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Sharon Hospital | 860.364.4000 | sharonhospital.com

Emergency Care. Imaging. 
Surgical. Orthopedics. 
Advanced Therapy. 

Wound Care. 
|

We’re here when you 
need us. 24 | 7. Excellence. 

Close to Home.

Caring
for life’s

emergencies.

Call our Health&Wellness Concierge 
for more information about our services, 
events, or for a referral with one of our 
board certified physicians & surgeons.

877.364.4202
concierge@sharonhospital.com
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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 prop-
erty, 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, Connecticut, 
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

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 88 years. 

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

Taylor Oil Inc. is now offering our 2015 Price Protection Program. Take the worry 
out of heating costs by enrolling now in our Price Protection Program. Our prebuy/
fixed program locks in your price without any fees. A price cap protects you from 
rising prices, no matter how high fuel prices may go. Save even more, when you 
sign up for our Online Bill Paying. Call and speak with one of our energy experts 
today: 1-800-553-2234 or email us: info@GMTaylorOil.com

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

1-800-553-2234 • www.GMTaylorOil.com

Fuel Oil • Propane • Diesel • Kerosene • Furnace & Boiler Systems • Central Air Conditioning • 
Home Heat Monitoring Systems • Water Treatment Systems • Well Pumps • Generators • Propane 

Appliance Installation •Self Storage Units • Online Bill Paying • Excavation Services

Taylor Oil Inc. is a locally owned & operated 
business, with offices in Pine Plains, Millerton, 
Millbrook, Pawling, and Dover Plains, NY. Proudly 
serving our customers for the past 88 years. 

THE ONLY HOME SERVICE COMPANY YOUR 
HOUSE WILL EVER NEED!
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HELLO’S AND GOODBYES 

As it goes in life, we continue to say 
hello and goodbye throughout our lives. 
And throughout the life of this magazine, 
we’ve had quite a few hello’s and very few 
good-byes. Well, in this issue we do both! 
Our friend and contributing writer Melissa 
Batchelor Warnke is back from Rwanda! As 
you may remember, she spent the last year 
there working on her Fulbright scholarship. 
She arrived back in our neck of the woods 
in late June, and by the time this issue hits 
newsstands, she’ll be halfway across the 
country – that’s right, she’s leaving us again! 
The nerve of her, right? I say this all in jest, 
and she knows it. But Melissa will continue 
to share her writing talent with us here even 
though she’s headed to Graduate School in 
San Francisco. She’s offi cially a Berkeley girl, 
and is working on her Masters in journal-
ism – but of course! So even though we’re 
sort of saying goodbye to Melissa, it won’t be 
for too long. 
 Our arts writer, Brandon Kralik, is sadly 
someone that we’re saying a permanent 
goodbye to. Brandon spent the last year liv-
ing in the Cornwall area and working on his 
art, while also contributing to this publica-
tion. But Sweden kept calling. We’re very 
sad to see him go, but so happy that he’s 
found his place in the world again! We wish 
Brandon the very best of luck, and you can 
always follow him on Facebook to see his art 
and what he’s up to! 
 I’m happy to announce that we have a 
few hello’s in addition to the two good-byes. 
You may have noticed a new name in the 
last two issues. Allison Marchese is a local 
writer and hails from northern Columbia 
County. She’s an accomplished author and 
has recently published a book on local his-
tory. We welcome Allison to the Main Street 
team!
 In addition to Allison, we also welcome 
Camille Roccanova to the contributing 
writer roster. Camille grew up locally, both 
of her parents are teachers at Webutuck and 
her father is a local artist as well. Camille 
will start contributing in our September 
issue, so keep an eye out for her debut.
 And with those introductions and 
farewells concluded, it is quite apparent 
that the majority of our writers are women! 
This is not by design, but it is completely 
coincidental. But I have to say that I feel 
so fortunate to be surrounded by all of the 
wonderful people who help make this maga-
zine what it is, they are so talented and just 
down-right great human beings! Thank you 
to my “people” and thank you dear readers 
for reading our stories. 
  - Thorunn Kristjansdottir 
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By Brandon Kralik
arts@mainstreetmag.com

Emily Buchanan is a local landscape painter whom 
I greatly admire. You have likely seen her set up 
along the roads with the prettiest vistas, above 
Mudge Pond for instance, ticking off strokes of 
paint in the shape of the Sharon Oaks, or down 
along the river, recording the reflections that flow 
into her gaze, passing, babbling away under the 
bridge, captured forever by the tip of her brush. 
The way she translates atmosphere lends a conti-
nuity to the work whether she is painting in the 
Hudson River Valley, above the cliffs of Malibu, or 
trailing a path through the Florida dunes.  
 Buchanan prefers to paint plain air, out in the 
open as opposed to in the studio and has done it 
all over the world. She is one of those rare breed of 
artists who truly speak in a visual language taken 
directly from life. She is not painting a photo-
graph and it is evident. When you look at one of 
her paintings you get a broader perspective than a 
mechanical translation and receive a more personal  
account of her interaction with a place. Being on 
the spot, a painter is in a position to capture the 
nuances of color and light that present themselves. 
For Buchanan, this what painting is all about.
 “I just like to paint outdoors. The freedom of 
it,” she told me during  a recent conversation. “I 
often travel to warmer climates, doing specific com-
missions when the weather is cold in New Eng-
land.” She has painted in Australia, Thailand, Costa 
Rica, and The Virgin Islands to name a few. Earlier 
this year Quest Magazine said that, “Buchanan’s 
paintings bring all of those wonderful places, and 
the emotions that they evoke, to those who can’t be 
there.” 

The early life of Emily
“I was born in Beverly Farms, Massachusetts. I be-
gan painting as a child with my grandmother, Elo-
ise Gardner. Later I studied at Lyme Academy, the 
National Academy of Art, the Art Student’s League, 
and then in the Boston atelier of Paul Ingbretson 
for a few years. At that point I wasn’t painting land-
scape, it was more portrait, still life, and cast draw-
ing,” Buchanan explained. “Over time, I became 
drawn to the landscape more and more. I have gone 
out painting with different painters and taken a few 
workshops, but really it’s just going out everyday 
and doing it. Finding out what worked and what 
didn’t just took years and years of repetition.” 
 “Once I really started to do landscapes it was 
hard for me to go back into the studio. I love being 
outside. I meet different people every day. I know a 
lot of artists don’t like it when people come up and 
talk to them. I love it. Most people are respectful 
and don’t stay too long, but it helps to make every-
day different and interesting.”

Major influences
I asked Buchanan if she would name the Hudson 
River School as an influence: “I am influenced by 
the Hudson River School, and Kensett in particu-
lar. His painting of Lake George in the Metro-
politan Museum, for instance, is what led me to 
discover Lake George. I also love Corot. If there 
is anything I have taken from Corot it’s that my 
greens are so grey. If the green is too vibrant it can 
kill the whole painting. I’m also very inspired by 
Sargent, even though he rarely painted landscapes.”
 Over the course of this past year I have had the 
pleasure of visiting with Buchanan on several occa-
sions. She lives with her husband and two talented 
and active children near the Housatonic River in 
Northwest Connecticut. Each time that we meet I 
am reminded of the dedication and integrity that 
she has toward, not only her family but to her work 

artist profile

and generally speaking, in her life over all. The bal-
ance that we find in her compositions seems to me 
to not only be an echo of a beautiful scene, but also 
is analogous to the balance in her life for one can 
only get accomplished as much as she does if they 
themselves are balanced. 
 Some say that becoming a professional artist 
takes luck, but I would say that doing the work, 
putting in the time, is a more important and de-
pendable element to building a successful career as 
an artist. Buchanan is fit, eats healthy, and spends a 
lot of time with her family in addition to traveling 
and painting. She is the real deal when it comes to 
an artist living their dream and sharing their work 
with thousands of people, perhaps even for count-
less generations. My friend Daniel Graves, founder 
of the Florence Academy of Art, is fond of saying, 
“Paint every day, it’s the only way,” and it is evident 
that Buchanan has spent countless years, full of 
hours, at her easel. 

An artist’s connection
Painting outdoors affords her another pleasure and 
that is to get to know people who are genuinely 
interested. Those who are curious about what she 
is doing, who stop and as they walk up behind her, 

DEAL
the real

EMILY BUCHANAN, PAINTER



MAIN STREET MAGAZINE  7

artist profile

looking past her into the canvas, fall into the beauty 
of a seasoned artist creating something “real.” Their 
eyes dart back and forth from the painting to the 
landscape and they feel the likeness and fall in love. 
Many of her clients, often repeat buyers, have be-
come fans of hers, and tend to commission special 
paintings from her, have been introduced to her by 
simply stopping to see what she is doing.
 Here is one such example she told me about. 
“Kim Taylor commissioned me to paint their view 
in Winter, Spring, Summer, and Fall, after the 
James Taylor song. The way that came about was 
when somebody stopped while I was painting, and 
commissioned me to paint her view. While I was 
doing that, she told me that she was a decorator, 
and that the Taylors were clients. So much is being 
in the right place at the right time, and my collec-
tors are so generous to me. I am constantly amazed 
at how kind people are.”
 Another time she shared a story with me about 
a new acquaintance, a woman who had stopped to 
admire her work and who proposed that Buchanan 
have a show of her work back in this woman’s 
town to which Buchanan replied, “But, I don’t 
know anyone there.” The woman exclaimed with a 
smile, “Well, I do!” I believe that when you follow 
through and do the work, you are rewarded with 
seemingly chance happenings, but they are more 
like orchestrated events by the will to do things well 
and with sincerity. 
 I like to ask artists for personal stories regard-
ing the reward of living a creative life and making 
paintings that have an emotional effect on the 
viewer so I asked Buchanan to describe an event 
that has been extremely satisfying for her during 
her career. “The greatest compliment that I ever 
received was when I was commissioned years ago 
by two children to do a painting for their father. 
Years later they wrote to me and told me that he 
had passed away, but that he had asked that the 
painting be brought to the hospital because it made 
him feel connected to a place that meant so much 
to him. That touched me deeply. A painting is not 
a photograph. It is so much more.”

A rewarding career
Buchanan has had many successes in her career. 
Just this past year she was commissioned by the 
White House to paint the annual Christmas card 
for the first family. This kind of opportunity comes 
from being a professional and by being the best at 
what you do. She and her family were invited to the 
White House Christmas party where her painting 
was on display. An honor well deserved. 
 Buchanan was chosen to paint the White House 
holiday card through her involvement in the 
Government Arts in the Embassies program which 
she speaks highly of and has a clear admiration for. 
It was through this organization that the project to 
paint the White House holiday card came about, 
the entire process taking about a year. She told me 
that she has worked with the program for about 
nine years and that they hang paintings for two to 
three years at a time, depending on the length of 
an ambassador’s appointment. She was the choice 
artist of former senator Joseph Lieberman, who 
displayed her Connecticut landscapes in his Wash-
ington, D.C., office. 
 When I asked her if she ever had any contact 
with the White House before receiving the com-
mission she replied, “I come from an interesting 
old Boston family that had some connections, 
but it’s not how I got this commission. My only 
family connection to the White House was my 
great grandfather. He went to boarding school with 
FDR, and they remained lifelong friends. I don’t 
know if that counts, though, since it’s ancient his-
tory now.”

 She uses her ability to describe a long steady 
gaze through the space in between the trees, out 
over the lake beyond, toward the mountains in the 
distance. She doesn’t usually add a lot of text as 
accompaniments to her paintings but prefers to let 
the paintings speak for themselves, in that language 
that paint was designed to speak. It is a rare gift, 
and maybe there is an element of luck that allows 
collectors to come into contact with her paintings, 
but once that happens, that they seek out her work 
to buy more is pure intention.  
 Buchanan is represented by Mark Murray Fine 
Paintings in New York, NY, as well as the Cavalier 
Galleries, both in Connecticut and Nantucket. Her 
paintings also hang in the lobby of the Sagamore 
Hotel at Lake George; at The Point, on Saranac 
Lake; at the Mayflower Grace in Washington, CT; 
and at Winvian in Morris, CT. Her list of collec-
tors is long but with such notable people as James 
Taylor, Meryl Streep, and Alec Baldwin it is easy to 
understand why the White House came to choose 
her. She is the real deal. •

 To learn more about Emily Buchanan and or to reach 
her, visit her website at www.emilybuchanan.com.
 Are you an artist and interested in being featured in 
Main Street Magazine? Send a brief bio, artist’s statement, 
and a link to your work to arts@mainstreetmag.com.

Opposite page, top to bottom: “Path to the Sea” oil on panel, 18”x42.” “The Housatonic” oil on panel 24”x36.” 
This page, top to bottom: “The Point on Saranac” oil on panel, 18”x42.” “Morning Reflections on Waramaug” oil 
on panel, 18”x42.” “Vineyard Sunset” oil on panel 16”x20.” Photos courtesy of Emily Buchanan.
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HARNEY.COM | 1.800.TEA.TIME

5723 ROUTE 22, MILLERTON, NY
FREE TICKETS:
HarneyFest.Eventbrite.com

A DAY OF FUN!
TEA FACTORY TOURS
FOOD & LIVE MUSIC
TEA & TEAWARE TENT SALE
FAMILY ACTIVITIES & GAMES
TEA TASTINGS

SATURDAY, AUGUST 15 | 9AM TO 4PM

IT’S TEATIME!
HARNEY
FEST2015
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friendly faces

friendly faces: meet our neighbors, visitors and friends

Brittany Piser is a teller at First Niagara Bank’s Copake, 
NY branch and is celebrating two years with the corpora-
tion. You can always count on her great customer service 
and contagious smile. “I love being able to work in my 
hometown and to meet the people who live in the area.” 
When Brittany isn’t counting money, she gathers with her 
family and friends and tries to make time for some writ-
ing. “I hope to one day write a book.” So far Brittany has 
had a great summer and doesn’t have any end-of-summer 
plans, but admits that she and her boyfriend are looking 
forward to Cancún in March of 2016. That sounds like 
fun! Can you make room in your suitcase for us, too?

Pat Fontaine has been an Amenia resident since 1970 
and is approaching his third anniversary as an Associated 
Lightning Rod Company employee, where he works on 
the commercial side preparing estimates, helping custom-
ers when they call with technical questions, the bidding 
process, and getting quotes out to clients. “The owners 
are great to work for and the entire team works well to-
gether. It’s a great work environment.” Outside of work, 
Pat really enjoys golfing, hunting, and he recently got 
back into motorcycle riding, too. He and his wife come 
from a large family with many friends so more often than 
not, they have a weekend affair. This August Pat is look-
ing forward to spending a week at Virginia Beach with 
ten of his family and friends.

Terence Miller is a Sharon, CT resident and the owner 
of Roaring Brook Florists in Sharon. He has been in 
business for 15 years and enjoys working with his hands 
and creating arrangements for his many clients. He began 
working in the fields at what was then Silamar Farm and 
found that he had a knack for putting flowers together. 
He trained with the former Roaring Brook owner and 
learned proper flower handling and processing and how 
to identify quality. He works with only the finest of qual-
ity which ensures a beautiful finished product. He deeply 
cares about his clients and puts his heart and soul into 
every arrangement. Terence is married and has three cats. 
He enjoys what free time he has by dining out, being 
outdoors, gardening, or staying warm next to his new 
backyard fire pit.

Tara Decker is a Hillsdale, NY resident and is the Assis-
tant Vice President/Bank Manager for Salisbury Bank in 
Sharon, CT. She has held the position for five years and 
has a total of 27 years experience in banking. She over-
sees the day-to-day operations and enjoys assisting her 
clients, interacting with staff, and the problem-solving 
that comes with the territory. She is currently attending 
Finance and Management School to learn every aspect of 
the banking business. Tara is married and likes spend-
ing time with her dog, Timmy. She is a member of the 
Copake Lake Country Club and says that her husband 
considers himself a golf widower. Tara takes two trips a 
year, one to Myrtle Beach to golf and the other to Las 
Vegas to unwind and have some fun!

Darren Smith is a Lakeville native and is an Indian 
Mountain and Marvelwood School graduate. He also at-
tended New England College in Henniker, NH. Darren 
has been employed by LaBonne’s Market for the past 20 
years and has worked in the Deli department for 14 of 
those years and says that he enjoys making sandwiches 
for hungry customers and knows many of them by name. 
Darren says that he has worked in almost every depart-
ment and enjoyed his years behind the meat counter. He 
is also employed by the Lakeville Post Office and spends 
six mornings a week delivering mail. Needless to say, his 
work keeps Darren busy and he currently gets half a day 
off, on Sunday afternoon. Darren likes to photograph 
thunderstorms so he always has an eye on the sky!

Victoria Thomas is a five year sales clerk veteran at 
Taconic Valley Lawn and Garden located in Hillsdale, 
NY. The highlight of her job, besides the free blueberry 
picking this time of year, is working directly with people. 
“We have the best customers, and there’s nothing more 
satisfying than being able to help a customer, and have 
them leave content and confident that they have the tools 
and or knowledge to be the ultimate Do-It-Yourselfer.” 
Outside of work, Victoria loves boating at Copake Lake, 
gardening, and tending to her family’s three horses. 
Victoria is a life-long resident of the area, and says, “To 
put it simply, I love small town life.” Fall is her favorite 
time of year here. The foliage, the weather, the apple 
picking…“I’m not sure which I’m more excited for!”
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More than 35 dealers.   
Now Open 7 Days a Week.

518-789-6004

More than 35 dealers.
Open 7 Days a Week.

APPLIANCES
GORDON R. KEELER

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

Appliance sales & service since 1930

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

Rafe Churchill
tRaditional hou s e s

rafechurchill.com

to Fabulous!

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

GILDED MOON FRAMING 
& GALLERY 

From Frugal…

What can we frame for you?

Valentine Monument 
Works & Sandblast

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

Bruce Valentine, proprietor
Tel: 518-789-9497
ValentineMonument@hotmail.com
Park Avenue & Main Street, Millerton

Since 1875

518.398.6455
www.ronnybrook.com

FRESH • ALL NATURAL • MADE ON OUR FARM

The Osofsky’s have owned Ronnybrook 
from the start. Sustainability and the 

ethical treatment of  their holsteins has 
always been their top priority.

They happen to make some award 
winning products too. 

Family
Farm Fresh.
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Main Street interviewed sisters Courtney Saulnier and 
Ashley Marchand in their expansive workshop and 
retail show room next to the historic Pocket Knife Fac-
tory in Lakeville, CT overlooking the skating pond. 

Did you always want to have a business 
together?
AM: When we were fi ve and seven we had a stand 
selling peaches from the tree in our back yard in 
Litchfi eld. Maybe the idea of working together 
started then.

How did you two decide to start an interior 
design business?
CS: Ashley is two years younger than I am and 
when she graduated from college in 2005 we went 
to a career consultant in Boston and took aptitude 
and interest tests. The test results clearly indicated 
that I should be an interior designer.
AM: Courtney should have mentioned that she has 
an incredible eye for color. Her color test score was 
perfect. My tests confi rmed that I should be a civil 
engineer – my major in college – but designing 
aesthetically appealing objects.

How did you end up with this business?
CS: We saw an ad in the paper that Custom Sewing 
and Design in Lakeville was for sale and we con-
tacted Litchfi eld Commercial Real Estate. Before 
we bought the business I worked as an unpaid 
intern for Judy, the owner, for a year learning the 
craft. She said, “If you have it, I can teach you 
everything.” We purchased the business in 2006 
when it occupied just three rooms in the front of 
this building. Judy, the owner, continued on with 
us for six months to ease the transition with clients. 

local business

Was it diffi cult to negotiate the purchase?
AM: Not really. It was a pretty simple business with 
just one employee and numerous clients. It was 
fairly straightforward and the attorneys handled it. 

How do you divide up responsibilities 
between yourselves?
CS: I do all the design work and Ashley manages 
the workroom and the business side. 
AM: We’re each doing what we’re good at.

Do you own this huge building?
AM: We bought the building in 2007 just as the 
recession was hitting. 10,000 square feet of empty 
space except for our new business in three small 
rooms. We wanted to expand and have retail as 
well. A client came in the other day and told us that 
at one time it was a slide rule factory. The windows 
and natural light are fantastic. In the winter we can 
watch skaters on the pond.

How would you describe your business?
CS: About a year after we bought the business we 
changed the name to Lakeville Interiors because 
we were offering so much more. We do everything 
for clients – window treatments, custom designed 
furniture, interior design, rugs, lighting – every-
thing for a room or a whole house. Almost all of 
our work is residential in the tri-state area, and we 
actually have ended up doing a lot in New York 
City for our clients’ homes there.

Continued on next page …

sisters
LAKEVILLE INTERIORS

Designing

By Christine Bates
christine@mainstreetmag.com

Above: Ashley March-
and, left and Courtney 
Saulnier, right in the 
workroom of Lakeville 
Interiors. Photo Chris-
tine Bates
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local business

What do you like most about this business?
CS: I like making people happy. I like not doing 
the same thing twice. My clients inspire me and I 
like creating the kind of space they want. We really 
don’t have a specifi c style.
AM: I love working with my sister and the fabrics!

How do you get your customers?
CS: Repeat customers and word of mouth mostly. 
And we work with architects.

Have you ever had a business plan?
AM: Not really. We just talk with each other. I do 
our fi nancials on QuickBooks and we discuss them.

What’s your goal for the business?
CS: We want our business to become a destination. 
That’s why we have expanded into retail and added 
art.

What’s unique about your business?
AM: Textile reps tell us that our fabric sample room 
is the largest in New England outside of New York 
City. We have fabric ranging from over a $1,000 a 
yard to $30.

What are the biggest challenges in this 
business?
AM: Being a working mom is the biggest challenge. 
Between us we have fi ve kids – all born after we 
started the business and all under the age of eight. 
We’ve made a special room for them and they come 
to work with us. And of course, just owning a 
building, there’s one problem after another. A por-
tion of our building was fl ooded. 
CS: Doing installations is always demanding. That’s 
when everything comes together at the end of a 
project, but it’s actually fun. Handling our growth 
is probably the biggest issue in front of us.

What mistakes do clients make?
CS: Having something that they don’t really like 
– a large piece of furniture, a rug – and trying to 
make it work because they have it.

