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Garden designs by™ -
Robbie Haldane

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

Emergency Service 7 days
For Our Valued Clients.

Licensed and Insured

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

Main Office

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

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

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

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

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

to serving you.




Brad Peck Inc. The Lofgren Agency Hermon T. Huntley Agency Inc.

1676 Route 7A 6 Church Street Tilden Place
Copake, N.Y. 12516 Chatham, N.Y. 12037 New Lebanon, N.Y. 12125
P.518.329.3131 P.518.392.9311 P. 518.794.8982

siness & Commercial  Life, Health & Long Term Care

AY L OR

1-800-553-2234 « www.GMTaylorQil.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 80 years.
Offices in Dover Plains, Pawling, Millerton, Pine Plains, Millbrook. "We're here to serve you!"
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@ cditor’s note & content

A CLOSER LOOK AT THE
GREATER SALISBURY, CT
AREA - AND BEYOND

Last October we initiated the “town/vil-
lage” feature, where the entire magazine
focused on a particular town or village. We
began in New York with Millerton exactly
six months ago, but now we move across
the border by a few miles to the greater
Salisbury, Connecticut area.

I've personally enjoyed these town/village
features because they allow us an in-depth
view at a particular region in our beloved
area. We are able to examine a few business-
es, people, the local history, some unique
attributes, and other areas of interest — and
all in this one spot on the map.

I was very interested in what my writers
came up with for this Salisbury and Lakev-
ille issue, because I found every story to be
very informative and interesting in its own
right. And there’s a lot happening over there!
They have a very rich history that dates
back hundreds of years, the lake-life over
there is like its own world, there is a sense of
tight-knit community when it comes to the
inhabitants and the business community,
and the organizations that call Salisbury and
Lakeville home — one can only take their hat
off for them!

In this issue CB introduces us to Lakev-
ille-based artist Karen LeSage; Christine
examines the business behind LaBonne’s
Market as well as lake real estate; and speak-
ing of lakes: Claire tells us all about Lake
Wononscopomuc; Allison shares with us
the greater history of the Salisbury area; CB
interviewed the power couple behind The
White Gallery as well as the great folks at
the Salisbury Library; Memoree meanwhile
went for a little wine advice to Salisbury
Wines and she tells us why all wines are not
created equal; meanwhile, and perhaps to go
with some of that wine, Mary shares with
us the story of the Salisbury chapter of Din-
ing for Women organization as well as tells
us the story of the Twelve Moons Coffee
House; Melissa gives us a little insight into
her childhood for she grew up in Lakeville;
and John shares with us a great piece on the
love of restoring historic homes as well as
the great success of Salisbury’s rowing team.

Phew! That was a mouthful. But as you
can see, we have quite the line-up for you
this month. And as you'll notice, Salisbury
has a lot to celebrate this year with a num-
ber of anniversaries, so we encourage you to
take a closer look and pay them a visit to see
this all in person!

- Thorunn Kristjansdottir
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Salisbury’s Twin Lakes as the light
of day changes.
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PAULA REDMOND
REAL ESTATE INCORPORATED

RHINEBECK

RED HOOK $350,000

RED HOOK $464,000

iage Charm With Modern Updates Lovely Colonial Sunny Cheerful Home

$269,000

STANFORD

$365,000 STANFORD $65,000 HYDE PARK
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Tucked In The Woods LightlyWoode Parcel Easy Comfortable Floor Plan
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@ oartist profile

as a sport

PAINTER: KAREN LeSAGE

By CB Wismar
arts@mainstreetmag.com
“I really do believe that ‘less is more.”

Karen LeSage is gazing out of the
front window of her Lakeville bunga-
low at the changing light of a chilly
March morning. Hanging on the
wall behind her, the light plays on the
two 40”x40” paintings that comprise
“Forsythia,” a monochromatic homage
to spring.

“I simply choose to concentrate
on ‘more.” My paintings focus on one
thing ... and that invites interpreta-
tion.”

LeSage began concentrating on
both the consciousness and activ-
ity of art at a young age. Growing
up in eastern Connecticut, paint,
sketchbooks, crayons, and fabric were
simply part of her life.

While still in high school, she
realized that the fabric on which she
was painting could be turned into
wearable art — so she began fashioning
clothing from the fabric and selling
her creations to her classmates and
friends.
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“They were unusual,” she reflects,
“but it was great exposure. | was
drawn into art as a career.”

If you can make it here...

After graduating from Massachusetts
College of Art in Boston, LeSage
moved to New York City where the
East Village had attracted a vibrant
collection of artists and actors,
musicians and writers — young and
filled with energy, not encumbering
themselves with the notion that life
could not be enjoyable, but believing
that artistic pursuits held authentic
possibilities.

“T had a degree in fashion design,
so moving to New York, I worked in
the entertainment world designing
and creating costumes and props.”

New York life in the late *80’s could
be more ‘Bohemian’ than corporate
and rigid. While one segment of
that generation scaled the heights of
‘Wall Street, others discovered artistic
expression in many forms. “Everyone
was in a band,” captures the mood
and tone of the times.

Whenever costume design took
LeSage out of the city, her sketchbook
and crayons were always at hand. “I
had crayons from early in my life, and
it was just natural for me to sketch
and imagine with a crayon in hand.”

The results of her sketching were
often landscapes. Drawn to both the
majesty and incredible, colorful detail
of her surroundings, LeSage’s sketch-
book diaries became records of both
travels and impressions.

After a decade in New York, what
had been a place for weekend escape
in Litchfield County became home.
With the permanent change, her
focus moved to her painting, and ‘less’
became ‘more.’

A moment that motivates
change

It was a 2002 show at the David M.
Hunt Library in Falls Village, CT that
signaled a true artistic change. Karen
LeSage’s direction became more clear,
and her passion for creating canvases
that she calls “vivid, ethereal ...” came
to the fore.

What is often referred to as “the
art scene” has changed dramatically in
the past two decades. Although gallery
shows are still critical to the success
of artists — nothing can replace the
in-person exposure a potential buyer/
collector has with a work of art — the
explosion of visual/social media have
changed how art is presented, discov-
ered and viewed.

“It’s been turned ‘outside ... in.
says LeSage with a modest laugh. The
internet has provided easy access to
an artist’s work, their history and the
opportunity to enter into dialogue
about specific works, their nature and

3%

Above top:
Forsythia 1& 2,
two 40"x40” oil
on canvas 2016.
Above: Karen
LeSage. Imagery
courtesy of Karen
LeSage.



meaning. It transcends geography,
even time by providing access.

That access can often begin with
appearances in other media. Print
publications can showcase an artist’s
work and, in some cases, place that
artwork in a curated setting. LeSage’s
work has appeared in House Beautiful
in a 2014 feature article and in a 2015
issue of Country Living. Exploration
of those pages leads people to her
website, leads to extended conversa-
tions that can encourage acquisition
and collection.

Influences and affinity
Encountering LeSage’s work for the
first time, the viewer cannot but make
a very real connection to the Color
Field school of painters who became
so dominant in American painting
from the 1950’s through the 1970%.
Iconic names including Robert
Motherwell and Helen Frankenthaler,
Esteban Vicente, and Barnett New-
man were part of an entire movement,
broadly called Abstract Impression-
ism. LeSage readily acknowledges the
influences of celebrated artistic giant
Mark Rothko in her own work.

Bug, it is not merely Abstract Im-
pressionism that is at work. There is
an underlying sense of Minimalism in
Karen LeSage’s work. After all, “less is

»
more.

The influential art historian and
critic Heinrich Wolfflin made the dis-
tinction between “linear” and “paint-
erly” works as he reviewed trends in
painting over centuries. LeSage’s work

is most definitely “painterly” as it
works in both vivid color and almost
blurred shading between fields. Tread-
ing the fine line between abstraction
and minimalist approaches, it is often
possible to step to one side or the
other.

“Maplefire,” a 40”x40” canvas com-
pleted in 2015 celebrates the vibrancy
of the entire tree in full autumn color.
“Indian Summer,” also completed in
2015, invites one to look across an
entire field to the tree line and hillside
beyond.

By contrast, the 2016 44”x56”
monochromatic painting “Silverbirch’
moves in to extreme close up, working
with light and the loose brush strokes
of the Abstract Impressionists to cre-
ate an image that almost floats above
the surface. It is, as LeSage strives for,
“about one thing.” It is here that her
ever-present sketch books have a di-
rect correlation to what appears on the
canvas. ‘T distill the images down,”
she explains, reinforcing the notion
that the evolution of her subjects
concisely works toward simplifying
the images.

Since each sketch can contain
several ideas and points off reference
to further explore, LeSage’s work
often generates “series” — paintings
that approach a subject from varying
perspectives, allowing images to lead
to new ideas and yielding multiple

finished works.

Art as an extreme sport

The actual work of an artist can be
difficult to concep-
tualize. The end
product is pre-
sented for reaction,
engagement, and
criticism. If one
has not wrestled
with an idea,
fought to make

a whisper of an
idea into some-
thing that can

be captured on
canvas, carved out
of stone, fashioned
in clay, cast in
bronze, or made

real through composition and collage,
the physical, mental, and emotional
demands are difficult to understand.

“Art was an Olympic sport until
1948,” offers LeSage as amplification
of why she believes that “art is an
extreme sport as a livelihood.” This is
no easy journey ... no casual pursuit
that whiles away languid summer
afternoons or creates a hobby that fills
the grey months. This is work, and it
is all consuming,. *

Karen LeSage has broadened her exposure and
enlarged her following since that first exhibition
at the Hunt Library. A regular at Ober Gallery in
Kent, CT, she is looking forward to a solo show in
that venue scheduled to begin on October 5, 2016.
This will be her fourth exhibition at the Ober,
and the opportunity to share a new series of work.

In advance of the October event, Karen will be
showing some of her current monochromatic series
in the front gallery at Gilded Moon in Millerton,
NY from March 19 to April 30, 2016. Her work
is always accessible on www. karenlesage.com.

Are you an artist and interested in being fea-
tured in Main Street Magazine? Send a brief bio,
artists statement, and a link to your work to arts@
mainstreetmag. con.

artist profile @

Above: Early
Spruce, 30”x30”
Below left:
Maplefire 40”x40”.
Imagery courtesy
of Karen LeSage.
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DELI & PIZZERIA

BREAKFAST ® LUNCH ® DINNER

SALADS ® SANDWICHES ® SUBS ®
Wraps ® BURGERS & Dogs ©
P1zzA * & MORE!

(518) 329-4551

1677 County RT. 7A, COPAKE

@ tristate antique

restoration

SPECIALIZING IN ANTIQUE
FURNITURE RESTORATION

CONALL HALDANE | proprietor

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

S -H15-605-1000~ T
T0p0

24 Hour Towing - Complete Auto Body Repair + Insurance Claims
Aluminum and Steel Welding - Rhino Linings Truck Bedliners
Your Environmentally Friendly Repair Shop

Wesley 1. Berlinghoff
845.605.1099 - Wes.Autobody.Works@gmail.com
3718 Rte 44 - Millbrook, NY 12545

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

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

g IGSHPA Geothermal certified

WELL DRILLERS

Joe FLooD, owNER

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

COPAKE LAKE REALTY CORP.

Copake Lake Waterfront. This almost new 3 BR, 2 BA, 1800 sf home is sited on .8 acre.
Charm of a lakehouse with a sophisticated flare. Chef’s kitchen with Wolf range, Sub-
Zero refrigerator, Asko dishwasher, center island with prep sink. Two-story living room
with gas fireplace. Windows galore to bring in tons of natural light. Bedroom on the main
level. Across the private road is your tiered waterfront with patio, fire pit and direct lake
access. Before you know it, summer will be here and it will be time to ‘Go Jump in the
Lake’ — Copake Lake. Asking $750,000.

285 Lakeview Road (518) 325-9741
Craryville, NY 12521 www.copakelakerealty.com

Lindsay LeBrecht, roker
Copake Lake Realty Corp.
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Get ready to get more done.

From digging to tilling and loading — Kubota’s versatile L3901 compact tractor does more on your property! Pick your performance: 2WD or 4WD, gear or
HST transmission and a variety of quick-attach performance-matched implements. Under the hood is Kubota’s reliable 37.5 HP Tier 4 Final diesel engine
for quieter operation, cleaner emissions and outstanding fuel efficiency. Get ready to do more with a Kubota.

Columbia Tractor, Inc.
Rt. 9H & 66
Claverack,NY 12513
(518) 828-1781

www.kubota.com
Kubota Tractor Corporation Markets a Full Line of Tractors and Construction Equipment Through
a Nationwide Network of Over 1,000 Authorized Dealers. Optional equipment may be shown.

© Kubota Tractor Corporation, 2014
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friendly faces @

friendly faces: meet our neighbors, visitors and friends

Brenda McLean is immersed in real estate, and she
currently works for The Kinderhook Group. Her pas-
sion for real estate began in 1987, and in a commercial
aspect: doing site selections for malls, industrial parks,
and fast food chains all over New England. She gave up
traveling and switched to residential RE when she took
up a permanent residence in Salisbury 18 years ago, “I
had the good fortune of selling a Twin Lakes property
with the patriarch of the Durning family, Ron Durning,
my mentor. Ron is a gentleman, has a statesman-like
persona, is charismatic, decisive, and has a wit, all that
contributed to his genius in sealing the deal!” Brenda gets
great satisfaction from being able to help clients and she
is passionate about incorporating the wonders of nature
into her writing, poetry, and love of the arts.

Rick Roso is the press, PR, and Editorial Director at
Lime Rock Park. There he handles all aspects of com-
munications work for Skip Barber (the person) and has
done so for almost 25 years. He has been full-time at
Lime Rock Park since January of 2010. When asked what
he enjoys most about his job, he smiled and said, “When
I get to drive and sometimes race.” Rick has two children
and likes spending as much time with them as possible.
He's also an inveterate reader, love movies and golf, forces
himself to the gym at least three days a week, and enjoys
doing home projects — but always makes time to watch
the Formula 1 races. Rick has lived and travelled all over
the US, and he says that without a doubt that Connecti-
cut has been the best place that he’s lived.

