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Dutchess County, Columbia County and 
beyond, we’re here to insure your world.

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

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

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

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

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

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!"

1-800-553-2234 • www.GMTaylorOil.com

24 Hour emergency service for your oil 
heat, propane, and plumbing needs. When 
winter gets tough you need Taylor to come 
to the rescue. Call us today. 

Call 1.800.553.2234 or www.GMTaylorOil.com
The only Home Services Company your House will ever need.

Heating Systems • Central A/C • Plumbing Services
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Drawn to Greatness: Master Drawings from the Thaw Collection is organized by the Morgan Library 
& Museum, New York. Presentation at the Clark is made possible by the Eugene V. and Clare E. Thaw 
Charitable Trust. Major support is provided by the Fernleigh Foundation in memory of Clare Thaw.  
This exhibition is supported by an indemnity from the Federal Council on the Arts and the Humanities.

THROUGH APRIL 22 
 
Williamstown, Massachusetts
clarkart.edu

DRAWN TO 
GREATNESS
MASTER DRAWINGS 
FROM THE THAW 
COLLECTION

“ A magnificent showcase.”  
 
—The Boston Globe

Ge
rb

ra
nd

 v
an

 d
en

 E
ec

kh
ou

t, 
Se

at
ed

 Y
ou

th
 in

 a
 H

at
, w

ith
 H

is
 C

hi
n 

Cu
pp

ed
 in

 H
is

 L
ef

t H
an

d 
(d

et
ai

l),
 c

. 1
67

0.
 B

ro
wn

 w
as

h 
on

 p
ap

er
. M

or
ga

n 
Li

br
ar

y &
 M

us
eu

m
, T

ha
w 

Co
lle

ct
io

n,
 2

00
6.

49



4  MAIN STREET MAGAZINE

editor’s note & content

COMPLIMENTARY    |    MARCH 2018

MAGAZINE
MAINstreet

MARCH 2018

A rooster, struttin’ his stuff!

Cover photo by 
Lazlo Gyorsok
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THE ANIMAL / FARM ISSUE

Who isn’t an animal fan? Or a farm fan 
for that matter? We all are, because if it 
weren’t for farms and animals, we couldn’t 
exist! Farms grow our food, or grow the 
food for animals that then often become our 
food. Animals are vital to our ecosystem; 
some feed us while we call others our family 
and friends. For those reasons, and so many 
more, we devote this entire issue to all farms 
and animals, making this our third annual 
“Animal Issue.” 
 In this issue we examine the real estate 
market in the farming community of 
Ancram and Ancramdale, NY – Christine 
breaks it down with her charts and infor-
mation with this realty update. Christine 
also brings us an entrepreneur feature of 
the folks behind Whippoorwill Farm and 
fi nds out how they started and what it 
takes to run a farm like they do. Speaking 
of running farms, Carol caught up with 
the Osofsky brothers of Ronnybrook Farm 
in Ancramdale. Carol shares with us this 
farming story, which is multi-generational, 
and how they have made Ronnybrook into 
such a well-known and respected dairy with 
all of its wonderful offerings. And speaking 
of dairy farms, Dominique was able to meet 
with the farmers at Churchtown Dairy and 
share with us their dairy farming venture.
 As for the animal side, our artist feature 
this month is our very own cover photog-
rapher Lazlo Gyorsok, but Lazlo is well-
known for his animal photography! We’re 
also back with our “furriendly faces” – get 
it? Instead of “friendly faces” they are “fur-
riendly” because they’re all animals instead 
of humans. Cheesy? Maybe, but we have 
fun with it! 
 We are also lucky to have an interview 
conducted and written by award-winning 
CBS News Correspondent Richard 
Schlesinger. Richard interviewed Justin 
Vagliano of The Little Guild of St. Francis 
in Cornwall, CT – an animal rescue. Their 
interview shares with us what The Guild is 
all about, and hopefully after reading it, a 
few of you might consider lending them a 
hand or adopting an animal in need.
 Mary has brought us a piece about the 
out-of-the-box thinking that the South Kent 
School brings to their student body, and 
how they incorporate farming. Meanwhile, 
Claire has written a tremendously interest-
ing piece about seeds and seed catalogues. I 
was surprisingly so interested in this, and I 
don’t have an inkling of interest in garden-
ing or fl ower gardens – but that’s the beauty 
of a magazine like this, you never know 
what story will pique your interest. Enjoy!
   – Thorunn Kristjansdottir 

Animal
issue

The
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MILLBROOK                        $1,250,000 

 
Spacious Brick Colonial  

 
AMENIA                                  $550,000 

Completely Renovated Colonial Revival  
 
 
 
 

 
ANCRAM                                 $995,000 

 
Far Reaching Mountain Views 

 
PINE PLAINS                           $795,000 

Duxbury House c. 1790 
 
 
 
 

NORTH EAST                       $1,447,000 

 
Private Georgian Estate 

MILLBROOK                          $495,000 

1920 Traditional Home 

paularedmond.com 
 

PA U LA  R E D M O N D  
 

RE AL  E S TA TE  I N C O RP O RA TE D
	  

•	  	  •	  	  •	  

paularedmond.com
Millbrook 845.677.0505 ·∙ Rhinebeck 845.876.6676 
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artist profile

By CB Wismar
arts@mainstreetmag.com

“I can’t remember when I didn’t love 
photography.” Lazlo Gyorsok speaks 
with both confidence and devotion 
when he addresses his art. “My first 
camera was a Russian version of the 
old Kodak box camera. I was ten years 
old. That was the beginning.”  

Growing up in Dunafoldvar, a 
small town outside of Budapest, Hun-
gary, son of a tram operator and an 
opera singer, Lazlo pursued a standard 
educational trail. Grammar school led 
to vocational school, to three years 
of service in the Hungarian army, 
and then to college where he studied 
mathematics and physics. The arts 
and the sciences were part of his life 
from the beginning, and the creative 
tension between the two paid great 
dividends as his life has unfolded.

“I was too restless for college,” he 
admits. So after a bit more than two 
years of higher education, he and a 
cousin took advantage of a momen-
tary relaxation of the travel restric-
tions in then Communist-controlled 
Hungary and found their way onto 
a bus headed for Italy. They had no 
intention of making the return trip.

The road from security to 
refugee to opportunity
“We sought political asylum, which 
was granted, and ended up living in a 
re-purposed camp that had been built 
under Mussolini for slave laborers. 
When we were there it was a refugee 
camp. Very austere. We stayed for a 
few months, then made our way to 
Germany.”
 Still a refugee, Lazlo found work 
with the US Armed Forces stationed 
in Germany and learned what would 
be a valuable skill. He became a win-
dow washer.
 “We met a man while working 
with the US Army who agreed to 
sponsor us in the United States. Off 
we went to New York.”  
 It was 1973. Lazlo did not have a 
job, but he had a skill, and in a city 
of skyscrapers with a million windows 
that needed washing, he set out to 
make his way.
 “I met my wife, Christina, the sec-
ond day after I arrived in New York. 
We were married two years later.”  
 Unimpressed with the ways of 
city life, Christina and Lazlo found 
their way up into Litchfield County, 
Connecticut, bought some property 
and built a house. “We’re still here, all 
these years later.”
 One reason that city life did not 
excite the couple might have been the 

fact that pursuing his lifelong love of 
photography, Lazlo had accumulated 
not only a collection of cameras and 
lenses, but the equipment required 
to have his own dark room. Com-
ing home one evening, the couple 
found that their apartment had been 
ransacked and that among the missing 
items were all of his photographic 
equipment.

Putting down roots and 
settling in
Making his way in Northwest Con-
necticut as both a house painter and 
a window cleaner, Lazlo began to 
build a reputation for superb work 
as he found the time to re-ignite his 
passion for photography. His painting 
business morphed into having a home 
decorating business and, eventually, 
a photography studio and gallery, 
as well. “Brian Wilcox and I had a 
portrait studio in Kent, so I could 
balance the art of taking portraits 
with a fascination I’ve developed for 
exploring abandoned factories, and 
savoring the incredible beauty of the 
landscapes around here.”

As the digital age dawned and 
online communication became first a 
novelty, then a necessity, Lazlo forged 
an alliance between his early study 
of physics and mathematics with his 
appreciation for art and the allure of 

Above, top to bot-
tom: Buffalo in the 
snow. The artist, 
Lazlo Gyorsok.

BEAUTY THROUGH THE EYE OF THE BEHOLDER
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artist profile

strong visual design: websites. The 
new world of mass communication.

“I put together websites for the 
Town of Kent, CT, and for Cornwall, 
CT, just for the fun of it.” The “fun” 
made his transition from full-time ca-
reer work to his unique interpretation 
of what retirement is when he stepped 
out of the business world eight years 
ago and settled in to photography as a 
full-time occupation.

“I’ve been very fortunate. The im-
ages that I love to take have been well 
received by a widening audience.”  

There’s little doubt that the audi-
ence has become wider as Lazlo’s work 
has been awarded prizes in photo-
graphic competitions and has been 
presented to a wider audience in two 
books: An Evening at the Opera, an 
elegant exploration of the abandoned 
Ansonia Opera House with text by 
Lazlo and Christina’s daughter, Lesley, 
and From Photographs to Painting, a 
volume created by Lazlo with fellow 
artists Judi Bailey and David Rowley 
that visually documents the transition 
from unique photographs to painted 
interpretations of the images. Both 
books are available on Amazon.

Celebrating and giving back
As both an artist and a mentor, Lazlo 
has been a key figure in the growth 
and success of the Housatonic Camera 
Club, a group that encourages hobby-
ists and professionals alike, and holds 
periodic gallery shows that attract 
wide attention. Shows at Noble Hori-
zons and an up-coming exhibition at 
the North Elm Home Gallery Wall in 
Millerton, NY, will give members the 
opportunity to present some of their 
finest work.  

To view Lazlo’s work is to be star-
tled: first, by his composition and use 

of juxtaposed images. The “URBEX” 
portion of his portfolio is a consum-
ing journey into what is left when 
progress, practicality, and functional-
ity leave a factory or forge. There were 
giant machines and sophisticated 
mechanical systems that once turned 
and hummed and fired into the night. 
What is left is that which is no longer 
needed. Ansonia Brass. Wingdale 
Power Plant. Stanley Tools. Southing-
ton Forge. People worked here. Now 
all that is left are ghosts, skeletons of 
machines, and rust. The images are 
eerily profound.
 In amazing contrast, Lazlo’s land-
scapes and candid animal portraits are 
very much alive. Even winter scenes 
that celebrate the smooth covering of 
fresh snow over rocks, trees, barns and 
fences have a vibrancy to them that 
almost celebrates winter while being 
calming, at the same time.

On the cover
It was Lazlo Gyorsok’s uncanny ability 
to take even the most pedantic object 
and turn its presentation into a work 
of art that has led to dozens of cover 
photos for this publication. Intro-
duced by a fellow photographer to the 
potential of having his work set the 
tone and mood for a monthly explora-
tion of the tri-state area, his work has 
become synonymous with Main Street 
Magazine and attracts readers with 
great regularity. Like the cover photo 
of a rooster announcing this “animal 
issue,” Lazlo’s work has the consistent 
ability to point us in a new direction 
and encourage us along the journey.
 To fully appreciate the breadth and 
depth of Lazlo Gyorsok’s art – his 
ability to see and to tell a story with 
a single image – an extended explora-
tion of his website is recommended. 

Internationally celebrated pho-
tographer Diane Arbus offered this 
riddle to explain the inherent value of 
photographic art: “A photograph is a 
secret about a secret. The more it tells 
you, the less you know.”  

It is just that circular logic that 
makes exposure to a Lazlo Gyorsok 
photo such an exhilarating journey. 
There always seems to be something 
more – a tweak, a revelation, a hint, a 
suggestion that pulls the viewer back 
to discover another moment of visual 
insight that starts the imagination and 
moves us along. •

Lazlo Gyorsok’s photographic portfolio can be 
explored and enjoyed at http://www.pictures-by-
lazlo.com/

Are you an artist and interested in being 
featured in Main Street Magazine? Send a brief 
bio, artist’s statement, and a link to your work to 
arts@t.

Above, top to 
bottom: Bear on a 
bench. Factory fans. 
Below, left: Sunset 
over Lake Warmaug.
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PRECISION
AUTO STORAGE

(917) 715 0624  •  6050 Route 22 in Millerton, NY
dan@precisionautostorage.com  •  www.precisionautostorage.com

SERVICES:
Propane • Heating Oil • Diesel Fuel • Gasoline 
Kerosene • Heating Systems • Service 
Installations • 24 Hour Service

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

CROWN
ENERGY CORP.

We’re on the move!
Energy for your lifestyle

Our highly skilled and trained heating 
system specialists are here to help:
Crown Energy Corp has highly skilled and trained heating sys-
tem specialists. We can provide excellent heating and cooling 
products at affordable prices. We will help you select the right 
furnace, air conditioner, heat pump or ductless mini split for 
your home. We make you comfortable at affordable prices and 
where customer service is still important.

Call our Service Department to give you all the information you 
need to make a good decision for your specific needs.
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friendly faces

friendly faces: meet our pets, fur-babies and friends

Kosmo, aka “Kosmo The Himmie,” is a three-year-old 
Himalayan cat. Kosmo, along with his mom and siblings, 
were rescued from a house fire and rehabilitated. “I 
suffered from some smoke inhalation, but luckily made 
a full recovery!” Pet parents Terence and Nicole Miller 
adopted him from an animal rescue in Torrington, CT, 
and he now resides in his “furrrever” home in, Sharon 
CT. “I am a master at comic relief, in fact my name came 
from Cosmo Kramer of the TV show Seinfeld. My Dennis 
the Menace antics keep my pet parents laughing and my 
sweet and snuggly side is equally endearing.” Kosmo is 
a master bird watcher, lover of treats, and enjoys long 
naps in his favorite chair. He would like to remind folks 
to adopt, not shop, “Even beautiful cats like myself can 
be found at your local shelter.” Don’t forget to follow 
Kosmo on Instagram, @kosmo_the_himmie

This little piggy, originally from Salt Point, NY, Milo 
is one-and-a-half year old mini-pig that now resides on 
the outskirts of Hudson, NY, with his pet mom Jessica 
Jennings and five-year-old pet sister, Emily. “I love to 
snuggle with my family, play with Emily’s toys when she 
forgets to put them away, taking naps, and play with 
my dog sister, Sage (a Pit/Shepard mix).” According to 
Jessica, Milo also loves to eat – a lot! Thank goodness he 
has a healthy diet of fruits and veggies. Aside from the 
one time Milo took pots and pans out of the kitchen 
cabinets, he has good house manners and is even litter 
box-trained. “I love being part of this family. In fact, Jes-
sica and I have a special bond because we share the same 
birthday, August 29. Break out the party hats!”

Gotta Lotta Fizz, or better know as Fizz, is an American 
Saddlebred. Hailing from sunny California, Fizz went 
from big city California life to small town life in the 
Northeast in a blink of an eye when his person, Hilarie 
Thomas, moved back to New York nine years ago. “I’m 
not fond of rain, but do like an occasional snow day. And 
I’m still scratching my head about the local wildlife, espe-
cially geese – theeeyyy scare me.” Fizz takes everything he 
does in stride, usually with his head up, ears pricked, and 
his tail over his back, striking a jaunty strut. He was bred 
to be a show horse and was for many years. One of his 
special tricks is the “passage” which is a dressage move-
ment. Fizz will be 25 years young on April 12 and enjoys 
eating bananas, having his belly and cheeks scratched, 
and long, leisurely walks.

This adorable (currently nameless) Holstein calf, tagged 
number 97 was born on May 31, 2017. She is owned by 
Kenneth Beneke, of Willow Brook Farms in Millerton, 
NY, which she also happily calls her home. She is the 
daughter of Gill and granddaughter of Glacial. “I’ve been 
told I come from a long line of show animals, which you 
may have seen at the Dutchess County Fair. Maybe one 
day you will see me there, too!” Until then, if you would 
like to meet this pretty girl, visit her at The Farm Store at 
Willow Brook starting in May when they will be open for 
the season. “And if you have any name suggestions (that 
start with the letter G to carry on the family tradition), 
please contact us through the farm’s Facebook page or 
swing by the farm store.”

Born only two days apart, these eight-year-old Miniature 
Mediterranean Donkeys, Duncan and Donovan, are 
best friends. The boys were born in Peru, NY, and now 
reside at the beautiful home of Marie Meltz. “You know 
what they say: time flies when you’re having fun! We are 
very playful with each other; pull on each other’s manes 
and chase each other around the barnyard,” says Duncan. 
“It is fun to play with Duncan, but I make my presence 
known by braying when a car comes up the driveway or 
someone is outside,” said Donovan. Miniature Mediter-
ranean Donkeys can be trained to count, pull carts, and 
do tricks. As for Duncan and Donovan, their favorite 
past time is enjoying treats, especially apples and carrots, 
while watching the sunset over the Catskill Mountains.

Chloe is a two-year-old French Bulldog. Originally from 
Connecticut, she was brought to the area by her parents, 
Eric and Rebecca Clark. Chloe’s fawn fur and Hungar-
ian background make her a special pet to have around. 
“Whenever I’m feeling hyper, I love to play tug-of-war 
with my sister, Lindsey, and run around the house!” She 
also enjoys stealing dish towels. Despite her seemingly 
endless energy, Chloe appreciates a good nap, a seat by 
the heater, and a peaceful walk in the woods every once 
in a while. After going on one of these walks, Chloe 
always expects getting a few treats in return. She loves 
to eat, and always makes her presence known during 
meals by barking when she wants a snack. “My family 
can always hear my mighty bark – whether it’s because of 
a squirrel outside or some guests that just walked in the 
door!”

Diane Egleke
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We have the fastest home 
delivery in the business
At the Bank of Millbrook, we think your 

mortgage should be a convenience, and no one 
in the region makes the process of getting one easier 
for you than we do.

That’s because we’ve been doing this 
here for over 127 years. We know these 

properties and how to value them. When  
when you come to Bank of Millbrook, 
you can reach your mortgage o�cer  
in person, or by phone and email if you  
prefer. Decisions are made quickly  
because they’re made locally, and 
we never tack on any fees.

One thing we’ll never do is sell 
your mortgage to another 

bank, so you’ll always know you’re 
dealing with us. Call or visit your 
branch manager to �nd out more.

EQUAL HOUSING
LENDER

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

(845) 677-5321 • bankofmillbrook.com
Member FDIC

David Fountain
Vice President, Loan O�cer

WHIPPOORWILL FARM
A full selection of pork, chicken, grass fed beef, eggs, 

honey and maple syrup, 
 open year round.

