Day.
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Christopher Hewat all pitched in.

Anne’s contributions and Woman of 
the Year
This incredibly talented woman places a high prior-
ity on helping others. Girls Inc., an organization 
which provides inspiring, educational opportuni-
ties for girls, created a photography course at their 
original headquarters in Waterbury and solicited 
Day’s expertise to provide instruction in 2008 
and 2009. This modest role model received their 
Woman of the Year award in 2010.
 Teaching close to home is also important; she 
instructs eighth and ninth graders at Salisbury 
Central School and Cornwall Consolidated. And, 
last but not least in this category, Day teaches at 
the Maine Media Workshop and College. This 
summer, on June 29, she will lead a week-long 
workshop entitled “Family Storytelling.” Based on 
a perusal of the family photos on her site, the op-
portunity to learn this art from this particular artist 
will be nothing less than extraordinary.

The Day style: an aura of mystery
Day’s style is professional, yet artistic. Subjects are 
sometimes framed in a provocative way, drawing 
the viewer’s eye to an object, not typically the focal 
point of such a scene. This characteristic is illus-
trated in the photo of a model captured as a voyeur, 
examining her own refl ection (in the fashion sec-
tion at annedayphotography.com). What’s striking 
about the image is its focus: not on the model, but 
instead, on the two huge lights suspended above.
 In some of Day’s interior shots, rays fi lter 
in through windows or curtains, creating a veil 
through which the subject is viewed. This tech-
nique creates an aura of mystery, a quality prized 
by Day.
 Pointing to a shot of several people swimming 
in Lakeville Lake, she describes the dichotomy of 
each person being in their own individual sphere 
despite being together in the water. “It’s [the mys-
tery] trying to articulate the unspoken,” she muses.
When discussing technique, Day pulls up an image 
of two young ladies, dressed in frilly frocks, a bowl 
of fruit by their side. Then, she reveals the same 
scene, several years earlier, featuring two of the 
same girls. “I like seeing how things change and 
don’t – which is why I often re-visit the same im-
ages every year,” she observes.
 In response to a query regarding her muse, Day 
responds without a moment’s hesitation: children. 
Her three offspring, Harry, George and Charlotte, 
hold a special place in her heart and in her work. 
Kids at the carnival in Canaan, splashing in pools 
and lakes, and at local baseball games also come 
into play.
 When not abroad or afi eld, Day has a routine 
which includes a vital social component. The re-

gime commences with a walk with super supportive 
friend, Nancy Cunningham Hodgkins or a work-
out in the Hotchkiss pool. Two coffees are con-
sumed at favorite spots – the fi rst at Sweet William’s 
and the second at Country Bistro in Salisbury, CT 
where Day greets a bevy of friends.

An amazing photojournalistic career
For an idea of the scope and grandeur of events 
covered by Day as a photojournalist, click on the 
Public section of her website. Yes, that’s Barysh-
nikov, Halston, and Liza Minnelli, sharing a mo-
ment of sheer delight. Other photos depict Maggie 
Thatcher and a gathering in the fi rst Bush White 
House. And there’s Nelson Mandela, waving trium-
phantly, coming home from prison. 
 Day describes another photo, that of Michele 
and Jean-Claude Duvalier (Bébé Doc). They are 
in a jeep, en route to the airport, seeking refuge in 
France. “The photo that went around the world,” 
Day recalls. Being witness to pivotal moments in 
history is all part of the job.
 Day fl ips to a page in Barack Obama: The Of-
fi cial Inaugural Book, revealing a photo (now in the 
Smithsonian’s collection) taken the night before the 
swearing-in. Two winter hats (atop heads) dominate 
the foreground as the Capitol towers in the back-
ground, portraying the calm in Washington before 
the upcoming ceremony. Day has shot the last 
four inaugurations and six in all, including two for 
Obama and two for George W. Bush, as a member 
of the presidential inaugural book committee.