Sisters Ashley and Courtney Merz are the proprietors
of Lakeville Interiors. For Courtney this means meet-
ing with clients and working with them on the design/
decorating of their homes, as well as handling the buying
for their retail shop. For Ashley this means fabricating
custom draperies, cushions, slipcovers, bedding, and han-
dling the business end of the shop. For ten years the duo
has enjoyed getting to know the people of the commu-
nity, and how no project is ever the same. Spending time
with family is at the top of their list when they are not
working — they especially enjoy the down time at their
family lake house where they surf, waterski, and swim.
Ashley and Courtney grew up in Litchfield and share a
love of the community and how beautiful every season is.

Peter Sepelak has a diverse and extensive background in
banking and he is excited to have recently joined Salis-
bury Bank this past January as a Branch Manager, over-
seeing the Lakeville and Salisbury branches. “Getting to
know the community and working with my team mates
has been great, and I'm looking forward to continuing to
build relationships. Everyone is so nice and it is wonder-
ful to be a part of this tight-knit community.” Peter
admits that he’s not a winter kind of person, so he is very
much looking forward to the spring and summer months
and going boating out on the lake with his girlfriend and
their children. Peter also has a love for music and has
been collecting vinyl since he was very young. He hopes
to one day learn to play guitar and/or piano.

Susan Dickinson is a 32-year veteran in the banking
industry, 12 of which have been with Litchfield Bancorp.
As branch manager of the Lakeville office, Susan says
one of the best parts of her job is helping first-time
homebuyers purchase their first home. “It’s such a great
feeling to know that we have helped them! I absolutely
love my job.” Aside from her “real” job, she’s president
and treasurer of the Tri-State Chamber of Commerce
and treasurer of Salisbury Rotary Club. Having lived
and worked in the area for 52 years helps Susan get to
know- and stay in touch with many businesses and local
people in our great little community. Susan thanks her
wonderful husband, Ed, in supporting all that she does,

as it takes time away from home.

David Maffucci owns and operates Visionary Computer,
an Apple Authorized Specialist, in Lakeville, CT. “I cant
believe I've been doing this for 22 years! My favorite part
is helping people make sense of technology.” 2016 will
be a very exciting year for Visionary with the construc-
tion of their new space beginning soon! David and his
family take cruise vacations and he says that being out
on the open sea is so different from the hills of Litchfield
County. Like fast computers, David is also somewhat ob-
sessed with fast cars, and he drives his car often at Lime
Rock Park and at other regional tracks. “I'm also a huge
Radio Control Car enthusiast — I was even a contributor
to the leading national magazine for the RC Car hobby,
RC Car Action Magazine.”
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HEATING & AIR CONDITIONING, INC.

Sales ¢ Service ¢ Installation
Residential ¢ Commercial
Competetive Pricing
Automatic Route Deliveries
Forklifts e Construction
Heat » Hot Water » Cooking
Budget Payment Plan

Complete Design,
Installation & Service

An Independent !._E_’l"/ﬂ!" Dealer

Prompt Professional Service
Carison ... for Customers
who insist on Safety & Quality

Specializing in:
e Gas Warm Air Systems
e Centrail Air Conditioning

800-542-2422 800-542-2422

www.carlsonpropane.com

www.carlsonpropane.com

Serving Northwest Corner Since 1979
CT Lic. 302776  CT Lic. 278010 © CT Lic. 1113

Division Of Carlson Heating
& Air Conditioning, Inc.

CT HOD #1002 . )
WA Lic. 023709 » MA Lic. 30167 « MA Lic. 912 | Serving Northg%g %’(’)’;ﬂf Since 1979
79 Pike Rd., Sheffield, MA =

THE
BOATHOUSE
RESTAURANT

AT LAKEVILILE

SUNDAY - THURSDAY
11 AM - 10 PM
FRIDAY & SATURDAY

11 AM - 11 PM

HAPPY HOUR
MON - WED - FRI
S PM - 7PM

860.435.2111
THEBOATHOUSEATLAKEVILLE.COM
349 MAIN STREET LAKEVILLE, CT 06039
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We offer a full line of pet food and supplies
from most major manufacturers. Join our
pet club and save even more. Stop by the
store or visit our website for more details.

VISITYOUR LOCAL AGWAY:

Route 22 in Millerton, NY ¢ Route 23 in
Great Barrington, MA ¢ Route 9H in
Claverack, NY ¢ Route 66 in Chatham, NY

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

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

Yikes!

Ash trees need prophylactic treatment to assure
their survival. Untreated they will not survive.

www.emeraldashborer.info.

RonN YaPLE
Licensep/CERTIFIED ARBORIST
Tri-StaTE REGION

(413) 229.2728

www.RACEMTTREE.cOM




ROBERT LaBONNE JR., PRESIDENT & CEO OF LaBONNE'S MARKETS:

Six generations of feeding Connecticut

By Christine Bates

christine@mai nstreetmag.com

It was clear this would be another
great entrepreneur’s interview when
Bob LaBonne Jr., President and
CEO, of LaBonne’s Markets picked
up a small piece of trash in the grocery
isle on the way to his office for our
appointment. That’s the way own-

ers act. Local entrepreneurs drive

our economy and every month Main
Street Magazine selects a business
leader and learns about their industry
and approach to success.

How did this business get
started?

My great great grandfather George
LaBonne Sr. was French Canadian
and around 1900 started butcher-
ing and selling meat from a horse
and buggy. That’s his photo on my
business card (see photo next page).
By 1962 my grandfather Hilaire
and my father Robert Sr. borrowed
money on their insurance policies
and started their own small store

in Watertown. It was a 900 square
feet store with two butchers. They
fought about everything, every day,
but they gradually expanded the
business and bought more stores. In
1967, when I was eight years old, I
started slicing cold cuts on Sunday;
by age 14, I was working 35 hours
a week in our Watertown store and

eventually became the manager.
That’s when I met my wife who
started out as a cashier at age 16.
We've been married for 30 years and
have three kids.

Many members of our family are
involved in the business. My petit

Above: Howard Ives with Bob Jr. Howard has worked at LaBonne’s for over 20 years. Photo by Christine Bates.

local business @

Below: LaBonne’s Market is located behind Main Street in Salisbury, off of Academy Street. Photo by Christine Bates.

mother even acted as the butcher
when my father had back opera-
tions. Terri, my sister, is our Wood-
bury store director and my sister
Pam manages the Watertown store
some evenings and Sundays. We
have had my aunt, nieces, nephew,
cousins, and brother-in-laws in the
business as well.

We acquired the Salisbury store
from George Ernst in 1989 and 1
became the store manager after the
acquisition. At that time all of our
stores were called LaBonne’s Epicure
Markets and we were criticized
in Salisbury as having a made-up
French name when we changed
the name of the store. Later we
renamed all of our stores simply
LaBonne’s Market because “Epi-
cure” secemed to have a highprice
image. When we expanded the
hours to include Sunday shortly
after we bought the store, there was
an uproar and threats of starting a
petition.

Tell me about your employees.
We have about 40 employees, most

" of whom are full time with full

benefits. We have very little turn
over. Marge Curtis, in our produce
department, has worked in the store

since 1977, and Audrey Gereg since
1988. This store struggles to make
a profit from January to April, but
we keep everyone on because good,
loyal employees are hard to find.
The average tenor of employment
is 17 to 18 years, but some people
have been here their entire working
life.

We have three Core Values that
we all chose and live by every day.
“Quality, Respect and Teamwork.”

When I hire I look for employees
who think like owners. At the end
of an interview I ask them this ques-
tion: “A customer calls the store and
the courtesy booth answers and it’s
Mrs. Jones and she is really upset.
She just came from your store with
the chicken legs she bought. She
opened the package and it smelled
kind of funny, but she rinsed them
off and put them in the oven. Now
her whole house stinks and she has
to leave to drop her daughter off at
the high school for play practice,
her husband is on his way home
and is not going to be happy dinner
isn’t ready and she wants to talk to
the owner.” So then I pretend to be
Mrs. Jones on the phone and say,
“How would you handle this situa-
tion?” I don’t hire anyone who says

bring in the receipt.

We started drug testing new hires
in 1996. We attract high caliber
employees and usually don’t even
interview someone unless one of
our current employees recommends
them.

Every year I give a class at
Wamogo High School on how to
interview for a job. I take a 100
tape measure and have the kids
extend it. Each foot is a year of your
life and four feet represents high
school. Actually only eight inches
of your tape measure of life is spent
in high school. School is in session
only 180 days not 365, and a school
day is eight hours not 24 hours. I
stress how important those eight
inches are to the rest of your life.
The friends you make, the study
and work habits you choose, will
decide where you are when you are
20, 30, 40, and beyond.

Why does it say IGA on the
bags? What is IGA?

IGA is the Independent Grocers
Alliance and is a co-op of indepen-
dently owned grocery store owners.

Continued on next page ...
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Above: George Sr. with his meat carts and small store. This photo appears on LaBonne’s Markets’ business cards. Pho-
to courtesy of Bob LaBonne. Below: The eight flavor kombucha stand is a new product hit. Photo by Christine Bates.

IGA operates as a wholesale food
distributor servicing all of its 5,000
members in 30 countries. It supplies
us with their own quality private
label products, grocery, produce,
meat, etc.

Do you buy locally?

Having local products seems to be
even more important to our cus-
tomers than our organic options. In
addition to IGA’s products we have
about 400 other vendors, many

of them local, and our stores carry
over 27,000 SKU’s — that’s a stock
keeping unit. Compare that to a
Stu Leonard’s store, which will have
only 1,700 to 2,000 products on
the shelf at any one time.

12 MAIN STREET MAGAZINE

Is there such a thing as too
many options?

Too many sizes and flavors, too
many options for consumers to
consider. It used to be that there
were only two kinds of orange
juice, Minute Maid and Tropicana
available in three sizes and now
there’s with pulp, without pulp,
with calcium, with mango. It’s too
much to think about. We are trying
to narrow down customer decision
making to good, better, and best
— the top sellers at different price
points in each category.

What new products have

you added?

Rich Stomski, the Salisbury Store
Director, always wants to try new
things. Our bulk food section with
nuts, dried fruit and grains in bulk
was just added last year. Customers
wanted to save on cost and unneces-
sary packaging. And now he’s crazy
about Kombucha. We have an in-
store eight tap machine — the largest
they make.

Aren’t the margins in the
grocery business pretty low?
I guess around 5%.

You're a lot closer than most people
who think we earn 20% to 40%.
On $100 dollars of groceries the
profit is about 91 cents on average.
(FMI NGA Independent Supermar-
ket survey 2014) $65 is the cost of
the product, $17 for labor, $3 for
utilities, $3 for rent, $3 advertising
and other overhead. In 2014, 36%
of all independent grocery stores

were not profitable.

We've cut back on print advertis-
ing, which is hard to measure, and
email our specials to customers.
Who is going to look on page eight
to see that we have Nabisco Graham
Crackers on sale? We've saved
$80,000 making this change.

How many stores and custom-
ers do you have?

We have 12,000 rewards custom-
ers in our three stores and we

track their purchases carefully, and
serve between 23,000 and 25,000
customers per week. My son Robert
II is in charge of everything digital
and IT.

What is the secret of
LaBonne’s? What’s next?

Our secret is our people, their dedi-
cation and commitment to serving
our customers. Next it’s having
small stores in small towns where
we can be an important part of the
community.

We want to continue to grow and
change and play to our strengths.
We're working with the owners of
our building to add another 8,000
square feet to our store — that’s
about double our current selling
space. We plan on expanding our
deli prepared foods section and pro-
duce offering and decrease what’s
called the center of the store where
it’s difficult for us to compete on
price with the big box stores. Even
meat, despite the paleo diet, is a cat-
egory that isn't growing at the same
rate as produce or prepared foods.

We plan on getting into online
ordering for pickup or delivery this
summer. Right now we deliver to
seniors based on phone orders, but
it’s incredibly inefficient.

What was the low for you?
When I had a widow-maker heart
attack on November 2, 2012, the
day after we opened our new store
in Southbury. 'm lucky to be alive.

What suggestions do you have
for business owners?

Be brutally honest with yourself,
fanatically supportive and always
respectful of others and communi-
cate effectively. Seek out resources
to keep up with your industry. I've
been a member of the Entrepre-
neurs Organization since 2001. It’s
a peer-to-peer group where you can
discuss problems or decisions. The
one rule is that you can share your
experience, but never give advice.
We talk on the phone all the time.
And they have courses and speak-
ers. To join you must be running
a $1,000,000-plus business and be
nominated.

But anyone can learn from
YouTube and TED Talks. And the
best book about management that
I recommend to everyone is 7he
Five Levels of Leadership by John
Maxwell. You can watch him on

YouTube.

What part do you enjoy the
most about this business and
what’s the worst?

Definitely the people are the best
part. The worst part is time-con-
suming government regulations.

What are you proudest of?
When LaBonne’s arrived in Salis-
bury I joined the Chamber of Com-
merce and we were all asked for
money for village Christmas trees.

I started the Adopt-A-Christmas
program that is still active today.
We had contribution cards made up
with a stork delivering a Christmas
tree. It really made a difference in
our community keeping this tradi-
tion alive twenty-plus years later. ©

LaBonnes Market is located at 22 Acad-
emy St, Salisbury, CT. You can call them
at (860) 435-2559 or visit them online at

www. labonnes.com.



Bankers. Neighbors.

We are all of the above. Always.

Litchfield Bancorp
—

EVERY CUSTOMER COU NTSS"

Visit our Lakeville office today!
860.435.9828

www.LitchfieldBancorp.com

MLO #510070 Member FOIC Equal Housing Lender X

John Goudreault

Cabinet work & fine furniture

One of New York’s oldest and
largest certified organic farms.

