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

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

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

All of our rooms include:
• Complimentary continental breakfast 
• Free WiFi 
• LED fl at screen TV with Cable 
• Keurig Coffee maker 
• Stainless mini fridge and freezer 
• iHome clock radio with iPad/iPhone/iPod dock 
• Local photography by Anne Day

CHECK OUT OUR NEW 
YOUTUBE VIDEOS!
Showcasing the area and our Inn
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Dutchess County, Columbia County and 
beyond, we’re here to insure your world.

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

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

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

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

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

Millbrook real estate 
3284 Franklin Avenue, Millbrook NY 12545 

845.677.3525 
www.MillbrookRealEstate.com 

“In 25 years of marketing and selling the region’s real estate, I believe it is a highly 

compelling time to purchase land, which my team feels is attractively undervalued.    

A comparative analysis of larger parcels available for sale within 100 miles of  

   New York City, in all directions, would substantiate this.”                              

Maxwell Goodwin. MA, BS (Econ).  Principal Broker. Millbrook Real Estate, LLC 

BROOKS FARM.   Northeast and Pine Plains, NY.   223 acres  with one 
of the finest building sites in Dutchess County.  Extensive  trout stream 

frontage. 2 cottages. Barns. Asking $3,475,000.  

HIGHFIELD FARM.   Stanford, NY.  117 acres on two 
parcels. Organic farm with ponds and two cottages.  

Asking: $1,750,000.   

WOODHULL.   Ancram, NY.   
295 Acre farm with a 6000 

sq. ft. house. Exquisite. 
Asking: $3,450,000.   

WHITE OAKS FARM   
Stanford, NY.   209 acres. 
$2,495,000. Or 216 acres 

with a meticulously restored 
house for $3,695,000. 

BROAD SKY FARM.  Millbrook, NY.  
Three parcels totaling 244 acres. Organic.  

Preserve license. Views. Hunt trails.         
Just listed at $650,000 to $5,680,000.   
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Fall has arrived in all of its glory. Fall 
foliage in the morning mist on Popple 
Swamp Road in Cornwall, CT at The 
Local Farm. www.rlocalfarm.com.

Cover photo by 
Lazlo Gyorsok
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IT’S HARVEST SEASON 

H ow can it be autumn already? Where 
does the time go? I cannot believe that it’s 
October (or it will be by the time that you 
read this). It feels that we were just trying to 
escape on that last summer vacation before 
it was back to school time. Do you also feel 
that the older that you get, that time just 
starts fl ying by more quickly? And when it 
comes to the magazine, it felt like I had just 
fi nished the September issue and was catch-
ing my breath, and then it was already time 
to start working on October! 
 This October issue is actually our largest 
issue thus far, coming in at 56 pages. And 
yes, I’m saying “holy moly” to myself. The 
best part about the growth is that you get 
to read more great local stories and to see 
advertisements from more local businesses. 
Isn’t that fantastic? 
 This October issue also became our 
“Harvest Issue” because we’ve got quite a 
few cool harvest and farming related fea-
tures – all local of course. This month we’re 
bringing you stories about Battle Hill Forge, 
our featured artists; Elyse Harney of Elyse 
Harney Real Estate, our featured business 
person; Weatogue Farm in Salisbury; we 
bring you the real estate market of Salisbury 
Connecticut; and just south of Salisbury 
in Sharon, we bring you the story of their 
Twin Oaks; and to fall in with the Harvest 
theme we have a story about Permaculture 
where we fi rst defi nite what that is and tell 
you how the Renner brothers of Sharon are 
teaching some of our young citizens about 
it; we also bring you a story on Webutuck 
Central School’s garden club; as well as a 
banding together of some of the Copake, 
NY residents and how they’re working with 
local farms and businesses; we also feature 
local Millertonite Claire Markonic, who’s a 
student-athlete and doing some great things! 
These are just a handful of the stories in this 
Harvest Issue that we hope that you’ll enjoy, 
along with everything else in this issue. 

Two corrections
In the September issue, we forgot to men-
tion in the Chef feature of Michel Jean of 
The Stissing House that the Thai Chili 
Margarita was created by Sally Rich and that 
the photo was taken by George Pruitt. And 
in our real estate feature, it was written that 
Harvey Weber is the head of the Taconic 
Shores homeowner’s association, but Shawn 
McClain is the president of the association 
with Harvey serving on the board of direc-
tors. We just wanted to clarify these two 
points. Thank you for reading!

  - Thorunn Kristjansdottir 
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P Spacious modern loft like home newly renovated w/over 3500 sq. ft. of living space.  Vaulted ceilings, HWF, 2 FP, 5 BR & 3 BA. Plus a library, media room w/movie 
screen, central air, new kitchen, modern lighting fixtures & a 2-car garage.  All on 5-AC w/a pond. 
 

 

 
TAGHKANIC                       $1,495,000 

 
Majestic panoramic views. 

 
RED HOOK                             $358,500 

Lovely renovated Contemporary. 
 
 
 
 

 
RHINEBECK                           $648,000 

 
Contemporary on waters edge. 

 
CLINTON CORNERS             $269,000 

Spacious open floor plan. 
 
 
 
 

MILLBROOK                          $457,000 

 
Nestled in Millbrook Hunt Country. 

ELIZAVILLE                           $215,000 

Updated with a modern flair. 

paularedmond.com 
 

paularedmond.com

 

Millbrook 845.677.0505 · Rhinebeck 845.876.6676 

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

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

•  •  • 
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Battle Hill Forge is located in downtown Millerton, 
NY, just behind Gilmor Glassworks and special-
izes in one-of-a-kind metalwork. The business was 
founded by Izzy Fitch and Willy Blass in 2004 and 
has been growing ever since. Izzy has a variety of 
skills but his history of working with metal and fire 
is a long one. As a youth he would melt down lead 
with his grandfather and make things out of it. 
 “I’d pour it into coffee cans full of water and 
create these really interesting sculptures, like lava 
flowing into the sea.” He told me, eyes wide with 
excitement, his hands tracing in the air the visuals 
in his head. 
 “I began selling those at an early age. I would 
set up my stand on the street like a lemonade 
stand, but instead of lemonade I would sell lead 
sculptures.” A sure sign of an entrepreneur in the 
making. 

The artist, the specialist
Now Izzy creates much larger and more ambitious 
projects at Battle Hill Forge and explains that he 
is much more than merely a metal fabricator. He 
prefers to be called artist, a specialist, and he is liter-
ally building the business on a solid foundation of 
guaranteed quality and craftsmanship. 
 One of the art pieces created at Battle Hill Forge 
even won the New York City Halloween sculpture 
contest a couple of years back. It can now be seen 

in the courtyard beside the shop.
 When I asked Izzy where he picked up his 
“tricks of the trade” he thought for a second. “They 
are not really tricks, I mean you can see it that way 
and I know what you mean, but really what we are 
talking about are techniques. They have blacksmith 
meets and I would go to those, I still do, and just 
talk to the guys who were there working with 
metal. If somebody asked me if I wanted to learn 
how to make a plug weld, some easy things and 
some more complex things, or if they wanted to 
show me their particular type of brazing, there are 
many kinds of brazing, whatever they were doing, 
I would watch and learn. Life experience is the best 
teacher.”  
 Over the years Izzy has applied these techniques 
to various designs. He showed me how he can use 
different techniques on the same piece or use a 
combination of say welds and rivets to assemble 
a piece. He has also found ways to expand on his 
initial designs to save time and materials. These are 
the sort of things that come with the experience 
that Izzy has accumulated. 
 “I like it when a client can’t quite figure out what 
I did, or how it is assembled. That is fun.”

Fences, gates, functional garden work, and 
a maze or two, too
Battle Hill Forge offers several beautiful fencing 
options, like their Shepard’s Crooks, Rings on 
Posts, and Fiddle Head designs, which are all 
simple and easy to install for events such as wed-
dings and other gatherings, but which can also be 

artist profile

BATTLE HILL FORGE, METALWORK
STEEL
solid

By Brandon Kralik
arts@mainstreetmag.com
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artist profile

permanent and functional décor. At Battle Hill they 
can also work with customers to create designs spe-
cifically to suit their needs. They have created a flat 
wattle fencing for instance, for the Cloisters, and 
have completed other fencing projects for parks and 
zoos. In addition they create custom maze designs, 
gates, and functional, decorative garden work. On 
their website you can find their classic Onyx Tower, 
peony embracers, and they can even do Doric col-
umns. Izzy believes in keeping it local, and buys as 
much of his materials locally whenever possible.

The many ways to work with metal
Each type of metal has a preferred way of fastening. 
Brass likes to be brazed, not welded, and alumi-
num has properties that call for a special type of 
welding. Steel is the primary metal being used at 
Battle Hill and its diversity lends it to a variety of 
interesting and functional uses which can be seen 
on their website. Steel can be welded or pinned, 
for instance, and both methods are incorporated 
into the designs, depending on what is called for or 
according to taste. 
 As far as the surface, some people like the natu-
ral rust effect on steel but it can also be galvanized, 
where the finished piece is sent away and dipped 
in a large vat of what is basically molten tin. Guard 
rails, for instance, are done this way. Another 
method is to clean the steel with acid and apply a 
patina to create various effects. He showed me a 
shiny piece of metal soaking in an acid bath and 
taught me that Japanese armor is famous for the 
brown patina they would use on it. 

Opposite page: A Battle Hill Forge pumpkin-man is ready for Halloween. Photo by Brandon Kralik. This page, clockwise: A trellis designed to maximize growing space; 
flattening hot steel; a hand forged octopus hook; steel fencing at the Cloisters designed and created by Battle Hill Forge; Izzy Fitch; Ben finished bending a fence post 
on the anvil. Photos courtesy of Lazlo Gyorsok and Battle Hill Forge.

 The steel can be made to look green or blue 
or even to look like wood if it is called for. They 
created a gazebo out of steel that looks like wood, 
aesthetically fitting into the existing garden, but 
having the strength and longevity that only steel 
can offer. A patina actually sinks into the steel, 
whereas paint sits on the surface. Steel can also be 
stained which is a current trend in the industry.
 “We make things that people want, that are 
pleasing and which give them something they 
can enjoy, beyond being merely functional.” Izzy 
explained, “We offer our clients more than what 
they may be able to get elsewhere. We are not just 
fabricators, we are also artists and incorporate both 
into what we do. We notice nuances that other 
fabricators might miss. For instance, say a customer 
has a garden with sculptures by a French artist and 
he has a theme that runs through his work such as 
a fleur-de-lis. We can incorporate that into what we 
are making, like a gate or a fence, to create a more 
cohesive look and feel to their property.” 
 Izzy continued: “It is important to see the loca-
tion and we like to work directly with the person 
who is going to live with the work, especially in 
the final stages. It is important to us to get to know 
them so we can bring something of them into the 
project. When one is working with a designer or 
a middleman, then you have their opinions and 
tastes, which may influence the final outcome.”  

We make antiques
While I was visiting, a couple came in needing a 
hinge to match one which had broken and they 

were quick to have their needs accommodated, 
even though it was a small job. 
 “Do you do a lot of that sort of thing?” I asked. 
“Oh yeah,” came the answer with a smile. “We like 
to help people out. We have all the tools for it and 
where else are they going to go? We make things 
that you just can’t buy.”
 “We make antiques” is a motto at Battle Hill 
Forge. They guarantee everything they make and it 
is this kind of integrity and dedication to qual-
ity that has made them so successful and which 
so many people are looking for these days. People 
want alternatives. 
 “We create heirlooms.” Izzy said proudly, “These 
are things that will be passed down from generation 
to generation. Solid.” •

For more information about Battle Hill Forge, visit them at 
2 Main St., Millerton, NY, online at www.battlehillforge.
com or give them a call at (860) 861-9455.

Are you an artist and interested in being featured in Main 
Street Magazine? Send a brief bio, artist’s statement, and a 
link to your work to arts@mainstreetmag.com.
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pieces
Hours: Friday-Sunday 10-4
2816 West Church Street (Rt.199), Pine Plains
914 388 0105 • piecespineplains@gmail.com
Like us on Facebook

unique furnishings, lighting, jewelry 
and objects of interest!

Residential & Commercial Electrical 
Renovations • New Construction • Repairs

Certified                 Dealer Generator Sales, Service & Installation

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

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

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

OUR PRE-ORDER BIRD 
SEED SALE IS ON NOW!

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

Pick up an order form at any of our 
stores today or on our website!
We have a great variety of products to ruffle our 
feathered friends’ feathers, such as: Bird houses & 
baths • Bird seeds from companies such as Feathered 
Friend, Homestead, All-Season Suet, & The Effort • 
Mixed and or unmixed seeds, & much more!

111 MAIN STREET PHILMONT NEW YORK 
518-672-7801      www.local111.com

VOTED ONE OF AMERICA’S
“25 BEST FARM-TO-TABLE

 RESTAURANTS” 
BEST LIFE MAGAZINE 2009

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

friendly faces: meet our neighbors, visitors and friends

Peter Broggi has worked in the retail environments since 
1979, but is proud to be an employee of C. A. Lindell 
& Son, Inc. in Canaan, CT since 2001. Peter is the 
hardware store manager and some of his priorities are 
customer satisfaction and employee performance. The 
most rewarding part of Peter’s job is to receive positive 
feedback from customers and to see employees being 
successful at their functions and working as a team. 
Outside of work you’re likely to find Peter spending time 
with family, working around the house, and enjoying 
home brewed beer. Peter is originally from Mill River 
Massachusetts. He and his wife, Dawn, moved to East 
Canaan in 1990. Together they have twin girls, Jessica 
and Marissa, who are both presently in college.

Lauren Beecher is excited to have recently joined the 
Hylton Hundt Salon and Spa team, where she’s offering 
six different facial packages for men and women – Oo 
that sounds like the perfect girl’s-day-out activity! Lauren 
has been working in this industry for 35 years and so she 
has a great understanding of skin. She recommends treat-
ing yourself to a facial at the end of winter and summer 
for a fresh start, if not every four to eight weeks. She is 
working with YonKa products, which are straight from 
Paris. “They are all botanicals, so they are very good for 
your health as well.” Outside of work, Lauren likes to 
spend time with her two children, garden, hike, and bike. 
She likes our unique Tri-Corner area and its offerings 
such as the Rail Trail that she often uses. So say howdy to 
Lauren the next time you spot her.

Lyn Bouteneff is the proprietor of The Bodhi Tree 
Gallery in Sharon, CT, which features the crafts of local 
artisans. She has owned the shop for the past four and a 
half years and recently moved next door to her previous 
location in The Sharon Sopping Center. She says she 
started the shop when she realized that she could use 
a spot for her own craftwork, which includes knitting 
and crocheting. She is also a Reiki master and offers her 
services in the shop after hours. She lives in Litchfield 
with her husband, Alex, who is a talented kaleidoscope 
builder. Lyn loves the hills and ambience of Sharon and 
the surrounding towns. She enjoys free time with her 
husband, her dog Cody, and dinner and a movie.

We caught up with Sienna Finkle, who is a server at The 
Country Bistro in Salisbury, CT, and lives in Millerton, 
NY with her family. She has worked at the restaurant 
since this past Memorial Day and says that she enjoys her 
job, especially interacting with people and her cowork-
ers. She has a very busy schedule as she has two other 
part-time jobs as well. She is a graduate of Kingston High 
School and has taken a leave of absence from Hudson 
Valley Community College for a semester. Sienna enjoys 
spending time with her boyfriend, Joe, and her dog as 
well as going out for dinner and the movies. She likes the 
area because of the scenery, small town life, and the close-
ness of the community. Good to meet you, Sienna!

Chris Brooks is the manager of the newly reopened 
White Hart Inn in Salisbury, CT. A native of the U.K., 
Chris has been in the food and beverage industry for 30 
years. Prior to his new post, he was the executive chef at 
Blantyre in Lenox. He, his wife, and daughter live just 
across the border in Egremont, MA. Chris says that he 
likes the area because it reminds him of the towns and 
villages of the U.K. He misses the pubs and good English 
breakfasts that he enjoyed in his native England, and 
plans to translate that feeling into the overall atmosphere 
of the White Hart. A car fanatic, you may have seen 
Chris around the area in his original 1972 green Mini-
Cooper which he manages to keep close to the speed 
limit… Stop at The White Hart and say hello. Chris will 
greet you with a smile.

John Parsons is the newest member to First Niagara’s 
Millerton branch, where he’s the manager. Although 
he is new here, John has been in retail banking for 20 
years and truly enjoys meeting business owners in the 
community and helping them to be successful at what 
they do. John stays busy outside the bank too as he is 
very involved in community organizations. He has been a 
Rotarian for seven years, he is the Treasurer of Stringendo 
Orchestra School, and is the Treasurer/Secretary of the 
Gallatin Fire District, is a 4-H parent/volunteer, and has 
a very small family farm. When John and his family get 
a chance, they love the water, and any opportunity to go 
paddling on Stissing Lake or down the Roe Jan River. 
Talk about a busy guy!
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UPCOUNTRY
S E R V I C E S

OF SHARON

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

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

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

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

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

Celebrating
30 years of 
excavation, 
landscaping, 
& grounds 
maintenance

A R T  &  A R C H I T E C T U R A L  F A B R I C A T I O N
2 1 B R I D G E D E S I G N . C O M
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healthy living

By Thorunn Kristjansdottir
info@mainstreetmag.com

Last month I invited you to join me and to chal-
lenge yourself to take a six month journey to a 
healthier you. How’s it going so far? At the time of 
this writing I’ve just entered into the third official 
week, and thus far things have been going well. 
The first week brought sore muscles, the second 
week brought tired muscles, but this third week is 
gearing up nicely though, and I seem to have more 
energy and feel better. 
 It takes at least three months to break a habit 
and to change a routine – and this definitely ap-
plies to how and when you exercise, as well as how, 
what, and when you eat. So just remember to stick 
with it and do a little bit every day.