What’s your advice to anyone starting a 
business?
CS: Learn all aspects of the business fi rst. Don’t be 
afraid to try and take risks. Seek outside business 
advice when you need it. We worked with Lauren 
and Mark Trager who really pushed us to reorganize 
the showroom and helped us with networking.

Have you ever had any problem clients?
AM: We have never fi red a client. Our parents may 
be the fi rst. •

To learn more about Lakeville Interiors you can visit them 
at 7 Holley Street, Lakeville, CT. Call them at (860) 435-
9397 or go to www.lakevilleinteriors.com.

Above: Dining room tables are set for a meal at Lakeville Interiors in Lakeville. Above left: An abundance of 
pillows, rugs, art and furniture in the retail rooms. All photos by Christine Bates.

Above: Home accessories on display.

Above: Rows of fabric swatches fi ll an entire room at 
Lakeville Interiors, the fabric library is the largest in 
New England.
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A Heritage of Fine Homes and Property

hwguernsey.com Millbrook 845-677-5311
So. Columbia County 518-398-5344

FOXEHAVEN HILL 
Gracious Greek Revival at the end of a long drive on
44.5 acres features expansive Catskill Mt. views.
Amenities include 4 bedrooms, large light filled rooms,
a rotunda-capped library, pool, pool house and guest
cottage. Wonderfully private yet only minutes to 
Millbrook village.  $3,525,000.  Call Candy Anderson
845-677-5311. 

MILLBROOK
Charming Colonial moved to this beautiful site in 1987
contains 6800 sq ft and includes 4 bedrooms, 4.5
baths, wide board floors and 5 fireplaces.  There is also
a pool w/pool house, a guest house, barn, and pond 
on 31.9 acres.  $2,750,000.  Call Candy Anderson 
845-677-5311. 

RECOGNIZED BY WHO’S WHO IN LUXURY REAL ESTATE

MILLBROOK
This Colonial on 5 acres has plenty to offer; sweeping
views of the countryside, fabulous new kitchen and
baths, 3 fireplaces, porches, decks and apartment 
over 3 car garage.  $720,000.  Call Ann Wilkinson.
845-677-5311. 

R E A LT O R S,  I N C .
GUERNSEY� 

SINCE 1908

H
W

Outdoor Power Equipment

860-824-7276   Fax 860-824-7759
337 Ashley Falls Rd (Route 7) – Canaan Ct 06018

sales – service - parts

WWW.CRANESOPE.COM

Sales: Rich Crane 
richie@cranesope.com
Sale: Brian Cavanaugh 
brian@cranesope.com
Service: Todd MacNeil 
todd@cranesope.com

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

DesignsDesignsthorunn

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

Are you looking to grow your business, or 
reposition it in the marketplace? Or does it 
maybe just need a proper facelift?

DESIGN & MARKETING SERVICES:
Branding & Identity Systems  |  Print  
Websites  |  Environmental Graphics  
Apparel  |  Marketing  |  Hosting & SEO  
Social Media  |  Photography
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Michael D. Lynch
AT T O R N E Y  AT  L A W

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

www.MichaelLynchLaw.com

* Also admitted in New York State

*

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

Stonework | Brickwork | Blockwork 
Poured concrete foundations & slabs

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

Matt Sheldon
860.387.9417
sheldonmasonry.com

800-732-3181
boundariesforpets.invisiblefence.com

Purchase a Lifetime of Security...
Supported by our Money Back Guarantee!

brought to you by

Boundaries For Pets

Invisible Fence® is a registered trademark of Invisible Fence, Inc. All rights reserved.

B4Pets_4_19x2_63_JUN2015_MAINstreetMag.indd   1 5/29/2015   8:22:19 AM

Taconic Wayside Inn

Hours
Dining:
Sunday–Thursday 5–9
Friday–Saturday 5–10

Tavern:
Monday–Friday 3–close
Saturday–Sunday 1–close
Weekend entertainment
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restaurant review

By Thorunn Kristjansdottir
info@mainstreetmag.com

It was the most perfect day in mid July when we 
headed to Charlotte’s Restaurant located between 
Millbrook and Amenia. It was sunny, 75 degrees, 
no humidity, and there was a slight breeze – my 
most favorite kind of weather. As we pulled up 
in front of Charlotte’s on Route 44 right before 6 
pm on this Thursday evening, there was a family 
occupying one of the outdoor patio tables which 
are set up in the garden, amongst Alicia’s (one of 
the owners) beautiful flowers. We too opted to sit 
outside and enjoy the setting sun. 
 Our server, Esteban, quickly came over to greet 
us, provided us with menus, and filled our water 
glasses. Before diving into the menu, we took a mo-
ment and enjoyed the setting, admiring the flowers, 
the large trees that provided us with shade, and 
peered into the fields next to and behind the restau-
rant to see if we could spot some of the cows and 
horses that reside there. This was truly a wonderful 
setting for this perfect evening.

Cheers!
As we turned our attention to the menu, I said 
to myself, “I think that such a wonderful evening 
calls for sparkling wine!” And so I ordered myself 
a glass of the Brut. I am no wine aficionado, so I 
consulted Esteban and he concurred that my choice 
was a wise one. Shortly thereafter he arrived with 
a Champagne flute filled with my Brut. It was 
absolutely delicious!
 After taking a sip I asked Esteban what their 

evening specials were. He then informed us that the 
menu changes every day and so that every day is 
special! He elaborated by explaining that Chef Mi-
kael creates a new menu daily based on what comes 
in that day. I thought that that was pretty unique 
and impressive!

The evening’s menu
That evening’s special menu included four soups 
including the Revitalizing Gazpacho and Chilled 
Avocado with Roasted Corn. The appetizers ranged 
from the Ajax Fries to five salad choices like the 
Red Beet Salad and the Marinated Artichoke Salad, 
to the Calamari, Carpaccio of Beef Tenderloin, and 
the Sautéed Maryland Lump Crab Cakes. I decided 
to try the Marinated Artichoke Salad which is 
served on Arugula with Marinated Mozzarella, 
Belgium Endive and Balsamic Glaze (pictured top 
left). It was, simply put, excellent! The balsamic 
glaze was absolutely delicious and the freshness of 
the arugula with the marinated Mozzarella – the 
flavors complimented each other perfectly.
 For my fiancé the difficult choice was choosing 
between the Calamari and the crab cakes. He ended 
up deciding to try the crab cakes, which come with 
Dijon Béarnaise and Field Greens drizzled with 
Sundried Tomato and Basil Vinaigrette (pictured 
far left, bottom image). He seemed quite pleased 
with it, for I didn’t hear a peep out of him until his 
plate was empty. 
 Right before our appetizers had arrived, the fam-
ily on the table next to us got their order of Ajax 
Fries and our jaws dropped. We were quick to add 
them to our order (pictured far right, top). Our 

fries came out with our appetizers, and wow, wow, 
wow! The Ajax Fries are tossed in Truffle Oil and 
Grana Padano. Let’s just put it this way: if you go 
to Charlotte’s, you must order the fries!

Dinner time
The main course choices were as diverse as the 
appetizers, offering numerous seafood choices like 
the Oyster Bay Striped Bass and the Faroe Island 
Salmon Filet. They also had a Linguini dish that I 
will have to try on my next visit. They also had Pan 
Roasted Boneless Free Range Chicken, a Grilled 
Ribeye Steak, and a Roasted Rack of Lamb. 
 I opted to get adventurous and ordered the 
Seafood Crêpes which come with Maine Lobster, 
White Shrimp, Sea Scallop and Crabmeat tossed 
with Lobster Béchamel wrapped in Herb Crêpes 
with Forbidden Black Rice and Fresh Vegetables 
(pictured far right, bottom image). My fiancé 
decided to try the Sautéed Pork Scaloppini which 
comes with Mushrooms, Capers, White Wine, 
Lemon Butter, Saffron Risotto and Seasonal 
Vegetables (middle picture). I am usually not a big 
Scaloppini fan, but I ended up kidnapping his din-
ner and eating half of it. It was delicious! 
 We were very impressed with the food and its 
presentation (everything was beautiful), the setting, 
and the service. Thank you to Alicia and Mikael 
(the owners), and to Esteban. We had a most won-
derful evening and we promise to try the home-
made ice cream on our next visit! •

For more information or to make a reservation, call (845) 677-
5888 or go to www.charlottesny.com.

charlotte’s restaurant
GREAT GASTRONOMY
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Lindell Fuels, Inc.
Fuel Oil • Propane • Heating 
Air Conditioning

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

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

Jim Young 
Owner

jim@sharonautobody.com

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

sharonautobody.com

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

BAR  •  TAPAS  •  RESTAURANT

MARKET HOURS MON-THURS 9-6  FRI+SUN 9-7   
5409 ROUTE 22  MILLERTON  NEW YORK  TEL 518-789- 4191 

BULK SOIL & COMPOST HOURS MON-FRI 8-12 1-5 SAT 8-12  
194 COLEMAN STATION RD  MILLERTON NEW YORK TEL 518 - 789- 3252

mcenroeorganicfarm.com

DAILY LUNCH SPECIALS • BAKERY  
ORGANIC SOILS & COMPOST  

McENROE 
PIG ROAST

Sunday Sept 6 
12-4pm

WE’RE OPEN ALL YEAR

From the Farm. 
Visit our market for choice certified 

organic beef, poultry and  vegetables.

FAMILY owned sInce 1987

www.themoviehouse.net
facebook.com/themoviehouse.ny 

MEMBERSHIP HAS ITS REWARDS
Save on the Purchase of Tickets

Discounts At Local Shops & Restaurants
Invitations to Special Events

Member Prices at Art House Theaters Nationwide
and a Free Movie Pass when you Join!

MEMBER

BECOME A MEMBER 

48 MAIN STREET, MILLERTON, NY  518.789.0022

JOIN AT THE THEATER OR ONLINE

Countrytown
Marble & Tile

518-325-5836
 Proprietor Rte. 23
 Judy Gardner Hillsdale, N.Y.
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By Memoree Joelle
info@mainstreetmag.com

Health advocates widely agree that we should strive 
to “eat the rainbow.” The variety of color in fruits 
and vegetables, especially at the peak of summer 
when farms and gardens are in full bloom, is a 
sensory delight as well as a nutritious one. That 
rainbow of color, like an artist’s palette in the form 
of ruby red tomatoes and bright yellow squash, is 
what guides Laura Meister, owner of Farm Girl 
Farm, in her approach to vegetable farming.  
 Meister has been growing on three acres in 
Sheffield, MA for eleven years, on land owned by 
Equinox Farm, which grows its specialty lettuces 
and baby greens across the way. With over thirty 
varieties of heirloom tomatoes, and a wide and 
continually evolving assortment of other vegetables, 
Farm Girl Farm is sought out by a long list of area 
chefs. Indeed, it is mainly on the plates of local 
farm-to-table establishments like Allium and John 
Andrews where you will enjoy her produce. 
 Now is the perfect time to taste the inspiration 
behind those chefs who look to Farm Girl Farm 
for the best in flavor, variety, and of course, those 
heirloom beauties.

A visual feast
Meister is a niche grower, and having a visual 
background gives her an advantage in choosing for 
color and shape, and thus, variety. Having ob-

tales of a farm groupie

tained a Master’s degree in Art History and with a 
background in film production and photography, 
she lets her eye guide her in the field (and in the 
greenhouse). After months of planting, nurturing, 
and cultivating, seeing the explosion of color that is 
the ultimate reward keeps her going. And it is truly 
beautiful to see all of those colors popping into life. 
 One of August’s sweetest pleasures is perfectly 
ripe cherry tomatoes in red, gold, and purple, eaten 
right off the vines. Contrasted with every shade of 
eggplant, and bright green basil, it’s what summer is 
all about. This visual aspect is also one of the things 
she loves about working closely with chefs. Artists 
themselves, having those relationships is a synergy 
of the minds. The assortment of colors, textures, 
and shapes Meister grows end up being trans-
formed in the kitchen into plates that highlight the 
natural beauty of the produce. Because she works 
with numerous chefs, she strives to provide what 
each one might need on any given week, whether 
it’s the smallest of the baby squash, or a zucchini 
with thinner skin, or one of her many types of 
peppers or tomatoes. Depending on the weather, 
which naturally varies each growing season, she 
offers restaurants and her CSA members a true 
representation of eating local. In our region, eating 
local is truly a unique experience. New England 
weather can sometimes bring a very hot, if short, 
summer season, which Meister explains is perfect 
for tomtoes and eggplant, but not so great for baby 
lettuces. Other summers are cool, and this past year 
cold weather stuck around well into the spring. As 
we all can testify, those warm sunny days are very 
precious, and then fall’s splendor leads us into a 
lengthy winter. So, at the height of summer, enjoy 
your heirloom Caprese salads while ye may. In fall, 
look for Farm Girl Farm’s gorgeous pumpkins and 
winter squash.

The path to Farm Girl life
Meister came by farming down a different path. 
After working in Boston for the Curator of Photo-
graphs at the Museum of Fine Arts, she left the city 
for what she thought would be a temporary stint 

in the rural Berkshires. After making several short 
documentary films on local farmers, she produced 
her biggest project, Sweet Soil – Local Farmers and 
the Berkshire Coop Market. She then came upon 
the opportunity to collaborate with a friend on 
trying their hands at farming for themselves. The 
lure of working outside, along with her dog, Ollie’s, 
approval, kept her here, and, now in her eleventh 
season, she owns and runs Farm Girl Farm on 
her own (with the help of a few hired hands per 
season). She also provides apprenticeship opportu-
nities, and seasonal work opportunities. And while 
this isn’t the path she set out on as an undergradu-
ate student in Philadelphia years ago, she has found 
her niche here, and draws upon her art and film 
background all the time. She says it is a matter of 
problem solving, just in a different medium. “I still 
draw on my film production background, but what 
I enjoy about this is that it is a much more hands-
on way of problem solving. I love the challenge of 
that, and being outdoors with constant variables in 
conditions.” 
 Filmmaking isn’t entirely out of the picture for 
this city-turned-farm girl, who says she wouldn’t 
be opposed to working on projects again in the 
future. But for now, she is in her element out of the 
studio and in the fields, to the joy of local chefs and 
foodies alike. Look for her beautiful produce on 
the menus of Allium, John Andrews, The Red Lion 
Inn, The Prairie Whale, Copake Country Club, 
The White Hart, and many others. Beginning this 
season, you will be able to find Farm Girl Farm 
vegetables at the Great Barrington Farmer’s Market, 
and there are a few spots open in Meister’s CSA, 
which is picked up from the farm weekly. In spring, 
don’t miss her seedling sale, where tomato lovers 
can find those rarer heirloom varieties that are hard 
to come by. •

Visit the farm’s website, www.farmgirlfarm.com, for more 
information.

farm girl 
farm

BEAUTY IN FARMING FOR DIVERSITY
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Darren P. Mercer architect, PLLc 
Architecture & Interior Design

Katonah | New York 
 darrenpmercer@gmail.com 

914-391-4490 

 
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. 
 

 

 
PINE PLAINS                         $1,600,000

 
Circa 1850 Colonial  

 
MILLBROOK                          $289,000 

On A Beautiful Country Road 
 
 
 
 

 
LAGRANGE                         $1,999,999

 
Zero-Net-Energy Estate 

TOWN OF CLINTON             $698,000 

A Perfect Country Getaway 
 
 
 
 

MILAN                                $725,000

 
Privately Set Three Bedroom Home 

TOWN OF CLINTON  $425,000

Beautiful 64 Acre Parcel 

paularedmond.com 
 

paularedmond.com

	  

Millbrook 845.677.0505 · Rhinebeck 845.876.6676 

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

RE A L  E S T AT E  I N C OR P OR AT E D 	  
	  

•	  	  •	  	  •	  
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By Christine Bates
christine@mainstreetmag.com

This month’s Main Street real estate article returns to 
examining the real estate market of a specific loca-
tion – the Town of Stanford, New York. The answers 
to how many buyers are really New Yorkers and how 
much they buy are supported by real market facts.

Stanford is big – over 50 square miles with only 
3,823 people. It is a town of hamlets; Stanfordville 
and Bangall are the best known. But there are oth-
ers that are barely noticeable cross roads: Attlebury, 
Bear Market, Lenihan, McIntyre, Stissing, Hunns 
Lake, Upton Lake, and Willow Brook. 
 Stanford, first settled in 1750 as part of the Great 
Nine Partners Patent of 1697, remains a quiet, 
rural town of fields, scenic roads and old houses 
just east of the Taconic State Parkway and south of 
the Town of Pine Plains. There is no commercial 
center like Millerton in the Town of North East or 
the Village of Rhinebeck. Most kids go to school in 
Pine Plains, but the town stretches into the Mill-
brook, Webutuck, Rhinebeck, and even Arlington 
school districts. 
 Much of the land in the largely agricultural east-
ern part of the town is protected by conservation 
easements and about 23% of the town’s total acre-
age is privately owned protected land. The appeal 
of Stanford according to Jeff Ackerly of Berkshire 
Hathaway’s office in Rhinebeck, “Is its proximity 
to the Taconic, and its location between Rhinebeck 
and Millbrook. For weekenders it’s closer to New 
York than Columbia County and has lower school 
taxes than Rhinebeck or Red Hook.”

Last 12 month’s sales and median prices 
are below the 10-year average
The peak of the Stanford real estate market in the 
last ten years was clearly between 2005 and 2007 
(see chart 1) when sales volume exceeded $35 mil-
lion and median home prices reached $430,000. 
In the 2008-2009 recession the number of transac-
tions and total sales volumes were less than half 
that of the peak; however, the median home price 
remained in the mid $300’s. In the last 12 months 

total sales volume has fallen to $14 million – below 
the previous bottom of the market. Median home 
values of just over $312,000 are well below the 
ten-year average of $358,850. Ackerly observed: 
“There’s a lot for sale right now, and listing prices 
need to come down.” Paula Redmond of Paula 
Redmond Real Estate agreed: “I don’t know why 
buyers are holding back, why they are so cautious.” 
 At the same time sale and resale of the same 
property over the last 10 years indicates that real 
estate prices have remained fairly stable (see chart 
2). Of the 26 properties that were sold twice during 
the period, 14 declined with an average decrease of 
20%, while 12 increased with an average of 38%. 
The total percentage gain on all of these properties 
was a modest 6.8%.

Where did the millionaires go?
There were only two sales in the Town of Stanford 
over one million dollars in the last twelve months, 
and they accounted for only 20% of the market 
– another indication that the Stanford real estate 
market has slowed down (see chart 3). There are 
never many high-end sales, but big ticket sales in 
the last twelve months are even lower than in 2007-
2008, in fact, by far the lowest in the last ten years. 
Katherine Dunlop of Katherine Dunlop Real Estate 
observed that there are still buyers for properties 

real estate

Continued on next page …

a quiet, sleepy place
THE REAL ESTATE MARKET IN THE TOWN OF STANFORD

Above: Built in 1803, this farmhouse on 24 acres with pool and barn is on the market for $1,295,000. 
Photo courtesy of Paula Redmond. Below left: This hilltop mansion with views and 44 acres at 18 Homan 
Road has been reduced to $1,995,000. Photo courtesy of Jeff Ackerly of Berkshire Hathaway Home 
Services in Rhinebeck. 

Above: Big Rock farm stand in Stanfordville is a fa-
vorite stop for local produce, products and Christmas 
trees. Photo Christine Bates
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real estate

between $1 and $2.5 million, but above that price 
level there seems to be less interest.

New Yorkers are outnumbered
Buried deep within New York State’s real estate 
records are the primary residence addresses of all 
buyers. This data reveals that at the time of sale 
of over 400 residential purchases over the last 10 
years in Stanford, over half of buyers listed their 
home address at time of purchase as the Town of 
Stanford. Residents of New York City and suburbs 
accounted for another 30%, while buyers from 
towns in other parts of Dutchess County accounted 
for a little over 10%. 
 A ten-year look at this 30% of buyers from the 
greater New York City area including Long Island, 
New Jersey or Westchester County (see chart 3) 
shows that their percentage participation stays the 
same even as the market goes up and down. At the 
top of the market in 2005-2006 when there were 
73 sales, New Yorkers accounted for 29% of the 
purchases. In the last twelve months when number 
of sales was half of 2005-2006, New Yorkers still 
were about 32% of all buyers. 
 While the “New Yorkers” usually constitute less 
than a third of buyers, they consistently account for 
a much bigger percentage of the actual sales volume 
– around 40% to 50% of total sales. What do they 
like about Stanford? A recent arrival from lower 
Manhattan responded, “What I like about Stan-
fordville is it’s a lovely mix of old timers and new 
timers living together in an extremely beautiful set-
ting that has resisted a great deal of change. There 
is no there there, that’s calming and just great.”