 Fridays and Saturdays 10:00 – 5:00.

Eat well, eat responsibly. 
Support a business that keeps our area green and growing.

Allen & Robin Cockerline

189 SALMON KILL RD. SALISBURY 
 

860-435-2089
Whippoorwillfarmct.com

. Grass Fed Dry Aged Beef .
. pork . chicken . eggs .

EXCEPTIONAL FLAVOR

Fridays and Saturdays . 10:00 – 5:00
(or by request)

189 SALMON KILL ROAD LAKEVILLE CT

Allen & Robin Cockerline . 860-435-2089
WhippoorwillFarmCT.com

Serving small and large animal health in the Tri-State area for 73 years
Cows • Sheep • Pigs • Llamas & Alpacas • Goats • Poultry • Cats & Dogs

P: (518) 329-6161 • F: (518) 329-1393 
7915 State Route 22 • Copake Falls, NY

Copake Veterinary 
Hospital

24 Hour service • 365 days a year  • Routine herd health
Advanced diagnostics • Surgery  • Emergency care • Large and 
small scale commercial farms  •  Hobby farms  • Backyard farm pets

larson
architecture
works pllc

501 Fifth Avenue
New York, NY  10017

646-809-5009 

2981 Church Street
Pine Plains, NY  12567

917-873-7713

www.larsonarchitecture.com  

town & country

Larson Architecture.qxp_CA_Page Template  2/13/18  11:38 AM  Page 1



MAIN STREET MAGAZINE  11

By Christine Bates
christine@mainstreetmag.com

Life intervenes to create destiny. 
Robin and Allen Cockerline met at 
Montserrat Art School in Beverly, 
MA, planning on design careers. 
When their money ran out and the 
economy tanked in the mid-1970s, 
Allen took a job on a dairy farm. 
“It’s a primal need, an obsession that’s 
very satisfying and doesn’t let you go,” 
said Allen. “It’s the way you want to 
spend your day creating your own 
environment.” 

The couple never looked back and 
ended up managing a dairy farm in 
Falls Village, CT, and always trying to 
figure out how to make a better living 
for themselves. The relatively small 
dairy could no longer keep produc-
tion costs in line with milk prices, 
so after 20 years, the Cockerlines 
switched to raising dairy heifers. By 
the late 1990s they moved on to MIG 
“management intensive grazing” beef 
cattle. Long before it became popular 
they were committed to grass-based 
farming. 

Meet me in the maize maze
Next they went retail and began 
selling their grass-fed meat direct to 
customers at the White Hollow Farm 

business

store in Lime Rock. In 2001 Allen 
and Robin came up with an agro-art 
idea to boost traffic and add an ad-
ditional income stream. The 11-acre 
amazing maize maze was designed 
and planted. “The hardest thing was 
getting it photographed,” said Allen, 
“but it did make money.” 
 Robin is not so sure about the 
profitability, but for weekends in Sep-
tember and October people lined up 
to find their way through the complex 
paths and also stopped in the store to 
shop. 
 When Michael Pollan’s book The 
Omnivore’s Dilemma came out in 
2006, customers came from all over 
looking for this grass-fed, hard to find 
locally raised beef.  

“If you’re eating grassland meat, your 
carbon footprint is light and possibly 
even negative.” – Michael Pollan

How Whippoorwill Farm 
came to be
Whippoorwill Farm is owned by 
the Miner/MacLaren family, which 
brought the name to the Salmon Kill 
valley in 1895. When Allen visited to 
talk to Malcolm MacLaren, the owner 

Continued on next page …

ROBIN AND ALLEN COCKERLINE OF WHIPPOORWILL FARM, SALISBURY, CT
One farmer. One store. Family business.

of farm, about 
marketing options 
for local grass-fed 
beef, he learned 
that the 19th-cen-
tury farmhouse 
with two acres of 
land was for sale. 
Allen called Robin 
on the phone 
and informed her 
that they were 
buying a house in 
Salisbury and leas-
ing the barns and 
acreage to begin 
farming on their 
own. 
 The Whip-
poorwill Farm 
store, designed by 
Robin and built 

Above: Whippoor-
will’s cows graze 
in the fields with a 
rainbow above. Pho-
to courtesy of the 
Cockerlines. Below, 
left: Allen Cockerline 
in the farmhouse 
kitchen preparing 
maple syrup pep-
pered bacon. Photo 
by Christine Bates.

by Allen and their two sons, went up 
immediately to serve an already estab-
lished customer base. The charming 
farmhouse was completely renovated 
by the family over three years – plaster 
removed from ceilings to expose 
beams, rooms opened up, windows 
enlarged, a working chef ’s kitchen cre-
ated. 

The store next door
Retail was a pleasant surprise to the 
skeptical farmer that mostly spends 
his days by himself. Robin manages 
the store and shares cooking instruc-
tions. The day I visited she was 
explaining how to make lard. 

Whippoorwill’s customers are local 
families, as well as some loyal, high 
volume clients who drive from as 
far away as West Hartford and New 
Haven with ice chests to stock up on 
meat. They also sell wholesale to local 
restaurants like the White Hart, In-
terlaken and Falls Village Inn, as well 
as Paley’s Market. Hotchkiss School, 
where Allen is the farming advisor, 
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business

orders whole carcasses from Whip-
poorwill’s cattle pastured at Hotch-
kiss’s Fairfield Farm in Lakeville. The 
store also sells pork, chickens, eggs, 
maple syrup, lacto-fermented hot 
sauce, Sky Farm greens, and honey 
from Vermont (or their own when the 
bees cooperate). 
 The store is only open two days a 
week or by appointment, but brings 
the world to the couple’s doorstep. 
“We live near one of the greatest 
cites on the planet and that world of 
divergent backgrounds and careers en-
riches our lives,” observed Allen. “We 
entertain a lot, cook a lot, and have 
so many friends because of the farm 
store.” Many customers find Whip-
poorwill through the www.EatWild.
com website which was mentioned 
in Pollan’s book. And then there’s an 
interview on NPR six years ago which 
customers still remember.  

Every year it gets better
At any one time, Whippoorwill Farm 
will have 150 cattle, which includes 
45 brood cows. “We watch the cows 
very carefully to make sure they are 
good mothers. Not all of them are, 
maybe 10% don’t watch over their 
calves.” 
 Whippoorwill uses a Wye Bull as 
well as artificial insemination. “A bull 
is never a friend and never an enemy,” 
from Allen’s experience. It takes a 
minimum of two years for a steer to 
develop good flavor and be ready for 
market. The cattle are taken to Adams 
Farm in Athol, MA, over 100 miles 
away, to be slaughtered, butchered, 
and custom packaged. “Our product 
is not a commodity, we got out of 
that business when we sold the dairy 
cows,” according to Allen. “We make 
money on what we sell – something 
you cannot always do with commod-
ity pricing. The price of our products 

reflects the true costs of raising good 
quality food. Our business seems to 
be counter-cyclical. 2008 was 20% 
higher than the previous years – we 
never felt the great recession. Of 
course there are seasonal ups and 
downs. The weekend after Labor Day 
is always the worst, but there is never 
a lull.”

One farmer, 450 acres
Whippoorwill Farm has one farmer. 
Allen does all the haying by himself 
because, “Farming is all about the 
equipment – expensive equipment 
that breaks easily, especially in the 
hands of a part-time worker. We have 
some very generous neighbors, who 
were farmers, that help us out from 
time to time. But I am the mechanic. 
It’s just easier to do it all myself.” 

All 450 acres of hay and pasture 
and even the barns are leased from 
various owners and worked by Allen. 
The land is taken care of in a sustain-
able way with 200 acres certified 
organic. Haying starts in May and 
grass is harvested through October. 
In the summer the cows graze while 
Allen harvests hay for the winter. 

Calving starts in March. The calves 
come into the yard every night until 
May when they are no longer in 
danger from coyotes whose attention 
turns to feasting on new born fawns. 
“Although we are one of the largest 
farms using organic methods, techni-
cally we will never have a certified 
organic herd because if an animal gets 
sick we do dose with an appropriate 
antibiotic if needed and they also eat 

plenty of non-certified hay so that 
exempts them,” explained Allen. “We 
are responsible, but not rigid, and 
we care about the wellbeing of our 
animals. This is not a religion for us.”

The secret to success
“How did we do it? We did it by 
working for other people and learning 
how to get really good at farming. We 
saved our money, which goes into the 
business and our home. We have low 
overheads and don’t have any debt.”  
 Allen tells young farmers: “Prove 
that you can build a business generat-
ing a $150,000 a year. Do not take 
a vow of poverty. Farming is not an 
ideology, it’s a business. Find a high 
value product.”
 Asked about building a brand, 
the Cockerlines are not interested. 
“We get proposals from marketing 
people wanting us to become the next 
Neiman Ranch. This is a small New 
England farm that supports one fam-
ily – it’s pretty modest.” 
 The secret of their long-running 
success is quality and maintenance 
of consistent inventory. They always 
have product available for clients. “We 
love it here. We can’t easily go away, 
but we have our daily life, a good life.  
Our business is in good shape and 
we’ll just keep doing it. It’s a good 
place to be. And one night we even 
heard the whippoorwill.” •

Whippoorwill Farm is located at 189 
Salmon Kill Road in Salisbury, CT. To call 
them: (860) 435-2039 or visit them online 
at www.whipporwillfarmct.com.

Above: An aerial 
view of the maize 
maze. Photo 
courtesy of the 
Cockerlines. Below, 
right: The poetic 
Whippoorwill store 
on a winter night. 
Photo by Christine 
Bates. 
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Classic American Cars
Sales & Service

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

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

www.Facebook.com/NorthwestCornerClassicCars
36 Main St. 3rd fl oor, Millerton, NY • 860-671-9020 
Sign up at www.mashasfi tnessstudio.com

A progression-based program:
Private Instruction

Barre classes
Pilates Reformer Classes 

Reform your body and power 
up your core with long, lean 

muscles for look to love.

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

RhinebeckEquine.com

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

R&R 
Servicenter, LLC

Steve J Mosher
845.868.7858 O
914.474.5206 C
845.868.2276 F

Specializing in: Ponds, Landsculpting, Riding Arenas, & Roads
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ArborCT.com

All Phases of Tree Care
Organic & Natural Insect and Disease Management for Trees, Shrubs & Orchards

Natural Tick Control • Beehive Rental • Compost Tea

We Grow the Legacy of Your Trees

CALL 860-868-1930 TODAY!
Bill Pollock, Licensed Arborist #62352 • Certified Arborist #NE-0387AT • DEEP License #B-1172

David Bowen, Cabinetmaker           salisburyartisans.com

Outdoor Power Equipment

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

sales – service - parts

WWW.CRANESOPE.COM

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

Ledgewood Kennel
Ltd.

Boarding Kennel for dogs & cats
Grooming & Training
Dock Diving Dog Pool

(518) 789-6353
info@ledgewoodkennel.com
www.ledgewoodkennel.com
639 Smithfi eld Road, Millerton, NY 12546

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

www.snyderprinter.com
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baking

By Jessie Sheehan
info@mainstreetmag.com

Scones get a bad rap, which is hardly a 
surprise considering so many of them 
are either dry, crumbly, and fl avorless, 
or too sweet, and cake-like (not that 
there is anything wrong with cake, but 
if I want it for breakfast, I’ll eat a muf-
fi n). Back in the day, I didn’t give the 
scone in the pastry case at my local 
bakery a second glance. Save for the 
fact it was large, and yes, I am fond of 
generously sized sweets, it was just too 
risky a purchase.
 But here’s the good news: although 
I still tend not to purchase scones 
when out and about (unless they’ve 
been vetted by a trusted scone author-
ity, of which, sadly, there are few), 
I make pretty spectacular scones at 
home, and now you can, too.

The secret
The secret to these special scones is all 
in the assembly, as the dough is treat-
ed very much like pie dough, with 
cold ingredients, very little handling, 
lots of visible butter chunks, and some 
resting in the fridge. Now, if making a 
pie scares you even more than eating 
a dry scone, rest assured: this dough 
is simple to put together, requires no 
rolling out or kneading, and as long 
as you feel comfortable smooshing 
dough into a tall-sided cookie cutter 
with your hands (essentially making a 
hockey-puck-type shape of it), you’re 
going to be golden. Moreover, because 
the scone dough assembly shares some 
characteristics with the making of a 
pie, get ready for the fl aky, buttery 
scone of your dreams (or am I the 
only who dreams of breakfast treats?).
 These do take a tiny bit more time 
to prepare than the average scone, 
but none of it is time on task, and 
the results: a slightly sweet, fl aky and 

buttery breakfast treat, deeply vanilla-
fl avored, with tiny bursts of tang from 
the currants, and a golden, crispy 
top with plenty of sparkly sugar for 
crunch, is anything but average (but I 
think you already knew that).

Ingredients:
Yield: 10 scones
2 sticks unsalted butter, cold
1 cup heavy cream
2 tablespoons pure vanilla extract
3 1/2 cups all-purpose fl our
5 1/4 teaspoons baking powder
1/2 teaspoon baking soda
A rounded 3/4 teaspoon table salt
1 cup packed light brown sugar
1 cup dried currants

For the egg wash:
1 egg
2 teaspoons heavy cream
Turbinado sugar, for sprinkling

Instructions:
Cut the butter into small cubes and 
place in the freezer. Combine the 
cream and vanilla in a glass measuring 
cup, whisk to combine, and place in 
the refrigerator.
 In a large bowl, combine the fl our, 
baking powder, baking soda, salt, and 
sugar, and whisk to combine. Remove 
the butter from the freezer and add it 
to the bowl of dry ingredients. Using 
your hands, toss the butter in the 
fl our mixture until all of the butter 
pieces are covered. Then, using your 
fi ngers, smear/press the butter into the 
fl our, breaking up the butter pieces 
as you do so. When you are fi nished, 
you should have a bowl of crumbly, 
buttery-fl oury bits and not a lot of 
loose, dry fl our. 
 Add the cream and vanilla, and 
with your hands or a wooden spoon, 
mix gently to combine, until all of the 

dough is moistened by the cream and 
is – for the most part – in pea-sized 
clumps (if you squeeze a bit of dough 
in your hand at this point, it should 
stay together, but the goal is not to 
create a single mass of dough). Add 
the currants and mix again. Place the 
bowl in the refrigerator, covered in 
plastic wrap, for at least an hour, and 
up to overnight.  
 Grease a baking sheet with cooking 
spray or softened butter and line with 
parchment.
 Remove the bowl from the re-
frigerator and stir once to combine. 
The dough should still be loose and 
clumpy at this point – like pie dough 
that has not yet been kneaded to-
gether. Dip a 2 1/2-inch cookie cutter, 
that is at least a one-inch tall, in fl our, 
and using your hands, begin pressing 
the dough into the cutter, fi lling it 
until it is tightly packed (i.e.: you are 
shaping the dough into a hockey puck 
of sorts, with 1-inch sides and a 2 
1/2 inch diameter – if you don’t have 
a cookie cutter, you can make this 
shape, as best you can, in your hands). 
 Gently push the shaped dough out 
of the cutter and on to the prepared 
baking sheet, re-fl our your cookie 
cutter, and continue making “pucks,” 
until you run out of dough.

Brown sugar cream

 To make the egg wash, whisk the 
egg and heavy cream in a small bowl, 
and brush the mixture on the tops 
of the scones. Sprinkle (generously) 
with Turbinado sugar, and place in the 
freezer for about an hour, or over-
night. 
 Preheat the oven to 375-degrees 
Fahrenheit.
 Remove all but six scones from the 
baking sheet (you only want to bake 
six at a time, as they do spread a bit) 
and bake for 24-28 minutes, rotating 
at the halfway point, until the scones 
are golden brown and the tops are 
fi rm and dry to the touch. Repeat 
with the remaining scones (or place 
them unbaked in a zippered plastic 
bag in the freezer, and bake them off 
at a later date, when the feeling moves 
you). Let the scones cool for a bit, and 
serve when they are warm or at room 
temperature with butter and jam (al-
though truly, they need no accompa-
niment – yes: they are that good). •

Jessie is a baker and cookbook author; 
you can learn more about her through 
her website jessiesheehanbakes.com.

Scones
WITH DRIED CURRANTS

Ceramic cake stand by Julie Hadley
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INTRODUCING

MONTAGE
ANTIQUARY

OUR NEW GALLERY AT MONTAGE
A TEMPTING ARRAY OF WONDERFUL EARLY THINGS!!! OBJECTS 

OF THE 16TH, 17TH AND 18TH CENTURIES AS WELL AS ANTIQUITIES 
FOR YOUR NASCENT COLLECTION

#KUNSTCABINET #OBJETSDEVERTU #REALANTIQUES

25 MAIN STREET, MILLERTON, NY • WWW.MONTAGEANTIQUES.COM 

TURN YOUR CELL PHONE PICTURES 
INTO WORKS OF ART!

Design and style your moments from photo to art on acrylic, 
metal, and � ne art paintings. 

518.789.3428 
www.gmframing.com

17 John Street • Millerton, NY 

GILDED MOON 
FRAMING 

T h e  M i l l e rt o n  I n n

www.themillertoninn.com

53 main street millerton, ny 12501

p r e  fi xe  l u n c h  m e n u  $ 1 7
Monday - Friday 11am - 330pm

pre  fixe  d inner  menu $24
Monday - Thursday 4pm - 7pm

H A P P Y  H O U R  !
Mon, Wed, Fri 5pm - 7pm

5 1 8 . 5 9 2 . 1 9 0 0

This has it all! A South Kent location and 
80+ feet of lakefront on North Spectacle 
Lake, one of CT’s cleanest and beauti-
ful lakes. The house is stunning. The 
living room has windows on 3 sides with 
a fieldstone fireplace. The kitchen has 
ample storage, counter space and views of 
the lake. Large family room on a walkout 
lower level. This one has an elevator! Set 
on 5.35 acres. 3 bedrooms, 3 bathrooms. 
Just listed. $748,000.

south kent lakefront

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

See Video
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By Christine Bates
christine@mainstreetmag.com

Ancram, located in the southeast 
corner of Columbia County, is a rural 
town that doesn’t welcome change. 
“We want to maintain agriculture as 
a way of life,” according to the Town 
Supervisor, Art Bassin, when Main 
Street talked to him in 2013. “In 20 
years, Ancram’s residents want An-
cram to look and feel much as it does 
today.” Five years after Main Street’s 
interview the town has succeeded in 
maintaining its rural, authentic agri-
cultural character. But there have been 
some changes – good changes.