 The fashion segment on her site is the result of 
a shoot at fashion week. These photos depict a time 
when she was given free rein by Olympus and the 
creativity fl owed. The segment also included the 
requisite shot at any runway show, that of Vogue 
editor, Anna Wintour. The photographer caught 
Wintour a bit off guard, glancing in her direction.
Click on the fashion slide show. Listen to Leonard 
Cohen’s lyrics and see how they apply to the action 
on the runway. Noting the considerable progress 
of technology, Day mentions that video is gaining 
traction in her oeuvre.

Inspiration and the future
Garry Winograd, Harry Callahan, Eliot Erwitt, 
Robert Frank, and Edward Boubat – these are the 
iconic photographers most admired by Day. A 
recently discovered body of work by a heretofore 
unknown, Vivian Maier, really captures Day’s atten-
tion. She marvels at this untrained talent, a nanny 
by profession. 
 Today, Day remembers the past and looks to 
the future. She’s out and about in the community, 
capturing precious moments. In the vicinity of 
Lakeville Lake, she meets a group of boys she’s 
known since they were small. They’re game for a 
few photos, eyeing an opportunity for fame. The 
portraits are arresting. Each looks perfectly natural, 
unconscious of the camera before them. •

To learn more about Anne Day and to see more images of 
her work, visit www.annedayphotography.com.

Top two images: Day likes to see how things do/do not change by re-visiting the same images. Girls with 
peaches 2002. Girls with tomatoes 2005. Second row, large image: A cow in Goshen, CT. Right, center: 
A model examining her refl ection at Fashion Week. Right, bottom: iPhone picture of the burned print 
of Michele and Jean-Claude Duvalier. All photos courtesy of Anne Day.
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Millerton Service Center
ASE Blue Seal of Excellence

Michael D. Lyman & 
Adam M. Lyman

Repairs & Service • Used Car Sales

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

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

MOTHER’S DAY SPECIALS:
Hanging baskets, orchids, 
herbs, & much more!

Lia’s
Mountain 

View
Established 1983

Homemade everyday Italian food
Catering • Graduations & parties 

It’s outdoor patio season!

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

Remember to make 
your Mother’s 

Day reservations 
in advance!

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

 

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

(413) 229.2728  

www.RaceMtTree.com 
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It’s all about you
It’s all about aiding you and or your business in 
achieving profi table growth. I am here to serve 
you, my clients, whether you have design, 
marketing, branding, photography, web, web 
hosting, or social media needs.

I will not talk over your head by throwing corpo-
rate jargon at you, that is not who I am. Instead 
I work WITH you at a human level to better 
understand not only your business but your 
very specifi c needs. Every business is different. 
And I approach every business’ needs with that 
in mind – there is no such thing as a cookie-
cutter solution. My design, marketing, branding, 
and web solutions are as individualized as you 
are.

Profi table growth through design, marketing and branding:

Design
To design is to create, execute or construct 
according to a plan. I design by creating accord-
ing to your very specifi c needs. There are many 
design solutions, but by getting to know you 
and your needs, the solutions become fewer and 
clearer. My design bias and passion is always to 
strive to create the “wow” factor. My design bias 
is fairly Euro in that I like clean lines, beauti-
ful typography, and a clear hierarchy. With that 
being said, every client’s needs are different and I 
design based on my client’s needs.

Marketing
Marketing is done by a process or technique of 
promoting, selling, or distributing a product or a 
service. There is no one marketing solution that 
works across the board – that is my belief at 
least. Every client’s marketing needs are differ-
ent, and so the marketing plans that I develop for 

my clients are all custom-made for them, their 
business, and for their specifi c needs, to try to 
achieve their desired outcome.

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

To learn more about design and marketing go 
to my website www.thorunndesigns.com.

