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Stroke.
Sudden numbness.
Trouble speaking.
Trouble seeing. Trouble walking.
Severe headache.
Know the warning signs
of stroke & teach them to others.
The Primary Stroke Center at Sharon Hospital
is close to home & ready to
care for you -- 24 | 7 when minutes matter.
If you or a loved one has stroke symptoms,
call 9-1-1 and get emergency treatment immediately.
For more information about The Primary Stroke
Center at Sharon Hospital or for information
regarding our Stroke Support Group, please
call Melissa Braislin, Stroke Coordinator at
860.364.4446 or visit sharonhospital.com.

The Primary Stroke Center at Sharon Hospital | 50 Hospital Hill Road | Sharon, CT | sharonhospital.com
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Dutchess County, Columbia County and
beyond, we’re here to insure your world.
The Brad Peck Agency in Copake has long-standing ties to it’s community. It is one of the oldest hands-on agencies and in all of it’s years
of operation it has provided a personalized approach to writing property, casualty, commercial, home, auto and above all, life insurance.
The agency provides superior service regardless of where their customers lay their hats, the agency is registered in New York, Connecticut, Massachusetts, New Jersey, New Mexico and Florida. They are ready today, as they have always been, to insure your world.

Brad Peck, Inc.

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

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

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

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

Experience peace of mind for your home whether
away for a day, weekend, or a month with a Home
Heat Monitoring System and Emergency Home
Generator installed by Taylor Oil Inc.
Call for a FREE quote today: 1.800.553.2234 www.GMTaylorOil.com
The only Home Service Company your House will ever need.

Heating Systems • Central A/C • Plumbing Services

1-800-553-2234 • www.GMTaylorOil.com

1-800-553-2234 • www.GMTaylorOil.com • "LIke" us on Facebook: www.facebook.com/TaylorOilinc
Taylor Oil Inc., is a family owned and operated local business, serving the local communities for the past 86 years.
Offices in Dover Plains, Pawling, Millerton, Pine Plains, Millbrook. "We're here to serve you!"
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ith this very March issue we celebrate
the magazine’s second birthday! Happy
birthday Main Street Magazine, indeed! Can
you believe it was in March of 2013 that the
magazine debuted?
To be honest, two years now seems like
an eternity ago! It’s been about 27 months
since I made the decision to start this
magazine, and I hit the ground running as
soon as that decision was made. Never in
my wildest dreams did I imagine that I’d be
sitting where I am today. But I am beyond
happy, honored, and humbled to be where
I am right now. I’ve put my heart and soul
into this publication, and honestly, I put it
all on the line to make this a reality.
From the bottom of my heart, I thank
everyone who took a chance on me and
came on board to help me make this
publication a reality. Thank you to the
advertisers who helped make it possible (you
know who you are) and decided to advertise
in that very first issue; thank you to all of
our readers who picked up this new and
unknown publication and actually read it;
thank you to my sister-in-law Ashley for
quitting her job two years ago, coming to
be my right-hand person, and gambling on
the fact that I’d pull this off; and thank you
to my writers who’ve been with me from the
beginning, Mary O’Neill, Christine Bates,
and Memoree Joelle. I still remember the
first meeting with Christine and Mary –
they walked away thinking I was crazy! But
thank you for taking a chance on me, and
coming along for this ride. To all of you, it
has meant the world!
Featured in this Birthday issue

Christine approached me a couple of
months ago and asked if she could interview
me for the entrepreneur feature for this
anniversary issue. She thought it fitting,
seeing as how we are celebrating our two
year anniversary, but I immediately shot
her down. She then made her case and
persuaded me. So this month’s entrepreneur
is a very reluctant me. For the real estate
feature, Christine visited the Cornwalls in
Connecticut and has brought us quite the
interesting story. Brandon features the art
of Leslie Watkins, while Sarah Ellen features
the work of filmmaker Anne Makepeace.
John tells us the story of a historical barn
in Spencertown, NY, while Claire helps us
prepare our seeds for spring. So no matter your interest, we always strive to have a
story that will strike your fancy! We hope
that you enjoy, and here’s to a very happy
Main Street birthday! Thank you.
- Thorunn Kristjansdottir
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In honor of our second birthday, we
got a pretty chocolate cake with
blue-to-white ombré icing from Peg
McEnroe at Back in the Kitchen Café
in Amenia, NY. Make a wish!
Cover photo by
Lazlo Gyorsok
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RED HOOK

$1,395,000

Perfect Country Home
MILLBROOK

$4,600,000

PINE PLAINS

CLINTON CORNERS

$1,850,000

Circa 1850 Colonial

Stately Greek Revival

$457,000

Millbrook Hunt Country Cape

MILLBROOK

$465,000

RED HOOK

Spacious Cape Cod

$295,000

Turnkey Home

Millbrook 845.677.0505 · Rhinebeck 845.876.6676

paularedmond.com
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artist profile

LIFE
painting a beautiful

LESLIE WATKINS – PAINTER

By Brandon Kralik
arts@mainstreetmag.com

capture the fleeting compositions in nature before
they are gone, to record a certain passage of light
before the clouds pass in front of the sun again can
be especially challenging, as notes must be taken
quickly. She explained to me the idea of the “prismatic palette,” and how it helps her to judge value
and quickly capture tones in the field. She refers to
the quick sketches that she does as notes. “I have
hundreds of these,” she says, “like notebooks, I
refer back to the plein air paintings, which are useful back in the studio where I work out my larger
compositions.”
Watkins continued: “By depicting nature, it
becomes part of me in a way that just observing
something without painting it never would. During
the act of recording the shapes and color and form,
that becomes part of a filing system and it never
leaves. Once I have it, it is always with me. I have
been on a path of personal growth, as we all are,
and I like to study symbology, I like to know what
things mean. We are talking about a visual language
here and with this language we have the ability to
Art as meditation
communicate in a way where spoken language falls
She is a Life Member of the Art Students League
short. By showing someone a picture you get into
where she studied with Frank Mason. She is a
their heads in a different way. It is absorbed in a
member of the American Society of Botanical
different way and I am mesmerized by this.”
Artists and the New England Society of Botanical
“When I teach I want to work with people on
Artists. She has a very Zen approach to her work
helping them to develop their own visual language
and describes it as a meditation. Sometimes just
that speaks not only to them but to others as well.
being with the work, blending colors, and being
Something that can be read by others and is not
still is enough. She admits that it is not always
explicitly personal, although it can and should also
important to get the work done quickly, but to
be that. With regards to younger artists, a lot of
work a painting until one is satisfied – no matter
them are working digitally, and I don’t want to take
how long it takes. On the other hand, being a plein that away from them, but there is a kind of satisfacair painter, time can be a major factor. Trying to
tion, a nourishing that one receives from doing art
the traditional way. When I teach I am enthusiastic, I am passionate, because I am coming from
a place inside of myself that is so essential, such a
Visiting with Leslie Watkins in her studio near
Norfolk, CT, was an affirmation, a confirmation
that there are people who strive toward a balanced
lifestyle in which painting plays a pivotal role, along
with loving relationships, healthy food, and time
for afternoon conversations. Leslie has been painting her entire life, but it wasn’t until she moved
here that she has been able to actualize the lifestyle
she envisions. Even during her time in Manhattan,
where she spent 35 years of her life, her greatest
joy was to venture north in the summer months to
paint the soft humid atmosphere of New England.
In speaking with Leslie it quickly became apparent that she has dedicated her life to living in
harmony with the artistic spirit. She is drawn to
nature, her respite, her comfort and the source of
her artistic energy. Beginning at a young age she
sought out the teachers who would help guide her
to the beautiful place she finds herself today – in
her studio with her books, the beautiful northern
light, and her garden.
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part of my soul that comes through. I encourage
my students to do what they have always wanted
to do. They are able to indulge themselves, it is
more than that, they are able to exercise something
that is a necessity. That is so rewarding to me. It is
important to learn how to mix paint and prepare a
ground on a canvas, but ultimately it is not about
that. It is about that connection, that connection
to life, the spiritual journey. Painting is not about
perfection. That does not necessarily make a good
picture. Often times it is what you leave out that is
most important.”
Painting the water planet

Watkins continued by saying, “I am foremost a
landscape painter and atmosphere is such a big part
of that. I have painted a lot from the figure and
still-life motifs, a lot of time spent in the studio,
but when you get out of the studio and have the
opportunity to get out of the city and travel up to
Vermont for example, to be out in the heat with the
humidity and that is where you learn atmospheric
painting. Then, once you go study it and learn it,
you can apply that to your portraiture, the still life,
or whatever you want. It is hard to describe until
you get out there, get a little fresh air in your lungs

artist profile

and paint it. This is the water planet after all – we
are really swimming in an ocean! This is New
England and there is water in the atmosphere, all of
the particles in the air have water wrapped around
it and so it creates this blue haze that give us the
violet mountains and this amazing prismatic effect,
like walking through a rainbow. I studied with
Frank Mason and he would talk about prismatic
effects and I got it! I understood what he meant.
Even today when I am out painting I will hear
something he said, it will come to me again like a
revelation and I will be like, ‘Yes! This is what he
meant!’”
And when it comes to the role of teachers in
her life, Watkins had this to say: “The lessons from
great teachers keep coming. The Arts Students
League is full of those kind of ghosts. So often the
things that are whispered there are the things that
they learned as young students. It could be information from Brackman, Bridgeman, or DuMond
and the walls are just filled with these echoes. I
mean, my teacher’s teacher studied with Whistler.
It gives me goose bumps. My teachers are with me
always. Teachers are extremely important. I laugh
when someone says they are self-taught. There is no
such thing.”

Fogerty, who gently and carefully nurtured me into
oil painting, again, and he did that by encouraging
me to do small ones, just little 8x10’s and then I
was able to move onto bigger pieces. In the summer
he would have us out doing paintings all over New
York City, out in Times Square – and I mean right
out in the middle on the median! He helped me
to overcome my shyness about making pictures.
He encouraged me to go up to Vermont and study
with Frank Mason. That was my artistic birth in
a way. The curtain opened and I was on my way.
What I hope to share with my teaching are these
riches that have been shared with me.”
Exhibitions and Ugandan stamp design

Watkins has exhibited at the Columbus Museum,
the National Arts Club, The Salmagundi Club,
Brooklyn Botanical Gardens, the Lyme Art Association, and a host of other locations. Her botanical
paintings can be viewed locally at the Norfolk Library where she is exhibiting with Gail Easton and
Molly O’Neill-Lally. That exhibition opens March
1st and is on view until March 31st.
“The botanical paintings started out as a way for
me to pay my bills, and to continue my art studies,
but it is really so much more than that, in fact it is
really closer to my core than I had at first realized,”
The road to becoming a painter is
explained Watkins.
not always kind
“Tiffany’s design studio called up the Arts Stu“I grew up in upstate New York. My father was a
dents League looking for an apprentice and I was
printer and he would bring home reams of paper
hand picked by director Rosina Florio to interview
for me, which I filled up with drawings. I loved
at Tiffany’s, which is an amazing place. We worked
watercolor, but was very shy so it was this secret
on everything from the Superbowl ring to invitathing. I didn’t start studying art until years later,
tions to the White House. When they saw that I
after I had moved to New York City. I thought that had classical training they found special projects
I should learn to draw before I painted so I did
for me to work on. The object there was not to do
that. I started with Robert Beverly Hale’s anatomi- something fast, but to do the very best that could
cal drawing class, which I did for a number of years be done, and that fit right into my thought process.
with him and then Gustav Rehberger, before I
During my lunch breaks I would paint botanical
began to paint.”
designs and caught people’s attention. My co-workWatkins continued: “Robert Phillipps was a real ers encouraged me to go to the Brooklyn Botanical
gruff New York character, and when I was in his
Gardens, publishing companies, and the Internapainting class he took his cane and thumped the
tional Philatelic Association which led to many
side of my canvas and said, ‘An arm? You call that
wonderful opportunities. I have designed stamps
an arm? That’s not an arm!’ I was mortified and I
for the Maldives, for Uganda, and Lesotho. Some
don’t think I picked up a brush again for a year. It of these smaller countries don’t have the printing
wasn’t until I found a very kind instructor, Thomas facilities so they use these philatelic agencies.”

Opposite page, large image: Homage to Frank (detail), oil on linen, ©2015. Smaller image: Leslie Watkins,
the artist, photo by Brandon Kralik. This page, above:
Paphiopedilum maudiae, watercolor, ©2015. Below
left: Belgian Bearded D’anver Bantam, watercolor,
©2015. Images courtesy of Leslie Watkins.

classes I teach are good for keeping the motivation going which can be hard for painters when
they work alone. They help foster a good work
discipline.” (The next class that Watkins is going to
teach begins in early March and information can be
found on her website).
“I have this whole other area of interest too –
backyard sustainability,” said Watkins. “I have my
organic vegetable garden, I have chickens, and
have spent a lot of time developing these things,
which has taken time from my paintings, but it all
works together, in concert. I very much want to
grow my own healthy food, which I do and I have
added honey bees this year which I have spent a
lot of time learning about, but these are also very
important things to me. I have an orchard on the
property and grow all the flowers that I use for my
botanical painting courses and of course cooking
and the preparation is very important. I am carving
out a lifestyle. I have laid the foundation and I am
Nature’s impact
building on it. It is a life plan.”
Watkins explained: “One of the great blessings of
Leslie Watkins is a painter, but more than that,
living in this area is the nature, the forest. It is a
she builds on a foundation that she has built for
prime area for painters to come to paint landscape.” herself and which harmonize many aspects of life.
Watkins has founded the NWCT–Berkshire
And that is really what the art spirit is about: paintPlein Air Painters, a growing group of painters
ing a beautiful life. •
who are interested in going out and painting, and
For more information visit Leslie’s website at www.
cultivating that spirit. People are coming from New
York and Boston to paint in this area, which has so lesliewatkins.com.
Are you an artist and interested in being featured in
much to offer.
Main
Street Magazine? Send a brief bio, artist’s statement,
“I want people to think about how you spend
and a link to your work to arts@mainstreetmag.com.
their day, about what is important, what is not
important. Does that top shelf need to be dusted
or should I be out in nature painting a picture? The
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Sheldon Masonry & Concrete LLC
“All phases of masonry construction”

Matt Sheldon
860.387.9417
sheldonmasonry.com

LOCAL

Stonework | Brickwork | Blockwork
Poured concrete foundations & slabs

SUSTAINABLE

Market
Bangall, NY

Bar

SEASONAL

restaurant

www.reddevonrestaurant.com

845.868.3175

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

Michael D. Lynch

*

AT T O R N E Y AT L A W

P

P U L S E F I T N E SS
R E S U LT S F O R E V E R Y B O DY

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

PERSONAL TRAINING IN HOME / IN STUDIO
GROUP FITNESS | CYCLE | TRX | ZUMBA | PILATES

We have a NEW 28 day detox program!
845 677 4999 | 3280 Franklin Avenue | Millbrook, NY
www.pulsecyclingandfitness.com

Hop on over to Country Gardeners Florist
for a visit with “Bugsey”

Country Gardeners Florist
Weddings • Anniversaries • Theme parties • Funerals • Fresh cut ﬂowers
Dried ﬂowers • Potted plants • Pottery
(518) 789-6440 • Railroad Plaza • Millerton, NY
www.countrygardenersﬂorist.com
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friendly faces

friendly faces: meet our neighbors, visitors and friends

Casey Rothstein-Fitzpatrick is excited to be stepping
into the role of Managing Partner at Race Brook Lodge
and Stagecoach Tavern in Sheffield, MA. He studied
Physics at Boston University before moving to New York
City to start Projectile Arts, a non-profit documentary
film organization which worked to promote communication across cultural boundaries through the arts. Casey
and his team made films in the US, India, Japan, Brazil,
and Greece. Growing up in the corridors of the Red Lion
Inn in Stockbridge, Casey is no stranger to Berkshire
hospitality. He loves the confluence of rural setting and
urban sophistication and the creative community of
the Berkshires. He also invites you to visit the historic
Stagecoach Tavern. Stay for dinner and drinks or explore
the scenic grounds of the Race Brook Lodge.

Jody Soules and her husband, Dave, are the proprietors of Wild Birds Country Store in Great Barrington,
MA, and have been in business for 15 years. She loves
nature, and her beautiful shop is all about birds and is
well stocked with feeders, birdhouses, beautiful outdoor
furniture, trellises, and unique items made by local
crafts people. She enjoys interacting with her clients
and making sure they get what they stopped in for and
are content when they leave. She is a resident of New
Marlborough, MA, has been married for 25 years and
enjoys her three grandchildren. She loves the people and
culture that surround her. She frequents the theater and
ballet along with dinner and the movies. But nature and
bird watching are her true passion. Stop in and see all of
the wonderful things Jody has to offer.

Happy Birthday Kellie L. Parsons! Kellie is a hair stylist
at Kelly and Company Hair Salon, and has been in the
beauty business for 20 years. As much as Kellie likes the
color and cut aspect, her clients mean the world to her.
Kellie’s motto is “Beauty at its best,” always enhancing
an individual’s natural beauty. Kellie is equally passionate
about being with her fiancé. Together they like motorcycling, hiking, traveling, and being with her dog Tula. As
you can tell, Kellie is very active and can’t wait for spring
to arrive. As a native to the area, Kellie feels blessed to
call this area home and truly thinks our four seasons are
breathtaking. As for hair, she notes that hairstyles go
back 20 years, so right now the 90’s are coming back.
“Everyone wants a bob,” the classic look! (Photo credit:
Stephanie Stanton Photography).

Cornwall resident Michele Gorat is the Executive Director of Salisbury Visiting Nurses Association in Salisbury,
CT. She has held the position for two years and likes her
job because it is SVNAs belief that keeping patients safe
at home with the commitment of the staff is what they
are about. She likes that they are a local organization and
has seen through personal experience the effectiveness
of SVNA homecare. She is a member of the Salisbury
Rotary as well as treasurer for The Connecticut Association of Healthcare at Home. Michele is married and has
three children, two dogs, and a cat. She enjoys outdoor
family activities such as skiing, camping, and swimming.
Michele likes small town life, local community, and the
excellent education system, as well as nature and the
beauty of her (and our) surroundings.

Rob Hare has been self-employed for 36 years making all
kinds of furniture, cabinets, doors, buildings, and sculptures. “I love both the designing and making of furniture.
My material abilities feeding my designs and my designs
pushing my abilities.” As much as Rob likes making
furniture, he equally enjoys sailing, skiing, hiking, and
making hay when the sun shines. Rob has also been fortunate to restore a 10,000 sq. ft. building in the Rondout
Neighborhood in Kingston, NY, which was devastated
by “Urban Rehab” in the 60s and was subsequently featured in Fine Homebuilding Magazine in 1984. Later he
designed and built his new home and barns in 2000. The
home was featured in Upstate House Magazine in 2006.
He is still excited to be making furniture and things in
his round studio, which was featured in Fine Woodworking. Keep up the amazing work, Rob!