ORGANIC FARM

z _” _mm T T

Join our Grand Opening
Event on May 21!

| DAILY LUNCH SPECIALS * BAKERY * LOCAL & SPECIALTY
GROCERIES * FRESH MEATS + PREPARED FOODS
Visit mcenroeorganicfarm.com or
call 518-789-4191 for hours & directions.

5409 Route 22, Millerton, NY 12546

Hollis Gonerka Bart LLP

Our New Location:

Legal services
7791 South Main Street, Pine Plains, NY | (518) 771-3031

for businesses,

entrepreneurs
and executives.

New York, NY | (646) 398-006
www.hgbllp.com

High Quality SNYDER
Commercial Prinfing.

« Digital & Offset PR/INMER
* Newsletters & o,
* Brochures

* Catalogs
 Stationary Packages
* Pocket Folders

e Calendars

¢ Invitations

* Direct Mail

591 River Street
- Troy, NY 12180

=MADSEN=
OVERHEAD DOORS

Fast, friendly service since 1954

Mention this ad and receive

$50 off single door or $100 off
double door purchase & install
$25 off a new electric operator, too!

valid now through July 31, 2016

Madsen Overhead Doors offers numerous door options to fit any budget!
Residential, Commercial & Industrial Doors, Electric Operators,
Radio Controls, Sales & Service.

Phone (518) 392 3883

¥ -
- Clopay’ info@madsenoverheaddoors.com

2 | www.MadsenOverheadDoors.com

America's Favorite Doors® 673 Route 203, Spencertown, NY 12165
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STANFORD

Bulls Head Farm, built in 1830, commands its
surroundings with old growth trees, protected views
and gorgeous landscaping. Elegant formal rooms,
numerous bedrooms, many fireplaces and pool make
this an ideal home for weekend house parties and
family gatherings. $1,500,000. Call Candy Anderson
845-677-5311.

hwguernsey.com
A Heritage of Fine Homes and Property
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RECOGNIZED BY WHO’S WHO IN LUXURY REAL ESTATE

DUNROMIN FARM
Unrivaled world class farm of 268 pristine acres
on Millbrook Hunt trails is an extraordinary offering.
An elegant estate for man and horse with no
detail unturned. Completely self-sustainable. For more
information and pictures visit our website or call Candy
Anderson (845) 677-5311.

wQUERNSEY
REALTORS, INC.

———pege———

SINCE 1908

HEATHER MANOR FARM

Located in the heart of Millbrook’s famed Hunt Country,
this lovely 1823 Colonial exudes antique charm yet
has been meticulously maintained and updated for
today’s living. Special features include a tennis court,
pool w/pool house and an 8 stall stable. Minutes to
Millbrook village. $2,275,000. Call Ann Wilkinson
(845) 677-5311.

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




DEMYSTIFYING WINE WITH
WARREN CARTER

By Memoree Joelle
info@mainstreetmag.com

“Wine is one of the most civilized
things in the world and one of the
most natural things of the world
that has been brought to the great-
est perfection, and it offers a greater
range for enjoyment and apprecia-
tion than, possibly, any other purely
sensory thing.”

— Ernest Hemingway

Humans have a long history with
the production and consumption
of wine. An enduring symbol of the
finer things in life, it is a beverage
that provides pleasure while also
requiring the drinker to have at least
some knowledge of its properties in
order to fully appreciate it. Books
have been written on the subject,
and a Master Sommelier spends
years in school in order to cultivate
that sought-after title. While that is
certainly a well-earned degree, you
don’t have to be a professional to
enjoy good wine.

Warren Carter, who has man-
aged Salisbury Wines in Salisbury,
CT, for eight years, strives to de-
mystify the world of wine for those

Photo source: istockphoto.com contributor igorrl

of us who are interested in wine,
but want to enjoy it more than we
want to pursue it as a career. With
that in mind, I asked him to lend
his professional insight into choos-
ing wines based on budget, value,
food pairing, and personal prefer-

ence.

Go where they know (wine,
that is)

Warren’s first tip in buying wine is
one I've found particularly impor-
tant since | became a wine lover:
If you're interested in good wine,
go to a wine store where the staff
truly knows about wine. They can
help you find the wines you like
based on your personal preferences
and unique palate, and steer you in
the right direction based on your
budget.

Warren has introduced me to
several bottles I might not have
discovered were I just browsing on
my own, but now make up a regular
part of my go-to list. Thoughtful
without being intrusive, he reminds
me of a caviste in France, minus the
attitude.

Now that you've found a good
store, the next question is, what do
you like to drink, or what do you
think you like to drink? Getting to
know your own palate is a form of
self-discovery, and it changes and

evolves over the years. What I liked
at 22 is far from what I look for

in a wine at 38, and it’s useful to
have the basic language to describe
it. The fruitier wines like Merlot,
Malbec, and Cabernet Sauvignon
aren’t as appealing to me anymore as
more earthy reds like Nebbiolo and
Cabernet Franc.

Whatever it is you happen to
like, having someone to guide and
describe the wines will save you
time and money. Salisbury Wines is
made up of an international port-
folio, so it’s a matter of tasting the
spectrum.

Drinking what you like to
drink with what you like to eat
- paring wine and food
Wine is meant to be appreciated
with food, as a general rule. Of
course, there are no rules in love
and wine, so dinner doesn’t need to
dictate your beverage selection.
Still, many people ask about how
to pair wine with food, and find it
an intimidating task. Warren insists
it doesn’t need to be. “Generally
speaking, you want to pair acidity
against acidity, such as a tomato
salad with a dry white like Sau-
vignon Blanc. You'll also want to
pair acidic wines against fat. White
wines tend to have more acidity
than reds, and for this reasons make
the best companions for cheese.”
He also recommends pairing
slightly sweet wines, like Riesling,

tales of a farrﬁ'-groupie [ ]

with spicy foods, and big, full-bod-
ied reds like a Barolo or a Cabernet
Sauvignon with beef dishes. Just
keep in mind, there are no abso-
lutes. “At the end of the day, you
should drink what you like. Wine
appreciation is all about pleasure.
There is a famous chef who once
said, ‘drink the wine you want to
drink with the food you want to

3%

cat.

Value and budget:
What to look for

You don’t necessarily need a big
budget to get big value. Warren
takes the approach of helping wine
drinkers get the best possible wine
they can for whatever budget they
have to work with. If your budget
is open, he says you can definitely
get world class wines of elegance
and finesse in the $30 to $60 range.
However, if your budget is $15, you
can still get very well-made wines,
and in fact, most of the store is
stocked with wines from the $13 to
$20 range. These wines are typically
young, and are meant to be enjoyed
now rather than cellared.

So what do you get by spending
the extra ten, or 20, or 30 dollars?

Complexity.

Continued on next page ...
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Generally speaking, the more
you spend, up to a certain point,
you'll get wines with increasing lay-
ers of complexity and nuance. War-
ren’s opinion is that tends to plateau
around $100. That’s because after a
certain level of quality, it starts be-
ing more about the market and the
scarcity of the wine more than the
wine itself. And for those of us on a
much tighter budget, we will need
to spend at least $10, but probably
$13 to get something worthy of a
good meal.

I asked what to look for on an
under $20 (or sometimes under
$15) budget. “Look for wines that
are estate produced, and check the
alcohol level,” is Warren’s advice.
“Cheap, mass-produced wines often
have alcohol levels that mask the
wine’s true nature, and are often
chemically enhanced.” In other
words — headache wines. These are
commercially produced wines that
appeal to a homogenized palate, and
lack acidity and brightness. Heavily
jammy without a note of freshness,
they’re often referred to as “flabby”
in the wine world. While he doesnt
have anything against new world
wines, many of these commercial
wines are made in California, so for
quality for your budget, Europe is a
more reliable choice.

It’s all about balance

“What you're looking for is balance.
I¢’s a balance of fruit, acidity, and
alcohol. Fine wines offer character,
finesse, and elegance. No single
component should stand out or
overpower.”

When it comes to his own
personal preference, Warren has a
penchant for Burgundian reds, as
well as for Italy’s Piedmont region.
He keeps the store stocked with
plenty of these Old World-style
reds, as well as New World wines
that are up to standard.

How do you distinguish Old
World from New World? Mas-
ter sommelier Greg Harrington
answered that question best. “If it
had a king or a queen in the 1500’
(e.g., France, Italy, Spain) it is Old

16 MAIN STREET MAGAZINE

World; and any place they sent
explorers (e.g., United States) or
prisoners (e.g., Australia) is New
World.”

You'll find a selection of every-
thing of quality at Salisbury Wines,
including a small sampling of New
York State wines. Now that it’s
rosé season, be sure to stop by on a
Saturday, when the store does their
informal weekly tasting, to see of
you can find the right shade of pink
to suit your taste.

“Rosés used to be sweet and bad-
ly made, and people remember that.
But that isn’t the case anymore.
There are great dry rosés being
produced, particularly in France,
but I've found several noteworthy
rosés from Long Island.” And what
should we keep in mind when buy-
ing rosé? Warren says to make sure
it’s a rosé that was produced from
grapes that were meant to be made
into rosé, instead of those from
wineries that use leftover red wine
grapes. All rosé is made from red
grapes, but they need to be grown,
tended, and fermented for their
purpose.

The good, the bad, and the
bubbly

As for the bubbly, again the quality
is in the details. True Champagne
is of course made in Champagne,
France, but less expensive sparkling
whites can also be found. Whether
it’s a non-classified sparkling or real
Champagne, what matters when it
comes to quality is how it’s made.
Look for grower Champagnes and
avoid huge Champagne houses,
because these often can’t match
quality to the demand for quantity
they have to produce.

Like still wines, it’s going to
come down to the same fundamen-
tal matter of simple trial and error.
I¢’s the trying, though, that makes
wine so enjoyable.

Do you want to learn more about wine?
Be sure to sign up for Salisbury Wines
email list to find out about tasting events
and lectures. You can also stop by the store
on Saturday evenings for their informal
tasting, and don'’t be shy to ask Warren
your burning wine questions.

P
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(860) 364-5380 * www.roaringoaksflorist.com - 349A Main Street, Lakeville, CT

HARNEY & SONS

MASTER TEA BLENDERS

HARNEY MILLERTON
1 RAILROAD PLAZA

HARNEY SOHO NYC
433 BROOME STREET

SHOP ONLINE AT HARNEY.COM
1.800.TEATIME

MACK'S

Auto Service, Inec.

Sthor all o acdomotive needs!
845-373-9757
4228 Roule 22 Wassaic, New York
www jacksautoservice.com
M-I 8:00 - 5:00 Saturday 8:00 -12:00

247 Towing & Road Side Assislance

OVER MOUNTAI
BUILDERS. 1.c.

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

John Crawford

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

e \Villiam Sotheby’S

Pitt

Cornwall ig335,000 | Contemporary Ranch

Wingdale, NY | $1,285,000 | River's Edge

INTERNATIONAL REALTY

Sl

B Salisbury | $77,000 | Panoran;irc Views

3 BR,2BA| 1,700 SF | Patio | MLS L10072166 4 BR,3 BA| 2,189 SF | 4.25 Ac | MLS L10109750 3 BR, 2 BA | 1,977 SF | Deck | MLS L10064912

Karen Casey 860.927.7722

. -r =
Stockbridge, MA | $724,000 | Architect-Designed
3BR,2BA| 2,100 SF | Stone FP | MLS 212504
Gladys Montgomery 413.822.0929

Ira Goldspiel 860.927.7724

L

Cornwall | $995,000 | Antique Inspired
4 BR,4.1BA| 4,438 SF | MLS L10073446
Sharon Wyant McGuire 860.868.6927

Sherie Berk 860.435.5929

Sharon | $1,295,000”i Méderh Country
6 BR, 5.1 BA | 6,300 SF | Pool | MLS L10065635
Mimi Harson, Tom Metzger 860.435.2400

williampitt.com
Kent 860.927.1141 - Lakeville 860.435.2400 - Litchfield 860.567.0806 -+ Washington Depot 860.868.6600 + Berkshires 413.528.4192

Each Office Is Independently Owned and Operated. Equal Housing Opportunity.
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Catering to the needs of the
well-loved pet since 1993

m

We love your pets.

SUPER PREMIUM PET FOODS * RAW DIETS * QUALITY TOYS, TREATS
& ACCESSORIES FOR YOUR DOG & CAT — MANY MADE IN USA

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

George Lagonia Jr, Inc.

FINE HowMmEe BuiLpers & Custom CABINETRY

A—

WWW.LAGONIACONSTRUCTION.COM
E-MAIL: GEORGE@LAGONIACONSTRUCTION.COM
PHONE (518) 672-7712 * FAX (518) 672-7578 ® P.O. BOX 201 ® SPENCERTOWN, NY

haldora

Clothing Designs & Home Texriles Sewn in
New York State. Hanro of Switzerland &
Fabrizio Gianni Jeans.

Open daily Rhinebeck, NY East Marker St
845-876-6250 o www.haldora.com
NewslerTer sign up: Haldora@hve.rr.com

1007

- BARK MULCH

o
518.672.7021 ®* MELTZLUMBER.COM ® 483 RT. 217, HUDSON, NY
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LOCALLY OWNED AND OPERATED
SINCE 1983 BY CARL MARSHALL.

Hours: MONDAY-THURSDAY 9-5,
FRIDAY 9-6 & SATURDAY 9-12

’“HAR&OH
OP’H

FEATURING: LAFONT, SILHOUETTE,
Ray-BAN

/'—('f__

860 364 0878

26 HosprtaL HiLL Roap
SHARON, CONNECTICUT
SHARONOPTICAL@ATT.NET
WWW.SHARONOPTICALCT.COM

Choose from all natural regular or reground
bark mulch with no additives.
Bulk quantities and delivery available.
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TOWN OF SALISBURY
LAKEFRONT REAL
ESTATE

By Christine Bates  This month’s real estate feature focuses
christine@mainstreetmag.com on lakefront properties located within

Above top: A poetic
view of Washinee Lake
looking toward Iso-
bella’s Bridge. Photo by
Jennifer Dulin. Above:
You can rent a lakefront
cottage for $18,000

for the whole summer.
Photos courtesy of
Robin Leech.

the Town of Salisburys sixty square
miles. How much does lakefront cost?