The old town dirt-floored high-
way garage has been economically 
renovated and the town’s shiny new 
firehouse stands completed. Under 
Bassin’s leadership, plans are now in 
place for conserving natural resources, 
protecting productive farmland, and 
preserving scenic views. Rumors 
about the closing of the SWM factory 
that employs 60 workers and is the 
single largest employer in the town, 
are unfounded according to the plant 
manager Dwayne Hotaling. Hug-
ging the Roeliff Jansen Kill River, the 
plant, which now produces recon-
stituted wrapper binder for cigars, is 
located on the site of the first forge in 
the colony of New York founded in 
1743 by Robert Livingston. 

Habitat for Humanity is planning 
to build two new affordable homes 
in Ancramdale on the lot right across 

from the post office. You sense the 
energy and commitment to make An-
cram a better place, but not a different 
place.

A proud farming community 
for centuries
Ancram’s first European residents were 
crop farmers imported from Scotland 
in 1740 by Robert Livingston. Dairy 
farming developed with the mid 19th-
century advent of trains that could 
transport milk from Ancram to big 
cities. The town has produced a “Do 
It Yourself Tour” with a map of 16 
farms that can be visited and where 
you can buy cheese, pick blueber-
ries, ride horses, and sample whisky 

A farming community: THE REAL ESTATE MARKET IN 
THE TOWN OF ANCRAM, NY

Continued on next page …

made from locally 
grown corn and 
grains. 
 Ancram 
remains true to 
its roots and is 
actively farmed 
today with 63% 
of its acreage 
devoted to some 
type of agricul-
ture, including 
28% of that in 
large rural estates. 
 The town 
estimates that 
15% of residents 
are employed in 

real estate

 
ANCRAM HOUSES FOR SALE*  
  
Number of properties listed 24
Total $ of all listings $15.9 million
Median price $379,000
$ Listing of homes over $1,000,000 $9.1 million
Million $ homes listed as % of market 57.4%

ANCRAM AGRICULTURAL AND 
RAW LAND FOR SALE* 

Number properties listed  17
Total $ sales value $9.1 million
Total acreage 1,170
Average price per acre $7,810
Largest acreage 155.4
  
* Listings compiled from www. Realtor.com at end 
January 2018 and do not include pending sales, or 
non-broker listings.  
 

agriculture, generating farm revenues 
of around $8 million. Ancram Asses-
sor Ken Leggett reports that there are 
180 agricultural exemptions in place 
that reduce owners’ property taxes. In 
2016 a revaluation of Ancram proper-
ties was conducted, which increased 
assessment values at the high end and 
reduced them on less valuable parcels. 
Despite New York State’s reputa-
tion for constantly increasing taxes, 
Ancram’s town tax rate was actually 
lowered to 2.51 mils this year, a de-
crease of 1.01%. 

In addition to protecting agricul-
ture, the town has chosen to actively 
focus on resource conservation and 
preservation of natural habitats such 
as fens and kettle wetlands, flora and 
fauna. Land acreage continues to be 
donated to the non-profit Columbia 
Land Conservancy. Most recently a 
local resident gave 1,300 acres of farm 
and woodland with an endowed fund 
that will pay property taxes and keep 
it on the tax rolls. About one third of 
Ancram’s land is protected by conser-
vation easements or outright gifts to 
the Columbia Land Conservancy.

Old buildings, new owners, 
new uses
The historic 1873 Simon’s General 
Store, saved by the Ancram Preserva-
tion Society (APS), was purchased in 
2016 for $120,000 by artist James 

Kennedy who is converting it to a 
painting studio and home. Plans are 
underway for the Stiehle House at the 
intersection of Route 82 and Route 
7, which was purchased by the APG 
for $15,000 in 2014 after a long legal 
battle. The Ancram Opera House, 
purchased for $380,000 in 2015, is 
now a center of contemporary per-
forming arts. Directors Paul Ricciardi 
and Jeffrey Mousseau were charmed 
with the intimate, rustic space and 
when they learned it was for sale they 
moved from Hudson and made it 
their new creative home. “One of the 
things that has been most rewarding 

Above, top to bottom: 76 acres of rural 
privacy and glorious views on Roche Drive 
are listed by Mary Taylor of Best & Caval-
laro Real Estate. Photo by Ren Nickson. 
The Stiehle House is the next project of the 
Ancram Preservation Group. The boarded 
up windows feature profiles of Ancram 
children. Photo by Christine Bates.
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real estate

about running a rural performance 
space in a small town, is the op-
portunity to really get to know our 
audience,” observed Ricciardi. “Many 
of our audience members live within 
a few miles of the Opera House. 
We’re also so inspired by the beauty of 
Ancram.”

A record number of houses sold 
in 2017 – but not expensive ones
Ancram’s last three years of residential 
sales show a leveling off of market 
sales volumes to around $7.5 mil-
lion annually  – almost double that 
of 2009, which was the worst year. 
But median prices hovering around 
$250,000 are still below 2012 and 
2013 levels. Last year’s sales activ-
ity was almost all at the lower end 
of the market with only one home 
selling above $500,000. The average 
selling price last year of $285,000 
was very close to the median price of 
$259,000. This is in contrast to the 

previous nine years where more ex-
pensive homes constituted at least half 
of the sales value. Last year it was only 
10%. This slow down is also reflected 
in declining revenues for building 
permits and mortgage taxes in the last 
two years.
 Where have all those million-dollar 
buyers gone? Million-dollar-plus resi-
dential sales have never been common 
in Ancram, and only eight homes 
have sold for more than a million in 
the last decade. The architect-designed 
contemporary house on Ballymount 
Road is an example of the difficulty 
of selling expensive properties. Situ-
ated on 53 clear acres with views of 
the Taconics, it was listed in 2011 at 
$3,325,000 and finally sold five years 
later for $1,299,000. Cornelia Guest, 
the IT girl of the 80s and debutante of 
the decade, purchased a house, barns, 
and 276 acres on Wiltsie Bridge Road 
in 2015 for $2,400,000 – the most 
expensive Ancram residence sold in 
the last ten years. 

Raw land sales swing widely
Only eight acres of vacant land, just 
two parcels, were sold in 2017 – the 
fewest since 2009 and 2010. The 
$30,000 cost per acre seems high 
because only two small lots were 
purchased compared to the hundreds 
of agricultural acres purchased in 
2008, 2011, 2012, and 2015 at prices 
ranging from $2,000 to over $15,000 
an acre. 2008 was the record year for 
land because of a single $4,200,000 
sale. In fact during the last ten years 
the two highest sales, $4,200,000 and 
$3,000,000, were for farmland, not 
houses.

Currently on the market
With 26 homes listed for sale as 
compared to 26 sold last year, the 
Ancram residential market appears to 
be in equilibrium. However, only five 
of these properties have asking prices 
at or below last year’s median sold 
price of $259,000, and the total dollar 
amount of residential listings is twice 
last year’s sales with an average listing 
price of $661,495! There are four-mil-
lion-dollar plus residential properties 
for sale constituting half the value of 
all listings.

Raw land for sale is listed at an av-
erage price per acre of around $8,000. 
The smallest and least expensive is a 
1.5-acre home site on Five Roses for 
$52,000 and the largest is 330 acres 
on Shepherd Road for $2,400,000. 
The most expensive per acre is 74 
acres of farmland with expansive views 
listed by Mary Taylor of Best & Ca-
vallaro for $1.2 million. “It’s all about 
the location and views, and this parcel 
has it all.”

Long Lake, an architect-designed 
development with 50 similar units, 

 
RESIDENTIAL PROPERTIES SOLD IN ANCRAM 2008-2017*       
 
 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017 
#  properties sold 16 12 14 15 10 15 14 18 22 26 
Total $ sales  $5,933,175  $3,267,829  $4,083,000  $5,352,692  $4,762,000  $6,329,860  $4,023,500  $6,427,894  $8,490,438  $7,419,954  
YTY change  -45% 25% 31% -11% 33% -36% 60% 32% -13% 
Median price $310,000 $225,000 $155,000 $225,000 $300,000 $307,500 $178,500 $255,000 $247,500 $259,000 
# Homes sold 
    >$500,000 4 2 1 4 3 4 3 3 6 1 
% of total sales 56% 35% 41% 72% 62% 61% 54% 54% 62% 10% 
Highest price $1,100,000 $599,820 $1,675,000 $1,450,000 $1,289,000 $1,350,000 $900,000 $2,400,000 $1,200,000 $720,000 
           
AGRICULTURAL AND RAW LAND SALES IN ANCRAM 2008-2017*         
  
 2008 2009 2010 2011 2012 2013 2014 2015 2016 2017 
# Properties sold 6 1 1 3 6 6 9 12 5 2 
Total $ sales value $4,849,500  $85,000  $30,000  $678,442  $3,862,000  $1,746,600  $1,391,232  $3,086,405  $330,500  $58,000  
Total acreage 303.68 3 2.12 306 354.49 105.04 156.55 480.06 48.31 8.36 
Price per acre $15,969 $28,333 $14,151 $2,220 $10,895 $16,628 $8,887 $6,429 $6,841 $6,938 
Biggest sale acres 225 3 1 275.12 194 284.3 40 143 29.42 7.1 
Highest sale price $4,200,000 $85,000 $30,000 $550,942 $3,000,000 $825,000 $225,000 $627,000 $180,000 $38,000 

* Sales Figures compiled from NYS Sales Data Base of “good” sales and may exclude distressed property sales. Second half of 2017 sales supplied 
by Columbia County Clerk.

is its own distinct market. Currently, 
seven of the 26 houses listed for sale 
in Ancram are within this home-
owner’s association, which has its own 
lake, tennis courts, pool, and main-
tenance crew. Listed at an average 
price of $365,000, around $159-a-
square-foot, some of these homes 
have been on the market for many 
years and asking prices are dropping. 
Built about 20 years ago, the homes 
originally sold for around $500,000, 
but since 2014 most units are chang-
ing hands below $400,000 and that’s 
fully furnished. “It’s the second home 
life cycle,” explained Anne Levitt, an 
agent with Beach & Bartolo. “This 
is the second or third home for most 
buyers, and now the original buyers 
are aging out, downsizing, and mov-
ing on.” 

Where is this market going?
Comparing the prices on homes listed 
for sale to what actually sold last 
year suggests that there is a paucity 
of affordable homes for sale and an 
overabundance of more expensive 
properties. Will more family homes 
come on the market in the spring? 
Will more seven figure buyers show 
up? The weakness in the upper part 
of the housing market and the lack of 
inventory of affordable homes below 
$400,000 is not unique to Ancram. 
The new tax bill and rising interest 
rates may make these properties even 
less attractive. 
 “My opinion is that owners should 
try to sell now before interest rates 
rise more and this lengthy economic 
expansion ends. I can’t imagine it will 
get better,” opined one local real estate 
investor. •

Above: Most Long Lake homes are sold fully furnished as their owners downsize. Photo 
courtesy of Anne Levitt of Beach & Bartolo.
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Ruge’s Chevrolet
3692 US-44 | Millbrook, NY 12545

845-677-3406

Ruge’s Chrysler Dodge Jeep RAM
6882 Route 9 | Rhinebeck, NY 12572  

                     845-876-1057 

Ruge’s Subaru
6444 Montgomery St | Rhinebeck, NY 12572

845-876-2087

RUGESAUTO.COM

AUTOMOTIVE 

All Car Dealerships 
Are Not The Same!

COME SEE THE DIFFERENCE!
OVER 75 YEARS OF EXCELLENCE IN SALES & SERVICE
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73

Farm raised pork & beef  •  Fruits & vegetables 
Gourmet grocery & dairy  •  Gifts

OPENING MAY 18TH FOR THE SEASON  
Phone: 518-789-6880  •  Facebook: willowbrookfarm

196 Old Post Road #4, Millerton, NY
www.thefarmstoreatwillowbrook.com

POOCHINI’S

Providing grooming & boarding services
46 Robin Road • Craryville, NY 
518.325.4150 • 518.821.3959
poochinipetsalon@gmail.com 
Follow us on Facebook!

Your pet will leave happy, feeling good and most importantly, looking great!

Pet Salon
DAWN GARDINA

MAKE
TEATIME  
YOUR TIME
www.harney.com

NORTHERN 
DUTCHESS

AGRICULTURAL
CONTRACTING

845 594 3521 for a free consultation
or email: ndagriculturalcontracting@gmail.com

“I have been working with James Yantz for fi ve years. He has thoughtfully 
and methodically restored an overgrown dairy farm to its natural beauty.” 

– Ancram, NY landowner

ENHANCE THE NATURAL BEAUTY OF YOUR LANDSCAPE
SAVE MONEY ON TAXES & MAINTENANCE
CREATE AN AGRICULTURAL ASSESSMENT

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

Drainage • Excavation • Earth Work
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By Dominique DeVito
info@mainstreetmag.com

You think you know a place after liv-
ing in it for over ten years, but in fact, 
there are always surprises. I learned 
that again when I discovered Church-
town Dairy right here in Columbia 
County, NY. I didn’t even discover 
it, really, I was told about it and then 
came to discover it. When I did, in 
mid-2017, I realized Churchtown 
Dairy was not just another farm in 
our agriculturally rich area, it was – it 
is! – a place that is a farm, yes, but 
also so much more. Here’s why. 

Churchtown’s origins
Churchtown Dairy is indeed a dairy. 
It has a herd of about 28 cows on its 
250 acres, and the herd produces milk 
that is bottled as raw milk and is also 
made into several kinds of cheese. 
The herd is milked twice daily, every 
day, year-round. Dairy farmers are a 
dedicated bunch, to say the least. 

If the herd is the heart of the farm 
without which the rest is inconse-
quential, doesn’t it make sense to tend 
it in ways that have been practiced 
by generations of dairy farmers in 
Columbia County and across the state 
and the region? Abby Rockefeller, who 
owns the land, considered otherwise. 
Her vision was for a farm that was 
truly beautiful in every way, and was 
also a beacon of sustainable agricul-
ture and regenerative community. 

It’s hard not to be moooved by Churchtown Dairy

dairy farming

 When you visit Churchtown Dairy 
Center for Regenerative Community 
(its full name), you’ll understand how 
that vision is playing out. Inspired 
by Bill Coperthwaite’s statement, 
“Beauty is a birthright, and where 
there is no beauty there is great dan-
ger,” the Churchtown team is a group 
of a dozen or so people committed to 
beauty in all that they do. 
 Rick Anderson is the farm’s archi-
tect/builder (and much more, like 
everyone on the team). When he was 
approached to participate in Abby’s 
vision, he couldn’t resist her decree: 
“It has to be beautiful.” But what is 
beauty, especially as it pertains to a 
dairy farm? The two of them went in 
search of real-life inspiration, touring 
farms throughout the Northeast, and 
particularly resonating with what they 
saw at Jack and Anne Lazor’s But-
terworks Farm in Vermont, and Katia 

and Brendan 
Holmes’ Misty 
Brook Farm in 
Maine. These 
were places where 
the focus was 
on not just the 
cows, but on 
the land and the 
farm’s ecosystem.  
Rudolf Steiner is 
another inspira-
tion. He was 
the founder of 
a biodynamic 
approach to agri-

culture back in the early 1900s; this is 
the principle and practice at work at 
nearby Hawthorne Valley Farm.  

Bringing Churchtown to life
With inspiration a-plenty, Rick got 
to work, and in 2012 construction 
began. The farm team started coming 
together about two years ago, and the 
dairy opened to the public in 2017. 
It doesn’t look like a traditional dairy 
farm at all. The buildings that make 
up the farm are connected in a long 
line leading from a farm store on one 
end (communal space), to a large, 
domed, round barn on the other. The 
buildings that make up the store and 
milking barn date to the 1800s and 
were transported here from a farm in 
New Hampshire. 

The 80-foot in diameter round 
barn is where the herd lives in the 
winter, passing from a bedded pack 
where they eat hay grown on the 
property to the milking area for 
twice-daily milking. They are milked 
individually into buckets that are 
taken to a tank, a gentle process that 
accounts for each cow’s contributions 
(and consequently its state of being). 
The raw milk is bottled according to 
health and safety standards, and more 
milk is allocated for the dairy’s cheese 
production. 

From roughly April to November 
(depending on the temperatures), the 
cows move outside for the season, 
grazing in pastures that are sustained 
by agricultural integrity where the 

impact of the cow and the ability of 
the land to feed her are ultimately in 
balance. The herd includes Brown 
Swiss, Jersey, and Guernsey cows, split 
fairly evenly between dairy cows and 
beef cattle. The farm also has some 
pigs that feast on whey-soaked grains 
– a byproduct of the cheesemaking 
process; all are part of the “whole-
farm system” where nothing is wasted.

Beauty all around
That is a beautiful thing. And while 
the dairy is what Churchtown built 
itself around, the concept of balance 
and beauty and integrity are pervasive. 
I met with Kam Bellamy and Amy 
Gavaris, the executive director and 
farm store & cafe manager, respec-
tively, on a cold but sunny morning to 
talk more about beauty and agri-
culture and community. We sat at a 
butcher block table in the Farm Store, 
which is now open to the public. It’s a 
light-filled room that’s simple but not 
austere, with a fireplace in the middle 
where you can sit on sofas on one side 
or enjoy a wood stove on the other. 
The windows on nearly all sides let in 
lots of light. It’s a room in which you 
feel centered and relaxed. Currently, 
it contains two large refrigerators, one 
with  raw milk and cheeses for sale, 
the other with packaged meats.  
 “We’ll be opening a café here in the 
spring or summer,” says Amy. “There 
will be a selection of beverages and 

Continued on next page …

Above: One of Churchtown Dairy’s cows. 
Photo courtesy of Churchtown Dairy.

Above: Churchtown Dairy as seen from the road. Photo by Georgia Landman.
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light fare for people to enjoy at these 
tables,” she continues, “in what is a 
communal space. All of us who work 
here come and go through this space, 
too,” Amy adds, “so we’ll get to know 
our visitors, and they’ll get to know 
us. We want to share our table; share 
what the land brings to the table.” 
 Plans for the café are to expand it 
to a library and to a store that offers a 
wider range of locally 
sourced farm goods. 
There’s a lovely kitchen 
down a short, wide hall-
way off of which is a 
restroom with composting 
toilets. Beauty truly 
abounds.
 Kam explains that at 
Churchtown they are 
challenged (and inspired) 
to always be thinking 
about what makes their 
space – their property – 
beautiful in a myriad of 
ways. “Our team eats 
lunch together,” she 
shares, “and we’re a diverse group 
of people who all strive to come to 
communal decisions about what’s 
beautiful and how to incorporate 
beauty. There’s aesthetic beauty, of 
course,” she says, “but also the beauty 
of simplicity and efficiency, in design, 
in food, in everything.
 “Farming is healthy,” she adds, 
“but it’s also hard, hard work, and 
constant. We want to assist in how ev-
eryone here can maximize the quality 
of their life. We’re tasked with coming 

up with new ideas, new ways to imag-
ine how the world can be different.”