MAGAZINE
MAINstreetS E R V I C E S :

Graphic Design 
B r a n d i n g 
Identity Systems  
P r i n t  
W e b s i t e s  
Env i ronmenta l 
G r a p h i c s  
A p p a r e l
M a r k e t i n g  
Hosting & SEO  
Social Media  
P h o t o g r a p h y

518.592.1135  |  thorunn@thorunndesigns.com   
www.thorunndesigns.com  |  24 Main Street, Millerton, NY
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B.W.’s Eagle Eye
New and vintage clothing, jewelry, and accessories. (518) 789-4109. 
23 Main St., Millerton, NY. www.bwseagleeye.com

It’s safe to say that through the winter months we tend to stay away from wearing bold 
colors, but in the summer we crave them. But who’s to say that the styles that are in to-
day will be out tomorrow? Regardless of the time of year or styles in season, it’s always 
comforting to know B.W.’s Eagle Eye will carry top quality new and vintage clothing 
and jewelry to compliment any wardrobe. Barbara Walker, owner, brought the store to 
life 23 years ago and has captivated a large audience: locals, second homeowners, de-
signers, costume designers, and artists. Barbara’s inspiration came from modeling while 
in Paris where she found herself shopping for vintage clothes at the flea market. B.W.’s 
is unique in the sense that they sell a combination of merchandise, which may be 
difficult to find in other shopping locations. Aside from the new and vintage clothing, 
they have everything from paintings by local artist, furniture, soaps, shoes, hats, and 
more. They even have a men’s department, so ladies, bring your man shopping with 
you. Barbara is proud to say a woman can come in the store and get herself together – 
from dresses to sports wear. The store always has merchandise coming in, and because 
they have been around for so long, you can trust that Barbara will have what you are 
looking for.
 

Mountain Valley Gardening
Serving all of your landscaping and gardening needs.
(518) 965-9982. mvgscottb@yahoo.com

Many of us want to bring our properties back to life, but find it difficult to either 
find the time to do it ourselves or to hire the right person for the job. You can put 
your mind at ease with Scott Burger, the hard-working owner of Mountain Valley 
Gardening. Scott started the business in 2003, but has enjoyed doing this line of 
work since he was 14 years old. Scott services Columbia County and beyond, offer-
ing a wide array of services which include: lawn mowing, garden maintenance and 
rototilling, mulching and topsoil, gutter cleaning, power washing, planting and prun-
ing, spring and fall cleanups, organic vegetable gardens, planting trees, and deer pro-
tection. Scott likes to use local vendors to get the supplies needed. Scott takes pride 
in his work and pays very close attention to detail. You can trust him to get the job 
done, rain or shine. He also takes great pride in building lasting relationships with his 
clients – he wants to make sure that you are satisfied with his work. Mountain Valley 
Gardening has had the great pleasure of working with many clients over the years and 
hopes to get an opportunity to help bring your lawn and garden back to life. Summer 
is almost here – don’t wait any longer to give Scott a call.

business snapshot

Bain Real Estate
Real estate. Kent office: 21 Main St., Kent, CT. 
(860) 927-4646. www.bainrealestate.com

Are you in the market to buy or sell a commercial or residential property, but want 
to work with a local and more intimate real estate office? Bain Real Estate just might 
be the perfect match for you. They have been a family owned and operated agency 
for 35 years, servicing Litchfield County, but have several agents who are licensed in 
New York State and Massachusetts. Rentals are a great market to look into as well; 
whether you are looking for a summer, annual, seasonal, or a weekly rental. There are 
so many options to choose from in real estate, and Bain Real Estate prides themselves 
on being a boutique office. With 12 knowledgeable agents, they are able to make your 
experience a little bit more special. Your experience with Bain will even carry through 
to their website. Their goal is to be more accessible to the buyer by having a wealth 
of information on their website about properties for sale, which often include videos. 
Bain Real Estate admits their office might be small, but big things come in small 
packages. Everyone has very unique needs as to what they are looking for in a home, 
and Bain Real Estate is very much in tune with all avenues of the market to help meet 
and please your needs.