A learning experience
There are two important things that I’ve learned 
thus far. The first was when I just recently had my 
body fat measured. In last month’s article I wrote 
that if you’re going to accept my challenge and join 
me on the journey, that you have to be honest with 
yourself and seeing things written out in black and 
white doesn’t afford you the courtesy of fudging the 
facts. Well, having your body fat measured falls into 
that category. Your body fat percentage is as black 
and white as it gets! 
 When you weigh yourself you only see your 
overall and combined weight, but what you don’t 
see is what percentage of that weight is muscle and 
which is fat. Knowing this is important, because 
that’s the true number. I had had my body fat mea-
sured once before (over 10 years ago), and at that 
time it was far below the norm because of how thin 
I was. My body fat now, on the other hand, was in 
the ‘norm’ for a somewhat non-active woman of my 
age. That’s never the answer that a woman wants 
to hear! So understandably, I didn’t like hearing 
that – who would? But I didn’t take it negatively or 
let it discourage me, instead I took it as motivation 
and intrigue. As a result of learning my true body 
fat percentage, I’ve added my body fat percentage 
goal to my list of goals. My goal is to get my body 

fat to the lower half of the scale, where my body 
fat would have me falling into the “fit” category 
(which is in the low twentieth percentile). 
 The second important thing that I’ve learned in 
the last few weeks from my personal trainer Kevin 
Finn is to not let 48 hours pass without moving. 
How does the mantra go? “A body in motion, stays 
in motion.” When he told me about the 48 hour 
rule, it made perfect sense and it was kind of a 
“duh” moment. We can all commit to moving, even 
if it’s just for a walk, to get your blood flowing and 
your heart rate up – right?
 There is something else that has happened in 
these past three weeks that I didn’t quite expect, 
but that’s that my cravings have been curbed. I no 
longer crave a snack after dinner. I no longer crave 
the sweets or other foods that aren’t healthy for us, 
and honestly, they just don’t taste as good. Perhaps 
it’s my commitment shining through and affecting 
my subconscious, but whatever it is, it’s all working 
hand-in-hand. 

A trip to the book store
Since taking on this challenge of mine, I’ve become 
even more curious about the technical aspects and 
research behind “diet and exercise.” For that reason 
I recently paid a visit to Oblong Books & Music 
and took a look at their health section. They’ve got 
quite a nice selection of books, so if you’re in the 
neighborhood, check them out. 
 I ended up purchasing about five books, in-
cluding one from one of my favorite doctors and 
authors, Deepak Chopra. But that read will have to 
wait because I started by reading The South Beach 
Diet by Dr. Arthur Agatston. The reason for this 
purchase was that Kevin had told me that it was 
a good resource for explaining how our body and 
blood chemistry work and are affected by what we 
eat. I have only just begun reading the book, but 
it’s an easy, enjoyable, and interesting read. The 
good doctor explains how and why we gain weight, 
how and why our bodies process carbohydrates, 

sugars and fats, and then how and why our bodies 
store fat – and how we can get rid of that fat. That’s 
probably what some of us are looking to learn.

The journey for the next three weeks
For the next few weeks, I’ll continue on my path. 
To achieve my ultimate goals, I continue to make 
better and healthier eating choices, something that 
I had already been doing for quite a while before 
starting this challenge. But honestly, I may re-
evaluate that a little bit after I started reading The 
South Beach Diet, but I’ll first see how the reading 
continues before making a final decision on that 
front. We each have to find what’s right for our 
bodies when it comes to eating and exercising, and 
knowledge is always key. 
 As for other changes in my lifestyle as of late, 
I’ve become more active. I’m an office-jockey, my 
work is done by sitting at a desk and in front of 
a computer screen. There’s been a vast array of 
research that’s come out this past year about the 
impacts of a sedentary lifestyle and jobs that involve 
sitting all day. The results are not good! For that 
reason, if you have an occupation like I do, by all 
accounts it seems that it’s even more important now 
than ever to stay active to counter the results of our 
seated professions. 
 In employing a more active lifestyle, I do get 
up more during the day and walk back and forth 
in my office to get out of the chair and to get my 
blood flowing. I try to go for a power walk every 
day, and every day I make my walk a little longer. 
And then I continue to work with Kevin every 
week, who pushes and challenges me differently 
each time. 
 It’s a process, but so is everything in our lives. 
Everything worth doing is worth doing well, and 
it’s worth spending the time to do it. Our health 
and life are definitely worth the effort! •

If you accepted the challenge, feel free to email me your 
progress, goals, and achievements. 

staying 
on track
MAINTAINING A HEALTHY LIFESTYLE

Photo source: iStockphoto.com contributor WillSelarep  
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1-800-553-2234 • www.GMTaylorOil.com • "LIke" us on Facebook: www.facebook.com/TaylorOilinc
Taylor Oil Inc., is a family owned and operated local business, serving the local communities for the past 86 years. 

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

Taylor Oil Inc. is now offering our 2014 Price Protection Program. Take the worry 
out of heating costs by enrolling now in our Price Protection Program. Our prebuy/
fixed program locks in your price without any fees. A price cap protects you from 
rising prices, no matter how high fuel prices may go. Save even more, when you 
sign up for our Online Bill Paying. Call and speak with one of our energy experts 
today: 1-800-553-2234 or email us: info@GMTaylorOil.com

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

1-800-553-2234 • www.GMTaylorOil.com

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

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

Taylor Oil Inc. is a locally owned & operated 
business, with offices in Pine Plains, Millerton, 
Millbrook, Pawling, and Dover Plains, NY. Proudly 
serving our customers for the past 86 years. 

THE ONLY HOME SERVICE COMPANY YOUR 
HOUSE WILL EVER NEED!

Country Care 
Property Management

Care taking • Weekly house checks • Stump grinding • 
Excavating • Firewood • Top soil • Stone and mulch deliveries • 

Spring and fall clean-up • Land clearing • Tree removal • 
Planting • Pruning • Patios • Stone walls • Walkways • 

Lawn maintenance • Driveway paving

 Call (845) 518-0632

Fast, friendly service since 1954

Off ering numerous door options 
to fi t any budget! Residential, 

Commercial & Industrial Doors, 
Electric Operators, Radio 
Controls, Sales & Service.

MADSEN
OVERHEAD DOORS

MADSEN
OVERHEAD DOORS

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

info@madsenoverheaddoors.com 
www.MadsenOverheadDoors.com

Celebrating

60Years
QUATTRO’S POULTRY FARM & MARKET

Our own
farm-raised chickens,

pheasants, ducks, geese, venison
TURKEYS  WILD TURKEYS  HERITAGE TURKEYS

IT’S TIME TO TALK TURKEY
All-natural, strictly antibiotic- and 
hormone-free. Plump and tender.

VISIT OUR FARM STORE
RT. 44, PLEASANT VALLEY NY 12569

(845) 635-2018

A UNIQUE SHOP FOR CUSTOM-CUT PRIME MEATS
Steaks • Chops • Leg of Lamb • Crown Roasts • Prime Rib

Fresh or Smoked Hams | Wide Variety of CRAFT BEERS!

Our own Smokehouse Specialty Meats & Sausages

ITALIAN SPECIALTIES: Cheeses, Pastas, Olive Oil, Vinegars

Also LOCAL Breads, Vegetables, Honey, Jams, Grains & More!
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By Christine Bates
christine@mainstreetmag.com

This month Main Street visited Elyse Harney, founder 
of eponymously named Elyse Harney Real Estate, in 
the glorious garden behind her home and offi ce on 
Main Street in Salisbury, CT, just across the street 
from the White Hart Inn. Her husband of 61 years, 
John Harney, founder of Harney & Sons, was inter-
viewed in Main Street’s fi rst issue in March 2013. He 
was mourned by our entire community when he passed 
away unexpectedly in June of this year.

How did you go from being the front of 
the house at the White Hart Inn for twenty 
three years to selling real estate?
When the Inn was sold in 1984 I thought I would 
just go and get a job as a secretary at a prep school, 
but John said, “You’ve been on your feet talking to 
people for 23 years. You can’t sit behind a desk.” 
 In 1985 I ran for First Selectman in Salisbury 
and came close to winning, but it didn’t seem like 
I had a career in politics. Then I took a real estate 
sales course in West Hartford, passed the state test, 
and went to work for George Devoe in Sharon. I 
was a salesman for two years, took more courses 
and more tests and became a broker. All this time 
John was starting his tea business in the basement 
of our former ranch house, where we raised our 
family of fi ve children. 
 In 1987 I showed a client the White Hart Inn; 
it was for sale again, and this house across the 
street had just come on the market. John and I had 
always thought it would be a great addition to the 
Inn with room for a pool and a tennis court in the 
backyard. My client was not interested, but we were 
and paid full price. Then people started asking if 
I was going to start my own brokerage business. 
I hadn’t really thought about it, but it seemed to 
make sense. My feeling is you just jump in and 
start doing.

How did you and John meet? Was it 
diffi cult after working together for so long 
to start your own separate business?
John and I met in Vermont the summer after high 
school. I applied for a waitress job at the hotel 
owned by his uncle. One of John’s jobs was to open 
and sort the hotel’s mail. In those days you had to 
include a photo with your application so he knew 
all about me before we even met. 
 After that summer John joined the Marines and 
I went to college. When he got out four years later 
my mother and I encouraged him to go to college 
under the GI program. He went off to Cornell Ho-
tel School in Ithaca when I started graduate school 
at Columbia. By the end of the fi rst semester we 

decided to get married and for 61+ years we were 
never apart until John died in June this year. 
 We always supported each other. In the early 
days of the tea company my real estate activity 
brought in cash when John needed it. We have 
always shared contacts; it’s a very small world. For 
example, an executive from Barnes & Noble was 
looking at houses up here and that led to them 
carrying Harney Tea in all of their stores. 

What are the important decisions 
you’ve made?
The decision to have a website about 10 years ago 
was critical. I don’t know much about technology, 
but people I respected were going online. It was 
a whole new thing. I fi gured that if we didn’t do 
it we would be going down. You have to keep up. 
Our website was just recently redesigned and we are 
active on Facebook, Pinterest, and all that. It means 
that brick and mortar offi ces are not important. It 
increases our exposure and decreases our expenses.
 I fi rmly believe that state lines aren’t important to 
buyers. This led me to make the decision to register 
our brokers and our LLC in three states. We are 
one of the few fi rms to operate successfully in New 
York, Connecticut, and Massachusetts.
 Another decision that has shaped my business is 

local business

Continued on next page …

the queen of salisbury

Above: Elyse and John Harney, together for 61+ years. Above, small photo: Elyse Harney with Clarence, 
a rescue dog who is the newest addition to the Harney family. Photos by Anne Day. 

ELYSE HARNEY OF ELYSE HARNEY REAL ESTATE:

not wanting just to be a high-end boutique broker. 
Our fi rm serves the whole community. Recently 
we worked with a young couple who are teachers 
to fi nd a house in Lakeville and settle into a new 
chapter of their life. It was very satisfying.

What happened to your business during 
the real estate crash of 2008?
It was so bad that I was delighted when I sold a 
house for $200,000. Some of our brokers had to 
get full time jobs. But a downturn is a good time 
to really learn the business. You have to hustle and 
be creative. And you have to cut expenses – like 
reducing advertising.

What makes your real estate fi rm 
distinctive?
I believe it’s our commitment to building a tradi-
tion of trust, teamwork, hard work, and honesty. 
We love to help our customers fi nd a house that 
can become a happy home. 
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local business

What is the most annoying thing about real 
estate brokerage?
Showing a house to a client on Easter Sunday, 
although you do get used to working on weekends.

What’s the craziest sale you have ever 
made?
I sold a house located on the lake from the dock 
at the Interlaken. It was an estate sale we had just 
listed and I couldn’t show it because the family was 
there. The clients saw it from across the lake and 
put in their offer.

What’s the most important quality in a real 
estate broker?
It’s mostly personality, although many of our 
brokers, like Barbara Roth, who was one of our first 
agents, had serious real estate experience. Having 
patience with people is key. 
 The hospitality industry is great training for 
selling real estate. You learn to make people com-
fortable. Many of our brokers have that kind of 
background.

How many brokers work at Elyse Harney?
We have 28 agents working out of five offices. 
Our Salisbury office across from the White Hart 
Inn and our Millerton office, which is next to The 
Moviehouse, are our most visible locations.  

How do you train a new broker?
We just have new agents work alongside someone 
more experienced. We help them handle the com-
plicated paperwork and teach them organizational 
and scheduling skills. We recommend spending 
time with the client to understand their needs be-
fore ever taking them out to look at a house. We’ve 
learned that this is time well spent. Most important 
is to know your product. The Internet provides 
buyers with so much information, agents need to 
be able to answer questions.

Have you ever had agents that didn’t 
work out?
Sometimes we make a mistake. Usually it’s because 
the person is not a team player. I always try to put 
two agents on a listing because it’s hard for one 
person to be available 24/7.

Do you consider yourself an entrepreneur? 
What is your recommendation to people 
starting a business?
Of course I’m an entrepreneur. I started my own 
business didn’t I? You’ve got to be determined, and 
not afraid to try. There’s really nothing you can’t 
do. Nothing is given to you, you have to work for 
it. We don’t want to lose entrepreneurship in our 
country.

Above: 11 Main Street in Salisbury, CT is the main office of Elyse Harney Real Estate and the Harney home. 
Below right: Harney agents feel at home at work. This picture is of Juliet Moore’s desk, looking out at the 
White Hart Inn, was taken on her birthday. 

What do you think is most important in 
building a business?
The most important thing in building a business is 
to have a trusted staff who share your commitment 
and passion for what you are doing. In real estate 
your agents are all independent so it is even more 
important to have them committed to the ideals of 
your company.  

Is there any business leader that has 
inspired you?
My husband, of course, was an inspired business 
entrepreneur. His dream became a reality because 
of his drive, dedication, and love of people.

Do you think your business would have 
been as successful in another market?
There is no place I would rather be. We lasted 23 
years at the White Hart because the people here 
are so wonderful. And it’s relaxed without a lot of 
tension.

Is there still an opportunity to start a real 
estate business? Would you do it all over 
again?
There is always an opportunity but, as with every 
business, the small owner has to demonstrate 
unique qualities that will draw and attract clients.
 Would I do it all over again? Of course! My 
daughter, Elyse, shares my enthusiasm and has her 
father’s charm, dedication and work ethic. She and 
her husband Scott have kept the company growing 
in this new world of technology, but with the old 
fashioned principles of customer service.  

What’s next for you?
I think you should start a new business every 
twenty years. Big national firms are always ask-
ing about our interest in selling, but it’s a family 
business and we aren’t interested. We intend to stay 
local. Maybe I’m slowing down a little. The days 
of showing five or six properties in a day are over, 
but I’m very active on the listing side and take over 
when decisions need to be made. My experience 
makes a difference.

What are your other interests?
I love music and reading. Every day I read the Wall 
Street Journal, but not as thoroughly as John used 
to. •

For further information about Elyse and Elyse Harney Real 
Estate, call (860) 435-2200 or visit them online on their 
new website at www.harneyre.com.
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Millerton Office:  518-789-8800

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

Elyse Harney Real Estate
a tradition of trust

www.HarneyRE.com

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

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

call (845) 518 0632 For DetaIls

Bodhi Tree 
Gallery

Locally handcrafted gifts from 
over 100 local artists!

(860) 364-5642
4 Gay Street • Sharon, CT
www.bodhitreegallery.com

Lia’s
Mountain 

View
Established 1983

Homemade everyday Italian food
Catering • Holiday parties 

Like us on Facebook!
Hours: Tues-Thurs: 11.30am-9pm 

Fri-Sat: 11.30am-9.30pm • Sun: 4pm-8.30pm • Closed Mon 

518-398-7311 • www.liasmountainview.com • 7685 Rt. 82, Pine Plains, NY

Lia’s catering services 
are available on and 

off the premises

 

Associated Computer Solutions 

Local, Professional Computer Support 
For Your Business and Home  

Peter C. Anderson / Owner 
Sharon, CT  06069 

Tel. (860) 364-2233 

Email: peter@acscomputerpro.com 

Website:  www.acscomputerpro.com 

 

Software & hardware Installations, repairs, virus & malware removal, tune-ups, upgrades 
and more. Call today for all of your computer and website requirements! 
 

Associated Computer
Solutions

Local, professinal computer support for 
your business and home. 
Software & hardware installations, repairs, virus & 
malware removal, tune-ups, upgrades and more. Call 
today for all your computer and website requirements!

Peter C. Anderson | owner
(860) 364-2233 | Sharon, CT 06069
peter@acscomputerpro.com | www.acscomputerpro.com
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restaurant review

la puerta azul

By Thorunn Kristjansdottir
info@mainstreetmag.com

Holy guacamole! Have I got a different kind of res-
taurant for you. But firstly answer me this: do you 
like Mexican food and guacamole? If so, you should 
head down to Millbrook and experience La Puerta 
Azul. And yes, I did say experience. 
 Fortunately for us, we had made a reservation 
on the Friday night that we headed down for a 
fiesta. As soon as you walk in the signature blue 
door (La Puerta Azul means blue door in Spanish), 
you can’t help but feel the electricity that’s in the 
air. You see, the restaurant is not just a Mexican 
restaurant, but it has a fantastic bar scene, as well 
as live music on weekends. We had arrived at 6:30, 
and boy was there ever a line of cars pulling into 
the restaurant’s parking lot. They were coming from 
both the Taconic State Parkway, as well as from 
Millbrook and Route 82. The restaurant seemingly 
appeals to both the second home-owners that were 
heading up for the weekend, as well as the full-time 
locals, both of whom came to enjoy a nice drink 
after a long week, or a delicious and fun dinner. So 
it was understandable that the bar scene had just 
started gearing up upon our arrival at 6:30, and 
there was a mixed and interesting group of people 
gathered. 
 Whereas we were more interested in the dinner 
offerings, we were escorted to the left and over 
the little bridge where the water flowed beneath 
the glass entryway, away from the bar and to the 
restaurant side. There we settled into our Mexican 
inspired booth that was located close to the open 
kitchen. I thought that the kitchen set-up was quite 
cool, because you can see the chefs hard at work 
and the food coming out – making you hungrier.

 The entire atmosphere and decor is very Mexi-
can indeed, but I was curious to see how authentic 
the food was. You see, once you’ve been to Mexico 
and or have dined on real Mexican food, you know 
what’s what. For that reason, I was very curious to 
try their guacamole, because for me, if the guac is 
good then you know the rest will be spot-on. 
 
The lava guacamole bowl
As soon as you’re seated, you receive a bowl of 
tortilla chips and what I think was mild salsa. But 
we were quick to order our guacamole so as not to 
fill up on just the delicious chips. And before we 
knew it, there was a gentleman hard at work at the 
far end of the restaurant making some noise and 
mixing things together in an odd bowl. We should 
have paid more attention because he was making 
our guacamole! 
 The guac was brought over in a large (and 
heavy) bowl that looked like it was made out of 
a lava rock. Upon first scoop and bite, yes this 
was the real thing. The guacamole gets two large 
thumbs up. So now that that was taken care of, we 
began studying our menus as our drinks arrived. As 
already mentioned, this is a Mexican restaurant and 
where else is it more fitting to order Margaritas or 
Mojitos? I ordered a Passion fruit Mojito, which hit 
the right spot after a long and hard week. 