It starts with the land
Kam explained that in addition to the 
Foundation for Agricultural Integrity, 
they’ve also established the Hudson 
Carbon Education Research Project 
(Hudson Carbon), which studies 
the “carbon storage potential of soil 

dairy farming

managed with regenera-
tive agricultural practices 
that are profitable while 
improving soil health 
and function.” Crops 
and grazing operations 
throughout the Hudson 
Valley will participate 
collaboratively to develop 
best practices.
 We also talked about 
Churchtown’s  healing 
and medicinal gardens, 
which are overseen by 
Jean-David Derreumaux. 
The two acres of gardens 
support the beauty of 

the property and the health of both 
the land and the people that sustain 
it. According to the website, the 
gardens yield, “plants that can heal 
when turned into Anthroposophical 
or homeopathic remedies, and plants 
that heal when we simply stand or sit 
in their presence.” To that end, the 
public is encouraged to learn more 
about what’s grown there and why, 
and tours are offered every Wednesday 
at 2pm when the garden is in bloom. 
 From the beginning, the dairy knew 

it would be making cheese. There’s 
a cheese cave that includes a hand-
cranked elevator to transport wheels 
to the cave, where aging takes place 
in a temperature-controlled environ-
ment. Tours of the cheese cave are 
conducted monthly. Cheesemaker 
Matt Spiegler is currently making 
phenomenally fresh and flavor-
ful cheeses – a fresh cheese, a feta, 
a tomme, and a Camembert-style 
cheese. When you taste them you’ll 
understand what Kam was able to 
summarize for me: “Healthy soil, 
healthy farm equals healthy food.” 
Beautiful? You bet.

Visit the farm
Go to Churchtown Dairy’s website 
and Facebook pages to learn more 
about what’s going on and the best 
times to visit (though almost any time 
is good). The Farm Store is open from 
8am to 6pm every day, so come in 
for the freshest raw milk, cheeses, and 
meats (with expanded offerings com-
ing soon). You’re encouraged to wit-
ness the milking at 6:30am and 4pm 
daily. When the cows move to pasture 
in the early summer, the bedded pack 
will be cleared out to create compost, 
and a temporary wood floor will be 
laid so the barn can host concerts and 
other events. This past December, 
Churchtown Dairy held two markets 
in its Farm Store, after which shop-
pers moved to the round barn to sing 
carols to the cows. You can’t help but 
be moooved by what’s happening 
here. In a profound way. •

Above: Church-
town Dairy’s herd. 
Right: A bottle 
of Churchtown 
Dairy’s pure raw 
milk. Photos by 
Georgia Landman. 
Far right: Aging in 
the cheese cave. 
Photo courtesy of 
Churchtown Dairy.
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Quarry Hill Farm in Lakeville, Connecticut, now offers riding lessons 
for all ages and every skill and experience level

LESSONS are given in our arena in a quiet, low 
pressure setting. And, each lesson is designed 
to fit the needs and skill level of the rider.

DISCIPLINES taught are Hunt Seat, Saddle Seat, 
Western Pleasure and Dressage. Private and 
Group Lessons are available for children and 
adults.

For more information, please call 
Quarry Hill Farm at 860-435-2571, email us 
at info@quarryhillfarm, drop in to talk with 
our trainer or make an appointment. 

Marshall & Rae Paige Schwarz, Owners
Kevin Dwyer, Trainer
Amanda Martino, Instructor

Quarry Hill Farm | 345 Sharon Road (Rt. 41) | Lakeville, CT 06039
860-435-2571 | info@quarryhillfarm.com | www.quarryhillfarm.com

	

LAYERED PANEL DOORS

Hillsdale, NY: 518.325.3131· Lakeville, CT: 860.435.2561· Millerton, NY: 518.789.3611 
Hudson, NY: 518.828.9431· Chatham, NY: 518.392.9201·  Sheffield, MA: 413.229.8777

www.herringtons.com· 800.453.1311· WINDOW & DOOR SPECIALISTS

®

We share your passion.

OVATION 
LAYERED PANEL
MDF doors made 
with unique layered 
construction. Unlimited 
design flexibility for a 
great value. Matching 
bifold and louver 
doors available. Up to 
90-minute fire-ratings 
available.

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

Dried fl owers • Potted plants • Pottery 

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

Hop on over to visit us at 
Country Gardeners Florist
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Church Street

DELI & PIZZERIA
WW

Breakfast • Lunch • Dinner

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

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

Gina’s K-9
Bed & Breakfast

Fully insured & member of NAPPS (National 
Association of Professional Pet Sitters)

• Vet recommended • 17 years experience 
• No cages or kennels • Dogs participate 
in family lifestyle • 1/2 acre fenced in 
exercise yard • A creek to swim in!

518-329-4675

Quality care pet sitting in my safe, comfortable home in Copake, NY

A Heritage of Fine Homes and Property

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

MILLBROOK FAMILY COMPOUND
Wonderful family compound on a parklike 20 acres 
includes a charming 1875 Farmhouse, a spacious lodge
(sleeps 8), pool, tennis court and large pond with a
gazebo.  Interiors just updated.  Minutes to Millbrook
Village.  $1,950,000.  Call HW Guernsey Realtors
845-677-5311.

RECOGNIZED BY WHO’S WHO IN LUXURY REAL ESTATE

ROCKWOOD HOUSE
Built in 1703, Rockwood is one of the oldest houses 
in the county. This fully modernized home with large
kitchen wing addition retains its colonial charm while
epitomizing comfort and livability. Features include 3
fireplaces, 5 bedrooms, 4 baths plus professional grade
kitchen. On 5+ acres with frontage on the Wappingers.
$1,250,000.  Call Candy Anderson 845- 677-5311.

R E A LT O R S,  I N C .
GUERNSEY� 

SINCE 1908

H
W

SHUNPIKE 
Impressive hilltop Colonial features almost 5000 sq ft
with 5 bedrooms and 6.5 baths.  Standouts include 
fabulous chef ’s kitchen, unique wine cellar, pool and
tennis court. The 5000 sq ft barn with electric, water
and septic has ample room for a car collection. Minutes
to Millbrook village.  $1,999,999.  Call Carey Whalen
845-677-5311.
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Samantha K. Case, LCSW
Licensed Psychotherapist

Individuals • Groups • Families

(860) 248-1088 
SkcaseLCSW@gmail.com

Lakeville
Connecticut

Samantha K. Case, LCSW
Licensed Psychotherapist
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By Richard Schlesinger
info@mainstreetmag.com

At the beginning of 2017, Justin Va-
gliano’s varied career took a surprising 
turn. He had known about The Little 
Guild in West Cornwall, CT, for years 
through his wife, Dr. Katie Vagliano, 
a vet at Millerton Veterinary Practice. 
And when he heard about their search 
for a new Executive Director, he decided 
to put his experience as a businessman 
and entrepreneur to work to solidify the 
foundation of the venerable animal shel-
ter and begin charting its new future. 
 Justin recently sat down with award-
winning CBS News Correspondent 
Richard Schlesinger, an animal enthu-
siast and member of The Little Guild’s 
Advisory Council, to discuss the state of 
the organization today and hear about 
some recent developments.

Richard: The Little Guild is a very 
well-known and very popular or-
ganization in our area. How many 
dogs and cats on average do you 
have in the shelter?
Justin: It varies really at any given 
time. We have space for 25 cats and 
16 dogs, and we keep an open dog 
run for the Town of Cornwall Animal 
Control. 

SAVING ANIMALS, ONE LIFE AT A TIME. 
ANIMAL RESCUE, REHABILITATION, 
AND ADOPTIONS.

There is no average length of stay, 
right? You have some that stay for a 
long time here.
We have some that get adopted in 
a matter of days or weeks. I would 
say our target is to get animals into a 
home within a month. Our longest 
resident right now is a great dog 
named Zeke, who’s been here for over 
a year and a half. He’s been working 
with our new trainer and is one of 
our best examples of the socialization 
work that we can do with animals to 
desensitize them. We expect he will be 
adopted soon. 

Where do you get most of your 
animals?
We get them from a mix of places – 
from Animal Control offi ces, from 
owner surrenders – which can happen 
for a whole variety of reasons. People 
also fi nd stray cats and dogs and bring 
them to us. Then, if we have space 
available, we will sometimes bring 
dogs from out-of-state, usually from 
down South where there is a signifi -
cant need for help. 

I think a lot of people think that 
there are a lot of sad stories in 
shelters, but it’s a happy place on 
balance.
It sure is.

What is it like when you have a 
dog who’s been there for longer 
than you think he or she should be 
fi nally goes home. What is that day 
like?
It really is special. Everyone at The 
Guild can get very emotional about 
that. Everybody who’s involved at The 
Guild and who touches these animals 
really develops a bond with them, and 
they want to see them succeed. When 
that day comes, it is very emotional 
and there are many times where tears 
of joy are shed to see that this animal 
now has a chance at what we call a 
forever home.

Talk to me about Linus, who as we 
sit here now is your latest success 
story.
Linus came to us about three months 
ago, surrendered by a family. The 
backstory was a little unclear, but he 
came to us emaciated, fully malnour-
ished, suffering from seizures, and 
couldn’t walk. Some of the family 
decided to bring Linus to us, which 
is a very positive part of the story. 
Somebody made the decision to get 
help. When he arrived, he had to be 
carried just from the back of their car 
into The Little Guild van.

He couldn’t make it on his own?
No. We wrapped him in blankets and 
brought him to one of the great local 
vets we use when we need extra care. 
He was given some medicine for the 
seizures, and IV fl uids. Really what 
he needed was nutrition. We quickly 
identifi ed a terrifi c foster home, where 
he further rebounded and started to 
thrive. He’s now in a forever home 
and will be a terrifi c companion. 

To watch a dog go from I guess near 
death, emaciated, couldn’t walk, 
to where he’s ready to go home to 
some lucky adopter, that has to 
make your day worthwhile, to put 
it lightly.
It sure does. We have a number of 
amazing stories, and those success sto-
ries really do make it so gratifying. It’s 
what carries me, the rest of the staff, 
the volunteers, through some of the 
harder cases. They’re doing it for the 
welfare of these animals, also knowing 
that there’s a positive impact on the 
families that they’ll end up with.

What do you do to help animals 
with problems become more adopt-
able? 
It depends on the problems. There 
can be medical problems that we can 
take care of. We now have an in-house 
vet at the shelter, Dr. Ferris Gorra, 
who comes once a week and cares for 
all the animals in The Guild. If it’s 
more behavioral or socialization train-
ing, then we do a number of things. 

The L� � e Guild:

Continued on next page …

Above: Puffy was a local surrender. Below, left: Award-winning CBS correspondent, 
Richard Schlesinger interviewing The Little Guild’s new Executive Director, Justin 
Vagliano. Photos are courtesy of The Little Guild and Josh Shanley.

saving lives
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saving lives

A couple of hours out of everybody’s 
day is spent either walking or playing 
with a purpose, with some specific 
training mixed in to those times; sit, 
stay, come, gentle handling of food, 
gentle handling of toys, those types 
of things with the dogs. With the cats 
it’s also socialization – getting the cats 
out of their cages and with other cats 
or people. Just that time outside of 
the cages makes a huge difference. We 
also work on crate training and are 
big believers in slow introductions for 
these animals into new homes, and a 
crate is a great tool for the dogs.  
 And we have a great dog trainer 
named Shelly Cote who comes regu-
larly to train the staff and volunteers 
on how to work with the dogs. 
Sometimes we do controlled socializa-
tion with other dogs, putting them 
in situations that they might not be 
comfortable with and using tech-
niques to help them get comfortable 
in those situations. Shelly also now 
runs dog-walking classes for volun-
teers, which has been a big success. 

Has Shelly worked with dogs and 
gotten them to a position where 
they can be adopted?
Yes, absolutely, and she even makes 
the commitment beyond that. She can 
be available for consultation by phone 
to adopters to give them guidance 
when they might need some extra 
answers. 

You’re still available for people after 
adopting if they have problems with 
their animals?
We are, we’ve made a big effort on 
that front. Sometimes adopters might 
not feel comfortable calling us with 
questions, but when we proactively 
reach out to them, we’ve found that 

that’s been a big help to them, and 
to the animals because it helps keep 
them in the homes. Sometimes there 
are things that we can suggest that 
simply make the animals more com-
fortable, too.

I think another misperception of 
a shelter is that you just take in 
these animals, hold them there until 
somebody happens by, adopt them 
out, and then move on to the next 
one. You’re involved in this process 
deeply.
We sure are, and I think it’s something 
that makes The Little Guild special 
in the world of shelters. A number of 
rescues and shelters are fully foster-
based – and there are positives to that, 
they’re in homes – but they don’t have 
a dedicated facility where they can run 
focused programs for the animals. We 
believe in that rehabilitation. 

You mentioned that you have some 
socialization for cats, do you work 
with them daily?
We do. About two-thirds of our 
adoptions are cats. We have a schedule 
where the cats get out on a rotation so 
that they can socialize with other cats. 
Some cats by nature are more inde-
pendent animals, certainly than dogs. 
But they still need exposure to other 
animals. We have three different cat 
rooms, and in each cat room each cat 
has its own cage and then we let them 
out on a schedule everyday. The staff 
and volunteers also spend dedicated 
time hanging out, playing with them, 
giving them human exposure.

Do they respond to that?
They do, yes. They can become overly 
withdrawn without socialization. 
Making sure that they have that expo-
sure to both people and other animals 
is very positive. You can really see the 

results with that work and it makes a 
difference when they go home.

I know that there are a lot of feral 
cats, at least in the Cornwall area, 
and I assume in the surrounding 
towns.
Almost everywhere, really.

That must be a challenge for you 
because they reproduce quickly.
Yes, feral cats are wild cats and the 
vast majority have not been spayed 
or neutered, so we’re starting this 
year to re-establish a TNR program 
(Trap, Neuter, and Release) where we 
take the animals in, get them fixed, 
and return them to their natural 
environment. Then we also want to 
re-establish a program where we create 
habitats for them. We’re not trying to 
bring all of them into homes, because 
most of them don’t want that. But 
there are some things that we can do 
to improve their lives, especially in 
the winter, and to help control the 
population.

Let’s talk about your community 
outreach to different organizations 
because I know that one of the great 
things about animals is that when 
people help them, the animals get 
help and the people get help. People 
are better for it I think – I know 
that’s the case in our home.
Sure. We’ve had a relationship with 
the Susan B. Anthony Project, based 
in Torrington, CT, which helps 
survivors of domestic and sexual 
abuse, and we’re just starting a similar 
one with Women’s Support Services 
which serves our neighboring region. 
We offer short-term boarding for the 
cats and dogs of the people in their 
care. Some people will put off getting 

This page, above, 
L-R, top to bottom: 
Linus at intake when 
he was surrendered 
to The Little Guild, 
emaciated. Linus 
after medical and 
foster care. Willa 
was part of a rescue 
from Tennessee. 
Opposite page, top 
to bottom: Sherbert, 
wearing a cast, was 
a stray that came to 
the Guild with seri-
ous injuries. Reba 
came to The Guild 
from a local Animal 
Control office. Pho-
tos are courtesy of 
The Little Guild and 
Josh Shanley.
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help for themselves because they don’t 
know what to do with their animals. 

It can literally save lives.
There’s documented data that shows 
there’s a link between abuse of animals 
and abuse of people, and vice-versa. 
The more we can help in that process, 
both to help the person get help and 
the animal to be safe, is a huge posi-
tive.

You take care of the animal so that 
the person can take care of them-
selves for a while.
Yes, and there are other organizations. 
We’d like to do the same when people 
are looking to get help with substance 
abuse. There are some great programs 
for that care, but again, people some-
times won’t get help for themselves 
because they’re not sure what to do 
with their animals while in treatment. 

Lest anybody reading this doubt 
the strength of the bond between 
humans and animals, I covered 
several hurricanes in my career and 
met people who were staring down 
the eye of a hurricane and would 
not go to a shelter because, at the 
time, shelters wouldn’t allow dogs 
and cats. They would ride out huge 
hurricanes in beach houses be-
cause they were concerned for their 
animals.
Amazing.

People would be wrong to under-
estimate the bond between humans 
and animal.
No doubt about it, yes.

You mentioned the Susan B. Antho-
ny project, you mentioned Women’s 
Support Services. Are there other 
organizations you’re looking to 
become involved with?
I’d really like to put something togeth-
er with a substance abuse program. 
And Shelly Cote has her own organi-
zation called Mutts Mending Military, 
which is another program that we are 
developing a relationship with. Shelly 
trains dogs to be Emotional Support 
Animals and sometimes PTSD Service 
Dogs. She is working with very com-
mitted owners and we’re helping to 
find a good match with animals that 
can support them. This helps us too, 

because some of our dogs need the 
extra attention that, say, a working 
couple simply cannot give. So, these 
placements can be hugely beneficial 
for both sides. Those I would say are 
the main ones that we’re looking at 
right now.

It’s such a great idea that you can 
help the animals and you can help 
the people at the same time. It’s sort 
of a win-win for mammals. 
Absolutely. One of the other things 
that we have done for a few years is 
something we call the Pittie Party. We 
might be able to expand it this year 
depending on the amount of funding 
that we can get. We offer free vaccines 
and a quick exam with a veterinarian 
for every animal that comes to us. 
There’s zero cost to the owners.
 
You need volunteers?
Always! We survive on volunteers 
really. We have a staff of full-time and 
part-time employees, and we rely on 
volunteers as well for a whole range 
of things. From socializing with the 
animals, to cleaning up after them, 
to helping us with the significant 
laundry. We can also use help with 
carpentry, plumbing, office work, 
marketing, events. We do events 
throughout the year and we definitely 
rely on volunteer help for those.

Again, this isn’t a one-way street. 
I mean, the volunteers aren’t just 
helping the animals. You’ve seen 
relationships develop between the 
volunteers and the animals?
For sure. Many of our volunteers, if 
they didn’t come to us as an adopter, 
they often end up as adopters. They 
also might end up as a foster. Fosters 
are another critical part of what we 
do.

