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

All of our rooms include:

* Complimentary continental breakfast

* Free WiFi

* LED flat screen TV with Cable

* Keurig Coffee maker

 Stainless mini fridge and freezer

» iHome clock radio with iPad/iPhone/iPod dock
e Local photography by Anne Day

860-364-0036

1 Calkinstown Road, Sharon, CT 06069
Fax: 860-397-5220 - www.sharoncountryinn.com
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Dutchess County, Columbia County and
beyond, we're here to insure your world.

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

Brad Peck Inc. The Lofgren Agency Hermon T. Huntley Agency Inc.
1676 Route 7A 6 Church Street Tilden Place

B ra d P ec k I NC. Copake, N.Y. 12516 Chatham, N.Y. 12037 New Lebanon, N.Y. 12125
Y P.518.329.3131 P.518.392.9311 P. 518.794.8982

ebrating

3900

—[VI/AIDS[E)]—  60th ANNIVERSARY SPECIAL:

$60 off one new door purchase & install
@WE@&H E&@ @@@@@ One per customer/job. Mention this ad. Offer runs from April 1-July 31.
673 Route 203, Spencertown, NY 12165
. . _ Phone (518) 392 3883 | Fax (518) 392 3887
Fast, friendly service since 1954 info@madsenoverheaddoors.com | www.MadsenOverheadDoors.com
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@ cditor’s note & content

WILL APRIL SHOWERS
BRING MAY FLOWERS?

I think that by now, we've all had our fill of
winter, of the snow and of the cold weather
— and then some! Thank goodness that April
is finally here. I welcome this long-awaited
month with open arms and with a big smile.
April, for many, marks the birth of spring;
flowers start popping out of the ground,
and cute little lambs, calves, and foals are
born on the numerous farms that dot our
area. Spring marks not just birth, but a new
beginning. And some of us may use that
opportunity to do a little spring cleaning
and rid our lives of the clutter that needn’t
bother us. So go ahead, soak in those sun
rays, warm your body, and simultaneously
relieve yourself of unwanted items, clutter,
and stress!

The lamb and the content within

Our April cover is graced by a newborn
lamb at Weatogue Farm in Salisbury, CT.
Steven then brings you the story of The
14th Colony Artists, which is an artist
group that was formed in 2009 and is com-
prised of local artists that work and show
together.

Since we'll all be a little more active now
with the warmer weather, we examined two
health terms that seem to be the hype these
days — gluten and antioxidants — but what
do they mean and how do they affect our
health and our lives?

In this month’s business feature, Chris-
tine brings you Roma Pizzeria in North
Canaan, CT and tells the story of our first
non-American business person who is surely
living the American dream. Christine also
features North Canaan, CT in her realty
series on page 21, and clarifies what consti-
tutes as Canaan and North Canaan.

We visited Sweet William’s in Salisbury
for our restaurant review and tasted some
of their sweet, sweet pastries. Our farm
groupie, Memoree, features Hudson Valley
Fresh this month — whose milk would be
a great match to Sweet William’s cookies!
Meanwhile, Melissa tells the story of Chris-
tine Gevert: a Chilean who found her way
to Lime Rock thanks to music. Sarah Ellen
also brings us a story of a few locals: her new
series on local heroes focuses this month on
some of the men and women of the Mil-
lerton fire and rescue squads, without whom
we would surely not feel as safe and secure.

Enjoy, thank you for reading, and almost
as importantly — Happy Spring!

- Thorunn Kristjansdottir
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Spring lamb at Weatogue Farm in
Salisbury, Connecticut. Weatogue
Farm offers fresh eggs and seasonal
vegetables at their farm stand.
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GALLATIN $1,995,000

Circa 1850 Colonial beautifully
renovated and restored with 4 bedroom,
3.5 bath, WBF, 9' ceilings & classic
moldings. Also, 2 bedroom guesthouse,
potting shed, heated gunite pool with
pool house, 2 car detached garage and 3
period barns on 27 acres.

PAULA REDMOND

REAL ESTATE INCORPORATED

SALT POINT $795,000

Designed by William Poole, this 3 BR,
2.5 BA New England saltbox offers
superb craftsmanship. Antique wide
board floors, 3 fireplaces, state of the
art kitchen and attention to detail
throughout. Perfectly sited on 5.71
acres.

STANFORDVILLE $735,000

This historic Federal farmhouse is
located on a country road on 5.9 ac with
a deep swimming pond. A full interior
restoration was just completed on this
3BR, 3BA home with a sophisticated
design of the kitchen & baths allowing
for a contemporary country lifestyle.

Millbrook 845.677.0505 - Rhinebeck 845.876.6676

paularedmond.com
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@ oartist profile

By Steven Steele Cawman
arts@mainstreetmag.com

In 2009 Millerton held the town’s first “Fall for
Art.” Retailers opened their shops to local artists,
allowing them to display their work around Miller-
ton. It was originally planned to be only a one-day
event. Despite torrential rain on the Saturday of the
event, huge crowds turned up and filled the shops
along Main Street throughout the day. As a result,
the successful event was extended and Fall for Art
was held again in 2010 and 2011.

The Fall for Art events provided a semi-organized
forum where artists could meet and see what their
fellow artists were creating and brought the tri-state
arts community together. A few weeks following
the successful 2009 event, a handful of the artists
got together and started talking about organizing a
more formal, structured, and on-going social net-
work for artists. Bruce Morse, a painter in Sharon;
Moira Kelly, a painter from Amenia; Mark Lieber-
gall, a painter and sculpture from Millerton; Craig
Wickwire, a painter from Millerton; Vicki Morse,
a dancer from Sharon; and Tilly Strauss, a painter
from Amenia held the first meeting one evening to
discuss forming a group. They had a lively meeting.
By the end of the first year the group swelled from
the original six to over fifty members.

The Revolutionary War & the 14th colony
When the time came to choose a name for the new
group, the founding members looked to the role
the area played in American history. In 1976, dur-
ing the American Bicentennial, a ninety-six-page
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supplement appeared in The Lakeville Journal. The
supplement focused on the historical role the area
around Millerton played during the Revolutionary
War. The piece called the New York-Massachusetts-
Connecticut area within fifty miles of Millerton
“The 14th Colony” for the significant contribu-
tions that it played in the fight for independence.
The area’s foundries and furnaces provided much
needed resources on the battlefield for the Con-
tinental Army while the bountiful land filled the
stomachs of its soldiers. With this in mind, the
group named themselves The 14th Colony Artists.
The 14th Colony recognized that part of the
success of “The Fall for Art” lay in it’s ability to
capitalize on the existing foot traffic along Main
Street while also bringing more visitors to the area.
They decided to look for vacant commercial spaces
in the area and work with the owners in order to
use the location until tenants come along. The first
location they occupied was on Railroad Plaza, now
the home of Leslie Hoss Flood Interiors. Here,
they mounted several highly successful and well-
attended shows of their work, bringing thousands
of additional visitors to Millerton. The shows were
not juried and were open to all members. With
increased visibility and as area artists recognized
an opportunity to have a place to show their work,
membership swelled to almost one hundred mem-
bers. When Leslie eventually decided to move her
business to it’s current location, The 14th Colony
relocated to another space in the Antiques Mall.
They stayed at this second location for six months
and put on eight different shows. That space is also
now occupied and Colony members are currently

looking for another location to show their work.
They are exploring some potentially exciting op-
portunities.

The Colony’s people & collaborative efforts
The group has brought together many wonderful
people who might not otherwise have met. Colony
members have formed great new friendships and
found support from fellow artists. One sculptor,
for example, was originally looking for storage
space for some of her larger works, but ended up
finding another sculptor to share studio space with.
Members are also incredibly supportive and help
each other out when need arises. “During our first
year, one member was awarded a residency at the
Millay Colony for the Arts in Austerlitz, New York.
He wasn’t going to be able to take advantage of
this wonderful opportunity because he didn’t have
studio supplies. We sent an email to 14th Colony
members and within a week people had donated
enough for him to open his own art supply store,”
explains founding member Mark Liebergall.

Shows put on by the 14th Colony are a group ef-
fort. An initial call for art goes out to all members,
listing what the parameters are for the upcoming
show. The shows are not juried, which sets the
group apart. This means that everyone who brings
in work is guaranteed to have his or her art shown
and potentially sold. While a show is running, vol-
unteers from the group staff the gallery. In return,
the group keeps ten percent of the sale of any works
sold during the show, considerably less than most
galleries expect from the artists they show.

Until April 27th, their latest show is on display



at Noble Horizons in Salisbury, Connecticut.

The show is open on Saturdays and Sundays from
eleven in the morning until four in the afternoon
and features small works by over seventy mem-
bers. Noble Horizons is a full-service retirement,
rehabilitation, and assisted-living facility offering

a variety of care levels designed to meet residents’
physical and social needs. The residents love having
the art shown at their center. Prior to opening to
the public, a very special pre-opening event was
held for them. The staff made sure that even those
with severe mobility issues were given the opportu-
nity to see the display.

There is no charge to be a 14th Colony member
but there are many benefits. In addition to pro-
viding opportunities to have your work shown,
members receive discounts at several local retailers,
news about what is going on in the arts in the tri-
state area, and more. The 14th Colony now boasts
close to two hundred members. The group holds
monthly meetings, has a ping-pong club, and hosts
an annual softball game each summer. They are
also a member of Fractured Atlas, a national not-
for-profit arts services organization based in New
York City. Fractured Atlas helps artists with issues
including advocacy, insurance, intellectual property,
and more. *

If you have questions, are interested in joining, or
would like to be a part of the group’s mailing list, email
Mark Liebergall ar thel4thcolonyartists@hotmail.com.
For more information about the group, visit their website
www. 14thcolonyartists.com or check them out on Facebook.
Are you an artist and interested in being featured in
Main Streer Magazine? Send a brief bio, artists statement
and a link to your work to arts@mainstreetmag.com.

Opposite page: Judy Albright, pastel. This page, top left: Joel Shapira,
construction. Top left, lower image: Fran Miller, oil painting. Top right,
first column: Turi Rostad, painting. Second column, left: Diane Shapira,
ceramic. Middle: Jane Cappellaro, painting. Right: Katia Raskolnikov,
painting. Third column: Dianne Engleke, pastel. Fourth column, left: Cindy
Snow, photograph. Middle: Bruce Morse, painting. Right: Karin Wexler,
painting.

artist profile @

MAIN STREET MAGAZINE 7



e,
QAR .
HARNEY S 3ONS Lindell Fuels, Inc.

Fuel Qil ® Propane ® Heating
Air Conditioning

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

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

, ®
1ts Hard to Stop A Trane. 860 824 7829 fax

Find peace in your own backyard sanctuary

S H Q RO N that is custom designed & made for you.

AUTO BODY

Jim Young
OWNER
jim@sharonautobody.com

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

518.325.2000 R bb y H l d
sharona utobody.com rfhaldane@taconic.net 0 le a ane
www.robbiehaldane.com Landscape design & installation

Quality Electrical Services

Residential & Commercial Electric
New Construction
Renovations
Generator Installation
Electrical Repairs

40 Myrtle Avenue Pine Plains, NY

Berlinghoffelectrical.com

(518) 398-0810

Professional Quality Service
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friendly faces @

friendly faces: meet our neighbors, visitors and friends

Taylor DeRocha (left) is a waitress at Dad’s Diner in
Copake, NY and has worked there for almost two years.
Stacy Smith (right) works at Mental Health in Hudson,
but has worked at Dad’s on and off for the past 13 years
—and maybe taught Taylor a trick or two? These friendly
ladies like meeting all of the customers and forming great
relationships with them. They’re both from the area and
really like it here. Stacy has two girls and can’t imag-

ine raising them anywhere else. Taylor is excited to be
graduating from Taconic Hills High School this year and
plans on attending college in Rhode Island to become

a pharmacist. Outside of work, Stacy runs the Taconic
Hills youth basketball program, and likes to spend qual-
ity time with her family. Taylor likes hanging out with
her friends, playing field hockey, and dancing. So what
are today’s specials?

Walt Swanson has had one heck of a winter! He’s in the
home heating business after all. He’s an account manager
for Lindell Fuels in Canaan, CT, but is very hands-on
with everything else that he can help the company with.
He has been with Lindell Fuels for 18 months and enjoys
his job — getting to know the customer and helping them
with their needs. Walt loves the northwestern Connect-
icut location, “I have lived here for 40 years and it is a
beautiful spot! You have Boston, New York City, and

the ocean in close proximity and you can also go skiing
in the mountains.” Once the snow melts and the nice
weather finally arrives, Walt is looking forward to hitting
the golf course along with hiking and kayaking with his

wife. That sounds fun, and warm!

For the first part of Tim Berlinghoffs life, he was a
“Looong Eyeh-land-ha.” He grew up on Long Island and
moved to this area when was 9 years old. Tim acclimated
quickly, especially due to his love of the outdoors and the
country feel of our area. Tim is the owner and head elec-
trician of Berlighoff Electrical Contracting based in Pine
Plains, NY. He has 20+ years of experience in the field,
he is very customer-oriented, and always wants to make
sure that his customers are happy with the job that he
and his crew do. Outside of work, chances are that you'll
find Tim spending time with his family; his wife and son
are the apples’ of his eye, and his brothers and their fami-
lies are very important to him as well. Tim and his son
spend a lot of time together doing everything from skiing
to snowmobiling and four wheeling. Wroom, wroom!