Steve Gomez is the proprietor of Boundaries for Pets, a
dealership for Invisible Fence Brand pet containment and
is involved in everything from sales, service, and installation. Steve likes meeting clients and their pets, but more
importantly, keeping them safe. Steve has two boxers
(which are named appropriately in honor of actual boxers) Dempsey and Laila. He jokingly says that he considers his dogs “employed” by the business because they help
train other dogs on how to use the system. Steve’s kids
are very active in sports, and you’re sure to find Steve and
his wife cheering them on. Steve grew up and still lives
near Lime Rock race track, making him a regular there.
“I’ve always been a motor sports enthusiast!” Steve had a
‘67 fastback Mustang, but admits that it wasn’t a practical
family car, so he was left to tinker with motorcycles. He
hopes one day to have a classic car back in his garage.
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We Believe

food shouldn’t have a shelf life. That’s why The Greens
at Copake Country Club proudly supports local farms and purveyors to bring
you the freshest meats, cheeses, vegetables, mushrooms, and more, everyday.

Night of Co medy!
March 27 at 8pm

An Evening of Professional Stand Up Comedy

starring

Kevin Downey Jr., Frank Gentile, and Aaron David Ward
TICKETS $15 in Advance | $20 at Door

www.TheGreensAtCopake.com
44 Golf Course Road | Craryville, NY | 518.325.0019
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Open House
All Grades
March 14, 10 am – 2 pm
Gifts from Mother Goose
Puppet Show
11 am and 1 pm

Nurturing living connections...
early childhood through grade12
Situated on a 400-acre Biodynamic farm in New York’s Hudson
Valley, Hawthorne Valley’s integrative curriculum is designed to
meet the unique needs of the developing child.

Day and Boarding Programs • Accepting Applications
518-672-7092 x 111
info@hawthornevalleyschool.org
WALDORF SCHOOL | www.hawthornevalleyschool.org
330 County Route 21C, Ghent, NY 12075 | 518-672-7092 x 111

healthy living

good for your brain=good for your heart
STROKE: TREATABLE. PREVENTABLE.
By Melissa Braislin, SLP & Jill Groody Musselman
info@mainstreetmag.com
Melissa Braislin has been the Stroke Coordinator at
Sharon Hospital since 2008 and is responsible for
coordination of care for stroke patients which includes
oversight of Sharon Hospital’s Yale-New Haven
TeleStroke Program. Melissa is responsible for both
inpatient and outpatient stroke patients as well as the
hospital’s Stroke Support Group. She is also Manager
of Advanced Therapy at Sharon Hospital and a speech
language pathologist.
Jill Groody Musselman is the Business Development, Communications, and IT Officer at Sharon
Hospital since 2006. Jill has been responsible for the
hospital’s marketing, growth and outreach, public
relations, community health, Health and Wellness
Concierge programs as well as its Information
Technology department.
Stroke is the fourth leading cause of death and
the leading cause of long-term disability. If you
have had a stroke or know someone who has, you
may understand the devastating effects of stroke.
A stroke is a disruption of blood flow in the brain
by either a blood clot or a ruptured blood vessel.
It comes on suddenly and requires urgent medical
treatment. The only medication that can be given
to improve the chances for recovery from a stroke
caused by blood clots is called tissue plasminogen
activator (tPA). tPA can only be given within four
and a half hours of when the symptoms started.
This is why it is important to know the signs of
stroke and call 911 right away.
F.A.S.T. is an easy way to remember the sudden
signs and symptoms of a stroke:
• Face: Does one side of the face droop or is it
numb? Ask the person to smile and look for asymmetry.
• Arm: Is one arm weak or numb? Ask the person to raise their arms and see if one drifts downward.
• Speech: Is speech slurred, are they unable
to speak or are they hard to understand? Ask the
person to repeat a sentence and see if they repeat it
correctly.
• Time: Call 911 if the person is showing any of
these symptoms, even if the symptoms have gone
away. The person needs to get to the hospital immediately.
Many people experience stroke symptoms that
only last for a few minutes to an hour. This is
called a TIA or transient ischemic attack. This is
a warning sign of stroke or a ‘mini-stroke’. If left
untreated, people who have TIAs have a high risk
of stroke. Recognizing and treating TIAs urgently
can reduce the risk of a major stroke.

How can stroke be prevented?

According to the American Heart Association, 80%
of strokes are preventable. There are certain risk
factors that cannot be changed, such as heredity,
age and race; however there are many risk factors
that can be treated and controlled.
The number one risk factor for stroke is high
blood pressure or hypertension. It is important to
talk with a doctor about controlling blood pressure.
Other important risk factors for stroke that should
be in control include diabetes, high cholesterol, and
atrial fibrillation. Important lifestyle changes that
will reduce risk for stroke include quitting smoking, improving diet by reducing saturated fats and
sodium, and increasing physical activity to at least
30 minutes of activity most days. Actions that are
taken to help prevent stroke will also help prevent
heart disease. What’s good for your brain is good
for your heart.

Above L–R: Melissa Braislin and Jill Groody Musselman.

Stroke Center since 2008 and was recently awarded
Primary Stroke Certification from the Healthcare Facilities Accreditation Program (HFAP) an
independent accreditation organization recognized
by the Centers for Medicare & Medicaid Services.
To care for stroke patients at the highest possible
level, Sharon Hospital’s Stroke Team is composed
by physicians, nurse practitioners, nurses, laboraDesignated Stroke Centers
tory technologists, computed tomography scan
If you or someone you know is having a stroke,
technologists, and the rehabilitation team. They
you should go to the nearest stroke center. Desigpartner with Yale New Haven Hospital’s TeleStroke
nated Stroke Centers have the capacity to stabilize program to provide round-the-clock neurological
and treat acute stroke patients, provide acute care, services.
and administer tPA safely and efficiently. Sharon
Sharon Hospital maintains a stroke support
Hospital in Sharon, Connecticut is a designated
group, outpatient physical, occupational and
and established stroke center and has demonstrated speech therapy services for stroke survivors, as well
improved treatment, better patient outcomes,
as primary care physicians who can help patients
and reduced costs. Moreover, as a Primary Stroke
understand their stroke risk factors and help to
Center, they have the required infrastructure and
prevent stroke. •
protocols in place to stabilize and provide rapid and
evidence-based care to acute stroke patients.
For more information about stroke or the Primary Stroke
Committed to quality

Sharon Hospital has been a designated Primary

Center at Sharon Hospital, please call Melissa Braislin,
Stroke Program Coordinator, at (860) 364-4446.
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We’re here all winter – for dormant season
pruning,
removals, and storm damage!
www.RaceMtTree.com

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

(413) 229.2728

www.RaceMtTree.com

(413) 229.2728

Lakeview Accounting Services LLC
Shannon Allyn and Cathy Caranci CPA

Bird feeders, bird houses, bird seed,
& so much more
(413) 644-9007 • www.wild-birdstore.com
783 South Main Street, Great Barrington, MA

MADSEN

OVERHEAD DOORS
Fast, friendly service since 1954

PO Box 1293 • 148 Clayton Road
Canaan, CT 06018
(860) 824-8443 • Fax (860) 824-8456
rsallyn@hughes.net & catcaranci@comcast.net

Make Your Marble Shine Again!

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

Marble • Slate • Limestone • Granite • Terrazzo • Soapstone

Tile Repair &
Installation
•
•
•
•

Regrouting
Grout coloring
Sealing
Mexican tile
reﬁnishing
• Cleaning services

WINTER SPECIAL!
$45 oﬀ one new door install through March
Madsen Overhead Doors oﬀers numerous door options to ﬁt 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
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Stone & Tile
Services
Ziggy Oskwarek
860 913 4473 • PO Box 1013 • Canaan, CT 06018

Visit us at www.StonePolishingct.com

local business

our very own entrepreneur
THORUNN KRISTJANSDOTTIR: DESIGNER, PUBLISHER, AND EDITOR-IN-CHIEF
By Christine Bates
christine@mainstreetmag.com
Main Street started publishing in March 2013 – two
years ago this month. John Harney, founder of Harney
& Sons Tea, agreed to be the subject of our first
interview with a local entrepreneur. Twenty-four issues
later Main Street’s publisher, Thorunn Kristjansdottir,
very reluctantly consented to be profiled herself.
I know that you were born in Iceland. When
did you come to the United States?

I came to Ancramdale in Columbia County with
my family in 1989. I was eight years old and didn’t
speak any English. I remember the odor of pollution at JFK, and then the smell of summer and the
sound of the crickets in the country. My father was
(and still is) a breeder, trainer, rider, and shower of
Icelandic horses – the horse of the Vikings – and
came to Ancramdale to train and help market the
Icelandic horse in America with a successful Wall
Street trader.
I was in third grade when we came here, and
with the help of my teachers and a tutor I learned
English. By fourth grade, I was on the honor roll.
In eighth grade I went back to Iceland and finished
grammar and secondary school there, where I was
accepted into the very first group to be in the International Baccalaureate program in Iceland. After
graduating in 2000, I moved back to Ancramdale
and took courses at Columbia Green Community
College. I found my calling when I took Computer
Graphics 101. I knew what my career should be,
finished my AA degree, and transferred to SUNY
New Paltz where I studied both history and graphic
design. I graduated with Cum Laude honors in
2005 with both a BA and a BFA.

Above: Thorunn competing in a pace race on her mare Sóldís, which they won. Pace is when the horse moves both
legs on the same side at the same time. The Icelandic horse can reach speeds of up to 35 mph in pace. As you’ll notice in the image, all four of the horse’s feet are off the ground, making this flying pace. Photo by Martina Gates.

Over five years I learned more about the business
side of design that they don’t teach you in college,
and creating publications.
How did you get to Millerton?

It was time to move on, to move on from the joint
publication and from the business partner. So I
moved my design business to Millerton in November of 2012. I knew that Millerton was a happening
place. When I arrived I noticed that there wasn’t
really a local monthly magazine that just focused its
content and distribution right here. So I researched
the demographics, studied the competition, calculated the ad rates, priced the printing, and came
What did you do before you started
Main Street Magazine?
up with the content. After doing that, I decided to
Before graduating from college I was offered a
start this magazine. In January I hired Ashley (my
position with an ad agency in Poughkeepsie, where sister-in-law) to sell ads. I found writers and our
I had interned during my final semester. Instead of first issue, 32 pages, came out in March of 2013.
taking the job, I decided to start my own graphic
design firm, aptly named Thorunn Designs, LLC. What was the scariest part?
I felt incredibly responsible for asking Ashley to
I’m kind of a one-stop-shop, offering all forms of
quit her job at First Niagara and join me.
design and marketing services such as branding
and logo design, website design, programming
and hosting, magazine, book and brochure design, Did anyone advise you?
signage, apparel, PR and marketing. I handle every- From day one of starting my very first business in
thing from the design to the print and media place- 2005, I began working with Jean Howe Lossi of the
ments…basically anything that you need (whether accounting firm Pattison, Koskey, Howe & Bucci
it be a small, medium, or large project), I can do it. in Hudson. She gave me the run-down of what I
needed to do, what I could and could not do. This
I suppose I’m not fearful, because I started my
was really important. I also come from a family of
own business right out of college. Then two years
entrepreneurs and I grew up around Wall Street
later, in 2007, along with a partner, we started a
monthly magazine in northern Columbia County. guys, so maybe I picked up a thing or two?

What was your concept for the magazine?

I wanted to create a high quality, attractive publication that everyone would enjoy reading – weekenders and full time residents alike. My focus was
to limit advertisers, stories, and circulation to a
narrowly defined geographic area. Many of the
other regional magazines cover the Catskills to the
Berkshires, Pawling to Vermont, so they lose their
local feel and focus. We are a magazine about the
people, places, businesses, and curiosities that are
found here – where we live, work, and play in the
Tri-Corner area.
Do you ever look at other local magazines?

I actually try to avoid them. I don’t want to inadvertently take someone else’s ideas. Plus, I really
don’t have time.
Where did you find the money to start the
magazine?

That was one of the hardest parts. I felt terrible to
have to be reliant on other people. I had to borrow
money from family, I drained my savings account,
and ran up my credit cards. From start-up in November through May I borrowed at least $20,000.
They say it takes up to five years for a start-up
to repay borrowed money. I managed to pay
everyone back in about a year, but I didn’t pay
myself a dime until late 2014.
Continued on next page …
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How did you find advertisers, especially
for the first issues?

The Harneys, Elyse and John, were supporters from
the beginning – they took a chance on me! Also
some of my loyal design clients wanted to advertise,
knowing my capabilities and that I always deliver
what I promise.
But in all honesty, it was really difficult. In
February of 2013 Ashley and I went door-to-door
trying to sell ads in a magazine that didn’t yet exist,
that’s a pretty hard sell. We even had people tell us
not to come back until we’d managed to survive a
year in business. After three issues, however, our
advertising base grew and by June the magazine
went from 32 pages to 36 pages. Last summer it
had grown to 56 pages, a page count we’ve kept. I
don’t think it should be any bigger than that.
How did you find writers?

Accidentally, and by fate. You know how I found
you and Mary O’Neill – through a mutual friend.
You both arrived with story ideas ready to go. That
was the easiest part of the start up.

Above: A selection of Thorunn’s three publications, Main Street Magazine, Tölt News, The Icelandic StudBook.
Main Street is a monthly 9x12 magazine that is 56 pages, Tölt News is a twice a year publication that’s 8.5x11 in
size and 40 pages, and The StudBook comes out once a year, is 8.5x11 and is in the 100+ page range.

the history of the breed from 1950 until today,
and we’ve interviewed the world’s most important
How do you grow this magazine?
Icelandic horse breeders and trainers. We started on
Well, after careful consideration I expanded our
the book five years ago and, after a hiatus, decided
distribution south in Connecticut to Cornwall and to finish it this year, so we now have to go back to
Kent last fall so our readership and advertising base Iceland this spring to finish up the interviews and
has grown a little. But I think we are now at the
to find a publisher.
right size.
Do you have any other businesses?

Are Icelandic horses your passion?

No, it’s more than that. They are a part of me and
I have my aforementioned design firm, and I also
my soul, part of my family’s tradition, my culture,
publish two other magazines – both about Icelandic part of Iceland. I was put on a horse when I was
horses. I also help my parents with their horse farm, two weeks old and was given my first horse when I
which is also a wedding venue that I manage.
was born. At age four or five I technically became a
The Icelandic StudBook – Icelandic Stallions of
breeder. Now I’m down to five horses that I own. I
North America is a magazine that I do with my
try to ride every weekend, clean stalls, and do whatfriend Martina Gates. It lists Icelandic stallions that ever else that needs to be done at the farm.
are available for breeding in North America with
information about each one, and it has breedingAre you up to anything else?
related articles that we write. It’s a very small print I just started graduate school. I’m working on my
run and is subscription based. We have advertisers masters degree in marketing at Marist College –
from all over the world. It comes out once a year in alongside everything else.
early March, in time for breeding season. We also
award a trophy to the best young horse of the year. Do you have recommendations to anyone
starting a business?
The other magazine is Tölt News which comes
It’s really the same answer as from most of the enout twice a year. Tölt is a gait that is unique to
the Icelandic horse and it is one of the things that trepreneurs you’ve interviewed: You need to have a
good accountant. You also need to be willing to do
they’re known for. This publication is also geared
towards Icelandic horse enthusiasts. Neither one of whatever needs to be done, and to love what you
these publications really make money, but they are do otherwise you’ll never make it. And you need to
necessary for the breed. It’s important to me to do work all day, every day. I do everything here – the
bookkeeping, the design and layout, the production
something that makes a difference.
Martina (an equine photographer and horse en- and editing, shovel snow, make the tea, and I write
thusiast) and I are also working on a book together at least two stories for every issue. Although I’ve
never claimed to be a writer.
called The Mystical Horse of Iceland that will be
published in Icelandic, German, and English in
Do you ever have time left over?
time for Landsmót (the world’s largest Icelandic
horse show) next year – we hope! The book is about Very little. I enjoy reading nonfiction history books
like Vanished (about the lost pilots in the Pacific)
and Unbroken (about Olympic runner, army
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veteran, and POW Louis Zamperini). But due to
lack of time, it takes me forever to get through one
book.
Are you naturally blond? How tall are you?

I look like the stereotypical Icelander: Natural
blond hair, blue eyes, and I’m 5’10”.
Do you have any faults?

I try not to dwell on the negative, and I try to work
on my faults so they’re not faults anymore. Since
I’ve “fixed” my procrastination fault, my biggest
fault is thinking that I can do just about anything
– and believing it. But more importantly, I usually
achieve it. If I set my mind to it, I believe that I can
do it. Maybe that’s the reason I do so much. But it
could just be my stubbornness and my blind faith
and belief.
I know that you’re engaged, when are you
getting married?

My fiancé Dan and I are getting married later this
year. Another project to work on, but one of the
most fun and special ones! I also have to apply for
my U.S. citizenship this year (non-related to the
wedding). I’ve had my green card for 15 years, but
it’s time to take the test and get my citizenship.
Are you glad you picked Millerton?

Of course! Millerton is such a lively place. It has everything you need – furniture, appliances, clothes,
yoga classes, a bookstore, a wine shop, florists, great
restaurants, a tea parlor, a coffee shop, a movie
house with four screens and great films, antiques,
art and, now of course, a magazine of its own. •
For further information about Main Street Magazine you
can go to www.mainstreetmag.com, to learn more about
Thorunn Designs go to www.thorunndesigns.com or you can
reach Thorunn at (518) 592-1135.

Family owned & operated

Garden designs by
Robbie Haldane

Construction • Renovation • Service • Supplies • Openings • Closings
Grounds maintenance • Pool maintenance • Winter maintenance
Emergency Service 7 days
For Our Valued Clients.
Licensed and Insured
Company Store
143 Route 44
Millerton, NY 12546
(518) 592-1339
Main Oﬃce
10 Wakeman Rd.
PO Box 622
Millerton, NY 12546
(518) 789-0591

From building to reconstruction and maintenance, our family owned and operated company
prides itself at being the best. Servicing over 200 in ground swimming pools per season, our
clients and friends are number one 7 days a week, 24 hours a day. Licensed and insured with
over 25 years of experience in all phases of in ground swimming pool construction and service,
we are sure to provide you with excellent service. We understand our client’s time is valuable therefore your swimming pool is our number one priority: clean, clear, and ready when
requested. It is what we do.
Professional, courteous service performed in a timely fashion. Dressed in full uniform, our
NSPI certified swimming pool technicians are equipped with fully stocked and professionally
labeled service vans ready for almost anything. Our technicians are sure to bring you the
ultimate swimming pool pleasure using only the highest quality of products to do so. For
those who enjoy servicing their own swimming pools, we have a retail store stocked with
everything needed for an enjoyable swim season.
The Four Seasons family is exactly that, family, from the office to the technicians at your
swimming pool. So feel free to stop in and see us. We have two locations. Our retail store
is located at 143 Route 44, Millerton, NY 12456. (518) 592-1339. Our main office is located
at 10 Wakeman Rd., PO Box 622, Millerton, NY 12546. (518) 789-0591. We look forward
to serving you.
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Sometimes beauty IS skin deep!

Detail on custom zinc topped table >>

pieces

unique furnishings, lighting, jewelry
Also
joining
our staﬀ this summer,
and
objects
of interest!

Master Colorist,
Stylist and Wedding & Events hair specialist,
Leah Brady

Hours: Friday-Sunday
10-4 services are now
Full waxing
2816 West Church Street (Rt.199), Pine Plains
914 388 0105 • piecespineplains@gmail.com
Like us on Facebook

available as well!