How diabolical of you, you get 
these volunteers in thinking that 
they’re just going to walk a dog and 
they end up taking them home. 
Very clever marketing on your part.
Hah! I can’t tell you how many meet-
ings I’ve had at The Guild with people 
that say, “I can’t stay here too long or I 
might actually leave with an animal.” 

Well, it happened to us. You have 
any ideas for the future for expand-
ing your services?
We do yes, and I do. We have, I 
would say, a number of ideas on how 
we could help more. 

For that, of course, you need 
money.
We do, yes. We made the specific ef-
fort to significantly tighten all of our 
expenses last year, in order to balance 
our budget. To reinstate some pro-
grams and/or add new ones, we need 
to increase our support.

Your background is a business man 
so you are keeping a close eye on 
where those donations are spent 
and how they are spent.
Absolutely, we have a very close eye 
on everything.

How does somebody donate?
To donate funds, they can either do-
nate through our website – we have a 
new website at littleguild.org. You can 
donate as a one-time gift, or you can 
donate as a recurring monthly gift. 

 There are other ways to donate 
financially, like through Planned Giv-
ing, where you can gift assets either 
during your lifetime or after your 
lifetime, utilizing various structures. 
 Then, we talked about the volun-
teer time. Giving time as a volunteer 
is a huge contribution, and is always 
something that we need. Also giving 
as a foster or an adopter. People that 
have the ability and desire to bring a 
cat or dog into their home is a won-
derful gift to these animals.

And to the people too. Thank you, 
Justin.
Thank you, Richard. •

To learn more about The Little Guild, to 
donate, or to volunteer, please call them at 
(860) 672-6346, or visit them online at 
www.littleguild.org.

saving lives
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Ghent
wood products

horse fencing:
Choose from 1x6 railing in red oak, white oak, hemlock or pine. 

Posts in Southern yellow pine pressure treated, oak, locust or hemlock. 
Black locust split rail fencing in stock.

(518) 828-5684  •  1262 rte 66, ghent, ny 
www.ghentwoodproducts.com
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the garden

By Claire Copley
info@mainstreetmag.com

Here we are again: trying to avoid the 
cold and fi ght off the cabin fever that 
sets in. The landscape is white, frozen, 
pretty bleak. We can only dream of 
gardens and fl owers, fruit trees and 
tomatoes and hydrangea blooms. 
Our dreams are aided by our beloved 
winter companions – the seed catalogs 
that come pouring in at this time of 
year, containing color, inspiration, 
and new possibilities. Usually, we toss 
them by the time Spring arrives but 
several institutions have been collect-
ing these catalogs for hundreds of 
years and these collections document 
and celebrate the history of gardening 
in America.

Seed catalog history
Seed catalogs have been a part of the 
gardener’s world for centuries. In 
the eighteenth century, English seed 
catalogs reached American growers by 
ship from Britain. Early seed catalogs 
included essays, notes about the cul-
ture of plants, instructions on how to 
plant them, how to care for them, and 
how to harvest their fruit. The catalog 
sometimes contained general articles 
on gardening and farming. Over 
long cold winter nights, then as now, 
the faraway customer could read the 
catalogs not only for seed ordering but 
for information on gardening, plant 
cultivation, and new crop ideas.
 The fate of the early settlers of 
this country initially lay in the seeds 

Seeding dreams

that they brought with them to their 
new homes. No one knew what they 
would fi nd here, and a collection of 
food crop and medicinal herb seeds 
was essential baggage. Most saved 
and traded seeds amongst themselves, 
and with the local Native American 
populations. British seed companies 
supplied what the settlers could not 
get in the New World. 
 The origins of the American seed 
catalog are most often attributed to 
David Landreth, who founded the 
fi rst American commercial seed com-
pany in 1784. Landreth sold seeds 
to George Washington, John Adams, 
Thomas Jefferson, and others. He 
introduced the white potato, zinnias, 
and tomatoes to the American garden.  
He even sold seeds of the botanicals 
sent from the Lewis and Clarke expe-
dition, among them the osage orange, 
the snowberry bush, and new varieties 
of beans and corn.

The British garden and its 
infl uence in North America
It wasn’t until the nineteenth century 
that North American nurserymen 
began to grow fl owers and ornamental 
plants commercially, largely inspired 
by the gardening industry in England.  
The tradition of British gardens was 
America’s primary infl uence in land-
scape design and development. British 
nurseries were only too happy to 
expand their customer base and used 
catalogs to promote the new interest. 
As the business shifted, or added focus 
on ornamentals, the American trans-
plants were hungry for the new ideas.
 Seed and bulb merchants in Britain 
were largely responsible for this shift. 
They used their catalogs to promote 
gardening as a respectable and desir-
able activity for the emerging middle 
class. “…Nothing more conspicu-
ously bespeaks the good taste of the 
possessor than a well cultivated fl ower 
garden.” Wrote James Thorburn in his 
1847 catalog.  

 J.M. Thor-
burn and Co. 
was an early 
seed company 
founded in 1802 
in New York, with 
English roots. 
Thorburn’s cata-
logs brought the 
British gardening 
enthusiast detailed 
information on 
plants and how 
they performed 
in America. They 
listed seeds, plants and bulbs, and 
prices for everything. Independent 
traders and representatives of seed and 
nursery companies played an impor-
tant role in distribution and delivery 
in these days before reliable mail 
service.

Burpee and the growing seed 
business
The story of W. Atlee Burpee is an 
example of the trends of the time. Mr. 
Burpee began his business when he 
was a teenager, mostly concentrating 
on feed and poultry breeding. The 
infant science of genetics fascinated 
him. By the 1880s, the W. Atlee 
Burpee Company was supplying 
the Northeast as well as the boom-
ing plains states with seed as well 
as livestock. However, many of the 
European seed stocks Burpee acquired 
had to be adapted to American grow-
ing conditions, either by means of 
hybridization (Burpee created the fi rst 
hybrid vegetables) or selective breed-
ing for desirable characteristics. 
 Burpee became a household name, 
and the largest seed company in the 
world by the 1890s. In those years, 
farmers rather than home gardeners 
made up the majority of customers; 
the catalog was called Burpee’s Farm 
Annual, and a lot more catalogue 
space was allotted to corn and cab-
bages, melons and beans, potatoes 

Continued on next page …

and squashes than to fl ower seeds and 
bulbs.
 Catalogs were intended as market-
ing tools, describing the inventory 
of the current year. Yet they often 
included articles and advice written by 
well-established plantsmen. The earli-
est American seed catalogs preceded 
the fi rst published book on gardening 
by some 30 years. American nursery-
men and women of the nineteenth 
century taught their readers about 
horticulture. They were America’s fi rst 
garden writers, and played an impor-
tant role in teaching basic gardening 
techniques as well as the aesthetics of 
(English) gardening. Through expand-
ing the American market for garden-
ing products, importing plants, trying 
them out in the new environment of 
American soil, and working on plant 
adaptation, they contributed to the 
development of a new American plant 
pallet and style, as well as creating a 
new American industry.
 
The effects of modernization
Building on the ideas and methods of 
the fl edgling businesses of Landreth, 
Thorburn, Burpee and others, new 
nurseries opened selling ornamentals 
and bulbs as well as food crops. After 
the Civil War, reconstruction pro-
duced rapid improvements in printing 
technology, which meant that new 
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engraving techniques could be used to 
glamorize the appeal of catalogs. Rail 
transportation as well as reforms in 
the US mail system meant that orders 
could be received and delivered in 
much less time. These changes cleared 
the way for mail order businesses 
to fl ourish. Companies distributed 
catalogs for free and were able to ship 
seeds and plant material at cheaper 
prices.  
 Commercial nurseries and green-
houses fl ourished throughout the 
United States after the Civil War. 
Plants and fl owers became increas-
ingly popular for social occasions 
such as funerals, weddings, and 
parties, and Victorian interiors called 
for houseplants such as palms and 
ferns. Nursery owners would display 
their plant wares in their catalogs, 
and often promote popular uses and 
designs for planting. Looked at today, 
these catalogs provide historians with 
insight into the aesthetic sensibilities 
and the infl uences that helped to form 
those sensibilities over two centuries. 
To historians of landscape design, and 
those involved in the restoration of 
landscape and gardens, these catalogs 
provide an invaluable record of avail-
able plants, garden choices, and styles 
over the past 200 years.
 Park Seed Company published its 

fi rst catalog in 1868, and three years 
later initiated a monthly catalog it 
called The Floral Gazette. The Gazette 
was more magazine than catalog. It 
included articles on gardening and 
plants, but encouraged readers to 
trade seeds bulbs and plants among 
themselves. It accepted advertis-
ers, many of whom were small seed 
dealers and nursery owners. By 1918 
the readership was around 800,000. 
Among the targeted audience were 
home market gardeners, amateur and 
professional landscape gardeners, and 
professional fl orists. 

World War I and photography
The fi rst World War temporarily cut 
off exports from Europe to the United 
States, greatly stimulating American 
agricultural and horticultural produc-
tion. The amateur gardening market 
was well established by then and 
demand grew for new varieties of 
plants. Marketing was in full swing 
and the catalog business boasted of 
their new varieties with descriptive 
titles like “Mammoth,” “Colossal,” 
and “Perfection.” The more com-
petitors appeared, the more lavish the 
seed catalogs and packaging became, 
all in an effort to grab a share of the 
booming American garden market 
 Artwork became an important 
distinguishing feature in the seed 
business early on. As printing became 

cheaper and techniques improved, 
catalog covers became more elaborate 
and illustrations of individual plants 
became common. Engraved covers 
of catalogues from after the Civil 
War tend to have a variety of im-
ages, patterning, and gorgeous colors. 
Black and white photographs became 
common in these catalogs during the 
1890s, shortly after Kodak introduced 
the fi rst handheld camera in 1888. 
The pictures it produced were less 
than ideal for marketing purposes, 
but photography was hyped as a more 
“honest” form of description. From 
1890 to the start of World War I, 
companies continued to use elabo-
rate chromolithographs for cover art 
and engravings for individual plant 
descriptions. Gradually photographs 
replaced hand drawn imagery in 
garden catalogs, and after the 1920s 
hand-drawn artwork had all but dis-
appeared.

Today’s catalogue
As it has in so much of our lives, the 
internet is changing the mail order 
business. Printed seed and nursery 
catalogs are becoming an endangered 
species. Many gardeners enjoy the ef-
fi ciency of online ordering but some, 
myself included, still like to browse 
the illustrated catalogs at their leisure. 
I do order online, but only after 
selections are made from browsing 
print catalogs. The catalog arriving in 
my mailbox is a glorious reminder of 

the garden

spring and a new season coming that 
I would miss if companies stopped 
producing them.
 Some newer companies seem to be 
taking cues from the past and re-in-
troducing artwork into their catalogs 
and seed packaging. These companies 
recognize the long history of garden-
ing businesses refl ecting their aesthet-
ics in their marketing. Most catalogs 
use photographs now, but most still 
have a distinctive aesthetic sense. I en-
joy the return to hand-drawn images 
but I also think that it is the overall 
artistic component that makes the 
seed catalog such a pleasure, and this 
is less dependent on medium than one 
would think. 
 In the gardening world, publishing 
is big business and these days many 
of our most knowledgeable plants-
men and women write books on their 
subjects, rather than contribute to 
catalogs. While catalogs still provide 
education and ideas, they rarely 
contain the in-depth explorations we 
gardeners might be looking for. The 
advice and education we receive from 
expert plantsmen and women, people 
who know their plants like we know 
our pets, is a comfort and an inspira-
tion, even though now we frequently 
must buy their books to really educate 
ourselves.  
 Many people have differing views 
of the future of the garden catalog. 
Some see it as being subsumed by the 
internet, others believe, as I do, that 
there is something about the experi-
ence of fl ipping through the pages 
of a garden catalog that cannot be 
replaced. Most likely it will all come 
down to dollars and cents, as all 
things seem to in this country of ours.  
If that is true, and catalog produc-
tion proves too expensive, it will be 
a crushing loss to those of us here in 
the dark cold New England winters, 
waiting for, and dreaming of, spring. •

 Several major collections of historical seed 
catalogs exist. Three collections stand out as stellar: 
The Smithsonian Institution (www.sil.si.edu/
DigitalCollections/SeedNurseryCatalogs/collection.
cfm), Henry G. Gilbert Nursery and Seed Trade 
Catalog Collection, a part of the National Agricul-
tural Library’s Special Collections (https://archive.
org/details/usda-nurseryandseedcatalog%26sort=-
reviewdate&tab=about), and The Mertz Library 
at the New York Botanical Garden (http://lib-
guides.nybg.org/nurseryandseedcatalogs).

All images of the seed catalogues 
depicted come from the public 
domain.
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UPCOUNTRY
S E R V I C E S

OF SHARON

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

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

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

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

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

Celebrating
30 years of 
excavation, 
landscaping, 
& grounds 
maintenance

APPLIANCES
GORDON R. KEELER

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

Appliance sales & service since 1930

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

Berkshire
ROOFING & 
GUTTER CO.
413-298-1029
www.bgrco.net
Mike Linde, P.O. Box 436, Great Barrington, MA

RESIDENTIAL ROOFING SPECIALIST
Written estimates • Fully insured • Owner Installed 

SEAMLESS GUTTERS
Copper & Galvanized • MA LIC #145878 • CT LIC #0646967

“We like your smile 
when we’re done.”

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

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

Sun 12–5pm
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For more savings & information: 
(518) 789-4471 or www.agwayny.com

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

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

We offer a full line of pet food and supplies 
from most major manufacturers. Join our 
pet club and save even more. Stop by the 
store or visit our website for more details. 

Switch to FREE e-checking 
and earn 4.00%apy*

Switch from 
FEE to FREE

Now open in Copake!
179 County Route 7A, Copake, NY 12516

• Free online banking & bill pay
• Free mobile app
• Free debit card & rewards
• Free safe deposit box
• Free fi rst order of checks
• And a Free gift!

www.tbogc.com • 518.329.2265

Switch to 
Free e-Checking and

Earn 4.00%

www.tbogc.com
518.329.2265

* Annual Percentage Yield (APY) is effective as of 10/1/17 and is subject to change without 
notice.  Balance for APY: $1-$1,000 is 4.00%, balance over $1,000 is .15%.  
Fees may reduce earnings. Some restrictions may apply.

 apy*

• Free Online Banking & Bill Pay
• Free Mobile App
• Free Debit Card & Rewards
• Free Safe Deposit Box
• Free First Order of Checks
• And a Free Gift!

Switch 
from Fee 

to Free

Now Open in Copake!
179 County Route 7A, Copake, NY 12516

Switch to 
Free e-Checking and

Earn 4.00%

www.tbogc.com
518.329.2265

* Annual Percentage Yield (APY) is effective as of 10/1/17 and is subject to change without 
notice.  Balance for APY: $1-$1,000 is 4.00%, balance over $1,000 is .15%.  
Fees may reduce earnings. Some restrictions may apply.

 apy*

• Free Online Banking & Bill Pay
• Free Mobile App
• Free Debit Card & Rewards
• Free Safe Deposit Box
• Free First Order of Checks
• And a Free Gift!

Switch 
from Fee 

to Free

Now Open in Copake!
179 County Route 7A, Copake, NY 12516

* Annual Percentage Yield (APY) is effective as of 1/1/18 
and is subject to change without notice. Balance for APY: 
$1-$1,000 is 4.00%, balance over $1,000 is .15%. Fees may 
reduce earnings. Some restrictions may apply.

  Holley Street, Lakeville

CREATE HERE 
10,000 SQ FEET OF
DECORATION AND

DESIGN
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farming

By Carol Ascher
info@mainstreetmag.com

Ronnybrook Dairy sits on a wide 
expanse of pastureland about a mile 
north of Route 199 in northern 
Dutchess County, NY, just west of 
Pulver Corners. Coming onto the 
750-acre farm owned by Rick and 
Ronny Osofsky, two brothers in their 
seventies, what you see are a few stray 
cows wandering about, half a dozen 
cars parked higglypiggly around an 
old tree; a two-story bungalow that 
serves as offices for the brothers, 
Rick’s daughter Kate, and a couple of 
employees, a large barn where a third 
of their 300 cattle can be milked at 
any one time, and a processing plant 
in which the milk is pasteurized and 
turned into yogurt, butter, cheese, and 
ice cream. It’s a reassuring site, sug-
gesting both a world largely gone by 
and the Osofosky’s creative energy.

Farming is who I am
Ronnybrook is a boutique dairy 
whose products are coveted through-
out the tri-state area. But, if it remains 
a testimony to the Osofsky’s persis-
tence and imagination, it has not been 
immune to the strains under which 
small dairy farms have operated over 
the past eighty years. Rick, who spent 
his career as a lawyer in Poughkeepsie, 
coming back every weekend to farm, 
is more than aware of the obstacles to 
keeping Ronnybrook going. 

“I’m not sure why we’re here. It has 
to do with who I am. This is really 
important to me.” And he tells me 
a joke about a farmer who has just 
won the lottery. When asked what 

he’s going to do now, the farmer says, 
“Keep farming until I’ve used up all 
the money.”

Their farming origins
Farming is in the Osofsky’s genes: 
Rick and Ronny’s grandfather, Nathan 
Osofsky, was a recent Russian im-
migrant when in 1907 he and his 
brother, Max, bought a farm in the 
Ellsworth Hills above Sharon. Weak-
ened by tuberculosis, Nathan soon 
turned to the less strenuous work of 
cattle dealing. Meanwhile, his wife 
Rebecca began by offering room and 
kosher board in their Ellsworth house 
and later ran the Hotel Grand House 
in Amenia. 
 Still, Rebecca must have hankered 
for the farming life, for she made sure 
that her four sons all became farmers; 
Abe, Dave (Rick and Ronny’s father), 
Phil, and Sid Osofsky had dairy farms 
in Goshen, Connecticut; and in Ame-
nia, Millerton, Boston Corners, and 
Pine Plains, NY. 
 While Sid, the youngest, served in 
World War II before buying a farm, 
the older three Osofsky brothers were 
young farmers when the Depression 
hit. The government tried to protect 
farms by keeping the price of milk 
from cycling. But its base price was 
keyed to 1914, which was too low 
for farmers to make a living. Like 
many dairy farmers in the region, the 
Osofsky brothers sometimes subsi-
dized their farming life by working 
in the armaments industry, and they 
lost farms when they couldn’t pay the 

mortgage, only 
to buy new farms 
when they had a 
little cash.  