Philmont Family Dentistry
Dental services for the entire family. (518) 672-4077. 
1078 Route 217, Philmont, NY. www.philmontfamilydentistry.com

Dr. Tareq Khalifeh, DDS, owner of Philmont Family Dentistry in Philmont, NY de-
veloped a passion for dentistry early in life, inspired by a wonderful dentist who was 
a close family friend. He was very caring and compassionate, and Dr. Khalifeh has 
tried to emulate his methods in his practice. Dr. Khalifeh took over Philmont Family 
Dentistry in 2004, and with the help of their wonderful staff, set about modernizing 
the equipment and facilities. They offer a full spectrum of care for patients from age 
1 to 101, and care deeply about the unique needs and concerns of each patient. Of-
fering all phases of general dentistry, including preventative and diagnostic services, 
periodontic care, fillings, root canal therapy, crowns, bridges, and dentures. Philmont 
Family Dentistry proudly serves the residents of Columbia, Greene, Dutchess, Berk-
shire, Albany, and Rensselaer counties. They also have patients who travel from afar 
because of their reputation for compassion, communications skills, patient-oriented 
team, and exceptionally fine care. Dr. Khalifeh and his staff work hard to educate 
patients on proper oral hygiene: daily brushing and flossing, semi-annual recall 
appointments, and determination are key to healthy dental hygiene and a beautiful 
smile. It’s also rewarding to see patients smile with appreciation when they get relief 
from pain and discomfort.
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My article this month will focus on the virtues of whole life 
insurance. Whole life insurance provides a guaranteed death 
benefi t until it annuitizes at age 100 as opposed to term life 
which at some point will terminate, generally speaking, when 
you most need it as you enter your late 70’s and on! Along with 
this important benefi t, whole life offers a cash value account 
that accrues tax deferred until, when and if, the policy is surren-
dered. The interest equivalent on a taxable basis runs around 
3% yet the tax deferred equivalent can be as high as 4.5% de-
pending upon ones tax bracket. Since yield is predicated upon 
dividends that a company pays, generally speaking, after 20-25 
years of paying a premium, dividends can be used to pay pre-
miums or be paid to the insured as a form of additional income. 
Whole life policies are also not attachable by creditors which 
makes them one of the only fi nancial instruments to have this 
acclaim making them an excellent estate planning tool. Lastly, 
they can be used as a living benefi t through the terminally ill 
benefi ts rider, which allows the benefi t to be accessed up to 
75% of the face value should an insured be diagnosed with a 
terminal illness and need cash to complete their “bucket list” 
or enjoy seeing their heirs use the benefi ts. So check your poli-
cies and consider purchasing such a policy before it’s to late!

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

INSURING YOUR WORLD

the monthly advice columns

do you know who 
your customer is?
Do you know who your clients and or customers are? (Do you really know 
or are you guessing based on who you think they are? There’s a differ-
ence). Are your existing customers clients who you’d like to have? If not, 
what type of customer would you like? The next question then becomes 
(and this is a question faced by every business), how do you reach that 
ideal customer? 
 These are important questions, because the answers help you to 
know how to reach these people. Knowledge and data is key in market-
ing and advertising. And by knowing your clientele, it better equips you 
to target-select the audience that you want to- and are trying to reach. 
For example, if you have a women’s clothing store that caters to women 
between the ages of 40 and 60 and you’re based in Lakeville, CT – how do 
you reach your desired customer base? When it comes to advertising, you 
have to look at how far afi eld your customers are willing to travel to you, 
you have to look at the demographics within that area, and at the media 
outlets available in that area. From there you have to fi gure out which 
media outlet are most picked up and or viewed by your target audience, 
and from there you have to make the decision as to which media outlet 
and advertising option makes the most sense for you. 
 There’s a science to marketing and advertising. There’s research and 
work involved. But they bring results!

518.592.1135  |  thorunn@thorunndesigns.com   
www.thorunndesigns.com  |  24 Main Street, Millerton, NY

Dollars & sense
With interest rates at record lows, now is a good time reconsider your fi -
nances. “Low-interest-rate periods offer a variety of opportunities and 
challenges,” says David Fountain, VP, Bank of Millbrook. “Taking into 
consideration your fi nancial position, this could be a good time to consoli-
date debt or make a home improvement,” he adds. 

Bank of Millbrook offers the following tips:

• Consolidate debt. For example, consolidate high-interest credit cards 
onto a single card with lower interest rates, or apply for a home equity line 
of credit to consolidate debt. 