On the menu
As you can imagine, we found some of the staples 
of a Mexican menu such as tacos and fajitas, but 
they have a number of very interesting dishes. For 
example, we also opted to try the Camarones a la 

Parilla, which is grilled shrimp on top of an onion 
ring with guacamole, pico de gallo, and chipotle 
aioli (see image top left). When it arrived, just as 
the lava bowl emptied, we were quite impressed 
with the presentation and the dish’s beauty. And 
the taste? Oh my goodness, it was delicious. A little 
spicy, I will admit, but then again I’m not a big 
spice person – but it didn’t stop me from eating it. 
It was fantastic.

How to choose?
When it came to the main course, it was honestly 
hard to choose. The people sitting next to us had 
had three or four dishes come out while we ate our 
appetizers, and one looked better than the other. 
But we finally decided on the Chicken Enchiladas 
which consist of braised chicken, corn tortillas, 
ranchero beans, cotija cheese, pico de gallo, and 
your choice of salsa, and a Chimichanga which you 
fill with your choice of meat and other Chimi sides, 
and it is then deep fried and served with red sauce.
 When our entrees arrived, the presentation and 
size were impressive, but we realized that we had 
ordered too much food – mainly thanks to the 
gracious portions. That didn’t stop us from digging 
in. The combination of flavors and textures was 
impressive. In one chew you’d have spice, the next 
would be crispy, while the third was sweet. Spec-
tacular! So if you’re looking for something different 
to spice up your life, I highly recommend heading 
down to La Puerta Azul. •

To learn more about La Puerta Azul call (845) 677-2985 
or visit them at www.lapuertaazul.com.

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

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

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

Jim Young 
Owner

jim@sharonautobody.com

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

sharonautobody.com

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

BAR  •  TAPAS  •  RESTAURANT

19 Main Street   P.O. Box 254   Salisbury, CT 06068
email: wine@salisburywines.com

phone: 860.435.1414   fax: 860.435.1401

19 Main Street   P.O. Box 254   Salisbury, CT 06068
email: wine@salisburywines.com

phone: 860.435.1414   fax: 860.435.1401

Wine, Spirits, Beer 

Tastings/Classes

Open Monday through Saturday 11 to 7 

Closed Sunday

(860) 435-1414 • www.salisburywines.com • wine@salisburywines.com
19 Main Street, Salisbury, CT 06068

Wine • Spirits • Beer • Tastings • Classes
Open Monday through Saturday 10-7 • Sunday 11-5
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By Memoree Joelle
info@mainstreetmag.com

Fall, especially in October, is my favorite time of 
year. The heat is behind us, the tourists have all 
gone home, and orange and golden leaves line the 
way through one of the most scenic drives in the 
country. It’s the perfect time to take a leisurely trip 
to a local farm stand and load up with the ingredi-
ents for soup. Weatogue Farm, whose quaint stand 
on Weatogue Road in Salisbury, CT, is bursting 
with beautiful vegetables in warmer months, and 
still has plenty to offer throughout October and 
November. Tomatoes and butter lettuces may be 
long gone, but Gordon Whitbeck and Elvia Gig-
noux are growing gorgeous winter squashes, kale, 
and potatoes, among other things. I paid them a 
visit when summer was just winding down, and 
patiently waited my turn to examine boxes of 
cherry tomatoes, melons, and even a highly sought-
after pint-sized box of okra (I challenge you to find 
other farms growing okra nearby). 

A tradition of farming
Most of their customers are loyal locals, and most 
of them heard about the farm through simple word 
of mouth. And just as the road from Millerton to 
Salisbury was a long and winding one, so has been 
Gordon Whitbeck’s farming life. Weatogue Farm 
has been in his family for four generations, and 
both he and Elvia have spent their entire lives in 
Salisbury. 
 Gordon’s grandfather operated the farm as a 
dairy, and while Gordon followed in his agricultur-
al footsteps, he chose vegetable farming over cattle, 
and became certified organic in the 1990’s. He 
closed the farm stand in 2001, but reopened it with 
Elvia, his life and business partner, in 2011. Their 
stand is one of my favorites because, just like Elvia 
and Gordon, it is warm, welcoming, and doesn’t 
make you feel pressured to buy. Because it is a help 

tales of a farm groupie

yourself model, with an honor system that lets you 
make change and pay for your vegetables on your 
own, you can take your time and change your mind 
if you need to. It’s perfect for cooks like me, who 
like to shop without a list, peruse what looks best, 
and skip the grocery store line. 
 Most of the time, you’ll see Gordon or Elvia on 
the property, since they conveniently live in the 
house across the street, and are happy to answer 
your questions. I was surprised to learn that, while 
it is a small operation at under two farmed acres, 
Gordon does it all himself, mostly by hand. (Elvia 
does the flowers and plant sale in Spring, but she 
has a full-time real estate career). And if you’ve ever 
worked on an organic vegetable farm, you know 
that it is labor-intensive. “I’d say that I will retire 
soon,” Gordon joked, pointing out a row of weeds 
that needed to be pulled that afternoon, “but then, 
I say that every year.” 
 While the farm is no longer certified organic, 
they do follow organic growing practices – just mi-
nus all the paperwork. You can be assured, though, 
that no pesticides are used. And, after all, isn’t it 
better to know that rather than a USDA stamp, 
you can simply trust the person who grows your 
food? Trust, and knowing I’m supporting farm-
ers who care about what they do is what keeps me 
coming back year after year. 
 I asked Gordon what keeps him from retiring, 
and he replied, after a thoughtful moment, “I like 
the diversity and surprises that come with working 
with nature. The cool summer we had was good for 

weatogue farm:
A SALISBURY INSTITUTION

the lettuces, and it was the best year for potatoes 
we’ve ever had. Every year is an adventure, really.” 
 Elvia adds to that, “We also like the people who 
come here, and we’ve enjoyed getting to know the 
people who buy from us over the years.” 

Weatogue in the Spring
In Spring, don’t miss their plant sale, when you 
can find an abundance of flowering plants, herbs, 
and vegetable starts. Beginning in May, vegetables 
are available at the stand throughout the growing 
season, as well as fresh eggs from their free-running 
hens. Recently, a small flock of sheep joined the 
Weatogue Farm family, and those are sold as whole 
animals. You’ll also see two very handsome and 
rather charming Llamas roaming about, who ap-
parently make great sheep guards. They’re certainly 
more interesting to have around than sheep dogs, 
and so far, no sheep have been killed despite the 
looming threat of bears and coyotes. Their presence 
adds a certain peaceful air to the farm, and they 
watched nearby while the three of us talked about 
the vegetables, the changing of the seasons, and 
farm life, which is, in the end, a very nice life. 
 “I guess I’ll retire eventually,” Gordon remarked, 
as we parted ways. Then he got back on his tractor 
and headed off into the field. •

If you’d like to buy produce and fresh eggs from Weatogue Farm, the 
farm stand is open seven days a week at 78 Weatogue Road in Salis-
bury, CT. Email them at weatoguefarm@gmail.com or call (860) 
435-0345 for further information about buying a whole lamb.

Above: A new lamb plays with its mother; the Weatogue Farm farm stand; and the Weatogue chickens. Photos 
by Gregory Whitbeck. Below left: Gordon Whitbeck and Elvia Gignoux stand in their farm stand’s doorway. 
Photo by Claire Scoville.
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October is the best time of the year to save at Riley’s Furniture. 
Save on all in-stock and special order furniture, mattresses and fl ooring.

Living Room • Dining Room • Bedroom & Bedding • Home Offi ce • Patio & Pool • Flooring • 
In home design service • Experienced, knowledgeable sales staff • Full service delivery

122 Rte 44, Millerton, NY 12546 • (518) 789-4641 • www.rileysfurniturefl ooring.com

Freund’s Farm Market & Bakery, LLC.

Greenhouse • Garden Center • Vegetables • Prepared Foods • 
Catering • Floral Design • Grower of Cut Flowers • CowPots

(860) 824–0650 • www.freundsfarmmarket.com
324 Norfolk Road (Rt. 44) • East Canaan, CT 06024

It Grows on You!

Countrytown
Marble & Tile

518-325-5836
 Proprietor Rte. 23
 Judy Gardner Hillsdale, N.Y.
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By Christine Bates
christine@mainstreetmag.com

The town of Salisbury, Connecticut, which includes 
Salisbury, Lakeville, Taconic, Amesville, and Lime 
Rock, was the first local real estate market Main Street 
Magazine analyzed when we began publication 18 
months ago in March of 2013. Another 18 months 
confirms that the market is steadily improving.

Do 18 months of improved sales make 
a trend?
In the beginning of 2013 Salisbury realtors felt that 
the real estate market might be reviving, but they 
were cautiously optimistic. John Harney, now with 
William Pitt Sotheby’s International, wondered at 
the time, “Does this activity have legs or is it just 
spill over from 2012?” 
 When the full year 2013 numbers came in, the 
total dollar value of all homes sold had increased 
27% over 2012. And 2012 was a big improvement 
over a dreary 2011 and 2010 (see chart). Despite 
the extreme winter, the first six months sales vol-
umes of 2014 are over 30% higher than the same 
period in 2013, with almost 40% more transac-
tions, in part because of a rush of condo sales in 
the spring. With high consumer confidence, stable 
home prices, and low interest rates, realtors hope 
that the rest of 2014 will continue at the same pace 
as the first six months. 
 But don’t expect a rerun of what Amy Raymond, 
SVP of Retail Lending at Salisbury Bank and Trust 
Company, calls “the anomaly of 2006 to 2008 
which spoiled us.” She sees the local real estate mar-
ket returning to the pre-bubble, relatively stable real 
estate markets of 2002 to 2004. Despite improving 
real estate prices, first mortgage activity is not gain-
ing momentum. While interest rates remain low, 
3.375% for a 15-year fixed mortgage and 4.25% 
for a 30-year mortgage, demand has been stagnant. 
 “New federally mandated lending rules put in 
place in January by the Consumer Financial Protec-
tion Bureau have increased the ‘ATR’ rules, – the 
ability to repay,” according to Raymond. “This re-
ally affects the people who live and work in our re-
gion.” These rules make it more difficult for banks 
to lend to the self-employed and owners of small 
businesses. “Home values have increased recently, 
and as a result, down payments have increased, but 
wages and small business incomes have not.”  

Strength in all segments of the market
Median (midpoint) and average sales prices have 
risen steadily since 2011 and all price segments 
of the market have improved. The last 18 months 
show sales activity across the market, with the large 
increases in transactions and volume in homes 

priced over $1,000,000. This trophy segment typi-
cally constitutes about 50% of Salisbury real estate 
sales value. Will the last half of 2014 show a pick 
up in high-end sales like 2013? Realtors warn that 
at higher price levels, just one sale can distort the 
results. 
 Homes sold between $500,000 and one million 
also picked up speed in the first half of 2014. Pat 
Best of Best & Cavallaro attributes the performance 
to “more young Wall Streeters who are first time 
second home buyers” coming back cautiously to the 
market and more empty nesters. “Our whole office 
is busy. People are looking again.” 
 Activity below $500,000 was also very strong 
with 24 homes sold in six months, 26% more than 
in 2013 with dollar sales volume up 19%. Elyse 
Harney of Elyse Harney Real Estate provided some 
perspective. “Our number of sales is higher than 
2007, but prices remain below the peak.”

Signs that the improvement is for real
There are signals not reflected in numbers or charts 
that predict the real estate market will remain on 
track. When realtors like Pat Best build a new 
house for themselves, the outlook must be steady. 
 Renovation projects are underway. Look at the 
ambitious restoration of a Greek Revival man-
sion on Belgo Road or the transformation of the 

happy days are here again
THE REAL ESTATE MARKET IN SALISBURY, CT

real estate

Continued on next page …

Above: Salisbury’s White Hart Inn was sold by Pat Best and is now open for business again. 

Above top: An old schoolhouse on Route 44 was 
purchased with an intact classroom and is now be-
ing renovated into a home. Photo courtesy of Peter 
Greenough. Above bottom: A Greek Revival house is 
being restored on Belgo Road. 
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old school house on Route 44. And flippers are 
returning to the market. A home on Pettee Street 
purchased last October for $197,000 is back on the 
market with a listing price of $399,000. 
 Most telling may be the revival in land sales. 
There were NO sales of land in 2010 or 2011 – 
none. In 2013 seven parcels were sold and 2014 is 
on track to finish the year higher in terms of value 
and number of transactions (see chart). Prices for 
an acre of land remain in the vicinity of $30,000, 
but the range is enormous from a three-acre 
lakefront parcel at over $200,000 an acre to under 
$14,000 for 38 acres on Route 7.

Where is the market headed now?
In September there were only 36 homes under 
$500,000 for sale in Salisbury. Realtors agree that 
below this price level it’s difficult to buy land and 
build, or to renovate an existing property. While 
this segment typically accounts for around 25% to 
35% of sales value, it accounts for less than 14% of 
the value of all residential properties listed for sale 
on www.realtor.com. To some degree this reflects 
the overhang at the high-end of the market where 
25 homes are listed over $1,000,000 averaging 
$2,000,000+ each. 

RESIDENTIAL SALES TOWN OF SALISBURY 2010 TO JUNE 30, 2014*
 2014  2013 2013 2012 2011 2010
 6 MONTHS 6 MONTHS FULL YEAR 

# Houses Sold  39 Homes 28 Homes 62 Homes 55 Homes 50 Homes 35 Homes
Total $ Sales Volume $22,427,164 $17,063,731 $44,785,631 $35,409,545 $27,443,075 $26,898,500
Change in $ Value +31.4% +5.0% +26.5% +29.0% +2% ––
  Previous Period
  Average Price $722,349 $643,810 $548,862 $768,529
  Median Price $450,000 $425,000 $372,000 $705,000

PRICE RANGE OF SALISBURY HOMES SOLD 2010 TO JUNE 30, 2014*
Homes Sold Over $1,000,000       
# Homes Sold 6 Homes 3 Homes 10 Homes 9 Homes 8 Homes 9 Homes
Total $ Sales Value  $8,987,177 $5,975,500 $22,550,000 $17,892,000 $11,099,875 $14,390,000
% of Total Market 40.1% 35.0% 50.4%% 50.5% 40.4% 53.5%

Homes Sold $500,000 < $1,000,000      
# Homes Sold 9 Homes 6 Homes 14 Homes 12 Homes 14 Homes 12 Homes
Total Sales Value  $5,859,121 $4,736,131 $10,073,631 $8,506,000 $9,621,800 $8,202,500
% of Total Market 26.1% 27.8% 22.5% 24.0% 35.1% 30.5%

Homes Under $500,000      
# Homes Sold 24 Homes 19 Homes 38 Homes 34 Homes 28 Homes 14 Homes
Total Sales Value  $7,580,475 $6,352,100 $12,161,500 $9,011,545 $6,721,400 $4,306,000
% of Total Market 33.8% 37.2% 27.2% 25.1% 25.1% 16.0%
*All data compiled by Main Street Magazine from the records of the Salisbury Assessor

SALISBURY LAND SALES 2010 TO 2014 AND CURRENT SALES LISTINGS*
 2010 2011 2012 2013 2014 ON THE MARKET
     6 MONTHS NOW
# of Transactions 0 0 6 7 4 23
Total Sales Value 0 0 $1,414,000 $2,304,000 $1,493,000 $28,937,500
Price per Acre 0 0 $40,205 $38,775 $32,260 $29,545
*Historic land sales compiled from Assessor’s records. On the market compiled from listings on realtor.com and individual broker sites.
Does not include sales of excess acreage.

 It’s still a buyer’s market in the view of most 
realtors, with cash buyers able to extract discounts 
for a quick and easy sale. The exception is a WOW 
property in great shape. Elyse Harney (see this is-
sue’s entrepreneur interview) observed that, “Listing 
times are down and new properties that are priced 
correctly are selling quickly.”  
 Roger Saucy of Klemm Realty, who closed the 
highest sale in Litchfield County in 2007, is seeing 
several higher-end deals pending. “Salisbury is 
experiencing a good run in the $1,000,000+ sales.”
 “With six lakes, private schools, good public 
schools, proximity to the Berkshires, community 
activities from the Grove in Lakeville to the Ski 
Jumps, and a low 10.5 mil property tax rate, Salis-
bury attracts an educated, affluent home buyer,” 
according to Barbara Bigos, Salisbury’s Assessor. 
“Buyer’s know that a home in Salisbury is easy to 
resell.” 
 The center of Salisbury is lively again with 
beanbag games outside of Peter Beck’s store, coffee 
drinkers on the grass in front of Sweet William’s 
bakery, and, best of all, the reopened White Hart 
Inn. Salisbury is definitely back. •

HOMES ON THE MARKET NOW IN SALISBURY*
 <$500,000 $500,000 <$1,000,000 +$1,000,000 Total Market Median Price
Number of Homes Listed 36 30 25 Homes 91 Homes $599,000
Total Value $12.1 Million $21.2 Million $57.0 Million $90.4 Million ––
% of Market Listing Value  13.4% 23.5% 63.2%  100% –– 
*Data compiled from Realtor.com listings on September 1, 2014. In the intervening month homes may have sold or listings removed.

Above: A 1929 mansion on 10 acres with 400’ of 
waterfront is on the market for $3,895,000. Photo 
courtesy of Roger Saucy, Klemm Realty. 
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Lightning Protection!

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

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

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

NAILED IT
Building & Construction

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

518.929.7482  •  www.naileditbuilding.com

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

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

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

Drilled & Hydroflushed Wells
Installation & Servicing of Pumps 

& Water Conditioning Systems

11111111111111111

11111111111111111

Call 518 592 1135 • CatskillViewWeddings.com

The ideal venue & location for your perfect day

Catskill View
weddings & events

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



24  MAIN STREET MAGAZINE

alicia king
photography

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

Great weekend retreat or for retirees looking to 
downsize in the country. This inviting and well 
appointed home has all you need. Native and 
ornamental trees and gardens are enjoyed from 
the front porch or back patio and deck. Spacious 
fi rst fl oor master bedroom with east exposure. 
Large eat-in kitchen with granite counters, 
maple cabinetry with Art Deco door and drawer 
pulls. A beautiful deck leads down to the patio 
and 30 x 18 gunite pool. Set on just over 2 
acres. 5 bedrooms and 2.5 baths. $695,000.

Country Craftman’s House

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

See Video

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

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

Nothing says Fall like the aroma and taste of Ronnybrook Cinnamon butter. Use it when making apple crisp, maple 

cinnamon frosting or simply on a slice of fresh toast or pumpkin pancakes. Our award winning cinnamon butter is 

518.398.6455  www.ronnybrook.com
FRESH ALL NATURAL MADE ON OUR FARM

Spice up your fall with 
Ronnybrook Cinnamon Butter.