Failure is not 
an option
Unwilling to fail, 
the Osofskys were 
among sev-
eral dozen dairy 
farmers in the 

AND A CENTURY OF 
OSOFSKY DAIRY FARMERSRonnybrook

Hudson Valley around Pine Plains in 
1986, when the Reagan administra-
tion deregulated the dairy business 
and attempted to stabilize the market 
by encouraging farmers to get rid of 
cows. The Federal Dairy Buyout Pro-
gram paid $1,000 for every cow sold, 
but the farmer had to stop farming for 
five years. “In one year, almost every 
dairy farm in the Hudson Valley went 
out of business,” remembers Rick, 
who managed to keep Ronnybrook 
going by appealing to consumers with 
“old-fashioned” glass bottles. “There 
were no glass bottles on the market. 
So we got a small government grant 
to start the glass bottles, and we were 
suddenly on the map when a story 
came out about Ronnybrook in The 
New York Times.” 

These days, Ronnybrook Dairy is 
one of two farms left in Pine Plains. 
(The other, Chase farm, has made a 
go of selling raw milk). In addition 
to diversifying their products and 

offering glass bottles, Rick and Ronny 
Osofsky have taken advantage of the 
urban farm markets to sell directly to 
consumers. Ronnybrook trucks drive 
ninety miles to New York City several 
times a week and on the weekends, 
setting up their stalls in green markets 
at the United Nations, Columbia 
University, the Museum of Natural 
History, and other venues. “People in 
New York City are concerned with 
where their food comes from,” Rick 
acknowledges, grateful that, for the 
moment, there has been a way for-
ward. •

To learn more about Ronnybrook Farm, you 
can call them at (518) 398-6455 or visit 
them online at www.ronnybrook.com.

Above: The next generation of Osofsky women. Below, left: The iconic glass milk bottles. 
Photos by B. Docktor.
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Jim Young 
OWNER

jim@sharonautobody.com

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

sharonautobody.com

518.789.0252  •  52 Main Street, Millerton  •  52main.com
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Plumbing        Heating        CoolingPlumbing        Heating        Cooling

Water treatment systems • Mini splits • IBC boilers • Triangle Tube boilers
Buderus boilers • Radiant installations • New construction, renovations & repairs

Plumbing        Heating        Cooling

(518) 398-7888 • houseplumbing@yahoo.com

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

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

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

Drilled & Hydroflushed Wells
Installation & Servicing of Pumps 

& Water Conditioning Systems
IGSHPA Geothermal certified

Fast, friendly service since 1954

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

Radio Controls, Sales & Service.

673 Route 203, Spencertown, NY 12165 
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www.MadsenOverheadDoors.com
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By CB Wismar
info@mainstreetmag.com

“I can’t remember when I haven’t 
been totally engrossed in nature – in 
the environment and ecology.” The 
self-revelation causes Eileen Fielding 
to gently smile, an expression that she 
shares with great regularity. “It’s been 
quite a journey. My four older siblings 
were always involved with animals, 
so I grew up in a house that was very 
animal friendly. My older brother, in 
fact, had the largest live reptile collec-
tion in the entire Springfield area in 
our basement.”

The snakes, turtles, iguanas, and 
small alligators and the Fielding fam-
ily all shared a home in Springfield, 
MA, where Eileen grew up. In addi-
tion to her brother’s reptile collection, 
her sister pursued a love of horses 
by working on a nearby farm and 
another brother would return from 
hikes in the woods with baby squirrels 
in his pockets that would be raised as 
pets.

“When we moved to a house that 
abutted a 20-acre city conservation 
area, it was like having a great back 
yard to explore.” And, exploration 
became so much a part of Eileen’s soul 
that her years of education and profes-
sional experience reflected a constant 
journey of discovery. The newly 
named Center Director for Audubon 
Sharon brings very impressive creden-
tials to her new position that can only 
serve to greatly benefit the Center and 
its far reaching work.

At Audub� Sh��, the doct� is in
EILEEN FIELDING, CENTER DIRECTOR

profile

The young volunteer
At a point when jumping on her 
bicycle and peddling eleven miles 
came without second thought, Eileen 
volunteered at the local Massachusetts 
Audubon Nature Center working in 
the rehabilitation of birds. She was 
all of 13 at the time, and considered 
these weekend forays her extra-curric-
ular activity.
 It was little wonder that she 
enrolled in the University of Mas-
sachusetts to pursue her ecological 
ambitions. “I must have been easily 
distracted,” confides Eileen. “After a 
couple years of academics, I got the 
chance to join the staff of The Chil-

Continued on next page …

Above: Eileen Field-
ing and kestrel. 
Below, left: Eileen 
Fielding and eagle 
in 1978. Photos 
courtesy of Eileen 
Fielding.

dren’s Museum of 
Hartford as a staff 
naturalist.” So, off 
to Hartford she 
went, working for 
two years before 
returning to Am-
herst to resume 
her academic 
studies.
 But, just as 
she returned to 
the rhythms of 
academic life, an-
other temptation 
presented itself 

and Eileen couldn’t turn it down. “I 
was offered a spot on the team study-
ing blue whale migrations in the Gulf 
of St. Lawrence. It was for the sum-
mer, but extended into the following 
academic year, so I took my second 
hiatus.”  

The study, conducted in the frigid 
Gulf, not only tracked and photo-
graphed whales, but included study of 
other migrating wildlife. “Since I had 
experience working with birds at Mass 
Audubon, I became the bird special-
ist. I’d get dropped off on one of the 
Mingan Islands and spend the day 
tracking bird migrations – the bird 
person on a whale team.”

Her circuitous journey contin-
ued as Eileen finished her degree in 
Natural Resources at UMass, returned 
for a time to The Children’s Museum 
of Hartford, then made the conscious 
decision to pursue her passions in 
graduate school.  

Ever higher
It was off to the University of Con-
necticut with the goal of getting a 
Master’s degree when one of her 
mentors made a powerful suggestion. 
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“He looked at what I’d done and 
where I believed I wanted to go and 
suggested that I not simply pursue a 
Master’s – but go straight for a Ph.D.” 
There was only one caveat in her 
academic pursuit. Over the years of 
dealing with the feathered and furred 
creatures found in nature centers and 
museum programs, Eileen had devel-
oped an acute allergy. If getting an 
advanced degree is, as the old cliché 
suggests, “learning more and more 
about less and less,” she was going to 
have to find a subject that had neither 
fur nor feathers.

“I spent years learning about the 
ecological impact on fish. Specifically, 
I became focused on the evolutionary 
biology of desert topminnows … tiny 
fish threatened with extinction.”  

The doctor is in
Degree in hand and growing a 
relationship with Richard Haley, the 
man who would become her husband, 
Dr. Eileen Fielding needed to find a 
position that would allow her to put 
her extensive learning into action. She 
will quickly tell you that the “Dr.” 
title “isn’t important.” The depth 
of knowledge and the experience, 
however, is.

The employment listing in the 
Chronicle of Higher Education was 
cryptic, at best – “Ecologist, Director, 
Librarian for a small wildlife center 
in the Indiana Dunes.” And, she was 
off to Richardson Wildlife Center on 
the shores of Lake Michigan. While 

there, she was invited to teach at the 
University of Chicago in an adjunct 
role.
 “Richard and I agreed that when 
he completed his master’s program at 
the Yale School of Forestry and En-
vironmental Science, our next move 
would be for him.” With a growing 
reputation as an expert field naturalist 
and educator, when Audubon New 
York offered Richard a position as 
director of centers and education, the 
couple found a home in Pittsfield, 
MA, Eileen accepting a position as 
executive director of the Hoosic River 
Watershed Association in nearby 
Williamstown and extending the 
opportunity to continue her teaching 
experiences which eventually included 
Trinity College, St. Joseph’s College, 
and Wesleyan University. 

Personal tragedy and strength 
to move on
In 2006, with Eileen unable to join 
him because of her professional 
responsibilities, Richard made a trip 
to Arizona to meet with friends and 
take some time to do some camping. 
During the course of that trip, he 
was fatally injured in an automobile 
accident – leaving Eileen a young 
widow and forcing her to make a 
career decision.
 An opening as Executive Director 
of the Farmington River Watershed 
Association presented itself and Eileen 
began crafting a new life in Connecti-
cut. During her nearly ten year tenure 
in that position, she was recognized 
and her accomplishments celebrated 
as a strong advocate, a patient educa-
tor and a visionary in the increasingly 
critical pursuit of ecological conserva-
tion.

Welcome to Audubon Sharon
Eileen is no stranger to Audubon Sha-
ron. “I visited the campus when I was 
a teenager and loved it,” she recalls. 
“When I relocated to the area several 
years ago, I was drawn to volunteer 
in the critical wildlife rehabilitation 
facility at the Center.” Eileen and 
her partner, noted performance artist 
Michael Moschen, live in Cornwall, 
CT, not far from the Center. 
 Tentatively, at first, then with more 
confidence, Eileen found the allergies 

Above: Eileen Fielding. Photo by John Brett. Below, left: Eileen Fielding and racoon in 
1978. Photo courtesy of Eileen Fielding.

that had plagued her years before had 
become much less acute. Working in 
the delicate environment of wildlife 
rehabilitation was possible, and she 
loved it.  

In time, the senior staff at Audu-
bon Sharon and members of the Vol-
unteer Stewardship Board recognized 
both the knowledge and the skill she 
brought to her activities. In time, she 
was asked to join the Board and have 
her contributions recognized.

Hail and farewell
Sharon Audubon learned in late 2017 
that Center Director Sean Grace – a 
leader credited with bringing both 
vitality and a keen sense of the eco-
nomics of managing the sprawling 
forest wildlife preserve – had been 
invited to take a major career step. 
Sean accepted a position as president 
of Hawk Mountain Sanctuary, and 
Audubon Sharon needed a new leader.

In life, there are moments of 
serendipity that bring people and 
opportunity together at just the 
right moment. As Audubon Sharon 
Advisory Board Chair, Alexandra 
Peters, reflects, “Eileen knows who we 
are and what we do. She is a practical 
visionary, and they don’t come along 
so often! So, of course we thought of 
her immediately.”

Keep conservation in the culture
“I am humbled by the opportunity to 
serve as Audubon Sharon’s Center Di-
rector,” offered Eileen with a modesty 
that is both typical and thoroughly 
charming. “It would be foolish to 

pretend I have a grand plan for the 
future. I’ve just started and am learn-
ing the great talents and contributions 
of the Center staff.” 
 What she will affirm, however, 
is that her perspective on the Cen-
ter’s role in the community is to be 
welcoming, supportive, and accessible.  
“We will strive to keep conservation 
in the culture – the very fabric of what 
our community is about … what it 
cares for … how it thrives.”
 The resources available to the 
surrounding community are most 
impressive; 3,000 acres in four sanc-
tuaries, a robust wildlife rehabilitation 
program supported by professional 
staff and trained, dedicated volun-
teers, a summer camp program that 
has grown dramatically over the past 
years, and a year-round educational 
effort that reaches into the schools 
and community organizations in the 
tri-state area.
 “We want the community to care 
about what we do and to feel welcome 
to the trails, displays, and the Center 
programs.” Eileen Fielding offers the 
affirmation accompanied by her gentle 
smile – and a new journey begins. •

For more about Eileen Fielding and 
Audubon Sharon, visit their website at 
www.sharon.audubon.org.
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The hills of South Kent are percolat-
ing with energy and the epicenter is 
the South Kent School. It’s there that 
the Center for Innovation is changing 
the way that this boys school com-
munity sees itself as an educational 
institution and a force for social good.

Center for Innovation
In its fifth year, the Center for Innova-
tion (CFI) is not a physical place on 
campus. Rather it’s a guiding core 
ideal that permeates the curricu-
lum, pedagogy, and school ethos. If 
you’re one of those people who needs 
to locate the center in something 
physical, then it would have to be 
the mind of Headmaster Andrew 
Vadnais. It is from here that the CFI 
idea has sprung – not fully formed, 
like Athena from the head of Zeus, 
but rather as a seed to be planted and 
cultivated.

Intentional community building
A historian by training, Vadnais has 
long been intrigued by intentional 
communities, such as the Shakers. 
(He’s also a trustee of Hancock Shaker 
Village). Learning from history, he 
is intrigued by the Shaker vision of a 
communal existence, a life not defined 
by consumption but lived within the 
limits of nature, and an inventiveness 
to use technological advances in the 
service of human needs – not to create 
wants. It’s these Shaker ideals that 
he sees worthy to carry forward into 
today’s world. 

 For Vadnais, “Industrialization of 
production, food supply – even edu-
cation has divorced us from the natu-
ral world, and our current consump-
tion levels defy earth’s limits. We need 
to educate young people that there are 
larger ideals at work, those of connec-
tion, wholeness, and compassion. By 
re-establishing a sustainable connec-
tion to land, design, and community 
we hope to teach those lessons.” 
 During his time in education he’s 
also seen the consequences of a lack 
of intentionality in technological use, 
something he observes playing out 
with his male students and culture at 
large on a daily basis. He envisions an 
educational model to counteract the 
addictive and mindless use of technol-
ogy taking hold in our society today. 
One that puts technology in the 
service of humans, not the other way 
around. 

Branching out
While the lofty worthiness of these 
goals underpin CFI’s founding, Vad-
nais also saw the Center’s potential to 
diversify the school’s focus and claim 
a niche in the competitive New Eng-
land boarding school environment. 
 In recent history, this 170-student 
boys boarding school is primarily 
known for its competitive Division 
I-bound athletes. Vadnais conceived 
CFI as a way to bind the community 
and offer a nexus of meaning for all 
students.

From the ground up
A dairy farm that bordered the 
school’s property caught Vadnais’s 
imagination as the perfect site for 
North Campus, where one hub of 
the Center for Innovation would be 
located. 
 Vadnais carried that vision to 
Chicago, and in a back-of-the-napkin 
conversation with alumni F.K. Day, 
he gained the green light to continue 
conversations if the farm came up for 
sale. Soon after, the farm was on the 
market, Day, Vadnais, and other trust-

ees were trudging through the snowy 
property adjacent to Hatch Pond, a 
vision for the future was shared, and a 
sale agreed.

F.K. and his brother Lincoln also 
purchased a connecting 22-acre parcel 
that abutted the farm and donated 
funds to make the Center for Inno-
vation a reality, no strings attached. 
Their only proviso year after year is to 
“keep rockin’ it.”

Why and how
Every great why needs a great how, 
and Allison May Gennings plays that 
role. As the CFI coordinator she is 
critical to executing and helping to 
shape Vadnais’s vision. As a former 
English instructor at the school with a 
background in outdoor and envi-
ronmental education, she is perfectly 
suited to help the CFI vision and 
mission find its way both into the 
curriculum and into the life of the 
students. She enthusiastically works to 
keep the Center evolving and further 
insinuating itself into all areas of the 
school.

education

Spheres of influence
South Kent School’s Center for Innovation

Above: Students 
working on mortise 
and tenon joints in 
the Historic Build-
ing Technologies 
course. Below, left: 
South Kent School’s 
Randall oxen pair 
Pancho and Pepe. 
Images courtesy of 
South Kent School.
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 Gennings fully acknowledges the 
CFI is a true team effort. She testifi es, 
“Our team of dedicated faculty, some 
of whom have been teaching CFI 
courses since its pilot phase, create 
unique challenge-based courses within 
the CFI program. Their passion and 
tireless drive is the true value and 
spirit of not only the CFI program, 
but the specialness of South Kent 
School.”
 In that spirit, the entire school 
community keeps CFI developing in 
three “spheres:” Sustainable Earth, 
Sustainable Design, and Sustainable 
Community. 

Sustainable Earth
Sustainable Earth takes place on the 
North Campus farm. There you’ll 
fi nd cows, pigs, goats, chickens, raised 
beds, a hoop house, bee hives, the 
1741 Hatch House, and the under-
construction Sharpe Classroom. This 
new building will house a state-of-the-
art teaching kitchen and classroom 
space. 
 Students work on the farm in fall 
and spring afternoons under the su-
pervision of the farm manager. There 
they learn how to garden, compost, 
tend to goats and explore their inva-
sive-chomping potential, milk cows, 
and try their hand at bee keeping.
 When the Sharpe classroom is 
complete, the plan is to offer pro-
gramming to the wider community. 
Though the building is now just an 
enclosed space, Gennings is already 
hard at work contacting potential 
speakers and devising future edu-
cational events, where the boys can 
demonstrate their learning to a larger 
audience.
 One of the most popular courses in 
this sphere is a Sustainable Cooking 
class, currently taught in a cramped 
dormitory kitchen. In the fall, over 
70 students signed up for this course 
with a class limit of eight. Part of the 
curriculum is learning to dress deer 
and pheasant, slaughter a chicken, 
grocery shop, properly use kitchen 
knives and other cooking implements, 
and prepare meals together. 

 In their own version of nose-to-tail 
cooking, last spring the class hosted 
a Foraging and Pork Festival, where 
more pedestrian American palates 
were widened by Asian students con-
tributing a gourmet pig’s head recipe!

Sustainable Design
Back on the main campus, The 
Martin Henry Library is home to the 
Sustainable Design sphere. Vadnais 
borrows Walt Disney’s term “imagi-
neering” to characterize the emphasis 
on imagination, creation, innovation, 
and fabrication. 
 It’s here that teams of teenage so-
lutionists embrace hands-on projects 
aimed at solving campus-based real-
world needs. Course projects include 
developing a high-altitude weather 
balloon with on-board fl ight comput-
ers and cameras, developing apps to 
facilitate farm management, social 
entrepreneurship, and robotics and 
engineering.

Sustainable Community
The third sphere, Sustainable Com-
munity, physically bridges the two 
parts of campus and connects the 
work of the other spheres. This part 
of the CFI trinity is evolving, and 
philosophically embraces a wider view 
of the students’ places in a sustainable 
world. 
 The goal is that what is learned 
through the farm and design spaces 
will ripple outward into other areas 
of the students’ lives and become the 
basis for their own intentional com-
munity building. 
 Lessons learned about the impor-
tance of biodiversity on the farm can 
be extended to seeking diversity in 
human relationships. Resilience, pa-
tience, trial and error, and sometimes 
acceptance of limits encountered in 
robotics class fi nds their way into how 
students take on new risks and col-
laborative efforts in college or career. 
An understanding that environmental 
sustainability involves intergeneration-
al considerations of resource use can 
affect how students view themselves as 
future political citizens. 