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

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

YOUR THUMBS ARE
READY TO TURN GREEN!
All of our spring seeds and seed
accessories are in stock!
We carry Planter’s Pride self-watering system, plantable pots, pots, Jiffy-strips & seed starters • Agway
seed starter soil • Jiffy natural & organic seed starting
& Jiffy mix • Metal plant labels & Garden Aces plant
labels • Fiber Grow greenhouse kit • Rapitest soil thermometers • & all of the seeds that you’ll need to plant
in your garden this spring!

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
For more savings & information:
(518) 789-4471 or www.agwayny.com
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538 Route 343, Millbrook 12545 / 845.677.6221
For hours please visit walbridgefarm.com

restaurant review

GREAT GASTRONOMY

country bistro

By Marq Reynolds
info@mainstreetmag.com
Tucked away on Academy Street in Salisbury, CT, sits
the charming Country Bistro. Started by Jacqui Heriteau and her daughter, Holly Stonehill, they agreed
that using the food ethos of the French was what they
wanted to share with their guests. For Jacqui, food
is a celebration – something that feeds the soul. The
French understand the idea of a good meal, to relax,
eat a series of good dishes, end up with a salad, and
always a sweet.
My wife and I had stopped in for a drink the previous Saturday (before the dining experience I’m about
to share with you here) and as the three of us talked
about food, drink and dining out, Jacqui asked if we
would like to be her guest the following Saturday, on
Valentine’s Day. We told her we’d be delighted!
So on Valentine’s Day, my wife and I ventured out
on a frigid and snowy February evening to the nearby
and centrally located restaurant right off of Salisbury’s
Main Street. The Bistro is both charming and quaint,
it’s pleasantly lit with track lighting, and has white
walls and tablecloths. It’s both inviting and warm. Jacqui greeted us, always a gracious host, and Catherine,
our friendly and attentive waitperson, offered us our
choice of tables. As we were being seated, we couldn’t
help but notice the wonderful aroma that filled the
Bistro.

The evening’s specialties included…

Since it was Valentine’s Day, Jacqui’s son, Chef Kris
Littledale, had come up with some special offerings
along with some of the Bistro’s standard offerings. The
choices included appetizers of Oyster Stew, Wellfleet
Oysters, Frogs Legs, a Stuffed Baked Potato, and a
Grilled Pear-Arugula salad. Since my wife and I knew
what delicious offerings were to come, we decided to
save some room and ordered the soup du jour, a cup
of fresh tomato for me and a cup of butternut squash
for her. Both were piping hot, just as I like it and very,
very flavorful. We were also treated with fresh bread
and olive oil to compliment the cocktails.
We moved on to the Valentine’s Day entrée choices
which included Poulet Aux Champignons, Filet of
Sole Stuffed with Shrimp, and Rack of Lamb. Also
offered were Steak and Shrimp Surf and Turf, Lamb
Chops with a Ginger Soy Glaze, Beef Bourguignon
and Shrimp Curry with Basmati Rice, and a Crispy
Chicken with bacon and Swiss. My wife opted for the
delicious shrimp and I chose an item which was not a
Valentine’s special, but a Bistro staple: Steak Frites. It’s
a very nice steak, beautifully cooked black and blue,
(charred on the outside, very rare on the inside) with
a boatload of French fries on the side. I also ordered
a salad of greens, which was topped with the house
lemon-herb dressing – a real treat.
A drink to start?
According to Chris, other popular dinner entrées
We began our meal with a cocktail, and my wife, who are Salmon Wasabi, fresh salmon filet briefly marienjoys inventing her own concoctions, had a Bistro
nated in a mild wasabi ginger sauce, and baked and
specialty: St. Germain based-cranberry and vodka,
served on parchment so all the juices are preserved.
which was tasty and well made. (An FYI, St. Germain Half duckling with blackberry, red wine sauce, with
is kind of a Bistro staple and specialty). I stuck with
a hint of orange. The BB, Boeuf Bourguignon, simmy old stand by, an ice cold Beck’s lager. My wife’s
mered Jacqui’s father’s way with a choice red wine, and
cocktail was so tasty, however, that I had to have one finished with baby pearl onions, mushrooms, parsley
of my own with dinner!
and a hint of garlic. The staple vegetables offered at

the Bistro are the baby spinach which is sautéed for a
minute or two till it’s just wilted, and the lightly buttered baked potatoes with salt crusted skins. Wow.
For the sweet on this sweetheart’s day

Moving on to dessert, Strawberry Cloud Cake,
Chocolate Dipped Strawberries, and Petite Chocolate
Chip Cups filled with Strawberry Cream were offered
on the Valentine’s Day menu. Also popular are Cranberry and Blueberry pies and the Brownie Sundae.
We opted for the “plain old” chocolate and vanilla ice
cream. It was really very delicious and, again, one of
my personal fave’s – it hit the spot. Not that there was
much of a spot left to fill!
The Bistro also serves breakfast, lunch, and brunch
with extensive offerings. With items way too numerous to list here, you really need to go to the website
and check out their diverse menu.
I don’t know about you, but right about now
my stomach is starting to rumble as I write this and
recount the wonderful evening of dining. And the
Country Bistro’s offerings are really so fresh and
delicious. Oh, and in the warmer weather they offer
outdoor dining on the patio that is lit with white
lights, which creates a beautiful atmosphere. So stop
and say hello to Jacqui and eat to your heart’s content.
You’ll be so very happy that you did. •
Breakfast is served 8am to 11:30am, lunch from 11:30am
to 4pm both 7 days a week. Dinner: Friday, Saturday, and
Sunday 5pm to 9pm and Sunday brunch 10am to 4pm.
For further information you can visit them at 10 Academy
Street, Salisbury, CT, call them at (860) 435-9420, or visit
them online at www.thecountrybistro.com
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Salon

MANE STREET
visit us in our new location
at 7 century blvd. millerton!
413.528.5945
www.mahaiwetent.com

518 789 3484 • ManeStreetMillerton@Gmail.com

Replacement Windows & Doors
Replacement Windows
& Doors
and a NEW Location!

Announcing our
new full-service
glass shop

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

• Custom wood windows
• Custom porch retro-ﬁts
Announcing
Our New
• Glass & screen service / window
repairs
Full-Service

* All products Energy Tax Credit Certiﬁ
Glassed!*
Shop

• Vinyl tilt-in insulated windows
• Bows, bays & casements
• Patio doors, entry & storm doors / storm windows
• Custom wood windows
• Custom porch retro-fits
• Glass & screen service / window repairs
– All Products Energy Tax Credit Certified! –

Announcing
Our New
Full-Service
Glass Shop

Hobson Window, Inc.
51 Elizabeth St., Red Hook,
NY 12571
Replacement
Windows & Doors
845-758-0390 • www.hobsonwindow.com
51 Elizabeth St ., Red Hook, NY 12571
845-758-0390 • www.hobsonwindow.com

Hobson Window, Inc.

Former location of CT Glass, across from the Chocolate Factory

Replacement Windows & Doors

51 Elizabeth St ., Red Hook, NY 12571
845-758-0390 • www.hobsonwindow.com
Former location of CT Glass, across from the Chocolate Factory
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tales of a farm groupie

pure
vintage
THE AMERICAN MILKING DEVONS
OF LOCUST HILL FARM
Above: The Knellers’ American Milking Devons take
refuge in their barn during a winter day when their
pasture is knee-deep in snow.

By Memoree Joelle
info@mainstreetmag.com
Photos courtesy of Locust Hill Farm

The scene is picturesque, like a vintage painting
of an idyllic New England farm you might find in
an antique store. A fenced pasture encloses a small
herd of dark red cows with white horns, who graze
on a grassy knoll under an old oak tree. It is a scene
that was brought to life by Kirk Kneller and his
wife, Susan, nearly thirteen years ago.
The couple purchased ninety acres in Ghent,
NY, after walking the land, with its hardwoods and
plentiful water resources, and realizing its potential
for a farm. They built from scratch their house
and barns, and made a plan to bring in what they
both had a passion for: cattle. Both Kirk and Susan
are agriculturally educated, and ran a dairy farm
together when they first married. As their insurance
company grew (they have expanded their original
Chatham-based Lofgren Insurance Agency to include offices like the Brad Peck Agency in Copake,
and others in Valatie and New Lebanon) they
found they had little time for farming. Still, while
a dairy operation was too large an order, it didn’t
mean they had to give up cows completely.

originated in the British Isles, and were known
there as North Devon cattle. When a disease
threatened them, the British inbred them in order
to create vigor and resistance. This meant, however,
that the original pure breed would die out, and in
fact, it would have been lost entirely if it weren’t for
the Mayflower and other ships that carried livestock
to America.
In 1623, the first few North Devons landed in
the Plymouth Colony from North Devonshire,
and were renamed American Milking Devon soon
thereafter. Thus, the breed was saved, and with
further breeding, slowly gained in number in the
United States. Some of them, that five percent, are
now happily calling Ghent their home.
Breeding on a Ghent farm

Since purchasing those two calves in Cooperstown
twelve years ago, the Knellers only bought three
more, and the rest of the herd has been bred
purely internally to make the thirty-five head they
own today. These unique and rare creatures are
kept as breeding stock on the farm, and are not
A rare breed: The American Milking Devon currently being milked. The farm is a working farm
They sought to find a breed that would be unique, however, with an unparalleled small, organic beef
and as a hobby, do something that would be
production.
sustainable for them, and even help propagate an
In addition the American Milking Devons, there
endangered species. After doing some research, the are fifteen beef cattle, which are a mixed breed that
answer came via a connection made through the
includes Devons and Herefords. These came about
Farmer’s Museum in Cooperstown, NY, and the
from having Devon bulls that were unsuitable for
couple bought their first two American Milking
breeding, and so the operation morphed from a
Devons.
hobby into a full beef cattle business. As Susan puts
A very rare and endangered breed, the American it, “It is a hobby that went on steroids.”
Milking Devon is the oldest continuously pediShe and Kirk rent additional pastures congreed breed of cattle, dating back to the 1400’s.
nected to their own property, and the animals are
There are around four hundred eighty females
Continued on next page …
worldwide, and Kirk and Susan own thirty-five, or
five percent of that entire population. The breed
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completely grass-fed and supplemented with hay
in winter. The exception to this is only if a customer who wants to buy a whole animal specifically
requests some grain-finished beef. Regardless, the
organic grasses the cattle forage on have been well
nurtured over the years, providing dense nutrition,
as well as creating a comfortable setting for the
animals. Kirk explains that they intensely manage
the pastures based on the principle of silviculture,
which, according to the U.S. Forest Service, is “the
art and science of controlling the establishment,
growth, composition, health and quality of forests
and woodlands to meet the diverse needs and values
of landowners and society on a sustainable basis.”
Other unique attributes

Beyond being organic and grass-fed, Locust Hill
beef is unique in that all of the animals are slaughtered right on the farm. The Knellers chose to do
it this way for reasons that are both humane and
health-conscious. Cattle become stressed when
brought into a slaughterhouse, and the poking and
prodding before the kill leads to a high stress level
that creates a hormonal surge. That rush of adrenaline and spiked testosterone levels remains in the
flesh, and subsequently consumed by humans.
After reading a European study that found a
direct link between children with hyperactivity
and the consumption of meat from animals that
go through slaughterhouses, the decision was clear.
Kirk explains, “We wanted to bypass all of that
completely with our three children. All of our beef
cattle are killed right out in the pasture, and we believe this is a more humane way, it’s a healthier way,
and it also delivers a superior finished product.”
The slaughters are done by Greg Stratton of
Stratton’s Custom Meats and Smokehouse in
Hoosick Falls. The beef is then left to hang for

Above top: The green and red barn is used for both cows and hay, while there’s a separate calving barn. The cow and
hay barn is also used for weddings. Above, cows: The American Milking Devons are a unique breed with their distinct
white horns. Five percent of the world’s population lives in Ghent at Locust Hill Farm. Below left: Kirk Kneller owns a
number of antique tractors.

eighteen days to tenderize, which adds another level
of superiority to Locust Hill beef. Most commercial
beef hangs only three days, but a longer hang time
allows beneficial bacteria to have time to tenderize
the muscle fibers.
The Locust Hill difference

It is this quality and all the care taken to achieve it
that has made the beef so popular, and the Knellers
have reached all of their customers through local
word of mouth. Locust Hill sells quarters, halves,
and whole animals. The advantage to buying this
way, in addition to lower cost, is that you can
choose to your specifications exactly what cuts of
meat you want to be butchered. So whether you
like your ribeyes two inches thick or three, you get
what you order.
Locust Hill Farm is also a sought-after wedding
venue, where couples can get married with a backdrop of spectacular views of the Catskills. The farm
boasts a beautiful stonewalled garden, a spring-fed
pond, and those gorgeous old oaks, perfect for the
ceremony of your rural wedding dreams. Antique
tractors, vintage wagons, and other 1930’s-era
farm equipment add to the idyllic atmosphere of a
bygone time that has been meticulously kept alive
in deed and spirit in Ghent. •
To inquire about buying beef, or to arrange a tour of the
farm, contact Kirk and Susan at kkneller@fairpoint.net or
call (518) 392-4204.
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Above top: The Locust Hill Farm chickens, and their eggs
– a dozen are ready for cooking. Locust Hill’s motto is
“Food for the people.” Above right: They sell their meat
in quarters, halves or the whole animal, and customer can
choose pieces to their own specifications, like how thick
they’d like their meat to be cut.

ENERGY CORP.

LYRIC THERMOSTATS™:
DESIGNED FOR HOW OUR CUSTOMERS REALLY LIVE.
NO SCHEDULES, NO PROGRAMMING AND NO COMPLEX MENUS – SIMPLY COMFORT WHEN THEY ARE
HOME AND SAVINGS WHEN THEY ARE AWAY!
The Lyric thermostat is ideal for customers who are on the go and want optimal comfort
and savings they don’t have to think about. Instead of operating on a fixed schedule, Lyric
uses their smartphone location and can automatically adjust the temperature as they
come and go – delivering comfort when they’re home and savings when they’re away.

PROPANE • HEATING OIL • DIESEL FUEL • GASOLINE •
KEROSENE HEATING SYSTEMS • INSTALLATIONS & 24 HOUR SERVICE
Comfort. Savings. Life. Perfectly in tune.

DUTCHESS OIL
& PROPANE
Crown Energy Corp. and
Dutchess Oil & Propane
1 John Street, Millerton, NY 12546
518-789-3014 • 518-789-3033 fax
crowngasny.com • dutchessoil.com

The New Lyric™ Thermostat:
• App based install. Everything happens in four easy steps using the mobile app
– no manual necessary
• Geofencing uses a homeowner’s smartphone location to automatically save
energy when they’re away and ensure comfort when they return home
• The Smart Cues™ feature delivers messages to a homeowner’s device with
alerts to change filters or with extreme temperature notifications
• The Fine Tune™ feature considers both humidity and temperature so that a
homeowner’s desired temperature always feels the same
• Shortcuts are buttons on the app interface that can customize quick temperature setting changes for specific purposes, allowing homeowners to change
settings with one touch
• Does not work with electric baseboard heat (110 V or higher)
• Compatible with most other heating, cooling and heat pump systems
• Optional 24 VAC power (“C” wire)
• 5 Year Warranty
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See Video

geothermal gem
Surrounded by open space, this carefully
architected home is beautifully set on what
has been called “the best building site in town”
without another house in sight. It looks out
over protected pastures and mountains. Floor
to ceiling south facing windows and, best of
all, geothermal heating and cooling. The home
is in mint condition and the master suite is on
the first floor. New kitchen in 2013 and new
metal roof in 2014. 3 bedrooms 2.5 bathrooms.
Owner-broker. $895,000.

860-927-4646 • 860-364-4646 • 860-672-2626 • www.bainrealestate.com
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You deserve to love where you live. This spring, let’s work together
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Custom Homes and Unique Furnishings for Your Hudson Valley Lifestyle
Visit Us at 33 West Market Street, Red Hook, NY ○ www.hudson-valley-home.com ○ 845-835-8322
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real estate

the confusing cornwalls
THE REAL ESTATE MARKET IN THE TOWN OF CORNWALL, CT
By Christine Bates
christine@mainstreetmag.com
This month’s Main Street real estate story features our
first on the Town of Cornwall, CT. In preparing our
article we have spoken with real estate agents, residents, assessors, and town officials to understand the
dynamics of this very unique place. Watch this column
in the tax month of April for a comparison of townby-town property taxes in our circulation area.
The five hamlets of the Town of Cornwall are scattered on the rocky hills on either side of Route 7,
east of Sharon, CT. The town includes the hamlets
of Cornwall Bridge, Cornwall, West Cornwall, East
Cornwall, and Cornwall Hollow and three post offices for 1,434 people. It’s the least densely populated town in the entire state of Connecticut. There
is no commercial center, just two country stores.
The town offices and library are in Cornwall and
the K to 8th Grade Cornwall Consolidated School,
with 91 students and a graduating class of 15, is in Above: The covered bridge in West Cornwall is emblematic of the town. Photo courtesy of Cornwall resident and Main
Street photographer Lazlo Gyorsok.
West Cornwall. The town’s number one tourist attraction, the 242-foot long covered bridge spanning
Appalachian and Mohawk Trails, of canoeing and
the Housatonic River, is in West Cornwall, not
fly fishing on the Housatonic River, and enjoying
Cornwall Bridge.
the hospitality and wonderful food at the Cornwall
Eccentric, funky, and outdoorsy
Market Store. So being an outdoor enthusiast, I
Eccentric, private, quirky, and creative are terms
have arrived in heaven.”
mentioned in conversations about Cornwall. CornLazlo Gyorsok, Main Street’s photographer and
wall, which claims to be “the greenest town in Con- full time Cornwall resident since 1978, simply said,
necticut,” prides itself on its inclusive community “I’m watching a coyote chase a fox across my yard.
spirit and being different. It’s not a “high society”
I like all of the wildlife here. I couldn’t stand New
community and people don’t display their wealth. York City.”
Artists and intellectuals of all sorts are attracted to
Cornwall. The Yelping Hill Association in northern Distinctly modern architecture
Originally Cornwall was a center of iron ore and
Cornwall was founded in the 1920’s as a private
charcoal production, but not a major farming comretreat by the Presidents of Yale, Harvard, Vassar,
and Vincent Canby. The town’s website links to 46 munity. Cornwall’s hilly terrain offers distant views,
artists and writers that are town residents. Incorpo- but not the rolling fields of Sharon or Salisbury,
and consequently, there are only a few large, old
rated in 1740, descendants of many of the town’s
farmhouses. Since the 1940’s newcomers have built
original families – the Dibbles, Popples, and the
contemporary, individualistic homes. Kate SandHubbards – still live in Cornwall.
Priscilla Pavel, who bought a Cornwall chapel as meyer-Ward, a realtor with William Pitt Sotheby’s
a home in 1976 for $25,000 and eventually became and a descendent of one of Cornwall’s founding
families, observed that, “The people who have been
a broker for Bain Real Estate, summed up the
town’s attractions. “Our small town offers so much attracted to Cornwall are progressive and want
to its residents. We have a great school, wonderful to build something new, not repeat the old.” An
example is a one-bedroom house on Great Hollow Above top: This Cornwall house is a one-bedroom
library, skiing at Mohawk, a great town beach on
sculpture on the market for $849,000. Photo courtesy of
Road built as a sculpture. “It’s a piece of art – all
Cream Lake, and many hiking trails on Cornwall
William Pitt Sotheby’s International. Above: The view from
form and little function,” according to Sandmeyer- a Dibble Hill Road property are unrivaled. Photo courtesy
Trust lands.”
of Bain Real Estate.
Ward. Another house on Great Hill Road offers
Another realtor, John Harney of William Pitt
Sotheby’s International in Lakeville, CT, moved to the views, and privacy that exemplifies the best of
Cornwall.
Cornwall Bridge recently and shared his impressions. “I am just discovering all the outdoor opporContinued on next page …
tunities that are offered, ranging from hiking on the
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TOWN OF CORNWALL, CT RESIDENTIAL SALES 2010-2014
2010
2011
Number of sales
14
16
Total sales volume
$7.8 Million
$10.4 Million
NA
+33.0%
% Change previous year
Average
$560,349
$652,594
Midpoint
$402,500
$396,250