What’s for sale, who’s listing?
Of the 64 residential properties listed in early July, 
there were 16 parcels of land on the market ranging 
from 239 acres on Lawrence Hill Way for only 
$99,000 to 209 acres on Hunns Lake Road for 
$2,495,000 (see chart 5). The listing value of all 
land was $12.6 million, which is 27% of the resi-
dential total. There were 45 single-family residences 
for sale listed at over $33 million. The imbalance 
in the market appears to be in properties of over 
a million dollars. Ten are now on the market with 
a total value of $21 million. This is five times the 
number of million dollar homes sold last year, and 
ten times the value. 
 Wedged into the middle of the county, Stan-
ford sales listings are dominated by Millbrook 
and Rhinebeck based realtors. Paula Redmond is 
number one with ten listings totaling almost $16 
million. 
 Stanford offers “secret gems” according to Dun-
lop, who always seems to have one listed like the 
$3.7 million dollar Greek Revival estate in hunt 
country. It’s close to everything and yet seems very 
far away. It might be a very good time to buy. •

TEN YEARS OF RESIDENTIAL REAL ESTATE SALES IN TOWN OF STANFORD, NY1

CHART 1: TOTAL RESIDENTIAL SALES RESULTS 7/1/2005 – 6/30/2015

Year Total # of home Total residential % change in sales Median home
7/1 – 6/30 & residential  sales volume volume previous $ sales price2 
 land sales $ millions year
2005-2006 73 $36.2  $389,000
2006-2007 55 $35.3 -2% $430,000
2007-2008 43 $19.2 -46% $340,000
2008-2009 25 $15.5 -19% $367,500
2009-2010 37 $15.3 -1% $325,000
2010-2011 33 $21.0 +37% $420,000
2011-2012 31 $14.1 -33% $350,000
2012-2013 41 $22.8 +62% $395,000
2013-2014 48 $19.6 -14% $270,000
2014-2015 37 $14.1 -28% $312,000
10 year average 42 $21.3 NA $358,850

CHART 2: PURCHASED AND RESOLD BETWEEN 7/1/2005 – 6/30/20155

Total number properties bought & resold in period 26
Number of properties declining in price 14
Average decrease over period  -20%
Number of properties increasing in price 12
Average increase over period  38%
Total % change   6.8%

CHART 3: STANFORD MILLION DOLLAR RESIDENTIAL SALES 7/1/2005 – 6/30/20153

Year 7/1 – 6/30 # of sales over % of total $ Value in million
 $1 million sales volume $ sales – $ millions
2005-2006 5 33% $12.1
2006-2007 7 49% $17.1
2007-2008 2 19% $3.7
2008-2009 2 50% $7.7
2009-2010 1 20% $3.1
2010-2011 3 41% $8.7
2011-2012 3 28% $4.0
2012-2013 5 41% $9.4
2013-2014 4 41% $8.1
2014-2015 2 20% $2.8

CHART 4: GREATER NEW YORK METROPOLITAN BUYERS OF STANFORD REAL ESTATE5

Year 7/1 – 6/30 # of NY buyers % of buyers % of total residential  
   sales volume
2005-2006 21 29% 44%
2006-2007 16 29% 41%
2007-2008 13 30% 41%
2008-2009 8 32% 64%
2009-2010 10 27% 46%
2010-2011 11 33% 56%
2011-2012 16 52% 59%
2012-2013 11 27% 34%
2013-2014 10 21% 51%
2014-2015 12 32% 41%

CHART 5: ON THE MARKET NOW, AS OF JULY 1, 20154

Property segment # of listings Total $ value Average $ price per
  listings – $ millions unit
Vacant Residential Land 16 $12.6 $16,163 per acre
All Residential  45 $33.8 $389,000 median
Homes < $500,000 25 $6.0 
Homes >$500,000
<$1,000,000 10 $7.3 
Homes > $1,000,000 10 $20.9 
Total Land & Single Family 
Residences  On Market 61 $46.4

1 Data from New York State updated with sales from November 2014 from Town of Stanford Assessor records compiled by Main 
Street. Sales data includes vacant residential land sales and all types of residences. Does NOT include agricultural land or commer-
cial real estate. 2015 results as of June 30 as recorded in Stanford Assessor’s office. Includes all “good” transactions. Totals will vary 
from broker reported activity because transactions done between parties without a broker are included. 2 Median Home Sale price 
includes only residences not vacant land. 3 Results include sale of residential vacant land and all residence classifications. 4 Market 
data compiled from www.realtor.com as of July 1, 2015. Includes listings by realtors only. 5 Buyers who listed their primary residence 
at a location in New York City, New Jersey, Long Island, and Westchester. Does not include buyers with Florida, Connecticut or 
foreign primary residences at time of purchase. Primary addresses could change after the sale and second home buyers with existing 
property in Stanford may list that local address.
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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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“Call Me!” to see this light and bright 5 BR, 2400+ sf Copake Lake home. Open liv-
ing room, dining room and kitchen. Fireplace and skylights. Lake views and wrap-
around deck. Finished basement. Two en-suites on the upper level. Take advantage 

of your lake access through the Birches HOA. Let’s Talk! Asking $475,000.
 

COPAKE LAKE REALTY CORP.

Lindsay LeBrecht, Real Estate Broker 
Copake Lake Realty Corp.

285 Lakeview Road 
Craryville, NY 12521

(518) 325-9741
www.copakelakerealty.com

UPCOUNTRY
S E R V I C E S

OF SHARON

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

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

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

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

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

Celebrating
30 years of 
excavation, 
landscaping, 
& grounds 
maintenance

860.435.2111

boathouse
restaurant

the

at lakeville

349 main street lakeville, ct 06039

sunday - thursday
11 am - 10 pm

friday & saturday
11 am - 11 pm

theboathouseatlakeville.com

happy hour
mon - wed - fri

5 pm - 7 pm

5916 North Elm Avenue, Millerton, NY

518-592-1700
518-592-1701

Tax not included in price. Toppings extra. Cannot be combined with other offers. Pick-up or delivery. 
Free delivery within 7 miles. Good only through football season. Closed Mondays. 

WHAT’S NEW AT COZZY’S:

Large Cheese Pizza only $9.99! 
Available Mon. Wed. Thurs. – pickup only

Check out our new hours!
Mon. Wed. Thurs. 11-9, Fri. 11-10, Sat. 12-9, 
& Sun. 2-9. Closed Tuesdays.

Now offering Burgers, Quesadillas, 
& Burritos, too!

BASEBALL SPECIALS:
Single $17 – Large pie & order of wings

Double $20/18 – 2 large pies or 2 medium pies • Triple $23 – 

Large pie, order of wings, & a large salad • Double play $14 – 2 hot 

subs of your choice • Homerun $34 – 2 large pies & 2 order of wings 

Sacrifi ce $9.99 – Large cheese pie (Tues.-Thurs. pick up only)
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By Melissa Batchelor Warnke
info@mainstreetmag.com

On the early July day I stop by The Watershed 
Center, billed as “a retreat and resource center for 
changemakers,” I have a single expectation: judging 
from the social justice bent of their website, this 
place must be less icily air-conditioned than the 
corporate retreat centers I’ve frequented in the past. 
The Center is, indeed, comfortably breezy, and ab-
surdly idyllic. A hammock sways between a wooden 
post and a neighboring tree, a cluster of dining 
tables splay across the front lawn of a white farm-
house; slightly further afield are a little quarry lake 
with floating logs that turtles rest on, an art tree 
with dozens of ribboned branches, an ivy-tangled 
tennis court, a cloth yurt, and a walkable forest. 
 It’s a compound of sorts, but the feeling the 
space – opened by, eponymously, a watershed 
– conveys is of a pressure drop, and a stepping-
out-of time. When I arrive, Gregg Osofsky, one of 
the Center’s two founders, is planting flowerbeds 
around the farmhouse’s stone steps while Walter 
Hergt and Preston Porter, two other staff members, 
sand new columns for the entryway. The aesthetic 
is easy and in-motion; clovers dot the lawn, their 
two little mutts bound around and wrestle with 
each other, and the participants shuffle through the 
kitchen, helping with the dishes.
 The farmhouse is where most of the Watershed 
business happens; on the windowed porch, the 
group dishes up for lunch, in the benched dining 
room they congregate, and in the parlor or beneath 
a willow tree they’ll do group activities and strat-
egize. It’s an all-hands-on-deck operation. Brooke 
Lehman, the Center’s other founder, tends to de-
sign the lunch menus, while Gregg bakes and runs 
breakfast; today lunch included carrot slaw, potato 
salad, greens with strawberries, smooth globes of 
fresh watermelon, tiny black mulberries, and pasta 
salad. All the food at the Watershed Center is local 
when available; that day, everything but the pota-
toes had been scooped up from Sol Flower Farm. 
I’ll learn before the day is done that Sol Flower 
Farm is their land partner, supplier, and tenant; the 
field is a stone’s hard throw from the farmhouse. 
 Those young people gathered in the dining 

the watershed center
BROOKE LEHMAN AND GREGG OSOFSKY CREATE A SPACE FOR SOCIAL JUSTICE ACTIVISTS TO REGROUP

room are 14–19 year old workers in the North East 
Community Center’s (NECC) internship and work 
skills training program; the adults with them are 
farmers and administrators from Sol Flower and the 
NECC. The students, who make minimum wage 
through the NECC while acquiring job skills (and, 
from their parents’ perspective, getting out of the 
house), have put the meal together; after they eat, 
they’ll do a camplike exercise in which they jump 
between pieces of cardboard and talk about com-
munity resources.
 
Local ties
The Watershed Center has been impressively suc-
cessful at attracting nonprofits and other activist 
network groups to their 73 acres in Millerton, NY. 
In November 2014, they sent a single marketing 
email to their networks – and that alone booked 
them through 2015. While Brooke and Gregg still 
consider themselves in the startup phase of develop-
ment, their twenty-year backgrounds in social 
justice clearly helped them get off the ground. 
 Brooke spent many years helping to run Blue-
stockings Bookstore and Activist Center in New 
York City, has worked as a community organizer 
and educator, and has several certifications in ho-
listic medicine. Brooke grew up in New York City, 
but her family had a place in Pawling. Her dream 
for this kind of space started brewing, she says, way 
before they met.
 Gregg grew up in Pine Plains, and has a similar 
fascination with this part of the country. He notes 
that the quarry that now makes their deep lake 
came from the Taconic Mountain Range being 
mined for iron from the Revolutionary War era 
until the 1860s. “I have a really deep connection to 
this land,” Gregg says. His great-grandparents and 

social justice

their descendants were involved in several land-
based projects, including Ronnybrook Farm. He 
tried his hand at farming, but decided it wasn’t for 
him by age 22. He’d graduated from Stanford with 
a degree in Environmental Science and Technology, 
but was unclear on which path to take after gradua-
tion. 
 “I’d always had a critical orientation to laissez-
faire government or business,” he says. “I wanted to 
reclaim a more connected way of doing business.” 
He worked as an activist and community organizer, 
a teacher, a somatics coach, and in web design and 
development for progressive companies and organi-
zations. 
 Did he ever get frustrated in his activism work, 
I ask? “The challenges are not getting less and less, 
they’re getting more and more,” Gregg says. At the 
Watershed Center, “we’re providing a cushion for 
sadness, development, and a place to explore the 
challenges involved in this kind of work.” 
 He cites the recent Disney movie Inside Out as 
a useful articulation of the connection between joy 
and sadness – that they’re not, as often perceived, 
oppositional forces, but instead bedfellows. “It’s a 
lesson we’re all learning all the time,” he says. Gregg 
finds a comfortable spot in running operations at 
Watershed, having worked as CFO of his family’s 
business, Hammertown Barn, for many years.
 Gregg and Brooke have also shared their 
organizational experience with young nonprofits 
in Millerton and Hudson, as well as helping those 
nonprofits with organizational development and 
leadership development. Watershed co-sponsors the 
Social Justice Leadership Academy – a collabora-

Continued on next page …

Above, L-R: The crew – Diana Warwin (chef), Preston Porter (carpentry), Brooke Lehman and Gregg Osofsky. Below 
left: The Waterfall, photo by Josiah Werning.
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social justice

tive workshop and leadership training for teens in 
Hudson.

Choosing the spot
Their wide-ranging experience and organizational 
skills came in handy as they struggled to procure 
the Center’s land and permits. They considered sev-
eral locations, but knew this was one worth fighting 
for – a life-sized Christmas village, as it were, with 
squashes, greens, and turnips all on site.
 
Starting the Center
In 2008, Gregg did his holiday shopping at 
Bluestockings Bookstore and Activist Center. For 
the preceding years, he’d tried to make all his own 
presents for his nieces, an effort which left him 
“feeling hungover” come Christmas day. Brooke 
was working at the bookstore; he left with The Tin 
Forest, What’s My Name Fool? and Fun Home in tow.
The rest, as they say, is history; they’ve been a 
couple for nearly eight years now. 
 Brooke and Gregg struggled for about two years 
to get permissions for the Watershed Center, a 
delay-ridden legal process that could have driven 
them apart, or brought them together, he says. 
Fortunately, it was the latter. I’m not sure what the 
squabble was really about – largely because I remain 
happily oblivious to local politicking, as a culture 
reporter – but I did find a blog post calling Brooke 
“an anti-capitalist, anti-US sovereignty, Marxist, 
black bloc anarchist revolutionary active in Occupy 
Wall Street.” There are plenty of dull moments in 
this little village, but apparently the founding of the 
Watershed Center wasn’t one of them.
 For now, Brooke and Gregg aren’t paying 
themselves, and they’re keeping operations close to 
the bone – there are no administrative staff roles, or 
a developed communications strategy. A founding 
gift enabled them to buy the land, so they haven’t 
had to include the cost of capital in the fees they 
charge their visitors, making it more possible for 
low-budget organizations to enjoy the charms of 
the Center. Brooke and Gregg’s goal for 2015, their 
first year in full swing, was to pay their operating 
costs in full – everything from cleaning to food ser-
vice to taxes to property renovation. So far, they’re 
on track; they’ve been able break even from the 
retreat fees. “Capital is no longer free,” Gregg says. 
“We’re not seeking a profit on our investment, but 
the space needs to be sustainable.”

 Their permit allows 40 people to sleep on the 
property, and 60 to visit during the daytime. In 
the summer, they can hold 35 guests at a time; the 
beautiful but harsh Millerton winters see them at 
25–50% of their summer capacity. They plan to 
build a barn on top of the Havisham-esque tennis 
court, which will have another meeting space and 
more rooms for out-of-town guests.
 
The vision
“We’re not a holistic retreat center for young urban 
professionals,” says Gregg. “We’re concerned with 
social change and social justice. Our mission is in 
service of liberation and democracy.” The social jus-
tice community is one that doesn’t take proper care 
of themselves, and suffers high levels of burnout, 
they say. “We all grew up in the same culture that 
we’re trying to change, and we need to learn a new 
way of treating each other,” he insists.
 So far, the retreats have been positive. “We’re 
not a center for hire,” Brooke says. “We develop 
long term relationships with related organizations. 
Last year, some of our organizations came two 
to five times. There’s a fluidity between the staff 
here, the staff of our visiting organizations, and the 
retreat participants.” They come in times of transi-
tion, or stress, or when they need reinvigoration. 
She calls the service the Watershed Center provides 
“resilience building retreats.” The guests attend 
workshops and sessions, enjoy good food and good 
rest, and are invited to participate in the upkeep of 
the farm – doing the dishes, tending fields, helping 
around the edges – and to live the concept of social 
justice with a full-bodied ethic while they’re here.
 “Some of our participants have never left 
home,” Brooke says. “We take the hospitality aspect 
of the Center really seriously.” Where the environ-
ment seems organic, it’s also carefully built to be 
inviting. For those who don’t belong to organized 
groups but want to reconnect with a sense of 
purpose, individuals can participate in the “Refuge 
and Resilience” retreats, where they take a look at 
self-care and impact. Brooke puts her holistic back-
ground to good work in the center, teaching yoga 
in the yurt, but insists that it’s not a yoga retreat 
space. “Even in yoga class, I’m bringing leadership 
skills into the space,” she says. “All of our work is 
connected to a greater social mission.”

How to connect with Watershed
In August, the Watershed Center will run a project 
called “The People’s Apothecary,” where they har-
vest herbs in the Sol Flower field, grind them into 

tinctures and salves, and distribute the potions to 
local people in need.
 On September 27, they’ll host a field day. Their 
large group of artist friends will set up a weekend of 
workshops, games, music, theater and film. Their 
plan is to host the field day between Watershed, 
Millerton town center, and Henry Klimowicz’s gal-
lery. The Brooklyn artist Swoon has left two mas-
sive boats made from New York City trash – part of 
her 2009 art piece Swimming Cities of Serenissima 
– at the top of the Watershed’s forested hill, which 
should attract some interest.
 Individual gifts have been a critical part of their 
foundation, and now they’re focused on fundraising 
for participant scholarships and the new barn facil-
ity. They particularly hope to provide scholarships 
to frontline communities – those activists who are 
both directly impacted by and organizing around 
socioeconomic problems in their communities.
One of their greatest goals is to make the space 
available to a wide range of people. “The most 
important thing to us is being in community and 
present with people in the here and now,” says 
Gregg. They look to people like LJ Amsterdam, 
their youth programming coordinator, their new 
chef Diana Warwin, the men and women who run 
Sol Flower Farm, and transformative community 
leaders to help educate those who pass through the 
Center. The location is envisioned as an opportu-
nity for growth and exchange, both for the visitors 
and for the community.
 Walter, in addition being the lead carpenter, 
is creating an Oral History Archive of all those 
that come through the Watershed, looking at how 
people became engaged in social justice work, what 
liberation means to them, and what sort of support 
they seek out to be able to stay in the game in an 
balanced way. The archive will be open for public 
use. 
 
The future
“We see ourselves as long-term stewards of this 
land – relationships are very fundamental to who 
we are,” says Gregg. As a budding naturalist, he is 
educating himself more deeply about the property 
he now lives on. “We’re not just here to pat each 
other on the back; we also dive deeply into what’s 
not working,” Brooke says. While there is much to 
be done around the farm – processes to smoothen, 
partnerships to develop, and wildflowers to grow – 
the Watershed Center is finding a foothold in the 
Millerton community at its own grateful pace.  •

Left: A session in 
progress. Below left: 
The Climate Ribbon 
Tree which is part of 
a global project. The 
ribbons are written 
by people from all 
over the world, each 
with a message 
of what they have 
already lost due 
to climate change. 
Photos by Walter 
Hergt. 
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Classic American Cars
Sales & Service

Specializing in full mechanical restoration, repair 
& maintenance of all classic cars

860-596-4272 • Opposite Lime Rock Park
438 Lime Rock Road, Lime Rock, CT 06039

www.Facebook.com/NorthwestCornerClassicCars

251 Route 7  South,  Fal ls  Vi l lage,  CT 06031  
860 824 7876   www.mountainside.com/cafe

Our mission is to nourish and 

nurture our community by 

providing fresh, wholesome foods 

made with ingredients from local 

farmers, growers and producers. 

Through our efforts, we strive to 

promote healthy lifestyles and 

sustainable ways of living.

BREAKFAST & LUNCH  MON - FRI  7am - 3pm  

BRUNCH  SAT & SUN  7am - 3pm 

DINNER  FRI & SAT  5pm - 9pm

Kenny Funeral Homes 
& Monuments Inc.

Brian F. Kenny
Owner

briankenny@kennyfuneralhomes.com

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

PO Box 561 • 39 Maple Avenue
Norfolk, CT 06058

(860) 542-5621

Our family serving your family for over 100 years

NAILED IT
Building & Construction

Custom kitchens • Complete site construction • 
Homes, pole barns & sheds • Specialty work: tiling, 
flooring, stairs & railings, kitchens & baths • Refinish-
ing • Woodworking • Carpentry • Fully insured

518.929.7482  •  www.naileditbuilding.com

FOR WHEN YOU WANT THE JOB 
DONE RIGHT
CALL NAILED IT BUILDING & CONSTRUCTION
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fi ftytwo main street, millerton, new york   www.martinagatesfotoworks.com

coming up: Award winning photographer Gigja Einarsdottir is having her fi rst show in the US!
Opening Reception: October 9, 4-6pm

Is
la
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s 

H
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ta
r

fi ftytwo main street, millerton, new york   www.martinagatesfotoworks.com

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

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

You’ve worked hard all week. 
You deserve the peace that’s found in your own 

backyard sanctuary, which has been created just for you. 

518.325.2000    rfhaldane@taconic.net    www.robbiehaldane.com

Landscape design & installation
Robbie Haldane
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read & relax

In this region, a few quaint 
and quirky bookstores serve 
up some pretty rare reads. 
They’re fun to visit and 
often hard to fi nd. Here’s 
your road map for new, 
used and rare bookstores 
not far from Main Street.

Starting in Millerton
Starting on Millerton’s 
Main Street there’s Oblong 
Books & Music. Oblong 
is synonymous with indie 
bookstores in this area. 
The family proprietors 
are co-owners, Suzanne 
Hermans and her Dad, 
Dick Hermans who began 
Oblong about 40 years ago. 
Working side-by-side with 
her Dad, Suzanne said, “I 
feel lucky to have grown 
up with a family business 
that so highly values com-
munity and the written 
word.” And this sentiment 
translates into the shop.
 Stroll through Oblong’s 
many natural wood book 
cases and shelves and you’ll 

great reads…   some rare
BOOKSTORES IN 
THE REGION:

By Allison Guertin Marchese
info@mainstreetmag.com

fi nd a great selection of the 
old and the new. On the 
new side, Oblong own-
ers promote best sellers in 
fi ction and beyond. There’s 
also a fair number of auto-
graphed books, as well as 
books by local authors. 
 Oblong has a sister store 
in nearby Rhinebeck, NY, 
but the store in Millerton 
remains their signature 
location. A true test of a 
bookstore is if it’s comfort-
able. Most of us who obses-
sively read books, because 
we like to feel the heft of 
the book in our hands, 
enjoy the cover art, turn 
the pages slowly and listen 
to the rustle of the paper, 
(no offense to the Kindle), 
want to take our time pick-
ing out a book. So the best 
bookstores have places you 
can lean, sit, stoop, browse, 
perch, pause, and hang out 
in comfort. Even better if 
you can sip a cappuccino. 
 Oblong has comfort 
down. With a clean and 

Continued on next page …

fresh renovation a few years 
ago, the store was updated 
to accommodate more 
customers and more books 
and added more places to 
peruse the selections. 
 While Oblong boasts 
being the largest inde-
pendent book store in 
the Hudson Valley, there 
are few other incredibly 
unusual book stores that 
deserve your attention.

Turn a new leaf
In Pine Plains at 2986 
Main Street, you’ll fi nd 
A New Leaf Used Books. 
They are also an inde-
pendent books store and 
according to their Facebook 
page, have more than ten 
thousand books. The store 
is located in a seven-room 
renovated 19th-century 
building in the center of 
Pine Plains, New York. 

Above: The Spotty 
Dog. Photo courtesy 
of The Spotty Dog.
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read & relax

A book barn
Heading up north and west 
into the Columbia County, 
the next stop is Hillsdale 
where you’ll want to stop at 
and stay for a bit. Rodgers 
Book Barn is defi nitely not 
on Main Street. 
As a matter of 
fact, you’ll 
probably 
traverse 
some 
back 
roads 
seldom 
seen by 
book 
browsers. 
Use your GPS 
or Google maps to get 
to 467 Rodman Road in 
Hillsdale. According to 
The New Yorker magazine 
article written in 2010, it’s 
a “ramshackle old building 
tucked in a leafy clearing.” 
Despite its rural location, 
Rodgers Book Barn has 
been the subject of book 
buff folk lore for many 
years. Despite the small 

 Co-owners James Polk 
and Ginger Dowd have 
been the owners since 
1999.