Marguerite Miller works for the Brad Peck Insurance
Agency in Copake, NY. She works as a customer service
representative and specializes in life, auto, home, and
umbrella policies, just to name a few. She just celebrated
her 15th year in the business and loves helping her
customers — from the initial inquiry, getting the policy
started, and maintaining a relationship for many years
thereafter. Outside of work you will most often find Mar-
guerite spending time with her grand kids and family,
they mean so much to her. She also really enjoys music
and drawing. Like many others, Marguerite is looking
forward to spring — seeing everything come to life again
and being able to enjoy nature — after all, there is nothing
better than the feel of great community atmosphere in a
small town.

Melissa Jennings is coming up on her second anniver-
sary working for Agway in Claverack. She enjoys getting
to know and help her customers. Outside of work you'll
most likely find her reading and spending time with her
family and fiancé. Melissa is very excited about planning
her and her fiancé’s wedding and honeymoon in 2015.
“We definitely want to go somewhere tropical for the
honeymoon!” With the wedding about a year and a half
away, we'd say she’ll have plenty of time to pick colors,
dresses, decorations, and an island to honeymoon on!
With summer just around the corner, Melissa is of course
looking forward to the nice weather and walking at Bash
Bish. “The area we live in is so beautiful and peaceful.”
She’s also excited about expanding her garden and cant
wait to cook using fresh vegetables — especially zucchini
and squash. So yummy!

We caught up with Harvey Weber while he was about
to order a delicious dinner at Dad’s Diner in Copake,
NY. Harvey is a retired teacher from New York City and
is living life to the fullest in our tri-state area. “Everyone
here is so helpful and knowledgeable. And I must say
the four seasons are breathtaking!” Harvey enjoys the fall
foliage, skiing in the winter, and in the spring and sum-
mer, besides admiring the beautiful flowers, he loves all of
the area’s fantastic walking and hiking spots such as Bash
Bish Falls and the rail trail. Harvey still deeply cares for
the education of our students and is on the school board
for Taconic Hills. Harvey is also involved with the Young
at Hearters. We thank Harvey for all that he does for our
youth! Keep up the good work.
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IT'STIMETO STARTYOUR
SPRING CLEANUP!

We have all of the tools and seeds that your yard needs!

We carry Agway brand grass seed and fertilizer ® Agway brand greenlawn
crabgrass control and fertilizer ® Scotts grass seed, EZ seed and Scotts
hand-held spreader ® Grass, flower and vegetables seeds and fertilizers o
Wheelbarrows, rakes, shovels, Corona clippers, Radius hand tools, gloves
for him and her, watering hoses, and many more lawn and yard tools...

Are you tired of loading your own purchase? Are you
sure that the “big” store actually has better prices?
Check out your local Agway in Millerton or Great Barrington
today, you might be surprised at what you find.

Visit your local Agway on Route 22 in Millerton or Route 23 in Great
Barrington, MA. Store locations also in Claverack and Chatham.

For more savings and information: (518) 789-4471 or www.agwayny.com
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antioxidants
& gluten

MAINTAINING A HEALTHY
LIFESTYLE

By Thorunn Kristjansdottir
info@mainstreetmag.com

Have you ever wondered what certain health terms/ by oxidation. Great! So the next question is: how
do I get them into my body? Our bodies already
naturally produce some antioxidants, but we can
help by consuming a healthy diet and or foods rich
in them — fruits and vegetables seem to be the best

phrases actually mean, the terms that seemingly
pop up like fads? Well T have! For example, what in
the world is an antioxidant, how does it work, and
how does it affect my health and life? At the same
token, what is gluten and or gluten-free (the osten-
sibly new catchphrases) — but more importantly, is
it ultimately going to cause my untimely death? If
not, is gluten something that I really need to avoid?
In a quest to answer my lingering questions about
these two terms in particular, I turned to the end-
all, know-all: Google.

Most of you are probably like me, you kind
of-sort of know what antioxidants and gluten are:
good and bad for you, respectively. Or that’s at least
what marketing and packaging tell us. But step
away from the hype and marketing, and here are
some of the facts that I found.

Antioxidants
Up unidil this point, I knew that antioxidants
helped rid our bodies of free radicals, which are
bad. What I learned, in a nutshell, is this: we are
obviously exposed to oxygen (oxygen being neces-
sary to our survival), but that exposure can result in
oxidation, which in turn causes our body’s chemi-
cals to change, creating free radicals. Free radicals
can also be created by exposing our bodies to pollu-
tion, cigarette smoke, sunlight, and by consuming
alcohol. Free radicals can ultimately damage our
body’s chemicals, DNA, and cells. The danger of
this is that, although some cells have the ability to
mend the damage, others are permanently dam-
aged which can lead to ailments and diseases such
as cancer, heart disease, and diabetes, as well as help
and or speed up the aging process.

Enter antioxidants: they are natural, fight free
radicals, and can help mend the damage caused

choice by all accounts. The majority of my sources
advised that consuming foods that have vitamins A,
C, and E, as well as foods that are rich in selenium,
lycopene, lutein and beta-carotene is the best way
to get more antioxidants.

You'll get vitamin A by eating foods that such
as milk, butter, and eggs. You'll get vitamin C in
almost all fruits and vegetables, but the ones with
the highest doses include oranges, strawberries,
kiwis, bell peppers, broccoli, tomatoes, and kale.
The best sources for vitamin E include nuts such as
almonds and peanuts, and seeds such as sunflower
seeds. Vitamin E and lutein are also found in the
leafy, deep green vegetables like kale and spinach.
Vitamin E is also found in certain oils like corn and
canola oil. Selenium can be found in animal prod-
ucts like beef, fish, and poultry, eggs and cheese, as
well as in corn, wheat, nuts, and breads — to name a
few. For lycopene, however, you have to go for the
pink stuff: watermelon, grapefruit, and apricots,
while beta-carotene is found in most colorful fruits
and vegetables.

Gluten vs. gluten-free
Until this point, I had more or less associated glu-
ten as something that’s found in products such as
breads and pastas. And I knew that there are some
people who are severely allergic to gluten — come to
find out, they make up about 1% of the population
and have something that is called celiac disease.
Gluten is a protein that is found in grains. Hu-
mans have consumed gluten for thousands of years,
but thanks in large part to the Industrial Revolu-

healthy living @

Image source: istockPhoto.com
contriubutor Okea.

tion, the grains that gluten is found in became
more readily available to the masses. Gluten can be
found in products such as cereals, breads and other
baked goods including pastries, white and wheat
pastas, beer, candy, cookies and crackers, salad
dressings, sauces and soy sauce, soups and soup
bases, processed lunch meats — to name a few. But
be aware, gluten can also be found in some medica-
tions, vitamins, and cosmetics.

Gluten is problematic for folks with celiac
disease and for those whom are gluten sensitive, be-
cause their bodies react to the gluten’s two proteins
and attack the lining of the person’s small intestine
— which sounds awfully painful. But in addition to
the discomfort, this can be quite severe; without
this lining, the body will be unable to absorb neces-
sary nutrients. This in turn can lead to nutrient
deficiency and anemia (to name two), and in more
severe cases it can result in intestinal cancers, other
autoimmune diseases (in addition to the celiac
disease), or to diabetes.

For those wanting to avoid gluten-filled foods,
you can stick to such things as milk, butter, eggs,
fresh fruits and vegetables, nuts and seeds — many
of the same products which are also quite coinci-
dentally rich in antioxidants. From all of what I
read, the majority of the population doesn’t need to
be gluten-free, and one source said that some will
gain weight when they stop consuming gluten.

Knowledge is the key when it comes to anything
in life, and that especially reigns true when it comes
to our health. In this past year, I've explored nu-
merous outlets for maintaining a healthy lifestyle,
and again and again it seems that I return to the
fact that it boils down to common sense. Eat well,
it clean, exercise, and be mindful of what you put
in your body. There’s a reason, after all, that they
say that you are what you eat.
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HUDSON

VALLEY
FRESH

THINK GLOBAL, EAT LOCAL.

Ruge's has 2 locations in Rhinebeck & also in Copake  New & Used Subarus,
Chrysler, Dodge, Jeep, RAM, GMC & other fine vehicles ¢ Personal &
Commercial ® Sales, Service, Parts ¢ Family operated since 1935 ©
www.rugesauto.com

Rhinebeck Equine, L.L.P.
A Léfetﬁm& of Caring

(845) 876-7085 At your farm or at our hospital, we provide a full

26 Losen Lane spectrum of care for your horse’s needs. From our Wﬂﬁmﬂ@}@@[fnw@uﬂ@wfhu@@m

Rumveseck, NY 12572 field veterinarians to our equine surgeons to our in-

RurneseckEquine.com  ternal medicine specialist, we've got you covered! Wm |}D (d:| H
Ihvdainicom

Experience a breakthrough in Pure Comfort Air Conditioning.
Have Taylor Oil Inc. install a space-saving, whisper-quiet,
Mitsubishi Electric ductless Energy Star System today!
Featuring Eco-comfort technology, dual and triple allergen
filtration. Certified “Diamond Contractor” E‘%

Call for a FREE quote today: 1.800.553.2234 www.GMTaylorQil.com :-:':'-:g.
Outdoor units > LUCNIEES  The only Home Services Company your House will ever need. [x]

Heating Systems e Central A/C e Plumbing Services e Monitoring Systems e Generators 1-800-553-2234  www.GMTaylor0il.com

1-800-553-2234 « www.GMTaylor0Oil.com ¢ "Llke" us on Facehook: www.facebook.com/TaylorQilinc

Taylor Oil Inc., is a family owned and operated local business, serving the local communities for the past 86 years.
Offices in Dover Plains, Pawling, Millerton, Pine Plains, Millbrook. "We're here to serve you!"
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local business @

an american success story

ROMA PIZZERIA IN NORTH CANAAN, CT

By Christine Bates
christine@mainstreetmag.com

The business entrepreneurs that Main Street has
interviewed in previous issues have all been born in
America, and most had strong roots in our region.
This month we talk to Benny Ajro, an Albanian
immigrant from the former Yugoslavia, who, in the
classic style of immigrant entrepreneurs, has built

a life and a thriving New York style pizza place and
family restaurant in North Canaan, Connecticut in

Litchfield County.

Is this a good time to talk?

Every afternoon from two thirty to four, between
lunch and dinner, is the quiet time here, but there
are still customers. We are busy from eleven when
we first open before lunch, to around two o’clock.
Then we get crowded for dinner starting around
four thirty until we close at ten o’clock every night
of the week, except for Sunday when we close at

9pm.

How did you end up in North Canaan, CT?
I left my hometown of Struga in what was then
Yugoslavia, but is now Macedonia, a separate and
independent country, in 1985 when I was 17 years
old and went to California. Then I came here to
help my uncle out with his restaurant in North
Canaan. I have been here ever since. I liked North
Canaan from the day I came here. I worked very
hard and became a citizen eleven years ago. [ am
proud to be Albanian and American. There are lots
of Albanians in western Connecticut that make
pizza.

Why did you leave your birthplace? What
languages do you speak?

I didn’t like the Communists. There was no free-
dom and I wanted an opportunity. I still go back
every year to visit my parents. It’s changed one hun-
dred percent since I left, but I would never want to

Above: Owner Benny Ajro proudly displays his homemade bread that is baked daily at Roma Pizzeria on
Main Street in North Canaan. Below left: Roma Pizzeria’s logo is the Statue of Liberty holding a pizza,
which appears on their sign, T-shirts, and menus. Photos by Christine Bates.

live there again. I speak Albanian and Macedonian
and I learned English when I came here. Being an
immigrant has never been an issue for me. Here
there are opportunities to do anything. Everybody
in America is an immigrant.

When did you start your restaurant?

I started this restaurant in 2001 after working for
my uncle in his restaurant for 17 years and learning
the business. It took me time to build it up, but I'm
very happy now. I should expand, but I don’t want
to. I bought the building that we're in seven years
ago, so 'm not moving.

Why Italian food and pizza?

We eat very similar food where I grew up — we are
very close to Italy — just across the Adriatic Sea. I
couldn’t start a Chinese or a Mexican restaurant.
Pizza is a great meal for a family. Four people can
have a pizza for the same price as one dinner. But
this really is a restaurant with table service and a
full Italian menu with pasta, veal, seafood, and
salads.

Where did your recipes come from? Do you
have a favorite dish?

Over the years I developed all of the recipes. Noth-
ing is written down. It’s all up here in the memory
book in my head. It’s better that way. I love food
and I like everything on our menu. And you have
to remember that you eat with your eyes, not just
your mouth. Everything coming out of the kitchen
has to look great.

What’s special about your restaurant?

The quality of the ingredients and the food, the
service, the portions, and the price make people
come back. We make everything ourselves every
day — our pizza sauce, our own bread, all of our
soup. For our seafood chowder we have lots of fish,
crab meat, and squid. [Afterwards my husband
said the seafood chowder was the best he had ever
had — including the famed Oyster Bar in Grand
Central Station in New York City]. We use the
best ingredients. We listen to our customers. We're

Continued on next page ...
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now offering gluten free pizza. And we have a big
delivery business.

Roma'’s prices seem very reasonable -
steamed mussels for $5.95, a bowl

of soup for $2.95.

I want to keep the prices low for families. That way
I see them more often — not just once a year. And
our portions are big. Everybody usually leaves with
extra food to take home.