2012
23
$13.6 Million
+30.1%
$590,679
$388,000

2013
20
$9.6 Million
-29.3%
$480,584
$408,250

2014
20
$8.2 Million
-14.4%
$411,545
$357,500

TOWN OF CORNWALL, CT LAND SALES SALES 2010-2014
2010
2011
# Land sales
1
0
Value
$.2 Million
$0

2012
6
$1.8 Million

2013
4
$.4 Million

2014
6
$1.1 Million

TOWN OF CORNWALL, CT TOTAL RESIDENTIAL AND LAND SALES PRICE DISTRIBUTION 2010-2014
2010
2011
2012
2013
TOTAL $ residential
Sales + $ land sales
$8.1 Million
$10.4 Million
$15.4 Million
$10.0 Million
% Change previous year
NA
+29.3%
+47.3%
-35.0%
# Sales $500,000 & over
7
7
11
8
$5.9 Million
$7.9 Million
$10.6 Million
$6.3 Million
$ Value over $500,000
% Change previous year
NA
+33.9%
+33.5%
-40.6%
% of total sales
75.3%
75.8%
77.7%
65.3%

Cornwall real estate sales peaked in 2012

Cornwall is still a buyer’s market

Given its small population, it’s not surprising that
the number of Cornwall real estate sales transactions is less than half that of nearby Salisbury in a
typical year. Prices are also lower with fewer million
dollar properties traded – only 12 in the last five
years. In 2013 the dollar value of Cornwall’s sales
was equal to only 21% of Salisbury’s sales.
Main Street’s residential sales analysis of the Town
of Cornwall shows activity peaked in 2012 in both
number of and value of sales. The total value of all
sales dropped 29% in 2013 and another 14% in
2014. The median sales price of all homes purchased hovered around $400,000 between 2010
and 2013, but fell to the mid $300,000’s in 2014.
Cornwall’s sales distribution points to the reason
for this downward trend. Fewer expensive homes
were sold in 2014, when only five properties closed
over $500,000. These five higher end sales accounted for only 46% of total sales in 2014 contrasting
with around 75% from 2010 to 2012.
This is not a market that is seeing a sustained
rebound. Assessor Bigos concurs. “The market has
been slow for several years, and it’s not just Cornwall. The market is not attracting weekenders and
the local people can’t afford to buy.”

In Connecticut the local assessor determines a
market or appraised price for every parcel of real
property. The assessor adjusts the appraised values
of all properties periodically when a revaluation
is conducted. The last “reval” in Cornwall was in
2011 and the next one will be in 2016. Of all the
properties sold in Cornwall in 2014, 85% sold
below their appraised value. The few homes selling above appraised value were almost all in the
$500,00 plus category.
Depressed prices can mean great deals for buyers. A property on West Drive sold at the end of
2014 for $250,000, despite an appraised value of
$444,600. According to Zillow, the house with
12+ acres was originally listed for sale in 2008 at
$650,000. An eccentric, charming 1940’s hillside
house on Popple Swamp Road, which sold for
$950,000 in 2007, was sold last year for $750,000,
again below its appraised value. A house on Dibble
Hill Road listed at the beginning of 2014 for
$650,000, was sold for $450,00 in August, well
below it’s appraised value of $588,300. But then
there are the houses in perfect condition with great
views like 247 Dibble Hill Road that sold almost
immediately for $1,580,00, well above its appraised
value of $1,429,200.
Is part of the explanation for the slowdown in
sales volumes a lack of inventory or just optimistic
pricing? There were only 25 houses listed for sale
on www.realtor.com in mid-January – about a year’s
inventory. But the asking price total of these homes
was $22.4 million – more than twice the residential
sales volume of 2013 or 2014. The median price
of properties on the market is $675,000 compared
to the 2014 midpoint of home sold of $357,600.
Pavel observed that sales of homes priced above
$500,000 remain slow. She expects more sales to
occur closer to last year’s median sales price than to
the median listing price of $675,000.
The biggest bargain on the market right now
may be the Trinity Conference Center on Lower

ON THE TOWN OF CORNWALL
MARKET NOW
Number of houses
Number of land parcels
Total properties for sale
Median home price
Value total houses for sale
Value total raw land
Total house + land
Houses $500K & over
% Total market houses
over $500,000
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25
12
37
$675,000
$22,409,720
$2,521,000
$24,930,720
$19,062,500
85.1%

2014
$9.3 Million
-6.9%
5
$3.8 Million
-39.1%
46.4%

Above top: This house is listed at $849,000. Photo provided by John Borden of William Pitt Sotheby’s. Above:
The Trinity Church has put its 24 bedroom, 100-acre
retreat on the Housatonic River for sale at $2,435,000.
Photo courtesy of William Pitt Sotheby’s International.

River Road, listed at $2,435,000 with 24 bedrooms
and 30 bathrooms nestled on 100 acres – perfect
for an institution or an extremely large, extended
family. If the most expensive listing at 390 Town
Street sells near its listing price, it will be the first
piece of property sold for over $3,000,000 in Cornwall in the last five years.
“There are at least ten properties listed over a
million dollars and most of them are well worth the
price,” said Pavel. “I hope some of those rumored
bonuses in the hedge fund markets will translate
into new buyers coming up to look at the Cornwall
market.”
For the people who choose Cornwall, the biggest
attraction seems to be that it’s not going to change
and will remain a secluded outpost for those valuing nature, views, and most importantly, privacy. •

BRINGING YOU THE BEST LOCAL FOOD

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.

www.hv-harvest.com
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European Style.
Churned local.
15 years in business • Oil, Propane, Solar Thermal, Geothermal and Biomass
heating systems • HVAC system design and installation • HS Tarm and Froling 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

FRESH • ALL NATURAL • MADE ON OUR FARM

518.398.6455
www.ronnybrook.com
Our family serving your family for over 100 years

Mindfulness-Based
Stress Reduction
The 8-week course developed at
UMass Medical School now in
Millerton, NY, at TVH Studio,
65 Main Street

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

518-789-9635
www.mindfulnessmeditationnyc.com

R E T I R E TO S U N N Y S A L I S BU RY

Kenny Funeral Homes
& Monuments Inc.
Brian F. Kenny
Owner

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

PO Box 561 • 39 Maple Avenue
Norfolk, CT 06058
(860) 542-5621

briankenny@kennyfuneralhomes.com

Visit the Home of Crown Maple
AT MADAVA FARMS

MARCH
MARCH 21ST-22ND
& MARCH 28TH-29TH

Maple Weekends

Enjoy the Cottage Life
N

oble Horizons is Litchﬁeld County’s premier retirement
destination for easy, independent living. Our campus features
50 cottages ranging in size from 745 to 2,250 square feet. Monthly
rentals begin as low as $1,395 with no application fees and no buy-in.
This is a beautiful community where you can enjoy all the beneﬁts
of a private home with help close by if you need it. Ask about our
dining plans, which can be customized to meet your needs.
To ﬁnd out more, call Judy Sheridan, Director of Admissions, at
860-435-9851 or you may email her at jsheridan@churchhomes.org.
www.noblehorizons.org | 860-435-9851
17 Cobble Road | Salisbury, CT 06068
retirement rehabilitation healthcare
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APRIL
APRIL 5TH

Ea
Easter
Brunch
and Egg Hunt
APRIL 24TH

Spring Dinner

TOURS • CAFÉ • SHOP • EVENTS • WEDDINGS • HIKING

www.crownmaple.com

filmmaking

the accidental documentarist
ANNE MAKEPEACE OF LAKEVILLE, CT

By Sarah Ellen Rindsberg
info@mainstreetmag.com
The film world has evolved, and happily so. Musicals, dramas, and action movies remain a huge
draw. Documentaries, originally relegated to the
education section, have become mainstream, drawing large audiences eager to explore new terrain.
The entertainment value of this genre has grown
exponentially and is now firmly entrenched in the
cultural canon.
For Lakeville resident Anne Makepeace, the
road to documentaries was somewhat circuitous.
Although nature documentaries were viewed with
her mother at a young age, the idea of a career in
the field did not take root until later in life.
The road to documentaries

After graduating from Stanford, Makepeace began
teaching English. One of the assignments for her
class was a certain writing exercise – the composition of scripts. Initially, students filmed, handing
the camera to their teacher when they wanted to
be in a scene. A particularly memorable movie,
The Spy Who Gloved Me, (yes, the word “gloved”
is intentional, the title being coined by eighth
graders) was filmed at California’s Great America
theme park. Recording on Super 8 film, Makepeace
became enamored with the medium. Teaching was
put on hold as she returned to Stanford, enrolling
in film school.
Moonchild, her first professional film, was created as her thesis project. It is a scripted dramatic
film that revolves around Chris Carlson, a former
member of the Moonie cult (led by Sun Myung
Moon). The “thesis” went on to garner several
awards including the National Educational Film
Festival’s Paramount Award for Best Feature Film.
It sold well, in international and domestic markets.
Based on this success, Makepeace strove to
continue on the feature film track in Hollywood.
When this market proved hard to crack, her then
husband suggested switching gears. Today, this
highly accomplished documentarist recalls the transition: “After years of total frustration, eventually, I
made my first documentary out of desperation.”
In the search for a subject, Makepeace reflected
on one close to heart – her family. Baby, It’s You,
was born from the concurrent journeys of her own
couple and those of her relatives (boomers all) as
they sought to create families in their forties. This
“eccentric and good-hearted” cast of characters
formed the basis of the creation that premiered at

Sundance, screened at the 2000 Whitney Biennial,
and appeared on PBS in 1998.
Finding her niche

Her first foray into documentaries revealed an innate passion for the genre. “It showed me reality is
so much more complex, astonishing, than anything
I could make up,” Makepeace says.
Looking back, it was Satyajit Ray’s Apu trilogy
of documentary-like dramas that really opened
her eyes to the possibilities. Other influences that
continue to resonate are the works of the Maysles
Brothers, masters of cinema verité, and her favorite
film: Dersu Uzala by Kurosawa. More recently, it is
the work of filmmakers like Steve James that speak
to her, in particular his Hoop Dreams and The Interrupters.
The phone buzzes, bringing her focus to pressing concerns regarding a current project. News
of the next shooting session for Tribal Justice,
(working title) is eagerly awaited. This project was
brought to her attention by Ruth Cowan, a political scientist in Manhattan. Cowan reached out,
seeking the name of a Native American filmmaker
to explore the subject cinematographically. Names
were forwarded and conversations commenced.
Cowan circled back to Makepeace, informing her

Above top: Cameraman Barney Broomfield (left) and
director Anne Makepeace on the Yurok Reservation.
Photo by Lori Nesbitt. Above: Director Anne Makepeace at Telluride Mountain Film Festival. Photo by
Beth Wald.

Continued on next page …
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that she was the best woman for the job.
What’s in a name?

At this point, the question of the origin of her last
name becomes pertinent, or not. In Anne’s case,
Makepeace does not harbor any Native American
roots. It is, instead, a reflection of her “Yankee, Puritan, and Hawthornian family.” Makepeace is her
maiden name, descended from William Makepeace
Thackeray’s mother’s line.
Wearing a striking indigenous pendant, (acquired in a courthouse hallway during production),
Makepeace describes the beginning of frequent
flights to California to meet the two dynamic
judges who are the linchpins in her upcoming film:
Abby Abinanti, Chief Judge of the Yurok tribe
in the northern part of the state, and Claudette
White, Chief Judge of the Quechan tribe in the
south.
Contemporary tribal courts operate in a manner similar to their predecessors wherein aggrieved
parties consult a trusted elder. Twenty-first century
tribal judges also meet with their fellow members in
a comfortable setting, conducting meetings across a
table from the accused, not removed on a podium.
The aim of tribal justice is to eschew incarceration
whenever possible by putting in place restorative
measures to help individuals and families. Jurisdiction over tribal members is shared by state and
tribal courts.
In the working sample of the film, Abinanti
checks on the status of Taos Proctor, a man who
spent his boyhood in juvenile hall and was incarcerated at San Quentin at 19 for drug abuse. Abinanti points out that he is currently in both court
systems, the tribal court wellness system and the
state criminal system. She listens patiently to his
description of his progress in rehabilitation, under
the direction of the wellness system.
In a discussion of the modus operandus of the
film, Makepeace becomes particularly animated.
The tribal justice model is currently gaining
popularity and acceptance as a preferred method of
justice, that which seeks to restore instead of imprison. “These are human stories that resonate with
much larger social issues,” she says. The film will air

28 MAIN STREET MAGAZINE

Above top: Director Anne Makepeace with Wangechi Mutu in her Brooklyn studio. Photo by Lexi AbramsBourke. Above: Yurok Chief Judge Abby Abinanti with Taos Proctor, an offender she is trying to save from life
in prison. Photo by Barney Broomfield. Below left: Judge Claudette White and Makepeace at Quechan Indian
Days. Photo by Barney Broomfield.

on PBS, reaching a wide audience. Makepeace also
envisions its usage in conferences, academia and
libraries as well as a widespread release on digital
platform and DVD.

visited relatives and her illustrious mentor, paleontologist Richard Leakey.
The lost language of the Wampanoag

In October, Makepeace attended a screening on
Long Island of her work, We Still Live Here. This
Another work in progress is A Necessary Madness:
story of the revival of the lost language of the WamThe Art of Wangechi Mutu. Makepeace’s parpanoag of Southeastern Massachusetts was heard by
ticipation was sought for this project by Muse, a
over 50 people from the Shinnecock Indian Nation.
company she had worked with previously on her
The next day she met with tribal members, toured
documentary Robert Capa in Love and War, a film their lands, and became intrigued with their story.
commissioned by PBS for the American Masters
Filming in Southampton is under consideration.
series and awarded a National Prime Time Emmy.
In between international and stateside travel,
Preparing for her initial meeting with Mutu,
the filmmaker treasures her home in Lakeville,
Makepeace planned to present the name of the
shared with husband Charles R. Church, columnist
person she had identified as being best suited for
for the Lakeville Journal and human rights lawyer.
the role of producer. Instead, she signed on. “I fell She expressed the sentiment of being “embraced”
in love, she’s so soulful, deep, and beautiful.” Seg- by the community: “After 35 years away from New
ments have already been filmed with the internaEngland (in California), moving back here I have
tionally acclaimed artist at her Brooklyn studio, the found my true home.” •
Brooklyn Museum – during the installation of her
show – and in her native Nairobi. In Kenya, Mutu For further information: www.makepeaceproductions.com.
The next project in the works
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FRESH FROM OUR FARM
Chickens, Pheasants, Ducks, Geese, Turkeys & Venison
A UNIQUE SHOP FOR CUSTOM-CUT PRIME MEATS
Steaks • Chops • Boneless Leg of Lamb • Crown Roasts • Prime Rib
Fresh or Smoked Hams

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

- TRAVEL+LEISURE

The Falls
Village Inn

A Bunny Williams Design
Beautifully Appointed Guest Rooms
Comfort Fare - Daily Specials

Our own Smokehouse Specialty Meats & Sausages
Wide Variety of CRAFT BEERS!
ITALIAN SPECIALTIES: Cheeses, Pastas, Olive Oil, Vinegars

NFL Sunday Ticket

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

860-824-0033
thefallsvillageinn.com
33 Railroad Street • Falls Village

VISIT OUR FARM STORE

RT. 44, PLEASANT VALLEY NY 12569; (845) 635-2018

POULTRY FARM & GOURMET MARKET

•
•
•
•
•
•
•

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

Housatonic

fine art & custom framing
on-site custom framing • conservation technique
posters • prints • photography
trade programs • free estimates • affordable cost

860.619.8097

9018 State Route 22 • Hillsdale • Servicing Taconic Hills Area

(518) 325-6700

www.herringtonfuels.com

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

POWER FOR TODAY. AND EVERY DAY AFTER.

Generator Sales, Installation, Servicing & Repairs

40 Myrtle Avenue, Pine Plains, NY
Berlinghoffelectrical.com

(518) 398-0810

Quality Electrical Services
Residential & Commercial Electric
New Construction & Renovations
Generator Installation
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THE HORSES OF

Fire and Ice
THE HORSES OF

THE SHOW IS CURRENTLY RUNNING

fiftytwo main street, millerton, new york • www.martinagates.com
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on envy…
By Melissa Batchelor Warnke
info@mainstreetmag.com
said in her fantastic commencement
address: “People don’t talk about the
soul very much anymore. It’s so
‘APRIL is the cruellest month, breeding
much easier to write a résumé
Lilacs out of the dead land, mixing
than to craft a spirit.” Soul
Memory and desire, stirring
is a subtle and quiet thing. The
Dull roots with spring rain…’
work you spend cultivating a
generous, affirmed spirit doesn’t
April sounds better syntactically, but March is
show in a bikini or in your bank
crueller. March of the endless in between, which
account.
greets us Northeasterners with the burst of a
Religious texts cover envy fabulously:
pussy willow blossom one day and slams us with a
quickly-browning snowfall the next. Many choose see the concept of the hungry ghost in
March for their annual vacation time, and it’s easy Chinese Buddhism, hasad in the Quran, the
to understand why. But if you find yourself in Ame- story of Joseph and his brothers in the Bible,
nia, or Millerton, or Lakeville, as I did for most of and innumerable others.
March last year, you may find yourself slowly going
insane. It’s been said that an idle mind is the devil’s To quote three of my personal prophets…
workshop; the devil works through Instagram. Are In case this struggle connects with you, I’d like to
share a few words I found helpful from my personal
you coveting your neighbor’s Caribbean vacation,
perhaps? Are you feeling some professional despair, prophets: Bob Marley, Cheryl Strayed, and Oprah.
May they help us on the journey toward wholehearthighlighted by the fact that everyone around you
seems to have it together all the time (and a 401k, edness that is our lives.
and a blowout)?
“You know what I do when I feel jealous? I tell
myself
to not feel jealous. I shut down the ‘why not
Different kinds of envy
me?’
voice
and replace it with one that says ‘don’t
March is in many ways a month of waiting, and
be
silly’
instead.
It really is that easy. You actually
one that makes it easy to indulge our tendency
do
stop
being
an
awful jealous person by stopping
toward jealousy or, its more antiquated twin, envy.
being
an
awful
jealous
person. When you feel like
Living in Rwanda for the year, I don’t struggle with
crap
because
someone
has
gotten something you
travel envy – but I often beat myself up about not
want
you
force
yourself
to
remember how very
being as prolific of a writer as some of my peers.
much
you
have
been
given.
You remember that
(Google ‘writer envy’ and you’ll get eight million
there
is
plenty
for
all
of
us.
You
remember that
hits. We’re an exhausting professional group, altersomeone
else’s
success
has
absolutely
no bearing on
nately self-effacing and egoistic).
your
own.
You
remember
that
a
wonderful
thing
Good writing always takes a long time for me to
has
happened
to
one
of
your
literary
peers
and
produce; in an internet age, which rewards immediacy, delayed processing time can be a professional maybe, if you keep working and if you get lucky,
liability. When I see the flurries of work and instant something wonderful may also someday happen to
cultural criticism that pours out of the writers I ad- you.
And if you can’t muster that, you just stop. You
mire, I get these little pangs of jealousy. Some days
truly
do. You do not let yourself think about it.
I succeed in zooming out and getting chill with the
There
isn’t a thing to eat down there in the rabbit
idea that ‘we’re all on different paths, man’; others
hole
of
your bitterness except your own desperate
I feel like Sisyphus playing whack-a-mole. No one
heart.”
wants to admit to jealousy, but it’s been around since
		