Cross the wee border
If you decide to go East 
before going West, Johnny-
cake books rare and collect-
ible books is at 12 Acade-
my Street in Salisbury, CT. 
This establishment pro-
motes itself as an Internet 
and storefront bookseller of 
rare and collectible books. 
Their claim to fame is that 
they were “one of the fi rst 
several hundred booksellers 
to put their collections on 
the Internet in 1996.”
 The storefront is housed 
in a 19th-century farmer’s 
cottage and was born out 
of their Internet success. It’s 
sweet and surrounded by 
perennial gardens. Collec-
tors and book junkies alike 
will love Johnnycakes retro 
style. Owner Dan Dwyer 
was previously a press guy 
in New York and Washing-
ton until he settled into the 
rare book sellers world.
 Some examples of their 
books for sale on their web-
site include a rare volume 
of “Artistic Horseshoe-
ing,” by Professor George 
E. Rich. Another is an 
impossibly unique book by 
Agatha Christie Mallowan, 
“rare travel title published 
under the author’s married 
name.”

space, the location holds 
some 50,000 volumes. The 
barn was opened by Mau-
reen Rodgers back in 1972, 
an early transplant out of 
Manhattan. She intention-
ally made it homey and fun 
       and rather than renov-
                ate her barn, she 
                     used the 
                        rustic 
                          environs 
                           to create 
                            an old 
                            fashioned 
                           country 
                          feeling 
                       where you’ll 
                    thumb 
               through old and 
unusual books, sip free 
cups of single shot coffee, 
and rest your feet on well-
worn oriental carpets. 

Hudson-bound
Press on and your literary 
trail will take you to The 
Spotty Dog Book and Ale 
in Hudson, New York. This 

shop is defi nitely easy to 
fi nd on Warren Street, the 
new Sunset Strip for City 
dwellers and transplants. 
It’s a about 15 long miles 
from Hillsdale to Hudson, 
but also worth the drive. 
Part of the fun of being at 
Spotty Dog is you can grab 
a book and a beer. What 
could be better? The beer 
is as good as the books 
with several microbrews 
and hand-crafted ales like 
Evans Kick-ass Brown Ale 
made over the county line 
in Albany.
 According to the co-
owners, Kelly Drahushuk 
and Alan Coon (husband 
and wife team), they stock 
over 10,000 new books in 
all categories, including 
a large section of unique 
books and toys for kids, 
preteens, an expanded local 
section, history, gardening, 
food and wine, G/L/B/T, 
and sections featuring local 
writers and interests.
 That says a lot for a 
store that’s not very big 

in square footage. This 
author’s book happens to 
be on the Spotty Dog shelf.
 They pride themselves 
on being a community 
watering hole, and whether 
you’re looking for a clas-
sic or cutting edge, they 
have it all and will special 
order. And did I mention 
they have beer! The most 
fun facts about Spotty 
Dog is their history and 
beginnings as The C.H. 
Evans fi rehouse. Go in and 
explore, stay and enjoy. 
The list of great bookstores 
is longer than we can list so 
do some exploring and get 
out there and buy a book. •

on Main Street. 
As a matter of 
fact, you’ll 
probably 
traverse 

browsers. 
Use your GPS 
or Google maps to get 

       and rather than renov-
                ate her barn, she 
                     used the 
                        rustic 
                          environs 
                           to create 
                            an old 
                            fashioned 
                           country 
                          feeling 
                       where you’ll 
                    thumb 
               through old and 
unusual books, sip free 

Above left: Father and daughter team, Suzanne and Dick Hermans from 
Oblong Books & Music. Photo courtesy of the Hermans. Above and below: 
Customers browse book selections. Photos courtesy of The Spotty Dog.
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196 Old Post Road 4, Millerton, NY | 518.789.6880 | www.wbfarms.net

THE FARM STORE
at Willow Brook

soft serve ice cream

Farm Raised Pork & Beef
Milk, Cheese & Eggs 

Gourmet Grocery & Gifts

4 miles north of the Village of Millerton off Rte 22 | Open Fri, Sat, Sun 10 am - 7 pm

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

Locally owned and operated 
since 1983 by Carl Marshall.

Hours: Monday-Thursday 9-5,
Friday 9-6 & Saturday 9-12
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By Mary B. O’Neill
info@mainstreetmag.com

This year marks the silver anniversary of the North 
East Community Center (NECC), and what a 25 
years it has been. Located in Millerton, New York, 
NECC has been creatively and effectively serving 
the needs of area residents in a comprehensive, 
compassionate, and empowering manner. 
 Born of a brainstorming session by a group of 
concerned community members back in the winter 
of 1988, the organization was an idea, not a place. 
The original remit established by the group was to 
target the needs of area senior citizens and teens – 
two segments of the local population that seemed 
most in need of support. 
 It was in this way that the Northeast Commu-
nity Council (still the official name of the orga-
nization) was born. In 1990 it became an official 
non-profit entity. Soon after, it secured a building 
to serve as a center where activities could be housed 
and organized, and then became popularly known 
as the North East Community Center.
 Teens and seniors are still at the core of the 
NECC’s activities. Original programs such as the 
volunteer Care Car service to help transport non-
driving older citizens to medical appointments, 
and programs for teens remain. But today, NECC’s 
services have expanded to meet needs across most 
every demographic in the community across the 
arc of life. Many of those programs stemmed from 
ideas generated by the local community. 

Growing up in the neighborhood
Much of this growth in programs and services has 
been in the past 15 years, under the steady and 
innovative leadership of Jenny Hansell, NECC’s 
executive director. Very much a hands-on leader, 
Hansell, along with her staff and the NECC board 

silver anniversary of necc
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have crafted an array of much-needed services and 
programs. 
 When you ask Hansell what she loves about her 
role at NECC, she elaborates on the sheer variety 
of her tasks and the family-friendly environment 
that is very much at the heart of all NECC does. 
“NECC has been a great place to work while rais-
ing a family. My own children have grown up and 
volunteered here. My work and home life are con-
nected. As for the work I do each day, I love that I 
get to be both hands on and strategic and vision-
ary. I actually like developing budgets and writing 
grants!” 
 Twenty five years on it is evident that the com-
munity and funders believe in the work of NECC. 
Hansell gratefully acknowledges that, “So many 
people have worked tirelessly to enable NECC to 
help children, families, seniors – really, anyone who 
comes through our door. Our amazing staff, past 
and present, and dedicated volunteers give of them-
selves every day to people in need. We wouldn’t be 
here without the donors and funders who keep the 
doors open and the programs humming.”

The interns
In 2003, NECC was approached with the idea of 
collaborating with Webutuck High School and 
local businesses to create minimum-wage jobs for 
teens while teaching them workplace skills. Hansell 
thought the idea, called the Community Partner-
ship with Schools and Business, was a good fit with 
NECC’s mission. 
 However, grants come and go – some years 

there was only enough funding to put ten teens to 
work. More recently, thanks to the Agency Part-
ners Grant of Dutchess County among others, 34 
high school students are currently working in paid 
internships, up to a year long. Since the program’s 
inception, 300 students have gained meaningful 
work experience and local businesses have benefited 
from hard-working interns from the communities 
they serve.

To market, to market
One of the most visible programs started by NECC 
is the Saturday Millerton Farmers Market. The 
market, along with several related programs form 
a seamless web that promotes local agriculture, 
involves teens in meaningful roles, educates the 
public about nutrition, and provides access to 
fresh, organic, and high quality ingredients. As the 
first farmers market in the county to accept food 
stamps, it has something for everyone, regardless of 
the size of one’s pocketbook.
 “Back in 2007, I had a visit from Karen 
Kisslinger, who was a beloved acupuncturist teacher 
of meditation and mentor to many in the com-
munity, including me,” Hansell says. “The market 
was her idea, and my contribution was to bring 
teens into it so they could learn about farming and 
food.” Kisslinger died a few years later, but Hansell 
says she would be proud to see how the market has 
grown and thrived. Now in its ninth season, the 
market provides a venue for more than 20 local 
farmers and food artisans.
 Along with teens who work at the market 

CELEBRATING THE
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conducting cooking demonstrations and running 
their own stand, there are also performances by 
local musicians and visits from area chefs to round 
out this weekly celebration of local bounty. In the 
winter the market continues indoors in the lovely 
setting of Gilmor Glass.

Two squares a day
During the summer the NECC coordinates free 
breakfast and lunch service to children up to the 
age of 18 who qualify for free and reduced-price 
lunch service during the school year. Funded by the 
USDA, meals are dispensed to children of Mil-
lerton and Amenia at venues such as Webutuck 
and Millerton schools, the Millerton North East 
Library and the Amenia Town Hall. Volunteers in 
these locations serve the likes of chicken and broc-
coli Alfredo penne, pesto turkey wraps, and chicken 
taco salad over tortilla chips. 

Starting young
NECC is also there for the youngest members of 
the community. On Monday mornings, children 
from the ages of one through four can be dropped 
off for a full morning of “creative play and social 
interaction” while parents get caught up on errands 
– or sleep. 
 On Friday mornings the Growing Together 
program meets with activities for children and 
meaningful dialogue for parents with child de-
velopment specialist Lauren Astor. The Growing 
Together Facebook page highlights recent activities 
and attendant smiling young faces. Kite building, 
model car and balloon boat making, frog day, and 
birds nest examinations, always accompanied by 
a healthy snack and a nurturing environment, are 
just a few of the options on offer.

Getting around
While the Care Car is still in operation, NECC 
has expanded its commitment to helping transport 
area residents who do not drive. In 2012, NECC 
launched the Northeast Dutchess Transit Dial-A-
Ride. This service operates five days a week and 
can take residents anywhere in Dutchess County 
and into neighboring Connecticut for appoint-
ments and shopping. Hansell is firmly dedicated 
to helping ensure that people can “get around” in 
this corner of the world. “For people who can’t 
drive or who don’t have access to a car, life is very 
difficult in this area. This program enables people 
to live more fully and conduct their lives with more 
independence.”

The space between
Hansell and her board and staff have excelled at, 
as Hansell calls it, “picking winners” regarding 
ideas for programs and services. Much of what 
they do fills the cracks in the community, leverages 
resources, identifies existing capacities, and creates 
partnerships. Examples of this include their client 
advocacy services, which help area residents in crisis 
through coaching and counseling and connecting 
them with other social service organizations; High 

School Equivalency preparation in Spanish and 
English; wellness classes; free income tax prepara-
tion for low-income families, students, and seniors; 
and summer camp and after-school programs for 
elementary and middle school students. 
 While on paper these programs might seem 
disparate, they all purposefully adhere to the mis-
sion of NECC, which is in large part to “envision a 
healthy, caring, responsive and welcoming commu-
nity” and to “act as a catalyst for that community 
vision through its partnerships with other organiza-
tions.”

What’s next?
While Hansell is proud of all that NECC has ac-
complished over its 25-year history, part of her task 
is to look forward as well. She has many practical 
but critical goals to ensure the longevity and future 
growth of the organization. 
 Space is one of them. The building they inhabit 
on South Center Street is bursting at the seams 
with NECC’s eight full-time and 15 part-time 
staff and a myriad of services and programs. Even 
though it was recently renovated by Poesis Design 
of Lakeville, CT, the NECC family of programs 
is testing the building’s limits. Some programs are 
now also held in the former Millerton Elementary 
School building. However, that building needs 
repairs, which require funding, and a management 
plan with the school district. 
 Diversifying NECC’s funding base is also on 
Hansell’s docket. NECC has no endowment so 
must therefore raise all its monies on an annual ba-
sis. While they currently have an impressive mix of 
governmental and private foundation grants as well 
as donations from individuals and businesses, Han-
sell is not satisfied. In her mind, a program can’t be 
sustained without a diversity of funding streams.  
She well knows that if one source of funding dries 
up it could mean the end of an effective program.

 So for the near future, Hansell is concentrating 
on housekeeping. But like that heaving, crowded 
table at Thanksgiving, if a worthy idea came 
through the door she would likely find a seat for it 
and make it feel like part of the family. 

Silver anniversary of a golden touch
In the Frank Capra film It’s a Wonderful Life, the 
angel Clarence is charged with showing George 
Bailey what the town would be like without him. 
The picture is quite grim and George recognizes 
the value he adds to the town and the effect he has 
on the lives of all whom he touches – and (spoiler 
alert) Clarence earns his wings. 
 In this year of NECC’s 25th anniversary, it 
might be useful to imagine what life might be 
like without it, but more importantly to reflect 
and dwell on all the good it has done in the local 
community, the lives it has touched, and the sense 
of purpose and togetherness it has fostered for the 
north east corner.
 Thank you NECC for the lives you have 
enhanced through your hard work and dedica-
tion. Thank you for being a place where ideas that 
strengthen our common lives together can find 
fertile soil and thrive. What would we do without 
you? •

The 5th Annual Chef and Farmer Brunch, Sunday, August 9, 
11am–1pm @ No. 9 Restaurant in Millerton. Proceeds support 
NECC’s food and social service programs. NECC’s 25th Anni-
versary Celebration, Saturday, September 26, 6–10pm @ Silver 
Mountain Hay Barn in Millerton. Help NECC celebrate its silver 
anniversary with food, drinks, music and the annual Community 
Service Award. The North East Community Center is located at 51 
South Center Street, Millerton. For more information on events, 
programs, services, and to donate visit www.neccmillerton.org, email 
info@neccmillerton.org or call (518) 789-4259.

All photos courtesy of NECC and Jenny Hansell.
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Unique lakeside custom home at the end of a 
long curving drive on the eastern edge of 16.5 
acres. Strategically placed on a knoll overlooking 
North Spectacle Lake, this wonderful home com-
mands stunning views of the lake, the surround-
ing hills and the beautiful landscaping of its own 
backyard. Gracious open fl oor plan that fl ows 
from kitchen to dining room to living room with 
views to the lake. Flooded with sunshine, this 
home feels like part of the landscape.Very special! 
4 bedrooms, 3.5 bathrooms. $3,200,000.

spectacle lake seclusion

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

See Video
Lopane’s 

Millerton Nursery 
& Garden Shop, Inc.

5600 Rt. 22, Millerton, NY • (518) 789–3771 
millertonursery@optonline.net • www.millertonnursery.com

Spring & Fall Maintenance • Complete Landscaping
Greenhouse-Grown Plants • Walls, Patios, Walkways
Lawn Installation • Driveway Repairs & Installation

Large Selection of Trees, Shrubs & Evergreens
Excavation & Land Clearing • Tree Trimming & Removal

Sales & Installation of Cedar, Vinyl Fencing & Arbors

New York & Connecticut licensed 
Family owned & operated since 1978

LOPANE'S MILLERTON NURSERY
& GARDEN SHOP

5600 Route 22 South, Millerton, NY 12546
Email: millertonursery@optonline.net

Web: www.millertonnursery.com
518-789-3771 • INSURED IN CT & NY

Family Owned & Operated Since 1978

Spring and Fall Maintenance
Complete Landscaping • Greenhouse-Grown Plants

Walls, Patios, Walkways • Lawn Installation
Driveway Repairs & Installation

Large Selection of Trees, Shrubs & Evergreens
Excavation & Land Clearing • Tree Trimming & Removal
Sales & Installation of Cedar, Vinyl Fencing and Arbors.

LOPANE'S MILLERTON NURSERY
& GARDEN SHOP

5600 Route 22 South, Millerton, NY 12546
Email: millertonursery@optonline.net

Web: www.millertonnursery.com
518-789-3771 • INSURED IN CT & NY

Family Owned & Operated Since 1978

Spring and Fall Maintenance
Complete Landscaping • Greenhouse-Grown Plants

Walls, Patios, Walkways • Lawn Installation
Driveway Repairs & Installation

Large Selection of Trees, Shrubs & Evergreens
Excavation & Land Clearing • Tree Trimming & Removal
Sales & Installation of Cedar, Vinyl Fencing and Arbors.

www.BerkshireProducts.com

New England’s Largest Display
of Natural Edge Slabs and Burls

OVERSTOCK
SALE!

Up to 50% off
Select Lumber Slabs

Berkshire Products
884 Ashley Falls Rd
Sheffi eld, MA 01257
413-229-7919
M-F 8-4 Sat 8-12

NORTHERN 
DUTCHESS

AGRICULTURAL
CONTRACTING

845 532 2152 for a free consultation
or email: ndagriculturalcontracting@gmail.com

Field Restoration • Tree Work • Orchards • Custom Farming • Food Plots • Ponds • 
Woodland & Brush Clearing • Fencing • Drainage • Excavation • Earth Work

If you have overgrown farm 
or woodland, restoring 
it for agricultural use will 
benefi t you.

• Save money on taxes & 
   maintenance
• Create an agricultural assessment
• Enhance the natural beauty of 
   your landscape
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By Melissa Batchelor Warnke
info@mainstreetmag.com

Kacey Musgraves’ new country album 
Pageant Material arrives just in time to 
save summer radio
There’s no better season for country music than 
summer. And there’s no simpler joy than driv-
ing from Salisbury to Wassaic with your windows 
down, the sun bouncing off the hills and shimmer-
ing off the lakes, the regal Twin Oaks replaced by a 
new set of tiny Twin Oaks; it’s pure Americana that 
practically begs for a musical pairing. At its best, 
country is listless, lethargic, or nostalgic – August 
set to music.
 But country radio has been serving up some 
objectively terrible crap over the past couple of 
years – for instance, “Drink a Beer,” by Luke Bryan 
(So I’m gonna sit right here / On the edge of this pier / 
Watch the sunset disappear / And drink a beer), “How 
‘Bout You,” Eric Church (I know where I come from: 
/ How ‘bout you? / I don’t need baggy clothes, / Or 
rings in my nose to be cool. / … An’ there’s a whole 
lot more like me: / How ‘bout you?), and “Guns,” 
Justin Moore (These days I go down to Wal-Mart 
and they set ‘em in the back. / Some people wanna 
take ‘em away, why don’t you go bust them boys that 
sellin’ crack). Now I’m not arguing that country 
music should be highbrow – no one wants to hear 
banjo strumming and a yodeling meditation on a 
Beethoven libretto. But it would be just lovely to 
have a summer drive where you don’t need to self-
lobotomize in order to sing along.
 There is so much country to love out there, in-
cluding Kacey Musgraves’ new album Pageant Ma-
terial, out at the end of June. Musgraves first took 
the country world by surprise with her genius Same 
Trailer, Different Park in 2013. For all the tepid 
songwriting infecting the airwaves of late, country’s 
always been blessed with strong female voices, from 
Loretta Lynn and Patsy Cline to Miranda Lambert 
and Carrie Underwood. Musgraves sets herself 
apart from other vocalists with the incisive power 
of her lyrics; they take a microscope to small town 
life from the perspective of someone who knows it 
all too well. Each song reveals itself like a diorama, 
or a different room in an open-front doll house. 
For instance, from “Merry Go-Round” on her first 
album:
 

Mama’s hooked on Mary Kay.
Brother’s hooked on Mary Jane.

Daddy’s hooked on Mary two doors down.
Mary, Mary quite contrary.

We get bored, so, we get married
Just like dust, we settle in this town.

On this broken merry go ‘round and ‘round and 

culture of leisure

‘round we go
Where it stops nobody knows and it ain’t slowin’ 

down.
This merry go ‘round.

 
 Albums, especially those with quality songwrit-
ing, reveal themselves over time; it’s hard to love the 
new one more than you loved the old before you 
wear it in properly. Pageant Material, however, not 
only stands up to Same Trailer, Different Park, but 
it reminds us of the thing that made Musgraves the 
critical star she is on the country music scene. In 
the tiring world of filler-written-around-choruses 
and blasting your neighbor about how American 
you are and how many beers you crush in your 
Chevy, Musgraves feels at home in the music. She 
doesn’t need to shout at you that she’s the most 
down-home girl fishing by the pier, maybe because 
she hasn’t been in Hollywood for that long, maybe 
because she’s not here to aggressively perform 
authenticity. Musgraves’ songwriting is a path that 
leads simultaneously forward and back – giving us 
hope that the future of country might look more 
like its glorious past and less like its asinine present.
 
Other quality country driving tracks:
“Highway Don’t Care,” Tim McGraw and 
Taylor Swift.
“Mountain Music,” Alabama.
“Break Up With Him,” Old Dominion.
“Hold On, Hold On,” Neko Case.
“Songs About Rain,” Gary Allan.
“Springsteen,” Eric Church.
“Girl in a Country Song,” Maddie and Tae.
“Buttercup,” Lucinda Williams.
“The First Cut is the Deepest,” Sheryl Crow.
“Angel from Montgomery,” John Prine.
“Cowboy Casanova,” Carrie Underwood.
“Midnight Rider,” Willy Nelson.
“Don’t Think I Don’t Think About It,” Darius 
Rucker.
 
What to read
Suzanna Hermans, co-owner of Oblong Books & 
Music in Millerton and Rhinebeck, N.Y., tells us 
what to read in August.
 
The Hand That Feeds You by A.J. Rich
A woman comes home to find her fiancé dead and 
her dogs covered in his blood. This intense page-
turner is perfect for fans of Girl on the Train.

Saint Mazie by Jami Attenberg
This quietly beautiful novel tells the story of a real 

Depression-era woman who spent her life helping 
strangers.

Bellweather Rhapsody by Kate Racculia
This madcap novel is Glee meets The Shining – an 
improbable combination that makes for a hilarious 
and suspenseful read.
 
What to watch
Helen Seslowksy, Director of Marketing at The 
Moviehouse in Millerton, NY, tells us what to 
watch in August.

Bomb Trains – A Documentary Film by Jon 
Bowermaster. Sunday, August 16 – 11:30am. 
Moderator: Jon Bowermaster. Panelists: NY State 
Assemblymember Didi Barrett and Ned Sullivan, 
President, Scenic Hudson Valley. Free admission, 
no tickets required.
 There has been an increase in crude oil fracked 
from the Bakken Shale in North Dakota, and along 
with it has come a boom in rail cars filled with a 
highly explosive gas-and-oil mix. Despite the highly 
volatile nature of this material, the trains carrying 
it continue to race through populated areas. And 
the train cars themselves are often built to anti-
quated safety standards. When these “bomb trains” 
derail, it is particularly disastrous, with cars leaking, 
exploding, and catching fire. The Hudson Valley is 
at risk.
 