Scan this QR code with your 
phone for more information. 
To get a QR code reader, check 
your app store or try 
www.scanlife.com

TVH
T h e  V i l l a g e  h e r b a l i s T

28 Main Street, Millerton, NY 12546
(518)  592-1600  info@tvhmillerton.com
www.tvhmillerton.com  FB: TVH Millerton

HERBAL APOTHECARY
HEALING CONSULTATIONS

NATURAL BEAUTY PRODUCTS
ESSENTIAL OILS & BATH SALTS

CRYSTALS & CANDLES
LOTIONS & POTIONS
GIFTS & GUIDANCE
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By Brandon Kralik
arts@mainstreetmag.com

This beautiful landscape, looking out from Route 
41 toward the twin oaks fi eld looks much like it has 
since the days of our country’s founding fathers. 
This particular view is said to be one of the most 
beautiful in all of New England. The two white oak 
trees, which stood majestically in the fi eld for over 
250 years, were iconic symbols in the region and 
have been drawn, painted, and enjoyed for genera-
tions. The Native Americans in the area would boil 
and eat white oak acorns. Wood from trees such 
as these is impervious to liquids and has been used 
extensively for ship timbers, barrels, and casks. 
 The White Oak is the state tree of Connecticut 
and the image that adorns the Connecticut state 
quarter is of the Charter Oak in Hartford. Along 
with that famous tree, the twin oaks of Sharon are 
among some of the most famous in all the North 
East. Such a powerful symbol of fortitude and 
strength it can seem like trees such as these have 
lived for ever and will never die. But they do.

The Sharon Land Trust and the purchasing 
of the oaks
In the late 90’s it was announced that the fi eld 
where the trees stood was to be developed and the 
public outcry was loud. It became the task of the 
Sharon Land Trust, a non profi t organization, to 
negotiate with the owner of the land and try to 
convince him to sell the land at a reduced price to 
the land trust so that the fi eld with its mighty oak 
trees could be preserved. 
 The Sharon Land Trust worked alongside the 
more experienced Salisbury Land Trust who shared 
the view. The owner was reluctant but the two land 
trusts worked together in an effort to raise the large 
sum of money needed to purchase the twin oaks 
fi eld. This had not been done in the area before. 
They initiated a public campaign and when the 
town members decided to picket the offi ce of the 
fi eld’s owner, he decided to sell it to the Land Trust. 
Still, it was not cheap and money had to be raised.

 There were no known grants available at the 
time for such land purchases, but members of the 
public stepped up and made generous contribu-
tions to the cause. There was an agricultural lease 
that had to be purchased, which the Blum family 
aided considerably with. The public felt so strongly 
about the land that they came forward with the 
additional donations that were necessary. In 1998 
the twin oaks fi eld became part of the Sharon Land 
Trust and along with the fi eld, 30 acres of marsh 
leading to Mudge Pond are now protected for all 
time. 

The impact of Sandy felt close to home
Arborists had paid close attention to the trees and 
it was known that the trees were very old and that 
they both suffered health issues as a result of their 
age. Still, when the fi rst of the trees split apart 
and fell during Hurricane Sandy, the community 
was shocked and saddened. We have heard about 
couples that after having lived together for decades, 
like Johnny and June Carter Cash, how they fi nd it 
impossible to live one without the other. When one 
died, the other was not far behind. So it was with 
these two majestic oak trees, which along with the 
clock tower are symbols of Sharon. Within seven 
months of the fi rst one, the second split apart and 
toppled.
 The public was asked what it thought should 
be done with the fi eld and it was democratically 
decided that two young oaks would be planted and 
they were, on April 25th, 2013. 
 Less than a month later, the second of the 
original twins split and fell leaving the two younger 
oaks to stand watch. It was then decided by the 
public that the wood from the fallen trees was to 
be given to local artisans to create with, and then 
their creations would be part of an exhibition and 

refl ections
SHARON’S TWIN OAKS

Continued on next page …

Above top: The Sharon Twin Oaks as they majestically 
stood for over 200 years. Photo by Ray Shine. Above 
middle: The Twin Oaks in winter after one had fallen. 
Above bottom: The oak after it was split by Mother 
Nature. Photos by Jonathan Doster. 
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fund-raiser for the Sharon Land Trust. That exhibi-
tion will be held on October 25th at the Tremaine 
Gallery at Hotchkiss. 

The personal connections to the oaks
In preparation for this article I talked to both mem-
bers of the Sharon Land Trust and local artisans 
who are working with the wood. As I visited with 
these people I heard a number of interesting stories 
as each of the artisans has a personal connection to 
the trees and to the project.  
 Kathleen Fuhr described how a portable mill 
was brought to the site and along with 29 artists 
they cut the trees up into various sizes according 
to the properties of the tree and the needs of the 
individual artists. Afterwards the wood was set to 
dry. It was then that it was learned that oak, being 
an incredibly dense wood, takes five years to dry 
properly before it can be worked with. Not having 
the time for such a wait, it was decided that the 
wood should be dried with heat, which it was. 
Within a year the wood was handed out to the 
artists to begin working with.
 Alistair Jones is one of the artists I talked to. 
He is making a Campeche chair, among other 
things from the wood, some in collaboration with 
Shaari Horowitz. This style of chair, he explained 
to me was very popular in the early days of our 
country, when the twin oaks were young but 
already standing in the now famous field. Thomas 
Jefferson had two Campeche chairs, which are a 
type of lounge chair, at his home in Monticello so 
Alistair thought it would be interesting to use such 
a design to create a chair out of the oak, which he 
has done and which will be displayed at the Tre-
maine Gallery exhibition.
 In Millerton, at the Gilded Moon Frame shop I 
visited with Jill and Paul Choma about the beauti-
ful frame that they have made out of a portion of 
their wood from the Sharon twin oaks. They told 
the story of how they just happened to be near the 
Sharon transfer station when they saw an American 
Flag which had been thrown into a dumpster. Paul 
fished around and rescued it only to find that it was 
not an ordinary American flag. It had only 48 stars.  
They agreed that the fate of this flag was not to be 

thrown away but to be preserved, like the memory 
of the twin oaks is being preserved. They found the 
flag just before the oaks fell and when they were 
presented with the opportunity to work with some 
of the wood it felt natural and obvious to build a 
frame for the flag, which they have done a fantastic 
job of! It is beautiful.
 Peter Kirkiles is another local artist who ex-
pressed interest in working with the wood from the 
white oaks. Peter has exhibited his work at a num-
ber of galleries over the years and is well-known 
for his series of tools, often made larger than life.  
He loved the natural color and grain of the wood 
and added a large Rule to his series of rules which 
he made out of thick slabs of the white oak. His 
work will be displayed at the upcoming show at 
the Trumaine Gallery. Kirkiles has left some of the 
natural occurrences in the wood, the grain and the 
mill lines that give character to the art. He plans 
to exhibit this large measuring rule, folded into a 
circle on the floor, to give us an idea of the mighty 
oaks circumference.  
 Ian Ingersoll is a cabinetmaker but does a 
whole lot more than just make cabinets. He has 
several wood shops operating in West Cornwall 
and has taken some of his wood allotment from 
the trees to make tables with. Ian explained to me 
that it was not so much that he decided to make a 
table out of it, but that the wood tells you what you 
should do with it. I sat with Peter and Ian as they 
talked to me about the chemicals in the oak, not 
just how it smells when working with it but how 
it affects the body, how certain people respond to 
various types of wood differently, how their sweat, 

when it comes into contact with certain wood takes 
on different colors. Their conversation revealed 
many years of hidden knowledge about the area, 
and working with wood, in addition to the obvious 
knowledge that one can see automatically in their 
creations. There is a spirit to it. In addition to 
the tables Ian and his craftsmen are making other 
things from it as well. One piece he showed me was 
a long thin slice of beautifully grained white oak 
which had warped. Ian’s plan was to make a clock 
out of it and he explained it to me: “We are going 
to have different price ranges so that it will be a 
little easier for people to be able to have something 
for themselves from the trees.”

The upcoming exhibition
Much of the upcoming exhibition at the Tremaine 
Gallery will focus on larger more ambitious pieces, 
but I have been informed that there will be pop-up 
shops where smaller carvings and items made from 
the tree will be available to the public.  
 Reflections is the name of the exhibition that will 
feature 29 artists who have created objects of art 
from Sharon’s twin oaks. It will be held at Hotch-
kiss Tremaine Gallery and the gala opening will be 
Saturday, October 25, 2014 from 5pm until 7pm. 
All crafts and projects from the trees will be authen-
ticated as twin oak wood. This will be your one 
and only chance to own a unique piece of Sharon 
history! •

Tickets are available at www.sharonlandtrust.org or by 
calling (860) 364-5137.

Clockwise: Alistair Jones with slabs milled from the Oaks; Paul and Jill display a 48 star American flag with a frame 
they made from the Sharon Oaks; Twin Oak console by David Bowen and Salisbury Artisans; Elfin table by Ian Inger-
soll who also poses with the table top in progress; and a closer look at the frame from Gilded Moon Framing. The 
bench, here in an unfinished state, is by Alistair Jones and Shaari Horowitz. Photos courtesy of Alistair Jones, Shaari 
Horowitz, David Bowen, Ian Ingersoll, and Brandon Kralik.
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Interior, Landscape & Residential Design. Furniture store opens November 1st. 
Visit us at 33 West Market Street, Red Hook º www.hudson-valley-home.com
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BRINGING YOU THE BEST LOCAL FOOD

www.hv-harvest.com

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

If you’d like to carry our products and see a full list of our retail locations, please visit our website. 
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Catering to the needs of the 
well-loved pet since 1993

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

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

  &  s p a

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

Leah Brady 

Sometimes beauty IS skin deep!

Full waxing services are now available as well!

Celebrating Organics!
Come by the market this harvest for our 

certified organic meats and produce raised 
and grown here on our 1000 acre farm in  

the Hudson Valley.

FREE RANGE ORGANIC TURKEYS & MEATS FOR THE HOLIDAYS 

GIFT BASKETS • CATERING

DAILY LUNCH SPECIALS 

LOCAL & SPECIALTY GROCERIES & GLUTEN FREE 

MARKET  518  789  4191   
HOURS MON-THURS+SAT 9-6  FRI+SUN 9-6:30   

5409 ROUTE 22  MILLERTON  NEW YORK   
BULK SOIL & COMPOST  518  789 3252   

HOURS MON-FRI 8-12  1-5    
mcenroeorganicfarm.com 

WE’RE OPEN ALL YEAR 

- TRAVEL+LEISURE

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

Beautifully Appointed Guest Rooms 

Comfort Fare - Daily Specials

NFL Sunday Ticket

860-824-0033 
thefallsvillageinn.com

33 Railroad Street • Falls Village 

The Falls  
Village Inn

A Bunny Williams Design

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

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

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

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

Locally owned and operated since 
1983 by Carl Marshall.

Hours: Monday-Thursday 9-5,
Friday 9-6 & Saturday 9-12
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Sustainability, eco-friendly, green, carbon footprint 
– these are all terms to which we have grown ac-
customed. From the cleaning products we use and 
the cars we drive to the way in which businesses 
conduct their affairs, these words are part of our 
vernacular. Yet they are on the verge of becoming 
empty concepts we throw around to feel virtuous 
about helping the environment, because if we really 
started thinking about the enormity of the prob-
lems facing our planet we might be paralyzed to 
inaction.

The evolution of a world view
There’s another word in the environmental lexicon 
that has been around since the 1970s – permacul-
ture. First introduced by Australians Bill Mollison 
and David Holmgren, it is a combination of the 
words permanent and agriculture. Permaculture is 
more than just a vague concept, it’s a world view. 
Although it started as a way to interact with the 
land, over time it has become a political philosophy 
of self-reliance, regeneration, and mindful engage-
ment with the world around us. It spills over into 
areas such as education, culture, health, technology, 
economics, and building processes.
 Philosophically and politically, permaculture 
seeks to instill a sense of self reliance reminiscent 
of the days before our dependence on oil and the 
industrialization of need satisfaction and food 
production. Practically, it translates into us living 
in rhythm with nature, mimicking its patterns and 

viewing our relationship to it in an immediate way. 
Thus we can provide for ourselves and regenerate 
the interconnected and interrelated systems on our 
earth.
 In the early writings of Mollison and Holmgren, 
permaculture was “an integrated, evolving system 
of perennial or self-perpetuating plant and animal 
species useful to man.” Over time it has morphed 
into a more comprehensive concept that moves 
beyond agriculture. It now represents sustainable or 
permanent cultural interactions and encompasses 
“consciously designed landscapes that mimic the 
patterns and relationships found in nature to yield 
sufficient amounts to provide for local needs.”

An ethical model
Permaculture possesses an ethics that governs our 
lives together. It assumes that we are individuals 
embedded in a web of relationships with others and 
with nature. The more complex that a society or set 
of relationships become, the more we need a system 
of ethics to fall back upon. Yet the principles that 
we accept do not have to be complicated. In fact, 
permaculture ethics are grounded in ancient com-
munitarian concepts. There are three principles: 
care for earth, care for people, and fair share.  
 Care for earth translates primarily into care for 
the soil, which according to some measures is the 
best indicator for the health and well-being of a 

pemanent agriculture

Continued on next page …

permaculture:
REGENERATING NATURE AND OURSELVES

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

Photos courtesy of 
Max & Jake Renner

Photo source: iStockphoto.com contributor Pogonici 
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society. If that sounds too farfetched, think back 
to the Dust Bowl and you will see the relation-
ship between the microbial health of dirt and our 
ability to provide for ourselves. People care expands 
outward from self, to families, to communities, and 
ultimately to the world. It also involves personal 
responsibility, resourcefulness, and resilience, 
particularly with regard to the non-material aspects 
of our lives. With this principle we are less apt to 
produce, consume, and own things that we do not 
need and have little lasting impact on our health 
and well being. Fair share advocates taking what we 
need and sharing the rest. This mentality reduces 
our fixation on both material accumulation and a 
growth economy mind-set.  

From principle to action
Derived from the ethical tenets are 12 design 
principles that are rooted in “systems design” which 
sees the earth as a large network of interrelated and 
overlapping systems. Elements of these systems 
have varying degrees of impact. Think of it as 
the tower of Jenga blocks standing in an alternat-
ing pattern of stacks of three. Sometimes you can 
remove a block and nothing happens – yet. Remove 
the wrong one or one too many and the whole 
Jenga block system tumbles. So it goes with our 
natural world.
 While these principles first applied to land use 
and stewardship, they can also govern our individu-
al lives. For example, the first principle commands 
us to observe and interact. When it comes to the 
land this means to observe and study the land – the 
patterns of plant life already present, rockiness of 

the soil, shady areas, and how the sun moves across 
it over the course of the day. This observation and 
careful inventory of the strengths and weaknesses 
of our surroundings will guide what and where 
we plant so that we do not use needless energy to 
maintain the garden. This principle is useful in our 
own lives – stop, look, and listen to ourselves and 
our environment so we are not working against the 
flow but in tandem with it.  
 Principle six exhorts us to produce no waste. 
Mollison considers a pollutant anything that is a 
system output not being used productively in any 
other part of the system. This again requires a more 
mindful investigation of what we have and how it 
can be used creatively in other areas of our garden 
or our lives.
 Principle eight advises to integrate rather than 
segregate elements in nature. This commands us to 
view our system in a more wide-ranging manner. It 
entails a more spacious perspective and a dedication 
that each element in the system performs many 
functions and that each function is composed of 
multiple elements. These multi-use elements and 
functions serve as a safety net for each other with 
none of them bearing too much of the responsibil-
ity for the overall health of the garden. Permacul-
ture gardening and philosophy emphasizes symbi-
otic and supportive relationships, just as healthy 
relationships on our lives do as well.
 This is all well and good, but daunting isn’t it? 
Like any other change in viewpoint, practice, or 
even your diet, adopting permaculture gardening 
techniques and philosophy requires baby steps, 
patience, and a commitment to see the changes 
take root over the long term. Otherwise the transi-
tion to a more self-reliant life cannot be sustainable 
and lasting. You can start small by converting part 

of your yard from manicured lawn and ornamental 
annuals to gardens that are useful perennial plant-
ings that complement each other in their function. 
Or you can do what Jake and Max Renner from 
Sharon, CT have done….

Seeds of Permaculture principles 
in Sharon, CT
In verdant Sharon, Connecticut permaculture is 
blossoming. At Mudge Pond, the local town lake, 
two lifeguard brothers are employing permaculture 
principles and philosophy to make a difference 
to a cross-section of Sharon’s future – the young 
children who attend the Little Rascals Summer Day 
Program there.  
 Max Renner is a sophomore at St. Michael’s Col-
lege and a certified permaculture garden designer. 
His brother Jake is a senior at University of New 
Hampshire. Together they have founded Sharon 
Organic Composting Operation, an educational 
organization that embraces the mission that “edu-
cating our youth about sustainable agriculture is 
important for healthy growth in the local economy 
and in human character development.”
 Visible from Mudge Pond Road, the garden is 
not a full-fledged permaculture garden area – yet.  
Max is careful that I understand that. However, 
it does employ several permaculture principles 
including a vermiculture composting area. It also 
possesses the vision of these two young men to live 
and teach a regenerative lifestyle to a generation of 
children that according to Max is more likely not 
to have a full understanding of “where the food 
on their plate comes from.” So passionate are Max 

permenent agriculture

Above: Jake and Max Renner raising awareness and funds. Below left: The Renner brothers comply with permaculture 
principles when it comes to composting. Here you see their vermiculture composting areas. 

Continued on next page …
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Ghent
wood products

let’s talk about 
fl ooring & paneling:

All of our paneling and flooring products are kiln 
dried, available in a variety of sizes and finishes, and 
ready for installation. Custom and stock moldings 
are available for all of your projects!

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

We cover any occasion! 
Tents  •  Tables  •  Chairs  •  Linens  •  China, fl atware & glassware  •  Lighting  •  

Dance fl oors & staging  •  Heating & cooling  •  & accessories such as 
wedding arches, bouncy houses & serving accessories

518.822.1347 • canteles@verizon.net • www.CanteleTentRentals.com



32  MAIN STREET MAGAZINE

Today’s communicators are moving faster than ever to keep up with 
existing and new formats of social media and to get the right atten-
tion in a meaningful way. At VKLarson Communications, we main-
tain that content and good messaging are more important than ever 
in light of the overwhelming mounds of information that dominate 
our inboxes. We aim to provide substance and to deliver it in style! 

Communicating Substance with Style

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

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

The 
Wandering Moose 

Café

Serving breakfast, lunch and dinner to family and friends. 

421 Sharon Goshen Turnpike, West Cornwall, CT
(860) 672-0178 • www.thewanderingmoosecafe.com
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and Jake that they have volunteered their time and 
personal funds to make the garden a reality.  