– Cheryl Strayed, Dear Sugar
the first caveman coveted his neighbor’s lady friend.
T.S. Eliot’s The Waste Land famously begins:

“I just want to end with this: there are no mistakes. There really aren’t any, because you have a supreme destiny. When you’re in your little mind, in
your little personality mind or you’re not centered,
you really don’t know who you are that you come
from something greater and bigger. We really all are
the same. You don’t know that, you get all flustered,
you get stressed all the time, wanting something to
be what it isn’t. There’s a supreme moment of destiny calling on your life. Your job is to feel that, to
hear that, to know that and sometimes, when you’re
not listening, you get taken off track. You get in the
wrong marriage, the wrong relationship, you take
the wrong job. Yeah, but it’s all leading to the same
path. There are no wrong paths. There are none…
I always ask people on Super Soul Sunday to
tell me, ‘what would you say to your younger self?’
Every person says in one form or another, ‘I would
have said, ‘relax.’ Relax. It’s going to be okay.’ It
really is going to be okay because even if you’re on
a detour right now and that’s how you know, when
you’re not at ease with yourself, when you’re feeling
like oh, oh, – that is the cue that you need to be
moving in another direction. Don’t let yourself get
It’s human to struggle with matching your values to
all thrown off, continue to be thrown off course.
“Life is one big road with lots of signs, yes! So
your lived reality at every waking moment.
when you riding through the ruts, don’t you com- When you’re feeling off course, that’s the key. How
do I turn around?”
plicate your mind: Flee from hate, mischief and
Spring cleaning your spirit
– Oprah, Stanford Graduate School of
This March, as we spring clean our homes and pre- jealousy! Don’t bury your thoughts; put your dream 		
Business Speech •
pare to power down our sun lamps for the return of to reality, yeah!”
– Bob Marley, “Wake Up and Live”
life on earth, I started thinking about what it might 		
look like to spring clean my spirit. Anna Quindlen
Photo source: iStockphoto.com contributor serezniy
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Lily & Vine
floral design

“Why settle for ordinary…”
WEDDINGS • SYMPATHY
GOURMET & FRUIT BASKETS

860.489.0400 • lilyandvine.com
405 Migeon Ave., Torrington, CT

Valentine Monument
Works & Sandblast
Since 1875

Cemetery Monuments • Pet Markers
On-Site Lettering • Cleaning • Repairs
Sand Blasting Service
Bruce Valentine, proprietor
Tel: 518-789-9497
Park Avenue & Main Street, Millerton

GORDON R. KEELER

APPLIANCES
Appliance sales & service since 1930

SUB ZERO • MONOGRAM • WOLF
SPEED QUEEN • GE CAFÉ • GE PROFILE
3 Century Blvd., Millerton, NY 12546
518-789-4961 • 518-789-4813 • 518-789-4252 fax

More
More than
than 35
35 dealers.
dealers.
Open
7 Days
a Week.
Now
Open
7 Days
a Week.
518-789-6004

Frugal Frames …

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

Rafe Churchill
tRad iti o nal h o u s e s

GILDED MOON FRAMING & GALLERY
What can we frame for you?
17 John Street • Millerton, NY • 518.789.3428 • www.gmframing.com
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garden prep

spring seeds
By Claire Copley
info@mainstreetmag.com
Snow is mercilessly piled up outside and it’s too
cold to do much of anything. Luckily, it is time
to start ordering seed and planning my vegetable
garden. As I peruse the dozens of catalogs that have
come in the mail, I am swimming in possibilities
but confused about what to buy. There is so much
to consider in choosing seed. I see descriptive terms
like organic, conventional, hybrid, biodynamic,
open pollinated, heirloom, non-genetically-modified (non-GMO), treated (and untreated). This is
confusing enough. But there are the basic issues as
well: what I like to eat, new varieties I would like
to try this year, and what kind of seed will be the
best for my garden. This winter (since I can barely
get out of my driveway), I have time to investigate
all of this more thoroughly, and the more I read the
more I realize that there are larger consequences to
every choice.
Seed and “Frankenstein Food”

A seed is an embryo! It is alive, potentially selfreplicating and responsive to it’s environment.
Seeds reach back into our history and also mirror
our contemporary agricultural practices. They are
the past and the future. Growing a vegetable garden
is what people like us have done since humankind
first domesticated plants thousands of years ago.
But our forbearers saved their seed to plant again
year after year. As time went on, people started tinkering with their crops, crossing varieties through
hand pollination and selecting the strongest and
best resultant plants. Fast-forward to 2015 and
modern agribusiness.
In today’s world commercial breeders are capable
of genetically engineering food plants for their
Photo source: iStockphoto.com contributor kazoka30

desired goals. GMO varieties have had their DNA
scientifically altered and no one is quite sure what
that means in the long term. “Frankenstein Food”
comes to mind. This is not something I want to
support, let alone grow in my garden, but it’s often
difficult to discern. Such seed does not legally have
to be labeled, so the best way to avoid any genetic
tinkering is to purchase seed from reliable sources
that tell you their seed is not genetically modified, or “non-GMO.” You have to trust your seed
sources.
Conventional seed growers grow plants in large
quantities and collect their seed. By “conventional”
I mean the seed that you can buy pretty much
anywhere, the anonymous packets in their racks
and catalogs offered by big corporate seed companies. They are cheaper, readily available, and are
hybridized or even genetically modified even if they
don’t say so prominently on their packets. Growing
plants for seed to sell commercially involves more
chemical use than farming those same plants for
food. Plants grown for seed must be in the ground
a good deal longer. Many vegetable plants don’t
even set seed until their second year. The USDA
permits commercial seed growers to use more
chemical-based pesticides and fungicides on crops
grown for seed than it would on plants grown for
food. So commercial seed is full of chemicals from
the start.
Many large seed companies do not even grow
their own seed. While many seed companies
outsource their seed, others simply repackage seed
grown by mega-growers worldwide and bought on
the open market. Who can say what the original
source or growing conditions were? The conditions
under which these companies are raising seed for
market are not the conditions in my garden. Since
I do not want to use chemical additions, I want
seed that will not require such chemicals in order

to thrive. So this means I should buy organic seed,
and most especially seed that was grown by an
identifiable source, preferably in my climate zone.
But there is “organic,” and “certified organic.”
Hmmm.
Organic vs. certified organic vs. treated?

It turns out that every region in the U.S. has
agricultural oversight and certification agencies
for farms and they enforce the requirements of the
USDA National Organic Standards. If a farm is
certified as meeting these standards, this certification should appear on every packet of organic seed.
This ensures that these seed producers are inspected
every year and are really doing what they say they
are doing.
Many catalogs, even some who sell “organic”
seed, offer seed that is “treated.” They offer little
or no explanation about what exactly the seed is
“treated” with. This varies from producer to producer. So far as I can tell, treated seed refers to seed
that is dusted with a USDA approved chemical to
help overcome common issues that can affect germination and early plant growth. These chemicals
are usually designed to fight off fungal attacks, but
may also have additional properties to ward off
bacteria or insect damage. This class of chemicals is
designed to break down quickly in the soil, usually
within days or weeks of planting. I guess “treating”
has its advantages for many gardeners, but not for
those of us who try to be chemical free.
Even as I narrow my choices to the “certified
organic” seed category, I have more decisions to
make. Do I want hybrid seed? How about open
pollinated? Or heirloom?
Continued on next page …
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Hybrid vs. open pollinated vs. heirloom

A hybrid is a man-made plant, a result of cross
breeding. Farmers have been creating hybrids for a
very long time. A hybrid is a variety that has been
created by crossing two separate varieties to achieve
desirable characteristics. But they do not come
true from seed. If you save their seeds, the resulting plant may revert back to the characteristics of
one of its parents, or grandparents! So hybrids are
not sustainable unless they have been grown and
selected for many generations, and though they
are useful in the garden they should not be used
exclusively.
Hybrids are bred for their productivity, disease
resistance, strength, longevity, or predictability. It
was the process of hybridization that gave rise to
the modern practice of genetic engineering, but in
itself hybridization is not necessarily a bad thing.
Hybrid seed take us one step closer to creating an
unsustainable food system and therefore should
be used sparingly. Many gardeners swear that
hybrids aren’t as flavorful as heirlooms. But still, I
can choose a few organically grown hybrids if they
strike my fancy.
Open pollinated seed is seed from plants that
have been pollinated by wind or pollinating insects,
but not by human hands. Because this is the way
nature intended plants to propagate, the seed will
always grow up to be a rough genetic copy of its
parents. Labeling a seed package OP helps us to
know that it is tried and true seed, and will grow
as described in the catalog. Because there is no way
to restrict the flow of pollen between plants in the
garden, open pollinated plants are more genetically diverse. This diversity means these plants have
adapted, and will continue to adapt, to conditions
in their environment and are the stronger for it.
An heirloom seed is an open pollinated seed variety that has been saved and passed down through
generations of gardeners for at least fifty years. As
seed is passed along, natural selection takes place so
that certain desirable traits like taste, strength, or
disease resistance become dominant. They are well
adapted as a result and highly reliable if given the
appropriate conditions. If you see seeds with names
like “Marie Barnes’ red striped yellow beans” this is
probably an heirloom variety. Many heirlooms were
brought with settlers from other countries and have
adapted over the years to our conditions.
Food is becoming extinct

This is where seed savers come in. In the past home
gardeners, farmers, and independent growers relied
on seed that had been passed down through generations, pollinated in the garden and saved for the
next season. Hybridization, genetic modification,
and commercial availability of generic seed have
curtailed this practice and as a result many varieties
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have been lost forever. Seed Libraries and Exchanges now exist to assist with this process and assure
the survival of the varieties we have left. Some now
make those varietal seeds available to home gardeners to enjoy and propagate. As a fail safe hedge
against global disaster The Svalbard Global Seed
Vault, on an island off Norway’s northern coast,
already stores 825,000 samples of seeds, which
represent 13,000 years of agricultural history.
In her amazing book, The Seed Underground;
A growing revolution to save food, author Janisse
Ray cites studies that indicate that many foods are
becoming extinct as commercial growers create or
choose varieties that are more reliable, uniform,
and productive. “In the last one hundred years, 94
percent of seed varieties available at the turn of the
century in America and considered a part of the
human commons have been lost.” 94%! Amazing. This means that we are creeping ever closer
to becoming a global monoculture, and Ms. Ray
continues: “We know this – the less bio-diverse any
system is, the greater the potential for its collapse.”
In order to ensure that old, tried, and true varieties continue to exist, we need people to propagate
them and make their seed more widely available.
Genetic freedom through open pollination allows
crops to adapt and evolve to the needs of a changing planet. So, in a way, we have a responsibility to
ensure genetic variety and grow seeds that can be
openly pollinated and sown. Many of the catalogs
on my kitchen table offer heirloom varieties and
their newer OP cousins.
Seed libraries, vaults, and exchanges and communal sharing of seed are saving the biodiversity
of our planet, and we should support these efforts.
Without them we are much more vulnerable.
Remember the potato famine in Ireland? The main

food supply of an entire country was wiped out by
a single strain of disease, because everyone grew the
same species of potato.
Seed saving and exchange is done with ornamental plants as well. Buying seed for a flower that
has been around for generations ensures that our
gardens do not all look alike, and ensures that our
busy pollinators do the work that nature intended.
Many old varieties are hard to find but well worth
the effort. Many are more fragrant, long-lived,
or richer in hue. I suspect that old varieties have
greater resilience as they have adapted over a long
period of time
I am not knowledgeable enough yet as a food
grower to save my own seed. Like so many of us I
buy seed each year, which gives me the opportunity
to try new things. When we plant seed we are looking for many qualities: health, hardiness, and taste,
resistance to pests and drought, and productivity.
My garden is a specific environment, with it’s own
climate, soil conditions, and inputs. I want seed
that will do well in my garden given those conditions. So I need to look for seed that is organic and
grown locally as that will best mimic the conditions
under which the seeds will grow into plants in my
garden. This narrows my choice of seed purveyors
to a much more manageable number. I can weigh
my own needs against the broader needs of our
changing agricultural food system by having a sense
of the bigger picture. •
Some great local seed sources:
Wild Garden seed: www.wildgardenseed.com. High Mowing
Seeds: www.highmowingseeds.com. Turtle Tree Seeds: www.
turtletreeseed.org. Hudson Valley Seed Library: www.seedlibrary.org. Uprising Seeds: www.uprisingorganics.com

….a Special Place on Earth.

Pop’s
Cabin
llc
Ancramdale, New York

Current Season Passholders, renew by March 31st
and pay the lowest 2014-2015 rates!

If you
like thisthe
area Hudson
in the Summer
you will
love it meets
in the Fall!
Where
River
Valley
the

Berkshires…a
place
Earth.
We are sold
out through Labor special
Day but many
openon
dates
in the Fall
All details at www.popscabin.com

Mention this ad and receive a 10% discount on any March/April open dates

$295.00 / night with two night minimum / weekly and monthly rates discounted
(Sorry
noamongst
pets) the trees in southern Columbia
This 1700 sq.ft. log cabin home
rests
County. Comfortable in all seasons with a fireplace where you can unwind in the
comfortable living room with518
cathedral
ceilings and skylights. When it’s time to
329 4889
call it a night there’s both a master bedroom and loft space for sleeping. A shower is
found in each of the bathrooms while the master bath also contains a whirlpool tub.
To learn more, to view the calendar, rates and more, go to www.popscabin.com.

Call 518 329 4889 or www.popscabin.com

100% organic

bark mulch:

Choose from all natural regular or reground
bark mulch with no additives.
Bulk quantities and delivery available.

Meltz
lumber co. of
mellenville, inc.

518.672.7021 • meltzlumber.com • 483 rt. 217, hudson, ny
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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.
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• Over 40 years of
providing pet safety
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guarantee
brought to you by
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Communicating Substance with Style
victoria@vklarsoncommunications.com
www.vklarsoncommunications.com
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By Your Side Since 1904
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

(845) 876-7085

At your farm or at our hospital, we provide a full
spectrum of care for your horse’s needs. From our
26 Losee Lane
Rhinebeck, NY 12572
field veterinarians to our equine surgeons to our inRhinebeckEquine.com ternal medicine specialist, we’ve got you covered!

860-435-0816
www.salisburyvna.org
By Your Side In The Communities Of
Canaan, Cornwall, Falls Village, Goshen, Kent, Lakeville, Norfolk, Salisbury, Sharon, Warren

Thee Ellsworth Manor
An elegant wedding and event venue high in the Litchfield Hills
Weddings, outdoor concerts, regional events
Experience the never ending joy of nature’s beauty atop Thee Ellsworth Manor
Where the sun will shine ever brighter on your perfect day

Thee Ellsworth Manor • 3 Joray Road • Sharon Connecticut 06069 • (860) 364-0391 • Please visit us online theeellsworthmanor.com or in person by appointment
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THE

hatfield farm

AN INSIDER’S LOOK AT UNIQUE AREA PROPERTIES
Above: The restored historic Hatfield barn at dusk.

By John Torsiello
info@mainstreetmag.com
Photos courtesy of
George Lagonia

There is absolutely no way the former owners of
what is known as The Hatfield Farm could have
imagined the ultimate use for their sheep barn,
located in Spencertown, NY. I mean, treadmills,
basketball, high definition televisions, thermal
paned windows? They weren’t even dreamt about in
the middle of the 19th century.
But here we are, in 2015 and the rambling,
20,000-square-foot, red sided barn, while it appears
as though it could house livestock, has been turned
into a spacious active lifestyle and recreation area by
the present owners, who made a significant financial investment in the project.
The project, for which Lagonia Construction
(George Lagonia owner) served as general contractor and Darren Mercer of Albany as architect, is
a massive undertaking that took courage, foresight, much planning, workmanship and military
precision to pull off. The restoration was almost
complete as mid-winter approached the rolling
countryside of Columbia County.

Society. The farm was one of 10 owned by Sherman Griswold, who is pictured with his wife, Lydia
Dean, according to a story by Jim Eyre. It was
known as the Hatfield Farm.
Creating new space

“This was a very special project to be involved in,”
said George Lagonia, who has undertaken a number of significant new construction, remodeling and
renovation works in the area and beyond, one of
which was the Roe Jan Community Library in Copake. “We had done work previously for the owners
of the property and had a long relationship. It’s a
huge building and it’s thrilling to save the structure
and turn it into a new use for the family.”
Among the rooms inside the barn, which has
been left for the most part intact, wooden beams
and siding still exposed, are a state-of-the-art workout area, a living space, state-of-the-art bathroom, a
basketball court and game room. Such new touches
as stairs leading to an upper floor were made with
wood reclaimed from the exterior of the barn. A
large, folding glass and metal window, which serves
It’s about more than restoration
as an entry point into the barn, replaced old barn
“Lagonia Construction, the owners and I [the
doors and offers a sumptuous southwesterly view to
architect] shared a common vision and goal to
preserve this historic barn and breathe new life into the fields and hills beyond. Upward lighting shows
off the time consuming plaster work that was added
its slowly decaying structure,” said Mercer. “All
aspects of the project were discussed in great detail between the wooden ceiling boards.
by the team in order to consider all the best options
Lagonia explained that, quite remarkably, the
for each decision. Once a construction or detail
entire barn was raised to allow for the creation of a
decision was reached, Lagonia Construction moved new concrete floor. Also, the entire barn is encased
in a new exterior with the original exterior now
forward with skill and care to execute the work
protected from the elements.
with the original goal in mind.”
Interestingly, the barn was pictured in the
foreground in a painting that served as the cover of
an issue of Columbia County History and Heritage
prepared by the Columbia County Historical
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Indeed, great care was taken to preserve and restore
the existing character of the barn, while adding
new design elements, such as a cupola that towers
above the barn near its central point, metal roofing
and metal folding doors, and to update the exterior
and to reflect the new interior uses. All replacement
materials match the original siding, trim, and windows. The new replacement concrete foundations
are clad with stone veneer to imitate the original
stone masonry of the building.
The teamwork involved

“It is remarkable the teamwork that we had on this
project,” said Lagonia as he takes a visitor though
the almost-finished interior of the barn. “We lifted
the barn with Larmon House Movers and then had
crews from Bervy Excavation come in and excavate
and Nielsen Concrete pour the concrete foundation, then we placed the barn back on the new
foundation. It was done like clockwork and that
aspect of the work was done in four weeks, which
is really something.”
This was, of course, no easy task. Mercer said
that the biggest challenge was keeping the integrity
of the barn’s post and beam structure intact, while
repairing and supplementing the existing framing
with new footings, foundations, and an outer framing “shell” and insulated layer over the post and
beam structure. He added, “In order to create new
interior spaces, certain existing floor levels were
removed to make larger space volumes. Existing
roof framing wood timber and log trusses that were
hidden by ceiling planks were revealed by removing
these boards. All removed wood materials from the
barn were carefully preserved and reused throughout the new interior spaces.”
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Above, top to bottom, L-R: A work in progress, see photo on previous page for the finished and restored Hatfield barn at dusk. The interior of the barn contains original beams and other wood. The new cupola is placed
atop the barn.