Ricki and the Flash. Opens Friday, August 7. Star-
ring: Meryl Streep, Kevin Kline, Rick Springfield, 
Charlotte Rae, Sebastian Stan, Mamie Gummer, 
Lisa Joyce, Ben Platt, Maria Di Angelis, Doris Mc-
Carthy
 Vassar College alum Meryl Streep takes on a 
whole new gig – a hard-rocking singer/guitarist – 
for Oscar-winning director Jonathan Demme and 
Academy Award-winning screenwriter Diablo Cody 
in Ricki and the Flash. In an original and electrify-
ing film loaded with live musical performances, 
Streep stars as Ricki Rendazzo, a guitar heroine 
who made a world of mistakes as she followed her 
dreams of rock-and-roll stardom. •

culture

Photo source: iStockphoto.com contributor aleksandr-mansurov-ru 
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SERVICES:
Propane • Heating Oil • Diesel Fuel • Gasoline 
Kerosene • Heating Systems • Service 
Installations • 24 Hour Service

1 John Street, Millerton, NY 12546
(518) 789 3014 • (845) 635 2400
www.crownenergycorp.com

CROWN
ENERGY CORP.

We’re on the move!
Energy for your lifestyle

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.  

•  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 condensing boilers 
 because the water vapor produced during combustion is 
 condensed into water, which then drains from system.

•  Our highly skilled service department has plenty of 
 experience and can answer your questions to find exactly 
 what is right for you and your budget.
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the garden

These days we hear a lot about the importance of 
“native plants,” though perhaps the reasons are not 
altogether clear. We are told that natives will attract 
wildlife to our gardens, but I have a hunch that 
many of us spend a lot of time trying to discourage 
wildlife from our gardens and might not be excited 
about the prospects of attracting more. In our 
aesthetic reveries we have planted all sorts of plants 
that not only don’t belong to our native landscape, 
they actually damage it. Once again, we need to 
consider repairing all the damage that blissful igno-
rance has created (sigh).

New role for gardeners
So much land that used to be untouched is now in 
private hands. Gardens, farms, parks, lakes, streams, 
woodlands, and suburban yards now comprise a 
huge percentage of our natural landscape. We have 
taken so much of the available land for building  
our towns and homes, roads and services, that the 
wildlife around us has been driven into small vacant 
areas that cannot sustain them. This means that we, 
as landowners and gardeners, have a collective and 
individual responsibility for the health and manage-
ment of our natural landscape, including our wild-
life. The balance has been further disrupted and 
altered by “alien” plants, animals and chemicals.
 As gardeners we might not have given much 
thought over the years to creating “ecosystems,” but 
it seems we need to do so now. In a healthy ecosys-
tem all the parts work together to achieve biological 
balance. A functioning ecosystem has lots of species 
diversity and is less likely to be seriously damaged 
by human interaction, natural disasters, and climate 
changes. By maintaining biodiversity, we help keep 
our landscapes, and planet healthy.
 Luckily, it is not too late to restore our land-
scape and it is not hard to do. The key is planting 
native plants and reducing the “aliens” that we have 
imported over the years. An “alien” is the opposite 
of a “native.” It is a plant from another place that 

has been adapted for our conditions, but is not part 
of our local food chain and is therefore of little use 
in our landscape.

The effects of “aliens”
Every plant species is native somewhere. Alien (i.e. 
introduced, exotic, non-native) plants have been 
imported to our area for a host of reasons: for food, 
ornamentation, or by accident. Over the last 350 
years, thousands of plants have been introduced to 
the New York area and most live peacefully with 
their native neighbors. Unfortunately, a small but 
significant number have become invasive and are 
out of control, for example: autumn olive, border 
privet, both bohemian and Japanese knotweed, 
golden bamboo, Japanese barberry and cup plant. 
(Take a look at the complete list at www.dec.ny.gov/
docs/lands_forests_pdf/isprohibitedplants2.pdf). These 
aggressive plants travel and take over whole plant 
communities smothering existing native plants 
and altering the biology of our local ecosystems. In 
addition, we gardeners have planted beautiful (but 
alien) ornamentals to enhance our gardens, but the 
truth is that they provide little in the way of food 
or habitat to local insects or wildlife. This, in turn, 
starves out other life forms indigenous to our area.
 The great explorers first started the trend to im-
port non-native plants. They were enthralled with 
the beauty, tastiness or rarity of species that had 
never been seen back home. Even today the drive 
to find unique species and cultivars is familiar to all 
gardeners when perusing websites, nursery catalogs, 
or plant sales.

The role of insects
Not all insects are nasty. Many are beautiful, help-
ful, and heroic. Think about honeybees, butterflies 
and moths, or darning needles and dragonflies. 
Insects are a large part of our definition of wild-
life. Most of all they are entirely necessary to our 
survival as a species. Herbivorous insects make up 

Continued on next page …

Photo source: iStockphoto.com contributor DSX 

37% of the worlds animal population. They are ex-
ceedingly good at converting the energy that plants 
manufacture from the sun into a protein-rich food 
source (themselves) for higher mammals. A large 
percentage of the world’s fauna depends entirely on 
insects to access the energy stored in plants.
 Most insect herbivores can only eat plants with 
which they share an evolutionary history. A remark-
able fact. 90% of insect herbivores (plant eating 
insects) are diet specialists. They are restricted 
to eating very specific types of plants; even very 
specific parts of very specific plants. Different plant 
parts support different species of insects. As we 
know, there are insects that eat only flower petals 
while others eat only roots, or seeds, or leaves. So 
what we plant is critical.  
 Planting a garden that does not include plants 
that local insects eat will starve out those indige-
nous insects. The absence of food for insects travels 
up the food chain and will in turn starve or drive 
out larger indigenous wildlife. Plants are, directly 
and indirectly, the primary food source for our 
planet. Insects and larger animal life also depend 
on plants for shelter, mating grounds, and nest-
ing habitat. With the growth of suburban areas we 
have eliminated the native plant diversity that has 
historically supported our favorite birds and mam-
mals. That wildlife will not be able to survive unless 
food, shelter, and nesting sites can be found in our 
suburban habitats. If our insect populations were 
to be wiped out, our own extinction would not be 
far behind (which is what makes chemical interven-
tions so dangerous). 
 Now, I know it is a stretch to suggest that we 
garden to attract insects, but insects are the critical 
necessity for a healthy ecosystem. We now know 
that to limit damages from insect herbivores you 
must maintain high populations of insect herbi-

WHY GARDEN WITH

natives

By Claire Copley
info@mainstreetmag.com
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vores. Insects are designed to control each other. 
When an ecosystem is in balance, particular insects 
do not present a threat as predators are present to 
keep their numbers in check. So a healthy, diverse 
insect population is, in fact, a very desirable thing.  
 Of course, we have “alien” insects as well. 
Japanese beetles were accidentally introduced along 
with Asian nursery stock early in the 20th century. 
As the beetles develop on the roots of grass, they 
were particularly well suited for areas with vast 
swathes of lawn. In suburban areas we now produce 
millions of them every year. There are no natural 
predators that can handle this quantity of Japanese 
beetles so they wreck havoc on our gardens every 
year. They particularly love, you guessed it, Asian 
introductions. They can decimate roses, viburnums, 
lindens, and some 200 species of North American 
flora.

Where are all the butterflies?
Have you noticed that every year the butterfly 
population in your garden seems to diminish? I 
certainly have. And I miss them. In 2011, I came 
home to find a breathtakingly beautiful, cecropis 
moth, 10 inches from wingtip to wingtip, attached 
to my front door, where he spent the day and come 
nightfall he headed off again. It was an extraordi-
nary event, and hasn’t repeated itself. But that was 
just one moth. I remember when gardens were 
filled with colorful butterflies, but no more. We can 
lure some back to our gardens if we plant for them.  
 Monarch butterflies, as we know are in par-
ticular difficulty. There are several reasons for this: 
millions are killed by cars every year, their forest 
habitats in Mexico have been destroyed, and given 
subtle changes in climate many do not survive the 
winters anymore. The only way to help monarch 
populations is to try and ensure that those who do 
survive the winters reproduce hugely and success-
fully when they do return to our northern climes 
each year. Monarchs are “milkweed specialists.” In 
addition to planting milkweeds in our own gardens, 
we should be advocating adding milkweeds to 
public gardens, parks, commercial plantings, and all 
settings in our area.
 But in order to help butterfly populations we 
must plant two species types of plants; one that will 
provide nectar for the adult butterflies and another 
that offers particular structure on which the but-
terflies can reproduce. We usually make the mistake 
of only planting the first type, but butterflies will 
not stay where they cannot reproduce and will only 
lay eggs on plants to which their larvae are adapted. 
While Butterfly bush (Buddleja), Coneflowers 
(Echinacea), and Black-eyed Susans (Rudbeckia) 
will provide nectar, butterflies need milkweeds 
(Asclepias-tuberose, syriaca, and incarnata) for 

laying eggs. Plant them all together and you have 
the foundation of a butterfly habitat. For taller 
plants use Joe Pye Weed (Eupatorium dubium or 
fistulosum) as they are very attractive nectar sources 
for butterflies. I’ve read that at least eleven species 
of butterflies reproduce on milkweed. Remember, 
every caterpillar you host in your garden becomes 
either a new butterfly or moth, or becomes food 
for a hungry bird. Without insects to eat, our bird 
population declines.   

Making adjustments
Many gardeners think of natives as requiring a 
certain type of “natural” garden aesthetic. Transla-
tion: messy gardens. This is not at all the case.  
There are natives that make wonderful specimens, 
for example Black Cherry (Prunus serotina), native 
crabapples, Black Gum trees (Nyssa sylvatica), 
Redbuds or many others. Other natives are great in 
mass plantings like Aronia arbutifolia (red choke-
cherry), Hibiscus moscheutos (rose mallow) or Sol-
omon’s seal. Many of the plants currently in your 
gardens are doubtless natives so check the lists and 
see what can be saved and what can be improved 
upon. Natives can be substituted for almost any 
non-native ornamental. It is especially important to 
plant native trees when putting in trees, as they will 
be in the garden a long time and provide food and 
habitat for a vast number of animals. A single oak 
tree supports over five hundred animal species.
 Native plants will allow your garden to blend 
with the surrounding landscape and those species 
that are indigenous to our part of the country. 
When installed in the appropriate place, natives 
will be easier to care for and have a better survival 
rate. Once established they will require less water 
and little to no fertilizer or pest control, hav-
ing evolved with the areas soil, insect and disease 
conditions. Native plants will save you money (on 
supplies) and time (on garden care) and will also 

the garden

Above left: Coneflower (Echinacea) and Butterfly bush (Buddleia). Right: Agastache. Photos by Claire Copley.

curtail the amount of toxins (pesticides and fertil-
izers) used to maintain artificial conditions.
 New York State has thousands of native spe-
cies most of which would be gorgeous additions to 
any garden. These plants meet every horticultural 
need from ground covers to lovely foliage and 
hardy bloomers. A native garden could bloom from 
March to November, and offer year-round beauty 
and interest. Our local habitat is being subsumed 
with exotic invasive species like oriental bitter-
sweet, dame’s rocket, privet, and purple loosestrife 
that have become noxious weeds. Adding natives 
to your garden will help combat these and other 
invaders.
 An added benefit to a native garden is an in-
crease in our ability to control erosion, and improve 
our water supply. Increased biodiversity encourages 
rainwater to enter the soil, whereas monocultures of 
ground covers like lawns, pachysandra, or ivies cre-
ate high levels of water runoff thereby encouraging 
local drought conditions and pollution of water-
ways during storm events.
 I do not have space here to present a full list of 
native plants for our area but there are very good 
lists available at the websites listed below. We have 
several excellent native nurseries in our area and 
most of our local nurseries have extensive na-
tive selections. Just start slow, adding natives and 
replacing a few non-natives at a time with natives, 
and you will start to see a dramatic change in your 
garden. And don’t forget to plant milkweed variet-
ies for the butterflies! •

Useful websites:
www.plantnative.org/rpl-nypanj.htm
www.ct-botanical-society.org/garden/
www.nwf.org/how-to-help/garden-for-wildlife/gardening-tips/
 using-native-plants/northeast.aspx
http://nativeplantwildlifegarden.com/native-trees-for-southern-
 new-england/
www.bhwp.org/resources/gardening-with-natives.htm



MAIN STREET MAGAZINE  37

Fast, friendly service since 1954

Madsen Overhead Doors off ers numerous door options to fi t any budget! 
Residential, Commercial & Industrial Doors, Electric Operators, 

Radio Controls, Sales & Service.

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

info@madsenoverheaddoors.com 
www.MadsenOverheadDoors.com

MADSEN
OVERHEAD DOORS

MADSEN
OVERHEAD DOORS

Special: $50 off a new single door and $100 off 
a new double door on Clopay 9200 series and 
Clopay Gallery and Coachman R18.4 series.

 Valid now until August 15th.

Stone & Tile 
Services

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

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

Visit us at www.StonePolishingct.com

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

Marble Floor Polishing

Marble • Slate • Limestone • Granite • Terrazzo • Soapstone

Make Your Marble Shine Again!

Horse Leap, llc
A specialty tack shop

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

Lightning Protection!

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

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

RhinebeckEquine.com

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

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

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

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

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

phone (518) 672-7712 • fax (518) 672-7578 • p.o. box 201 • spencertown, ny

A low sugar, organic energizing drink 
alternative. Also, it can help restore balance 
to the microflora in your digestive system, 
boost your immune system, and provide 

amino acids and vitamins.

MARKETS

860.435.2559
22 Academy Street, Salisbury, CT

NOW - self serve in freshly delivered kegs weekly!

 Taste the difference with it 
being fresh out of the keg! 

MARKETS

We carry four flavors that will change 
with the seasons! We also have a large variety 

of other bottled Kombuca flavors!

&

There are two main roads in Pine Plains. We’ve moved to the other one. 
Route 199, two blocks west of the stoplight, going toward Rhinebeck.

The drive is beautiful.

Are you hermetically sealed in your country house?

Bringing it all from the city
is not fully enjoying the country experience, or sustaining 

life in this beautiful place we all love. Think about it. 

Shop locally. Shop with us!

FACTORY LANE 
AUTO REPAIR, INC.

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

FOREIGN & DOMESTIC AUTO REPAIR



MAIN STREET MAGAZINE  39

local history

Continued on next page …

According to a report written on The Copake Iron 
Works historical signifi cance, the site has “long 
been recognized as perhaps the best preserved 19th 
century rural ironworks site in the four-state Litch-
fi eld Iron District.”
 Designated as a National Historic District in 
2007, The Iron Work sits inside the Taconic State 
Park on the edge of the town of Copake Falls, New 
York, bordering the western side of the Berkshire 
Mountains and tucked into the eastern edge of 
Columbia County, New York. 
 It’s quite a place and when you see it, it feels 
more like a preserved village than an old factory 
complex. Here’s why. Before it was called Copake 
Falls, the hamlet was originally known as Copake 
Iron Works. In essence, the Works was actually the 
village.

The Copake Iron Works
The Copake Iron Works is comprised of many 
different buildings and historic features. The 
district includes 11 buildings, three contributing 
sites, eight additional structures, and three notable 
objects. They were all associated with the iron 
extraction and production operation including 
the remains of a charcoal blast furnace (ca. 1872), 
a frame offi ce and attached brick powder storage 
building, a brick engine house and pattern shop, 
four frame workers houses, and an impressive 
Greek Revival house. Also included in the district 
are a series of retaining walls, remnants of a cast 
iron penstock, and a bridge abutment. In the same 
historic district is the Church of St. John in the 
Wilderness.

 The Iron Works went into operation in 1845 
and remained active until 1903. It took on the job 
of two other Iron Works that closed in Ancram and 
Livingston both run by a fellow named Pomeroy 
who originated out of Pittsfi eld, MA. Copake Falls 
was chosen to locate the Works because the site 
had good quality ore, a source of running water 
from Bash Bish Brook to power the equipment, 
and there were lots of trees for wood to burn in the 
furnace. It was also considered a great site because 
there was talk of a railroad going in nearby. The 
hunch was a good one because eventually the rail-
road would connect the Iron Works to New York 
City.

The blast furnace from the days of the 
Copake Iron Works in Copake Falls
The entire location is worth a walk through, but 
start at the most impressive feature and that’s the 
blast furnace. 
 The furnace is like a giant kiln and it almost re-
sembles a kind of religious grotto, a spiritual site for 
pilgrims. It opens in the front much like a sacred 
space might, say, at Lourdes. You can go ahead and 
pray in front of this structure, but it was built for 
an entirely different purpose. 
 The true purpose of a blast furnace is to chemi-
cally reduce and physically convert iron oxides into 
liquid iron called “hot metal.” The blast furnace is 
typically a huge, steel stack lined with refractory 
brick, where iron ore, coke (a form of coal) and 
limestone are dumped into the top, and preheated 

the old iron works in copake falls
HISTORIC BUILDINGS HAVE A STORY TO TELL

By Allison Guertin Marchese
info@mainstreetmag.com

Above top, L-R: 
Early Copake Falls 
1920s. Photo cour-
tesy of the Roeliff 
Jansen Historical 
Society. Above: 
Copake Plow 
Works, Columbia 
County Historical 
Society, Kinder-
hook, NY.
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air is blown into the bottom. The raw materials 
require six to eight hours to descend to the bottom 
of the furnace where they become the final product 
of liquid slag and liquid iron. These liquid products 
are drained from the furnace at regular intervals. 
The hot air that was blown into the bottom of the 
furnace ascends to the top in six to eight seconds 
after going through numerous chemical reactions. 
Once a blast furnace is started it will continuously 
run for four to ten years with only short stops to 
perform planned maintenance.
 In 1847 a forge was also built in connection 
with the furnace for the purpose of converting the 
cast-iron into wrought-iron, and preparing it for 
use in the manufacture of car-axles and gun-barrels.  
A heavy trip-hammer was used in this work, and 
all kinds of rod and bar-iron were produced. For 
the first years of its existence the iron produced at 
this furnace was transported to Hudson in carts, 
to be shipped from there by rail or water. In 1852 
the Harlem road was built through, and furnished 
them with increased facilities for transporting their 
productions. Then came the railroad.

Furnace-central and the colliers
Furnaces seem to have found their home in these 
parts. The local area, from Ancram to Copake, 
Millerton, Sharon, Lakeville (founded as “Furnace 
Village”), to Canaan and Kent, was a very famous 
iron making district – the furnaces and shops here 
produced a premium grade of iron which was liter-
ally, world famous in the 18th and 19th centuries.  
The local Copake Iron Works at Bash Bish Falls 
and the Maltby furnace ruins in Millerton are some 
of the only remnants of that era.
 Back then, huge amounts of wood were needed 
to feed the fiery furnaces. Laborers known as “col-
liers” (coal makers) and crews of wood cutters felled 
the trees on local hills, burned them and created 
charcoal, which was then moved to the furnace sites 

as fuel for iron making. Few of the original collier’s 
charcoal making circles still exist – most being de-
stroyed over time by farming and logging. Luckily, 
Copake Iron Works has a few collier’s circles pre-
served. As you walk through the historic site you’ll 
find one just behind the house, at the south end of 
it, another is by the riding walking cross country 
ski trail at the north end of the property, and on up 
the west hill behind the house. 

The iron products
The Iron Works manufactured many items includ-
ing gun barrels and axels. When Frederick Miles 
took over ownership he continued the work and 
added the Columbia Plow.
 One of the more unusual buildings located 
within the Copake Iron Works historic district is 
St. John in the Wilderness, an 1852 historical Epis-
copal church at the junction of NY 344 and Valley 
View Road. The church building was designed by 
Richard Upjohn, architect of Trinity Church on 
Wall Street in New York City.
 Today the site has great support from The 
Friends of Taconic State Park organization. The 
Friends offer up a cool mini Iron Works museum 
that’s open for self-guided and guided tours of the 
historic site. They tie-in with the Roe Jan Histori-
cal Society so there’s plenty of history to garner if 
visitors make a day of it and plan ahead. Alongside 
the Iron Works is the Harlem Valley Rail Trail, as 
well as the 7,000 acre Taconic Park itself which of-
fers swimming and boating in the lake. It’s a perfect 
time of the year to see this spectacular bit of history 
and take a stroll back in time. •

Special thanks to the Friends of Taconic State Park for their 
assistance www.friendsoftsp.org.

Above top, clockwise: 19th century blast furnace 
at the Copake Iron Works in Copake Falls, NY. The 
Columbia Chilled Plow, shown on display in the mu-
seum. 19th century Engine House and Machine Shop 
Museum at the Copake Iron Works. Photos courtesy 
of The Copake Iron Works Museum and Friends of 
Taconic State Park.

Above: A 1898 ad for the Copake Plow Works from 
the Copake Iron Works. Ad courtesy of Friends of 
Taconic State Park.

Left: These rare collier circles are a remnant of early 
American days. Photo by Allison Marchese



MAIN STREET MAGAZINE  41

Ghent
wood products

visit us at the fair:
Don’t forget to stop by and see us at the Dutchess 
County Fair in Rhinebeck on August 25-30, 
and at the Columbia County Fair in Chatham 
on September 2-7!

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

518.325.4000 
2666 Route 23, Hillsdale, NY
mirrormirrorclothingshop.com
Hours: Th.-Sat. 11-6, Sun. 12-5

Shear Illusions

Three Dimensional Coloring
Soy-Based Color

ALL PHASES OF HAIR CARE

860 364 5111
SHARON SHOPPING CENTER, SHARON, CT 06069

Rebecca Welsh
– proprietor

Salon LLC
Call for a free consultation with designer Sue Schwarz

Showroom:  755A North Main Street, Sheffield
(Adjacent to Susan Silver Antiques)

917-701-3841 | gallery315home@gmail.com
www.houzz.com/pro/Gallery315home

Voted “Best Interior Designer 
in the Berkshires,” 2014 & 15 

The Home You Want!

and the help you need
to create it.

“Best Designer Service
2015”–HOUZZ.COM
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Generator Sales, Installation, Servicing & Repairs

Quality Electrical Services
Residential & Commercial Electric
New Construction & Renovations

Generator Installation

POWER FOR TODAY. AND EVERY DAY AFTER.