Garden of eatin’
The garden itself is modest and simple with a 
whimsical pint-sized entrance for its diminutive 
farmers and several raised beds spilling over with 
bounty. Max doubles his long frame to enter and 
point out that the plants growing there serve several 
purposes or “stacking functions” as he calls them 
– food for the Little Rascals; pollinators for bees; 
those with deep tap roots to draw nutrients up 
from the soil; aromatic confusers to keep the bad 
bugs at bay; dynamic accumulators to gather and 
store nutrients; and nitrogen fixers to give nitrogen 
to the soil. Most of the plants are annuals. 
 Jake reels off a surprising depth of offerings for 
such a humbly-sized garden – beans, radishes, 
cucumbers, cherry tomatoes, squash, zucchini, 
and watermelon. In line with permaculture ethics 
of sharing the abundance, later in the season after 
Little Rascals ended, the garden offered eggplant, 
crookneck squash, zucchini, and sweet orange 
peppers that were available PYO to anyone that 
wanted to stop by. 

From each according to her labor
The rules of engagement in the garden are simple 
and reminiscent of our early colonies. The Ras-
cals need to work to eat, they need to eat what 
they pick, and waste must be minimal. Whatever 
“waste” there is goes into the compost heap. Ac-
cording to Max, the Rascals are towing the line and 
consuming the harvest without protest. Somehow 
the message of “eat your vegetables” must sound 
more credible coming from cool college-aged 
lifeguards than mom, the nutritional ball and 
chain. Make no mistake, these are not the wimpy 
veggies found in our grocery stores coming from 
halfway around the globe. Jake expands on exactly 
what went into each bean or tomato. During the 
summer he says, Little Rascals “have access to fresh, 

organic, local produce on an almost daily basis. We 
use organic seeds and organic compost made from 
Mudge Pond lake weeds and local horse manure.”

Accentuate the positive
There is so much to be depressed about with regard 
to our environment yet Max and Jake choose to 
apply a facet of permaculture philosophy and focus 
on what can be done, not on what can’t. Max says 
he sees all the potential in the earth and in people. 
“I eat food like everyone else but now I can have an 
impact on others through this garden. Even how 
I interact with my friends is different. I see small 
change in their attitudes and actions.”  
 Max holds some worry for his hometown and 
the local area. “Just because we have a lot of green 
around here I hope people are not just focusing 
on the aesthetics, but what is happening under the 
surface.”  
 He notes that the process toward their garden 
vision is slow while there are encouraging signs of 
support, there is also resistance – something his 
youthful optimism can’t quite grasp. Out loud he 
wonders, “I mean, how can someone have a prob-
lem with teaching kids how to garden and where 
their food comes from?” I don’t have an answer for 
that one.

Living the dream
Ideally, Max and Jake would like to see a for-
est garden nearby. He points to an impenetrable 
thicket occupying the plot of land just beyond. 
There he says you could have three levels of peren-
nial food production – trees, shrubs, and ground 
cover producing sustenance and all working with 

the patterns of the soil, water, sun and shade in one 
supportive system.
 I hope Max and Jake recognize that beyond what 
they are teaching the Little Rascals about gardening 
and food, they are planting other seeds as well – the 
seeds of empowerment. Two local guys can look 
around their town, identify a need, take an inven-
tory of the capacities and capabilities available to 
them, persist in the face of adversity, and ultimately 
change the world and themselves in a small but 
meaningful way. This is the true power of permac-
ulture – individual acts within a web of nature and 
community to regenerate our earth and ourselves at 
the same time. •

Jake and Max Renner also brew a liquid fertilizer that is 
high in phosphorous and defends against root related disease 
made out of worm castings. A 5-gallon bucket is $25. They 
feed the worms kitchen scraps and coffee grounds from Irving 
Farms of Millerton, NY. 

If you would like to support their venture and activities 
please visit: www.gofundme.com/c1jq9w 
Like them on Facebook at: www.facebook.com/Sharons
OrganicCompostingOperation

For more information email them at:
mrenner@mail.smcvt.edu and jtc47@wildcats.unh.edu

For more information on permaculture visit:
http://permacultureprinciples.com/

For information on permaculture certification courses 
here are two of many: www.permacultureseries.org/ and 
http://homebiome.com/

pemanent agriculture

Above: Phases of the garden beds. Above, top right: Many (big and small) hands are required to raise cucumbers. 
Below left: Crookneck squash. 
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I A N  I N G E R S O L L  C A B I N E T M A K E R S

BUILDING ONE OF A KIND FURNITURE IN ANY OF THE TRADITIONAL OR MODERN STYLES.
422 Sharon Goshen Tpk, West Cornwall, CT. (860) 672-6334. www.ianingersoll.com.

 

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

(413) 229.2728  

www.RaceMtTree.com 
Providing tree care, removal, and fall application 

of high-quality soil supplements to prepare 
your trees for winter.  

(413) 229.2728
www.RaceMtTree.com

FACTORY LANE 
AUTO REPAIR, INC.

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

FOREIGN & DOMESTIC AUTO REPAIR

bangall, ny    reddevonrestaurant.com    845.868.3175

market hours
thurs: 8a-3p

fri & Sat: 8a-5p
Sun & Mon: 8a-3p

Market    Restaurant    Bar    Catering

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

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

www.MichaelLynchLaw.com

* Also admitted in New York State
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By Claire Copley
info@mainstreetmag.com

So many of us find them to be repulsive, scary crea-
tures. Some refer to them as “Flying Rodents” while 
others associate them with Vampires. We picture 
attics full of bats and the diseases they are rumored 
to carry. Still, we rarely think about them, except at 
Halloween when, oddly, they seem to represent the 
very essence of nighttime terror. So it’s hard to get 
people to care when they hear that the bats in our 
area are dying off, and some species are at immi-
nent risk of extinction.  
    In Western cultures bats are seen throughout 
history and literature as symbols of witchcraft 
and Black Magic. Remember the Weird Sisters in 
Shakespeare’s Macbeth (1603-1605) who added 
bats to their brew? Bats are the primary animals 
associated with darkness and evil, maybe because 
they are nocturnal and fly at night. And then there 
is Dracula (shudder). But let’s not forget Batman 
(yay!).

Mammals, just like us
First off, I have to say that bats are not rodents. 
Bats are the only mammals that can fly. Mammals 
like us! They have fur, give birth to live babies, and 
care for and nurse their young. While I can’t say I 
find them exactly cute, bats are far from the nasty-
rat associations we harbor. We hear sometimes that 
bats carry rabies, which is a vastly overblown myth.  
While a small percentage of bats do contract the 
disease, it is a very small percentage. 
 Bats are the ultimate insect-eating machine, 
devouring thousands of mosquitoes and other fly-
ing insects in a single night. They hunt by means of 
echolocation (also called biological sonar), relying 
on sounds too high for people to hear. Bats can 
consume more than their body weight in insects 
in a single night, or over a thousand insects an 
hour. In fact, bats provide free pest control to U.S. 
agriculture and homeowners estimated at a value of 
22.9 billion dollars per year. They eat agricultural 
pests as well as mosquitoes. They scoop the insects 
up in their tail or wing membranes and then place 
them in their mouth; this is what gives them such 
an irregular flight pattern. In addition, some bats 
are pollinators and due to the current pollinator 
crisis we can ill-afford to lose another species.

bataclysm!
WHAT IS IT ABOUT BATS?

the flying mammal

White Nose Syndrome
As temperatures decrease in the fall and the number 
of insects diminishes, bats migrate to their hiber-
nacula in caves or mines for the winter. This is 
where they are being infected with a virus called 
White Nose Syndrome (WNS). The caves are cold 
and damp and dark and make the perfect breeding 
ground for the fungal spores of Pseudogymnoascus 
(Geomyces) destructans, the fungus that causes 
White Nose Syndrome. WNS is not transmittable 
to humans, but is killing our bat population at 
a truly alarming rate. As one observer noted, the 
decline in bat population is “…the most precipi-
tous decline of North American wildlife in recorded 
history.” There is no known treatment or cure for 
WNS and it is only affecting bats.  
   The first deaths from WNS were recorded in a 
cave near Albany in 2006. Since then all six species 
of New York State Cave Bats have become affected. 
Indiana bats, a state and federally endangered 
species, are perhaps the most vulnerable. Half the 
estimated 52,000 Indiana bats that hibernate in 
New York are located in one former mine that is 
now affected with white-nose syndrome. Northern 
Long-Eared and Little Brown Bats are also dying. 
Little Brown Bats, the most common hibernating 
species in New York, have sustained the largest 
number of deaths; their population has declined by 
more than 90 percent. Additionally the population 
of the Northern Long-Eared Bat, once common, 
has declined by an estimated 99 percent, prompt-
ing The United States Fish and Wildlife Service to 
list it as an endangered species. WNS continues to 
spread rapidly. On the back of this year’s extremely 
cold winter, it moved into Michigan and Wis-
consin. It is now confirmed in 23 states and five 
Canadian provinces.

A day in the life of a bat
A healthy bat is extremely long lived. The oldest 
bat ever documented was documented here in New 
York State where it had been banded (for identifica-
tion) 34 years earlier. All six species of New York’s 
cave bats spend the winter months hibernating in 
caves. Bats usually return to the same caves every 
year. These habits make contracting WNS from the 

fungus in the caves almost inevitable for cave bats.  
The regions three bat species that do not hibernate 
in caves have not contracted WNS.
 Another source of demise for bats are wind 
turbines. The problem is obvious when you think 
about it. This problem is fixable if the energy com-
panies would adjust the timers on their turbines 
to allow for peak bat activity. Surely turbines and 
wildlife can coexist. 
 “So what” one might ask. But bats are critical to 
the ecology of the United States because of their 
appetite for eating insects and ability to pollinate 
flowers and plants. They provide enormously 
beneficial agricultural pest control. If we lose the 
bat population we will have to increase pesticide 
use, which, as we know, kills off pollinators and 
desirable insects, pollutes our soil and water, and 
poisons our crops.

What we, the humans, can do to help
The National Wildlife Service would like us all to 
know some simple things we can do to mitigate this 
alarming die off. First and foremost is to stay out of 
caves and mines where bats are hibernating during 
the winter. Humans have been instrumental in 
spreading the pathogens from cave to cave. Honor 
cave closures and if you are an ardent caver, check 
with your state agencies and the National Speleo-
logical Society for the status of caves and caving in 
your area. We can try to reduce disturbances to bat 
habitats around our homes by reducing outdoor 
lighting, minimizing tree clearing, and protecting 
streams and wetlands. Putting up bat houses helps 
bats have a place to live in the summer, and nurture 
their young. It also adds precious guano (bat drop-
pings) to your gardens. Bat houses should face East 
and South, be at least fifteen feet above the ground 
and have an unobstructed flight path for at least 
twenty feet.
 Probably most important is to recognize bats as 
our friends. So this Halloween, when you see a bat, 
or a child dressed as one, start up a conversation 
and praise the bats for all they do. •

Photo source: iStockphoto.com contributor cheri131
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Come to Millerton: we have it all! 
  Visit one of  these 30 businesses to shop to your heart’s content, be entertained for hours, dine & drink!

Eat & Drink
52 Main
518-789-0252
52main.com

Harney & Sons Tea 
518-789-2121
harney.com

Irving Farm 
Coffee House
518-789-2020
irvingfarm.com

Little Gates & Co. 
Wine Merchants
518-789-3899
littlegateswine.com

Manna Dew 
518-789-3570
mannadew.com

Oakhurst Diner
518-592-1313

Entertainment
The Moviehouse 
518-789-3408
themoviehouse.net

Shopping Galore
22 Main Street Finds 
& Design
518-592-1888
findsanddesign.com

Battle Hill Forge
860-861-9455
battlehillforge.com

B.W.’s Eagle Eye
518-789-4109
bwseagleeye.com

Copper Star Alpaca
914-924-9197
copperstaralpacafarm.com

Country Gardeners 
Florist
518-789-6440
countrygardenersflorist.com

Eckert Fine Art 
Gallery
518-592-1330
eckertfineart.com

Gilmor Glass
518-789-8000
gilmorglass.com

Haldora
Milleron & Rhinebeck
haldora.com

Hunter Bee
518-789-2127
hunterbee.com

Millerton’s Napa 
Auto & Truck Supply 
518-789-4474
napaonline.com

Oblong Books & Music
518-789-3797
oblongbooks.com

Riley’s Furniture 
& Flooring
518-789-4641
rileysfurnitureflooring.com

Saperstein’s
518-789-3365
sapersteinsonline.com

Terni’s Store
518-789-3474

& much more!
Amore Nail Spa
518-592-1133
amorenailspamillerton.com

Associated 
Lightning Rod
518-789-4603
alrci.com

Dave’s TV
518-789-3881
davestv.net

Dutchess Oil & 
Propane
518-789-3014
dutchessoil.com

Fotoworks
518-592-1135
martinagates.com

Main Street Magazine
518-592-1135
mainstreetmag.com

Mane Street Salon
518-789-3484

Millerton Service 
Center
518-789-3462

Thorunn Designs
518-592-1135
thorunndesigns.com

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

Millerton’s businesses 
welcome you! 
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the 2014 walk to defeat ALS
THE LARGEST SUPPORT GROUP HELD 200 FEET ABOVE THE HUDSON RIVER

important causes

By Thorunn Kristjansdottir
info@mainstreetmag.com

You’re likely to have come across one or more news 
reports or Youtube videos on the ALS Ice Bucket 
Challenge this past summer and fall – everyone 
was participating in it, from celebrities to your next 
door neighbors. It went viral and did so quickly. 
As a result, it created great buzz, awareness, and it 
helped to raise money for the ALS Association. But 
way before the Ice Bucket Challenge, the Notre 
Dame Club of the Mid-Hudson Valley was work-
ing to raise awareness and money for the Greater 
New York Chapter of the ALS Association. 

What is ALS and is it the same as 
Lou Gehrig’s Disease?
Before diving into local fund-raising and awareness, 
let’s start at the beginning and explain what ALS 
is, because even though we may have seen the Ice 
Bucket Challenge video clips or seen it referenced 
in the news, it doesn’t mean we know exactly what 
this disease is or how it works. 
 ALS stands for Amyotrophic lateral sclerosis. 
The disease is also known as Lou Gehrig’s disease 
and is also (rarely) known as Charcot disease. This 
disease is a neurodegenerative disorder that has a 
number of causes. 
 To properly define ALS, here is how the ALS 
Association explains and defines it on their website: 
“ALS was first found in 1869 by French neurolo-
gist Jean-Martin Charcot, but it wasn’t until 1939 
that Lou Gehrig brought national and international 
attention to the disease. Ending the career of one 
of the most beloved baseball players of all time, the 
disease is still most closely associated with his name. 
Amyotrophic lateral sclerosis (ALS) is a progressive 
neurodegenerative disease that affects nerve cells 
in the brain and the spinal cord. Motor neurons 
reach from the brain to the spinal cord and from 
the spinal cord to the muscles throughout the body. 
The progressive degeneration of the motor neurons 
in ALS eventually leads to their death. When the 
motor neurons die, the ability of the brain to initi-

ate and control muscle movement is lost. With vol-
untary muscle action progressively affected, patients 
in the later stages of the disease may become totally 
paralyzed.”
 Les McCarthy, the Hudson Valley ALS Walk 
Co-Chairperson and Ancramdale, NY resident, says 
that, “The incidence of Ayotrophic lateral sclerosis 
in the general population is said to be about two in 
every one hundred thousand.” 
 Wikipedia states that in Europe, two point 
two people out of every one hundred thousand 
are affected. In the United States 5,600 people are 
diagnosed with ALS each year, 30,000 Americans 
are affected by the disease, and the disease claims 
two people per one hundred thousand each year. 

The somber truth
As Les McCarthy solemnly put it: “It’s like a death 
sentence. It’s like no other disease. The life expec-
tancy of an ALS patient is two to five years. There 
are no survivors – no one survives ALS. If you get 
it, it’s just a matter of how many years you have 
left to live.”
 McCarthy further explained that the disease 
“only” affects two out of every one hundred thou-
sand people, and is a very rare disease. He said that 
from the pharmaceutical standpoint it doesn’t make 
much fiscal sense to develop a medicine or find a 
cure for a disease that only affects two out of every 

hundred thousand. “A lot more research has been 
done on how to cure baldness, rather than a rare 
disease like ALS.” 
 McCarthy continued: “You don’t read about too 
many studies being conducted by big drug compa-
nies. It’s purely economical. But a lot of research is 
being done at universities and private laboratories. 
But there is no doubt that this shot in the arm that 
we got from all of the publicity of the Ice Bucket 
Challenge is bound to help. It doesn’t guarantee a 
cure, but here we are. The Ice Bucket Challenge 
will hopefully do for us what Lou Gehrig did for 
raising awareness for the disease when he gave his 
speech 75 years ago. He said that he was the ‘lucki-
est man on the face of the earth’ when he stopped 
playing ball for the Yankees. The truth was that he 
couldn’t play anymore because he had ALS. Lou 
Gehrig’s life expectancy 75 years ago was two to five 
years, which is the same as the life expectancy of an 
ALS patient today.”
 So much progress has been made with many 
other diseases, such as cancer, in the last years and 
decades, not to mention in the last 75 years. “Since 
Lou Gehrig gave his speech, we put a man on the 
moon – and brought him back. But we are still 
looking for not only a cure, but a treatment for 
ALS,” said McCarthy.

Above: The starting line of the 2013 walk. Below left: A view from the Walkway Over the Hudson. 
Photos courtesy of Les McCarthy.

Continued on next page …
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important causes

Why get involved, and how to raise both 
awareness and money?
When asked why he got involved, McCarthy 
explained that his accountant and friend lost his 
life to ALS over 20 years ago. Then in 2005, he 
lost a good friend, business partner, and fraternity 
brother to ALS. 
 “In the spring of 2009 when our Mid-Hudson 
Valley Notre Dame Club member, Gus Raspitha 
PhD, became the third friend of mine to die of this 
disease in twenty years, I felt a calling to do some-
thing within the club in his memory. So we decided 
to hold a fund-raising walk and donate 100% of 
the money raised to the ALS Association Greater 
New York Chapter,” explained McCarthy. 
 The Notre Dame Club of the Mid-Hudson 
Valley is a service organization, and they were the 
first organization to hold a walk on the Walkway 
Over the Hudson, which is the longest pedestrian 
bridge in the world going from Poughkeepsie to 
Highland. It has now become a common site for 
raising awareness and funds for many great causes. 
In 2009, the club saw themselves as the catalysts 
for getting people thinking about what should and 
could be done here in the Hudson Valley to help 
ALS patients and ALS patients’ families. 
 In 2011, the club’s annual walk became a fully 
sanctioned ALS walk, which means that the club 
has full access to the ALS website and mailing list, 
which as McCarthy explains, is a huge partnership 
and is a win-win for both their club and the ALS 
Association. 
 There are 170 members that comprise the Notre 
Dame Club of the Mid-Hudson Valley. Through 
their efforts, they will be joined by a couple thou-
sand people on October 19th to walk with them 
across the Walkway Over the Hudson. 