Whats available and where? What
should buyers consider?

Salisbury’s six lakes occupy ap-
proximately 5% of the town’s total
area. These three square miles of
sparkling water provide year-round
views and recreation for everyone
and, for the fortunate few, lakefront
living. Each of the six lakes has very
different histories, natural environ-
ments, and real estate opportunities.

Lake Riga is quiet and private
If lakes had personalities Lake Riga
would be an introvert. There’s
nothing for sale on Riga Lake, the
highest lake in Connecticut, located
at the top of Riga Mountain up a
narrow, climbing dirt road.

Riga Lake and South Pond were
purchased by three families from
the Salisbury Iron Company along
with 6,000 acres in the 1930%. In

| the last 15 years that mortgage spe-

cialist Amy Raymond has worked
at Salisbury Bank, she has only seen
one sale on the mountain because

homes are passed along to fam-
ily members. In fact, almost all of
the modest lakefront cabins sit on

leased land. You can’t buy or rent, so
find a friend to visit.

Neither lake has commerce,
electricity, or telecommunications.
The closest quart of milk is at La-
Bonne’s grocery store (see article on
page 11) a half an hour down the
mountain. The Town of Salisbury
issues a limited number of passes
each year to town residents to use
the South Pond’s Ostrander Beach,
but Mount Riga Incorporated, the
official owner, “reserves the right to
restrict access to any person for any
reason or no reason.”

The big and little Twins
Twin Lakes, officially known as
Washining Lake, the larger lake to
the east, and smaller Washinee Lake
to the west, originally attracted
tourists in the late Nineteenth
Century to Twin Lakes Cave, a suc-
cessful commercial tour cave now
privately owned. The subterranean
attraction and surrounding lake
cottages had their own railroad sta-
tion and reportedly received visitors
from as far away as Switzerland and
Texas. Big hotels, which still stand
near O’Hara’s Landing and Marina,
welcomed Irish Catholic families,
including the writer John O’Hara.
Motorboats, wake boarding, and
water skiing are permitted on Twin

Lakes and these lakes have a sporty,
inclusive feeling. Elyse Harney of
Elyse Harney Real Estate compared
the landscape to a lake in Maine.

In most years only two lakefront
properties exchange hands, and the
recent average price is just over a
$1,000,000. Rentals, year-round
and seasonal, seem to be easier to
find on Twin Lakes than on Lakev-
ille Lake. There are currently five
or six lakefront homes available for
this summer at an average August
monthly price of $14,000; however
there is a wide range from a small
lakefront cottage listed by Robin
Leech for $18,000 for all summer
to $45,000.

Year-round furnished rentals
are in limited supply at around
$50,000. Generally speaking, Twin
Lakes may be slightly less expensive
than their Lakeville cousins because
they are farther from Salisbury
village and New York City, and gen-
erally the seasonal lakefront homes
are not quite as grand as those in
Lakeville. The highest Washining
lakefront land sale closed at the end
of 2015 — 2.8 acres for $1,295,000.

Geoff Brown and his wife first
started renting in Twin Lakes in
1972 when “not much was going

Continued on next page ...
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Above top: A US
Geological Survey
map dated 1956 of
Wonoskopmuc Lake
and Wononpakook
Lake still shows The
Cedars Country Club,
which was destroyed
by 1955 Hurricanes
Connie and Diane.
Above: This furnished
lakefront property
on Twin Lakes rents
for $17,500 from late
July through Labor
Day. Photo courtesy
of Diana Bisselle,
Klemm Realty.
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on.” They bought their home on

Between The Lakes Road in 1980

with three acres for $67,500. “In

W those days people joked that a Twin

Lakes building permit was a receipt

" from Lindell’s.” The couple con-
sidered selling, but no one came to
look. Then in 1995 prices exploded

5 and they have been going up ever

\ since.

Impossible to spell or

! pronounce Wononskopomac

and Wononpakook Lake

' There’s a reason these Salisbury

lakes are generally referred to as
Lakeville Lake and Long Pond.
Wononskoopmac, aka Lakeville
Lake, is Connecticut’s deepest
natural lake with an average depth

" of 36’ and 112’ at its deepest (see

page 29). Originally it was called

| Furnace Lake and two years after

Furnanceville changed its name to
Lakeville in 1846, the lake’s name
was changed to Wononskopmac.

~ Some sources claim the name is

derives from Native American
meaning “marshy area at the bend

. in the lake.” Observing the shape of

) | the lake this makes little sense (see

topographic map). According to the
Dictionary of American-Indian Place
and Proper Names in New England it
simply means Great Lake. Its sister

| lake to the south Wononpakook,

means Long Pond or Middle Pond

. according to the same reference.

By the time the Central New

? England rail line linked Hartford
' to Poughkeepsie in 1871, the

ore mines of Furnaceville, now
Lakeville, were already fading, but
the trains brought city dwellers.
Lakeside farms, factories, and iron
foundries were replaced with large
hotels and summer residences. The
Town Grove, located off Ethan
Allen Street on the northeast end
of the lake with its swimming, boat
rentals, and clubhouse, became the
town’s center of recreation in the
1950%s.

Both Lakeville lakes are quiet
with motorboats restricted to ten
horsepower or less, no personal
watercraft i.e. jet skis, and towing of
skis or flotation devices are pro-
hibited. Sailing, canoeing, paddle
boarding, and kayaking are popular

in the summer with cross-country
skiing and skating in the winter.
The lake is also well known for fish-
ing. The record for lake trout from
1918 still stands at 29 pounds 13
ounces.

Smaller Long Pond to the south,
whose shores border on wetlands
and marshes, is the home of YMCA
Camp Sloane on the northwest
end of the lake. On the southwest
corner is Mary V. Peters Memorial
Park, which includes Salisbury’s
community dog park. Until Hur-
ricane Diane struck in August of
1955, the park was the site of the
very fancy Cedars Country Club
with its own golf course and tennis
courts. Because of the wetlands
surrounding much of the lake,
waterfront prices here are lower
than Lakeville Lake, as are assessed
values.

Lakeville Lake is in high demand
and pricey. While lakeside zoned
lots may be as small as an half an
acre, Salisbury’s assessor has found
that lake frontage by itself adds
$500,000 to $1,000,000 to the
market value of a property. For ex-
ample, a house on Interlaken Road
sold in December 2015 supports
the Assessor’s view. The house was
sold for $1,295,000 with 108 feet
of waterfront and will be completely
rebuilt.

One of the top ten taxpayers in
the Town of Salisbury is a Sharon
Road lakefront estate. This property
has an Assessor estimated market
value of $5,720,000, with the 237
feet of lake frontage with the land
alone valued at $2,135,500. The
property taxes are over $40,000 a
year.

Lakefront prices are stable
Since lakefront properties turn over
slowly it’s difficult to find com-
parisons between the top of the
market and current prices. While
there is a general consensus that
most Salisbury properties have still
not returned to their market highs,

Continued on next page ...
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Black Horse Farms

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

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

www.hv-harvest.com
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518.789.0252 * 52 Main Street Millerton - 52main.com

— SHARON —

AUTO BODY

Jim Young
OWNER
jim@sharonautobody.com

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

sharonautobody.com

THE, MO\/IEHOUS];

Main Street, Millerton, NY

A

KENNETH BRANAGH

THEATRE
COMPANY —

PLAYS at THE GARRICK mmmll

EXHIBITION
ON SCREEN

YOUR TICKET IS AT WWW.THEMOVIEHOUSE.NET
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Lindell Fuels, Inc.

Fuel Oil ® Propane ¢ Heating
Air Conditioning

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

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

860 824 5444

860 824 7829 fax

TRANE

1ts Hard to Stop A Trane.®

Authentic Timber Frame and Log Post and Beam Construction
Since 1985

Site Assessment Project Programming
On Budget Design Solutions Construction Management
Stevensville, MT and Kent, CT

bitterroottimberframes.com

5916 North Elm Avenue, Millerton, NY

518-592-1700
518-592-1701

® ®
pizzeria

80z. handmade patty on house

New spring hours start
made Ciabatta Roll - $6.50

¢ i April 1st: Sun 12-8, Mon
Buffalo Chicken Burrito — $7.50 | d T Fri 11-9. Sat
Grilled Chicken Burrito - $7.50 closed, fues-rn 11-9, >a

Cheese Quesadilla — $4.50 12-9
Veggie Delight - $7.50 ~

Ravioli (4)-$5.95
Stuffed shells (4)-s5.95
Monicotti (3)- s5.95

Bread included with every
dinner special

Like us on Facebook!

Tax not included in price. Toppings extra. Cannot be combined with other offers.

Pick-up or delivery. Free delivery within 7 miles.
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there is evidence that lakefront
properties have maintained value.
One example might be 63 Old
Cne Road (see photo) now on the
market for $2,195,000, which was
sold in 2006 for $2,147,5000 and
has an assessed market value of
$2,171,700.

During the revaluation of
Salisbury properties in 2010 most
home assessed values were decreased
25% to 30%, but lakefront assessed
values remained the same.

When this article was written
there was not very much for sale
or for rent, but by the time it’s
published more properties may have
become available. April and May are
the traditional listing times for sum-

mer rentals and sales. Some owners
will decide that theyd like to rent
this summer, and some sellers will
list or re-list their properties.

Visiting the Assessor

There are nine lakefront properties
included in the Salisbury Assessor’s
lakefront For Sale notebook that
were not listed at the beginning of
March on www.realtor.com and
have not been sold. Some of these
properties have been on and off the
sales market since 2012 and prices
range from more than $3,000,000
to $595,000. Any potential buyer
should request the Assessor’s Wa-
terfront For Sale book under the
counter at the Salisbury Town Hall
and compare the Assessor’s esti-
mated market value to the current
asking price.

Interestingly all water access and
waterfront properties sold in the
last 30 months have sold within 5%
of the Assessor’s market value. In
contrast, properties that were listed
and removed from the market were
asking as much as 2.4 times their
assessed value. After a stop at the
Assessor, plan to spend some time
with your attorney and broker at
the Planning and Zoning Depart-
ment to determine exactly what you
can build and where. In addition to

regular zoning regulations, lakefront

properties have additional restric-
tions.

Alternatives to lakefronts
They aren’t making any more
lakefront. Ponds are assets to a
property and especially attractive
to those seeking privacy, but dont
carry lakefront prices. Water access
doesn’t add greatly to the value of
the property either.

Bordering on the Housatonic
River can actually be seen as a
negative due to flooding, strong
currents, and steep banks. But lake-
front remains the dazzling dream of
summer days. One lakeside resident
said, “It’s endlessly beautiful and
the light is always changing. I swim
almost every day all summer long.”

Elyse Harney Morris of Elyse
Harney Real Estate observed that
lakefront properties are very public.
“Lakefront homes attracts people
who want to have gatherings of
friends and families for genera-
tions.” ®

Above top: A
pond with a
gravel bottom is
perfect for the
more private
buyer. Photo by
John Harney

of William Pitt
Sotheby’s Realty.
Above: A guest
cottage right on
the water is one
of the attractions
of this Old Cne
Road lakefront
property. Photo
courtesy of Elyse
Harney.

MAIN STREET MAGAZINE 23



LIONROCK FARM

.

WEDDINGS & EVENTS BEAUTIFUL SCEN]C LANDSCAPE
GUEST HOUSES AVAILABLE

For more photos visit our website CF contact us to schedule a privaz‘e tour.

m P"—\
( j\? 860-671-1245 « 30 Hosier Road, Sharon, CT ?/( )

www.lionrockfarm.com ¢ email: lionrockfarm@gmail.com

No, that’s not a practical joke. About 80% of furniture sold in the U.S. is imported from
overseas, where manufacturers use cheap labor, cheap materials, and cheap construction
techniques... like miter joints and staples. It’s the fastest way to build a chair, and you can
expect that chair to wear out just as quickly.

At Hunt, we don’t believe in shortcuts. All of our furniture is made by hand here in
the Hudson Valley using select, sustainable hardwoods and timeless woodworking techniques
such as mortise and tenon joints and hand-wedged spindles. It’s a small difference in price
that makes all the difference between furniture that ends up in a will or as landfill.

COUNTRY
FURNITUREZ

HANDCRAFTED ‘“H
EXCELLENCE &) N

7%% don't make ﬁ/wamm like f/t% used to. e do/ |

24

SINCE 1926 /

Wingdale, NY Dover Plains, NY Chadds Ford, PA

16 Dog Tail Corners Rd. 2549 Rt. 22 (Factory Store) 299 Route 202 www.huntcountryfurniture.com
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By CB Wismar

info@mainstreetmag.com

“Just look at this floor! We found

it yesterday when we pulled up the
old carpet. It goes all the way to

the front door.” John Hoffman and
Betsy Maury are sharing the latest
discoveries as progress continues

on the dramatic “make over” of the
Scoville Memorial Library, the im-
posing stone building that has been
a centerpiece in central Salisbury for
over 120 years. Their enthusiasm is
infectious. The result of this process
will be, in Betsy’s words, “Truly
wonderful!”

Maury and Hoffman are both
members of the very active Board of
Directors of the library, Betsy being
the co-chair of the Development
Committee that set out to raise $1.4
million in the “Campaign to Con-
nect” ... money that is being used
to create an environment in the
library that will benefit the commu-
nity for years to come.