40 Myrtle Avenue,  Pine Plains, NY
Berlinghoffelectrical.com

(518) 398-0810

Housatonic
fine art & custom framing

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

trade programs • free estimates • affordable cost

860.619.8097 
sssfineart@hotmail.com

18 kent road south, cornwall bridge, ct
hours: sat 10am-4pm • by appointment sun-fri9018 State Route 22 • Hillsdale • Servicing Taconic Hills Area  

(518) 325-6700  www.herringtonfuels.com

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

Wide variety of CRAFT BEERS & beer on tap!












Happy Hour
Tuesday- Friday

5:30-6:30
$8 small plates 

& Cheap Drinks!
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fishing

By Brandon Kralik
info@mainstreetmag.com

One of the things that has intrigued me about 
living in this area is the number of craftsmen and 
women who work here. I keep meeting people who 
are busy doing things that they just love to do, 
taking the time to refine their ideas until they are 
perfect, until they are just as they should be. The 
personal touch that I have seen local residents give 
to their products gives them a lasting value that is 
much more than the sum of their parts. 

Works of art
This past spring I was introduced to a man that 
does something I thought nobody did anymore. 
Fred Balling designs fly fishing reels and they are 
truly works of art. It is like other things such as 
cars that perform their function, they get you from 
point A to point B, but then you see a Bentley with 
its cherry wood dash and you know immediately 
that this is something special. The same with fur-
niture, there are chairs to sit on and then there are 
chairs that are luxurious in their aesthetic appeal, in 
their comfort and durability. 

 When a friend told me about Fred Balling’s fly 
reels he described them as works of art, sparkling 
like jewelry, reflecting the hours of attention given 
to their making on the surface of their silvery cas-
ings. The way he talked about them made me want 
to see them for myself, to get a glimpse of what real 
craftsmanship is like when it comes to the world of 
fly fishing, so I made an appointment to visit the 
Perfection Fly Reel Company and spoke with it’s 
founder, Fred Balling.
 
The fly fishing reel process
Many hundreds of hours go into the design of a 
reel, which is used as a prototype and the parts are 
then made by a machine. None-the-less, each reel 
is given hours of assembling, tuning, polishing, and 
more tuning before it is ready for the customer. 
The machine that makes several parts is a water jet 
and actually shoots water with diamond dust in it 
to cut the metal through a tiny nozzle. It leaves a 
bur which is filed off and each piece is given special 
attention before the reel is assembled by hand. 
  The design that Balling is working with is a 
rendition of the original Model 44, first edition, 
circa 1900, which was built by Kentucky watch-
maker Benjamin F. Meek. There were only about 
15 of them made so the originals are quite rare and 
extremely valuable. Balling has taken this design 
and resumed production of it, making it available 
to fly fishermen today. Without looking into it, 
I imagined that fly fishing reels might have been 
something that came about after the industrial 
revolution, but Mr. Balling informed me that 
the history of fishing reels goes back to at least 
the 1750’s when they made reels that they called 
winches, but they were handmade brass catch reels. 
They were importing them to Philadelphia and 
Boston from England even in that time. Before that 
time though, I learned that the Chinese had made 
winches to store lines used for fishing, so the craft 
of making fishing reels is an ancient one.

 Balling had for many years been involved in the 
antique business, buying and selling furniture, and 
he told me that the more he became familiar with 
old rods and reels that he became amazed at how 
finely built these old reels were, to do the simple 
job it was designed to do. So then he went off into 
the world of fishing tackle and especially fly fishing 
gear. The hook for this stuff is that it is sublimely 
built to perform a simple function which is to hold 
a piece of string and land a fish. Simple and bril-
liant.

The perfect fly reel and its materials
Having one of these reels in my hand, it became 
apparent that Balling had come up with the perfect 
name for his company: the Perfection Fly Reel 
Company. I was holding something truly special 
and seemingly quite perfect.
  He showed me one model that was made in 
Winsted at the Skilton fishing tackle company, 
which had been in business since 1879. At one 
point they had 50 salesmen on the road selling 
their fishing tackle. Connecticut was real big in the 
fishing business. Mr. Balling paused, his thoughts 
going back in time to relay to me that, “Sadly 
however, this fishing reel was the last one that the 
company ever made. While they were making this 
reel for me they ran out of fuel oil. They had the oil 
refilled but the furnace was on a timer and went off 
on a cold night, busted a pipe and started a flood 
which led to the closing of the factory. So, I was the 
last customer of the famous Skilton Tackle Com-
pany.”
 As I examined the reel in my hand, he pointed 
out that this particular model casing was made out 
of a hard rubber, a combination of latex carbon 
black and sulphur. “An old company down in 

PERFECTION IN THE SHAPE OF A

fly reel

Continued on next page …
Above: Reels currently out of production; notice the 
inset rubies in the bottom reel. This model will be 
reintroduced in the Spring. Photo by Fred Balling.

Above: Ten year span of reels from The Perfection Fly Reel Company. On left a reborn version of the Edward 
vom Hofe #3 Salmon Reel in Ebonite, a 3” vom Hofe inspired Perfection with adjustable drag, a raised pillar 
version of the Perfection in Aluminum, “44 Special” and Fairy. Photo by Fred Balling.
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Trenton, New Jersey makes it for me in big sheets,” 
Balling said. 
 I asked if there are lots of people who make reels 
like this. He told me, “It is mostly big companies 
who mass produce or import fl y reels that do this. 
For instance there are, in North America, about 
1,000 guys who hand make bamboo fi shing rods, 
but, in contrast to that, there are maybe half a 
dozen guys who hand make fi shing reels. Only 
about three who do it full time. The bamboo poles 
are more rubbing, scraping, and direct hand work 
and the reels take more of a mechanical precision 
and tools that not many people have access to. One 
person might turn out eight to 20 rods a year by 
hand, but all of these rods need fi shing reels which 
is one of the reasons that I was compelled to make 
them. I became so curious about how to do it that 
nothing would stop me from making them.”
  Balling continued: “Most of the parts are made 
of Nickel silver, which is an old alloy and is the 
basic metal which undergoes silver plating for fancy 
silverware. It is made from Nickel, Copper, and 
a little bit of Zinc. These reels are not plated, the 
material is solid.”  
 Balling showed me various logs of Nickel silver 
which are cast at a foundry in Mystic, Connecticut. 
“From this log, slices are cut off like balogna and 
they become plates which are used to make the 
reels. All of this is done in a machine shop. There 
are other grades of Nickel silver that have no Zinc 
in it, and that for instance is used for plumbing in 
nuclear submarines because it is so reliable and I 

have been using more of this lately.”

Unique attributes
Another thing that makes the Perfection reels 
unique is that among hand made reel makers, most 
of them make big reels that are more for Salmon 
fi shing as to where these reels are smaller and 
designed for trout fi shing. I fi nd it reassuring that 
this is being done for the love of the thing that Fred 
Balling clearly loves, fi shing reels, and his shop and 
offi ce space attest to.
 “A lot of what goes into these reels is not visible. 
There is a lot of head scratching, the fi nding and 
selecting of materials, and overseeing the machinists 
so as to make sure that every piece is made correct-
ly. There is a lot of refi ning and tuning of each indi-
vidual piece that nobody ever sees. It is really about 
trying to get the machines to do things they were 
not really designed to do, which is make products 
as close to handmade as possible. The machines are 
down more than they are running because we are 
constantly retuning and recalibrating them. But 
this is what makes these reels valuable.” Balling 
explained to me that a good reel can appreciate to 
upwards of nearly ten thousand dollars and he feels 
that it is because people are aware of the gross lack 
of effi ciency among mass produced products and 
value the quality he produces.

Buying an heirloom
Purchasing these reels becomes a very personal ex-
perience Balling explained to me, “By the time we 
are done, I know each of my customers by name, 
I probably know his children and grandchildren’s 
names, and I know how many and what kind of 
fi sh he has caught. That is fascinating to me. I want 

Above: Close-up of “44 Special.” Photo by Lazlo Gyorsok. Below top: Three Meek “44 Special” Reels, all 2-1/2”  
diameter. Left is Left Hand Wind, Center is rear view, Right is Right Hand Wind. Extreme Right is an Ebonite 
(hard rubber) Fairy reel, 2-3/8.” Photo by Fred Balling. Below bottom: “44 Special” in Nickel Silver. Photo by 
Lazlo Gyorsok.

people to use what I make. I don’t make them to 
put on the desk as a paperweight.” Fred Balling 
creates heirlooms.
 “If you think about it, The Housatonic River, 
for fi ve months a year is probably one of the 
largest employers in the area. There are about a 
dozen guides with boats going out all the time and 
countless numbers of people come here to see the 
covered bridge. No need for the bridge without the 
river. And then there are those who come here for 
the fi shing. Litchfi eld County is rare in its beauty 
and has a resistance to progress in a way. Not that 
people are simple, they are quite sophisticated, but 
just enjoy the area as it is,” said Balling.
  These reels are mainly made for use with 
bamboo rods, which is another handmade object, 
and the tradition is to have two tips. The tip would 
bend from the fi shing so you would rest one and 
use its companion the next day. A rod with two 
tips is worth more than one that has only one tip. 
Balling showed me some rods in his collection and 
talked about the action on them, speaking about 
them lovingly as only a true fi sherman understands. 
There are enough people fi shing with bamboo these 
days and so he stays quite busy making reels for 
them. •

Perfection Fly Reels sell mostly through word of mouth, but 
Vintage Fly Tackle in Boulder also carries them. Balling said 
that he does a couple of shows a year, one in Danbury and 
one at the Catskill Fly Fishing Museum. He writes about his 
reels on a blog where you can fi nd more information about 
this unique art, http://perfectionfl yreel.blogspot.se/. Fred 
Balling can also be contacted directly at (860) 480-0476 or 
fballing@perfectionfl yreel.com.
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In Millerton you can eat, drink, shop, & be entertained!
Eat & Drink
52 Main
518-789-0252
52main.com
Harney & Sons Tea 
518-789-2121
harney.com
Irving Farm 
Coffee House
518-789-2020
irvingfarm.com
Little Gates & Co. 
Wine Merchants
518-789-3899
littlegateswine.com
Oakhurst Diner
518-592-1313

Entertainment
The Moviehouse 
518-789-3408
themoviehouse.net

Shopping
22 Main Street Finds 
& Design
518-592-1888

Agway
518-789-4471
agwayny.com
Copper Star Alpaca
914-924-9197
copperstaralpacafarm.com
Dave’s TV
518-789-3881
davestv.net
Gilded Moon Framing 
& Gallery
518-789-3428
gmframing.com
Hunter Bee
518-789-2127
hunterbee.com
Millerton’s Napa 
Auto & Truck Supply 
518-789-4474
napaonline.com
Oblong Books & Music
518-789-3797
oblongbooks.com
Saperstein’s
518-789-3365
sapersteinsonline.com
Terni’s Store
518-789-3474

The Village Herbalist
518-592-1600
tvhmillerton.com

Services & much more
Amore Nail Spa
518-592-1133
amorenailspamillerton.com
Associated 
Lightning Rod
518-789-4603
alrci.com
Battlehill Forge
860-861-9455
battlehillforge.com
Chad’s Hair Studio
518-789-6007
Country Gardeners 
Florist
518-789-6440
countrygardenersfl orist.com
Crown Energy Corp.
518-789-3014
crownenergycorp.com
Downey, Haab & 
Murphy pllc
518-789-4442

Elyse Harney 
Real Estate
518-789-8800
harneyre.com
Hair Modern
518-592-1555
hairmodernllc.com
Hylton Hundt Salon
518-789-9390
hyltonhundtsalon.com
Leslie Hoss Flood 
Interiors, Inc.
518-789-0640
lestliefl oodinteriors.com
Main Street Magazine
518-592-1135
mainstreetmag.com
Martina Gates Fotoworks
631-662-7755
martinagatesfotoworks.com
Millerton News
518-789-4401
tricornernews.com
Millerton Veterinary 
Practice
518-789-3440
millertonvet.com

Overmountain Builders
518-789-6173
overmountainbuilders.com
Salisbury Bank & Trust Co.
518-789-9802
salisburybank.com
Steed Home Restoration
518-965-4420
steedhomerestoration.com
Steed Real Estate
518-789-3811
steedrealestate.com
Taylor Oil Inc.
518-789-4600
gmtayloroil.com
Thorunn Designs
518-592-1135
thorunndesigns.com

Come to Millerton: we 
have it all! Visit one of 
these businesses to shop 
to your heart’s content, 
be entertained for hours, 
dine and drink!

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

Millerton’s businesses 
welcome you! 

Wish you were here!
Love, MillertonWish you were here!
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Call 518 592 1135 • CatskillViewWeddings.com

The ideal venue & location for your perfect day

weddings & events
CatskillView

Whippoorwill Farm

open year round
fridays and saturdays, 10–5:00

860 435-2089

189 salmon kill road • lakeville / salisbury, ct 06039
whippoorwillfarmct.com

grass-fed beef

4.19 x 5.42

In concert with the
highest standards
in retirement living

Comfortable apartments, 
restaurant-style dining, library,

adjoining YMCA, social activities,
educational programs, 

and much more.

77 South Canaan Road,
Canaan, CT 06018
www.geercares.org

860-824-8133

GEER VILLAGE
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local author

By Sarah Ellen Rindsberg
info@mainstreetmag.com

Writing is a demanding art. It requires versatility, 
steadfastness, self-confi dence and a talent for en-
lightening and entertaining. That winning combina-
tion was elusive, at fi rst, for author Cybele Loening. 
Fortunately, she persevered and our bookshelves are 
the better for it.
 An avid reader since childhood (Nancy Drew 
and Encyclopedia Brown were the series she fi rst tore 
through), Loening always knew she was destined to 
write a book. To turn the dream of having her name 
emblazoned on a cover into reality, she took a bold 
step, changing her life to ensure success. The path she 
followed is as compelling as the tale told in Dead Lies, 
her fi rst book, published in February.

How it all began
The “creative spark” occurred in a writing course at 
Mount Holyoke College, Loening says. Two im-
portant components contributed to a foundation of 
strength: winning a writing prize and a professor’s 
encouragement.
 After graduation, the publishing world beckoned 
and Loening answered, fi lling the role of editor at 
Glamour, McCall’s, Self, and that of executive editor 
at Bridal Guide. Then, things began spinning out of 
control. A downward spiral — the result of stress from 
the rat race, compounded by the effects of 9/11 — 
led to depression, suicidal thoughts and a destructive 
exercise regime. “I was sitting on this very couch [the 
comfy brown velvet item on which she was perched in 
a lotus position, radiating a sense of calm, indicative 
of how far she’s come]. I realized something had to 
change.”
 At the suggestion of her twin sister, Alexandra, 
(to whom Dead Lies is dedicated) a life coach was 
hired and the turnaround began. “Within the fi rst ten 
minutes of our call the coach said, ‘You need to sign 
up for a writing course,’” Loening said. Keeping her 
Manhattan apartment, she proceeded to rent a cottage 
in Cornwall. In this peaceful environment, she typed 
away on her MacBook, creating her fi rst work. The 
apartment was put on the market soon thereafter.
 In Dead Lies, the plot thickens quickly. As a family 
gathers for Christmas dinner in a normally sedate 
suburb, a couple of key guests fail to show. Worst fears 
are confi rmed by a spine-chilling phone call. Perceived 
horror turns into gruesome reality and the investiga-
tion begins. Even the most astute mystery afi cionado 
will be stumped when trying to predict the outcome.

Suspense
Fair warning to those about to pick up a copy of Dead 
Lies: Make sure a few uninterrupted hours lie ahead. 
The story moves at lightning speed and you’ll want to 
continue. Loening is a master of her craft, employing 
several key techniques for maximum effect.

 Deciding when to release clues is “one of the most 
challenging aspects of writing a mystery novel,” Loen-
ing avers. She favors the “slow reveal through multiple 
mysteries happening at the same time, culminating in 
rapid fi re.” This technique is borrowed from Harlan 
Coben, one of her revered writers.
 Building suspense is a forte and here’s her strategy: 
“I give just enough information to make the reader 
want to turn the page. I’m a fan of closing a chapter, 
not revealing all,” Loening adds. Here’s a perfect 
example at the end of the fi rst chapter:

“Serena?” Web’s voice was only a whisper now, but it was 
deafening against the stillness of the room. A few more 
seconds passed and then it was there. The knowing.

His dread must have showed plain on his face because he 
heard Beth whisper, “Web?” And his mother started to 
cry.

Finally, through the phone, he heard a hideous crash-
ing noise and then, worse, total silence. The phone had 
disconnected.

Web couldn’t speak; he couldn’t breathe. He dropped to 
the fl oor.”

 At the beginning of the next chapter, the focus 
turns swiftly to those investigating the crime instead 
of the crime itself, providing a sense of urgency on the 
reader’s part to pursue the plot.
 Part of the gripping quality of the narrative ap-
pears in the utterly realistic action and descriptions. 
Case in point:

“But in spite of the adrenaline rush, Lester had to admit 
things hadn’t gone as smoothly tonight as he’d planned. 
Normally an excellent marksman, his fi rst mistake was 
not killing the woman with his fi rst shot. But tonight was 
only the second time he’d ever fi red the .22-caliber Ruger 
he’d purchased last month from a small arms dealer in 
Newark. It was the silencer that was the problem. He’d 
never used one before, and he hadn’t anticipated how 
heavy it would be throwing off his aim.”

Being hands-on
The level of detail in the preceding passage begs the 
question: How does such a sweet person know so 
much about fi rearms? In the quintessential example 
of hands-on research, Loening joined a rifl e club in 
Manhattan and learned how to fi re a hand gun. Other 
sources included conversations with members of the 
NYPD and numerous criminal justice treatises.
 Attempts at traditional publishing routes were not 
encouraging. The fi rst prospective agent turned out to 
be more interested in the author’s feminine attributes 

than her work. Undaunted, she turned to self-publish-
ing and is glad she did. This avenue enables Loening 
to maintain control over every aspect of the endeavor 
including production and publicity. Previous editing 
experience served her well, and several friends lent 
their eagle eyes to ensure a high quality product.
 Another critical factor was the opportunity to 
share her work in progress with another author, Sarah 
Pinneo. The two emailed each other chapters and 
remained open to feedback, mindful that some mes-
sages would contain praise and others, constructive 
criticism.
 Fortunately, newfound followers of Loening’s 
star detective, Anna Valentine, are not kept in total 
suspense at the end of book one. A glimpse of volume 
two of the fi ve-part projected series is provided. 
Upon completion, a TV series is envisioned with Eva 
Mendes playing Valentine and Robert De Niro as her 
boss and potential paramour. “Why not dream big?” 
Loening muses. Those are the stars who played the 
scenes as she composed the narrative.
 A look at the books on her coffee table reveals a 
clue as to another future endeavor. Brandishing Louise 
Hay’s You Can Heal Your Life, Loening exclaims, 
“This is the book I wish I had written.” Her foray into 
the self-help genre (one of her favorites) will be an 
examination of “the lack of self-worth pervasive in our 
society.” Symptoms include eating disorders, failure to 
earn a fair wage, and allowing others to infl ict abuse.
 As a result of her journey from the brink of extinc-
tion, Loening is eager to help others. This desire man-
ifests in her tweets, blog, and charismatic personality. 
While attending a workshop called “Alchemy: Turn 
Your Gifts Into Gold,” run by business coach, Jenny 
Fenig, Loening was asked to speak about her own 
experience. She did, sparing no details. Afterward, 
several participants approached her, expressing their 
appreciation for her candor and admiring her will to 
abandon corporate America to pursue her dream. “I 
realized how powerful my message was,” Loening says.
 In her newsletter, Loening advocates, “letting your 
own light shine, no matter what your circumstances. 
It’s a hard thing to learn, of course. But it’s absolutely 
worth it. That light will guide you toward the best 
things for you, and give you courage when times are 
hard.”
 Keep your eyes pealed in the Northwest Corner of 
Connecticut for a dynamic detective. When you spot 
her, she may very well be Anna Valentine incarnated. 
After all, the character is an “idealized version of 
myself,” Loening says. •

For further information and books: cybeleloening.com, @CybeleLoe-
ning, Facebook pages: Cybele Loening Mysteries and Cybele Loening 
(for empowerment advice) and Amazon.com.

Far left: The 
author, captured 
by Anne Day, 
credit Anne Day 
Photography. Left: 
Dead Lies cover. 
Courtesy of Think-
stock.cybele loening:

RESILIENT AND WRITING
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pieces
Hours: Friday-Sunday 10-4
2816 West Church Street (Rt.199), Pine Plains
914 388 0105 • piecespineplains@gmail.com
Like us on Facebook

unique furnishings, lighting, jewelry 
and objects of interest!

now wearing Zand Amsterdam 4-way wrap skirts

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 

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

Millerton Agway … a full line dealer for Husqvarna 
and Stihl power equipment. From riding mowers 
to string trimmers, push mowers to blowers. We 
have it all and service what we sell and stock parts. 
Available only in our Millerton, N.Y. location.

538 Route 343, Millbrook 12545  /  845.677.6221 
For hours please visit walbridgefarm.com

  &  s p a

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

Leah Brady 

Sometimes beauty IS skin deep!

Full waxing services are now available as well!

THORNHILL 
FLOWER & GARDEN SHOP

DISTINCTIVE FLORAL DESIGNS

Hours: Monday–Saturday, 9–5
15 Academy Street, Salisbury, CT 06068

860 435-2348 or 866 870-2348
www.thornhillflower.com



MAIN STREET MAGAZINE  49

By Melissa Batchelor Warnke
info@mainstreetmag.com

You may have seen the photos of four bare-chested 
men with long hair and various iterations of a 
scraggly beard popping up on your Facebook time-
line or posted around town. You may have gone to 
school with them. You may have seen one of their 
shows at Great Barrington’s Gypsy Joynt or Daryl’s 
House in Pawling. If you haven’t, you should; I’m 
not a particularly charitable person, so I say this 
sincerely. The Nice Ones – Sam McGarrity (aka 
McG, 24, Lakeville), Dilon Morrison Halas (aka 
Hal, 24, Kent), Patrick Surdam (aka Pat, 32, Corn-
wall), Tyler Beaujon (aka Ty, 31, Canaan) – have 
been making their way around the tri-state area for 
a couple of years now. Their blend of self-effacing 
charm, creative lyricism, and strong musicality 
makes for a memorable performance. And now, 
with The Nice Ones’ intensifying Hungry Ghosts 
EP, they’re making a case for the relevance of the 
album in a single-hungry country.