• Make large purchases now. If you are in a position to make a major pur-
chase like a house or a car, today’s low interest rates make it a good time to 
fi nance big-ticket items. 

• Know your credit score. Check your credit report and pay down balances, 
remove errors and pay bills on time to raise your score.

• Keep saving. Just because standard savings accounts aren’t paying a lot 
of interest now doesn’t mean you should stop saving. Your savings will still 
add up, you’ll be less likely to spend it, and you know it will be safe.  If you 
can afford to lock up your money for a while, longer-term Certifi cates of 
Deposit (CDs) may pay the highest interest rates.
 
Customers who are unsure of how to take advantage of the current low-
interest-rate environment are encouraged to speak with their local Bank of 
Millbrook representative.

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

Ticks are parasites that will attach to both your dog as well as you. Like the fl ea, 
ticks must take a blood meal to survive. Here are some tick facts that will help 
you understand how to protect yourself and your dog.
 In the US there are several tick species. The most problematic species you 
might come in contact with are the brown dog tick, American dog tick, deer tick, 
and the Lone Star tick. While each has different markings, they are also similar 
in a number of ways: 1. All ticks have two body parts, a head/thorax and an 
abdomen. 2. All ticks go through four life stages: egg, larvae, nymph and adult. 
3. Tick larvae have three pairs of legs, while tick nymphs and adults have four 
pairs of legs. 4. Ticks usually fi nd a different blood host for each of the larvae, 
nymph and adult stages; making them potentially a three-host parasite. 5. Ticks 
are a hardy parasite with a life cycle of over a year depending on environmental 
conditions.

Host hunters
The behavior of ticks is what makes their host-fi nding efforts effi cient. Whether 
the host is a dog or a cat, this behavior is the same. Here is the tick’s host-fi nding 
strategy:
• When looking for a host, the tick will climb up on a strand of grass or a shrub, 
crawl to the end of the sprig or twig and wait with front legs reaching out.
• Tick legs are designed to grasp fi rmly onto fur or fabric, so all it takes is for a 
host to brush against the tick to give the parasitic hitchhiker a ride.
• The tick then attaches to the host’s skin with mouthparts that lock it into the 
skin.
• The tick’s saliva numbs the bite, making it diffi cult for the host to know it has 
been bitten.
Article provided by Agway, courtesy of The Hartz Corporation.

Ticks vs. the rest of us

Phone 518-789-4471
Route 22 Millerton, NY
www.agwayny.com
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ANIMAL CARE, ETC.
Agway
518 789 4471
agwayny.com
Wild Outdoors Taxidermy
518 755 2185
wildoutdoorstaxidermy.com

ANTIQUES
Millerton Antiques Center 
518 789 6004
Tristate Antique Restoration
518 329 0411
tristateantiquerestoration.com

APPLIANCES
Gordon R. Keeler 
Appliances
518 789 4961

ART & DESIGN
Eckert Fine Art
518 592 1330
janeeckertfineart.com
Gilded Moon Framing 
& Gallery
518 789 3428
gmframing.com
Samantha Free Interiors
917 710 2125
samanthafreeinteriors.com
Snyder Printer
518 272 8881
snyderprinter.com

WHAT’S YOUR SIGN?
ARIES (March 21–April 19)
Today’s rule is this: You can stress out and 
worry for five minutes. That’s it! Period. Set 
your goals and improve the world. 

TAURUS (April 20–May 20)
You have a reason to be cautious around 
certain people who have made your life more 
“challenging.” If you allow yourself to prosper, 
you’ll still worry about the impact of those 
people. Don’t.  

GEMINI (May 21–June 20)
A power struggle may make you feel power-
less. Remember that the truth always makes 
for the best stories.  

CANCER (June 21–July 22)
Everything that you know about your family 
will change. Be careful, you can startle those 
who don’t know you that well. Keep working.  

LEO (July 23–Aug. 22)
Now is the time for hard work. Of course 
it’d be nice to spend an hour thinking about 
yourself, but it’s more likely that you’ll only 
get a moment to yourself while driving or 
something of the sort.  