The results of the project funded
by the “Campaign to Connect” are
being realized from floor to floor,
wall to wall, and floor to formerly
hidden ceiling in the historic build-
ing which has been recognized with
a listing icon the National Register
of Historic Buildings. Soon to be
connected with a bright, open stair-
way, two levels of the building will
provide ease of access to all resourc-
es and venues. Meeting rooms that
will be open to the public, a special

area for young readers, warm and

community @

Co- commect

SCOVILLE MEMORIAL LIBRARY, SALISBURY, CT

“

Above: Reading room rendering. Below left: Reading room under construction. Photo by CB Wismar, rendering

provided by the library.

welcoming reading rooms, easily ac-
cessible computer terminals, and a
children’s area that will open onto a
gentle garden will make the historic
library very new, indeed.

Ask, listen, learn

Specific components of the project
had been identified as the result of
an intense 2014 listening effort that
involved reaching out to cohorts
within the Salisbury and Lakeville
communities. Schools, businesses,
local government, institutions like
Noble Horizons and Geer Village
were all consulted. Armed with that
information, the Board of Directors
took their due diligence and plan-
ning quite seriously.

The primary need, as established
by this research and acted on by
the Board, was to connect the main
floor of the building with the lower
level, an addition that had been
added in 1981 to house a children’s
room and, in 2006, the Wardell
Community Room.

Movement between the two

levels had, for years, been a matter
of leaving one level, going outside
and traversing the hillside to arrive
at the other. It was inconvenient, at
best, and did not promote the kind
of free-flowing interaction expected
of a community cultural hub.

The fundraising target set, the
Board went through the meticulous
process of selecting a design firm
that would not only be mindful
of the great character and history
of the building, but would assist
in creating a future view of what
the library could be for the various
communities served.

Peering into the future
“We want to preserve a free and
open environment for our patrons,”
asserts Betsy. “As much as we can,
we want to look five and ten years
down the road and try to anticipate
what both needs and interests will
be.”

Foretelling the future is always a
delicate process, but with the design
talents of Rob Bristow and Pilar

Proffice of POESIS design, ideas be-
came sketches, became renderings,
became architectural drawings ...
and the physical renovation process
began.

“I feel like this project is what
I’ve waited for all my life,” says
Rob Bristow with a knowing grin.
“This is really important.” Quite
an assertion from a firm that has
designed high profile hotels and
public buildings, striking homes in
Massachusetts, Connecticut, and
Virginia, and Harney Tea SOHO in
New York.

Although the main rooms in the
library are now occupied by table
saws, work benches, and temporary
scaffolding, the renderings promise
environments that pay homage to
the building’s rich past while com-
fortably ushering in the future. A
barrel-vault, long covered by a drop
ceiling, is about to be liberated to

Continued on next page ...
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restore the open expanse above one
of the reading rooms.

In the quarter-sawn oak paneled
fireplace room, a propane fireplace
insert and the addition of comfort-
able club chairs will keep the classic
venue inviting in a more environ-
mentally friendly way.

Education, access, and
experiences

Under the leadership of Claudia
Cayne, Director of the Library since
2002, Scoville Memorial Library
has consistently offered programs
and services that have become
staples of the Salisbury community.
Over 8,000 people are engaged each
year in experiences ranging from an
active Wednesday morning Story
Time with Miss Molly, to literary
seminars guided by author and me-
dia personality Mark Scarborough,
to musical programs with Christine
Gevert, to chess games, bridge tour-
naments, poetry readings, presenta-
tions on landscaping, fishing and
home design and, quite naturally,
book clubs.

In the demolition/construction
period, the library has made every
effort to maintain its relevance to
the community. Utilizing other
library resources from neighboring
communities and scheduling spon-
sored programs in nearby venues,
the offerings have continued.

For those whose daily regimen
includes a visit to the library to
peruse the daily papers and catch up
on their periodical reading, every ef-
fort is being made to maintain that
loyalty. “We don’t want folks to go
elsewhere while all of this is going
on,” cautions John Hoffman. “Loy-
alty is important for the future.”

A grand history

Loyalty is also an essential link to
the heritage of the past. The library
dates its founding to the 1771 gift
of 200 volumes sent from London
by Richard Smith, a gentleman with
a somewhat unique business empire

that included both a London book-
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Above: Nook facade rendering. Left: Nook facade under construction. Right: False ceiling hiding a vaulted ceiling.
Photos by CB Wismar, renderings provided by the library.

shop, and a Salisbury blast furnace.

By 1803, other residents stepped
forward to continue the process of
building the library’s collection.
Caleb Bingham imported 150 vol-
umes from Boston to increase the
library’s holdings and signaled the
importance of what was becoming
an important cultural landmark.

It was not terribly long, 1810 in
fact, when the town of Salisbury
contributed to the acquisition of
additional volumes to the growing
collection. That investment made
Scoville Memorial Library the
first publicly funded library in the
United States. The town’s engage-
ment in the support of the library
has continued for over 200 years,
with some 30% of the library’s an-
nual operating budget coming from
the town.

The remaining 70% of the an-
nual budget and all of the funding

for “Campaign to Connect” are
at the behest of contributors and
patrons who not only recognize the
importance of the library in the
cultural fabric of the community,
but want to ensure that place into
the future.

“The community has pro-
vided broad support,” asserts Betsy
Maury. “Annual contributions to
the library cover a range from a few
dollars to some significant sums ...
all of which are really appreciated.”

Just wait...

And, the work continues on the in-
terior of the building in an effort to
welcome the community to inviting
physical spaces and both resources
and programs that will not only
meet their needs now, but in the
foreseeable future.

The existing building was
dedicated on July 11, 1895. Money
for the construction came from an
1891 bequest by Jonathan Scoville,
whose gift is commemorated in the

library name. While board members
are reluctant to predict an exact
target date for the grand re-opening
of the building, their focus on sum-
mer of 2016 is apparent. “When
one project is started, other things
appear,” muses John Hoffman. As
walls come down, things hidden
for decades are suddenly liberated.
But with a clear plan in place, the
distractions are minimized and the
progress continues.

Come summer, 2016, the new
Scoville Memorial Library in
Salisbury will be ready to welcome
visitors, and the “Campaign to
Connect” will be able to share its
vision with an eager, expectant com-
munity. ®

For further information you can call the
library ar (860) 435-2838 or visit their

website at www.scovillelibrary.org.
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. / m' fabrications & develop your concepts
+ 40 years of service & support

Millerton Service Center

ASE Blue Seal of Excellence

Michael D. Lyman &
Adam M. Lyman

Repairs & Service « Used Car Sales

518-789-3462 « 518-789-3488 fax
52 South Center St. « Millerton, NY 12546

Local and Loyal in Litchfield,
Berkshire & Dutchess Counties
Since 1994

° Money Back Guarantee
* Free Consultation

Brought to you by

Boundaries
For Pets

800-732-3181

boundariesforpets.invisible-
fence.com
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\radomark of Invisble Fen | Al rights reserved.

DAY SPA

745 Warren Street, Hudson
(518) 822-9230
spalon-hudson@hotmail.com

AVE D A ON LOCATION WEDDINGS, SPRAY TANNING, SPECIALIZING
IN AIRBRUSH MAKEUP & FASHION STYLES
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538 Route 343, Millbrook 12545 / 845.677.6221
For hours please visit walbridgefarm.com

P'tt INTERNATIONAL REALTY
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/

SALISBURY LANDMARK ON UNDERMOUNTAIN ROAD
The current house was built prior to 1800 and extensively renovated in 1879. It
served as a home for the Scoville family and is situated on homestead land pur-
chased in 1700’s. The house is listed on the Connecticut Register of Historic Places
because of its many authentic architectural features as well as its connection
with one of the oldest and most influential families in the town’s history... Asking
$1,575,000.

JOHN HARNEY

p: 860.435.4600 e: jharney@wpsir.com
www.williampitt.com/agents/johnharney/
Lakeville Brockerage

346 Main Street, Lakeville, CT

Each Office Is Independently Owned and Operated. &
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\' 0 7 Specializing in full mechanical restoration, repair

B £ & maintenance of all classic cars
°' £ Crassic AMERICAN CARS
; ) P 61 Sales ¢ Service
CLASSIC CARS LLC
518.789.9390
YON Route 44 East I Millerton 860-596-4272 * OprprosITE LIME Rock Park
i hyltonhundtsalon.com 438 Lime Rock Roap, Lime Rock, CT 06039

www.FACEBOOK.COM/NORTHWESTCORNERCLASSICCARS
PARIS
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Michael D. Lynch

ATTORNEY AT LAW

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

* Also admitted in New York State

“Great find! Excellent food, fresh farm-to-table selections,

great wine and beer selections!”

KEVILLE

"TERIORS

MORGAN'S

at the interlaken inn

“Delicious and Different”

Upcoming Events
Friday, April 8: TimeRider band, 7:30-9:30 | no cover charge
Sunday, April 24: Annual Bridal Show, Noon-3 | free admission
Sunday, May 8: Mother's Day Brunch Buffet and Dinner

Details and menus available online: www.Interlakenlnn.com

Lunch served Friday & Saturday 11:30-2
Dinner served 7 days a week, 5-9 (extended weekend hours begin May 1)
Sunday Brunch served a la carte 11:30-2

Design Consultation . Inhouse Workruom . Retail Shop Enjoy our new BITES menu in Morgan’s Lounge served daily, Noon = 9 p.m.
MORGAN'S

at the Interlaken Inn | 74 Interlaken Road, Lakeville, CT
n Hours & Menus on our website: Interlakenlnn.com m
860.4359878 | 800.222.2909
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LAKEVILLE'S

WONONSCOPOMUC LAUE

By Claire Copley

info@mainstreetmag.com

The Northwest corner of Connecticut is a bu-
colic area of forested hills dotted with lakes. The
Housatonic River flows from north to south
and crosses town lines along its way. Within
Salisbury there are several ponds and six lakes:
Wononscopomuc (Lakeville Lake), Washinee,
Washining, Wononpakook, Riga Lake, and
South Pond.

Lake Wononscopomuc is the deepest lake in
Connecticut. The 343-acre lake was originally
two lakes, and is still comprised of two basins.
The western basin has a maximum depth of 106
feet, the eastern basin 60 feet. Underground
springs feed the lake along with surface water
from several streams, seeping groundwater from
throughout the watershed area, and local rainfall
and runoff.

Lakeville’s lake is the summer focal point of
the town today with its town beach, recreation
area (The Grove), and boat facilities. Wonon-
scopomuc is a quiet lake, perfect for fishing in
its state-stocked deep water and for swimming.
Only small motor boats (under ten horse-power)
are permitted on the lake, so no noisy power-
boats or waterskiing are allowed. Skating and
cross-country skiing are the primary activities in
the winter.

Maintaining a lake
When lakes are used for recreation they need
to be carefully managed and attended, not only

for the health and safety of those who use the
lake, but to ensure the lake’s future. Lakeville is
fortunate in that it has several “Shepherds” that
monitor and care for the lake. The Hotchkiss
School science department has been instrumen-
tal in monitoring and testing the waters, and
providing leadership for the town in its efforts to
protect the lake.

The Town of Lakeville has partnered and
funded several important projects, and the Lake
Wononscopomuc Association, a volunteer group
of concerned residents, oversees the maintenance
of the lake and educates homeowners within the
watershed about issues that affect the lake. All
are making concerted efforts to ensure the health
and long-term survival of the lake. The Connect-
icut Department of Energy and Environmental
Protection provides information and guidelines

to all the stakeholders in the lake.

History of Wononscopomuc Lake
Beginning about 1720, the northeast corner of
Connecticut was settled by Europeans. Because
this area was so rich in resources, and iron was in
such high demand, the new settlement drew the
interest of iron manufacturers. Eighteenth-cen-
tury consumers used an increasing array of iron
and steel products including stoves, fireplaces,
nails, scythes, irons, hoes, axes, saws, pots, pans,
and ships” hardware. Warfare created demand for
iron armaments and ammunition.

In 1748 a small forge was established along
the shore of Lake Wononscopomuc and the
village there, now Lakeville, became known as

lake life @

Photo by Lazlo Gyorsok

Furnace Village. Iron ore was plentiful and all
the lakes and rivers in the area provided power
to the proliferating furnaces which processed
the ore. The fuel was brought from the nearby
mountains where trees were cut down and
burned in pits to create charcoal. Early Colonial
blast furnaces used charcoal as fuel, giving land-
abundant America an advantage over deforested
Europe. The bellows were driven by water from
the lake which was dammed for power.

In 1871 railroad lines were opened along the
western side of the lake. The trains carried coal,
goods, and farm products, but they also brought
city dwellers, mostly from the Albany and Hart-
ford areas. The iron furnaces gave way to larger
operations elsewhere, and Salisbury then became
a vacation and recreational destination mostly for
its lakes. A steamboat launch started lake excur-
sions in 1878 for vacationers.

The aging process

All lakes age; they go through a natural aging
process called eutrophication. Eutrophication is
the decline of a body of water as changes occur
in the amount and type of matter deposited in
the lake.

The “Trophic Index” is a chemical way to
assess the biologic health of a body of water.
Wononscopomuc is currently “mesotrophic”
which means that it is somewhere between the

beginning and end of its life (middle-aged). The

Continued on next page ...
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natural aging process of a lake usually happens
very slowly over hundreds, even thousands of
years, but with unfettered human activity it
can take only decades. As in so many things in
Nature, it is the balance that is critical.

Eutrophication is accelerated when chemi-
cal reactions in the lake cause explosions of the
wrong kinds of growth. The growth deprives the
lake of oxygen, and the life in the lake begins to
die. As plants and animals decompose, oxygen
is rapidly used up, slowly choking the life in
the water. Eutrophication may occur naturally
over time, but can be accelerated as the result of
human activity such as sewage, chemical fertil-
izers and debris going into the lake from runoff,
groundwater seepage, and inflow from the local
water system.