But you don’t serve liquor? That’s a big
profit item for most restaurants.

If people want to drink here they can bring their
own — BYO — we don’t charge extra. I don’t drink
and I don’t want to sell liquor. This is a family
restaurant. Besides when people drink, they stay a
long time. I want to feed people.

What’s your biggest challenge?

The hardest thing is to find good employees who
will smile at customers when they come in. Good
service is the most important thing. Right now

I have a great staff. Personally the long hours are
really hard.

How do you market your restaurant?

I don’t advertise. Nobody has ever done an article
on me before. People come back here. They tell
their friends. This community supports me and I
do everything to support the community. Last year
the Roma Pizzeria sponsored co-ed softball team
won the Southern Berkshire championship.

Who are your customers?

All my customers are local people from around
here. They are people that know my food and me.
I really appreciate all of my customers. I'm happy.
There are regulars that I see two or three times a

14 MAIN STREET MAGAZINE

Above: Roma’s Pizzeria is located in the center of Canaan Village, just about 10 feet west of the railroad track.
Below left: Roma’s clams casino gourmet pizza comes with peppers and bacon - yum! Photos by Christine

Bates.

week. In the summer there’s always a line waiting
for a table. A guy drives over here from Hudson to
have our pizza. He told me he passed 15 other pizza
places on the way. (A customer from another table
confirmed that he drives all the way to Roma from
Great Barrington. He thinks the pizza is better than
in New Haven).

What advice do you have for anyone think-
ing of starting a restaurant?

You have to love what you do and care what you
serve. It’s really tough to start a business. You have
to have the right location and the right food. You
have to work very long hours. I'm here seven days a
week from when we open at 11am undil after clos-
ing at 10pm — over 80 hours a week.

You have a son and two daughters. Do

you hope your children will take over the
business some day?

I hope they don’t. They help me out now, but in
this business you don’t get to see your family. Is
really hard. I want them to get an education. Ital-
ians came here first and started restaurants and
their kids went to college. Albanians came later, but
we want the same for our kids.

Do you have any time for hobbies?
Sometimes I fish. That’s about it. ®

Roma Pizzeria is located at 81 Main Street in North
Canaan, CT, their phone number is (860) 824-8125.

TOP 5 BUSINESS TIPS FROM MAIN STREET
ENTREPRENEURS

We’'ve interviewed a local entrepreneur in
each month’s issue since we began publishing
in March of 2013. The businesses have ranged
from large to small, and from start-ups to long
established firms with millions of dollars in
revenue. All of these entrepreneurs, from an
auto body shop to this month’s restaurateur,
have shared their opinions on how to survive
and succeed- the five listed below were com-
mon to all.

1. You must be passionate about your
business whether it’s beer, tea, home
furnishings, or building stone walls.

2. You should already have some experience,
knowledge and contacts in the business
that you are entering. Understand the
market demand for your product and the
customer base.

3. Expect to work long hours - very long hours
every day of the week. Forget 9 to 5 with
weekends off.

4. Surprisingly, most of the founders we
interviewed did not have a business plan
when they started (the owners of Big EIm
needed one because bank financing was
required), but they did take advantage of
business courses offered by local commu-
nity colleges. Once the business got under-
way, they watched their results carefully and
adjusted course as necessary.

5. Starting a business requires a leap of faith.
Just go do it - but don’t think it will be easy.




Listed at $6,650,000

Situated on 50 plus acres of gardens, park and woodland, Colgate House has been described as “one of the area’s most beautiful houses.”
Dating to 1906, the house is in good condition and retains many of the original features, from the intricate wood carved paneling, the elaborate
plaster work on the ceilings and crown moldings to the exterior stonework. There are eight bedrooms, five bathrooms and four, wonderfully
proportioned reception rooms; about 10,000 sq. ft. in all. Please go to www.MillbrookRealEstate.com and download a ten page brochure of this
historic property. We would be delighted to organize a confidential viewing of this estate. Max Goodwin or George Langa on 845.677.3525.

Gabriel - Co.
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WEDDING BANDS & ENGAGEMENT RINGS: THE SYMBOLS OF YOUR ETERNAL LOVE

110 Rt. 44, Millerton, NY 12546 next to CVS ¢ (518) 789-4649 * www.elizabethsjewelry.com
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WE cover ANY OCCASSION!

Tents « Tables « Chairs * Linens * China, flatware & glassware « Lighting +
Dance floors & staging « Heating & cooling * & accessories such as
wedding arches, bouncy houses & serving accessories

518.822.1347 * CANTELES@VERIZON.NET * WWW.CANTELETENTRENTALS.COM

1007

Choose from all natural regular or reground

BAR I < M ' ' I C I I [ bark mulch with no additives.
° Bulk quantities and delivery available.

518.672.7021 ®* MELTZLUMBER.COM ® 483 RT. 217, HUDSON, NY
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sweet willlam's

GREAT GASTRONOMY

By Thorunn Kristjansdottir
info@mainstreetmag.com

Sweet, sweet William! It’s as if 've died and gone
to a pastry-filled heaven. For those of you who
have a sweet tooth, you must visit Sweet William’s
in Salisbury, CT — but be prepared because you'll
be sinking your teeth into dangerously delectable
desserts. And for those who love an impeccable cup
of coffee, cappuccino, or latte, you'll find your very
own piece of heaven on Main Street in Salisbury.

Jason and Michael

Jason Young (pictured left) and Michael Lampro
(right) are the men behind Sweet William’s. Jason,
an lowa native, has a diverse background but
throughout his career his mainstay was always bak-
ing. While in New York City, Jason entered Peter
Kump’s Cooking School where he further studied
the art of baking. There he learned more techniques
in addition to French pastry-making. He took his
newly gained knowledge and incorporated it into
his years of experience, and with his own recipes.

In 2004, Jason found his way to our area by way
of the theater. And during that time he also formed
a wholesale bakery. For a while he rented kitchen
space from Guido’s, but eventually set up his
wholesale bakery shop in Falls Village, CT. Before
long, the retail side of his business grew so much so
that he moved his business to Main Street in Salis-
bury in the summer of 2009, and Sweet William’s
was officially born.

Michael’s background involves a mixture of both
coffee and design. Michael, a Becket Mass. native,
said that he learned the coffee business during the
1990’s coffee boom and while working for the Bar-
rington Coffee Roasting Company in Lenox, MA.
After some time there he switched gears and stud-
ied landscape design, eventually starting his own
landscape design business that he ran for about 10
years. After meeting Jason, he thought that the tim-
ing was perfect for him to leave landscape design
and re-enter the restaurant business, in addition
to pursuing his passion for photography. Michael’s
beautiful images adorn the walls of Sweet William’s.

The wide selection...
Sweet William’s has European flair which is embod-
ied in their shop as well as in their beautiful selec-
tion of pastries. Their menu choices range from
pastries and desserts, such as tarts and mini tarts,
layer cakes, cookies, scones, muffins, cheesecakes,
to birthday cakes and specialty orders. And, as their
business card points out, they do really great coffee,
too. Coffee is, after all, the perfect compliment to a
beautifully delicious pastry!

Just as Jason and Michael are the perfect match
for one another, so are their skills: Jason’s pastries

are perfectly matched with Michael’s coffees. When
Michael joined Sweet William’s two years ago, he
totally upgraded the coffee choices. They've since
used freshly ground coffee from Barrington Coffee
Roasting Company. They order their coffee once

a week, in small orders, and it is roasted that day
to ensure that the coffee is as fresh as can be, with
good turn-over in the shop. And this is definitely
not a chain coffee shop with fancy names and
complicated cup sizes, “We have small and we have
large,” said Michael with a grin.

A pure slice of heaven

When it came time to choose what to taste, I had

a wicked time deciding. I asked Jason and Michael
what their favorites are; Jason’s is the cheesecake
and Michael’s is the coconut cake. Yes please! In my
take-home box, Jason also put one of his beauti-

ful scones, a chocolate chip cookie and a ginger
molasses cookie. He explained that the first thing
he ever sold was a ginger molasses cookie, so I had
to taste-test one.

Let me preface this by saying this: at the time of
this writing, my box of delights is half eaten, I'm
in a dessert-induced semi-coma, and I couldn’t be
happier. I began with a bite of the chocolate chip
cookie, which was absolutely spectacular. I knew as
soon as I broke a piece of it off and felt its texture
that it was not your average chocolate chip cookie.
The taste: amazing.

Next up was the ginger molasses cookie. I wasn’t
sure what to expect, because truthfully, I've never
been much of a molasses person, but this cookie
changed my mind. It was like a little bite of Christ-
mas joy. The explosion of flavor was simply sensa-
tional. The combination of just the right amount
of molasses with the explosion of ginger and what

seemed like a hint of cinnamon, was an amazing
pairing. Wow, now zhats a cookie!

Next I tried a bite of the scone, which my
mother has raved to me about, saying that they
are European. Again the flavor and texture were
superb. You can really taste the difference. The
Sweet William’s team uses all fresh ingredients and
everything is made from scratch, on site.

Next up was the coconut cupcake, which was
a piece of art in itself — I was almost sad to have
to take a bite. But it too was the perfect combina-
tion: sweet icing with vanilla-y cake and the right
amount of coconut flakes on top.

Now, I did save the best for last: the cheesecake.
In my life, I've tasted my fair share of cheesecake
— what can I say, I'm a fan. I like New York style
cheesecakes, but will happily give them all a shot
— a fair trial, if you will. Jason had told me that
his are a bit different: his cheesecakes are light and
creamy, almost moose-like. The beautiful individual
sized cheesecake was perfect, from it’s shape, tex-
ture, bottom crust, to the strawberry and blackber-
ries that garnished the top. When my fork sliced
through, I felt the moist and lightness that Jason
spoke of. The first bite ... amazing, unadulterated
... it’s so good that words can't describe. It’s in the
top two cheesecakes that I've ever had, for sure.
It’s so rich and creamy, but without being too rich,
while light at the same time, and the texture is pure
beauty.

I thank Michael and Jason for their dangerously
delicious coffee and desserts — my midline does not,
but my taste buds do!

Sweet William’s is located ar 19 Main Street in Salisbury,
CT, they can be reached ar (860) 435-8889 or at www.
sweet-williams.com.
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KELSEY STAHOVEC
Owner / Stylist

(518) 789-4754 * 260 RUDD POND ROAD ® MILLERTON, NY 12546 ® LIKE US ON FACEBOOK!
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www.aliciakingphotography.com « facebook.com/aliciakingphotography

David & Kelly Reinckens
518 851 9460
www.columbiatent.com
columbia_tent@yahoo.com
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ReEnTALs for Your DisTiNcTIVE EVENT
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Braai (brye) noun 1 a meal cooked over

an open fire outdoors. 2 a party at which food is
prepared in this fashion. 3 an appliance on which
food can be grilled over coals outdoors.

verb (braais, braaied, braaing) to grill food over
an open fire. [Afrikaans]

An encore of last year’s sell-out event, for the benefit of
hungry families in the Pine Plains area. Celebrity chef from
Johannesburg, dozens of South African wines to taste. Lots
and lots of fun. Saturday, July 12 (the week after July 4th).
Tickets on sale June 1. Don't miss out this time! Mark your
calendar now.

Fine Wines and Spirits

There are two main roads in Pine Plains. We've moved to the other one.
Route 199, two blocks west of the stoplight, going toward Rhinebeck.
The drive is beautiful.
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nudson valley fresh

HUDSON VALLEY'S DAIRY FARMER PARTNERSHIP

By Memoree Joelle
info@mainstreetmag.com

All milk is not created equal. That is what Dr. Sam
Simon, President of Hudson Valley Fresh, wants
you to remember the next time you're in your
grocer’s dairy case. He sets high standards for milk
production, and quality is a matter he doesn’t take
lightly. He comes from a family of farmers, and

has been milking cows for nearly fifty-five years.
Back in 1969, he took over his father’s dairy while
attending medical school, and even throughout a
long and successful career as an orthopedic surgeon,
his love for farming never waned. After he retired
from medicine, Simon decided to return to his
roots, and in 1995 he purchased Plankenhorn
Farm, where he currently breeds award-winning
heifers for other area farms. In 2005, he co-founded
Hudson Valley Fresh, a not-for-profit dairy farmer
partnership that has allowed local family dairy
farmers to survive while preserving the agricultural
heritage of the Hudson Valley.

Got local milk?

Simon realized the need for advocacy when he saw
that small dairy farmers, including himself, were
winning awards for the high quality milk they were
producing, yet not receiving a fair price for what
that milk costs to produce. “I was receiving the
same price for my milk in 2001 that I was receiving
in 1977, with no accountability for inflation.” He
created the Hudson Valley Fresh label and formed
a co-operative, with the goal of enabling farmers to
take care of their cows the way nature intended and
still be able to feed their families. From three the
co-operative grew to include nine farms, and today
the Hudson Valley Fresh logo appears throughout
the Hudson Valley, Connecticut, New Jersey, Long
Island, and even in New York City. By establishing
a fair price, the co-operative model ensures that
farmers can continue to produce premium milk
from cows that are allowed to graze, that never
receive any kind of growth hormones, and that live
a quality of life that every animal deserves. Raising
cows this way is not cheap, and Simon hated to see
dairy farmers struggling to survive — farmers who
simply want to continue the life their parents and
grandparents worked for. “They just want to earn
a living wage from the land. That’s the mission —
nothing more, nothing less.”