Origin story
Hal and Sam were in different bands in middle 
school, and their styles weren’t quite aligned. While 
Sam describes himself at that age as a “total hard 
rock metal” kid, Hal was playing solid rock music 

under the middle-school-fabulous name “Just Be 
Giraffe.” Freshman year of high school, in an ef-
fort to commune with the wild world outside his 
bedroom, Sam decided to embrace brighter colors 
and nicer jammier tunes. The next year they started 
playing together, in various iterations – fi rst as “The 
Dream Angels” (so named for the Victoria’s Secret 
hand lotion their friend had), then “Diversifi ca-
tion vs. Poise,” and fi nally, epically, “Big Ginger.” 
(Sam, being Big Ginger – you have to see him to 
get the full impression; covered in freckles, long 
curly hair like a lion’s mane, refl ective sunglasses in 
bright red, of course – vows to one day write a song 
with the same name). In high school, Sam (who 
characterizes himself at that time as “an overweight 
shut in of a nerd child”) was on the track team, but 
couldn’t keep up with the running. So he started 
throwing the javelin. Enter Ty, then Hal and Sam’s 
javelin coach.
 Senior year, “The Dream Angels” won Housy’s 
Battle of the Bands. Sam went to Berklee College of 
Music for a year, and when he came back Pat was 
working as a barista at now-shuttered The Roast in 
Salisbury. Sam’s mom said something like “there’s a 
nice young man who works at the Roast and plays 
music, you should really get together.” Pat and Ty 
had a big house outside Canaan. They all jammed 
in the basement for a little bit, then went bowling 
at The Cove.
 The Nice Ones got started, though they weren’t 
called that yet. They considered “The Miller 
Lowlives” – too risky, in the unlikely event of being 
sued by Miller Brewing Co. “Led Zeppelin” and 
“The Beatles” were already taken, Sam notes. “The 
Nice Ones” was a collective slang term the band 
used for, basically, everything they liked. One day 
they were outside of Hal’s parents house having a 
smoke and somebody asked for “a nice one,” mean-

local music

Continued on next page …

ing a cigarette. It wasn’t meant to be permanent. 
When I ask if they feel pressure to be superhumanly 
nice because of it, Sam says, “Oh, we scream at 
people.”

On the road
In 2012, they hit the road on what Sam terms a 
“very expensive musical vacation” (also known as 
their fi rst tour). Before the April 2013 release of 
their LP To Be Frank, The Nice Ones took a trip 
to Austin to the South By Southwest music festival 
(SXSW) to see if they could play in the area. First 
they stopped in Myrtle Beach to perform at a 
sparsely populated bar. The show was a bust, but 
they packed a few rock and roll shenanigans into 
the layover anyway, stealing the cardboard cutout 
of Pirate Blackbeard on their way out of the hotel. 
Driving into the crazy festival scene was, in Sam’s 
words, “a kick in the ass. We realized this was what 
we wanted to be doing.” They got three or four 
shows there, and an online platform called Indie on 
the Move helped them arrange other venues around 
the country. The Nice Ones played places with tiny 
podiums in hipster venues, one memorably staffed 
by a “pretentious grad student probably reading 
Homer.” Sometimes they had lively audiences; 
other times, such as when they followed a “frumpy 
dad band,” no one showed.

The albums
To Be Frank included a lot of music that Pat and 
Ty had written as their former band “Y.O.Y.,” such 
as “No Use” and “Houses with Faces.” Hal wrote 
“For One” over the great snowstorm of Halloween 

INSIDE      THE HUNGRY

with a strong 
new EP, The Nice 
Ones prove once 
and for all they’re 
more than just 
fl owing hair and 
fabulous fi gures

INSIDE      THE HUNGRY

with a strong 
new EP, The Nice 
Ones prove once 

ghosts
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2012. But few were written as a full band. They 
essentially took two separate sounds and put them 
together; the result is uneven, but inviting. Tracks 
like the tender “My Marrow Moves,” composed in 
the emotional wilderness of a next-level hangover, 
showcase the band’s early talents – lyrics, vocals, 
and music coming together in a bittersweet punch 
to the gut.
 Hungry Ghosts, their EP released this past May, 
is much more sonically coherent. Sam says The 
Nice Ones are now “charging on all cylinders. 
We’re hungry to write more explosive, yet tender, 
rock and roll.” There’s a gradual dynamic shift from 
airy, simple, and sweet in “Ava” to what they call 
the “most depraved depths of human experience 
– a dark, hard, odd-meter brooding tune” in the 
album-closer “Hit the Ditch.” Counting musicians 
from Nina Simone to Metallica as influences, The 
Nice Ones’ reluctance to fit a certain genre results 
in their awkward categorization as “progressive 
rock,” a sonic hinterland that Pink Floyd and The 
Moody Blues once walked through.
 
The songs
Pat writes all the lyrics, and he likes to write about 
women. I had to inquire about the handful of 
named ladies scattered across The Nice Ones’ two 
albums: were they real and, if so, in a small town 
like Millerton, did they get pseudonyms? They 
say that Carina, of “Carina” on To Be Frank, was 
a real person from a real ice cream stand in Great 
Barrington many moons ago. Maria is invented. 
And “Ava” is all about being in a relationship with 
an imperfect person, while Ava stands in for her 
idealized image.
 Pat often sings spontaneously when the band is 
playing around, seemingly pulling his lyrics out of 
thin air. Pat says, “A common theme has been the 
influence of desire on my perception of the world. 
When I’m feeling infatuation or smitten for some-
one, I like to watch where my mind goes. We have 
a song about love at first sight at an airport and 
then the plane crashes. I think that is a good ex-
ample, because I actually did see a beautiful “Black 
Haired Stranger at the Charlotte Airport,” and in 
those moments waiting for the plane to board I 
was already naming our kids and Googling how 
much it is to live in the South. This is a wonderful 
thing that a lot of people can probably relate to, 
but maybe feel like it’s silly or something to keep 
to themselves. It may contain a lot of illusion but 
it’s still a worthwhile subject for a song. This sort of 
theme runs through ‘Ava’ and ‘Carina’ too.”
 “Maria” was a composite process – the music 
was written in an elevator at a nursing home where 
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Previous page: Live shot: The Nice Ones shown performing at Great Barrington’s Gypsy Joynt, a regular stop 
on their local circuit. Shirtless: The Nice Ones “popped tarps” for a gimmicky promotion of their new Hungry 
Ghosts EP. Above, L-R: Guitarist Sam McGarrity, Bassist Dillon Morrison Halas, Drummer Tyler Beaujon, and 
Vocalist and Guitarist Patrick Surdam. Photos courtesy of The Nice Ones. 

Pat sings to the residents in the dementia unit. 
(Slow elevator, or fast writing?) The lyrics came 
while he was on a 10 day silent meditation retreat 
where he felt a strong kinship to the mother Mary. 
He’s not religious, and had never felt a real con-
nection to her before that experience. From these 
two unusual sources of inspiration, Maria – the 
character – was born.
  “Big Sexi,” one of the most powerful and 
urgent songs on Hungry Ghosts EP (as well as their 
first single), is an example of Pat’s compelling 
songwriting:
 
Big Sexi
I’m nobody, if I’m not thinking bout, somebody way 
too much such is she, touch. The place that needs it 
most, secretly I was a hungry ghost I know we just met 
 
I’ll do for you, what I wouldn’t do for anybody else
What I wouldn’t do
 
Cecelia, is your middle name, love don’t care about 
your middle name, but I do. I do. It snowed so hard, 
on the night of your electric charge came to my room, 
tell me how, did you do that? 
 
I’ll do to you what I wouldn’t do to anybody else 
This is what I do

Pull me in your skin, again this is my, most favorite 
illusion 
 
I’ll do for you what I wouldn’t do to anybody else this 
is what I do 
 
Suffer for you 
 

Next up
Sam says The Nice Ones’ next goal is to “quit our 
day jobs and keep our night jobs.” Right now, they 
all keep the money flowing in different ways. Pat 
has regular gigs at nursing homes singing Hank 
Williams and Motown songs to the elderly – he’s 
also the assistant to an artist, Brendan O’Connell. 
Sam works at Infinity Music Hall, doing produc-
tion, sound and lights. Hal waits at Fife and Drum 
in Kent, and does gardening part time. Ty is a 
jack of all trades, mostly working with his dad on 
in-home restoration and carpentry. Eventually, they 
want to “get paid to be The Nice Ones, and retire.”
 The Nice Ones are well known in the area; 
their first show was at Millerton’s annual festival 
Spring for Sound. This year, they “took a turn for 
the risqué” and closed the festival playing shirtless 
(Pat’s idea, allegedly). “I would say that silliness 
is certainly one of our values. We really don’t take 
ourselves all that seriously, and I love my band 
mates because they are all absolutely hilarious. We 
have a good thing going on, and we spend lots of 
time together,” Pat says. 
 The affection is palpable; when Pat calls during 
my interview with Sam, Sam signs off with “Love 
you, brother.” It might be the glue that keeps them 
moving forward as a group with all of the other 
commitments they hold. But, as many a frustrated 
business lady has tried to assert, niceness and 
seriousness don’t cancel each other out. Hungry 
Ghosts EP is on point, deeply-felt and almost fully 
realized. As Pat says, “the music is quite intense and 
sometimes dramatic, so perhaps the silliness is an 
attempt to balance the whole deal. I’m not sure? 
That sounds good.” •
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… we have a passion for details 
 

4963 B, Route 22  .  Amenia  .  New York 12501 
riemeraia@hotmail.com           845. 373. 8353 

 
DESIGN          BUILD      

 
 

Darlene S. Riemer
registered architect

we have a passion for details
design & build

(845) 373.8353 • riemeraia@hotmail.com
4963 B, Route 22 • Amenia • New York 12501

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

Unique designs created with personal attentionUnique designs created with personal attention

Catering to the needs of the 
well-loved pet since 1993

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

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

Karen LeSage
new paint ings

July 1 - August 31, 2015
Opening ReceptiOn: satuRday, July 11th   4-6 pm

THE HOTCHKISS LIBRARY
 OF SHARON

PRESENTS

the hOtchKiss liBRaRy is lOcated On the gReen in shaROn, ct, 10 uppeR main stReet
FuRtheR inFORmatiOn:   860-364-5041   www.hotchkisslibrary.org

www.karenlesage.com

High July, 44” x 56”, oil on canvas, 2015

Karen LeSage
NEW PAINTINGS
July 1 – August 31

THE HOTCHKISS LIBRARY OF SHARON
10 Upper Main Street, Sharon, CT

OPEN SEVEN DAYS | 860.364.5041  

www.karenlesage.com

 

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

(413) 229.2728  

www.RaceMtTree.com We do trees…

(413) 229.2728
www.RaceMtTree.com
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SG

trattoria

SAN GIORGIO

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

www.trattoriasangiorgio.com

Live music 
Thurs & SatPatio dining

Brunch
Sat & Sun

www.noblehorizons.org   |   860-435-9851
17 Cobble Road   |   Salisbury, CT 06068

retirement   rehabilitation   healthcare

T h e  O u t p a t i e n t  
R e h a b i l i t a t i o n  C e n t e r
a t  N o b l e  H o r i z o n s  

eXtend

 Ed Carpenter turned to eXtend for physical therapy for three 
different complaints and made a great recovery each time.  He gives 
Physical Therapist Len Pratt much of the credit for his progress.  
“There are no interruptions,” he said, referring to his sessions with 
Len.  “He really knows what he’s doing and you feel you’re being taken 
care of.”
 At eXtend, we can set up a schedule that fits your own.  Call
860-435-9851 today.  Medicare and most private insurance accepted. 

“Len showed me 
what to do to continue

to improve on my own.”

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

Fully Insured / License # P1 0280455 SI 0390683 STC 0000179 HIC 0634668

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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hudson valley…with kids

backyard travel

By Paige Darrah
info@mainstreetmag.com

In this month’s installment of Backyard Travel in the 
Hudson Valley, our contributing writer Paige Darrah 
headed out on a Hudson Valley adventure – with kids. 
This winter she explored a number of kid-friendly 
winter activities. Well, it’s time for the summer 
equivalent!

Petting zoo at Love Apple Farm
“I was told there’d be doughnuts,” I said to the lady 
in the welcome tent. Love Apple Farm is known for 
their market’s homemade cider doughnuts and pies.
 “No doughnuts, sorry,” she replied. 
 There used to be doughnuts, but the market 
building that housed the doughnuts burned down 
two years ago, so we had to settle for fresh-picked 
cherries. 
 “If I had a dollar for every time someone asked 
me how the market burned down…” said farm 
manager Keith Bogdanovich. “Nothing was going 
right with the previous manager … including the 
fire.” Keith took the job in August 2014, and has 
since begun revamping the petting zoo (he recently 
acquired a pony and several sheep); and started 
construction on the new market he hopes to have 
up and running again by September. They’ll sell 
local fruits and vegetables, pies, and of course, cider 
doughnuts.
 “You can’t grow everything … so you buy local,” 
Keith said.  
 For Poppy and I that Sunday in June, the pet-
ting zoo consisted of chasing two adorable goats 
and one medium-sized llama named Morgan (aka 
Mama Llama) around the pen; the pony was out 
of town making an appearance at a parade in the 
Berkshires. Feeding these guys takes some persever-
ance because they know there’s another toddler 
bearing gifts just around the corner. We followed 
them around with our arms outstretched like needy 
farm animal groupies, trying to entice them with 
the bags of dry food we bought for 50 cents from 
the welcome tent.
 I’d say Morgan is the snobbiest. She’d put her 
nose in the air and swing her erect ears around like 
one of those colorful hats with a propeller on it. 
I gave up chasing her around the pen, but Poppy 
hung in there. She followed Morgan around for 40 
minutes saying “Sheepy, sheepy … eat. Eat. Come 
‘ere Sheepy.” 
 You can basically spend half a day here between 
the petting/chasing zoo, the tree forest playground, 
picking fruit from trees, and watching private 
airplanes pass overhead in their descent to the 
adjacent Columbia County Airport. August is Continued on next page …

BACKYARD TRAVEL IN THE

peach-picking season; apple-picking season begins 
in August as well and runs until November/Decem-
ber. The farm grows 21 varieties of apples; Keith’s 
favorites are the Honey Crisps, the Goldens, and 
the Macouns, all of which will be ripe for the pick-
ing in September or October.  

Splashdown Beach: Waffles and wave pools
Can water parks be a bit awkward and unsavory?  
Yes … but so can children, so let’s cast aside the im-
ages of clandestine pool urination and embrace the 
teenage lifeguards on a power trip at this super fun 
water park in Fishkill, NY. This place has every-
thing: a wave pool, a Belgian waffle hut, a four-sto-
ry zero gravity water half-pipe that looks dangerous 
but probably isn’t, and a lazy river. There’s also a 
Bob the Builder-themed area with interactive water 
activities for toddlers (i.e. Bob pours and/or squirts 
water on your unsuspecting toddler who quickly 
learns to expect it).
 Splashdown’s newest water slide, the ambi-
tiously titled Arctic Mammoth, opened in June 
2015 and is one of the longest raft rides in the 
Northeast. Your whole family will probably fit into 
one of the five-person blue rafts, and you don’t have 
to merge with another group even if you’re just a 

PART DEUX

Above: Splashdown Beach’s new Arctic Mammoth 
slide. Below: The water park’s entrance.

Above: Poppy successfully feeding Morgan.
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twosome (i.e. you won’t have to mull over your raft 
neighbor’s swimsuit choice while waiting for the 
lifeguard to nudge you over the threshold). So the 
only awkward part is … they weigh you. Yep, after 
your crew climbs five stories up to the top of Arctic 
Mammoth, you’re shuffled onto industrial-looking 
blue scale. I wrongly assumed it would read in 
kilograms instead of pounds. “Are some women re-
luctant to get on the scale?” I asked a tan lifeguard 
with braces. “Nah, not really. They’re okay with it 
since it’s with the group,” he assured me.
 If you can abstain from overeating at the 
Shipwreck Grill & Café and Nathan’s Famous Hot 
Dogs, then an afternoon at Splashdown Beach can 
actually be a healthy experience – considering all 
the stair climbing, walking, sliding, and wading 
around that you’ll be doing. Michelle Obama 
would approve.  

Taconic State Park’s Rudd Pond is the 
Walden’s Pond of Dutchess County
Rudd Pond is a lovely, calm place to take kids 
swimming. I suppose it’s technically a pond, but it 
has the scenic wherewithal of a small lake. The 64 
acre body of water is crisp and clean, complete with 
a perfectly proportioned mini-beach within the 
loose confines of the towering forest.  
 When you turn off Route 44 and roll along the 
crunchy dirt into Taconic State Park, it feels and 
smells like you’re pulling into the summer camp 
from that 1961 movie The Parent Trap. You’ve got 
pine trees; red and white lane ropes buoying around 
the designated swim area; an apathetic-looking 
lifeguard with aviator sunglasses and an impressive 
tan. They even have kayaks and canoes to rent.  
 There were roughly thirty people in the Rudd 
Pond Area on a sparkly Sunday in July. Among 
them was a tank top-clad dad grilling hot dogs and 
drinking Gatorade, but wishing it were appropriate 
to switch to Miller Light; a group of giggly little 
girls who were thrilled to be swimming in 74º wa-
ter (the lifeguard said the temp will hover between 
78-80º in August). I did two minute intervals of 
lingering in the knee deep part of the pond before 
retreating back to my Judd Apatow book (Sick in 
the Head: Conversations About Life and Comedy, an 
excellent read) and my warm beach towel in the 
sand.  

It’s that time of year again: the Dutchess 
and Columbia County Fairs
Just hearing there’s a guy named Hilby the Skinny 
German Juggler is enough to get us to Rhinebeck 
this August. “We’ve often talked about switching 
things around, but there are certain acts that are 
staples and Hilby is certainly one of them,” said 
Vicki Imperati, a manager at Dutchess County 
Agricultural Society (they run the fairgrounds).  
 “We can’t imagine having the fair without 
Hilby. He’s a hoot!” Hilby has been entertaining 
fairgoers by juggling absurd objects (like toilet 

plungers and bowling balls) with his playfully 
self-deprecating humor for over 20 years. You can 
check out his act at the Horticulture Crossroads in 
the center of the Fairgrounds three times per day 
during the Fair’s six day run.  
 Kids can enter a variety of contests like the ever-
popular Stick Pony Rodeo, or a costume contest 
where kids design costumes for both themselves 
and their animals, from rabbits to cows.  
 Another returning fair favorite is Oscar the 
Robot. Oscar meanders plotlessly throughout the 
fair talking to the crowd. “It’s not just the young 
kids who are attracted to Oscar, it’s the adults as 
well,” Vicki assured me. Despite Oscar and Hilby’s 
street cred, most kids would say the best part of the 
Dutchess County Fair are the rides.
 The Dutchess County Fair will take place from 
Tuesday, August 25th through Sunday, August 
30th. And if you haven’t had enough of fair food 
and rides by the time August 30th rolls around, 
wait three more days and head north to Chatham 
for the Columbia County Fair! 
 The Columbia County Fair will run from 
September 2nd through the 7th. This will mark the 
175th anniversary for the Columbia County Fair, 
and this year they’ll boast such attractions as an 
ice cream eating contest, petting zoo, Mutts Gone 
Nuts (further explanation required? We’re not sure), 
4-H dairy cattle and goat show, the annual antique 
tractor pull as well as the monster tractor pull, and 
the 79th annual Schoolgirl Queen contest – to 
name a few. So whether you go for the food (deep 
fried ice cream and pickles anyone? Or how about 
a mountain of French fries?), the rides, the animals, 
or the entertainment, between these two fairs, 
there’s sure to be something for everyone – young 
or old! •

backyard travel

For further information: 
 Love Apple Farm. Open Saturday and Sunday, 9 to 5. 
1421 State Route 9H, Ghent. www. loveapplefarm.com.
 Splashdown Beach, 16 Old Route 9 West, Fishkill. Open 
10am to 7pm. $35 for adults and $30 for little ones. www.
splashdownbeach.com
 Rudd Pond hours through Labor Day: Monday through 
Friday 9am to 5pm. Free admission. Saturdays and Sundays 
11am to 7pm. Admission $7 per vehicle. 59 Rudd Pond Rd, 
Millerton. http://nysparks.com/parks/141/details.aspx.
 170th annual Dutchess County Fair is Tuesday, August 
25th through Sunday, August 30th. Gates will open at 
10am daily. Children under 11 get in for free. www.
dutchessfair.com
 175th annual Columbia County Fair is Wednesday 
September 2 through Monday, September 7th. 
www.columbiafair.com for all other details.

Above: Rudd Pond. Below: Hilby, courtesy of Hilby.net
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tristate antique 
restoration

CONALL HALDANE  |  proprietor

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

SPECIALIZING IN ANTIQUE 
FURNITURE RESTORATION 

www.churchillbuildingcompany.com

332 Main street | po box 1749 
LakeviLLe, ct 06039

t: 860.596.4063 |  f: 860.596.4091

It doesn’t matter that as a kid you went to work 
with your dad to escape your younger sisters. It’s 
that in all those years you spent at his small-town 

dealership, you learned the customer comes first. 
That’s a valuable lesson when your customers 
are the people you see on the street every day. 

Amy grew up in a community a lot like 
this one, a small town that lays claim 

to influencing a certain Frank Capra 
movie you’ve probably seen about how 
wonderful life can be when you spend 
yours helping others. She paid her way 
through college working in a bank a 
lot like ours, a local bank focused on 
strengthening community.

At the Bank of Millbrook, we 
value experience like that as 

much as we value any of Amy’s sub-
sequent years in business. When she 
connects with you, we learn a lot more 

about what we can do to help. 