Lake Wononscopomuc gets its water from the
surrounding area or watershed. A watershed is
the area of land where all of the water drains into
the same river system. Creeks flow into streams,
which flow through lakes, which ultimately end
up in major rivers that drain into the ocean.
There are three ways that water gets into the sys-
tem: groundwater seepage, drainage through our
waterways and sewage systems, and stormwater
runoff.

As the population of the watershed has
increased, and land use has intensified, the
inputs into the water system have changed. The
watershed area for the lake is now completely
residential though its years as an industrial area,
and later an agricultural one, have left their mark
on the lake. Currently, the types of inputs that
flow into the lake are from fertilizers, sewage,
wastewater, and soaps and chemicals used in the
home and garden, all very high in nitrates and
phosphorous. Leaves, grass clippings, and decay-
ing plant material washing into the water system
add high amounts of nitrogen.

Challenges for the lake
One of the biggest problems affecting all lakes
in the area is the invasion of Eurasian Milfoil.
Milfoil is a non-native submerged aquatic plant
that grows in still or slow-moving water. This
plant spreads quickly and creates dense forests
of growth in shallow parts of the lake, effectively
limiting both swimming and boating activities.
There are, at present, just three ways to attack
Milfoil growth: chemically, physically pulling
out the plants, and introducing organisms which
feed on the plants. None of these methods are
terribly successful and some have significant
drawbacks. Last year the town of Lakeville
bought a state-of-the-art harvester so that the
lake could be weeded more effectively and more
often. Pulling the plants out seems to be the
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Above: An example of what can happen when algea and undersired growth take over a body of water.
Please note that this image is NOT from Lakeville Lake, but is a stock photo from istockphoto.com con-
tributor SkyF.

most successful strategy to date, but even aquatic
harvesters have difficulty getting plant roots.
Some lakes have hired divers to enter the lake
and manually pull the plants out by the roots.
All the basic principles of weeds apply to Milfoil,
particularly that unless you pull the roots out the
plant will grow back stronger and more resistant.

Zebra mussels

The managers at Lake Wononscopomuc are
also fighting the appearance of zebra mussels,
another invasive species causing problems for
North American lakes. The mussels improve
water clarity but the water clarity allows sun-
light to penetrate deeper, enabling faster, denser
growth of submerged plants. These plants then
smother each other and then decay and wash up
on shorelines, fouling beaches and causing water
quality problems.

Zebra mussels are present in Salisbury’s Twin
Lakes a few miles away, but have not yet invaded
Wononscopomuc. Boaters who fish in both
lakes are asked to use the newly installed high
temperature and high velocity boat washer at
Stateline Car Wash to ensure their boats are free
of zebra mussels before entering Wononscopo-
muc. The only way to ensure that no mussels are
inadvertently brought into the lake from other
lakes is to decontaminate boats in this way. So
far this has been a successful strategy.

Conservation and preservation

An important job that the Lake Association
performs is to educate the residents of the
watershed about how to control inputs into

the water. Evidence is clear that homeowners
are a major source of nitrogen and phosphorus
pollution of the water systems. The Association
asks that homeowners who are not connected to
the town sewage system have their septic tanks
pumped frequently (every two years), not to use
in-sink garbage disposal systems, to clean up pet

and animal waste on their property, and most
importantly to only use phosphorous-free fertil-
izers and garden products.

Too much nitrogen and phosphorus in the
water causes algae to grow faster than ecosystems
can handle. Significant increases in algae harm
water quality, food resources and habitats. Called
algal blooms, they can severely reduce or elimi-
nate oxygen in the water, leading to illnesses and
death of large numbers of fish and toxic condi-
tions for humans.

Many states are enacting or considering laws
that ban phosphorus-containing fertilizers. We
are advised to buy fertilizers carefully and avoid
any phosphorous-containing products. Leaves,
grass clippings, garden cuttings, eroded soil, and
animal waste are all sources of nitrogen. When
they are swept or washed into the nearest street
or storm drain, they end up in your local lake or
river, and even in your water supply. The key to
extending the life of our lakes now is to limit the
amount of phosphorus, nitrogen, and sedimenta-
tion entering the lakes.

The lakes in our area are beautiful, pleasur-
able, and precious to our lives in this location.
Lake Wononscopomuc is one of the most valued.
Like many others, I have passed several long hot
summer days at The Grove, relaxing near and
swimming in this lovely lake. Wononscopomuc
is fortunate to have a support system that pro-
tects and maintains the health of this wonderful
resource. Perhaps similar efforts can be made to
protect other, smaller lakes.

But it is the public nature of this lake that
makes its survival mandatory if the area is to
continue to provide the pleasure, beauty, and
community resources it currently does. We are
all the beneficiaries of the labor and thought that
goes into protecting our lakes. Now, if I only
could pronounce Wononscopomuc!
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THE TWELVE MOONY

By Mary B. O’Neill

info@mainstreetmag.com

The (foot)hills are alive with the
sound of music. Evidence of that
can be found at Salisbury’s monthly
Twelve Moons Coffee House, where
professional and amateur musicians
of all ages congregate to share their
artistry with the local community.

On the first Saturday evening of
each month, in the social hall of Salis-
bury’s St. John’s Episcopal Church,
you can experience the breadth and
depth of the area’s musical talent.

Each evening begins at 7 pm with
an hour of open mic. A talented
featured act follows, and the eve-
ning ends with a song swap where,
according to musician Ed Thorney,
musicians are invited to play on each
other’s songs in an improvisational
manner.

Opening acts

To date, the coffee house’s open mic
hour has given over 100 local per-
formers of all ages and genres a chance
to hone their art amidst a supportive
artistic community. Performers of
acappella, poetry and literature, har-
monica, guitar, mandolin, concertina
and stunning vocals have shared their
talent and passion in front of an
audience that is both appreciative and
nureuring.

You won't find the likes of Ameri-
can Idol’s cut-throat Simon Cowell
here! The atmosphere is collaborative,
not competitive, and veteran musi-
cians and artists nurture these fledg-
ling performers and share with them
their considerable artistic wisdom.

B HOUSE

Top billing

Since its inception, 140 featured per-
formers have graced the coffee house
stage. Past acts have included local
legends The Joint Chiefs, interna-
tional folk’s Wildcat Creek, acclaimed
singer-songwriter Bernice Lewis, “no
boundaries” musicians Pat and Dave,
mountain dulcimer player and singer
Thomasina Levy, original songwriter
Hal Lefferts, and root rockers The
Regulators.

Future bookings begin on April 2
with the “honest music” of Fe Fi Fo.
Harmonious duo Andy & Judy, gui-
tarist George Potts, acoustic folk rock
veteran Ron Renninger, and “socially
relevant and irreverent” Jan Luby are
just some of the artists on tap later
this year.

Hitting the right note

Twelve Moons volunteer press officer
and musician Jill Gibbons describes
the atmosphere as intimate and
relaxed. And the acoustics, Gibbons
waxes, are surprisingly good. Perform-
ing musicians appreciate both the
quality of the sound and the attentive-
ness of the eclectic audience. Gibbons
can attest that having an audience
focused on the music, and not other
distractions a venue can create, is a
factor that musicians relish — to the
extent that the coffee house is booked
with featured acts until February
2017.

Arriving an hour before doors
open, volunteers Kaiu Loi, Peter
Fitting, Michael and Heather Kahler,
and Bobby Day transform the church
hall into a coffee house setting with
tablecloths and ambient candle light-
ing. Fitting and his wife Jane staff the

food table, baking many of the sweet
and savory comestibles on offer. Paul
dePaulo takes on the role of barista
extraordinaire.

The cover charge is a good-will
donation, which underwrites a con-
tribution to the church for use of the
facility and a small honorarium for
the featured act. Gibbons is clear that
this extremely modest sum could also
be called “gas money.” Yet, musicians
want to play the coffee house and find
it through word of mouth and coffee
house events posted in Northwest
Connecticut Arts Council’s cultural
calendar.

Homage to a friend

Having just celebrated its fourth an-
niversary, the Twelve Moons Coffee
House is the brainchild of friends
gathered to honor Joe Jaklitsch and
his then recently-shuttered café, The
Roast. This much-beloved coffee
house was a Salisbury institution and
a daily ritual for many locals for its
jolt of caffeine and the warmth of
good company and inclusive con-
versation. It was at The Roast, says
Gibbons, that Jaklitsch created a sense
of community and camaraderie in a
welcoming and intimate way.

This group then agreed that what
The Roast represented to its many pa-
trons needed to live on. They decided
local music should play an integral
role and called upon musicians Gib-
bons and her husband Thorney to aid
in planning that aspect of the pro-
posed monthly offering. Thus Twelve
Moons Coffee House was born.

music @

The power of music

Eliot Osborn, member of The Joint
Chiefs, Twelve Moon performers, and
elder statesman of the local music
scene believes that Twelve Moons
Coffee House represents something
much larger as well. It is a unifying
ideal that is critical to our humanity.
“A hundred years ago, making and
experiencing music with friends and
neighbors was part of the fabric of
our community. As music has become
more and more something that is
delivered technologically we are in
danger of losing a practice that has
been integral to our humanity for
thousands of years.”

For Osborn, “Twelve Moons rep-
resents a line in the sand — a collective
effort that says, “We're not going to
let this happen.” It is worthy of all the
support our community can gener-
ate.” ®

The Twelve Moons Cofffee House occurs the
first Saturday of each month from 7 to 10
pm in the St. John’s Episcopal Church hall
located at 12 Main Street in Salisbury, CT.
Admission is free but donations are most
welcome. For more information on playing
at the coffee house or a schedule of future
events, email TwelveMoonsCoffee@gmail.
com, visit their Facebook page or website
at www. tinyurl.com/12Moons, or go to the
Northwest Connecticut Arts Council website
at www.artsnwct.org.
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TREMAINE GALLERY — Recursive Threads: Works by Anne Conrad & Elizabeth Gourlay.
Curated by Tony Kirk. Reception: Saturday, April 9, 4 - 6 p.m.
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Esther Eastman Music Center.
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A Festival of One-Act Plays. Plays by John Patrick Shanley, Neil LaBute, Theresa
Rebeck. (Tickets are $10, $5 for students and senior citizens. Cash or check only. Phone

860-435-3203 or buy at the door.)
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GospPeLFEST — Katherine M. Elfers Hall, The Esther Eastman Music Center.
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Live musi¢

every Sat \

TIC
" ASSOCIATION

Tue Horcukiss ScHooL | 11 Interlaken Road, Lakeville, ct

Your local bank at
your fingertips

he benefit of a local bank has
always been walking into a branch
where knowing you by name makes a

d'iﬁcrence. But v‘{e know there are ; . - 4 BU”_DlNG COMPANY, LLC

times when you just want to reach
into your pocket to pay a bill
or check your balance.

Wea-e happy to % | 332 MAIN STREET | PO BOX 1749

offer you all that LAKEVILLE, CT 06039
and more. The Bank of

Millbrook, now more ) t: 8605964063 | f: 860.596.4091

BANKk o
local than ever. FMILLBRo o
Mobiy,

Banp; ing

Stacey Langenthal ) .
Executive Vice President www.churchillbuildingcompany.com

3263 FRANKLIN AVE MILLBROOK

BANK OF MILLBROOK 5094 ROUTE 22 AMENIA
The Strength of Relationships 2971 CHURCH ST PINE PLAINS
II HUNNS LAKE RD STANFORDVILLE

(845) 677-5321 BANKOFMILLBROOK.COM MEMBER FDIC
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SALISBURY CELEBRATES 275 YEARS OF HISTORY:

history @

CanNnNoNs, crosses & a ski jump

By Allison Guertin Marchese

info@mainstreetmag.com

On the tail end of February, with

a stiff wind biting and the hope of
spring circling, I made a trip to Salis-
bury, Connecticut to meet the people
who run the Salisbury Association,

a non-profit, volunteer organization
founded in 1902 with the intention
of furthering “the best interests of
the town and to protect its natural
attractions.”

The group uses The Academy
building, formerly a school in Salis-
bury’s center for its activities, art, and
archives.

I first met Katherine Chilcoat, a
former Trustee of the Association,
and formerly the town’s historian for
nine years. Katherine said now she
“just volunteers, because at age 88
she’s making time for other things.”
But given our conversation, it’s clear
that Katherine’s role is far beyond just
volunteering.

During her tenure she was an archi-
vist and gathered photos. She started
with the organization when she retired
in 1992, and when I asked her were
there any surprises along the way she
said yes, “I was involved in the acqui-
sition of the portraits downstairs.”
This is indeed a fascinating story, but
we'll hold this for later, because just as
Katherine began down that long road
toward the past, Lou Bucceri came
up the very winding spiral staircase
that leads to the upper gallery of The
Academy. When he joined us at the
long wooden table and chairs (that
I noticed had been donated to the
Historical Society), we jumped right
into a group discussion.

Since Katherine and I were already
talking about surprises in Salisbury’s
history, I asked Lou if he had come
across anything that might have raised
his eyebrows. In a big voice, to match
the size of this big man, he produced
a big smile and launched into the
story about “The Cross.”

Crosses

The Church of St. Mary was built in
Lakeville in 1875 to minister to the
rapidly expanding number of Irish

immigrants who had come to work in

the iron ore mines and iron works.

In the fall of 1882, the parish
was preparing to expand with a new
convent and school. It seems to mark
the occasion, the parish priest decided
to erect a large statue of the crucified
Christ on the cross. Lou told me that
the New York Times described the
cross as being 12 feet high and nearly
the size of a large man. The figure
wore a pained expression on his face
and the likeness of blood dripped
from a wound on his side.

According to Lou’s research, the
members of the Protestant churches
were horrified at the sight of the
newly erected statue. Soon began
months of long and ardent confronta-
tions between the Catholic parishio-
ners and the Protestant congregations.
The New York Times on August 27,
1883 explained in an article entitled
“Disgusted with Images” that “Lakev-
ille, a pretty little town on the borders
of Lake Wononscopomac, is just now
in a ferment very nearly akin to that
which New-York enjoyed during
the discussion of Mr. Salmi Morse’s
Passion Play. The Rev. Father Henry
J. Lynch has been in charge of the
Catholic parish at that place for the
last eight years. He is an active and
enterprising man, and has done much
to forward the interest of his flock.”