Quality counts

Simon’s approach to dairy farming is all about qual-
ity, and the heart of quality dairy products begins
with the quality of life of the cow. Cows who live in
a clean, stress-free environment, and graze on open

Photo courtesy of Hudson Valley Fresh

pasture naturally produce higher quality milk. “For
us, milk is not just a commodity. We take a lot of
pride in our product and deserve recognition for
that. Our milk has higher Omega 3’s, much lower
somatic cell counts, and related nutritional, texture,
and taste benefits. All milk is not created equal.”

All nine Hudson Valley Fresh farms are located
within twenty miles of each other, and all are re-
quired to be members of the Dairy Herd Informa-
tion Association. Every cow is checked monthly for
the quality of milk it is producing, and are never
given any kind of stimulants to up their produc-
tion. Hudson Valley Fresh milk meets a somatic
cell count that is consistently lower than 130,000
a day, which goes well beyond the requirements
for premium milk. If you don’t know what that
means, the lower the number the better. Higher
counts (typically over 200,000) indicate infection,
and the standard number in the marketplace can be
upwards of 400,000. If you care at all about what
you put inside your body, you might want to think
about those numbers the next time you opt for the
mass-produced stuff.

Hudson Valley Fresh is completely transparent
in their practice, and in fact, free tours are available
to anyone who wants to see for themselves how
their cows are raised. “We don’t have anything to
hide,” Simon explains. And that pertains not only
to the way the cows are treated and what they are
fed, but also to the products that bear the Hudson
Valley Fresh name. “A lot can be masked with flavor
enhancers and we don’t have anything to mask. We

HUDSON

VALLEY
FRESH

let our milk’s purity of flavor speak for itself.”

In order to guarantee that purity of flavor, all of
their milk is processed at Boice Brothers Dairy in
Kingston, where Hudson Valley Fresh is the only
milk they process. This ensures no co-mingling or
any other funny business, and further allows them
to meet the strictest requirements of Kosher law.
This means that what you see and taste is what
you get. With all of the food and beverage fraud
going on in the world, it’s reassuring to know that
something is 100% real. It’s even better to know
that the people who produce it are able to practice
good stewardship of this land, and carry on the rich
agricultural tradition of the Hudson Valley.

The farms that make up Hudson Valley Fresh
include Bos-Haven Farm, Coon Brothers Farm,
Walt’s Dairy, Tollgate Farm, Stormfield Swiss,
Shenandoah Farm, Domino Farm, Triple Creek
Dairy, Dutch Hollow Farm, and Plankenhorn
Farm. They have won the National Dairy Quality
Award, and the NYS Environmental Stewardship
Award among others. ©

You can find Hudson Valley Fresh products, including
whole, skim, and far-free milk, heavy cream, sour
cream, yogurt, and ice cream mix in area stores,

coffee shops, and at bakeries. For more information,
to find a tasting, or schedule a tour, visit www.

hudsonvalleyfresh.com.
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Family owned el operated

Construction » Renovation » Service » Supplies « Openings  Closings
Grounds maintenance » Pool maintenance » Winter maintenance

Emergency Service 7 days
For Our Valued Clients.

Licensed and Insured

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

Main Office

10 Wakeman Rd.
PO Box 622
Millerton, NY 12546
(518) 789-0591
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From building to reconstruction and maintenance, our family owned and operated company
prides itself at being the best. Servicing over 200 in ground swimming pools per season, our
clients and friends are number one 7 days a week, 24 hours a day. Licensed and insured with
over 25 years of experience in all phases of in ground swimming pool construction and service,
we are sure to provide you with excellent service. We understand our client’s time is valu-

able therefore your swimming pool is our number one priority: clean, clear, and ready when
requested. It is what we do.

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

The Four Seasons family is exactly that, family, from the office to the technicians at your
swimming pool. So feel free to stop in and see us. We have two locations. Our retail store

is located at 143 Route 44, Millerton, NY 12456. (518) 592-1339. Our main office is located
at 10 Wakeman Rd., PO Box 622, Millerton, NY 12546. (518) 789-0591. We look forward

to serving you.
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a proud blue collar town

REAL ESTATE IN NORTH CANAAN, CT

By Christine Bates
christine@mainstreetmag.com

Aprils Main Street real estate column returns to look-
ing at a residential real estate market in a particular
town. This month we selected North Canaan, the only
Northwest Connecticut community in our circulation
area that we have not visited in our first year of
publication.

Even Connecticut’s Department of Transporta-
tion is confused about where North Canaan is
located. From every direction leading into the
town, which is situated next to Massachusetts on
the North, West of Norfolk and East of Salisbury,
official signs welcome visitors to Canaan and North
Canaan. Let’s be clear, the Town of North Canaan
is a separate town North of the Town of Canaan,
which, further complicating matters, is commonly
referred to as Falls Village. Originally Canaan was
one town, roughly the size of Salisbury. In 1858
two separate towns were created with the larger,
southern portion retaining the name of Canaan,
and the smaller northern section becoming the
Town of North Canaan including the town center
of Canaan. The town also includes East Canaan,
the fertile Canaan Valley, and its Biblical cousin,
Sodom.

North Canaan is not a weekend town
North Canaan is not primarily a town for week-
enders or affluent retirees, although real estate
developer Roland Betts, George W. Bush’s college
friend, owns a big piece of property. “It’s a proud
blue collar town,” according to John Harney of
William Pitt Sotheby’s International Realty. It was
never an exclusive summer retreat like Norfolk,

or a second home destination like Salisbury and
Sharon. It’s a working place — North Canaan has
over 600 manufacturing jobs and another 350 jobs
in health care. It still has five dairy farms — the
highest in Litchfield County. It’s the town with a

Above: The renovation and redevelopment of the train depot in North Canaan is scheduled for 2015. Photo by
Christine Bates. Below left: This new 1,456 square foot ranch priced at $209,000 on the Blackberry River is an
example of the values available in North Canaan. Photo courtesy of Elyse Harney Real Estate.

huge Stop & Shop that draws from towns around,
and auto repair garages and pizza. (See article on
page 13 about Roma Pizzeria, one of three pizza
places in town). “It’s an under appreciated 24/7
town,” observed Carol Staats of Elyse Harney Real
Estate. “The housing stock is more modest, more
affordable. And where would the people in other
towns be without the auto mechanics, the tire shop,
the Rite Aid, and the services that North Canaan
offers? It’s a hub that serves the entire northwest
region of Connecticut.”

Joel Ralph, a banker who raised her children in
North Canaan, describes the town as a “Wonder-
ful close community with open spaces and great
beauty.”

Demographic statistics show how North
Canaan differs from the other Connecticut towns
in our Main Street circulation area — Salisbury,
Sharon, and Canaan (see chart). North Canaan has
the highest unemployment rate, the lowest house-
hold median income, the most manufacturing jobs,
the lowest percentage of residents with a college
degree, and by far, the lowest median home price at

$157,900.

Changes coming and not coming

Canaan, the town center of North Canaan, de-
veloped when the Housatonic Railroad arrived in
1841. A grand train depot was built in 1872 at the

junction of north-south and east-west trains and,
until it was damaged by fire in 2001, it was the
oldest union depot in continuous use in the coun-
try. Second Selectman Charlie Perotti is leading
the effort to restore the depot with federal funds
already secured and an RFP that will go out to bid
soon. The million dollar plus project will restore
the center interior of the depot and create a railroad
museum and retail shops. Construction will be
underway by 2015. Freight cars still rumble on the
siding and this year North Canaan will have its
50th anniversary of celebrating the railroad during
three weekends in July.

Several years ago the citizens of North Canaan
and Norfolk defeated an effort to develop the Yale
Farm, straddling the two communities, into a $20
million luxury golf course on 780 acres of farm-
land. While the locals fought for years to delay the
project, the economy dealt the final blow in April
2009 when Roland Betts, the developer and golf
enthusiast, announced that the project would not
move forward. “A new club dependent on high
initiation fees is simply not a viable option today
or in the foreseeable future.” Parcels of the land are
now on the market.

The center of North Canaan, now dotted with

Continued on next page ...
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empty storefronts and ever-changing businesses,
used to have Italian green grocers, clothing stores
like Bob’s and Bianchi’s, and other local retail. A
savvy real estate investor said he purchased a com-
mercial property in 2007, “Full of anticipation
about the boom in Canaan because of the Stop

& Shop — myth busted. There has been little or

no improvement in activity since.” While people
remember the old days, explanations for the decline
at the center include the 71,000 square foot shop-
ping center one and a half mile outside the village,
late implementation of zoning laws, and big box
stores in Torrington. No one really knows why, but
they hope the renovated depot will draw people
back to the center of town.

An active real estate market

North Canaan is unique in the number of homes
that change hands without the assistance of a real
estate broker. Our Main Street chart, based on all
sales of single residence homes maintained by the
town’s Assessor, shows that between 2009 and 2011
over 50% of homes sold in North Canaan were
never included on the multiple listing service (see
chart). During the depths of the housing recession,
these off-market sales seem to have had a lower
median price than broker sales. As the market
improved the median private market price actually
rose above the value of homes sold by brokers. Ap-
parently, it’s the way real estate used to be sold, and
in North Canaan the tradition continues.

Typically around thirty single-family homes are
sold every year in North Canaan. Unlike markets
with many high-end properties, the average and the
median price paid are similar, and sales over the last
five years have remained in a narrow range between
$150,000 and $188,0000. Last year the number of
transactions and sales activity picked up, although
prices for individual homes were lower. 2013 sales
volume rose above $5,000,0000 for the first time
in five years with two sales above $500,0000. Since
2009 no single family home has sold for over
$700,00 and in five years only five have sold for
over $400,000.

On the market now

North Canaan is a great place to buy a reasonably
priced house. Of the roughly 30 properties on the
market in February, all but one were priced under
$500,000 and 60% of the listings were below
$300,000. The only million dollar-plus property
listed is a four bedroom, five fireplace, 4,700
square foot estate on Emmons Lane surrounded by
protected land for $1,750.000. Tom McGowan,
the listing broker for Elyse Harney, explained that
the Canaan Valley has a special cachet because of its
views and closeness to Norfolk. “There is some-
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TOWN OF NORTH CANAAN, CT SALES OF SINGLE FAMILY HOMES 2009 TO 2013

2009 2010 2011 2012 2013
Total MLS Sales $ 000’s $2,095 $1,0M $2,097 $3,282 $3,263
Total Number MLS Sales 12 5 16 18 20
Average MLS Sale $ $175,000 $200,200 $131,000 $182,000 $163,000
Median Sale $ $187,000 $179,000 $125,000 $145,000 $158,000
Total non MLS Sales $000’s $2,436 $3,536 $2,259 $685 $1,999
Number non MLS Sales 14 19 12 3 n
Average non MLS Sale $ $174,000 $186,000 $188,000 $228,000 $182,000
Median non MLS Sale $150,000 $150,000 $192,000 $220,000 $183,000
Total Market Sales $ 000’s $4,531 $4,537 $4,356 $3,967 $5,262
Total Number of Sales 26 24 28 21 31
Total Average $ Sale $174,275 $189,025 $155,587 $188,890 $169,746
Total Median $ Sale $175,000 $158,000 $166,500 $150,000 $157,900
Non MLS % Total Sales 54% 78% 52% 17% 38%

Multiple Listing data supplied by John Harney of William Pitt Sotheby’s International Realty.
Additional market sales supplied by records kept by the assessor of North Canaan. Sales of
condos, raw land, multiple family units, and multiple parcels not included.

NORTH CANAAN SINGLE FAMILY RESIDENCES ON THE MARKET NOW

VALUE % OF MARKET NUMBER MEDIAN AVERAGE
Value up to $200,000 37.4% 19 - -
Value $200,000 to $300,000 22.7% 7 - --
Value $300,000 to $400,000 8.4% 2 -— --
Value $400,000 to $500,000 10.7% 2 - -
Value over $500,000 20.8% 1 - -
Total Market February 2014 - 31 $185,000 $270,840

Data supplied by John Harney of William Pitt Sotheby’s International Realty supplemented by
realtor.com. Two government agency owned properties not included. Does not include condos,
multiple family, land or commercial listings.

A COMPARISON OF NORTHWEST CONNECTICUT TOWNS*

Salisbury Sharon North Canaan Canaan
Square Miles 57 59 19 33
Population 3,741 2,782 3,315 1,231
2013 Median Home Price' $481,000 $368,000 $157,900 $214,000
Mill Rate 10.2 1.35 21.5 20.5
High School Grad Rates 86% 87% 91.4% 94.3%
% over 25 with BA degree 54% 38% 18.5% 34%
July 2012 Unemployment Rate 6.5% 5.9% 8.7% 5.5%
Median HH Income $65,000 $80,000 $45,000 $55,000
Major Employment Sector Education Health Care Manufacturing Retail

* Demographic information from Northwest Connecticut Comprehensive Economic Development
Strategy and Action Agenda Report of April 2013.

" Median home prices for Salisbury and Sharon courtesy of William Pitt Sotheby’s except for
Canaan and North Canaan which are calculated by Main Street based on assessor information.

thing for everyone in North Canaan. While prices
have definitely risen elsewhere, North Canaan is
still waiting. There is no place to go but up.”