You’ ll find we value 
more than banking

  845-677-5321   bankofmillbrook.com
 

 3263 franklin avenue  millbrook
5094 route 22  amenia

 2971 church street  pine plains  
11 hunns lake road  stanfordville  

Member FDIC

Amy Peer
Branch Manager,
Main Office
Bank of Millbrook

P 518.272.8881    
F 518.272.8935   

www.snyderprinter.com

691 River Street 
Troy, NY 12180

• Digital & Offset  

• Newsletters  

• Brochures  

• Catalogs  

• Stationary Packages

• Pocket Folders  

• Calendars • Invitations • Direct Mail

High Quality  
Commercial Printing.

High Quality  
Commercial Printing.

691 River Street 
Troy, NY 12180

P 518.272.8881    
F 518.272.8935   

www.snyderprinter.com

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

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

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

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

Family & pet portraits 
Special occasions 
On location, too!

(518) 329-6239
bd@bdocktor.com • bdocktor.com
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By Your Side Since 1904 

By Your Side In The Communities Of  
Canaan, Cornwall, Falls Village, Goshen, Kent, Lakeville, Norfolk, Salisbury, Sharon, Warren 

860-435-0816  
 

www.salisburyvna.org 
 

 

HOME HEALTH • HOSPICE  
HOME ASSISTANCE SERVICES 

 

Local, community based, professional care  
that puts the patient first   

 
Exceptional & experienced care  

that has earned SVNA national recognition  

By Your Side Since 1904

Church Street

DELI & PIZZERIA
WW

Breakfast • Lunch • Dinner

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

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

POP’S CABIN LLC 

ANCRAMDALE, NEW YORK 

Where the Hudson River Valley meets the Berkshires… 

….a Special Place on Earth. 

 
  
        If you like this area in the Summer you will love it in the Fall! 
 
   We are sold out through Labor Day but many open dates in the Fall 
                            All details at www.popscabin.com 
 
$295.00 / night with two night minimum / weekly and monthly rates discounted 
                                                   (Sorry no pets) 

518 329 4889 

 

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

Pop’s Cabin llc
Ancramdale, New York

If you like this area in the Summer you will love it in the Fall!

We have many open dates… 
All details at www.popscabin.com.

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

Call 518 329 4889 or www.popscabin.com
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J. Seitz & Company 
Clothing, home decor, and more. 9 East Shore Rd., New Preston, CT.
(860) 868-0119. jseitz.com 

J. Seitz & Company is Litchfield County’s premier specialty store and offers a distinc-
tive and carefully chosen selection of furniture, antiques, home decor, women’s and 
men’s apparel and accessories, jewelry, and gifts for babies and pets. Under the same 
roof for over twenty-five years, J. Seitz is located in a vintage building in the historic 
village of New Preston. Perched above a magical waterfall, it has long been a favorite 
destination for decorators, collectors, celebrities, world travelers and those who crave 
an uncommon shopping experience. Begun by Joanna Seitz, who left a career as a 
magazine editor and stints in the world of fashion PR, she was later joined by her 
husband Bill Seitz, a former professional interiors and design book photographer. Most 
recently they’ve been joined by their daughter Amanda, who grew up in the business 
and is an F.I.T. graduate like Joanna. The mother/daughter buying duo collaborate on 
most everything they bring into the shop. While J. Seitz continues to be influenced by 
the classic Santa Fe style, where the Seitzes also have a home, these days the approach 
is much more refined. It is a more focused version of modern country and rough luxe 
style. You can be assured that you will always be both surprised and delighted at what 
you’ll find under J. Seitz roof.

business snapshot

Mirror Mirror Clothing
Consignment and resale shop. 2666 State Route 23, Hillsdale, NY. 
(518) 325-4000. mirrormirrorclothingshop.com

Opening their doors November 1, 2014, Mirror Mirror Clothing Shop is primarily a 
women’s clothing consignment shop, although they do have a small selection of men’s 
clothes. They carry handbags, jewelry, and cashmere hats made by local artisans as 
well as good quality costume jewelry and a rather large selection of women’s footwear. 
Clients come from all over the Hudson Valley and Berkshires and some from as far 
away as Long Island and the metro NY Area. Proprietor, Lynne Chmurzynski, thinks 
all consignment shops have a special character about them and she enjoys visiting 
them. Mirror Mirror is unique in that it has mirrors and chandeliers throughout the 
shop, even in the changing rooms, a welcoming atmosphere, and convenient parking 
in the rear. It is Lynne’s observation that successful consignment shops have provided 
a fun experience for the shopper and she works hard to keep the shop fresh with new 
and recently added clothing. “It’s so nice to see someone walk out with a beautiful 
Dooney and Bourke or a Kate Spade bag that they purchased for even less than half 
price. It’s nice to be able to put a smile on people’s faces – it makes me smile too.” 
Lynne and her husband, Bill, are thrilled to be a part of Hillsdale’s community and 
invite you to stop by Mirror Mirror next time you’re in town.

Whippoorwill Farm
Farm and store featuring grass fed beef and more. 189 Salmon Kill 
Rd., Lakeville, CT. (860) 435-2089. whippoorwillfarmct.com

Allen and Robin Cockerline have been operating Whippoorwill Farm since 2003 
raising their herd of a few hundred Devon-Angus cross cattle and mixed breed 
heritage pigs on a hundred acres. That year they were the only listing with the Grass 
Fed designation on eatwild.com, a website that provides research-based information 
about “eating on the wild side.” So they really have been there since the beginning 
of the concept. Allen and Robin have the experience in the Grass Fed trade to know 
how to offer a consistently high product. Their product line, along with beef, consists 
of seasonal chickens (beginning the second week in July), honey, maple syrup, eggs, 
pork, lamb, and greens from Sky Farm in Millerton. Allen goes out of his way to have 
the beef slaughtered as humanely as possible at a facility in Athol, MA, which was 
designed by Temple Grandin, who among other things is an advocate for the humane 
treatment of animals and is a consultant to the livestock industry. Their loyal clientele 
come from Manhattan to east of the CT river and everywhere in between. Examples 
of commercial clientele include The White Hart, The Woodland, Falls Village Inn, 
Prairie Whale, Morgan’s at The Interlaken, Cafe Adam, and the Hotchkiss School as 
well. Open every weekend year round.

David Bowen, cabinetmaker
80 Factory Street, Salisbury, CT. (860) 435-0344.
salisburyartisans.com

Entering the foyer of a beautiful estate, David Bowen’s reproduction of Viennese 
architect Otto Wagner’s ebonized cherry bench gives a warm welcome. Seeing the 
beauty of wood is where David’s 40 years of experience shows. Houzz.com has 
awarded him the Best of Service Award for 2015. First taught by Swedish grandfa-
ther Axel, David trained in high-end shops on the west and east coasts. He works in 
the Hudson Valley, Berkshire, Litchfield, Westchester, and Fairfield counties, New 
York City and Boston. Set alongside the bucolic Wachicastinook Brook between 
two gentle waterfalls, the Salisbury Artisans cabinet shop is the oldest continuously 
operating factory in town. Solar photovoltaic and thermal panels now support zero 
carbon power for this working historic compound. David’s kitchens and furniture 
reflect clean design. With AV for example, using new “Sonos” audio systems and flat 
screen TVs allow a small console or credenza to compliment the room. He continues 
to refine dining tables and chair styles. His 16 foot historic white oak meeting table 
can be seen at the Academy Building in Salisbury, and his twin oaks consoles were 
well received at the Twin Oaks show at the Tremaine Gallery.
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Summer is a time for vacations both near and far. If you will 
be renting a car it is important to know that your NYS personal 
auto policy will provide coverage for a “rented, borrowed, or 
loaned vehicle”. So if you rent a car, you can safely decline the 
liability and physical damage waiver in the contract. Should 
you be visiting friends or relatives and using their vehicles you 
are also covered since the vehicle is considered borrowed 
or loaned. This provision is specifi c to a NYS personal auto 
policy and is not necessarily automatically included if all you 
have is a business auto policy and defi nitely not included if 
all you have is a company car to use as your primary method 
of transportation. Another sticky coverage situation can crop 
up if you are renting a U-Haul truck, your personal auto policy 
will cover up to a pickup truck that has a Gross Vehicle Weight 
of 9,999 lbs. or less. If you rent anything larger, by all means, 
purchase the coverage offered or you will be self-insuring! 
Lastly, should you be renting a UTV or ATV to go driving along 
the beach or into park of some sort, take the insurance option 
since there is no coverage available under an auto or home-
owners policy. The aforementioned is applicable only in the 
USA, if you are renting or driving out of the country, contact 
your agent for further clarifi cation. Have a safe and exciting 
summer!

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

INSURING YOUR WORLD

the monthly advice columns

No matter what type of pet you have or how often you need to wash them, the 
basic steps for a safe, healthy bath are the same. Here are a few tips and more can 
be found on our website:

Brush fi rst: Before beginning the bath, brush your pet thoroughly or wipe away 
any accumulated dirt or debris from its fur, scales or skin so soap and shampoo 
can be more effective.
Use the right products: Choose the proper shampoos, soaps and conditioners 
for your type of pet and their grooming needs. Human products are too harsh 
and strongly scented for use with pets.
Non-slip safety: If you will be bathing your pet in a tub, be sure the surface is 
stable so they do not slip. Putting down a non-slip mat or towel before starting 
the bath can give them a good, safe surface.
Water acclimation: Ideally, the water should be just warm to the touch, shallow, 
and allow your pet to gently touch or sniff the water before beginning the bath so 
they know what to expect. Gently wet your pet, watching for signs of stress and 
going slow so they feel safe and comfortable.
Protect eyes and ears: When bathing your pet, take extra care to keep soap out 
of their eyes and ears, which can quickly become irritated. If necessary, use a 
clean, damp cloth to clean the face, but without soap.
Rinse well: Rinse your pet thoroughly with fresh, clean water to remove all traces 
of soaps or shampoos. Leftover soap can leave fur looking dull and will attract 
new dirt more quickly.
Offer praise: Turn bath time into a positive training experience for your pet by 
always offering words of encouragement and praise during and after the bath. 
This will help keep them calm and reassure them, and a treat can help reinforce 
their good bath behavior.

Tips for washing your pet

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

Living the dream
 The idyllic vision of a country lifestyle is appealing to many. Country 
homes, like our dreams, are even more diverse than the distinctly unique 
communities that comprise the region. Searching for a home begins with 
identifying your needs and priorities and fi nding a real estate profession-
al who will invest in understanding your preferences. In addition to the 
physical attributes of a house it is important to consider your needs from 
the surrounding community: outdoor recreation, arts, dining, pedestrian 
friendly villages, schools and other unique community features. Each 
town’s pulse is derived by the passionate subcultures that lie within – a 
subtle vibe that is intuitively understood yet rarely articulated.
 Once you have identifi ed compatible communities, you can begin 
building roots that will provide a solid foundation for peaceful country 
living. Choosing a house that complements your desired lifestyle will 
enable you to enjoy the surrounding beauty of your chosen community. 
Location and proximity to town amenities, space accommodations, 
lawn and garden, and property features are all critical components of 
smoothly transitioning into a new abode. In addition to fi nding homes 
that are well suited to meet your needs, realtors are often well connected 
with local professionals who can assist in making educated home-buying 
decisions.
 Home is a place, not a structure. “It takes a village,” – it is the vi-
brancy of the life that surrounds you that transforms a house into your 
home.  

Elyse Harney, broker  
11 East Main Street, Salisbury, CT • (860) 435-2200

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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Dollars & sense
Every college freshman should make money management a part of their per-
sonal syllabus. “College students need to try to save wherever and whenever 
they can,” says Amy Peer, Branch Manager, Bank of Millbrook. “Treating per-
sonal fi nance like a second major and avoiding unnecessary expenses will help 
you take control of your fi nancial future.” Peer offers the following tips to help 
form a strong foundation for money management:
 
•  Create a realistic budget and stick to it. You’re an adult now, act like one.
•  Keep receipts and track your spending. Avoiding unnecessary expenses like 
 eating out or shopping will help your money last through the semester.
•  Use credit wisely. Credit comes with benefi ts but also responsibilities and can 
 affect you well after graduation.
•  Most banks offer online banking tools to check balances, pay bills, deposit 
 checks and monitor transaction history night and day. Use them.
•  There’s a lot of money available to students. Look for scholarships, student 
 discounts and other deals.
•  Buy used. Books can be an enormous expense, but used books can be a 
 fraction of the price and are often in excellent condition.
•  Entertain on a budget. There are lots of fun activities that are free for 
 students, so get the most from your student ID. Use your meal plan or sample 
 new recipes instead of eating out.
•  Expect the unexpected. Things happen, and it’s important that you save 
 money for the inevitable car or computer repairs, or unexpected bus tickets 
 home.
 
Ask. College is a learning experience, so never be afraid to ask for help. Your 
parents or your bank are a good place to start.

Stacey M. Langenthal
Executive Vice President
(845) 677-5321 x102
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ANIMAL CARE, ETC.

Agway
518 789 4471
agwayny.com

Boundaries for Pets
800 732 3181
boundariesforpets.invisiblefence.com

Petpourri
845 435 8833

Rhinebeck Equine
845 876 7085
rhinebeckequine.com

ANTIQUES

Millerton Antiques Center 
518 789 6004

Susan Silver Antiques
413 229 8169
susansilverantiques.com

Sutter Antiques
sutterantiques.com

Tristate Antique Restoration
518 329 0411
tristateantiquerestoration.com

APPLIANCES

Gordon R. Keeler Appliances
518 789 4961

ART & DESIGN

Cheryl Hutto
413 298 0673
crowhills.com

Clark & Green Inc.
clarkandgreen.com

Darlene S. Riemer, Architect
845 373 8353

Darren Mercer Architect
914 391 4490

Gallery 315 Home
917 701 3841
houzz.com/pro/gallery315home

Gilded Moon Framing & Gallery
518 789 3428
gmframing.com

Housatonic Fine Art & Custom Framing
860 619 8097

Karen LeSage
860 364 5041
karenlesage.com

Martina Gates Fotoworks
martinagatesfotoworks.com

Neumann Fine Art
neumannfineart.com

Salisbury Artisans
salisburyartisans.com

WHAT’S YOUR SIGN?
ARIES (March 21–April 19)
You should expect some bumps in the road, espe-
cially when dealing with other people. It may not be 
clear now, but later you’ll understand the meaning.

TAURUS (April 20–May 20)
Consider your own needs first, otherwise you have 
nothing to offer others. Take a few days to consider 
and comprehend the gravity of the situation.

GEMINI (May 21–June 20)
Even though working with others isn’t always easy, 
you’re forced to do it. Rise to the occasion.  

CANCER (June 21–July 22)
Human interactions, especially with the opposite 
sex, are stressful. Be the bigger person, heal the 
wounds, and make sure things go smoothly.        

LEO (July 23–Aug. 22)
You’re prone to get into power struggles. Don’t let 
your stubbornness get the best of you.

VIRGO (Aug. 23–Sept. 22)
Break the barriers that you’ve created for yourself. 
Give yourself the time to resolve issues, then every-
thing will resolve itself much more easily.

LIBRA (Sept. 23–Oct. 22)
You’re both sensitive and irritated, and interactions 
with your spouse and family are tough. Do every-
thing to make those interactions positive.   

SCORPIO (Oct. 23–Nov. 21)
With that attitude, life appears to be full of myster-
ies that are begging to be solved. Try to avoid 
trouble as much as you can.     

SAGITTARIUS (Nov. 22–Dec. 21)
Resolve issues in a fair and just manner. Excellent 
preparation will help to ensure a positive and pro-
ductive execution and result.    

CAPRICORN (Dec. 22–Jan. 19)
Your worries seem to be multiplying. The attraction 
is strong even though the introduction is new and 
your brain is consumed by them.    

AQUARIUS (Jan. 20–Feb. 18)
You’re thirsty for a magnificent event. Make sure 
that you receive the praise that you deserve.   

PISCES (Feb. 19–March 20)
You have an opportunity to learn about yourself. 
Avoid serious conversations, there’s some frustra-
tion in the air.

Snyder Printer
518 272 8881
snyderprinter.com

AUTOMOTIVE

Factory Lane Auto Repair 
518 398 5360

North East Muffler
518 789 3669

Northwest Corner Classic Cars
860 596 4272
northwestcornerclassiccars.com

Ruge’s Subaru
rugesauto.com

Sharon Auto Body
860 364 0128

CAFES & FOOD & WINE

52 Main
518 789 0252
52main.com

Cascade Spirit Shoppe
845 373 8232

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

Church Street Deli
518 329 4551

Cozzy’s Pizzeria
518 592 1700

Harney & Sons Fine Tea
518 789 2121
harney.com

LaBonne’s Markets
860 435 2559
labonnes.com

Mountainside Cafe
860 824 7876
mountainsidecafe.com/cafe

Pastorale
860 435 1011

Pine Plains Fine Wines
518 398 7633

Salisbury Breads
860 435 8835
salisburybreads.com

Stagecoach Tavern
413 229 8585
stagecoachtavern.net

Taconic Wayside Inn
518 329 4401

The Boathouse
860 435 2111
theboathouseatlakeville.com

Trattoria San Giorgio
845 677 4566
trattoriasangiorgio.com

LISTINGS:
CARPENTRY/BUILDER

Churchill Building Company
860 596 4063
churchillbuildingcompany.com

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

Nailed It Building & Construction
518 929 7482
naileditbuilding.com

Over Mountain Builders
518 789 6173
overmountainbuilders.com

Rafe Churchill
rafechurchill.com

FARMS & FARMING

Hudson Valley Harvest
hv-harvest.com

Madava Farms
crownmaple.com

McEnroe Farm Market
518 789 4191
mcenroeorganicfarm.com

Northern Dutchess Agriculutral 
Contracting, Inc.
845 532 2152

Quattro’s Poultry Farm & Market
845 635 2018

Ronnybrook
518 398 6455
ronnybrook.com

Walbridge Farm Market
845 677 6221
walbridgefarm.com

Whippoorwill Farm
860 435 2089
whippoorwillfarmct.com

Willowbrook Farm
518 789 6880
wbfarms.net

ELECTRICAL

Berlinghoff Electrical Contracting
518 398 0810
berlinghoffelectrical.com

HEALTH & BEAUTY

D’s Salon & Spa
860 435 8700
facebook.com/dssalonandspa

Hylton Hundt Salon
518 789 9390
hyltonhundtsalon.com

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

Sharon Hospital
sharonhospital.com

Sharon Optical
860 364 0878
sharonopticalct.com

Sheer Illusions Salon
860 364 5111

HOME HEATING, ETC.

Crown Energy Corp.
518 789 3014
crownenergycorp.com

Herrington Fuels
518 325 6700
herringtonfuels.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

Ed Herrington Inc
518 325 3131
edherrington.com

Hussey Painting LLC
860 435 8149
husseypainting.com

Madsen Overhead Doors
518 392 3883
madsenoverheaddoors.com

Sheldon Masonry & Concrete
860 387 9417

W.B. Case, LLC
860 364 2169

INSURANCE & FINANCE

Bank of Millbrook
845 677 5321
bankofmillbrook.com

Brad Peck
518 329 3131
lofgrenagency.com

LAWN, GARDEN, POOL

Millerton Nursery & Garden Shop
518 789 3771
millertonnursery.com

Race Mountain Tree Service
413 229 2728
racemttree.com

Robbie Haldane
518 325 3200
robbiehaldane.com

Up Country Services
860 364 0261
upcountryservices.com

LIFESTYLE & EVENTS

B. Docktor Photography
518 329 6239
bdocktorphotography.com

Catskill View Wedding & Events
518 592 1135
catskillviewweddings.com

Geer Village
860 824 8133
geercares.org

Noble Horizons
860 435 9851
noblehorizons.org

Pop’s Cabin
518 329 4889
popscabin.com

Sharon Playhouse
860 364 7469
sharonplayhouse.org

SVNA
860 435 0816
salisburyvna.org

The Moviehouse
518 789 0022
themoviehouse.net

REAL ESTATE

Bain Real Estate
860 927 4646
bainrealestate.com

Copake Lake Realty Corp.
518 325 9741
copakelakerealty.com

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

H.W. Guernsey Realtors, Inc.
845 677 5311
hwguernsey.com

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

SPECIALTY SERVICES

Berkshire Products
413 229 7919
berkshireproducts.com

Countrytown Marble & Tile
518 325 5836

Ghent Wood Products 
518 672 7021
ghentwoodproducts.com

Interlaken Inn
800 222 2909
interlakeninn.com

Kenny Funeral Homes
860 364 5709
kennyfuneralhomes.com

Michael D. Lynch Law
860 364 5505
michaellynchlaw.com

Roaring Oaks Florist
860 364 5380
roaringoaksflorist.com

Stone & Tile Services
860 824 5192
stonepolishingct.com

Thornhill Flower & Garden Shop
860 435 2348
thorhillflower.com

Valentine Monuments & Sandblast
518 789 9497

VKLarson Communications
917 678 7689
vklarsoncommunications.com

STORES

Berkshire Bike & Board
413 528 5555
berkshirebikeandboard.com

Crane’s Outdoor Power Equipment
860 824 7276
cranesope.com

Hammertown
hammertown.com

Horse Leap
845 789 1177
horseleap.com

Mirror Mirror Clothing
518 325 4000
mirrormirrorclothingshop.com

Pieces
914 388 0105

SomethinsGottaGive
860 824 8045

Interested in putting in a listing ad? 
Check out our website for details!
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The Birthing Suites at Sharon Hospital  |  50 Hospital Hill Road  |  Sharon, CT  |  sharonhospital.com

Experience the 
miracle of birth

where nurturing &
caring come 

naturally. 

Celebrating the unique birth 
of each baby in our private 
birthing suites.
Overlooking the beautiful, picturesque 
countryside, The Birthing Suites at 
Sharon Hospital are designed to
accommodate you, and your 
newborn. You will experience 
labor, delivery, recovery, and 
postpartum in the relaxed privacy 
of your own suite. 

Our highly trained and experienced maternity
team caters to your health and comfort with 
compassionate one-to-one care, pain management, 
hydrotherapy, and personalized lactation counseling
throughout your stay. 

We also offer childbirth education, lactation support, 
infant cpr, sibling classes, and a wide array of 
programs throughout the year.

Experience the miracle of birth in a place where 
nurturing and caring come naturally. 
To schedule a tour, please
call 860.364.4124. Birthing

Suites
at  Sharon Hospital