But then comes the condemnation.
“Last October Father Lynch put up
in the main walk leading from the
street to the church door a cross 12
feet hight on which was a figure of the
Savior very little smaller than life size
and executed with considerable skill.”

In short, there were people who
wanted the cross taken down. Adding
insult to injury, the cross stood at the
fork of well-traveled roads, which
meant there was little chance of avoid-
ing the new installation. Petitions
were signed by business leaders and a
movement among the society ladies to
have all of the Irish Catholic house-
keepers fired and replaced with young
African American workers.

According to the New York Times,
October 25, 1883, “The call posted
about the town was inspired by Mrs.

NS
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Above: The Holley-Williams House, top image circa 1900 and above image circa
1950. Original structure built in 1768, expanded and transformed into Federal Style
in 1808. Owned by the same family from 1808 to 1971.

Rudd, wife of the Superintendent of
the steam-boat company, whose boat
was refused to the Catholics, and Mrs.
George Harrison [no relationship to
the Beatles of Liverpool mind youl],
one of the most influential ladies of
the village. Their object was to form
an association the members of which
would be bound to discharge all the
Catholic help in their employ and
subscribe to a fund for the importa-
tion of colored servant girls from
New-York, or, if necessary, from the
South.”

U.S. Senator William Barnum,
owner of the large Barnum Richard-

son Company iron works in Lime
Rock, also threatened to fire all 1600

Above: Church of
Saint Mary, Lakev-

. . . ille:1877. Photo-
of the Irish Catholic workers in his graph by Malcolm
company. Then came the name call- Day Rudd. Al

photos courtesy of
the Salisbury As-
sociation.

ing. The priest who commissioned the
statue was referred to as a “drunkard

Continued on next page ...
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and an ignoramus” by a prominent
Lakeville businessman. In response,
the Catholics took offense at the
stores and shopkeepers who signed
the petition and soon they stopped
frequenting those establishments. At
first the shopkeepers laughed, but as
a week went by and they lost nearly
$1,000, which was the average spent
by Father Lynch’s flock, they stopped
laughing.

The problems went on for months.
A bishop from the Archdiocese of
Hartford was sent to mediate. There is
no record of how or when the dispute
was settled, but no workers were fired
and the convent and parochial school
opened. There is also no record of
what happened to the cross, although
some speculate that it hangs inside the
church today.

Cannons

A lot of skirmishes took place in the
wilds of Connecticut in the early days
when pioneers arrived with nothing
more than a few tools, some clothes,
and a lot of determination to forge a
fresh life in the new world.

Salisbury was settled by just three
families around 1720. Then the place
was called Weatog or Weatogue,
meaning “wigwam place.” The land
was a fishing and hunting ground for
the Native Americans called Mutta-
pacook. [Katherine and I have never
seen this name before, *see source at
the end of this article].
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The earliest white settlers were
mostly of Dutch ancestry, having
migrated east from the Hudson River
Valley. By 1738, the Connecticut
Colonial government had surveyed
the area and auctioned off the land to
a group of proprietors, one of whom
was Thomas Lamb, from Springfield,
who fancied land by the Housatonic
River for development. The land
trading of course didn’t go without
complaints from the Indians who had
no concept of land ownership. By the
late 1700’s, there was no longer a Na-
tive American presence in Salisbury.

The town was named Salisbury in
1738, for a city of the same name in
mother England. As Thomas Lamb
watched the town grow, he quietly
continued to acquire land, hold-
ing vast acreage and controlling the
water sources for power. Lamb is also
credited with having been the first to
convert Salisbury’s massive ore sup-
plies into usable wares in 1732.

According to Lou, the mid-eigh-
teenth century saw a kind of “iron
rush” much like the discovery of gold
in the west. Until the 19th Century,
Lakeville was called Furnace Village.
Under the soil they found an abun-
dance of very high grade iron ore that
was prized for its durability. By 1762
Salisbury would have the area’s first
blast furnace, built in part by Ethan
Allen, churning out molten iron for
making farm tools, household pots
and kettles and utensils of all sorts.

In 1768, Salisbury Furnace was
taken over by an iron master named

Richard Smith. Being quite scholarly
he’s credited with bringing the town
over 200 books from a trip back to
England and starting the town’s first
library. But it was the American Revo-
lution that really put Salisbury on the
map. You see, those iron resources
were very much sought after for the
making of cannons. In the Revolu-
tion, cannons were the key to success,
and that’s why Governor Jonathan
Trumbull of Connecticut took over
the operation in Salisbury.

Enter John Jay

While chatting with Lou, he told me
an interesting story about cannons
and a notable man named John Jay,
one of the nation’s Founding Father’s,
and the day he came to town.

According to Lou, during the Revo-
lution, John Jay was in Poughkeepsie,
New York, and before they installed
“the great chain” across the Hudson
River at West Point, the British had
somehow snuck up the river and
threatened Poughkeepsie. Recogniz-
ing the need for defense at a time
when supplies were scarce, Jay made
a wild ride to Salisbury demanding a
cannon from the foundry. It seems the
foundry owner had plenty of people at
the time slamming their fists on hard
wooden tables, petitioning to be first
in line. Like a good businessman, the
foundry owner explained that the only
way he could comply was to receive a
letter from Governor Trumbull, which
Jay would ultimately secure after rid-
ing tirelessly to Trumbull’'s War Office
in Lebanon, in the southeast corner of
Connecticut.

Over the course of the Revolution,
Salisbury would make some 850 can-
nons that saw action on land and at
sea. As one would assume, lots of can-
nons were also fired in Salisbury and
Lou told me that ironically, the prov-
ing grounds for the Revolutionary
cannons is the location of St. Mary’s
Catholic Church. Many cannon balls
continued to be uncovered as housing
developers constructed new houses.

The Holley-Williams House

A discussion of Salisbury’s history
wouldn’t be complete without men-
tion of the Holley-Williams House
(see photos on previous page). The

house consists of the original Salis-
bury ironmaster’s house built in 1768
and the connected Federal period
home of the Holley and Williams
families, built in 1808 as an addition
by John Milton Holley. It is a perfect
example of Federal architecture and is
positioned beautifully up a knoll over-
looking the site of the former Holley
Manufacturing Company and 1762
Salisbury Furnace.

The house remained in the fam-
ily for five generations, until John
Milton Holley’s great-granddaughter,
Margaret Williams, bequeathed it to
the Salisbury Association at her death
in 1971. For nearly 40 years, the Salis-
bury Association used the building
as 2 museum that housed the family’s
collection and interpreted local his-
tory, but several years ago decided to
sell it because of the financial strain of
maintaining it was too great.

Katherine said that that was a
sad day, but while the house was
under their auspices, a few amazing
discoveries were found. Up in the
attic, wrapped around an old curtain
rod was a painting. It was a portrait
of Jane Lyman Holley believed to
have been painted by Erastus Salis-
bury Field around 1830. Katherine
explained that Jane Lyman Holley was
the first wife of Alexander Hamilton
Holley, a furnace owner and Gover-
nor of Connecticut in 1857. Sadly
Jane died after giving birth to her
son, Alexander Lyman Holley. This
son was famous for having journeyed
to England and brought back with
him the “Bessemer” process, which
incredibly made steel out of iron. The
process revolutionized the industry in
this country.

Katherine said that when the
portrait was found that it was imme-
diately put in a safe place and is now
on display at the historical society’s
home at the Academy. Along with the
painting, Katherine said Association
volunteers uncovered 6,000 family
letters in the house. The letters were
the catalyst that drove Katherine to
get involved.

The Association volunteers tried,
starting in 1971, to read all 6,000 of
the letters but have only got up to
the 1900s. The letters seem to paint
a picture of the house matriarchs, as
the letters almost exclusively penned
by women. Katherine said that the



content is less about the world they
were living in and more about family
and their personal affairs.

What Salisbury encompasses
Salisbury’s history is about as deep
and rich as the extensive hole left by
a blasted cannon ball and probably
far too extensive for any writer to
completely cover in just one article.
For those readers with a real burn-
ing desire to learn more, there’s a 20
minute documentary on the Salisbury
Historical Society’s website.

But before closing the books on
this fascinating town of Salisbury,
which, by the way, I was told encom-
passes Salisbury, Lakeville, Amesville,
Taconic, and Lime Rock hamlets,

I must touch on one of my most
favorite and fascinating facts about
Salisbury and that is its ski jump.

Ski jump history

About ten years ago, my significant
other coaxed me into traveling to
Salisbury for a special event. When I
asked what that might be, he laughed

tell you. But within a short 45 minute
drive from our own historic house

in Columbia County, New York, we
were at the base of Salisbury’s fantastic
65 meter ski jump. I've always won-
dered how this ended up here, and
maybe you are too, so here’s the story.

In addition to the town on the
dawn of celebrating its 275th anniver-
sary, the ski jump turns 90 years old
this year. The jumping takes place on
Satre Hill and is named after the man
who brought the sport to Salisbury.

John Satre was from Norway and
he arrived in Salisbury in 1920 with
his two brothers, Olaf and Ottar. The
brothers started the Salisbury Outing
Club where they could utilize their
skills as Nordic Skiers and teach oth-
ers. Prior to building the jump, where
skiers can descend from the 20, 30, or
70 meters, the brothers were known
to sail off the tops of a barn roof or
two where towns people gathered to
watch in awe and then to try it them-
selves.

According to a 1983 New York
Times interview with the brothers,
“John and Olaf built the scaffolding
off a shed to make a takeoff, but the
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first landing strip was so close to a
brook that right after they jumped
they would throw themselves down in
the snow to keep from flying into the
water.”

As the ski jump was rebuilt and for
safer starts and landings, interest grew
among young people and the broth-
ers mentored the young athletes. In
1926 the club held its first competi-
tion with over 200 spectators watch-
ing the aerial show. For a relatively
small town, this is a relatively big deal.
Where else on the eastern seaboard
can children learn to ski jump?

In the 1930’s the jump was host to
the National Championships and dur-
ing WWII the lights went out on the
facility, but a revival occurred in the
1950’s with a group restoring the old
wooden jump with fortified steel (how
appropriate for the town that was at
the roots of the US steel industry).
The old Outing Club of the 20’s is
now the Salisbury Winter Sports As-
sociation with its own website, www.
jumpfest.org.

Today the jump is still a mighty

history @
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Opposite page: Portrait of Jane Lyman Holley. Above: The old Salisbury ski jump hill during a competition in 1990’s. Top
right: Ottar Satre, one of the Satre Brothers who brought ski jumping to Salisbury. Ottar was a member of the 1936 US

and said, you won’t believe me when I Olympic Nordic Combined team. Photograph taken in the 1930’s. Left portrait: Maria Birch Coffing portrait with Jennie Win-
slow in the background. Right portrait: Portrait of Jane (Jennie) Winslow. All photos courtesy of the Salisbury Association.

draw for tourists and participants and
is amazingly run by an all-volunteer
organization that works to foster the
sport of ski jumping among all ages
and generations according to their
website. Salisbury celebrated its 90th
annual Jumpiest series in February,
despite this winter’s warm weather.
The three-day event featured live

ski jumper under the lights, human
dogsled races, and ice carving in ad-
dition to the Eastern US Ski Jumping
championships.

The unique portrait

As I was leaving the Academy, I was
particularly drawn to a strong portrait
of a woman and a young black girl
peering around a corner behind her
employer. I thought this must be the
painting that Katherine had men-
tioned, so I asked her for a quick
tour. According to Katherine the
painting was of Maria Birch Coffing

(1782-1865) with Jane E. Winslow (c.

1825-1872).

Maria was the second wife of John
Churchill Coffing and was born
in Stonington, CT. The girl in the
painting is Jane (Jennie) Winslow. She
lived in the Coffing household from
age five to her early 40s and stayed in
the house even after the Coffings had
died. She moved to Massachusetts and
married a former slave, then died just
four short months later in 1872. Jane
is buried in the Salisbury Cemetery.

The painting is a gift to the Associ-
ation by Maria Birch Hincks Milliken
of Simsbury, CT. Katherine explained
that, in this time period, it was quite
unusual to have an African-American
in a painting with a white person and
that’s what makes this one so special.

Katherine said that she had help in
securing the painting from the family
and now it, along with a photo of the
servant, is on display. ©

10 learn more about Salisburys history visit
www.salisburyassn.org.

*Source referenced: Malcolm Day Rudd, 1899:
hitp:/fleweb?2. loc.goviservicelgdc/scd0001/2010/20
100511001hi/20100511001hi.pdf
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CARRIE CHEN DESIGN GROUP

Carrie Chen
Principle / Designer

ARCHITECTURAL . LANDSCAPE . PLANNING . INTERIOR
117 E 57th St #32F New York, NY 10022
carriechendesign@gmail.com
1-917-831-4333

NEW YORK ¢ SEATTLE ¢ SHANGHAI « TAIPEI

Japanese Zen Garden project in Copake, NY.