Functional changes

All formerly separated spaces within the barn are
now connected by stairs and doorways. The barn’s
original agricultural use is now re-purposed to a
new recreation use “and also serves as preservation
model as all its original remarkable volumes and
framing of the barn are maintained to their original
design and aged appearance,” said Mercer.
Lagonia said there were at any one time up
to a dozen of his employees and subcontractors
working on the project. Lagonia, who grew up in
Spencertown, began his work career as a mason
and soon launched his own construction business,
which has grown in leaps and bounds over the last
two decades. His headquarters and work facility are
located just outside of Hillsdale, not too far from
the Spencertown barn.
Those who worked on the project were bound
by a common goal and that they were doing something very special to preserve a bit of Columbia
County history and heritage.
As with Lagonia and his crew, Mercer said,
“I’m pleased and proud to be a part of a project to
preserve an historic barn with modern construction methods that duplicate the structure’s original
aesthetic quality while giving a new purpose to an
antique building type that is unfortunately disappearing from the American landscape.” •

Above: A protective exterior “shell” was built over
the existing barn’s siding. Left: Folding metal doors,
replete with large windows, is the main entryway into
the barn. Also depicted in this photo is the finished
cupola.
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From the bottom of the well to the top of the glass…

Drilled & Hydroflushed Wells
Installation & Servicing of Pumps
& Water Conditioning Systems

Joe Flood, owner
(518) 325-4679 • eswd@fairpoint.net • hillsdale, ny
Mass. Lic. #101, 704 & 949 • NY. Lic. #10061 • Conn. Lic. #85 & 364

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

Lightning Protection!

Complete site construction • Homes, pole barns &
sheds • Specialty work: tiling, flooring, stairs & railings, kitchens & baths • Refinishing • Woodworking •
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518.929.7482 • www.naileditbuilding.com
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chef profile

chef brandon scimeca
MORGAN’S RESTAURANT AT THE INTERLAKEN INN
By Memoree Joelle
info@mainstreetmag.com
Grilled octopus in a smoky Romesco sauce with
Serrano ham. Veal sweetbreads with Maitake
mushrooms. Beef short ribs with smoked potato.
A crispy duck confit with Belua lentils. East coast
flounder with black truffle, cauliflower, capers, and
almonds in browned butter. The menu at Morgan’s
Restaurant inside the Interlaken Inn is inspired by
Executive Chef Brandon Scimeca’s love for travel
and food adventures. “Food and travel go hand-inhand, and they have always been my two passions
in life.”
At age thirteen, he remembers collecting
cookbooks and watching Great Chefs on television.
When he was still a teen, his family moved from
their small town north of New Orleans to Atlanta,
where Scimeca worked in his uncle’s restaurant
after school. His first serious apprenticeship was a
six-month stint at Bacchanalia, where he got his
first impression of local ingredient sourcing. That
impression was a deep and lasting one, and led him
down a life-long career path as a chef with a farmto-table philosophy.

Above, clockwise: Grilled octopus, bucatini pasta, pancetta, tomatoes, espelette chili; Oysters, apple cider mignonette;
and Salmon belly, fennel salad, lemon oil. Photos courtesy of Morgan’s.

restaurant. Despite his full chef schedule, Scimeca
takes time to devote to the garden, and considers
His time at Bacchanalia further gave him the cerit a way to unwind. “It’s very satisfying to cook
tainty that he wanted to attend culinary school. He with vegetables you grew in your own garden,” he
graduated from the Culinary Institute of America
says, remembering a vegetable and lentil soup he
in Hyde Park, and from there headed west to
made with his kids recently. “We treat it as a family
northern California with one ambitious dream: to project, and everyone pitches in.”
cook at Chez Panisse. A driven and passionate chef,
Dinners at the Scimeca house are very vegetablehe wouldn’t take no for an answer, and worked for centric, as are many of the dishes on the menu at
free for several months before being offered a posi- The Interlaken. Meat is often on the plate, but
tion. Being part of a restaurant that pioneered the not necessarily as the primary focus. Chiogga beets
farm-to-table movement of the 90’s was a signififrom his farm, with creme fraiche, orange zest, and
cant experience, and one of the most important
red vein sorrel are every bit as tempting as Delicata
moves in his early career.
squash and housemade ricotta, drizzled in pumpkin
In 1999, after a year there, he continued on at
oil. March may still feel like winter, but it’s already
Oliveto, another farm-to-table institution in Oak- time for planting tomato seeds for that herirloom
land, California. Two years later the itch to keep
tomato caprese salad that shows up in summer. As
moving and experiencing other food cultures took a farm-to-table restaurant, and one of the first in
him all over the country, until he eventually estab- our area, Chef Scimeca buys everything he can
lished his own catering company in Manhattan.
from local farms, keeping true to his roots of local
The catering business afforded him more extensive sourcing.
travel, from the Sundance Film Festival in Utah to
Culinary inspirations
the festival across the ocean in Cannes, and other
major parties and events throughout America and As for the style of his cuisine, he describes it as
“a representation of New American cuisine with
Western Europe.
explorations in traditional cuisines of the world.”
The move to Connecticut
Drawing on his travel experiences as well as his
Scimeca originally came to The Interlaken as a
work and training history, his inspirations are a
consultant, but six months turned into eight years, collection of all he’s gathered from over the years.
and he and his wife, Juliette, decided to make their From ocean to ocean, you’ll find hints of coastal
permanent home in Canaan. They farm on their
California, Tuscany, and Japan on your dinner
property’s three acres, and what they and their four plate.
children don’t consume themselves is served in the
Everything on the menu is made in house, from
From Hyde Park to California and beyond

the bread to the ice cream. Like the food, specialty cocktails are seasonal and use locally sourced
ingredients. Sip on a fresh strawberry mojito or a
flute of elderflower-infused Champagne in spring
and summer, while cold-weather favorites feature a
cranberry old-fashioned, and the Pera Zenzero – a
mix of Berkshire Ice Glen Vodka, Clear Creek Pear
Liqueur, ginger beer, lemon, and lavender bitters.
And let’s not forget dessert. Homemade ice
creams, sorbets, and a local cheese plate are always
on offer. If you’re feeling more indulgent, try the
peanut butter semifreddo with chocolate sorbet and
peanut brittle, or the chocolate ganache torte with
toasted marshmallow, graham cracker ice cream
and sea salt. And if you’re feeling utterly decadent,
all desserts come with after dinner drink pairings
(black walnut Bourbon liqueur sounds heavenly).
Take advantage of being a local by joining
the Morgan’s Dining Club, which offers a 25%
discount to area members, and complimentary
upgrades at the inn. The Interlaken is a full resort,
with weddings, banquets, and conference packages,
a spa, and every type of accommodation from a
lakeside cottage to a penthouse. But it is the work
of the chef that is their crowning glory, since, as a
wise woman once wrote, “One cannot think well,
love well, sleep well, if one has not dined well.”
(Virginia Woolf ). •
For reservations, contact www.interlakeninn.com, or call
(800) 222-2909.
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NATIONWIDE
SERVICE SINCE
1970
The Old House Doctor
(413) 441-1478
gyrestorations.com
George@
GYRestorations.com

PROFESSIONAL TIMBER FRAME RESTORATION SERVICES
Specializing in:
• Homes, barns and log cabins of the Colonial, Civil War
& Victoria eras
• Jacking, leveling, squaring & relocating
• Sill beam replacement & repairs of damaged timbers
• Inspections & consultations
• Historic project management
• Exterior & interior restorations
• All work is guaranteed

Your place or ours. We’re honored to dedicate our day to your special day.
–Dee, Andrea & Dana
Dee Crispino, Owner
Ph: (860) 435-3500 • 27 Academy Street, Salisbury, CT
academystreetsalon@gmail.com • www.academystreetsalon.com

W
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Church Street

Academy Street Salon

DELI & PIZZERIA
Breakfast • Lunch • Dinner
Salads • Sandwiches • Subs •
Wraps • Burgers & Dogs •
Pizza • & more!

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

TVH
The Village herbali s T

HERBAL APOTHECARY
HEALING CONSULTATIONS
NATURAL BEAUTY PRODUCTS
ESSENTIAL OILS & BATH SALTS
CRYSTALS & CANDLES
LOTIONS & POTIONS
GIFTS & GUIDANCE

28 Main Street, Millerton, NY 12546
(518) 592-1600 info@tvhmillerton.com
www.tvhmillerton.com FB: TVH Millerton
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Horse Leap, llc
A specialty tack shop

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

Drink Responsibly.
Shop Responsibly.
Where you shop is important. When you shop
locally 43% is returned back into our community.
If you shop in chain stores on 16% benefits our
community. If you shop on-line or have it sent
from the city nothing benefits our community.
Please consider your own part in keeping
this beautiful place alive!

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.

local artists

syzygy
A CELESTIAL ALIGNMENT:

Above: Studio shot of Kralik and Scott at the Berkshire
Painting Residency.

By Thorunn Kristjansdottir
info@mainstreetmag.com
The constellations tend to align themselves in
just the right ways, at just the right times, so as to
remind us of how simultaneously complex and simply beautiful this state of existence is. Things happen for a reason. Syzygy is an alignment of celestial
bodies, in Jungian philosophy it denotes a union
of opposites and it is the name of a new exhibition of paintings by Richard T. Scott and Brandon
Kralik, which opens at Hotchkiss’ Tremaine Gallery
on April 4th, 2015. Scott and Kralik both live and
work in West Cornwall and are co-founders of The
Berkshire Painting Residency.
The artists’ backgrounds

Richard T. Scott [the featured artist in the November 2014 issue of this magazine] earned his BFA
from the University of Georgia and MFA from the
New York Academy of Art. His painting Baptism
won first place in Saatchi online’s painting contest, earning him the privilege of having his work
presented at the Grand Palais in Paris. His work is
represented in Paris by L’Oeil du Prince which will
host an exhibition of Scott’s work in October. His
work is in collections around the world including
the collection of the Museum of Contemporary
Art in Sicily and locally his painting What Remains
has recently been added to the collection of the
New Britain Museum of American Art in Hartford,
which is the first museum dedicated solely to collecting the best of American art.
After a series of interesting adventures, poetic
jaunts in the spirit of art to the far corners of North
America and eventually Europe and Asia, Kralik
operated his own studio in Sweden for ten years.
His work has appeared in numerous group shows,
both in Europe and in the States, as well as four
solo shows in Stockholm. His paintings are in the
collection of the Royal Family of Sweden, the governor’s office of Jönköping and Steven Tyler, among
others. He writes about painting for the Huffington
Post and also the Artist Profile for this magazine.

These two classically oriented painters have
firmly aligned themselves with the Post Contemporary philosophy and are both well known in the
world of representational painting. Both of these
men gave presentations at TRAC2014 (The Representational Art Conference) in Ventura, California
last spring. They are also both published authors
and will be holding talks on the subject in April at
the Tremaine Gallery while Syzygy is on view.
What does Post Contemporary mean?

The term Post Contemporary might sound at first
like another familiar “ism” of the Art world, some
“new” group looking for a catchy name and then,
now wait a minute, there is something different
here. Let’s think about this term, Post Contemporary. What do they mean by that?
Scott first applied the term to representational
painting, but it originally developed within the
field of architecture as well as in the poetry of
Primo Levi. So it is evidence that similar ideas are
emerging simultaneously in a variety of disciplines.
Post Contemporary is not specifically about painting but refers to a system of logic and constructive
values and has caught on quickly within the painting community with a number of painters already
having adopted the term. Articles are beginning
to appear, several interesting discussion pages have
formed on the social networks to discuss it, and a
book is in the works.
“In the Art world, the term contemporary does
not correspond with the Miriam-Webster definition
of the word. Technically it should refer to any work
of art that is done now, by a living artist,” explains
Kralik, “but for us it refers more to a belief system
that is based on a Post Modern way of thinking
about things, philosophically. As an example, I have
been exhibiting in galleries for 20 years and I can’t
tell you how many times gallery owners have said
to me that they only represent or sell contemporary
work, that my work is not contemporary enough.

It took me a long time to figure out what they
meant, but now I understand. What I am aiming
to achieve with my work is based on different aesthetic principles than the work that these galleries
are calling Contemporary.”
“Contemporary, or Post Modernism asks
questions, it takes things apart, and in that way
is de-constructive. Not destructive, but rather,
de-constructive. The idea there is to disassemble
things and look at the components.” Scott explains
using a grandfather clock as an example, “You can
take a clock apart and marvel at all of the gears and
springs that had to be fashioned and it is interesting. Post Modern thought has been, and continues
to be, an important component of our culture, it
has forced us to look at ourselves and ask questions, but, once you have the clock taken apart,
there comes a time when you want it to function
as a clock again and so you have to put it back
together. And you have learned something by both
the taking apart and the putting back together. I see
Post Contemporary as a solution-based philosophy,
which is focused on reconstruction and offering
answers to the questions raised by the previous
century. With regards to painting, for us, it is about
using the classical painting skills we have inherited
from previous generations and speaking to future
generations as well as our own, which is where our
thinking needs to be at this time.”
Scott continued: “The great changes in cultural
values, the rising of new philosophies throughout history, have occurred as a result of advances
in our ability to convey information. The Greek
civilization rose from the discovery of paper, and
therefore the ability to distribute knowledge widely.
The Renaissance coincided with the invention of
the printing press, and the re-discovery of Greek
Continued on next page …
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philosophy, which also laid the groundwork for
the enlightenment and the scientific method. The
Industrial Revolution allowed for global trade and
the mass distribution of books and so we had the
birth of a new aesthetic structure, Modernism. So
now, decades into the computer age, it is inevitable
that a new philosophy should emerge, and with it
another alignment of our aesthetic values.”
“It is interesting to note,” adds Kralik, “that
Post Modern thought was firmly rooted in our
culture before we saw the first image of our planet
from outside of our atmosphere. It is common
now, as are many avant-garde concepts, but this
is a relatively new way of looking at ourselves, not
as individuals, which is what Post Modernism was
more about, but as a collective here on Earth. Seeing ourselves as a tiny blue dot, finite, contained in
a infinite sea of galaxies is a new way of seeing and
coming to understand ourselves. The first picture
of earth from the moon was taken in 1968. I think
that was a significant turning point and is changing
how we think and hopefully how we act.”
So why Post Contemporary?

“While at TRAC we realized, as did hundreds of
other philosophers, educators, writers, and painters
that this shift is more than emerging, it is already
here. We have already begun to reconstruct and
look for answers. We did not coin the term but are
simply applying it to painting and I like the addition of Post to Contemporary because it implies
a forward thinking paradigm, something ongoing
that deals with timeless issues and can’t be pigeon
holed into a specific time. It will always be moving toward the future and that is what we need, a
perpetuating, reconstructive philosophy based on
enduring human values.”
Scott continued, “It does not refer to a specific
movement, because within the representational
community there are many groups and ateliers and
different interpretations of what is happening here.
There are different styles, but Post Contemporary is
more than a style or movement. Like Post Modern
or Modern, it is a broad term that we use to talk
about this phenomenon as a collective.”
Kralik and Scott, at different times, each spent
three years painting in the studio of Norwegian
figurative painter Odd Nerdrum, and the two of
them met at Nerdrum’s home in Paris several years
ago. It is not always easy, as most artists know, to
keep the momentum going, to continue to produce
and create work after leaving the campuses and art
schools. It is well known how the world takes its
toll on creatives. The kind of atelier that Nerdrum
runs solved that dilemma for both of them. It was
a place to land after college and create a body of
work – an opportunity a lot of creative spirits are
not blessed with. In art school there is a vibration
to the art building, a camaraderie that facilitates the
creative process. Nerdrum takes on several pupils
44 MAIN STREET MAGAZINE

Top to bottom, L-R: The Abolitionist, 36 x 30”. Portrait of Kat, both by Richard T. Scott. Transition. Hope and balance,
70 x 50 cm, both by Brandon Kralik. (All paintings cropped to fit spacing for this publication).

every year, but he is not a teacher, he is a painter.
His pupils learn by painting, by dedicating themselves to the work, talking about it as they do so,
sharing ideas over a glass of wine, by the fire in the
evenings. Everything is geared toward the creation
of masterpieces. The recently published coffee table
book, The Nerdrum School, which contains work
by both Scott and Kralik, and which Scott coauthored, is testament that this method of running
an atelier works.
The Berkshire Painting Residency

After their time with Nerdrum, and several studios,
dozens of exhibitions and articles later, the constellations aligned so that Scott and Kralik were able to
come together and establish The Berkshire Painting
Residency here in our area. Its proximity to many
wonderful museums, to New York City and Boston
and many gems in between, and immersion in the
natural splendor of the North West Corner, make
this an ideal area to have a classical painting residency where painters can concentrate on the work.
Scott settled in the area after leaving France in
2012 and after ten years of working in his own
studio in Sweden, Kralik arrived here last year to
paint and to collaborate with Scott on their various
ideas and projects, which includes expanding the
residency and publishing a book which will make
the Post Contemporary term clearer through a
series of essays.
“There are lots of schools, Ateliers, and Academies – and there are excellent residencies for Contemporary artists such as the Wassaic Project – but

as far as classically oriented painters are concerned,
this is a new idea in this country and fills a definite
need in the Post Contemporary community,” said
Scott.
Scott continued by explaining, “The Painting
Residency is based on Nerdrum’s apprenticeship
system, but differs in how it’s designed to meet our
needs as well as the needs of painters who come
to work with us, who’ve completed their training
and want to be immersed in the work. It takes
time to paint like this and we create a supportive
atmosphere. But Post Contemporary is also a way
of living a sustainable epicurean lifestyle. We tend
a vegetable garden, we cook dinners together and
discuss the challenges facing our culture, and how
the work can address these going forward. It is
also about working as a collective to hold exhibitions and generate exposure for the work. Social
media plays a key role in that and we discuss how
to effectively utilize technology. It is technology
that has brought the Post Contemporary community together. The internet is an excellent way
to connect with people who share our philosophy
and with collectors looking for what we do. Finally,
Post Contemporary is about aligning our actions
with our philosophies, so that what we believe is
expressed through how we live and what we do. It
is the embodiment of Syzygy itself.”
So after all of the philosophy, lectures, and writing, what these two painters do best is paint. The
doing is the most important thing and you can see
the alignment of their visions at the Tremaine Gallery at Hotchkiss from April 4th until May 3rd. •

Lime Rock Park Catering is the historic track’s professional full service, in-house
caterer that tends to any hospitality or food service need – at one of the most beautiful
properties in the Berkshire Mountains. From tented suites to intimate chalets, from
crystal-and-silver extravaganzas to “backyard barbecue” gatherings, Lime Rock Catering
expertly meets and exceeds your expectations. We’ll also handle your music, A/V,
staging, custom decoration and lighting requests.
Lime Rock Catering will come to your home, estate or business for parties, company
functions, weddings, birthdays and receptions, too.