There are deals in the market and local investors
seem to be flipping properties. For example a home
on Moses Mead Road, which sold for $65,000 in
May 2013 is now on the market for $269,000.

The refinancing boom of 2012-2013 when
interest rates were low has declined by 80% accord-
ing to Ross Granna, an assessor in Falls Village. Joel
Ralph, a mortgage banker with Torrington Savings,
says that fixed rate mortgages are available to quali-
fied buyers. The bank has a special program called
“Buyer’s Boost” where any buyer with a credit score
above 720 can purchase a home with 10% down.
For first time home buyers, mortgages with as little
as 3% down are available. ¢

Above: This house on Moses Mead Road was
sold for $65,000 last year according to assessor’s
records, and is now on the market for $269,000.
Photo courtesy of William Pitt Sotheby’s Interna-
tional Realty.



SEE THE BEAUTY « FEEL THE TRANQUILITY

ELYSE HARNEY REAL ESTATE

Connecticut * New York ¢ Massachusetts

A Tradition of Trust

Millerton Office: 518-789-8800

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

THE BEST LOCAL FOOD

TO BUY THE BEST LOCAL FOOD IN THE HUDSON VALLEY - FROM THE HUDSON VALLEY - VISIT THESE LOCATIONS:
Millerton Agway in Millerton, NY e Bywater Bistro in Rosendale, NY e Boitson’s Restaurant in Kingston, NY e Hudson Hil’s in
Coldspring, NY e Phoenicia Diner in Phoenicia, NY ¢ Red Devon in Bangall, NY ¢ Roundout Music Lounge in Kingston, NY e
The Local in Rhinebeck, NY ¢ Jack’s Meats in New Paltz, NY ¢ Adams Fairacre Farms in Poughkeepsie, NY ¢ Adams Fairacre
Farms in Wappinger, NY e Adams Fairacre Farms in Newburgh, NY e Associated in Rosendale, NY e Bistro-To-Go in Kingston,
NY e Gigi’s Market in Red Hook, NY e High Falls Food Co-Op in High Falls NY e Honest Weight Food Co-0p in Albany, NY e
Nature’s Pantry in Fishkill NY e Nature’s Pantry in Newburgh, NY e Otto’s Market in Germantown, NY e Sunflower Natural
Foods in Woodstock, NY e The Cheese Plate in New Paltz, NY

If you’d like to carry our products and see a full list of our retail locations, please visit our website.

www.hv-harvest.com

MAIN STREET MAGAZINE 23



Fine Wines &l Liquors

Open 7 days a week. Monday-Saturday: 9am-7pm & Sunday: 12-6pm
(518) 789-3535 « Route 44 « Millerton, NY 12546

W Fom the bottom of the well to the top of the glass. ..

Drilled & Hydroflushed Wells
Installation & Servicing of Pumps

& Water Conditioning Systems

Joe FLooD, OWNER

(518) 325-4679 ® ESWD@FAIRPOINT.NET ® HILLSDALE, NY
Mass. Lic. #101, 704 & 949 * NY. Lic. #10061 * ConN. Lic. #85 & 364

Valentine Monument

Works & Sandblast

SINCE 1875

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

Bruce Valentine, proprietor

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

15 years in business ® Oil, Propane, Solar Thermal, Geothermal and Biomass
heating systems ® HVAC system design and installation * HS Tarm and Frol-
ing wood boiler dealer and installer ® New construction, renovations and

service of all Heating, Air Conditioning, Plumbing systems and well services

Williston B. Case III, Owner

Shop Other Banks First.

See TSB Last.

compare our Jumbo
Morigage Rates lo other
leading lenders.

Contact a TSB Loan Representative or
visit us online at torringtonsavings.com

Torrington

Savings Bank

Real Hometown Banking

iDi¢ torringtonsavings.com

St oo Lendr G

Torrington Main 129 Main Street (860) 496-2152
Torrington North 635 Main Street (860) 482-5421
Torringford 235 Dibble Street (860) 482-2664
Burlington 260 Spielman Highway (860) 675-2601
Goshen 55 Sharon Turnpike (860) 491-2122
Falls Village Routes 7 & 126 (860) 824-3000
New Hartford 518 Main Street (860) 738-0200
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christine gevert

INSIDE THE MIND OF CRESCENDO’S ARTISTIC DIRECTOR

By Melissa Batchelor Warnke

info@mainstreetmag.com

Christine Gevert, Crescendo chorus’” Artistic Direc-
tor, is ethereal. Earlier this winter, she greeted me
at the door of her Lime Rock home — close enough
to Trinity Episcopal Church to share a parking
space — and we spent the next three hours talking
easily between her music room, where a handful of
instruments are carefully preserved, and her kitchen
table. I watched the sun set behind her while drink-
ing Sleepytime tea, and when I left the first word in
my mind was “wow.”

Crescendo has brought a slice of high-energy,
high caliber, choral and instrumental music to a
sleepy corner of the country, where Tanglewood
and Infinty Hall rule the roost. Christine speaks
passionately about Wanda Landowska, the Pol-
ish Harpsichordist who died in Lakeville in 1959,
as if she were a dear friend, a kindred spirit. She
feels the tradition of the music she performs across
centuries, speaking with undiluted attention. Tom
Schindler, a Crescendo singer who has studied un-
der Christine for ten years, says that his colleagues
who have sung with Robert Shaw, who is said to be
“the dean” of American choral conductors, compare
her to Shaw. What is the source of all of this energy,
drive, and pure talent? How did she get from her
native Chile, through Germany, to us, exactly?

Early years in Chile: 1966-1989

It starts in Lenox, Massachusetts — but it also starts
far before then in the dictator Pinochet’s Chile.
Christine grew up harmonizing around the house,
the shy child of two musical parents who had
pursued practical professions. She started learning
piano at age five and, while she loved the instru-
ment, she hated the attention; she'd rush recital
pieces and dash out of the room without a bow. A
few years later, she joined a large concert chorus
with her mother, father, and brother. When its
conductor fell ill, she asked 13-year-old Chris-
tine to conduct a choral section of thirty women.
She could sightread easily and spoke Spanish and
German fluently, which enabled her to float easily
through Lutheran-German church recitals. “That
kind of power didn’t help to build my character,”
Christine said, laughing. “I became used to being
in charge pretty young.”

The other parts of her life were more challeng-
ing. Her parents divorced. She saw friends shot
under the dictatorship. While she studied adminis-
tration at University, she spent all of her free time
with an instructor — learning choral conducting,

Above: Artistic director, Christine Gevert, directing her Crescendo Chorus. Photo: Juliet Mattila.

organ, theory, and singing in a vocal ensemble.
Once, after practicing piano past the dictatorship’s
curfew, she spent the night in a church with a dead
body, left there for an open viewing. She laughs
talking about that: “It wasn’t so scary, actually.”

At age 19, she got one of the best paid organist
positions in the city, at an Anglican church. She
worked at a Lutheran church in the afternoon. The
jobs funded her musical studies in Chile for the
next six years.

Germany: 1989-2001

“I didn’t want to leave; I was 23, I had all my
friends, I had a position, my own home, a husband
and everyone admired me. I thought I was on top
of the world. But my Chilean music teacher prac-
ticed tough love. He said “You will never forgive
me if I don’t push you now. If you don’t go to study
in Europe, I will stop teaching you. You cannot be
my assistant. I will cut my ties to you completely.”
I was an arrogant young fool and did not want to
listen; he had to be that strong and that certain. He
said “You will never forgive yourself — you'll settle
down, you'll have children. You will not make it
out of here and your whole life you'll think “What
if I had done that? What if I had moved on?”

Her mentor helped her get a scholarship so that
she and her husband could move to Germany. After
a lifetime in a closed society, she was blown away
by the liberal thought, by the social, political, and
feminist currents of life running throughout the

city. She was substituting for one of the principal
organists in the city. She split with her husband and
he returned to Chile to resume a more traditional
life.

She moved to Berlin, studying at the renowned
and intensive East Berlin School of Sacred Music,
which offered eight classes a week solely on choral
conducting and had more teachers than students
on roster. At age 26, she began playing the harpsi-
chord. Performing in concerts across Europe nearly
every weekend, Christine completely devoted
herself to her career.

Lenox: 2001-2003
Were you religious? I ask, partway through our
conversation. You spent all your time in churches.
She was Catholic as a teenager, inspired by the
social activism of a mystical Jesuit priest in Chile,
but always drawn to the music more than the senti-
ment. Years later, in Germany, she found a spiritual
community called EnlightenNext. Andrew Cohen,
its founder lived in Lenox. In 2001, she traveled
to Boston to find work for herself and her second
husband, Rodrigo Tarraza, an accomplished flautist.
A famous harpsichordist she met there told her that
Early Music in the United States meant “church
job,” plain and simple. She didn’t want one.

So she moved to Lenox in the EnlightenNext
spiritual community, working as a shipping man-

Continued on next page ...
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ager, paid nothing but room and board. Christine
is so effusive, so creative and so direct that I can’t
place her in a behind-the-scenes position, regulat-
ing the humidity of the books, shrinkwrapping
pallets, and planning distribution schemes. But that
she did, for a year and a half.

“Up until then, I had begun to believe I was
a little bit special. So there was something about
having this small little job in the community that
just worked. I learned that my identity wasn’t in the
end connected to being a performing, professional,
great musician. There was something beyond that,”
she said.

But in order to live in the States, she had to get
her work permit through Trinity Episcopal Church
in Lime Rock, CT where she worked part time.
She traveled to Lime Rock twice a week to play
music. Trinity had a broken-down pipe organ and
a challenging choir director at that time. But it also
had Beth Long, a former nun and openminded
Episcopal priest, as its Rector. When Trinity needed
a new choral director and organist, and Christine
realized that she didn’t want to live her life in the
spiritual community, she moved in with Beth and
figured out where to go next.

Lime Rock: 2003-2014

Christine is not one to sit still. She got to work in
Lime Rock, developing a program with workshops
about singing, how to approach a score, early music
and chamber music. A handful of people, mainly
from Trinity, looking to support her work formed

a board. They raised $3,000 at their first benefit
concert — small, but a start.

The organization they imagined would become
Crescendo. There have been struggles along the
way, chief among them the financial crisis that dev-
astated individual giving to the program. But they
have consistently offered some of the best, most
challenging programming in the area. In 2013,
for the first year ever, both of their twice-yearly
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Above: Premier U.S. early music instrumentalists and soloists come from New York and Boston to perform
with Crescendo. Below left: Andean musician Roberto Clavijo will play a Bombo leguero in Crescendo’s

upcoming April 5 and 6 concerts. Photos: Steve Potter.

concerts — Before Bach and Music in the Age of
Enlightenment — were sold out.

“The struggle always is: what do you do with
the resources that you have? Some people want to
have a more mainstream repertoire. Baroque music
by a Czech composer is not going to sell out. But
you can’t just pursue being popular,” she tells me.
Christine has taught classes at Hotchkiss and the
Met — she is passionate about expanding Cre-
scendo’s educational component, creating appetites
rather than meeting them.

What do you listen to when you drive? I ask.

“I dont,” she says. “When I have breakfast, I think
about it so intensely and I rehearse and make music
so intensely every day that I don't really listen to

it casually. When I do, it’s U2, the Alan Parsons
Project, Cat Stevens.”

What do you do outside of music? I ask. “I
don’t have much time left. I do like to walk. Many
times I have the feeling when I drive around: how
beautiful it is. Sometimes I feel on top of the world.
Chile is a very dry country; anything that you want
to be green has to be constantly watered and New
York City is very crowded. This is exciting.”

And she spends time with her husband, who
she met in a barbershop choir she was directing.
She isn’t only the music director at Trinity or the
Crescendo director. She has led the Salisbury Light
Opera Company, the Housatonic Barbershop Cho-
rus, the Millerton Children’s Chorale, and others.
She has her own Baroque ensemble Les Inégales,
with her friend and former husband Rodrigo Tar-
raza. A friend tells me, Christine “has singlehand-
edly built Crescendo from nothing. She has been
a vagabond, living with friends, driving an old car
patched with duct tape, working wherever. Besides
her work at Trinity Lime Rock, Christine made a
Wednesday night commitment to rehearse the little

choir at the Falls Village Congregational Church
for years.”

What makes her keep pushing, against con-
straints of budget and time, to achieve ever more
with the work?

The Magic of Crescendo

“Over the years there have been people who said
that Crescendo couldn’t succeed with music unfa-
miliar to audiences. But Christine had her vision
and stuck to it. Our packed houses and standing
ovations have proven them wrong. The magic of
Crescendo is the trust the singers and the audience
have that they will have a wonderful experience
with the music Christine chooses. It’s not always
easy. Christine challenges us, the singers, to master
the music, and works with each one of us to be the
best that we can be,” said a longtime Crescendo
singer.

Christine acknowledges that Crescendo asks a
tremendous amount from its amateurs. “At the end,
the work has to have integrity. Over the years I've
learned very simply: you put a lot of pressure on
people but you have to give as much from yourself
to make it possible. The results have gotten better
and better over time.”

She loves when people come up to her after a
concert and say, “This is the best concert I've ever
attended.” They give her energy to dream about
how she can create the experience again. “The
energy is what the audience is drawn to. It’s not
perfection because it’s not perfect. But there’s this
other element that’s very powerful.” ©

Crescendo’s next concert, “Sacred Choral Music from Two
Hemispheres: Scandanavian-American a capella Works and
a Latin American Mass,” will be on April 5 & 6, 2014. To

learn more visit www.worldclassmusic.org.