The walk and how it got started
The Walkway opened in October of 2009, and the 
club held their first walk on November 15, 2009. 
McCarthy explains that their first walk was purely 
a Notre Dame Club function, because of their per-
sonal loss, losing their friend and fellow member, 
Gus Raspitha. 
 In 2009, they walked with 55 people and raised 
$5,000. In October of last year, almost 1,500 sup-
porters and walkers showed up to join the cause. 
Since the first walk in 2009, they have held five 
walks and raised a total of $508,000. McCarthy 
elaborated by saying, “We were very excited about 
the Ice Bucket Challenge and all of the success that 
it achieved, because it drew so much attention to 
the cause. You see, one of our challenges has been 
asking for support. It’s a hard sell knocking on 
doors and asking people to support our cause. We 
have to have broad shoulders because we’ve gotten 
a lot of no’s. When we don’t get a no, we encounter 

someone who has usually been impacted directly 
or indirectly by ALS. And when I say it’s a horrific 
disease, they personally know that and say horrific 
with a capitol H. When we put people like that 
together, people who are passionate and completely 
dedicated, just like the club has been, because we 
directly know people who’ve suffered from the 
disease.”
 And to put it into perspective, McCarthy 
explained that at any one time in the Mid-Hudson 
Valley area, there are between 75 and 85 people 
suffering from ALS. It is for those 75 to 85 people 
that the Notre Dame Club walks and raises money, 
to help those Hudson Valley residents and their 
families. The club’s efforts have helped to raise 
awareness, funds, and other local businesses and 
organizations have joined their cause. The Vassar 
Brothers Medical Center, for example, donates a 
room at their facility where monthly support meet-
ings are held. The meetings are run by a registered 
nurse who works for the local Greater New York 
Chapter and who makes house calls on ALS pa-
tients in the Hudson Valley. 
 Thanks to the club’s efforts and the money that 
the walks have raised, patients now have access 
to an equipment lending facility in Poughkeepsie 
where wheel chairs and speaking devices become 
available to ALS patients. The ALS Association has 
also been able to arrange for- and finance trans-
portation and make it available for ALS patients, 

which is extremely expensive for the folks suffering 
from this disease. A certain amount of the funds 
raised by the club also goes to research. The New 
York Chapter also receives funds raised by other 
walks in surrounding areas such as on Long Island 
and in New Jersey. 

This year’s walk, October 19th
This year, the sixth annual ALS walk will be held 
on October 19th. Les McCarthy and his fellow 
brothers and sisters of the Notre Dame Club of the 
Mid-Hudson Valley encourage you to come out 
and join them. 
 “We feel that we have accomplished a great deal 
in five years, but the challenge hasn’t lessened. The 
need for money to fund ALS programs continues 
unabated so the Mid-Hudson Valley Club invites 
everyone to participate in the 2014 walk. We’ve 
done a lot, but there’s much more to do. Robert 
Frost said it in a way that many of us can relate to:  
 …But we have promises to keep
 …And miles to go before we sleep.”

For full details about the walk, to contribute, to donate, 
to walk, or simply to learn more about ALS and the local 
chapter, visit www.alswalks.org or email Les McCarthy at 
les@macdulac.com.

Above: Different images from past Hudson Valley Walks to defeat ALS. Photos courtesy of Les McCarthy.
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SOUTH 
BROADWAY 
SERVICES
PAYROLL SERVICES
From paychecks to W2’s
$30 per week up to 10 employees – why pay more?

(845) 868-1045  •  sbs12581@gmail.com

Stone & Tile 
Services

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

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

Visit us at www.StonePolishingct.com

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

Marble Floor Polishing

Marble • Slate • Limestone • Granite • Terrazzo • Soapstone

Make Your Marble Shine Again!

Church Street

DELI & PIZZERIA
WW

Breakfast • Lunch • Dinner

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

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

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.

We all can find 
reasons to shop on-line or in chain stores, 
or bring it all from the city. But this benefits nothing 
in this beautiful place. This is your community. 
We’re all in this together. 

Thank you for keeping local stores alive. 

(845) 518-0632 • DLopaneJr@gmail.com • 700 McGhee Hill Road, Millerton, NY

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

Domenick Lopane Jr.
Landscaping & Excavating

EXCAVATION SERVICES
Backhoe & bulldozer 
Driveway installation & repair
GROUNDS MAINTENANCE
Monthly maintenance programs
Spring & fall clean-up
SPECIALIZED STONE WORK
Patios • Walls • Walkways • Boulders

LANDSCAPING
Lawn renovation & installation
Large tree & shrub installation
Edging & mulching • Bed maintenance
Landscape construction
TREE INSTALLATION
Large evergreens & decidious trees 
installed • Large fruit trees
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PROPANE • HEATING OIL • DIESEL FUEL • GASOLINE • KEROSENE 
HEATING SYSTEMS • INSTALLATIONS & 24 HOUR SERVICE

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

DUTCHESS OIL 
& PROPANE

SERVING OUR 
CUSTOMERS 
EVERY STEP 
OF THE WAY

•  Oil tanks deteriorate from the inside out, due to 
 moisture and sediment that gets trapped inside the 
 tank over the years. 
•  They can appear perfectly fine from the outside, but be 
 corroding from the inside. 
•  When a tank fails, it usually begins as a small hole or 
 severe pitting and weeping. You may notice a spot of oil 
 or a strong smell of fuel oil. If your tank does rupture it 
 can cause a substantial amount of oil to be released 
 into your basement. This can contaminate soil and 

HERE’S WHY YOUR OIL TANK MAY NEED TO BE REPLACED… 

 water and you have a hazardous waste clean up 
 that will be very expensive.
•  Crown Energy Corp / Dutchess Oil and Propane 
 offers highly trained professional service 
 technicians. 
•  We have a special on Fuel Oil Tank replacement. 
 If you have an older fuel tank or looking  to replace 
 your fuel tank give our service manager a call for a 
 quote.
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young farmers

By Memoree Joelle
info@mainstreetmag.com

“We have to bring children into a new relationship 
to food that connects them to culture and agriculture.” 
– Alice Waters

Since Alice Waters pioneered the organic food 
movement and founded the first school garden 
back in 1995, edible schoolyards have been crop-
ping up all over the country. Here in our own neck 
of the woods, both private and public schools have 
embraced the concept of a garden as a classroom, 
where students can learn about how their food is 
grown because they get to grow it themselves. At 
the same time, by bringing young people out into 
the garden, they are connected to what they eat and 
are more likely to choose to eat vegetables. This 
type of hands-on approach to encouraging good 
dietary habits. 

Farming at Webutuck Central School
Betsey McCall, of the Northeast Community 
Center in Millerton, leads an after school gardening 
program at Webutuck Central School. The Farm 
and Food program is one of many after school pro-
grams that are organized by the community center, 
and Betsey has acted as the after-school coordinator 
since 2012. 
 The program has been going strong since it was 
founded by Rebecca Cossa in 2010, and Webutuck 
teacher John Roccanova has also been instrumental 
in its growth. He built all of the raised beds on the 
school grounds with top soil that was donated by 
McEnroe’s Organic Farm. The seedlings began life 
in the greenhouses of nearby Sol Flower Farm, and 
the garden is now going strong with twenty-five 
different crops, both annuals and perennials. 
 “We end up growing about three-hundred 
pounds of vegetables each season,” Betsey told me 

as she gave a tour of the garden. “The kids are really 
excited about the sorrel right now. It started with 
the seventh and eight graders, and now the sixth 
graders have caught on. They absolutely love it, and 
even enjoy eating it raw. It’s nice to see them get 
that enthusiastic about greens.” 
 Time spent in the garden is divided into specific 
garden clubs, which are free of charge to seventh 
and eight grade students. Because many of the 
students come from agricultural backgrounds, they 
have embraced the opportunity to socialize with 
each other doing something that they love, and that 
gives them another outlet. Not everyone wants to 
join the school track team, or debate club. This is 
yet another opportunity to offer a shared interest, 
give students something rewarding to do, and at the 
same time, teach them how to care for themselves. 
 Knowing how to grow your own food is 
empowering, and as Betsey explains, “We are also 
empowering them to make healthy eating choices 
beginning at a young age. It doesn’t happen over-
night, and we don’t expect kids to come in asking 
for a kale salad as a snack. Sometimes it begins with 
mixing fresh herbs and making them into dips, 
which is delicious and a lot of fun for them.” 

Showing their skills off at the Millerton 
Farmer’s Market
She says that the students are increasingly eager 

to incorporate the vegetables they grow into their 
meals, and many of them are part of the cooking 
club, another component of the Farm and Food 
program. You can even sample some of the dishes 
the kids whip up at the Millerton Farmer’s Market 
on Saturdays if you drop by the NECC table. From 
what the locals say, we may have some burgeoning 
young chefs in our midst. 
 Beyond growing their own food and cooking it, 
learning how to take care of the earth is part of the 
experience, and they are learning how to compost 
and use organic gardening methods that improve 
the soil. No pesticides or fungicides are ever in use, 
and it is encouraging to see that young people in 
our area are learning to grow food this way. 
 Webutuck’s school garden is currently oper-
ated as part of the NECC after-school program, 
sponsored by the Dyson Foundation. They have 
applied for a USDA grant so that they can expand 
their activities and make the garden an integral part 
of the school’s curriculum – a mission that would 
make Alice Waters proud. •

To find out more about the Food and Farm program or to 
make a donation, contact Betsey McCall, Director of Food 
Access Programs and Coordinator, Jr. High School Clubs
at betsey@neccmillerton.org.

webutuck central school’s garden inspires 
young cooks, and encourages healthy eating

Above: Betsey McCall, Director of Food Access Programs and Coordinator, Jr. High School Clubs with 
students at Webutuck’s school garden club. Below left: Interns conducting cooking demonstrations at 
the Millerton Farmer’s Market. Photos by Jenny Hansell. 



42  MAIN STREET MAGAZINE

tristate antique 
restoration

CONALL HALDANE  |  proprietor

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

SPECIALIZING IN ANTIQUE 
FURNITURE RESTORATION 

www.churchillbuildingcompany.com

332 Main street | po box 1749 
LakeviLLe, ct 06039

t: 860.596.4063 |  f: 860.596.4091

Phone: 518 592 1177 • Email: nickbees@optimum.net • www.nickbees.com
Please use our great drop-box option or by appointment

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

Member FDIC

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

There are no small roles in a community like 
ours. Everyone has something to offer.  

We offer you our strength, whether you need the 
tools to build your business, the capabilities 
to afford important life decisions, or even 
the sort of help that has nothing to do with 
banking at all. When you’re stronger, it 
strengthens all of us.

For over 120 years, the Bank of 
Millbrook has believed that in 

growing and maintaining a community, 
your relationship with your bank makes 
the difference. So next time you’re in, 
let us know how we can help.

How can we help you 
play your part?

Mary Henschel
Assistant Vice President  

Branch Manager, Amenia
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Cedar Hill Management Services, LLC 

Complete Residential Caretaking & Management Services 
Amenia, New York      860.806.3803 

 

P 518.272.8881    
F 518.272.8935   

www.snyderprinter.com

691 River Street 
Troy, NY 12180

• Digital & Offset  

• Newsletters  

• Brochures  

• Catalogs  

• Stationary Packages

• Pocket Folders  

• Calendars • Invitations • Direct Mail

High Quality  
Commercial Printing.

High Quality  
Commercial Printing.

691 River Street 
Troy, NY 12180

P 518.272.8881    
F 518.272.8935   

www.snyderprinter.com

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

It’s a worn cliché, but when you talk real estate it’s 
all about location, location, location. And that goes 
for the people who buy or build and live in houses.
Just ask Anita Waxman, a highly acclaimed and 
Tony-winning producer, and lead producer, along 
with her husband, Tom Dokton, of the new musi-
cal Doctor Zhivago, which opens on Broadway next 
spring. 
 Their Lakeville, Connecticut home has been both 
a sanctuary and an ideal place to enjoy the bounti-
ful social, recreational, and artistic fruits the area 
has to offer. Waxman is also co-founder and chief 
of global business development for the Self Health 
Network.
 “We are so close to Millerton, which we both 
adore,” she said recently. “The Moviehouse there 
is wonderful. We also spend a lot of time in Great 
Barrington (M.A.) and have many friends, espe-
cially from the theater world that we love being 
with. It is very different to spend a weekend in this 
beautiful country with our theater colleagues than 
in New York City. We really relax here.”

Nadler and the barn-inspired house
The couple’s property, known as Still Meadows and 
located on Indian Mountain Road, has five bed-
rooms, five and a half baths, three fireplaces, and 
5,240-square-feet of living space. It is a chic, “barn-
inspired” dwelling designed by award-winning resi-
dential and commercial architect Kenneth Nadler, 
whose company is based in Mount Kisco, N.Y. 
 Nadler was cited by This Old House, which 
named his firm to its Best Architects and Design-
ers list in 2005. Nadler and his associate archi-
tects strive to produce buildings and homes that 

Continued on next page …

harmonize with their surroundings, as well as being 
well proportioned and carefully detailed. The firm 
works in a number of architectural styles, from 
historical to contemporary.
 Nadler, who was hired by the couple to renovate 
the circa-1980 home and property, said his intent 
in designing the present Waxman-Dokton home 
was to create “a total environment,” or to work 
with the topography in such a way that the main 
focus is to the pond where a low area was created. 
 “Then we shaped the house to blend into the 
hillside, so that a lower level was created.” 
 He also wanted the spaces open and designed to 
flow into one, although still present a contrast. This 
was done by using traditional and contemporary 
materials. 
 “The intent was not to try and replicate a historic 
house, but rather to re-interpret traditional forms 
in a contemporary and spirited manner.”
 The guest home was designed and created, on the 
other hand, Nadler said, to “almost look like a barn 
that was always there.” It was originally intended to 
be a painting studio.
 The architect said there were some challenges in 
the design and building of the home and studio. 
“The challenges were to get permission for the 
pond and swimming pool. There are always chang-
es in a project of this scope. As people see it rising, 
they can visualize and then alter course. The goal is 
to always keep the original concept in mind.”
 Nadler said he was pleased with the final result. 

still meadows
AN INSIDER’S LOOK AT UNIQUE AREA PROPERTIES

By John Torsiello
info@mainstreetmag.com

Photos by Randy O’Rourke
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 “It is a light and airy house that is filled with 
sunshine, and hopefully, happy memories.”

Open spaces that welcome nature
The Waxman-Dokton property, 38-plus acres that 
includes gardens, a pond, rolling meadows, and a 
guest home in addition to the main house, is a mar-
riage of nature, art, and architecture. The home-
owners are avid art collectors and have graced their 
abode with myriad paintings and sculptures, many 
of them with a Broadway or theater theme.
 “We wanted a ‘modern barn’,” said Waxman, 
“which is exactly what the home is. We wanted very 
high ceilings, lots of windows, and beautiful views. 
We love art and wanted a place to display some of 
our special pieces.” 
 The couple also felt it vital to have a space that 
felt open and one that allowed the beauty of the 
grounds and nature to become a part of their 
interior space. “We both wanted to feel as though 
we lived with the trees, the pond, and the beautiful 
surroundings.”
 Indeed, the couple’s home seems open to the 
countryside just outside because of large windows 
placed so as to face the gently sloping land below 
the house and the hills beyond. The large great 
room, the ceiling of which is some 40 feet above 
the floor, has floor to ceiling windows, a spacious 
dining area with doors that open to a deck facing 
the pastures beyond, as well as an impressive two-
story fireplace to warm chilly evenings.

Symmetry and motion
The home, which has a barn red-colored cedar 
exterior and a porte cochere that arches over the 
driveway near the front door, is a visually interest-

ing. Pleasant, somewhat eclectic blend of angles 
and curves, all of which conspire to give the appear-
ance of symmetry and motion. The roof is softly 
sloped, so as to give the appearance of a barn, albeit 
a very upscale one made for human habitation 
rather than animal. And, of course, everywhere in 
the dwelling there are large windows that let the 
outside in and provide ambient light, enough so 
the inhabitants need not use artificial lighting most 
of the day. 
 “My favorite area of the house is the living 
room,” said Waxman. “I love the 40-foot ceilings 
and the tall windows. There is never a bad time to 
look out and around the property. My husband’s 
favorite room in the house is the library. He finds 
the quiet space with all the books a very peaceful 
setting.”
 The library/lounge of the home, which has been 
called “edgy and elegant,” is located near a sculp-
tural staircase that leads to a private master suite, 
featuring a bedroom with a private terrace. There’s 
also an office, a his and hers bath/dressing area, a 
windowed sauna, space shower, and a tub what has 
a sweet view of the outside. 
 A Poggenpohl kitchen connects to the deck 
through a large screened dining porch. There’s also 
an outdoor kitchen that makes entertaining during 
the warm weather months something special and 
relaxed.
 Other levels of the home feature three additional 

en suite bedrooms, plus a staff bedroom, and bath. 
Other amenities include a temperature controlled 
wine cellar, that aforementioned two-acre pond, a 
tennis court, and a fully-equipped two-bedroom 
guest-house/studio that lies in a secluded area about 
200 yards from the main house. There is also garag-
ing for five cars on the property. 
 Waxman said the couple chose the spot for their 
home because of “the beauty of the rolling hills, 
the pond and because it was very close to the two 
important prep schools in Salisbury.” She added, 
“We have very much enjoyed our time here. We 
travel a lot, the house is easy to maintain and when 
we come home we are away from the noise of the 
city. From our bedroom we can see the hills, trees, 
stars…nature. And our children and grandchildren 
have loved their time here. We all play tennis and 
hike, so it has been a joy.”
 Waxman said the terrace has also been a favorite 
of the family. “I love the quiet beauty in the early 
morning sunrise. Most of the year I go out on the 
terrace, have my morning coffee and sit among my 
vegetable garden that I have grown on the large ter-
race this season. I love this time of day.” •

For further information about the Waxman-Dokton home 
contact Judy Perkins or John Borden at William Pitt Sothetby’s 
International Realty at (860) 927-7726 where it is listed. 