Lime Rock Park Catering. We’re yours for the asking.
For at-track or
on-location event catering,
call Mark Mazzeo at 860.435.5000
or email mark@limerock.com
LIMEROCKCATERING.COM
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A logo is not just a logo. It is the symbol,
the mark, of a company. It is the embodiment of the brand. It’s important that a
business’ logo is not just symbolic to the
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Graphic Design | Branding | Identity Systems | Print
Websites | Environmental Graphics | Apparel | Marketing
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518.592.1135 | thorunn@thorunndesigns.com | www.thorunndesigns.com | 52 Main Street, Millerton, NY
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Locally owned and operated
since 1983 by Carl Marshall.
Hours: Monday-Thursday 9-5,
Friday 9-6 & Saturday 9-12

FACTORY LANE

AUTO REPAIR, INC.
FOREIGN & DOMESTIC AUTO REPAIR

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

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

“The preferred choice for clients who want to maintain healthy vibrant hair”

High-end style without the high-end price
Free personalized consultations for cuts, style, and color
Call for an appt. 860.435.8086 • 199 Main Street, Salisbury, CT 06068

alicia king

UPCOUNTRY
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Celebrating
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excavation,
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& grounds
maintenance
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GROUNDS MAINTENANCE:
Commercial snowplowing, sanding & magic salt •
Lawn care • Spring & fall clean up • Edging,
mulching, bed maintenance • Lawn fertilizer, weed
& disease control • Field mowing • Complete
property management
LANDSCAPING:
Paver terraces / walkways • Retaining walls •
Lawn renovation & Installation • Shrubbery & tree
planting • Fencing • Landscape construction
EXCAVATION:
Excavators, backhoes, dumptrucks • Drainage •
Water & electric lines dug • Landclearing •
Driveway construction & repair • Power stone rake
BBB • A+ • LICENSED/INSURED/BONDED • ALL CREDIT CARDS
ACCEPTED • CT & NY PESTICIDE LICENSE • HOME IMPROVEMENT
CONTRACTOR # 514325

845-797-8654 • aliciakingphoto@gmail.com
www.aliciakingphotography.com • facebook.com/aliciakingphotography
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860 364 0261 • 800 791 2916
www.upcountryservices.com

backyard travel

SALISBURY’S MODERN

white hart inn
BACKYARD TRAVEL IN THE HUDSON VALLEY
By Paige Darrah
info@mainstreetmag.com
In this second installment, our contributing writer
Paige Darrah goes out and explores another Hudson
Valley gem. Who says that you have to go far to have
an adventure? Really!?
Minibars have deeper meaning

I love hotels. This love began when I was 10 and
my father took me on a trip to San Antonio as a
reward for getting all A’s on my report card. When
we arrived at the Hilton Palacio del Rio hotel, I was
so blown away by the tiny fridge brimming with
Sprite and M&M’s, the sparkly marble pool, and
the room service that the Alamo ultimately paled in
comparison.
I have since believed that the contents of minibars reveal the character of the hotel. W Hotels’
minibars stock condoms and aspirin; Ritz Paris’
are full of golden ash trays and Veuve Cliquot. The
White Hart Inn’s minibars include bottles of Harney & Sons Tea, organic apple juice, and housewith flavor and paired with a lovely salad.
made sparkling water.
I slowly migrated toward the pubby wood-panInn Style
eled bar. “As a bartender, I need to see the kitchen.
The White Hart’s previous owners bailed in 2010, I need to see the food,” said Jeremy the bartender.
just months after a $5 million renovation, pinning
As a mixology maven, Jeremy offered to make
a note to the front door citing the ‘heavy responsi- me an off-the-menu vintage cocktail – a Ramos
bility and time commitment.’ The Inn clocked in
Gin Fizz, a Cointreau infused Sidecar, or an
four years of beauty rest before the Deer Friends
absinthe-laced Sazerac. He serves cocktails with
LLC (an adorably and appropriately titled Limited giant cubes of ice that look like they were delivered
Liability Corporation) partners opened the doors
via wagon circa 1915.
again in September 2014. Malcolm Gladwell is one
The Tap Room’s old world energy ascended into
of the new owners and an active participant in its
tepid rowdiness at around 8:15. The crowd was inrebranding. Hence the series of Gladwellian ‘Liter- telligent and diverse – there were yogis, writers, two
ary Evenings’ set to begin as early as March (check international tea magnates, and a gaggle of feisty
whitehartinn.com for schedule updates).
locals d’un certain âge. No one had a tan, but we all
The Inn’s interior feels fresh with its elegant
had an upbeat mentality.
wood flooring set against crisp white walls and has
One such fellow patron was Dani Shapiro, local
an understated authenticity (e.g. an unlabeled Jas- Litchfield County resident and well-known author
per Johns painting hangs in the lobby). An entryof best-sellers like Slow Motion and Devotion. “The
way table is stocked with ready-to-drink Harney & White Hart – specifically the Tap Room and the
Sons Tea in chic silver canisters that resemble milk public rooms – is perfectly beautiful and luxurious
pails. The hotel’s administrative front desk ladies
but without trying too hard. I feel like there are
wear navy and white Converse (I smell Malcolm
other places in Connecticut that are trying hard
Gladwell); the one who helped me look like the
to be sophisticated and high-end … resulting in a
actress Zooey Deschanel.
kind of self-consciousness,” said Dani. “The White
Hart just has this beautiful combination of comfort
Snowed-Inn
and luxury, but at the same time has a kind of
I stayed at the White Hart on a Monday night
austerity to it that feels very true to New England
when Salisbury was snowed-in and their Tap Room for me.”
(aka Salisbury’s community living room since the
19th century) was the only joint in town with the High Tea
lights still on. I sat in one of their dapper wingback Michael Harney (one of the sons of the Harney &
chairs opposite the active fireplace and ordered the Sons Tea enterprise) was sitting across the room
sweet onion and Gruyère tart and a glass of Honig
Continued on next page …
Sauvignon Blanc. The tart was small but bursting

Above top: The White Hart is cozy when you get
snowed in. Above middle: This sitting area is stocked
with books and magazines (including this magazine).
Above: The breakfast buffet.
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speaking French with a handsome tea exporter
from Belgium. It wasn’t easy, but after a few minutes of self-doubt and several awkward glances in
their direction, I walked over and interrupted their
conversation to ask Michael about the incredible
historical connection between the White Hart Inn
and the Harney family. He was kind enough to
explain it to me as he was waiting for his fish and
chips to arrive. “Mom and dad ran this place for 23
years. Dad launched Harney & Sons Tea from the
basement here. His office was on the third floor in
what’s now called the ‘John Harney Suite.’”
John Harney – who passed away last June –
used to sell his tea in a small store he set up at
the White Hart. Now, in 2015, the Deer Friend
partners are hoping and planning to reincarnate
the Inn’s country store where they’ll sell savory
pies (e.g. chicken and turkey pot pies) and other
prepared foods to-go.
Litchfield County’s got talent

“Acquaintances, in sort, represent a source of social
power, and the more acquaintances you have the
more powerful you are.”
		
– Malcolm Gladwell, The Tipping Point
The White Hart has a great many acquaintances. The Deer Friends have taken ownership
of the Inn, both literally and figuratively, and are
bringing their unique talents to the table. One such
Deer Friend is renowned British chef Annie Wayte
who reopened the White Hart’s dining room – the
Tap Room’s fancier counterpart – this past February 13th. The menu is completely different from
what’s served in the Tap Room and celebrates
English country style with splashes of Indian and
Moroccan flavors. There’s really no reason to leave
the hotel (except perhaps for some M&M’s). This
delightful hotel has been the community living
room for generations of New England’s entrepre-

Above: One of the White Hart’s bedrooms post-renovations (photo courtesy of John Gruen), while to the right is a pre-renovation room (photo
courtesy of Berkshire Magazine from June 1995). Floral much? Below left:
Who’d turn down a soak in this tub? (Photo courtesy of John Gruen).

neurs and artists…rendering it an entertaining and special Trivia Night menu of snacks and entrées.
inspiring place to be snowed inn.
What to do in and around Salisbury

Upcoming community events at the White
Hart: The Jane Lloyd Fund benefit dance
with live music from The Harlem Line

Darren Winston (of Darren Winston Bookseller in
Sharon, CT, but representing his seven-piece rock
band, The Harlem Line), the White Hart, and the
Jane Lloyd Fund are hosting a dance to benefit
the Jane Lloyd Fund. The fund was established to
provide financial assistance to cancer patients and
their families in the Connecticut towns of Canaan, Cornwall, Falls Village, Kent, Salisbury, and
Sharon. The fund was created in 2006 in honor of
life-long Lakeville resident Jane Lloyd who died at
42 following a long battle with breast cancer. Jane’s
original fundraiser was held at the White Hart in
1998 just after she was diagnosed, and the fundraiser was a huge success!
Those of us who will never truly feel free on
the dance floor should go anyway because it’ll help
support local Connecticut cancer patients. The fundraiser will be held on Saturday, March 28th from
8:00pm–10:00pm in the freshly renovated banquet
room (the Deer Friends weren’t feelin’ the floral
wallpaper). The $15 cover charge goes to the Jane
Lloyd Fund and additional donations are welcome;
dress casual. Visit www.thejanelloydfund.org for
more information.
Join in the trivia fun!

Tuesday Trivia Nights begin seating at 6:30, and
the questions begin at 7:00 in the Tap Room. You
can bring a team of five or they’ll hook you up
when you arrive. There are pitchers of beer and a
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If you’re wondering about Salisbury’s other main
attractions, here are a few:
• The Appalachian trail is one of the big draws, as
there are four nearby entrances, and a great loop
that starts in Falls Village and brings you right back
to the inn. The Inn is working closely with Peter
Becks (the sporting goods shop in Salisbury) to set
up summer and fall guided hikes.
• During the summer and fall months, guests go to
O’Hare’s landing on Twin Lakes at Taconic where
you can rent a boat with just a driver’s license. Fishing trips/lessons were also popular this past fall.
• The Salisbury Ski Jumps are always a great local
attraction. The Salisbury Winter Sports Association
puts on this unique and family-friendly event every
February, so if you missed it last month, come back
in 2016!
• There is plenty of shopping to be done in
Salisbury and the surrounding towns. Check out
LaBonne’s Market in Salisbury for specialty food
items. If you’re in the market for some gloriouslycurated housewares, check out Hammertown Barn
in Pine Plains, NY and Ancient Industries in West
Cornwall, CT (Deer Friend Megan Wilson’s shop
where British meets Scandinavian style). If books
are your thing, Oblong is a delightfully old school
bookstore in Millerton.
But no matter how your fancy is struck, it’s sure
to be struck right here in our tri-corner area! •
For further information about The White Hart call (860)
435-0030 or visit them online at www.whitehartinn.com/

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

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

BAR • TAPAS • RESTAURANT
518.789.0252 • 52 Main Street, Millerton • 52main.com

It’s Hard to Stop A Trane.®

P.O. Box 609 | 59 Church Street
Canaan, CT 06018
860 824 5444
860 824 7829 fax

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

In concert with the
highest standards
in retirement living
Comfortable apartments,
restaurant-style dining, library,
adjoining YMCA, social activities,
educational programs,
and much more.

GEER VILLAGE
77 South Canaan Road,
Canaan, CT 06018
www.geercares.org
860-824-8133
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• Catalogs
• Stationary Packages
• Pocket Folders
• Calendars • Invitations • Direct Mail

P 518.272.8881
F 518.272.8935
www.snyderprinter.com

tristate antique
restoration
SPECIALIZING IN ANTIQUE
FURNITURE RESTORATION

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

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

BENSDOTTER’S PET 413-528-4940

High Quality
Commercial Printing.
•
•
•
•
•
•
•
•
•

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

Tel: 845.373.8232 • Fax: 845.789.1234
5058 Route 22, Amenia, NY 12501
Open 7 Days: Mon–Sat 10am–7pm, Sun 12–5pm

940 MAIN STREET, GREAT BARRINGTON, MA

691 River Street
Troy, NY 12180
P 518.272.8881
F 518.272.8935
www.snyderprinter.com

Convenient Location with Ample Parking

Monday-Friday 10a-6p Saturday-Sunday 10a-4p

Keep it simple, and
make it easy too

S

ue has a preference for keeping things simple.
She likes spending time with her family,
making crafts with her mom, working in the
garden, and being with her dogs. But when it
comes to her customers, keeping things simple
isn’t enough. She likes to make things easy.

F

or over two-and-a-half decades, Sue
has worked in banks of all sizes. She’s
seen small banks get big, and big banks
get distracted from what matters. That’s
why she prefers to work for a bank where
the focus is simply on one thing: you.

332 Main street | po box 1749
LakeviLLe, ct 06039

S

t: 860.596.4063 | f: 860.596.4091

ue’s customers know that whenever
they knock on her door, she’ll
help them in any way she can. And
that’s the kind of easy banking
should be.

www.churchillbuildingcompany.com

the strength of relationships
2971 church street • pine plains
11 hunns lake road • stanfordville
3263 franklin avenue • millbrook
5094 route 22 • amenia
bankofmillbrook . com
Member FDIC
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Susan Race

Assistant Vice President
Stanfordville Branch Manager

local athletes

WASSAIC’S

ethan lounsbury
AN ALL-AROUND YOUNG MAN

By John Torsiello
info@mainstreetmag.com
ing point guard takes composure and mental strength
even during times of extreme stress and pressure. I
enjoy the challenge of keeping myself and my teammates in check, while taking control of the game and
making my teammates better.”
His love affair with baseball is much the same as
with the other sports. “I’ve had a glove and bat in
my hand for as long as I can remember. Out of all
the sports I currently play I have played baseball the
longest and have a passion and love for the game. My
favorite part of baseball is playing the outfield and
more specifically, diving for balls and being an aggressive fielder. I am a kid who, instead of letting the ball
drop and take two bounces to me, will throw my body
on the ground just for the rush of snagging the ball
out of the air and helping my pitcher.” And it is baseball that he is most fond of and the one he hopes to
play in college. “Baseball is my favorite sport because
it is the first sport I developed a passion for and I have
immense respect for the game and how it’s played.”
While Lounsbury doesn’t have a role model in
sports, per se, he leans toward athletes who display
leadership on and off the field. “I admire people who
have worked for what they have achieved instead of
having it handed to them, and have a respect for the
Ethan’s thoughts of his sports
sport they play and the job they have to do.”
Lounsbury is enjoying an exceptional basketball
His favorite football player is New Orleans Saints
season, playing point guard for the junior varsity and quarterback Drew Brees (“because he isn’t the tallest
was averaging 18 points, 12 assists, five rebounds, and quarterback and doesn’t have the strongest arm, yet
five steals a game at this writing. He was the backup
still has the mindset and intelligence to win in the
quarterback and kicker for the Dover Plains/WebuNFL”); in basketball it is Golden State Warriors guard
tuck varsity football team last fall, running for 100
Steph Curry (“because he is a point guard and gets his
yards, passing for another 30, scoring a touchdown,
teammates involved yet he also has a great shot and
and making 38-of-42 extra point kicks. Last spring,
the ability to have big scoring nights”); and in baseball
the 5’8”, 145-pound center fielder/infielder/pitcher/
it’s New York Mets outfielder Juan Lagares (“because
catcher hit a lusty .460 with 13 steals and an earned
he plays for my favorite team, the Mets, and is a great
run average of around three as a hurler for the junior outfielder with amazing instinct and a very strong
varsity team. He projects as a varsity player this year.
arm”).
He is a captain for the JV basketball team, a role he
Staying in shape
served in last spring for the JV baseball team.
He talked about his emergence in each sport. “In Obviously, with so many sports to juggle, Lounsbury
is almost constantly in workout and training mode.
football, I grew up watching my dad coach football
“For football, I work out in the weight room three
and I became fond of the sport. He played at the
same high school I’m currently playing at (Dover) and days a week with an in-season workout plan. We start
quarterback work in March and progress to skill posialso played at Marist College. Not to mention he’s
tion offensive practices in May to prepare for up to
my coach. What I enjoy most about football is the
family bond and brotherhood that is formed through four passing scrimmages we take part in throughout
your career in high school that cannot be experienced June. We continue practice throughout the summer,
including football camps at various colleges and high
anywhere else. I also enjoy the strategy and preparaschools up until August 18th when the season begins.”
tion involved and the leadership that is required at
He continues, “For basketball, I work out three
the quarterback position, and obviously throwing the
days a week with the same in-season workout plan.
ball.”
Although Lounsbury didn’t play organized basket- Throughout the offseason I take time to perfect my
shot and dribble control, using drills with cones on
ball until he was 13 (seventh grade), he says he has a
my court at home. I play in a summer league for basball in his hands since the day he was born. “What I
enjoy most about basketball is playing the point. Play- ketball through the school to acquire chemistry with
“An all-around kid” would be an apt description of
Webutuck High School’s Ethan Lounsbury. Not only
does the 16-year-old sophomore play multiple sports,
and play them well, he’s a superb student and takes
part in a myriad of extra-curricular activities. When
does he find enough time? He says, “I surprisingly
find it quite easy to balance all of what I take part in
due to the fact that if I enjoy it and I don’t see it as
work. It becomes part of my daily routine which I
have grown used to.”
And what a routine. The Wassaic resident plays
baseball and basketball for Webutuck, and football for
the Dover Plains/Webutuck co-op team, played soccer
until high school, maintains a 92 average in challenging classes, and is a member of the National Junior
Honor Society. Oh yeah, he plays drums in the school
band, and was All-County for the percussion instrument in 2010, 2011, and 2013. He also hits the slopes
every weekend in the winter with the school’s ski club.
He was class treasurer during the seventh, eighth, and
ninth grades, takes part in “Scrub Club,” an extra-curricular club that teaches about different job opportunities in the medical field, and has volunteered at his
town’s summer camp. Whew!

Above: Ethan Lounsbury delivers a pitch for Webutuck
High School during a baseball game last spring.

teammates for the upcoming season.”
He adds, “The school season of baseball begins
in March, but I play up until the start of August,
balancing all three sports at once. To train I use the
same three-day workout (continued year round). I also
take trips to the gym to throw as well as to the batting
cages to keep my swing consistent. This winter, I
attended a baseball workout program with my team
at Duchess Community College to prepare for the
upcoming season.”
Lounsbury believes his greatest attributes as an
athlete are his attitude, athleticism, and an ability to
lead a group. “I feel I am quite quick and have decent
speed that I try to improve on throughout the offseason. I also have the ability to pick things up quickly
and do not have to be told twice. I’ve also been told
my work effort and hustle are excellent.”
Still, he knows he has things to work on and
improve upon before he heads off to college. “Even
though I can’t improve my height, I would like to
add a few inches and I would like to gain weight. In
football, I need to improve on my ability to sit in
the pocket and take hits because I’m not the type of
person who necessarily loves to get hit. My basketball
coach has always told me in order to ‘get over the
hump’ you need to learn to be quick but not to hurry.
I need to play fast and aggressive but be able to slow
things down in my mind in order to make the right
decisions on the court. For baseball, I need to adjust
to the pitching speed that I will see this season on
varsity.”
Lounsbury says his biggest thrill in sports thus
far came in football last fall. “I had yet to play a
snap on the varsity level and when my opportunity
came I took advantage. The first snap of my career I
broke a 79-yard touchdown run and the feeling was
unexplainable. The emotions of my teammates were
incredible as I ran to the sideline, only to remember I
had to return to the field to kick my extra point.”
As for after high school, Lounsbury has big
dreams. “I hope to play baseball in college because
I want to continue to play the game for as long as I
can, and I also want to find the perfect college for my
baseball and academic careers. I want to see if my love
for the game, plus my talent, can lead me to do great
things.” No one is betting against Ethan Lounsbury
doing just that. •
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Marq Reynolds
PHOTOGRAPHER

{ TASTE. EAT. SHOP. }

WEDDINGS • PORTRAITS

HARNEY MILLERTON
1 RAILROAD PLAZA
MILLERTON, NY 12546
(518) 789− 2121

860 597 2870 • Lakeville, CT
marqreynolds@sbcglobal.net
Find me on Facebook

WWW.HARNEY.COM - 1-800-TEATIME

Rebecca Welsh
– proprietor

Three Dimensional Coloring
Soy-Based Color

Shear Illusions Salon LLC
ALL PHASES OF HAIR CARE

Unique designs created with personal attention
860 364 5111

SHARON SHOPPING CENTER,
SHARON, CT 06069
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BUILD

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

business snapshot

The Magic Fluke Co.