VIRGO (Aug. 23–Sept. 22)
Your friends mean a lot to you. Change one 
thing, and one thing only, and it will open 
doors to something new.   

LIBRA (Sept. 23–Oct. 22)
You’re in good balance, both mentally, 
physically and emotionally. Don’t let anything 
disturb that. 

SCORPIO (Oct. 23–Nov. 21)
Now is the time to be careful about financial 
matters and to stretch every penny. Rest and 
rejuvenate your body and soul.  

SAGITTARIUS (Nov. 22–Dec. 21)
You have a tendency to overlook the small 
details, but sometimes you have to factor 
them in if you want everything to be perfect. 
Don’t let disappointment impact you.   

CAPRICORN (Dec. 22–Jan. 19)
There’s plenty going on in your head and 
you’re happy with the events and actions tak-
ing place in your life. But you should try to 
keep up with ongoing fun events taking place 
around you. 

AQUARIUS (Jan. 20–Feb. 18)
Some projects require that they be solved 
in cooperation with other people. You need 
to think about your health and need to give 
yourself time to work out.  

PISCES (Feb. 19–March 20)
If you’ve ever lost something, but didn’t no-
tice it until much later, then you know what it 
feels like to have too many possessions. Don’t 
let other people’s jealousy affect you. 

Thorunn Designs
518 592 1135
thorunndesigns.com

AUTOMOTIVE
Factory Lane Auto Repair 
518 398 5360
Jim’s Canaan/Garage
860 824 5174
jimsgarage.net
Millerton Service Center
518 789 3462
Ruge’s Subaru
rugesauto.com
Sharon Auto Body
860 364 0128

CAFES & FOOD & WINE
Cozzy’s Pizzeria
518 592 1700
Harney & Sons 
518 789 2121
harney.com
Lia’s Mountain View 
518 398 7311
liasmountainview.com
The Mount 
518 325 4631
mtwashingtonhouse.com
The Pond
518 329 1500

LISTINGS:

CARPENTRY/BUILDER
Churchill Building Company
860 596 4063
churchillbuildingcompany.com
Nailed It Building & 
Construction
518 929 7482
naileditbuilding.com
Over Mountain Builders
518 789 6173
overmountainbuilders.com
Rafe Churchill
rafechurchill.com
Rich Donegan
860 567 2163
richdoneganhome
craftsman.com

CONSTRUCTION
Earth & Stone 
518 929 2005
earthandstonellc.com
Madsen & Madsen 
Concrete Construction
518 392 4847

FARMS & FARMING
Hudson Valley Harvest
hv-harvest.com
Locally grown trees
845 518 0632
Ronnybrook
518 398 6455
ronnybrook.com

ELECTRICAL
Berlinghoff Electrical 
Contracting
518 398 0810
berlinghoffelectrical.com

HEALTH & BEAUTY
Amore Nail Spa
518 592 1133
amorenailspamillerton.com
D’s Salon & Spa
518 965 9003
Hylton Hundt Salon
518 789 9390
hyltonhundtsalon.com
Katherine Crum, PhD
518 789 9635
mindfulnessmeditationnyc.com
Robert Dweck, MD 
Counseling for the 
Body & Mind
845 206 9466
robertdweckmd.com
robertdweckmd@gmail.com
Sharon Hospital
sharonhospital.com
The Village Herbalist
518 592 1600
tvhmillerton.com

HOME HEATING, ETC.
Dutchess Oil & Propane
518 789 3014
dutchessoil.com
Lindell Fuels
860 824 5444
Taylor Oil
800 553 2234
gmtayloroil.com

HOME SERVICES
Associated Lightning Rod
518 789 4603
alrci.com
Eastern States Well Drillers
518 325 4679
easternstateswelldrillers.com
Madsen Overhead Doors
518 392 3883
madsenoverheaddoors.com
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
4 Seasons
518 789 0591
Domenick Lopane Jr. 
Landscaping & Escavation
518 789 6170
Mountain Valley Gardening
518 965 9982
Race Mt Tree Services, Inc.
413 229 2728
racemttree.com