Above top: The great room in the Waxman-Dokton home connects one with the outside world. Above left: The 
Poggenpohl kitchen. Above right: The exterior of the home has tall, floor-to-ceiling windows to let in natural light. 
Below left: The sculptural staircase leads up to the master suite. 
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“World On Fire”
Steel & brass sculpture

by Andy Gingras

dmetalwork@fairpoint.net

©
Columbus Day Weekend 

Sunday, October 12 • 10 to 4
Free admission • Rain or shine • Fun for all ages—wagon rides, 

hay mazes, arts and crafts, farm-fresh foods, local artisans, and more!

Columbus Day Weekend
Fall Festival

www.hvfallfest.org

20th Annual

Fall Festival
Hawthorne  Valley

ASSOCIATION | Education, Agriculture & the Arts
327 County Route 21C, Ghent, NY 12075 | www.hawthornevalleyassociation.org

Horse Leap, llc
A specialty tack shop

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

5916 North Elm Avenue, Millerton, NY

518-592-1700
518-592-1701

Tax not included in price. Toppings extra. Pick-up or delivery. Free delivery within 7 miles. 

5916 North Elm Avenue, Millerton, NY

518-592-1700
518-592-1701

WHAT’S NEW AT COZZY’S:

Come see our new renovations!
Large Cheese Pizza only $9.99! 
Available Tuesday thru Thursday, pickup only

Panini, salads, wraps, calzones, pizza, 
wings & party subs available, too!



MAIN STREET MAGAZINE  47

By Sarah Ellen Rindsberg
info@mainstreetmag.com

There’s a new kid in town and everybody’s talking 
about it. A new business has opened its doors in 
Copake, NY, infusing the town with a tantaliz-
ing aroma of freshly brewed coffee and renewed 
vibrancy. Tables and chairs grace the veranda and a 
plethora of goods line the shelves inside the Copake 
Front Porch Market.

A door closes, allowing another to open
Here’s how it all began. Last fall, on the Monday 
following Thanksgiving, the most recent incarna-
tion of a general store was shuttered, closing yet 
another chapter on a business at this location in the 
center of town. 
 “People were so dismayed to see another place 
close,” Roberta Roll, Chairperson of the Copake 
Revitalization Task Force recalls.  
 Next, Jeanne Mettler, Deputy Supervisor and 
liaison to the Task Force, struck up a conversation 
with local farmer Ejay Eisen. They began discussing 
the closure of the most recent general store, itera-
tions of which have continued in the same building 
since its opening in 1890. Over the years, a barber 
shop and the post office have shared the Federalist 
style structure. 
 Meetings with about a dozen Copake citizens 
began around Mettler’s kitchen table to consider 
the possibility of opening a store. After three ses-
sions, “We had a viable vision,” Roll says. Atten-
dance was high at public meetings held on Decem-
ber 28th and January 4th, despite a snowstorm on 
the latter date. “We saw that the public embraced 
the idea of starting a new store,” Roll adds. Pledges 
were gathered to convert the concept into reality. A 
campaign was also established on the fund-raising 
site, Indiegogo.
 A total of 72 local investors became members 
of Copake Enterprises LLC. Five of these investors 
are managing members: Kim Eisen, Jeanne Mettler, 
Glenn Pupa, Roberta Roll, and Jon Strom. 
 In order to procure the site, negotiations were 
held with the landlord. After a few months, a lease 
was signed and a flurry of activity commenced. 
Volunteers turned out in droves to clean the interi-
or. Contractors who “were very generous with their 
rates,” added a countertop, re-did the floor and 
painted. One volunteer made a community table.
 During the makeover process, a theme pervaded 
the conversation – the desire to renew and retain. 
A new identity is embodied in the name: Copake 
Front Porch Market. The previous sign, Copake 
General Store, hangs over the coffee bar inside. 
 “We want to acknowledge the history of the 
store,” Roll observes.

a copake renaissance
THE NEW COPAKE FRONT PORCH MARKET

A plethora of local products
The product mix in the market is designed to fulfill 
a wide range of needs. This is a place where a cart 
may be filled with standard grocery store items 
including cleaning supplies and canned goods as 
well as cold cuts, salads and dinner entrees (current 
selections appear in the form of enticing photos on 
the Copake Front Porch Market’s Facebook page; 
a recent image showed Melissa’s Masala). Angela’s 
pies and Terry’s cookies have gained a loyal follow-
ing. Ingredients for making s’mores are on hand for 
campers heading to Copake Falls and Rudd Pond 
Taconic State Parks.
 Products from local purveyors are a key ingredi-
ent in the Copake Font Porch Market. Suppliers 
include Trusted Roots Farm, Yonderview Farm-
house, Camphill Village Bakery, Chaseholm Farm, 
Hawthorne Valley Farm, Pigasso Farm, Fox Hill 
Farms, R’Eisen Shine Farm, Hill Over Healthy 
and Fresh, and Hudson Valley Fresh. Milk, cheese, 
bread, granola, biscotti, vegetables, meat, poultry, 
eggs, and sauerkraut provide exquisite examples of 
farm-to-table.
 Roll highlights the “grassroots” nature of the 
endeavor: “People who live here started it. It’s a 
community-owned, community-stocked store.” 

The soft and grand openings
The soft opening on Memorial Day weekend was 
followed by a grand opening on July 20th. Lo-
cal dignitaries, Assemblywoman Didi Barrett and 
Town Supervisor Jeffrey Nayer, welcomed the 
crowd. WAMC’s Alan Chartock stopped by as 
well. The sizable crowd enjoyed music and tastings. 
Children submitted guesses for the number of jelly 
beans in a jar. The Columbia County dairy ambas-
sadors handed out samples of local milk.
 Plenty of ideas are on the table for the future: 
acceptance of SNAP and WIC coupons, local beer 
and wine, expansion of prepared foods, catering 
and the addition of locally-crafted gift items. Spe-
cial events, cooking classes, and talks on food and 
agriculture are in the realm of possibilities.
 Copake residents as well as those from sur-
rounding towns are reaping the benefits of the 
vision conceived at Mettler’s kitchen table. On a 
typical day, people are meeting for lunch, having 
a cup of coffee, using wifi. “It’s become the hub of 
the town,” Roll says. •

For further information about the Copake Front Porch 
Market you can call (518) 329-FOOD (3663), find them 
on Facebook, or visit them at 171 County Route 7A in 
Copake, NY.

Above (L-R): Alan Chartock, Roberta Roll, Assemblywoman Didi Barrett, Jeanne Mettler, Susan 
Winchell-Sweeney, Supervisor Jeffrey Nayer, Kim Eisen, Glenn Pupa. Photo by Terry Sullivan. 

community activism
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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

The Cord King
Firewood

“Let the KING throw a log on your fire!”

Specializing in kiln dried hardwoods
Offering firewood from managed, 

renewable forests for over 15 years
Guaranteed full cord

JEFF VIOLA 845.797.6877We
stack! JEFF & SARAH VIOLA 845.797.6877

Four spectacular home sites with breathtaking views at Copake Country Club. Includes 
lifetime Family Membership to Copake Country Club, landscape maintenance, and a 

2014 Yamaha Golf Cart. Lot 1 is at the 10th hole fairway midway point and is .92 acre. 
Deeded dock rights. Asking $595,000. Lot 4 is .87 acre with Copake Lake, course and 
Catskill views with amazing sunsets. Atop the highest point on Copake Country Club, 
positioned behind the finishing hole #18 green. Deeded dock rights. Asking $625,000. 

Lots 5 & 6 are waterfront. Golf Course Road is being re-routed to develop these parcels. 
Both lots will be bermed and planted to ensure privacy. Lot 5 is 1.172 acres and Lot 
6 is .82 acre. Savings if these adjacent lots are purchased simultaneously. Offered at 

$875,000 and $850,000.

LOVE WHERE YOU LIVE, LIVE WHERE YOU GOLF (AND BOAT)
COPAKE COUNTRY CLUB – COPAKE LAKE/CRARYVILLE, NEW YORK

Lindsay LeBrecht, Broker 
Copake Lake Realty Corp.

285 Lakeview Road 
Craryville, NY 12521

(518) 325-9741
www.copakelakerealty.com

CROP PRODUCTION SERVICES
A Full-Service Agricultural Company offering 

Soil Testing, Crop Protection and 
Custom Applications for Individual Needs. 

We handle Liming, Seeding, Fertilizing and Weed Control 
for Beautiful, Productive Pastures and Fields.  

When You Expect No Less Than The Best. Crop Production Services. 
Toll Free (800) 242-3378. Locally (845) 373-9913.
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To say Millerton’s Claire Markonic is one busy 
young lady would be a decided understatement.
 The sophomore at Bates College and a 2013 
graduate of Webutuck High School in Amenia, 
where she starred in several sports, is on the field 
or track pretty much every day of the year. She 
competes for the Bates College women’s track and 
field team, both outdoor and indoor, and also is a 
member of the school’s field hockey team.
 “Because field hockey is in the fall and track and 
field is in both the winter and spring, I train for 
field hockey all summer long and then I go straight 
into two seasons of track. Being in two sports defi-
nitely helps with maintaining my physical fitness 
for both.”

Bobcat of the Week and All-American 
honors
Indeed. Markonic enjoyed a stellar freshman sea-
son. She finished third in the 400-meter dash with 
a personal-best time at the New England Division 
III Outdoor Championships during the spring, 
gaining Bobcat of the Week accolades for the week 
of April 28 to May 4. She took the bronze in the 
event behind a time of 57.63 seconds, finishing 
0.01 seconds ahead of fourth-place finisher Emily 
Doyle of Colby. With the performance, Markonic 
moved from third to second into Bates’ all-time list. 
Her effort helped the Bobcats to a fifth place finish 
out of 33 schools at the meet.
 Markonic and her distance medley relay team-
mates received All-American honors at the NCAA 
Division III Indoor Track and Field Champion-

ships in Lincoln, Nebraska in March. The Bates 
quartet of sophomore Isabelle Unger, Markonic, 
junior Sarah Fusco, and senior Kallie Nixon, who 
were seeded second in the women’s distance medley 
relay race, finished in 11:44.72 – a Bates record 
and 0.11 seconds faster than the team-record time 
they set earlier in the season. Bates finished in fifth 
place, less than five seconds behind champion Wis-
consin-Oshkosh, which finished in 11:39.94, with 
MIT the runner-up in 11:42.28, and Wisconsin-La 
Crosse third in 11:42.50.
 And last fall, she played in 13 games for the 
Bates field hockey team, scoring one goal as a 
forward.

A true student-athlete
Markonic also received New England Small Col-
lege Athletic Conference All-Academic distinction 
for the spring 2014 season. To receive NESCAC 
All-Academic honors, a student-athlete must have 
reached sophomore academic standing and be a 
varsity letter winner with a cumulative grade point 
average of at least 3.35. 
 “We had a really gratifying spring season that 
saw so many competitive successes complemented 
with equally impressive achievements by our 
student-athletes,” said Kevin McHugh, director 
of athletics at Bates. “The NESCAC spring All-
Academic awards highlight those successes.”

our youth

Continued on next page …

By John Torsiello
info@mainstreetmag.com

millerton’s claire markonic:
A YOUNG WOMAN IN CONSTANT MOTION
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our youth

 Said Markonic of her frosh campaign, “I 
couldn’t have asked for a better first year at Bates. 
I had some minor problems with shin splints, but 
the head coach of women’s track and field, Jennifer 
Hartshorn, just switched up some of my practice 
routines to work around them. The coaches are 
truly incredible at Bates, both track and field and 
field hockey. They really know what they are doing 
and I know that if I do what they tell me to the 
best of my ability I will continue to improve. It 
was awesome really. Seeing that all of the time and 
energy you put into something has paid off is one 
of the greatest feelings in the world.”

The Webutuck days
At Webutuck she received MVP in both her senior 
and junior years for track, and as a junior qualified 
to compete at the New York State Championship 
meet. She was a highly-touted field hockey player as 
well coming out of high school.
 “Being involved in sports is one of the fondest 
memories of my high school career,” she said. 
 “Most of my friends were on the field hockey 
team with me, ran track, or both, so practices were 
always a ton of fun. I would look forward to them 
every day. A couple of my teammates are compet-
ing at the collegiate level, so we keep in touch and 
it’s always nice to hear how they are doing.” 
 She began running in the seventh grade at the 
“modified” level.
 “The varsity coach wanted me to test up but I 
was too much of a wimp to try. I found the varsity 
runners to be really intimidating because they were 
so much bigger than me and I was a really scrawny 
kid. Looking back now I regret not accepting the 
challenge and showing them what my tiny legs 
were capable of.” 
 She recalls always enjoying running, racing with 
her friends around on the playground and playing 
town soccer and softball before entering middle 
school.

 “It’s not like I was super competitive, I just 
wanted to see how fast I could run or how well I 
could do something. I know there will always be 
something that I could improve on, so I just try to 
work out the bad habits and focus on my tech-
nique.”

The decision to attend Bates
She talked about her decision to attend Bates, a 
school of around 2,000 students that is located in 
Lewiston, Maine, and internationally recognized as 
a leading college of the liberal arts. 
 “I took a couple tours of a handful of other 
schools but after talking to both the field hockey 
and track coaches at Bates I knew that it was the 
right school for me. Everyone was so welcom-
ing and friendly that I fell in love with the school 
almost immediately. I applied for early decision and 
Bates was the only school I wound up applying to.” 
 She plans to declare geology as her major this 
year, and ended her freshman year with a GPA of 
3.4. She is not sure on her career path yet.
 As for her goals for the coming track and field 
seasons, she said, “I just hope to keep beating my 
personal best times. Ultimately I’m shooting for 
the Bates school record in the 400-meters, which 
currently stands at 56.4 seconds. It would be really 
cool if my 400-meter relay team qualified for na-
tionals this year, so I know my teammates and I will 
be working really hard to try to make that happen.” 
 We’re certain Claire Markonic won’t be out-
worked by anybody as she continues to grow into 
an outstanding collegiate athlete. •

Previous page: Claire Markonic competing in a relay event for Bates Collge women’s track team. This page, 
above: Claire racing to the finish line in a recent meet. Below right: Claire making the trun in a relay event. 
Track photos by Tom Leonard. Below left: Claire showcasing her field hockey skills. Photo by Mike Bradley.
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110 Rt. 44, Millerton, NY 12546 next to CVS  •  (518) 789-4649  •  www.elizabethsjewelry.com

now through October 14th

It’s all about you
It’s all about aiding you and or your business in achieving 
profi table growth. I am here to serve you, my clients, whether 
you have design, marketing, branding, photography, web, web 
hosting, or social media needs.
 I will not talk over your head by throwing corporate 
jargon at you. Instead I work WITH you at a human level to 
better understand not only your business but your very spe-
cifi c needs. Every business is different. And I approach every 
business’ needs with that in mind – there is no such thing as 
a cookie-cutter solution. My design, marketing, branding, and 
web solutions are as individualized as you are.

Design
To design is to create, execute or construct according to a 
plan. I design by creating according to your very specifi c 

Profi table growth through design, marketing and branding:
needs. There are many design solutions, but by getting to 
know you and your needs, the solutions become fewer and 
clearer. My design bias and passion is always to strive to 
create the “wow” factor. My design bias is fairly Euro in that 
I like clean lines, beautiful typography, and a clear hierarchy. 
With that being said, every client’s needs are different and I 
design based on my client’s needs.

Marketing
Marketing is done by a process or technique of promoting, 
selling, or distributing a product or a service. There is no one 
marketing solution that works across the board – that is my 
belief at least. Every client’s marketing needs are different, 
and so the marketing plans that I develop for my clients 
are all custom-made for them, their business, and for their 
specifi c needs, to try to achieve their desired outcome.

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

Services
Graphic design • Branding • Identity systems • Print • 
Websites • Environmental graphics • Apparel • Marketing • 
Hosting & SEO • Social media • Photography

MAGAZINE
MAINstreet 518.592.1135  |  thorunn@thorunndesigns.com   

www.thorunndesigns.com  |  24 Main Street, Millerton, NY

LambsHillFarm

Font: Adobe Garamond bold and regular
Colors: Black and green (C=50 M=0 Y=100 K=0)

LambsHillFarm
Positivepassings

“Positive” is in Edwardian Script
“Passings” is in Adobe Garamond - small caps & oldstyle figures

Colors in CMYK:
Pink: 12-43-0-0
Grey: 76-54-42-18

tristate antique 
restoration

benoit
Po o l  S e r v i c e s

NAILED IT
Building & Construction

Trainer at Large

Font: Bullet
Grey: C=0, M=0, Y=0, K=80
Orange: C=0, M=35, Y=85, K=0



52  MAIN STREET MAGAZINE

More than 35 dealers.   
Now Open 7 Days a Week.

518-789-6004

More than 35 dealers.
Open 7 Days a Week.

APPLIANCES
GORDON R. KEELER

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

Appliance sales & service since 1930

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

Rafe Churchill
tRaditional hou s e s

rafechurchill.com

Frugal Frames …

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

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

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

Valentine Monument 
Works & Sandblast

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

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

Since 1875

Wild Outdoors 
Taxidermy
“Creating lasting memories”

For more information call 
Christopher Puff owner/artist

(518) 755-2185
www.wildoutdoorstaxidermy.com

Big Buck Contest
Free shoulder mount for the biggest 
buck. Ends January 1st, 2015.

Drop-off at showroom available at: 
174 Bate Rd, Craryville, NY. 
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Race Mountain Tree Services, Inc.  
Tree removal, structural support, pruning and more.
(413) 229-2728. www.racemttree.com

For over 35 years Race Mountain Tree Services, Inc. has provided professional tree 
care to the landscapes of The Berkshires in MA, CT, and NY. Ron Yaple and his 
crew are arborists devoted to the skillful, artistic, and innovative care and removal of 
woody plants, trees, and shrubs. Their mission is to provide high-quality arboricultural 
services to their clientele and to utilize current research and accepted practices. Race 
Mountain Tree Services is prepared to assist you with tree concerns related to construc-
tion, decline, disease, or insect problems, property lines, identifi cation, safety, storm 
damage, and water issues, diagnosis, fertilizing, pest management, and much more. 
They encourage and support pro-active care and early involvement when considering 
construction that may sever roots or compact soil. They can also help mitigate tree 
injury related to construction or storm damage. Their job is to work with trees and 
shrubs to maintain their health and structural integrity, to maximize the quality of 
life. To keep your trees happy this fall, Race Mountain recommends slow-release Fall 
fertilizing to support root development and the fl ush of spring growth. Tree inspections 
are also recommended to assess their health and structure for weaknesses in advance of 
winter storms. 

business snapshot

Clarke Outdoors
Canoeing, kayaking, and rafting.
(860) 672-6365. www.clarkeoutdoors.com

Looking for a new way to explore Mother Nature and with the tranquility of water? 
Clarke Outdoors is the perfect business for you to visit! They offer canoeing, kayak-
ing, and rafting trips on the beautiful Housatonic River in West Cornwall, CT. They 
offer a shuttle service for a six or ten mile trip of moving fl atwater and easy Class I 
and II whitewater. The famous Covered Bridge in West Cornwall marks the halfway 
point of the ten mile trip. Trips run from mid-April through mid-October. Clarke 
Outdoors also rents canoes, kayaks, and SUP’s (stand up paddle boards) at some of 
Connecticut’s most beautiful state parks from Memorial Day through Labor Day. 
They also have a large retail store with a wide assortment of kayaks for both recre-
ational and whitewater use and carry canoes and SUP’s as well. A large selection of 
paddling accessories such as paddles, dry tops, wetsuits, life vests, car racks and such, 
round out their selection. Mark Clarke, multiple time Open Canoe National Cham-
pion, heads the whitewater school and offers lessons in both canoeing and kayaking 
along with their other qualifi ed instructors. They are conveniently located on Route 
7, just one mile south of the Covered Bridge in West Cornwall. Before you go, call or 
visit their website for a friendly reminder of things to bring with you. On your mark, 
get set…go have fun!