Housatonic Fine Art & Custom Framing

The Magic Fluke Co. was started in 1999 by Dale and Phyllis Webb in New Hartford, CT, and relocated to a larger facility in Sheffield, MA in 2010. Building distinctive instruments for beginners and professionals alike – providing an alternative to
the imports with impeccable customer service for over 16 years. Known for their
Fluke, Flea, and Firefly Ukuleles, they introduced the Cricket Violin last year. Always
innovating, there is a portable solid body electric bass in the works to be released later
this year. Products are distributed to retailers worldwide with retail prices starting
at $189 for a soprano ukulele or banjo. In keeping with the spirit of the Berkshires,
the Webbs go out of their way to support local business and community, sourcing
components as close to home as possible including harvesting some of their own
lumber. The Magic Fluke Co. features a showroom full of beautiful instruments just
waiting to be seen and played. Located just south of the village of Sheffield on Rt. 7,
visitors are always welcome to the shop and retail store open Monday–Friday or by
appointment.

Stephen Sperduto relocated his art framing business from Larchmont, NY to Cornwall Bridge, CT in 2008 looking for a bit of a lifestyle change. He rented his first
workspace in part of The Housatonic Valley Rug Shop where he worked for four
years. In June of 2013 Steve moved to his current location, which provided him a
larger and more visible retail space. Steve is also an accomplished professional photographer having worked in commercial photography in Fairfield and Westchester counties with clientele consisting of Fortune 500 companies such as IBM, General Foods,
and Chesebrough Ponds. His design background allows him to transfer that creativity
to his framing and craftsmanship. He offers quality framing of fine art and both vintage and contemporary posters. His finished product is one perfected with style and
technique at an affordable price with a quick turnaround time. He finds many of his
clients to be repeat customers and believes that this is a testament to the craftsmanship and quality that he provides. Steve’s new space allows for a true showroom for
his work and his ever-changing window displays are appreciated by the townspeople.
He looks forward to a continued presence as a successful local business and a proud
addition to the business community.

Hobson Window Inc.

Millerton Acupuncture

In 1993, Steve Hobson purchased a company know as “The Window Man,” based
in Poughkeepsie, NY, changing the name to Hobson Window Inc. in 1994. They’ve
grown continuously and moved their base to Red Hook in 2013. They have a showroom of window and door displays and have expanded to do frameless shower doors,
building their own storm panels and screens, and custom glazing store fronts. They
also assemble their own insulated glass units to repair any that are fogged or cracked.
Hobson Windows services the entire Hudson Valley and offer free estimates from a
small piece of glass to an entire house full of windows. They’ve always specialized in
replacement windows and doors in existing residential and commercial structures;
everything from porch enclosures, patio doors, entrance doors, storm doors, bay and
bow windows, specialty shapes – everything window and door related. An estimate
takes about 45 minutes and a proposal will be emailed/mailed to you in a timely
manner. This is Hobson’s third year running with a super service award from Angie’s
List, with over 50 reviews and an A+ rating. They’re a family owned business and can
do everything the big box stores do and then some – even financing! They’re a 100%
no pressure sales company and look forward to working with you!

Emma Dweck opened Millerton Acupuncture on February 3rd. Her mother was an
acupuncturist, but it wasn’t until Emma was receiving acupuncture in her 20s that
she decided to become an acupuncturist herself. She practices acupuncture and other
related modalities such as moxibustion (the burning of a Chinese herb on or near acupuncture points to warm and nourish them), gua sha and cupping (two forms of Asian
body work). She helps patients with implementing lifestyle changes, Chinese medicine
dietary principles, and meditation. Emma practices Five Element Acupuncture, which
is different from Traditional Chinese Medicine. Developed in England, the Five Element model emerged as an amalgam of different forms of classical Eastern medicine.
In Five Element Acupuncture, the emphasis is on the patient’s constitution, treating
from a place of wellness. It is incredibly rewarding and inspiring hearing patients say
“I feel like myself again.” Emma would like to expand her scope and to help educate
the Millerton community about Chinese Medicine, nutrition, health and wellness.
Acupuncture can treat many common ailments, and is a great, long-lasting alternative
to conventional treatments.

USA made unique, affordable, quality, musical instruments. (413)
229-8535. 292 South Main St., Sheffield, MA. www.magicfluke.com

Fine art and custom picture framing. (860) 619-8097.
18 Kent Rd., S., Cornwall Bridge, CT.

Window and glass replacement. (845) 758-0930. 51 Elizabeth Street, Emma Kisslinger Dweck, M.Ac., Licensed Acupuncturist. (845) 605Red Hook, NY. www.hobsonwindow.com
2707. 1 John Street, Millerton, NY. www.emmadweck.com
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the monthly advice columns

INSURING YOUR WORLD
I hope everyone is enjoying the Arctic cold weather! Now
is the prime time to ensure that your homeowners policy
covers your home for freezing of water lines, as well as
ice backups resulting from the buildup of ice at the edge
of your roof! Ask your agent to make sure that you have
Special Form peril coverage, generally speaking this can
be added to a Broad Form peril policy for less than $100/
year! If you are a second homeowner in the area, it may
be high time to look into installing a low temperature sensor via your telephone line or satellite, depending upon
where the property is located. These devices will notify
you of a temperature drop in your home once the temperature gets below 32 degrees. These devices cost less
than $200 and can save a lot of damage due to freeze
ups and water damage once a broken pipe thaws. Minimizing such damage can not only save time and aggravation, but a lot of inconvenience caused by a large loss.
Hopefully these suggestions will make life a little more
bearable during this cold, cold weather!

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

Brad Peck, Inc.

Eat Your Medicine
Kitchen Herbs aren’t just for cooking anymore! Until just a few years
ago I would have considered an aromatic bunch of fresh Thyme, a fiery
red Cayenne pepper or a plump fresh clove of garlic solely as a must
have ingredient for one of my savory culinary creations. As a health conscious foodie and organic farmer, I realized the many benefits of eating
organic and whole (not to mention, delicious) foods, but what I didn’t
know was that the same tasty herbs commonly used in cooking are also
loaded with “healing properties” (or constituents) historically known to
deliver a broad spectrum of therapeutic benefits.
Who would have thought that the same beautiful aromatic bunch of
thyme used to season a slow roasted chicken could be made into a
simple cough syrup to help combat the common cold and support the
healing process of both bronchial and respiratory infections. Or what
about the bold Cayenne pepper used to season a hearty pot of chili that
seconds as an herbal pain reliever. Made into a simple salve, Cayenne
has reportedly helped many find relief from pain caused by bruises,
backaches, menstrual cramps and diabetic neuropathy. And lest we
forget one of our favorite kitchen allies, the Almighty Garlic! Just as garlic
can add a depth of flavor to almost any dish, so too does it bring that
same profound depth in its wide array of therapeutic uses. Chopped
raw garlic + honey = “Garlic Honey,” a dynamic duo full of anti-bacterial,
anti-viral and anti-fungal properties to name a few. This sweet and pungent remedy supports healing from infections of all kinds, especially ear,
nose, throat and respiratory.

TVH
The Village herbali s T
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By Becca Conn – Practicing Herbalist
The Village Herbalist (518) 592-1600
28 Main Street, Millerton, NY 12546
For herbal recipes and upcoming workshops,
visit us at www.tvhmillerton.com

Pet insurance can be life saving
Animal companions have become an integral part of the family dynamic which
has led to a greater need and desire for quality veterinary care. Veterinary medicine has
rapidly evolved in recent years. This rapid evolution has led to sophisticated treatment
and diagnostics, which in turn, has increased the cost of veterinary medical care for our
beloved animal companions.
The Pet Insurance Industry offers an array of coverage through various providers
which have helped human care givers cover the costs of veterinary care. The challenge
is finding the right provider and settling on appropriate coverage based on the animal
companion’s individual needs. Some providers offer an array of coverage, including
preventive care as well as major medical expenses such as accidents, illnesses, diagnostic
tests, hospital stays, medications, surgeries and congenital conditions. Some may even
include holistic therapies such as acupuncture, chiropractic, homeopathy, hydrotherapy
and physical/rehabilitative therapy. In most cases, the policy holder is able to choose a
deductible that fits her budget and the premium depends on the animal companion’s
age and breed. Pre-existing conditions are typically not covered. The policy holder is
responsible for payment to their veterinarian at the time of service and the covered
costs are reimbursed by the Pet Insurance Company to the policy holder.
Research has revealed premiums for a young dog may range from $26-$76/month
and premiums for a young cat may range from $18-$47/month depending on chosen
deductible. All policies are not created equal. Be informed about the policy before
signing on the dotted line! Veterinary staff have become more informed about Pet Insurance and can assist clients toward finding an appropriate provider. It seems that Pet
Insurance is mostly appreciated for unanticipated health incidents that arise with hard
to meet or unexpected costs. Pet Insurance helps eliminate pet parents from choosing
between treatment and euthanasia. Most policies can be purchased for a companion
animal at any age, but age may affect the price of the premium. The prime time to
explore insurance options is when the new puppy or kitten comes home.

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

the facts about advertising
When it comes to marketing and advertising (and the success thereof), there
are not only facts, statistics, and research to back up the fact that it works,
but there are countless proven methods and approaches that can be customdesigned for each individual business and marketing campaign. To start, the
number one thing that every marketing/branding/design person will tell you is
this: keep a cohesive identity and brand message. This means that regardless of
the product or service that you are trying to “push” or educate your customers
about, you need to make sure that what and how you portray your business is
cohesive and that the consumer understands that the message/product/service
is coming from your business.
There are many different types of advertising approaches, and nearly all are
dependent on the desired target audience. To name a few approaches, there
is consumer-oriented brand advertising, retail advertising, tactical marketing, business-to-business advertising, and many more. Do you know which
category might apply to you? By knowing which approach best suits your
business’ needs, your marketing and advertising campaign will then be better
designed for your specific needs and to reach your desired target audience.
When it comes to creating an advertisement, here are a few proven facts:
1. In print advertising, one of the easiest ways to gain the viewer’s attention
is to use unexpected elements; 2. When it comes to print media, full-color ads
will get more attention than two-color ads, which will get more attention than
black and white advertisements. When using the business-to-business approach in print advertising, a full color ad will gain about 50% more attention
than a black and white advertisement will. … There’s a science to marketing
and advertising, and when done right, the ROI will speak for itself!

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

LISTINGS:
ANIMAL CARE, ETC.
Agway
518 789 4471
agwayny.com
BensDotter’s Pet
413 528 4940
Boundaries for Pets
800 732 3181
boundariesforpets.invisiblefence.com
Rhinebeck Equine
845 876 7085
rhinebeckequine.com
Wild Birds Country Store
413 644 9007
wild-birdstore.com
ANTIQUES
Copake Auction Inc
518 329 1142
copakeauction.com
Millerton Antiques Center
518 789 6004
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
Gilded Moon Framing & Gallery
518 789 3428
gmframing.com
Housatonic Fine Art & Custom Framing
860 619 8097
Hudson Valley Home
hudson-valley-home.com
Martina Gates Fotoworks
martinagates.com
Snyder Printer
518 272 8881
snyderprinter.com
Thorunn Designs
518 592 1135
thorunndesigns.com

AUTOMOTIVE
Factory Lane Auto Repair
518 398 5360
Ruge’s Subaru
rugesauto.com
Sharon Auto Body
860 364 0128
CAFES & FOOD & WINE
52 Main
518 789 0252
52main.com
Cascade Spirit Shoppe
845 373 8232
Charlotte’s Restaurant & Catering
845 677 5888
charlottesny.com
Church Street Deli
518 329 4551
Country Bistro
860 435 9420
thecountrybistro.com
Harney & Sons
518 789 2121
harney.com
LaBonne’s Markets
860 435 2559
labonnes.com
Pine Plains Fine Wines
518 398 7633
Red Devon
845 868 3175
reddevonrestaurant.com
Salisbury Wines
860 435 1414
salisburywines.com
Stagecoach Tavern
413 229 8585
stagecoachtavern.net
The Greens
518 325 0019
copakecountryclub.com
CARPENTRY/BUILDER
Churchill Building Company
860 596 4063
churchillbuildingcompany.com
George Lagonia Jr. Inc.
518 672 7712
lagoniaconstruction.com
George Yonnone Restoration
413 441 1478
gyrestorations.com

Nailed It Building & Construction
518 929 7482
naileditbuilding.com
Over Mountain Builders
518 789 6173
overmountainbuilders.com
Rafe Churchill
rafechurchill.com
FARMS & FARMING
Hawthorne Valley Farm Store
518 672 7500
hawthornevalleyfarm.com
Hudson Valley Harvest
hv-harvest.com
Madava Farms
crownmaple.com
Quattro’s Poultry Farm & Market
845 635 2018
Ronnybrook
518 398 6455
ronnybrook.com
Walbridge Farm Market
845 677 6221
walbridgefarm.com
ELECTRICAL
Berlinghoff Electrical Contracting
518 398 0810
berlinghoffelectrical.com
HEALTH & BEAUTY
Academy Street Salon
860 435 3500
academystreetsalon.com
Amore Nail Spa
518 592 1133
amorenailspamillerton.com
D’s Salon & Spa
518 965 9003
Facebook: /dssalonandspa
Hylton Hundt Salon
518 789 9390
hyltonhundtsalon.com
Lori Hoyt & Co Salon
860 435 8086
Mane Street Salon
518 789 3484
Mindfulness
518 789 9635
mindfulnessmeditationnyc.com
Pulse Cycling & Fitness
845 677 4999
pulsecyclingandfitness.com

WHAT’S YOUR SIGN?
ARIES (March 21–April 19)
Be as prepared as possible, because as a result
you’re fearless – you’ve done all you can. Don’t let
others influence you, your feelings are correct.

LIBRA (Sept. 23–Oct. 22)
You have unnecessary financial woes, because it’s
not as bad as you think. Keep your neutrality.

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
Shear Illustions Salon
860 364 5111
The Village Herbalist
518 592 1600
tvhmillerton.com
HOME HEATING, ETC.
Crown/Dutchess Oil & Propane
518 789 3014
dutchessoil.com
Herrington Fuels
518 325 6700
herringtonfuels.com
Lindell Fuels
860 824 5444
Taylor Oil
800 553 2234
gmtayloroil.com
HOME SERVICES
Associated Lightning Rod
518 789 4603
alrci.com
Eastern States Well Drillers
518 325 4679
easternstateswelldrillers.com
Hobson Window Inc
845 758 0930
hobsonwindow.com
Hussey Painting LLC
860 435 8149
husseypainting.com
Madsen Overhead Doors
518 392 3883
madsenoverheaddoors.com
Sheldon 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
Lakeview Accounting Services
860 824 8443

LAWN, GARDEN, POOL
4 Seasons
518 789 0591
SCORPIO (Oct. 23–Nov. 21)
TAURUS (April 20–May 20)
The stars are aligned to brighten your social life.
Race Mountain Tree Service
You’re procrastinating when it comes to the projects Good for you! Don’t be too rash, but examine every- 413 229 2728
that await you. Try to be cooperative, because you
thing closely and then choose carefully.
racemttree.com
can be impactful at this juncture.
Up Country Services
SAGITTARIUS (Nov. 22–Dec. 21)
860 364 0261
GEMINI (May 21–June 20)
You’re not totally innocent. Every man is blind to his upcountryservices.com
It’s costly to butt your nose in where it doesn’t beown faults. But don’t be bogged down and guilted
long. You can make your argument, but do it so that into doing something you don’t want to.
LIFESTYLE & EVENTS
no one misunderstands your “helpful input.”
Alicia King Photography
CAPRICORN (Dec. 22–Jan. 19)
845 797 8654
CANCER (June 21–July 22)
Your unexpected ideas may lead to financial gain.
aliciakingphotography.com
Your shopping interest result in you meeting all
Don’t take anything that’s said by others personally,
Catamount
kinds of interesting people. And people are always
and think before you speak.
518 325 3200
willing to help you.
catamountski.com
AQUARIUS (Jan. 20–Feb. 18)
Catskill View Wedding & Events
LEO (July 23–Aug. 22)
Give an ultimatum to the people you need to. Use
518 592 1135
Your focus is on money and finance these days. It’s
this opportunity to better your relationship with
catskillviewweddings.com
possible that you will throw your energy into studthose who are true and sincere.
Hathaway Young
ies, reading and writing in the near future.
860 596 0555
PISCES (Feb. 19–March 20)
VIRGO (Aug. 23–Sept. 22)
You’re very popular these days and everyone wants hathawayyoung.com
Limerock Catering
Put an emphasis on protecting your private life and a piece of you. These characteristics are in your
860 435 5000
keep yourself out of the spotlight. Flattery is likely
nature, however, but people are just paying more
limerockcatering.com
to get your heart pumping a little faster though.
attention to them these days.

Marq Reynolds Photography
860 597 2870
Noble Horizons
860 435 9851
noblehorizons.org
SVNA
860 435 0816
salisburyvna.org
The Moviehouse
518 789 0022
themoviehouse.net
Thee Ellsworth Manor
860 364 0391
theeellsworthmanor.com
LODGING
Falls Village Inn
860 824 0033
thefallsvillageinn.com
Pop’s Cabin
518 329 4889
popscabin.com
Sharon Country Inn
860 364 0036
sharoncountryinn.com
REAL ESTATE
Bain Real Estate
860 927 4646
bainrealestate.com
Elyse Harney Real Estate
518 789 8800
860 435 2200
HarneyRE.com
Paula Redmond Real Estate, Inc.
845 677 0505
paularedmond.com
SPECIALTY SERVICES
Country Gardeners Florist
518 789 6440
countrygardenersflorist.com
Geer Village
860 824 8133
geercares.org
Ghent Wood Products
518 672 7021
ghentwoodproducts.com
Kenny Funeral Homes
860 364 5709
kennyfuneralhomes.com
Lily & Vine Floral Design
860 489 0400
lilyandvine.com
Mahaiwe Tent & Party Rentals
413 528 5945
mahaiwetent.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
Valentine Monuments & Sandblast
518 789 9497
VKLarson Communications
917 678 7689
vklarsoncommunications.com
STORES
Hammertown
hammertown.com
Horse Leap
845 789 1177
horseleap.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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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 S h a ro n H o s p ital

The Birthing Suites at Sharon Hospital | 50 Hospital Hill Road | Sharon, CT | sharonhospital.com
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