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

NAILED IT

Building & Construction

518.929.7482 ® WWW.NAILEDITBUILDING.COM

FACTORY LANE
AUTO REPAIR, INC.

FOREIGN & DOMESTIC AUTO REPAIR

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

Residential & Commercial Electrical
Renovations ® New Construction ® Repairs

Certified Dealer Generator Sales, Service & Installation

Office (518) 398-0810 e berlinghoffelectrical.com e 40 Myrtle Ave, Pine Plains, NY

518.272.8881

info@snyderprinter.com ® 631 River Street, Troy, NY

High Quality Commercial Printing

Digital & Offset

Newsletters, brochures,
catalogs, stationary packages,
pocket folders,
calendars, invitations, & direct mail

Family Owned & Operated since 18395

See Video

This stunning home sits on a westward
looking knoll at the end of a half mile
drive and looks out over landscaped
grounds to distant hills. Great privacy.
In-ground pool/spa sited just below the
hillcrest. Underground sprinkler system
and generator with automatic switch. 3
bedrooms, 2 bathrooms — set on over 6
acres. $749,000 West Cornwall.

860-927-4646 * 860-364-4646 * 860-672-2626 * www.bainrealestate.com
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tristate antique
restoration

SPECIALIZING IN ANTIQUE
FURNITURE RESTORATION

CONALL HALDANE | proprietor

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

D's Salan & Spa

NAILS « SALON « SPA . TANNING

Get ready for spring with...
o The latest elegant mani & pedi designs
o Spray tanning or in our tanning bed

Visit, call or online:

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

Eco ﬂ Store

Computer repairs ° Ink & toner refills ¢ Laser printer repairs
Konica Minolta dealer » Sales & service

Phone: 518 592 1177 ¢ Email: nickbees@optimum.net ¢ www.nickbees.com
Hours: 9-12.30 Mon-Fri, Sat 9-12.00, closed Sundays. Afternoons by appointment.
Drop hox available for pick-up / drop-off

OVER MOUNTAIN
BUILDERS, iic.

30 years and still passionate! Quality
craftmanship delivered on time &
within budget.

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

www.overmountainbuilders.com

Smart Investing Starts
with Strong Relationships

here’s only one way to know how to invest for your
client, and that’s by knowing your client. So every
account at Bank of Millbrook Trust and Investment
Services starts with getting to know you. Your circum-
stances. Your concerns. Your hopes and your goals.
All learned by sitting face-to-face with the
person who creates and manages the plan
designed to help you achieve your financial

objectives.

Wth 25 years in asset management

and fiduciary services, John Genn
knows the value of knowing you. He
knows the added return comes from help-
ing you make sense of things, guiding
you through turbulent times, giving you
peace of mind, and seeing you meet or
exceed your dreams.

t all starts with relationships. Like port-

folios, they arent built overnight and

they’re better when nurtured over the long

term. That’s something, as Dutchess County’s

only locally managed Trust and Investment

Services department, we are uniquely suited to
do, and we want to know you.

BANK OF MILLBROOK
TRUST AND INVESTMENT SERVICES
The Strength of Relationships
BANKOFMILLBROOK.COM

44 FRONT ST, MILLBROOK, NY 12545 « P.845-677-4266
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CHURCHILL

=————__BUILDING COMPANY, LLC

332 MAIN STREET | PO BOX 1749
LAKEVILLE, CT 06039

t: 860.596.4063 | f: 860.596.4091

www.churchillbuildingcompany.com
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OUr NeIgNDOrs, OUr Neroes

THE MILLERTON FIRE DEPARTMENT & RESCUE SQUAD

By Sarah Ellen Rindsberg
info@mainstreetmag.com

There are many endearing characteristics of small
town life: tranquility, unhurried pace, and mini-
mal density. These towns are also populated with
unsung heroes, standing ready in times of need. In
Millerton, these strong, cohesive team members
constitute the Millerton Fire Company.

What being a member means

The first step in joining the Company is the
completion of an application. Next, a sponsoring
member promotes the applicant’s candidacy, and
the membership votes on admittance.

New members are required to pass a physical
examination. This is followed by completion of the
Firefighter I course in order to attain certification.
After this course, some proceed to take Firefighter
IT and Scene Support — for those not entering
structures during a fire. Members of the Company
participate in fundraisers and parades, perform
routine maintenance on apparatus, and respond
whenever possible.

Dedication is a long-standing quality in the
Company. Members eagerly sign up and remain
committed for many years. Dave VandeBogart, a
firefighter and driver, recalls the factors which lead
him to join: “I have a long family history,” he be-
gins. Many of his relatives have played key roles in
the Company: his father Ken, paternal grandfather
Roy, and uncles Dick DeWitt and Bernie Silvernail,
with the latter continuing today. “My maternal
grandfather Silas DeWitt helped found the rescue

squad,” VandeBogart adds.

VandeBogart, who has also worn the hats of
captain and chief during his tenure, cites another
tremendous influence: Walt Bernitt, “a very active
member of the Company.” Bernitt was Vande-
Bogart’s manager at Delson’s — Millerton’s former
department store. VandeBogart also mentions a
waiting list, a vestige of the past, when applying in
1984. In addition to the vital role he plays in the
Company, VandeBogart is an associate manager at
the campus store at The Hotchkiss School, and an
accomplished musician.

The Company and the public

The relationship between the public and the Com-
pany is “a two-way street.” Although the volunteer
organization incurs expenses for insurance and
maintenance, no salaries are drawn, providing an
enormous savings for the community. VandeBogart
notes that the community has always been extreme-
ly supportive with donations.

Gratitude is always expressed by those who are
helped by the Company. After assuring the safety
of a villager whose house had been damaged by
fire, volunteers secured family photos. The resident
thanked them wholeheartedly.

In addition to saving lives and property, the
Company frequently reaches out to residents,
conducting fire prevention programs, and hosting

Continued on next page ...

Above top, left and directly above: The Ahrens
Fox truck was manufactured in 1937. The pictures
are taken in early 1950 and quite possibly on
Memorial Day 1951, or the Centennial Parade for
the Village in the same year. Right: Hose cart in
1951 Centennail parade. Photos courtesy of the
Millerton Fire Department.
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pancake breakfasts. At the breakfasts (re-instituted
last month by popular demand) convivial atmo-
sphere and gleaming trucks reign. Pancakes and all
the trimmings including eggs, toast and bacon will
be served next on Sunday, April 5 from 7 to 11:30
a.m at the firchouse.

The fire company’s history

The Company, founded in 1892, is steeped in his-
tory. The five members of the historical committee
(including VandeBogart) are currently preparing an
in-depth look at the Company which will be pre-
sented in conjunction with the North East Histori-
cal Society in the coming months.

VandeBogart describes the formation of the
Company which started as the result of several
major fires in the village in 1891. Everyone, in-
cluding children, participated in bucket brigades
to extinguish the flames. Meetings were held on
South Center Street in a bank building, the present
day location of Oblong Jr. There, the Edward H.
Thompson Hose Company was formed, taking its
name from the bank president. The first location of
the Company was in Nickel Plate Hall, the former
home of Salem Saddlery. The first of two hose carts
was purchased with the second following soon after.
In 1942, the Company was relocated to the build-
ing currently known as Village Hall.

In 2004, the fire district was formed. It in-
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Above: The next generation of firefighters taken in October of 2004. Back row (from left): Joshua Schultz,
Robert Stevens Jr,, John Murphy, Cary Farrar. Front row: Kristin McClune, Ryan Andrade. Top left: Another pic-
ture of Explorer Post 1051, (from left) Kristin McClune, Robert Stevens Jr., Christopher Segelken, and Joshua
Schultz. Bottom left: Hector “Sandy” McClune’s boots. He was a life member of the Millerton Fire Department
and was killed in the line of duty on November 26, 2006. Countless fire companies came together to give him
a funeral fit for a king. His family received a postcard from a fire company in Minnesota expressing their con-
dolences. You'll never have family like you do in the fire service! Photos courtesy of Kristin McClune.

cludes both the Village of Millerton and the Town
of North East. In addition to the fire district, the
Company “supplies mutual aid to the surrounding
towns,” VandeBogart adds. These include Ame-
nia, Standford, Pine Plains, Ancram, Copake, and
Lakeville and Sharon in Connecticut.

Kristin and the rescue squad

The call to serve was heeded at a very young age
by Kristin McClune, First Lieutenant of the rescue
squad. At age six, while staying with her grand-
mother in Milan, she heard calls coming in over the
radio, directing members of the local company to
the scene of the most recent disaster. “Every time I
heard the radio go off, I'd salute my grandmother
and say “We're out of here,”” McClune mentions.
Family ties to the Company are deeply ingrained.
McClune’s paternal grandfather, Hector, aka
“Sandy” was a life member of the Company. He
was killed in the line of duty on November 26,
2006. Numerous fire companies gathered to pay
tribute at his funeral.

In 2003 McClune joined the Explorers, a
branch of the boy scouts which encourages both
men and women to volunteer in the realm of emer-
gency services. In 2012, after completing the rigor-
ous training, she became an EMT. Today, McClune
is frequently sighted at the NorthEast-Millerton
Library where she works as the Youth Services
Coordinator, in close proximity to the firehouse.

One charming story in particular accompanies
McClune on every call. While taking the vitals of

an elderly gentlemen in the “boo-boo box” (her
term of endearment for the ambulance), she says:
“I'm really sorry we met this way.” While holding
her hand, tears streaming down his face, he utters
a moving reply: “I'm just glad it was you [who
came].”

On another day, McClune remembers being
called to assist a woman in distress. The patient
was quickly moved into the ambulance thanks to
additional assistance provided by another EMT, a
doctor, and a police officer. “The best part of that
call was the teamwork,” McClune observes. The
Company is also known for lending a helping hand
beyond the call of duty. McClune reminisces about
a certain patient who was reluctant to go to the
hospital, because she was concerned about her cats.
McClune prevailed upon a colleague to deliver the
cats to a neighbor and the boo-boo box departed
with the woman safely ensconced inside.

The esprit de corps also creates a feeling of
“family,” among the volunteers. Even at the wee
hours of the morning, they are there, providing
mutual support. McClune is taking this a step
further, incorporating the familial aspect of the
company into her own life. She is engaged to
Assistant Fire Chief, Joshua Schultz.

10 learn more abour the Millerton Fire Company and
Rescue Squad, you can reach them at (518) 789-4645,

or millertonfire@yahoo.com and www.millertonfire.com.



IT'S BEEN A ROUGH HEATING SEASON!

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

DUTCHESS OIL
& PROPANE

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

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

* Look at the annual fuel utilization efficiency (AFUE) on
the energy guide label when shopping for a new boiler or
furnace. Simply put the higher the AFUE rating, the higher
the efficiency. To offer an example of how the AFUE works
is a new boiler with an efficiency rating of 94% means it
provides 94 cents worth of heat from every energy dollar.
An older furnace could have an efficiency rating of only
60%.

* Boilers can last 20 -30 years so it’s important to choose
an efficient model in order to reduce long term cost.

* One suggestion is a condensing boiler which are typically
90% efficiency or higher. The high efficiency is achieved
by using the waste heat in the flue gases to pre-heat the
cold water entering the boiler. They are called condens-
ing boilers because the water vapor produced during
combustion is condensed into water, which then drains
from system.

* Our highly skilled service manager, Mike Barton, has
plenty of experience and can answer your questions to
find exactly what is right for you and your budget.
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Now BOOKING FOR SPRING 2014!

RICH DONEGAN

HomMmEe CRAFTSMAN

Cedar & Copper Roofing ® Custom Decks ® Custom Millwork ®
Kitchens & Baths ® Window & Doors ® Home Additions ®
Granite & Masonry ® Bluestome & Pavers

Chances are we've done work for your neighbors.

35 Years Experience ® Lic# 563580 © Local References

OFFICE: 860-567-2163 ®* RicHDONEGANHOMECRAFTSMAN.COM

JANE COATS ECKERT
ART CONSULTING

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

ACQUIRING AND SELLING CURATING A COLLECTION
ART RESTORATION INSTALTLATIONS

CRATING AND SHIPPING EVAILUATIONS AND RESEARCH

ECKERT FINE ART | 34 MAIN STREET MILLERTON, NY
2-1330 | ECKERTFINEART.COM/INFORMATION

JECKERT@ECKERTFINEART.COM
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“I offer full, extensive landscaping service and can guide you from start

to finish...from clearing your land to designing your landscape”

Domenick Lopane Jr.

Landscaping & Excavating

EXCAVATION SERVICES:
Backhoe & bulldozer

Tree spade truck available
Driveway installation & repair
Land clearing & grading
Drainage installed

Oil & stone driveways

LANDSCAPING:

Water gardens

Stone wall & patio construction
Lawn renovation & installation
Large tree & shrub installation
Fencing o Fertilization

Tree & shrub planting

Edging & mulching

Bed maintenace

Landscape construction

GROUNDS MAINTENANCE:
Spring & fall clean-up

Spring driveway repairs

Monthly maintenance programs
Commercial « Residential

TREE INSTALLATION:
We supply & install all material

Shrubbery trimming Large evergreens & decidious
trees installed
Large fruit trees
SPECIALIZED STONE WORK:

Patios « Walls « Walkways « Boulders

Call for free onsite estimates o Licensed & insured « 30 years experience

P: (518) 789-6170 « C: (845) 518-0632

DLopaneJr@gmail.com « 700 McGhee Hill Road, Millerton, NY

New Car Sales & Service

Prevent; i
ive Mamtenance - Repairs - Parts - A,
= Accessories

Your Old-Fashioned Hometown Dealer with the LOWEST Prices ANYWHERE!