Growing gains
The work of CFI is still in progress, 
and it’s obvious that Vadnais and 
Gennings are bursting with energy 

and ideas for the future. Yet, in four 
short years they have a faculty and 
administration that has enthusiasti-
cally embraced the principles of CFI 
and put them to work in curriculum; 
a board of trustees that is behind the 
vision as a cornerstone of institutional 
planning; a canvas of land on which 
to create; and fi nancial resources to 
move along the continuum from idea 
to reality.
 Part of taking a calculated risk in 
the direction of the school is an open-
ness and willingness to experiment, 
and yes, make some mistakes. Vadnais 
and Gennings admit with humor that 
some programmatic decisions don’t 
quite always go as planned. 
 With involvement of faculty and 
students they head back not only to 
what went wrong, but re-question the 
initial underlying assumptions and 
beliefs as well. In sustainability circles, 
this is known as “double loop” learn-
ing, where making mistakes is integral 
to progress. 

Future building
Last spring South Kent graduated 
its fi rst class of boys exposed to CSI 
for all four years of their time there. 
Anecdotal successes are evident. 

Student comments identifi ed benefi ts 
such as building relationships with 
boys outside their natural peer group, 
willingness to take risks, exposure to 
important life skills, increased self-
reliance, and the fun of hands-on ex-
periential learning. There are also the 
stirrings of post-graduation decisions 
being infl uenced by environmental 
sustainability. 
 Vadnais is in this for the long 
haul. He is confi dent that the lessons 
learned and the connections made 
through CFI’s courses and experiences 
will yield a fruitful harvest of future 
global citizens  and decision mak-
ers – and evolve South Kent School 
into a hub of sustainability radiating 
outward. •

South Kent School is a college preparatory 
boarding and day school for boys located at 
40 Bulls Bridge Road in South Kent, CT. 
For more information about the Center for 
Innovation, visit www.southkentschool.org or 
contact Allison May Gennings, CFI Coordi-
nator at genningsa@southkentschool.org.

Above, top to bottom, L-R: Construction of the new South Kent School culinary building 
for the farm-to-table program. Students taking a break from the heat on the Sustainable 
Agriculture course. Fall 2017 honey extraction and bottling. Images courtesy of South 
Kent School.
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5916 North Elm Avenue, Millerton, NY

518-592-1700
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Tax not included in price. Toppings extra. Cannot be combined with other offers. Pick-up or delivery. Free delivery within 7 miles. 
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30 years and still passionate! Quality 
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heating systems • HVAC system design and installation • HS Tarm and Frol-
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service of all Heating, Air Conditioning, Plumbing systems and well services

Williston B. Case III, Owner

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

Circa 1780, 4 BR, 2 BA, 2 kitchens, 2000+ sf home in Hillsdale, NY’s His-
toric District. Architectural details from days ago including a formal parlor, 
fi replace, wood stoves, and wide-plank fl oors. Zoned mixed use. Presently 
used as multi-family. Lots of options here. Come join growing Main Street, 
Hillsdale, NY.  Asking $225,000. 

COPAKE LAKE REALTY CORP.

Lindsay LeBrecht, Real Estate Broker 
Copake Lake Realty Corp.

285 Lakeview Road 
Craryville, NY 12521

(518) 325-9741
www.copakelakerealty.com

(860) 364-5380 • 349A Main Street, Lakeville, CT
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Well and Water Treatment Systems 
High Effi ciency Heating Systems 

Ductless Mini Split Systems • Solar Thermal Systems 
New Construction • Renovations • Service

Prevention, wellness and healing 
in partnership with caregivers

CAROLYN CANNON, DVM  |  KATIE VAGLIANO, DVM  |  JACY CYR, DVM

Integrative medicine & surgery  |  Therapeutic Laser
Acupuncture  |  Chiropractic

518-789-3440  |  millertonvet.com  |  MVPonlineRX.com

Serving the NW Corner Since 1904

By Your Side wherever you call Home
HOME HEALTH • HOSPICE

HOME ASSISTANCE SERVICES

Have questions about 
our services? 
CALL US at 860-435-0816
www.salisburyvna.org

Counseling for the Mind & Body
Robert Dweck, MD

Now offering consultations in: 
• Disease prevention / wellness planning  
• Chronic disease management  
• Challenges associated with aging
• Pain, substance abuse, weight management

Mindfulness-based behavioral health 
including anxiety, depression, grief

Board Certifi ed in 
Family Medicine Since 1985

RobertDweckMD @ gmail.com
www.robertdweckmd.com

845 206 9466
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By Ian Strever
info@mainstreetmag.com

This morning’s edition of The New 
York Times featured a new $4,000 
treadmill that will be released later 
this month from Peloton, the com-
pany famous for bringing the world 
it’s “internet-connected, brushed-
steel spin bicycle equipped with a 
20-inch touch-screen.” That is at 
least three too many hyphenated 
words than should be needed to 
describe any product, but if you are 
trying to get people to shell out two 
grand for a bike that doesn’t move, 
you better have some whiz-bang 
selling points.

Peloton’s offerings feature tie-ins 
to live classes taking place in their 
brick-and-mortar spin boutique in 
Chelsea (still more hyphens), as well 
as options to ride with professional 
cyclists through scenic landscapes 
around the world. Virtually, of 
course. I’m sure the weather will 
be lovely in the Dolemites when-
ever you log on – nothing like the 
snowstorm that Andy Hampsten 
endured to become the first Ameri-
can to win the Giro D’Italia, and 
nothing like the cold, damp rides 
that most professionals do through-
out most of the year to sustain 
their fitness. But if I can ride in the 
comfort of my home and get the 
same level of fitness, why not do it? 

the outdoors

No wind, no flat tires, no cars? Sign 
me up. 

There’s more to exercise than 
just exercise
But most cyclists don’t ride just 
for fitness. We don’t walk, run, or 
work out just to get stronger, either. 
Studies show that exercise of any 
type promotes both our physical 
and intellectual wellbeing, but as 
psychologists are learning, outdoor 
exercise bolsters our emotional 
wellness in ways that indoor exercise 
does not. One recent study re-
ported a significant reduction in the 
anxiety levels of those who engaged 
in “green exercise” activities that 
included road and mountain biking, 
and other studies indicate that even 
just visiting natural environments 
in urban settings (i.e., parks) can 
reduce stress. 
 Many of us who call this area 
home do so because of its natural 
beauty and charm — an aesthetic 
that has long made it the subject of 
landscape painters. But psycholo-
gists and therapists in the area are 
beginning to tap into the healing 
potential of our surroundings. Eric 
Krawcyzk, a counselor in South 
Lee, MA, is a certified forest therapy 
guide who recommends “Vitamin 
N” for just about all of us who are 
so divorced from nature in our ev-
eryday lives. Krawcyzk’s background 

Continued on next page …

You need a bath:

is in Wilderness Therapy, which he 
explored after his experience with 
the National Outdoor Leadership 
School (NOLS), where groups enter 
wilderness areas to develop technical 
outdoor and leadership skills. 

Outdoor therapy
Krawcyzk now brings groups into 
the outdoors for therapeutic heal-
ing, and I joined him on a windy 
January morning for one of his 
“Hikes with Healers,” a monthly 
gathering of interested participants 
with a guest hike leader who con-
nects attendees to the environment 
or activity. We gathered around a 
table at the Notchview Nordic Ski 
Center in Windsor, MA, for a brief 
group meeting and introduction to 
Dr. David Martin, a chiropractor 
from Pittsfield with a background in 
downhill and nordic ski instruction, 
which would come in handy as he 
led our group on the day’s activity: a 
cross-country ski along the groomed 
Notchview trail network. 
 There are therapeutic techniques 
that are explicitly designed to con-
nect individuals to their natural sur-
roundings, but the first step is to get 
participants to feel comfortable and 

SHINRIN-YOKU COMES TO THE BERKSHIRES

safe in the outdoors. On this day, 
Krawcyzk and Martin allayed con-
cerns about the frigid temperatures  
with a brief discussion on how to 
dress for cold weather and assur-
ances of safety by way of their train-
ing as physicians and wilderness 
first responders. For Krawzcyzk’s 
patients – many of whom are ado-
lescent males – traditional therapy 
is similarly intimidating or fraught, 
and this slow entry into treatment 
feels less forced, less clinical. Much 
of our time on this outing would 
be spent simply getting acquainted 
with the phenomenon of exercising 
in sub-zero temperatures, an experi-
ence that demands connection to 
weather, trail conditions, surround-
ings, and the aches and pains that 
accompany any kind of exercise. 
 I stepped to the trailhead with 
my skis under arm and blowing a 
bit in a steady wind out of the west. 
I had ridden my bike through this 
area a few years ago, and I con-
cluded that strong winds must be a 
feature of this spot, located in the 
Hoosac Range, a southern extension 
of Vermont’s Green Mountains. I 

Above: The rhythmic swish of skis on snow accentuates the peacefulness of 
the Berkshires. Below, left: Eric Krawcyzk (center), a certified Forest Therapy 
Guide, poses with his band of intrepid skiers after a brisk tour of Notchview.
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the outdoors

immediately adjusted my sunglasses 
to account for the brilliant sun, and 
zipped up my shell to retain some 
warmth from the cabin before we 
started moving.

The group ranged from begin-
ners to more advanced skiers, and 
Dr. Martin provided pointers to ev-
eryone while Krawcyzk encouraged 
and supported the novice skiers. Af-
ter a brief skills assessment, I broke 
off with another experienced skier 
to explore the trails on our own, 
and while our trip didn’t involve 
any overtly therapeutic practices, 
the novelty of skiing with someone 
in an unfamiliar setting allowed 
for many of the same benefits. My 
partner knew the property better 
than me, so I mostly allowed him 
to be my guide while I soaked up 
the Vitamin N from the red spruces 
that line the trails. A full sixteen 
kilometers of the paths are above 
2000’ in elevation and therefore 
more frequently skiable than other 
areas in the Berkshires. 

For the better part of two hours, 
I honed my form, thanks to Dr. 
Martin’s pointers, and beamed 
at the dozens of other skiers who 
beamed back at me while enjoying 
perfect mid-winter trail conditions. 
I was … happy!

Shinrin-yoku
More advanced nature therapy can 
involve practices adapted from the 
Japanese concept of Shinrin-yoku, 
or “forest bathing.” Forest bathing 
differs from simply skiing, walking, 
or hiking in its mindfulness prac-

tices that encourage participants to 
bond with their natural surround-
ings. Individuals are invited into na-
ture by, for instance, isolating each 
of their senses: inhaling the loamy 
scent of a spring forest, listening in-
tently to each sound at the margins 
of a meadow, examining the work 
of an ant. These exercises establish a 
direct line of communication with 
our surroundings by eliminating the 
stressors and distractions that drag 
us recursively into our heads.  
 This is not communing with 
chipmunks: scientific studies in 
Japan and have documented the 
physiological benefits of shinrin-
yoku. One study of the practice 
in 24 forests around the island 
found decreases in heart rate, blood 

pressure, and 
concentrations 
of stress hor-
mones among 
participants, 
and another 
study found 
an increase in 
immune func-
tion after longer 
forest outings. In 
fact, “in Japan, 
Shinrin-yoku 
trails are certified 
by a blood-
sampling study 
to determine 
whether the 

natural killer cell count is raised 
enough for the trail to qualify,” says 
Ben Page, a certified forest therapy 
guide and founder of Shinrin-yoku 
Los Angeles. 

Go outside, doctor’s orders!
Krawcyzk is an evangelist for 
nature’s healing powers, and in 
addition to organizing Hikes with 
Healers, he is working with a 
group of like-minded practitioners 
throughout the Berkshires to pro-
mote its benefits. Some insurance 
plans are now reimbursing patients 
for this kind of therapy, and doctors 
are beginning to prescribe time 
in nature as a part of an overall 
treatment regimen. Krawcyzk aims 
to bring patients out for at least 
forty-five minutes, once a week for 
twelve weeks, but he also attempts 
to create groups of patients for out-
ings of two or three hours. 
 Additionally, he is working 
with local land managers and 
the Berkshire Natural Resources 
Council to develop an interactive 
map of trails that could be used for 
nature therapy. Locations for forest 
bathing abound: they need not be 
large or groomed for a particular 
kind of outdoor activity, but they 
must offer opportunities for us 
to absorb nature’s healing power. 
The woods behind your house 
might do, especially when leaves 
and seasonal growth muffle the 

intrusion of man-made noise. For 
those looking to try nature therapy, 
resorts such as Kripalu and Canyon 
Ranch offer introductions to the 
practices, and Naturetreatment.org 
provides contact information for 
trained practitioners in our area. 
More of a DIY-er? Sign up for their 
free “Starter Kit” that includes ten 
“invitations” to get you started on 
your own schedule.  
 As Krawcyzk explains, however, 
the experience is like a massage; 
“you can do it yourself, but it’s bet-
ter when done by someone else.” 
A guide allows you to absorb the 
surroundings without concern for 
direction, time, or other outside 
distractions. My experience on skis 
affirmed that belief, but it provided 
another benefit: community. I lost 
myself as much in companionship 
and conversation with my skiing 
partner as I did with my surround-
ings, and our mutual appreciation 
of the outdoors led us to exchange 
email addresses and later trade in-
formation about outdoor events we 
discussed on the outing. A certain 
irony, I suppose, that setting out to 
connect with nature helped me to 
connect more closely with my fel-
low man. • 

Above: Dr. David Martin leads a group of skiers through the healing woods of the Notchview Nordic Center in 
Windsor, MA. Below, left: The “Magic Wood” trail features elusive forest gnomes that invite younger skiers into 
the magic of nature.
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Life Insurance Review

W hy wait - cal l t oday for your free review!

• Are beneficiary designations up to date?
• Do you own more life insurance than you need?
• Do you own enough?
• Do you have children or grandchildren with special needs?
• Is your life insurance efficient?

keavy@retirementguard.com
888.793.6111  860.435.6622

 Review yesterday’s choices for peace of mind today
free & comprehensive

W hy wait - cal l t oday for your free review!

FOREGROUND
CONSERVATION & DECORATIVE ARTS

RESTORATION OF FINE ART 

917.796.1447
foregroundcda@gmail.com

foregroundconservation.com

L.A. Painting

Residential & Commercial
Interior/Exterior Painting
Pressure Washing

Fully insured

Louis A. DeCrosta III
(860) 597-2997
louisdecrosta@icloud.com

Hollis Gonerka Bart LLP
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• 24 Hour Towing
• Aluminum and Steel Welding
• Insurance Claims
• Complete Auto Body Repair
• 4x4 Truck Accessories
• Environmentally Friendly

3718 Route 44, Millbrook, NY 12545 www.WesAutobodyWorks.com

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

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

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

Kubota’s RTV X-Series: Redefined. Rugged. Ready.  

Bring on the rain, snow, heat and wind. You’ll stay comfortable 
in the RTV-X1100C’s luxurious, fully-enclosed, factory-installed 
cab with air/heat/defrost and more. Powered by a rugged  
24.8 HP* Kubota diesel engine.

Power through tough workloads. Glide over hilly, bumpy 
or rocky terrain. It’s easy with a 24.8 HP* Kubota diesel 
engine— plus Extra Duty Independent Rear Suspension 
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Truck-inspired styling. Improved suspension. Higher 
ground clearance. More legroom. Plus a rugged 21.6 HP* 
Kubota diesel engine. America’s top-selling diesel utility 
vehicle is now even better!

RTV-X900

*For complete warranty, safety and product information, consult 
your local Kubota dealer and the product operator’s manual. Power 
(HP/KW) and other specifications are based on various standards or 

recommended practices. Optional equipment may be shown. 
© Kubota Tractor Corporation, 2016

www.kubota.com

Columbia Tractor, Inc.
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Stonework | Brickwork | Blockwork 
Poured concrete foundations & slabs
Insured | Free Estimates

Matt Sheldon | 860.387.9417 | sheldonmasonry.com 
sheldonmasonryconcretellc@gmail.com

Lakeville, Salisbury,
Millerton & beyond

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

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

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

www.MichaelLynchLaw.com

* Also admitted in New York State

*

There is only one
way to put this 
elevator in
The Moviehouse.

With Your Help!

Please make a 
Donation in the Donation in the Lobby
or Online at 
themoviehouselift.com
and choose a
reward.

LULA iIlustration

All Events & Movies for All People at All Times
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By John Torsiello
info@mainstreetmag.com

According to the website www.
LiveScience.com, more than 60 mil-
lion Americans consider themselves 
birdwatchers. Spring is a perfect 
time to catch the bug and enjoy 
our feathered friends up close and 
personal. There’s no better way of 
doing that than set up feeding sta-
tions in your backyard. 

March is a time of rebirth and 
the air is full of flying creatures, 
all looking for a nutritious meal, 
whether they are on their way to 
somewhere else or hanging around 
in your trees and shrubs. With most 
of their natural supplies (berries, 
fruits, etc.) exhausted after a winter 
of foraging, birds will welcome your 
meals of sunflower and other seeds.

“Your home is a great way to 
both enjoy watching birds, but also 
to begin learning about them,” 
says David Grover, president of the 
Ralph T. Waterman Bird Club of 
Dutchess County, NY. “Having a 
feeder that attracts birds to your 
yard is a great time to learn about 
birds.” Once you start to attract 
birds to your yard, you can identify 
them by either purchasing a good 
book online or at a local book store.

One with the natural world
“In addition to helping birds and 
enjoying their beauty, backyard bird 
watching is an excellent way to con-
nect people to the natural world. 
That can lead to conservation and 
advocacy, which in turn helps other 
birds that are not usually found in 
backyards, as well as all wildlife in 
general,” opines Frank Margiotta, 
who oversees educational programs 
for the Waterman Bird Club.
 Grover says attracting birds 
to your backyard provides “great 
entertainment,” especially during 
inclement weather. “I enjoy watch-
ing the birds at my feeders every 
morning. Feeding birds helps the 
birds through the cold spells.”
 I’ve personally fed birds for many 
years and taken great pleasure from 
the pastime. While birds are most 
aided by human kindness during 
the cold winter months, when they 
must eat several times their weight 
to merely stay alive, feeding them 
in all seasons provides pleasure 
throughout the year. As Grover 
points out, watching chickadees 

the birds

Backyard birding

Continued on next page …

bob up and down on their flights to 
and from bird feeders and hearing 
their distinct “chick-a-dee-dee-dee” 
calls never gets old. Nor does the 
sight of a brilliant red cardinal graz-
ing at dusk, or the noisy chatter and 
brilliant blue colors of a blue jay 
streaking in to fill up on sunflower 
seeds. We have counted almost 
three dozen different types birds 
(many varieties of sparrows) at our 
feeders over the years, and there’s 
always a special visitor, like the rose 
breasted grosbeak that stopped by 
for a half hour last fall.
 “There are many good books 
or you can Google an online app 
that will help identify birds in your 
area,” says Grover. “I have between 
ten to 15 species visit my feeder 
during the winter. I have red-bellied 
woodpeckers, downy woodpeckers, 
a male yellow-bellied sapsucker, 
and a hairy woodpecker that come 

Above: American 
goldfinches at a 
feeder. Below left: 
A black-capped 
chickadee enjoys 
a snack.
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the birds

to the suet I have. There are blue 
jays, mourning doves, black-capped 
chickadees, tufted titmouses, Caro-
lina wrens, American goldfinches, 
sparrows, northern cardinals, and 
dark-eyed juncos. There are many 
other birds that can be attracted to 
a bird-feeder depending upon your 
location.”
 Grover puts out a hummingbird 
feeder in the spring and always 
attracts the gorgeous and curious 
ruby-throated little beauties. “If one 
gets into attracting nesting birds, 
putting up a few birdhouses is a fun 
way to watch a family raise their 
young. Bluebird boxes are popular 
to place in one’s yard. They may 
attract bluebirds, tree swallows, 
wrens, or sparrows.”