The Wish House – Gifts and Crafts
Eclectic Shop. 413 Sharon Goshen Turnpike, West Cornwall, CT.
(860) 672-2969. New website coming soon.

The Wish House gift shop is located in the bucolic village of West Cornwall, CT, a 
stones throw from the iconic covered bridge. The proprietor, Bianca Langner Griggs, 
says that she started the eclectic shop in 1991 a few doors down from the present 
location. She features the crafts of local artisans as well as featuring items from across 
the country and around the world. Bianca likes to ensure that there is something for 
everyone with a mixed stock of unique items, priced for everyone’s budget. She enjoys 
connecting with returning clientele who come to purchase gifts for special occasions 
or for themselves. She also gets satisfaction from seeing people happy in fi nding the 
perfect gift that they have not previously seen anywhere else. When the nearby Trinity 
Conference Center closed, she experienced a downturn in business as did others in 
the village. But she is fi nding that many of those clients are returning when they come 
back to visit her at her quaint location. She says the friendship of those people have 
become part of her life’s fabric. Featured and popular items include whimsical kitchen 
items by Koziol, pottery crafted by Patty Eigen Arts, and textiles from all over the 
world. She says, “Come and explore the shop and all its possibilities!” And laughingly 
adds, “I don’t bite. I promise.”

Hudson Valley Furniture Makers
Quality craftsmanship, locally made furniture. 
(845) 657-2439. www.hvfurnituremakers.com

Founded in 2008, HVFM showcases designer/makers of custom furniture who live and 
work in the Mid-Hudson Valley. Members include: Erik Curtis, Josh Finn, Rob Hare, 
Andrew Hunter, Jeff Johnson, Michael Leggett, David Morton, Clark Peaslee, Michael 
Puryear, and Noah Reitman. As makers of one-of-a-kind, and limited edition furni-
ture, these ten furniture designers work in a variety of styles. Materials include exotic 
and domestic woods, and even hand-forged steel. Members of HVFM build high qual-
ity, handcrafted furniture that last for generations. Each fall their annual Exhibition 
and Sale offers the public an opportunity to meet the members of HVFM and see the 
beautiful work they build. It is through colors, textures, forms, functions, images, and 
ideas that great furniture enriches daily life. Well-designed furniture made from quality 
materials, contributes so much to an interior. It offers both ease and order in function, 
and contributes energy and depth to the overall experience of a space. Evolving from 
traditions, cultivated through centuries of craftsmanship, these local furniture makers 
offer clients something special. Uninterested in mass-production, their furniture is 
made one piece at a time in pursuit of excellence and innovation of design. 

Cedar and walnut chest by Josh Finn.
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Fall is approaching quickly and with the cooling weather 
remember to have your woodstoves checked as well as your 
furnace serviced! Smoke puff-backs by furnaces or wood-
stoves can create quite large claims and remember not to try 
and wipe down walls that have been “sooted,” the soot and 
water will impregnate into the wall resulting in permanent 
damage. Call an expert that can handle the clean-up with dry 
sponges, these are special wiping devices that clean without 
damaging the walls. Check your homeowners policy to make 
sure you have all risk or HO-3 coverage forms otherwise 
these type of claims may not be covered. Another endorse-
ment that is worthy of discussing with the fall rains approach-
ing is backup of sewers and drains and/or sump pump failure 
coverage. Water coming up through a fl oor drain due to a 
sewer backup or sump pump failure is specifi cally excluded 
unless you have endorsed these separate coverages specifi -
cally to your policy, in most cases the cost is less than $100 
and the piece of mind – priceless! This coverage is also very 
important should a municipal drain backup, in many cases, 
these endorsements will respond to these losses caused in 
fi nished basements which can be quite costly!!! Remember 
the old saying, people don’t plan to fail, they fail to plan...

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

INSURING YOUR WORLD

the monthly advice columns

Pituitary Pars Intermedia Dysfunction (PPID), more commonly known as Cush-
ings Disease, is the most common health problem of older horses, and can be very 
serious. Cushings Disease is a disorder of the pars intermedia of the pituitary gland, 
a small structure nestled in the base of the brain. The pituitary is the producer 
of message hormones that effect the actions of endocrine organs like the thyroid, 
pancreas, adrenals, and gonads. In normal horses, the brain chemical dopamine 
binds to pituitary receptors and inhibits their activity, controlling the release of 
various peptides such as ACTH. This inhibition is lost in Cushings. Inappropriate 
and excessive message hormone signals cause the endocrine organs to malfunction; 
thyroid malfunction contributes to a long curly haircoat, inappropriate shedding, 
unusual sweating, and poor immune function. Pancreatic dysfunction causes too 
much insulin to be produced, frequently with a loss of sensitivity to the effects of 
this hormone. Insulin dysfunction causes a high circulating blood glucose, which 
in turn can cause increased urination, increased drinking, poor wound healing, 
weight loss, and other signs similar to diabetes in humans. The adrenal gland 
produces too much corticosteroid. This causes lowered immune function, chronic 
infections such as foot abscesses or sinus infections, poor wound healing, chronic 
laminitis, muscle atrophy, and abnormal fat deposition. Development of Cushings 
Disease is very common in certain breeds such as Morgan, Arabs, and Warm-
bloods. Obesity in any breed is a risk factor. After diagnosis by your veterinarian, 
treatment with pergolide is typically initiated, and can effect a miraculous change. 
If you are concerned about your older horse, call today!

What is the most common disease of older horses?

Amy L. Grice VMD, MBA
845-876-7085
www.rhinebeckequine.com
26 Losee Lane, Rhinebeck, NY 12572

Preparing for Cold Season

TVH
T h e  V i l l a g e  h e r b a l i s T

 The common cold is an acute viral infection of the respiratory tract, 
usually without fever. It is normally self-limiting and not serious. From an 
herbal perspective the goals are to warm the body, assist in expulsion of 
mucus, support immune response, and improve tissue integrity. 
 Hot tea is the best remedy for colds. The dose of tea is 2-3 quarts of 
tea per day. You will generally feel better when you continually sip tea. 
Syrups are also great during colds; they soothe the throat and are tasty. 
Not a substitute for tea, though!
 So what herbs to use? Lemon balm, peppermint, yarrow and hyssop 
make great diaphoretic teas. Echinacea – increases macrophage activity, 
stops cold and fl u viruses from replicating when they gain access to 
tissue (licorice will also do this). Elderberry also prevents viruses from 
gaining access to cells.
 Meadowsweet is great for aches and pains. Garlic, sage, thyme & 
elecampane are all expectorant and antimicrobial. Anticatarrhals – horse-
radish, plantain, eyebright, elderfl ower, catnip, goldenrod. Antimicrobial 
lymphatics are good here – Echinacea, calendula. Demulcents to soothe 
the tissue include plantain, marshmallow and slippery elm.
 Rest is very important for healing. If you spend a day or two in bed 
you will recover more quickly than pushing through. Sinus steams with 
essential oil rich herbs or essential oils – eucalyptus, peppermint, thyme, 
lavender, tea tree, pine, and rosemary.
 Preventive remedies for people who catch colds often include 
astragalus, eleuthero, schisandra. 

Terri Lundquist, Herbalist and Owner
The Village Herbalist
28 Main Street, Millerton, NY  12546
(518)  592-1600  www.tvhmillerton.com

the ever-changing 
world of marketing
We live in an ever-changing world: life, technology, politics, products … it 
seems to continually be changing. And it’s no surprise that one of the things 
that is always changing and being refi ned is marketing.  
 Now-a-days it seems that social media is the new “hype” word, and it 
certainly applies to the world of marketing. But in a world where everyone is 
increasingly “connected” through devices such as smart phones and tablets, 
more and more social media outlets have become and are becoming avail-
able. Facebook is certainly one that most of us are familiar with, and in some 
respects has been the leader. Twitter, Pinterest, and Instagram are others that 
have become increasingly popular and important in the social media world. 
 But what does Tweeting or pinning on Pinterest have to do with your busi-
ness and your business’ marketing needs? To be honest, for some businesses 
it can mean the difference between making it or breaking it, while for other 
businesses, social media may not make any difference at all. That’s the truth. 
Social media helps you to get the word out about what you do, how you do it, 
and you can post photos and videos showcasing how/what/why you do things 
– if you want to. You can share as much or as little as you want. Social media 
is essentially free, except for the time, effort, and know-how that it requires 
for someone to continually stay connected with your followers – social media 
revolves around having followers you see. And like all other marketing tools, 
being effective and getting results in the world of social media requires the 
use of the science behind social media marketing. 

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

Agway
518 789 4471
agwayny.com

Millerton Veterinary Practice
518 789 3440
millertonvet.com

Petpourri
860 435 8833

ANTIQUES

Millerton Antiques Center 
518 789 6004

Tristate Antique Restoration
518 329 0411
tristateantiquerestoration.com

APPLIANCES

Gordon R. Keeler Appliances
518 789 4961

ART & DESIGN

21 Bridge Design
21bridgedesign.com

Clark & Green Inc.
clarkandgreen.com

Eckert Fine Art
518 592 1330
janeeckertfineart.com

Gilded Moon Framing & Gallery
518 789 3428
gmframing.com

Hudson Valley Home
hudson-valley-home.com

Martina Gates Fotoworks
martinagates.com

Snyder Printer
518 272 8881
snyderprinter.com

The Arts at Hotchkiss
860 435 4423
hotchkiss.org/arts

Thorunn Designs
518 592 1135
thorunndesigns.com

World on Fire
dmetalwork@fairpoint.net

WHAT’S YOUR SIGN?
ARIES (March 21–April 19)
Don’t talk out of school, but get your point 
across in a diplomatic way. Your emotions 
have a tendency to run away with you.  

TAURUS (April 20–May 20)
You’re likely to have a confrontation with a 
family member. Get away from the drama and 
stick to the facts.     

GEMINI (May 21–June 20)
Your fan club and people who would make a 
nice addition to your group of friends seem to 
come in pairs. Don’t leave everyone else to do 
the work, put your foot forward too.     

CANCER (June 21–July 22)
Now is a good time to think about the direc-
tion that your life is taking. You shouldn’t have 
to do all of the work yourself.    

LEO (July 23–Aug. 22)
Friendships that are solely on the surface will 
come and go. But remember to show your 
true friends who you truly are.   

VIRGO (Aug. 23–Sept. 22)
Spend time with your family, but remember 
to maintain the peace. Put confrontation and 
drama on the back burner until another time.  
   

LIBRA (Sept. 23–Oct. 22)
You have to stand by your decisions. And re-
member that sometimes you just have to take 
time for yourself and rest.   

SCORPIO (Oct. 23–Nov. 21)
You’ve worked hard and focused on your 
career. Beware the people who want to control 
conversations and circumstances. Go slow, the 
opportunities won’t escape you.    

SAGITTARIUS (Nov. 22–Dec. 21)
Your entire “soul-life” is comprised of luck. 
Experience tells you one thing, but your inner 
Pollyanna tells you another. Listen to her.     

CAPRICORN (Dec. 22–Jan. 19)
You’ve tried to get your coworkers atten-
tion for quite a while. Finalize matters so that 
there’s no hesitation in work nor play.    

AQUARIUS (Jan. 20–Feb. 18)
Don’t hesitate to take a leap of faith. You’re a 
lucky person, you know that, right? 

PISCES (Feb. 19–March 20)
Friends and family wish you the best of luck 
when starting something new in your life. But 
don’t over-do yourself. People in the sign of 
Leo will help you with the big decisions.  

AUTOMOTIVE

Factory Lane Auto Repair 
518 398 5360

Ruge’s Subaru
rugesauto.com

Sharon Auto Body
860 364 0128

CAFES & FOOD & WINE

52 Main
518 789 0252
52main.com

Church Street Deli
518 329 4551

Cozzy’s Pizzeria
518 592 1700

Harney & Sons 
518 789 2121
harney.com

Lia’s Mountain View
518 3984631
liasmountainview.com

Local 111
518 672 7801
local111.com

Mount Washington House
518 325 4631
mtwashingtonhouse.com

Pine Plains Fine Wines
518 398 7633

Red Devon
845 868 3175
reddevonrestaurant.com

Salisbury Wines
860 435 1414
salisburywines.com

The Wandering Moose Cafe
860 672 0178
thewanderingmoosecafe.com

Walbridge Farm Market
845 677 6221
walbridgefarm.com

CARPENTRY/BUILDER

Churchill Building Company
860 596 4063
churchillbuildingcompany.com

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

Ian Ingersoll Cabinetmakers
860 672 6334
ianingersoll.com

Nailed It Building & Construction
518 929 7482
naileditbuilding.com

Over Mountain Builders
518 789 6173
overmountainbuilders.com

Rafe Churchill
rafechurchill.com

FARMS & FARMING

Crop Production Services
845 373 9913

Freund’s Farm Market
860 824 0650
freundsfarmmarket.com

Hawthorne Valley Farm Store
518 672 7500
hawthornevalleyfarm.com

Hudson Valley Fresh
hudsonvalleyfresh.com

Hudson Valley Harvest
hv-harvest.com

McEnroe Farm Market
518 789 4191
mcenroeorganicfarm.com

Quattro’s Poultry Farm & Market
845 635 2018

Ronnybrook
518 398 6455
ronnybrook.com

ELECTRICAL

Berlinghoff Electrical Contracting
518 398 0810
berlinghoffelectrical.com

HEALTH & BEAUTY

D’s Salon & Spa
518 965 9003
Facebook: /dssalonandspa

Hylton Hundt Salon
518 789 9390
hyltonhundtsalon.com

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

Sharon Hospital
sharonhospital.com

Sharon Optical
860 364 0878
sharonopticalct.com

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

The Cord King
845 797 6877

HOME SERVICES

Associated Lightning Rod
518 789 4603
alrci.com

Eastern States Well Drillers
518 325 4679
easternstateswelldrillers.com

Hussey Painting LLC
860 435 8149
husseypainting.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

South Broadway Services
845 868 1045

LAWN, GARDEN, POOL

Country Care Property Management
845 518 0632

Domenick Lopane
518 789 6170

Locally grown trees
845 518 0632

Race Mt. Tree Services, Inc.
413 229 2728
racemttree.com

Up Country Services
860 364 0261
upcountryservices.com

LIFESTYLE & EVENTS

Alicia King Photography 
845 797 8654
aliciakingphotography.com

Catskill View Wedding & Events
518 592 1135
catskillviewweddings.com

Kitchen Tour
hmts.org

The Moviehouse
518 789 0022
themoviehouse.net

LODGING

142 Wells Hill B&B
860 435 8388
142wellshillbandb.com

Sharon Country Inn
860 364 0036
sharoncountryinn.com

The Falls Village Inn
860 824 0033
thefallsvillageinn.com

REAL ESTATE

Bain Real Estate
860 927 4646
bainrealestate.com

Best & Cavallaro Real Estate
860 435 2888
bestandcavallaro.com

Copake Lake Realty Corp.
518 325 9741
copakelakerealty.com

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

Millbrook Real Estate
845 677 3525
millbrookrealestate.com

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

SPECIALTY SERVICES

Associated Computer Solutions
860 364 2233
asccomputerpro.com

Cedar Hill Management
860 806 3803

Cantele Tent Rentals
518 822 9460
canteletentrentals.com

Columbia Tent Rentals
518 851 9460
columbiatent.com

Ghent Wood Products 
518 672 7021
ghentwoodproducts.com

Michael D. Lynch Law
860 364 5505
michaellynchlaw.com

Nickbee’s Eco Store 
518 592 1177
nickbees.com

Stone & Tile Services
860 824 5192
stonepolishingct.com

Valentine Monument 
Works & Sandblast
518 789 9497

VKLarson Communications
917 678 7689
vklarsoncommunications.com

Wild Outdoors Taxidermy
518 755 2185
wildoutdoorstaxidermy.com

STORES

Country-town Marble & Tile
518 325 5836

Elizabeth’s Jewelry
518 789 4649
elizabethsjewelry.com

Hammertown
hammertown.com

Horse Leap
845 789 1177
horseleap.com

Pieces
914 388 0105

Riley’s Furniture & Flooring
518 789 4641
rileysfurnitureflooring.com

The Bodhi Tree & Gallery
860 364 5642
bodhitreegallery.com
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Women’s Imaging at Sharon Hospital | a Breast Imaging Center of excellence | sharonhospital.com

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

Please Join Us for our annual 
Breast Cancer awareness month
Screening mammogram event* 

october 3rd | 8a-5p
october 9th | 8a-7p
october 21st | 8a-7p

all women are welcome. 
Call 860.364.4470 to schedule your appointment.

*free for UnInSUreD Women.
(If you have insurance, please bring your card with you 

when you present for the screening appointment. 
Cancer Services of nY will be available on-site to enroll nY women.

appointments are available on a first come, first serve basis.)

annual 
Screening

mammograms
Save lives. 

Period.

When you choose Women’s Imaging at Sharon Hospital, 
you’re choosing a BreaSt ImagIng Center of exCellenCe. 

Comprised of a team of experts in Digital mammography, 
Ultrasound, Ct Scan, & Breast mrI. Highly trained, 

board-certified physicians & technologists with 
excellent quality & high patient satisfaction –

together in a caring, patient-centered, healing environment. 
experience outstanding care at Sharon Hospital.

Call 860.364.4070  to schedule an appointment today.

We accept most insurance plans. For a complete list of CT, NY, & MA insurances 
including ACA exchange insurance plans accepted, visit sharonhospital.com & click

“patients & guests” & then click “insurances” or call 877.364.4202 for more information.