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

Cars CotLe 1 the Couny

www.CanaanChryslerJeepDodgeRam.com

www.JimsGarage.net




By Melissa Batchelor Warnke
info@mainstreetmag.com

Our contributing writer, Melissa Batchelor Warnke,
recently took a whirlwind trip across Asia, traveling to
Bangkok, Bhutan, Nepal, Tibet, and Hong Kong. In
this last of three pieces, she dodges altitude sickness in
Tibet and hangs like a local in Hong Kong.

Tibet

Those of you who have been following along with
the series will remember the fun of Bangkok, the
peace of Bhutan, and the chaos of Nepal. For our
penultimate stop before arriving home, we went to
Lhasa, Tibet, unsure what to expect upon arrival.
Having dabbled in Buddhism throughout the years,
I had built up an idyllic picture of Lhasa in my
mind — a place of pilgrims frozen in time, akin to
the apricot-drying mountain region of Ladakh, In-
dia I visited years before. And yet friends who had
studied in Tibet’s capital city told me that it was
changing rapidly, morphing into an unrecognizable
tourist destination for rich Chinese.

Lhasa, Tibet is located on “the roof of the
world,” 11,500 feet above sea level. Lakeville, CT,
my hometown, is 699 feet. So while I somehow
walked off the plane feeling fine, the other ten
people with us were knocked almost immediately
out of commission. My dad sat down in the hotel
lobby, looking uncharacteristically peaked and said,
“I feel like I might be having an anxiety attack.”

If he was, so was everybody else. While a few of
the intrepid wandered into the downtown market,
looking at the beautiful silver, hanging dead yaks

travel @

with fur still on them and intricate Tibetan hats,
most stayed at home with severe altitude sickness
that first night. I was told the symptoms felt like
the worst hangover of your life with a side of blood
poisoning. After we got portable oxygen and time
under our belts, the world started to straighten
out again. But for those considering Tibet travel,
I would recommend adding three days on to your
trip solely for the physical adjustment. Then you'll
be in ship shape, just like the Tibetan man we saw
sprinting up forty flights of crooked monastery
steps while smoking a cigarette.

Tibetan food is, for the most part, both bland
and rich to the American palate. The staple food
is tsamba — a ground barley flour — and the drink
of choice is ara, a clear grain alcohol served hot.
And you're definitely going to be eating yak with
that, whether it’s in burger, steak, soufflé, or momo
(dumpling) form. You might also be exposed to
some Tibetan cheese, served tasteless and rock hard.
In Lhasa, many Chinese restaurants are popping up
— notable for their electric signs and shiny, generic
interiors — to cater to tourists’ tastes. After only
three days in country, I was done with yak, but in
love with their butter tea and preserved goji berries.

Though we were only in Lhasa for a flash, we
were fortunate to make our way to two significant
monasteries. The political tensions surrounding
Tibet’s current status as an Autonomous Region

Continued on next page ...
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are complex and keenly felt in-country; for those
interested in learning more, I recommend Sam van
SchalK’s Tibet: A History. I am not evading the topic
of the relationship between the Dalai Lama and the
Chinese out of a desire to speak circuitously, but
because I am interested in returning to the country.

The massive Potala Palace, the chief residence of
the 14th Dalai Lama, has now been turned into a
gorgeous, rich museum. The Jokhang Temple, the
first Buddhist temple built in Tibet (around 642
AD), is also a remarkable site. Dozens of Tibetans
gather outside its walls, prostrating after pilgrim-
ages of three to four days. One such pilgrim, a
seventy year old woman dressed in traditional garb,
pointed at my mother and exclaimed (in English,
no less) “Look, it's Lady Gaga!” You can’t make that
stuff up.

Hong Kong

Our last stop on this marathon trip — then span-
ning more than three weeks — was Hong Kong, the
cosmopolitan world city and densely populated
“Special Administrative Region” of China. The air
pollution is clearly Chinese, but the street life and
culture have a touch of both their former colonial
power, the British, and of international business
deals being done. For the first time on our trip, I
became cognizant of my appearance, realizing that
the dusty backpacker khakis and braids to which
I'd become accustomed would no longer really

fly. Hong Kong is an elegant, gritty kind of city at
heart, a sort of sister to pre-Bloomberg New York.
It was disorienting, and deeply nice, to feel like

I was in a place that played by rules that I again
understood.

Much of that had to do with the company; a
dear friend of mine from high school is a Hong
Kong native, and her family gave us the insider’s
tour. Eating pickled vegetables and sipping on gin
and tonics at the Hong Kong Club, a traditional,
mostly male membership club populated by the
Hong Kong elite, was a memorable experience we
felt lucky to have with them. We went wandering
along back alleys and through shortcuts she knew,
slipped along the vibrant meat markets, climbed
Victoria Peak, the island’s highest mountain, and
drank from coconuts at an old-fashioned beach bar.

If you have any money, Hong Kong would be
an incredible place to shop for clothing and, since
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Above, clockwise from top: Temple adornment (Tibet), monks debate each other (Tibet), the author takes a
rest (Hong Kong), hiking Victoria Peak (Hong Kong), the beloved White Rabbit Creamy Candy (Hong Kong),
devotees prostrate outside of the Jokhang Temple (Tibet), temple adornment against clear sky (Tibet).

I didn’, it wasn’t. I did, however, restock on my
White Rabbit Creamy Candy supply (China’s top
brand); if you make it to town, seck the White
Rabbit out in any market shop and you will not
be disappointed. It’s essentially a chewy milk
candy wrapped in rice paper that dissolves on the
tongue. In 2007, the Philippine and Indonesian
Food Control Bureaus found formaldehyde in the
White Rabbit Creamy Candies and destroyed all of
them. The United States FDA warned consumers
they were full of melamine. I discovered this after
consuming dozens in a single sitting. Still kicking,
but not recommended.

Hong Kong is a place I always imagine going
back to for a longer period of time. People know
how to have a good time there. Its public transpor-
tation is awesome, its business sector is thriving,
and it has the longest life expectancy, and one of
the highest average IQs of any region in the world.
It’s a fabulous launching off point for any other trip
in Asia and truly not to be missed.

I've had a wonderful time sharing these ad-
ventures with Main Street Magazine’s readers and,
while 'm saddened to wrap up the Asia series, there
are always more trips ahead. Stay tuned and thanks
for traveling with me. °

Above: Meat market in Hong Kong. Bottom left: Hazy
view of Hong Kong.



ROE JAN a steel
LOCKWORKS !

MObZ[@ LOCkSWth/? Fresh homemade dessert, like our apple
pear crisp with maple créme anglaise and
SoCo vanilla bean ice cream.
Residential © Commercial How can you resist?
Sales & Service

RarLrH KiLmER III

Home/Fax: (518) 329.1465 © Cell: (518) 755.1523 44 Golf Course Rd. | Copake Lake, NY
1131 East Ancram Road ® Ancramdale, NY 12503 518.325.0019 !

CT. Lic.# LCK.o000189 roejanlocksmith@yahoo.com . roejanlockworks.com www.copakecountryclub.com

Services Include: Lawn Mowing ® Garden Maintenance & Rototilling ¢ Mulching

& Topsoil e Gutter Cleaning  Power Washing e Planting & Pruning ® Spring & Lightning Protection!
Fall Cleanups ¢ Organic Vegetable Gardens e Deer Protection

Mountain Valley
Gardening

Above the rest e Fine detail work guaranteed
20 years experience serving Columbia County & beyond

518-789-4603

FREE ESTIMATES. CALL (518) 965-9982 www.alrci.com 845-373-8309

The ideal venue & location for your perfect day

CATskILL VIEw

WEDDINGS ¢7 EVENTS

CALL 518 592 1135 ® INFO@CATSKILLVIEW WEDDINGS.COM ® CATSKILLVIEW WEDDINGS.COM
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GORDON R. KEELER

APPLIANCES

Appliance sales & service since 1930

SUB ZERO « MONOGRAM « WOLF
SPEED QUEEN * GE CAFE « GE PROFILE

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

Residential & commercial

Foundations ¢ Footings ¢ Walls ¢ Floors
Retaining walls *Alaskan slabs

Foundation waterproofing

David & Lee Madsen
518 392 4847 / 518 392

MADSEN & MADSEN

6135 fax CONCRETE CONSTRUCTION, INC.

575 Route 203, Spencertown, NY Serving NY & New England for 30 years!

Hylton| SRTTE

518.789.9390
Route 44 East | Millerton

hyltonhundtsalon.com

Celebrating 10 Years
in Millerton

Bring in this ad
for a free gift
with your custom
framing order.

Expires 4/30/14.

FRUGAL FRAMING ... let us
amaze you with not only the
great design and service that
you know us for, but great
pricing as well!

GILDED MOON FRAMING & GALLERY
What can we frame for you?

17 John Street « Millerton, NY o 518.789.3428 « www.gmframing.com
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More than 35 dealers.
Open 7 Days a Week.




Eastern States Well Drillers, Inc.
Well Drilling & Hydro-Flushing.
(518) 325-4679. 8960 New York 22, Hillsdale, NY

In 1976 Joe Flood Jr. bought the business from his father, and has since expanded to
a company with 10 employees and the capability to provide full spectrum residential
and commercial water system services. As an authorized dealer of Gould water sys-
tems, Eastern States utilizes nationally certified pump technicians to install, service,
and repair Gould pumps, water systems, Masters Water Conditioning systems and
whole house filtration systems. Utilizing air-hammer, mud rotary, and casing advance
systems, they’re able to drill wells in any geologic formation to include sand, gravel,
and bedrock. Eastern States Well Drillers also has the equipment and expertise to
increase the yield of low producing wells through Hydro-Flushing. With four nation-
ally certified and State licensed well drillers, Eastern States maintains peak efficiency,
uncompromising standards and the ability to serve the expanding needs of surround-
ing communities. Joe Flood Jr. is a certified/licensed well driller, member of the Na-
tional Ground Water Association and past president of the Empire State Water Well
Association. He continues his ongoing education by attending courses offered by the
National Ground Water Association and the Empire State Water Well Association.
Eastern States Well Drillers has enjoyed over 50 years of working in the local commu-
nities and looks forward to continuing to serve the Northeast.

W.B. Case, LLC.

Plumbing, heating & air conditioning.
(860) 364-2169. wbcase@comcast.net

Williston B. Case III, owner of W.B. Case is coming up on their 15-year anniversary
in August. With the pleasure of servicing Litchfield, Dutchess, and parts of Columbia
Counties, they provide service and maintenance revolving around plumbing, heating
and cooling, well pump and sewer services. While nobody thinks of the plumbing
and mechanical systems in their homes as glamorous or something they want to
spend money on, clients can expect the highest level of professionalism and attention
to detail through an emergency, a renovation, or the process of building and design-
ing the best systems for their new dream home — it’s all a privilege to W.B. Case. With
the cost of fuel continuously on the rise so many people are becoming much more
environmental and energy conscious, and secking alternative energy options. W.B.
Case is happy to share that there are options in the plumbing and HVAC field - from
Geothermal, to Solar, to BioMass. In fact, they are the only Tarm and Froling Bio-
mass Boiler dealer in the region. Almost anything a client wants, they can implement.
Each home is deserving of the time and attention to the mechanics of the property,

as well as the aesthetics. Will and his staff look forward to continuing to serve their
clients, new and old, for the next 15 years — and more.

business snapshot @

Nailed It Building & Construction
Carpentry, construction from A-Z, building, renovations, tiling, etc.
(518) 929-7482. www.naileditbuilding.com

How many times have you dreamt of that addition to your house, that specialty tiled
shower, some fixes needed here or there, that larger kitchen, or what about your dream
house? And if the reason you haven’t made your dream a reality is because you haven't
found the proper, reliable person to conduct the job — you need not look further! No
project is too big or too small for Fridrik Kristjansson, owner of Nailed It Building

& Construction. With close to a decade of experience under his tool belt, Fridrik has
done it all from building houses (complete from ground-up to every finished detail);
specialty and custom work like tiling, flooring, stairs and railing, kitchens and baths;
pole barns; horse sheds; and complete construction. Working in New York, Fridrik is a
true believer in quality, not quantity. He loves creating something new or fixing what's
existing, leaving you happy with craftsmanship that'll last a lifetime. Nailed It Build-
ing & Construction has all of the tools necessary to get the job done, and in a timely
manner. When working on a job, Fridrik takes pride in purchasing materials from local
suppliers such as Herrington’s, Meltz Lumber, Ghent Wood Products, and Williams
Lumber. Nailed It Building & Construction is fully insured and has had the pleasure
of working for many great clients, and looks forward to working for you, too. Don’t
dream about it any longer — call today to make your household dreams come true!