The three things needed to 
attract birds
Margiotta says to attract birds to a 
backyard three things are necessary: 
food, water, and shelter.
 Food would be natural plantings 
and bird feeders, with several types 
are necessary to attract a variety of 
birds. There are general bird mix 
feeders, sunflower seed feeders, suet 
feeders. Water is very important to 
birds, but more difficult to provide 
in winter (there are heating devices 
that are available). 
 Shelter entails having protec-
tive cover for nesting wildlife. For 
example, dense vegetation areas and 

evergreens provide hiding places 
and winter protection for birds 
when predators come calling. “The 
predators will come if you attract 
birds to your backyard, particularly 
if you have feeders out. Birdhouses 
are another good way to attract and 
keep birds on one’s property.”
 A common mistake people often 
make when trying to attract birds is 
to keep their property “too neat.” A 
dense brush pile of branches, twigs, 
and leaves increases cover for small 
birds.

Binoculars and a good 
guide book
Grover advises newbie backyard 
birders to invest in a good guide 
book for bird identification. If 
you are serious about birding a 
good pair of binoculars are a must 
for viewing birds. “The Ralph T. 
Waterman bird club has birding 
outings every Wednesday and all are 
invited to participate. New birders 
are always welcomed and we are 
always willing to help them learn 
about the birds we see. Our club is 
always looking for new members 
and our members, besides being 
birders, are also involved in wildlife 
conservation.”
 You can purchase feeders, bird 
houses, watering stations, seed and 
other foods at various locations, 
ranging from many local- to the 
big box stores. One of my favorite 
places to fulfill my backyard birding 
needs is an Agway store. The com-
pany has a comprehensive array of 
feeders (ranging in price from $30 
to over $100), and they sell quality 
seeds in bulk, which dramatically 
cuts down on the cost of the hobby. 
 Various seeds attract different 
birds. One of the prettiest of all visi-
tors, the American goldfinch, loves 
thistle seed, and there are special 
feeders that hold the thistle. Sun-
flower seeds attract a wide range of 
birds; woodpeckers and nuthatches 
love suet cakes; and mixed seed is 
good for ground feeders.

The (unwanted or wanted?) 
guest to the party
A note here about squirrels. After 
years of being upset by their raiding 
parties on feeders, I simply gave 
up and consider them guests to the 
party. I found there are some very 
good feeders, especially those made 
by Yankee Droll, that have metal 
protecting feeding holes (as well as 
other brands of feeders) that make 
it, if not impossible, then more 
difficult for the fluffy varmints to 
get to the seed. Buying inexpensive 
feeders made only of plastic is invit-
ing destruction of the apparatus by 
the toothy marauders. You will be 
much happier if you live and let 
live.
 The Waterman Bird Club main-
tains a website (www.watermanbird-
club.org) that provides information 
about the club, field trips, member 
meetings that feature speakers, and 
more about birding. The club also 
conducts a “Great Backyard Birding 
Count” every February. But there 
are obviously a number of other 
websites devoted to birding, too.
 So, make your backyard come 
alive this spring by creating an at-
tractive place for birds to feed and 
live. You will be rewarded by song 
and colorful aerial displays all year 
long. •

Above: Black-
capped chicka-
dee at a feeder. 
Below, right: 
Eastern bluebird 
hatchlings in a 
bluebird nest box. 
Photo contrib-
uted by Frank
Margiotta.
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Come to Millerton: we 
have it all! Visit one of 
these businesses to shop 
to your heart’s content, 
be entertained for hours, 
dine and drink!

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

Millerton’s businesses 
welcome you! 

Please meet a number of friendly & local Millertonians!

Meet our resid
ents!

Meet our resid
ents!

Photos by: Olivia Markonic, 
Bruce Valentine, Heather Lee, 
& Ashley Kristjansson.

Meet our resid
ents!

Meet our resid
ents!

Eat & Drink
52 Main
518-789-0252
52main.com
Harney & Sons Tea 
518-789-2121
harney.com
Irving Farm 
Coffee House
518-789-2020
irvingfarm.com
Oakhurst Diner
518-592-1313

Entertainment
The Moviehouse 
518-789-3408
themoviehouse.net

Shopping
Country Gardeners 
Florist
518-789-6440
countrygardenersfl orist.com
Dave’s TV
518-789-3881
davestv.net

Gilded Moon Framing 
& Gallery
518-789-3428
gmframing.com
Hunter Bee
518-789-2127
hunterbee.com
Jennings Rohn Montage
860-485-3887
Kamilla’s Floral 
Boutique
518-789-3900
kamillas.com
North Elm Home
518-789-3848
northelmhome.com
Oblong Books & Music
518-789-3797
oblongbooks.com
Riley’s Furniture
518-789-4641
rileysfurniturefl ooring.com
Terni’s Store
518-789-3474

Services & much more
Associated 
Lightning Rod
518-789-4603
alrci.com
Chad’s Hair Studio
518-789-6007
Crown Energy Corp.
518-789-3014
crownenergycorp.com
Hylton Hundt Salon
518-789-9390
hyltonhundtsalon.com
Leslie Hoss Flood 
Interiors, Inc.
518-789-0640
lestliefl oodinteriors.com
Main Street Magazine
518-592-1135
mainstreetmag.com
Main Street Magazine 
Photo Gallery
518-592-1135
mainstreetmagphotogallery.
com
Millerton Service Center
518-789-3462

Millerton Veterinary
518-789-3440
millertonvet.com
Napa Millerton
518-789-4474
napaonline.com
Overmountain Builders
518-789-6173
overmountainbuilders.com
Precision Auto Storage
917-715-0624
precisionautostorage.com
Salisbury Bank & Trust Co.
518-789-9802
salisburybank.com
Taylor Oil Inc.
518-789-4600
gmtayloroil.com
Thorunn Designs
518-592-1135
thorunndesigns.com
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Animals, animals, animals… Have you ever considered the 
liability of owning an animal? Unfortunately, animals can 
cause large liability claims such as the cow or horse that gets 
outside of their fenced-in pasture and gets hit by a car, do 
you know if you are covered for such a loss? Most home-
owners’ policies will cover these types of claims – so long as 
you don’t have more than one or two on your property. If you 
have more than that then you will need a “farmers’ compre-
hensive personal liability” endorsement to your homeown-
ers’. If you allow a neighbor to keep their animals on your 
property, make sure you get a certifi cate of insurance from 
them naming you as an additional insured on their policy. 
What about dogs? Do you have a “Hot Dog,” being defi ned 
as a Pit Bull, German Shepard, Rottweiler, etc? If so, make 
sure you have adequate liability limits since the courts fi nd 
strict liability against the owner should your dog bite another 
person. How about a tenant living in a rental house, make 
sure if you allow dogs that the tenant carries tenant home-
owners’ insurance since if their dog bites a passerby, they 
will be responsible and should have their own coverage. If 
they don’t, you, the property owner, will be responsible! The 
devil is always in the details so check your insurances.

Brad Peck, Inc.
Kirk Kneller
Phone 518.329.3131
1676 Route 7A, Copake, N.Y.
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Enhance your landscape (and pay less taxes)

Imagine turning the corner of your garden path and seeing fi elds 
rich in various grasses demarcated with old stone walls and mature 
trees. Do you feel wonder or do you wonder if you can continue to 
afford to maintain your land and pay property taxes?
 Agriculture is part of our heritage. New York, Connecticut, and 
Massachusetts all support preservation through programs de-
signed to help farmers retain land through tax relief. The laws allow 
reduced property taxes for agricultural land by limiting the assess-
ment to an “agricultural use value” rather than its non-farm market 
value.   
 Any owner of land used for agricultural production may qualify 
for an agricultural exemption if their land meets certain require-
ments or is rented to a legitimate farm operation. For example a 
neighbor owned 35 acres of fi elds that had not been productive for 
over 60 years. A few years ago he entered into an agreement with 
a farmer to revitalize and work the land. The property was reas-
sessed as agricultural thereby reducing the valuation and tax bill by 
40%. Now the farmer harvests the hay while the neighbor loves the 
beauty of the hay fi elds, loves that he no longer has to brush hog, 
and loves the reduced tax bill. 
 Our area has several land trust organizations that maintain ac-
tive databases for matching farmers to landowners. They help par-
ties establish arrangements by providing education and resources 
including referrals to volunteer consultants who help landowners 
assess the agricultural potential of their property. The process is not 
diffi cult and well worth it because there is no view more rewarding 
than an agricultural landscape. 

attracting birds 
to your backyard

(413) 644-9007 • www.wild-birdstore.com
783 South Main Street, Great Barrington, MA

Winter is a tough time for bird survival. By the time March rolls around, all 
of the natural resources for seeds and berries will have been depleted. The 
birds are dependent on you to help until new seeds grow in the late spring. 
Most birds spend all day looking for food, so you can help by consistently 
keeping your feeders full.

Suet is a high energy, high fat food source - great for the coldest days. 
Birdseed: buy the highest quality you can afford. Black oil sunfl ower seeds, 
with saffl ower and grey stripe and nutmeats will bring the best variety of 
birds. Mealworms provide loads of protein. Peanuts are high in protein and 
fat which provide energy for songbirds, crows and squirrels. Water is also 
very important for birds. They will become dehydrated if the ponds, rivers, 
and streams are frozen. Heated birdbaths are great or put out pans of water.

When planning your spring gardens and landscaping, please think of the 
birds. Plant as many berry bushes as you can: shadbush/serviceberry, fl ow-
ering dogwood, viburnum, elderberry, winterberry, mountain ash, and cra-
bapples. The birds will thank you by eating the many bugs and mosquitoes 
in your yard all summer long.

What’s a local wine?
 The wine grapes and styles most of us are familiar with include Chardonnay, Pinot 
Grigio, Sauvignon Blanc, and Riesling on the white wine side, and Cabernet Sauvi-
gnon, Pinot Noir, Merlot, and Malbec on the red wine side. When you want to try 
a local wine and you see grape varietals like Seyval Blanc or Baco Noir or even Leon 
Millot, what are you to think? It’s hard not to respond with suspicion to something 
completely new. Fortunately, since you’ll most likely experience these wines in a local 
winery’s tasting room, you’ll have the chance to not only taste them, but to learn a lot 
about them while you do.  
 The Hudson-Chatham Winery is a place to do just that. If you’re a wine lover, a 
tasting there will introduce you to the grapes mentioned above, as well as other grapes 
you might not have heard of, like Chelois. They’re all French-American hybrid grapes, 
and they were selected by the winery for their resilience to colder climates and certain 
diseases, but also because of their potential to make delicious, French-style wines – the 
ultimate goal.
 Columbia County hasn’t established itself as the next Napa, but with its short 
growing season and cultivation of hybrids, it yields wines that are crisp, fruit-forward, 
light- to medium-bodied, and lower in alcohol. These are actually delightful wines 
with food, as they won’t overpower certain fl avors. You also won’t feel woozy after a 
glass or two. Seyval Blanc, like its relative Sauvignon Blanc, is light and refreshing and 
pairs beautifully with cheese, chicken, fi sh, salad, and spicy dishes. Baco Noir, one of 
Hudson-Chatham’s signature reds, is like a Pinot Noir, and is the perfect complement 
to everything from salad to sandwiches to pasta dishes, even roasts. And chocolate! It’s 
lovely with a small piece of dark chocolate. If you’re reticent about the potential for 
these French-American hybrids, consider that both a Baco Noir and a Chelois from 
Hudson-Chatham are on the wine list at the Culinary Institute of America.Hudson-Chatham are on the wine list at the Culinary Institute of America.
 Come see why Hudson-Chatham has been voted 
the Capital Region’s Best Local Winery nearly every 
year since 2011, and Columbia County’s Best Winery 
annually since 2014. The winery is open year-round 
and now has tasting rooms in Ghent, Tannersville, 
and Troy. Follow the winery on Facebook and learn 
more at www.hudsonchathamwinery.com. 
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Millerton Farmers Market 
Fresh seasonal foods, year-round. 6 Dutchess Avenue, Millerton, NY. 
(518) 789-4259. millertonfarmersmarket.org

The year-round Millerton Farmers Market, now in its eleventh year, brings a wonderful 
array of fresh, locally produced food to the heart of the Village on Saturday mornings. 
The market is a program of the North East Community Center (NECC), and it’s a 
place to shop for healthy, delicious vegetables in season plus much, much more. At the 
market you’ll meet local farmers, sample handcrafted products (think luscious cheeses 
and cured meats or divine baked goods), watch a cooking demonstration featuring 
market produce, greet fellow customers in a warm setting, and get a great feeling of 
community. During the winter season, the market is indoors at the Millerton Method-
ist Church from 10am to 2pm on the second and fourth Saturdays of each month. On 
many Saturdays, the market also offers a community table, where, for example, you 
can get information about other non-profits, register to vote, or learn about renew-
able energy in our area. Come Memorial Day weekend in May, the market will move 
outdoors to the church grounds and operate there every Saturday through the end of 
October. As always, weekly live music by local performers and special events will add 
entertainment and fun. Family-friendly fun for all!

business snapshot

Poochini’s Pet Salon 
Dog grooming & boarding. 46 Robin Road, Craryville, NY. 
(518) 325-4150. poochinipetsalon.wixsite.com

Dogs like to be pampered (just like we do), and that’s why dog lover Dawn Gardina 
gave up her job in the corporate world to fulfill her life-long dream. Poochini’s Pet 
Salon is celebrating six years of premium dog grooming and boarding services in 
Dutchess and Columbia Counties, although Dawn has many clients that travel great 
distances for her services. Dog grooming appointments are made for one client at 
a time, with few exceptions. This makes the dogs less stressed and more comfort-
able, and also allows Dawn to give your dog her undivided attention. A puppy’s 
very first groom with Dawn is free and each client is sent home with a small amount 
of “puppy’s first hair cut” as a keepsake. Grooming hours are Wednesday through 
Sunday, 8am to 4pm. Dawn’s boarding services are offered for small to medium-sized 
dogs and require meet-and-greets, the dogs have to be spayed/neutered and current 
on all shots, including kennel cough vaccine. All dogs stay at her home and will take 
part in her daily routine, just like her own two dogs, Bron and Tucker. Boarding 
pick-up and drop-off times are between 7am and 6pm, seven days a week. Poochini’s 
prices for both grooming and boarding are very reasonable and Dawn looks forward 
to continuing to offer the best possible care to our four-legged friends.

Ledgewood Kennels
Boarding, grooming, training & dock diving dog pool. 639 Smithfield 
Road, Millerton, NY. (518) 789-6353. ledgewoodkennel.com

Ledgewood Kennels has been the premier kennel for the New York Hudson Valley, 
Harlem Valley area, Western Connecticut, Western Massachusetts, and beyond since 
1987. Located on a beautiful 50-acre farm on Silver Mountain in Millerton, NY, it 
offers a peaceful atmosphere for pets with plenty of room to walk and hike. The facility 
was one of the first national sites for the world wide sport of Dock-Dogs with a 40 
foot pool and 40 foot dock. Dogs are also able to go swimming in the property’s pond. 
Other services also include full grooming, most types of training, boarding for dogs, 
cats, small animals, and birds. Their boarding facility is equipped with radiant in-floor 
heat and central air conditioning for maximum comfort. More recently Ledgewood 
Kennels has added a transport service for pets from New York City to the kennel for 
farm camp. In the future, owners Kirby and Chip are interested in adding a veterinary 
office for large and or small animal practice. Ledgewood Kennels is proud to be a small 
enough facility to give personal care to all of their guest, and it feels wonderful know-
ing that your pets can’t wait to hop out of the car and have fun during their stay. “We 
know that the business would not exist without our customers and staff.”

Columbia Tractor Inc.
Sales, service, & parts for Case International Harvester, Kubota, Ka-
wasaki & more. Claverack, NY. (518) 828-1781. columbiatractor.com

Columbia Tractor was incorporated as an International Harvester Farm & Light 
Industrial Dealership in May 1964. The business has evolved in 50+ years as a farm 
machinery dealership servicing hundreds of farms, to fewer and much larger farms 
today. Columbia Tractor has expanded their customer base from Columbia, Berkshire, 
and Northern Dutchess Counties to Rensselear, Greene, and Ulster Counties by get-
ting into light industrial and commercial outdoor power equipment. They strive for 
supreme customer service, and the fact that they have a good core of employees that 
have been with them for many years speaks volumes for the company and who they 
are. Their mission has always been to offer top quality lines of farm and home equip-
ment such as Case International Harvester, Kubota, Kawasaki, and Echo, just to name 
a few. With quality parts and service to back up what they sell, their large inventory 
parts is second to none, offering parts for all lines they sell and even parts for other 
manufacturers that they don’t sell. Customers can always depend on the service depart-
ment and the road service department who are ready to fix your equipment on site or 
pick it up for larger fixes. Stu Kinne and his team believe in taking the time to assure 
their customers that they are purchasing the right part or piece of equipment that best 
fits their needs.
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New York
845.877.9850

Connecticut
860.435.9801

Massachusetts
413.528.1201

salisburybank.com

   No monthly service charge.

   Automate your savings with direct deposit or automatic transfer.

   Make additional contributions during the term.

   Rollover or transfer your current IRA or 401K.

   Annual contribution limit of $5,500 ($6,500 over the age of 50).

learn more at salisburybank.com/retirement

max out your 2017 IRA contribution by April 17, 2018
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