Robbie Haldane
518 325 2000
robbiehaldane.com

LIFESTYLE & EVENTS
Alicia King Photography 
845 797 8654
aliciakingphotography.com
Catskill View Wedding 
& Events
518 592 1135
catskillviewweddings.com
Country Gardeners Florist
518 789 6440
countrygardenersflorist.com
Trade Secrets 
860 364 1080
tradesecretsct.com

LODGING
142 Wells Hill B&B
860 435 8388
142wellshillbandb.com
Sharon Country Inn
860 364 0036
sharoncountryinn.com

REAL ESTATE
Bain Real Estate
860 927 4646
bainrealestate.com
Elyse Harney Real Estate
518 789 8800
860 435 2200
HarneyRE.com
Millbrook Real Estate
845 677 3525
millbrookrealestate.com
Paula Redmond 
Real Estate, Inc.
845 677 0505
paularedmond.com

SPECIALTY SERVICES
Columbia Tent Rentals
518 851 9460
columbiatent.com
Meltz Lumber Co. 
518 672 7021
meltzlumber.com
Nickbee’s Eco Store 
518 592 1177
nickbees.com
Roe Jan Lockworks
518 329 1465
Valentine Monument
518 789 9497

STORES
Hammertown
hammertown.com

Interested in putting in 
a listing ad? Check out our 
website for details!
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The 
Center 

for 
Orthopedics 

at 
Sharon Hospital

|

Quality, 
safe, patient care 

with excellent 
surgical outcomes. 

Enhancing 
quality of life, 
one patient 
at a time.

“An EXCELLENT 
outcome from a 
very complicated 
SPINE Surgery...

Thanks to an 
EXPERTLY-TRAINED, 

CARING & COMPASSIONATE
medical team, I have 

my LIFE back." 

Karen
"Having been a nurse for the past 26 years, I was dedicated to caring for my patients. I tried to maintain proper back
care when lifting and transferring patients at all times. However, when an Emergency occurs, often nurses must gather
super-strength to assist a patient... Dr. Astrauskas, my PCP, and Christine Lowell, PA, worked with me to gain strength
through physical therapy and the use of steroid injections. I did not want to mask my back pain with medication
because I had witnessed what prolonged use could do to a person.

Over the past year, it became apparent that the non-surgical interventions were simply not going to be able to cure 
my back problems. I needed help getting out of bed and moving from room to room. I would wake up in severe pain 
in the middle of the night. My quality of life was terrible.

Together, Dr. Dan George, Orthopedic Spine Surgeon and Christine Lowell, Orthopedic Physician's Assistant, talked 
to me about surgical intervention and the next options for my care. We decided to proceed with surgery. It was a 
complicated case; a fusion with rods placed in my back. From the moment that I presented to the Surgical Department
at Sharon Hospital, I was cared for like a member of the hospital family. Not just because I had worked there, but
because Sharon Hospital's team of caregivers treats each and every patient as if they are their own family.

There is a misconception among some people that you receive better care at a larger hospital. That is simply not true.
I have also worked in large city hospitals in Hartford and Nashville, so I know first hand that the care that I gave at
Sharon and the care that I received as a surgical patient at Sharon Hospital is just amazing... The entire team of expertly
trained surgeons, nurses, and anesthesiologists were dedicated to making me comfortable each and every step of the
way. I was nervous when I went to the operating room holding area but the surgical team's compassion and dedication
to my safe care made me feel at ease.

Today I am able to do the things that I enjoy most with my family. I am also able to travel for work to our eight
RegionalCare Hospitals. Running through the airport and lifting my suitcase into the overhead bin is no longer difficult. 
I have my life back. Thank you to Dan George, MD, Christine Lowell, PA, and the team at Sharon Hospital for giving 
me the ability to move freely again.

My name is Karen. I am proud to say, 
Sharon is MY Hospital; where the hospital family 
cares for their community family every day."

Karen Arel, MSN, MHA, RN
Registered Nurse | Informatics Analyst 
RegionalCare Hospital Partners

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

Sharon Hospital  |  sharonhospital.com
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