142 Wells Hill Bed & Breakfast
Bed & breakfast accommodations. 142 Wells Hill Road, Lakeville, CT.
(860) 435-8388. 142wellshill@gmail.com

Diane Monroe, proprietor of 142 Wells Hill Bed & Breakfast, opened in October
2010. This gem is nestled 6 minutes in one direction to The Hotchkiss School and
6 minutes in the other direction to Lime Rock Park. With many great restaurants
less than 10 minutes from the house, it seems to be the perfect spot. This very cool
1940’s house has three guest bedrooms; two large upstairs bedrooms, one being a
suite, with the Archie Bunker style bathroom at the top of the stairs. All rooms have
their own heat source/air conditioning. The upstairs rooms have walk in closets,
full-length mirrors, comfortable chairs for reading, and the charm that old houses
offer. Downstairs is a smaller room with its own bathroom. All beds are queens; the
Suite has an added twin. A hefty continental buffet breakfast is served each day with
fresh fruits, area breads and muffins, yogurt, granola, and fresh hardboiled eggs from
their own chickens. For three seasons, breakfast can be set up outside on the deck,
which is referred to as the ocean view without the ocean. Fresh flowers and a tray of
goodies await guests in their rooms. This house only holds up to seven guests so it’s
an intimate place for getaways. Reservations are required.

MAIN STREET MAGAZINE 37



@® the monthly advice columns

INSURING YOUR WORLD

With spring approaching and folks taking stock in there homes
and belongings, it's high time to understand the difference in
how your homeowners pays in the event of a loss of jewelry,
furs, fine arts and antiques, and collectibles including guns.
The basic homeowners policy will automatically cover an-
tiques at their depreciated value, so that grandfathers clock
made by the Shaker community handed down from your
great grandad will be depreciated and paid based upon what
a new replica might cost! In most cases this will result in a
monetary loss as compared to the intrinsic value of the piece,
have it appraised and listed on a fine arts policy to insure that
your heirloom is protected at its’ appraised value. What if
your wedding ring is stolen or lost? Most policies will pay a
maximum of $2500 under a homeowners coverage, the same
holds true of your furs, they are typically capped at $1500

per piece as are guns at the same limit! Get appraisals and
schedule these items to make sure that your investments are
properly covered by a floater policy. Lastly, how about that
favorite painting that always hung over your grandmothers’
dining room table, it may be worth much more than you think,
take it to an expert, get an appraisal and insure it appropriate-
ly. Remember, people don't plan to fail, they fail to plan!

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

Brad Peck, Inc.

Stort seeds indoors

Starting seeds indoors is a great way to ensure earlier blooms and an earlier harvest from
your garden, and allows you to choose longer-growing cultivars to enjoy. Enterprising
gardeners can enjoy starting seeds throughout the winter, if they have the right tools to
get the seeds growing.

Supplies for Starting Seeds

Starting seeds indoors isn’t hard, but having the right equipment can make it even
easier.

¢ Containers: Choose a container that can hold 1-2 inches of soil and has enough
drainage to keep the seeds healthy, but is sturdy enough to withstand a winter’s worth
of growing.

¢ Potting Mix: The potting mix for seeds should be as sterile as possible, free from weed
seeds or fungus. The mix should also have good drainage to provide plenty of oxygen.

e Labels: Carefully label seedling trays so you remember what you're growing. Always
save seed packets for the essential growing information they include.

e Cover: A cover will help keep seeds moist and warm to encourage germination. De-
pending on the seeds, either a clear or opaque cover may be necessary.

e Light: Seeds and seedlings require many hours of rich sunlight for proper germina-
tion and growth, but unfortunately, winter sunlight isn’t always adequate. A grow light
specifically designed for starting seeds can augment natural sunlight for the best growth
results.

* Misting Bottle: Seeds must be kept moist to germinate properly, but if they become

waterlogged they can rot. A soft spray bottle can be used for gentle watering to keep the

seed trays moist without trouble.

* Seeds: Even if you have all the right tools, you can’t start seeds indoors if you don’t
have the seeds. Choose plump, healthy seeds for the best results. You can easily save
seeds from your own garden to use each year, and it can be fun to experiment with new
types of seeds from local Agway dealers.

Phone 518-789-4471
Route 22 Millerton, NY

www.agwayny.com

Get your generators ready!

Along with the warm spring weather come thunderstorms and power out-
ages we have all come to expect. Many of us rely on our automatic standby
generators to switch on when the power goes out, and just like any other
engine-powered machine, standby generators require regular maintenance for
reliable top performance. We recommend you check your generator or have it
serviced according to it's service manual every Spring and Fall. No one wants
to be outside in a cold spring storm trying to figure out why their generator isn’t
running!

Just like your car needs an oil change every 3 months or 3,000 miles, most
standby generators need one every 2 years or after 200 hours of use. The
generator keeps itself in shape throughout the year with weekly low-speed ex-
ercise cycles. You wouldn’t drive your car for 10,000 miles without getting an oil
change and the same goes for your standby generator.

An important rule of thumb, and one we can’t stress enough, is to read your
owner’s manual. It contains model-specific information that will allow the best
operation and performance from your generator. A typical standby generator
set can last from 10,000 to 30,000 hours. You should figure your standby gen-
erator might operate as little as 26 hours a year (based on only 30 minutes of
weekly exercise and no outages) or as much as several hundred hours a year,
depending upon the number and duration of power outages. In either case,
a standby generator set could conceivably last 20 to 30 years. One way to
ensure a long, reliable operating life is to implement a preventive maintenance
(PM) program. Many generator owners opt to have a certified generator service
professional, like Berlinghoff Contracting, perform an annual full-service main-
tenance on their unit. At a minimum, a good visual inspection should be done
on a monthly basis, as well as after any extended generator run times. For more
generator maintenance tips, you can give us a call today.

Office (518) 398-0810
berlinghoffelectrical.com
40 Myrtle Ave, Pine Plains, NY

THERE IS WAX, AND THEN THERE’S WAX!

In today’s world, the dominant means of removing un-
wanted body hair is by waxing. Leg hair, facial hair, and
almost any body part you can think of (except the head!)
can be successfully waxed for a smooth, hairless fin-
ish. But what many spas and salons don’t know, as well
as partakers of waxing, is that different body parts re-
quire different waxes for skin health and effective wax-
ing. Especially delicate areas, such as the face, require a
delicate approach - not just in technique, but in the wax
used. So shop around and know what to look for! It will
pay off in the end for you.

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

518 789 4471
agwayny.com
Rhinebeck Equine
845 876 7085
rhinebeckequine.com

ANTIQUES

Millerton Antiques Center
518 789 6004

Tristate Antique Restoration
518 329 041
tristateantiquerestoration.
com

APPLIANCES

Gordon R. Keeler
Appliances
518 789 4961

ART & DESIGN
Eckert Fine Art

518 592 1330
janeeckertfineart.com
Gilded Moon Framing
& Gallery

518 789 3428
gmframing.com

Snyder Printer
518 272 8881
snyderprinter.com

Thorunn Designs
518 592 1135
thorunndesigns.com

AUTOMOTIVE
Factory Lane Auto Repair
518 398 5360

Jim’'s Canaan/Garage
860 824 5174
jimsgarage.net
Ruge’s Subaru
rugesauto.com
Sharon Auto Body
860 364 0128

CAFES & FOOD & WINE
Cozzy’s Pizzeria
518 592 1700

Harney & Sons

518 789 2121
harney.com

Pine Plains Fine Wines
518 398 7633
pineplainswine.com
The Greens

518 325 0019
copakecountryclub.com

Trotta’s Fine Wine & Liquor
518 789 3535

CARPENTRY/BUILDER
Churchill Building Company
860 596 4063
churchillbuildingcompany.
com

Nailed It Building &
Construction

518 929 7482
naileditbuilding.com

Over Mountain Builders
518 789 6173
overmountainbuilders.com
Rafe Churchill
rafechurchill.com

Rich Donegan

860 567 2163
richdoneganhome
craftsman.com

CONSTRUCTION

Madsen & Madsen
Concrete Construction
518 392 4847

FARMS & FARMING

Hudson Valley Fresh
hudsonvalleyfresh.com

'V I

-
ARIES (March 21-April 19)

Even though certain worries are affecting
you, you can’t let them dimish your cour-
age. Everyone gets stressed out and worries
about their future, it's how you deal with it

that matters.

TAURUS (April 20-May 20)
Slow down just a little bit. Luck
side these days and that is why

more or less, go your way in the immediate

future.

GEMINI (May 21-June 20)

The best way to utilize your energy through-
out the day is to work consistently and
diligently. And remember, change makes the

soul happy.

CANCER (June 21-July 22)

Maybe rationality isn’t perfect - not nearly.

But no one tries to oppose you

your firm position and stubborness.

LEO (July 23-Aug. 22)

It's about time for you to show your loved

ones how you feel about them,

them what you think about them. If you listen

well, you may learn something i

VIRGO (Aug. 23-Sept. 22)

Let your creative juices flow - let them have a
tantrum! Don’t be afraid to show those close

A

LIBRA (Sept. 23-Oct. 22)

yourself time to

project at hand.

It's often helpful to look to history and the
past when working on today’s problems. Give

tend to them and then you'll

be filled with the will and power to tackle the

SCORPIO (Oct. 23-Nov. 21)

is on your You're more tha

things should,

n ready to swim against the

current to experience what the very few are
able to experience. Something that didn’t

work in the past doesn’t work in your vision

for the future.

SAGITTARIUS
You need to gai

(Nov. 22-Dec. 21)
n control, both at home and

at work. Show composure and everyone will

not just pay attention, but will listen.

CAPRICORN (Dec. 22-Jan. 19)

because of

excitement is in

AQUARIUS (J
and to tell

mportant.

PISCES (Feb.

to you what you create. The opportunity also a profit.

doubles as the calm before the

storm.

Your curiosity will lead you into unknown
territory when a surprise project awaits. It's
uncertain if many words are involved, but

the air.

an. 20-Feb. 18)

You're no longer able to avoid those people
that you've been avoiding. Self-help books
are the perfect reading material.

19-March 20)

Fatherly role models will aid you. Everything
that you will take on will potentially result in

Hudson Valley Harvest
hv-harvest.com

Ronnybrook
518 398 6455
ronnybrook.com

ELECTRICAL

Berlinghoff Electrical
Contracting

518 398 0810
berlinghoffelectrical.com

HEALTH & BEAUTY
Amore Nail Spa

518 592 1133
amorenailspamillerton.com
D’s Salon & Spa

518 965 9003
Hylton Hundt Salon
518 789 9390
hyltonhundtsalon.com
Robert Dweck, MD
Counseling for the
Body & Mind

845 206 9466
robertdweckmd.com
Salon K

518 789 4754
Sharon Hospital
sharonhospital.com
The Village Herbalist
518 592 1600
tvhmillerton.com

HOME HEATING, ETC.

Dutchess Oil & Propane
518 789 3014
dutchessoil.com

Lindell Fuels

860 824 5444

Taylor Oil

800 553 2234
gmtayloroil.com

HOME SERVICES
Associated Lightning Rod
518 789 4603

alrci.com

Eastern States Well Drillers
518 325 4679
easternstateswelldrillers.
com

Madsen Overhead Doors
518 392 3883
madsenoverheaddoors.com
W.B. Case, LLC

860 364 2169

INSURANCE & FINANCE

Bank of Millbrook

845 677 5321
bankofmillbrook.com
Brad Peck

518 329 3131
lofgrenagency.com
Torrington Savings Bank
torringtonsavings.com

LAWN, GARDEN, POOL

4 Seasons
518 789 0591

Domenick Lopane Jr.
Landscaping & Escavation
518 789 6170

Mountain Valley Gardening
518 965 9982

Robbie Haldane

518 325 2000
robbiehaldane.com

LIFESTYLE & EVENTS
Alicia King Photography
845 797 8654
aliciakingphotography.com
Catskill View Wedding

& Events

518 592 1135
catskillviewweddings.com

LODGING

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

REAL ESTATE

Bain Real Estate

860 927 4646
bainrealestate.com
Elyse Harney Real Estate
518 789 8800

860 435 2200
HarneyRE.com
Millorook Real Estate
845 677 3525
millbrookrealestate.com
Paula Redmond

Real Estate, Inc.

845 677 0505
paularedmond.com

SPECIALTY SERVICES

Cantele Tent Rentals
518 8221347
canteletentrentals.com

Columbia Tent Rentals
518 8519460
columbiatent.com

Elizabeth’s Jewelry
518 789 4649
elizabethsjewelry.com

Meltz Lumber Co.
518 672 7021
meltzlumber.com

Nickbee’s Eco Store
518 592 1177
nickbees.com

Roe Jan Lockworks
518 329 1465

Valentine Monument
518 789 9497

STORES

Hammertown
hammertown.com

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

Quiality,
safe, patient care
with excellent
surgical outcomes.

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

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

Together, Dr. Dan George, Orthopedic Spine Surgeon and Christine Lowell, Orthopedic Physician's Assistant, talked

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

There is a misconception among some people that you receive better care at a larger hospital. That is simply not true.

| have also worked in large city hospitals in Hartford and Nashville, so | know first hand that the care that | gave at
Sharon and the care that | received as a surgical patient at Sharon Hospital is just amazing... The entire team of expertly
trained surgeons, nurses, and anesthesiologists were dedicated to making me comfortable each and every step of the
way. | was nervous when | went to the operating room holding area but the surgical team's compassion and dedication
to my safe care made me feel at ease.

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

me the ability to move freely again.

A RegionalCare Hospital Partners Facility

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

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

Sharon Hospital | sharonhospital.com