McLEAN FORD

Family owned & operated

NOBODY SELLS FOR LESS

BRUCE FLINT e DAVE McLEAN e DEREK GARDNER

518 789 4477 « www.mcleanfordinc.com
182 Rt. 44 East ¢ Millerton, New York

UPCOUNTRY

S E R V I C E S

OF SHARON

CELEBRATING GROUNDS MAINTENANCE:

30 YEARS OF Lawn care ¢ Spring & fall clean up ® Edg_ing,
EXCAVATION, mulching, bed maintenance e Lawn fertilizer, weed
LANDSCAPING, & disease control e Field mowing ¢ Complete

& GROUNDS property management ® Commercial snowplowing,
MAINTENANCE sanding & magic salt

LANDSCAPING:

Paver terraces / walkways e Retaining walls e
Lawn renovation & Installation ® Shrubbery & tree
planting ® Fencing ® Landscape construction

EXCAVATION:

Excavators, backhoes, dumptrucks e Drainage ®
Water & electric lines dug ® Landclearing
Driveway construction & repair ® Power stone rake

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

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

NORTHERN AGRICULTURAL
DUTCHESS|CONTRACTING

If you have or are looking ¢ Save money on taxes &

to purchase an overgrown maintenance

farm or woodland, restor- * Create an agricultural assessment
ing it for agricultural use  Enhance the natural beauty of
will benefit you. your landscape

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

845 532 2152 for a free consultation

or email: ndagriculturalcontracting@gmail.com
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(hanging The warld ane dinner. afl a Time:

SALISBURY, CT CHAPTER OF DINING FOR WOMEN

By Mary B. O'Neill

info@mainstreetmag.com

Each month women from countries
such as Mexico, India, Nicaragua,
Nepal, and Tanzania are “invited” to
Salisbury, Connecticut for dinner.
While from vastly different home-
lands and situations, these dinner
guests have much in common. They
are all targeting inequality in their
own lives by helping women and girls
become educated, gain control over
their health, and assert their human
rights.

In turn, women from Salisbury
have the privilege of learning about
these efforts and contributing to
them — all for the price of a meal and
without having to leave town.

One dinner at a time

This monthly gathering is made pos-
sible by Dining for Women (DFW), a
collective-giving organization based in
South Carolina. DFW was cooked up
by friends who decided that instead of
going out for a meal in a restaurant,
they would take the money they saved
and donate it to a worthy cause serv-
ing women and their families.

From there the idea evolved and
grew — and is still growing. Today,
there are 412 DFW chapters in the
United States all raising money for
international grass-roots organizations
dedicated to improving the lives of
women in myriad ways.

Rita Delgado founded the Salis-
bury, Connecticut chapter of DFW
in October 2012. Delgado became
acquainted with DFW at the first
meeting of the Great Barrington,
Massachusetts chapter earlier that
year. Energized by the idea, she was
motivated to start a chapter closer to
home for the women in her own com-
munity.

Compelling narratives of need
Each month, along with chapter
leaders all over the country, Delgado
receives information from DFW
about the current month’s “featured
program.” This narrative will be
shared with members over dinner.

It includes a brief video describing
the grantee’s work and the need.
Also included are interviews with the
grantee’s staff and clients and a brief
statement from DFW about “why we
love this program.” This highlights
the unique and effective manner in
which the program addresses lo-

cal needs and builds the capacity of
women to improve their own lives.

At each meeting anywhere from
ten to 25 members assemble bearing
a pot-luck contribution for the table.
In her crockpot Delgado always has
a homemade soup indigenous to the
grantee’s country using a recipe from
the DFW cookbook or website. Be-
fore the meal, a DFW member reads
the Dinner Affirmation. It reminds
those attending of the power of shared
meals to build community. Over the
varied buffet conversation flows, new
members are introduced, and old
members catch up. Similar scenes are
being played at other DFW chapter
dinners across the country.

After the meal, the group crowds
around to watch the video about that
month’s featured program. DFW
members witness the enormity of
the issues, the creativity of grassroots
problem solving, the resilience of
women in the face of dire hardship,
and the relative low price tag to make
a difference.

Month by month grantees tell
their stories. Women from Mexico

§ manufacture smokeless stoves that

prevent their skirts from catching fire

Photos this page courtesy of Hands in QOutreach.

and their babies’ lungs from being
poisoned by creosote. Midwives from
Nepal deliver babies in remote regions
and educate women and men to ac-
cept childbirth science over tradition.
Teachers in India convince families to
let their teen daughters learn to read
and delay arranged marriage.

The power of 1+1+1+...

When the video finishes there is often
asilence as the reality hits home. The
scale of these problems is daunting,.
Yet, here are local women identifying
problems and creating solutions in
their own communities.

Sometimes the incremental pace
of their progress is humbling. There
are lessons about patience, persistence,
and the reality of changing cultural
customs that have defined their lives,
their mothers’ lives, and their grand-
mothers’. Each small success is savored
and brings hope for the future.

In response to both the magnitude
of the issues and the pace of the solu-
tions, Delgado quotes a Hebrew ethi-
cal maxim, “It is not incumbent upon
you to complete the work, but neither
are you at liberty to desist from it.”

The effectiveness of DFW’s collec-

tive-giving model is in increasing par-
ticipation of donors and promoting
solutions that honor the culture and is
sustainable by the women themselves.
It reflects local women here in the
United States pooling their resources
to help local women on the other side
of the globe.

The average monthly individual
donation to Dining for Women
is $35. As Delgado emphasizes,
“Whether you contribute the price
of a Happy Meal™ or a five-course
dinner with a champagne, all contri-
butions are meaningful. What's more
important is the level of participation
— that women are showing support
for their sisters half way around the
globe.”

For DFW, that philosophy is
paying off. Since 2003, it has raised
over $5 million on behalf of its
worthy grantees. In 2015 alone, DFW
received program donations totaling
more than $1,020,000. Each orga-
nization and program that becomes
a featured program is vetted and
researched by DFW’s lean staff and
devoted volunteers. Those organiza-

Continued on next page ...
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tions that meet their original stated
objectives from the initial grant are
eligible to become sustained programs
with further multi-year funding.

April’s featured program:
Hands in Outreach

For April, DFW has selected Shef-
field, Massachusetts-based non-profit,
Hands in Outreach (HIO) as its
featured program. HIO Director
Ricky Bernstein describes DEW’s vet-
ting process as transparent, rigorous
and thorough, requiring a “total team
effort” on the part of HIO’s national
volunteer board and staff. From well
over 100 applicants DFW selected
Hands in Outreach as one of 15 final-
ists. From there, Dining for Women
chose HIO’s Be Part of Her Dream
initiative to be one of its six featured
programs for the 2016 cycle.

Hands in Outreach’s mission is
to, “use a family-oriented, holistic
approach to guide, empower and
educate 150 girls in the poorest
parts of Kathmandu, Nepal.” HIO’s
model is one of intensive and last-
ing partnerships with the families,
schools, and teachers of these young
students. “We visit the girls’ homes
and schools constantly. Over time,
our small staff gains the trust of the
mothers and almost become part of
the family. Building that trust is the
key to HIO’s success, measured by the
98% retention rate of our students
from kindergarten through college,”
explains Bernstein.

Investing in mothers

Be Part of Her Dream is an extension
of HIO’s work with girls and women.
In this program, 50 mothers of HIO
students, mostly single and illiterate,
will have the opportunity they never
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had as children: to learn basic literacy
skills, save money for the future, apply
for critical citizenship documents, and
gain a greater measure of self-reliance.
Bernstein emphasizes that, “HIO
mothers aren’t poor because they lack
initiative. They lack critical resources
and access to education.”

According to Bernstein, “Our
program, the first of its kind on South
Asia, will give small cash-transfers
to poor mothers, creating a base for
financial stability. Most work at unde-
pendable menial jobs as domestics or
hauling bricks and sand on construc-
tion sites. We can create a safety net
where none now exists to break an
endless cycle of crushing poverty.”

HIO reports that the average
monthly wage for mothers in the
program is about $29 per month.
Their average rent is $15 per month
and they spend about $10 per month
for a basic diet of lentils, rice, and veg-
etables to feed their children. “When
you do the basic math, you see that
gaining financial independence and
stability for these women and their
families is next to impossible. They’re
one illness or accident away from
destitution.”

These monthly figures emphasize
the power of DFW’s model. For the
price of a lunch or dinner at a restau-
rant here in the United States, these
mothers can live and eat for a month,
and build lifelong skills that will

meaningfully impact their futures.

Saving for the future

To first implement the Be Part of Her
Dream project, HIO will guide each
woman through the process of obtain-
ing the Nepali citizenship documents
required to open a savings account.
Into that account will go half of a
$25-per-month cash transfer. Over
the two-year program mothers will be
able to save $300.

The other half of the subsidy will
go toward food, rent, and the lost
wages for participating in classes
each week. The mothers will also be
provided with instruction for basic lit-
eracy in Nepali and English language,
math and computer skills, regular
health check-ups, and vocational
counseling.

Creating hope one day at a time
Women occupy a greatly diminished
status in Nepal. Almost half of Nepali

Photo above top and below left courtesy of Hands in Outreach. Above left: Dining

for Women club members at the February Dinner. Photo by Kate Kane. Above
right: Rita Delgado, DFW Salisbury Chapter leader. Photo by Mary O’Neill.

women experience gender-based
violence. Education rates are low, with
about 45 percent of women being
illiterate. Traditions steeped in the
Nepali patriarchal society dramati-
cally limit a woman’s opportunities

to economically raise up herself and
her family. These factors add to the
desperate need for intervention.

Bernstein has observed that for
these Nepali women there is little ex-
pectation that their lives will change.
“These mothers live from day to day.
Their hope is that their children will
somehow break the cycle of pov-
erty. With the Be Part of Her Dream
program, we can now offer that hope
to the women themselves, while
strengthening and reinforcing the
family unit.”

He explains that, “Since we already
sponsor their daughters” educations
and are a part of the families’ lives, we
can monitor the mothers’ saving and
progress. Their daughters will become
project partners, helping their moth-
ers achieve empowerment, indepen-
dence and a better life through educa-
tion and financial literacy. Mothers
and daughters will be together work-
ing to improve their lives. This creates
a powerful collaboration for change

within families and communities.”

Bernstein cautions that this change
must be measured in “small incre-
ments.” Success is measured day by
day and requires much patience and
persistence. Yet, this is the way sus-
tained change that “sticks” is accom-
plished. This makes HIO is a perfect
partner for DFW, with its mission of
fighting gender inequality changing
the world one woman, one girl, one
dinner at a time.” *

10 learn more about Dining for Women
visit www.diningforwomen.org. The
Salisbury, Connecticut chapter will meet on
Wednesday, April 27th at 7 pm. The Grear
Barrington, Massachusetts chaprer, founded
by Leslye Heilig (also the DEW Northeast
regional leader) and Linda Baxter will meet
on Tuesday, April 19th ar 6:30 pm. For
more information about the April meeting
locations and to contact chapter leaders visir
hitp:/ldiningforwomen.orgljoin-dining-for-
women. Ricky Bernstein, executive director
of Hands in Outreach will be at both din-
ners to talk about HIOS work in Nepal. For
more information about Hands in Outreach,
visit www. handsinoutreach.org.



Rent your very own Scottish Highland
cattle “herd” without any hassle!

James Archer of Country Views, Inc. offers the unique service of renting you
a “herd” of Scottish Highland cattle to enjoy on your property.

The cattle can be a nice visual for you and your family to enjoy, they can provide the landowner with
Country Views lnc. an Agricultural Tax Exemption, they will keep your fields maintained — or all of the above! You can

choose from two to 50 cattle to roam your property. The only thing that the landowner needs to sup-
914-262-4737 . . plyis a fenced-in area with water access, and James takes care of the rest, including taking care of
Www.countryviewsinc.com the cattle! To learn more, please visit Country Views website or call James.

Serving Gonnecticut and
New York since 1980

SERVICES:

Landscape design & planting

Perennial & woodland gardens

Grading, drainage, erosion control

Proper plant pruning & rejuvenation work

Pasture & meadow restoration

Backhoe loader work

Brush clearing, stump removal, rock moving, trenching
& many other services upon request

NOFA accredited organic plant & property care

LEONARD POUDER Quality work with personal service
(860) 626-3143 * (914) 755-7603 Design - Estimate « Set-up * Execution
Sharon, CT e Leonard@lhpservice.com  One job at a time

www.lhpservice.com e CT HIC #0640839
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info@mainstreetmag.com

All photos by Anne Day
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Luis Arroyo and his partner Tom
Callahan have lived in a number of
homes during the past 20 or so years.
We all know moving is a hassle, but
for these men it’s all part of their life’s
work; buying and restoring historic
homes, abiding awhile in them, and
then moving into their next complet-
ed project, turning over their previous
undertaking to new owners.

Arroyo, who worked in major
media for a number of years, and
Callahan, a Wall Street re-insurer
turned agent for Elyse Harney Real
Estate, have purchased, restored and
then lived for various periods of time
in seven homes in Northwest Con-
necticut and Columbia County, NY.
Their restorations have included such
notable and significant homes as the
Benjamin Tallmadge House in Litch-
field and the Holly Williams House
in the Lakeville section of Salisbury.
Their present abode is a restored
circa 1775 colonial in Salisbury that
was once a farm and later the home
of William Edward Schaufele, Jr.,

a distinguished US foreign service

The Holly Williams House

L ——m

officer and ambassador to Poland
and Greece, his wife, Heather Moon
Schaufele, and their family.

It took Arroyo and Callahan six
months to complete the restoration
of the former Schaufele home, which
included extensive interior work
and removing a side portion of the
house to create a new entryway and
repurposing such pieces from the
dismantled section, notably windows,
for use elsewhere in the home and a
entertaining cottage, a former barn
that was expanded and now is a cozy
place to dine, relax, and host guests.

“We always live in any home we
restore,” says Arroyo, who serves as
the “director” and designer of this
unique duo, while Callahan serves as
the “producer” and consultant to the
restorations.

“We seek out historic homes that
are on the market, consider what we
can do with them, and then when we
find one we like, purchase it and go to
work restoring it.”

The partners derive a great deal of
personal satisfaction from what they
do; bringing old and historic homes
a new luster, all the while maintain-
ing the original integrity and sense of
place and permanence of the struc-
ture. “We don’t want to really change



The Benjamin Tallmadge House The Undermountain House
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the home to any significant degree,”
says Arroyo, who “comes from a fam-
ily of architects.” He adds, “But we
also dont want to treat the restored
home like a museum, even such an
important home as the Benjamin
Tallmadge House. It has to be lived
in and appreciated by its owners, and
to that end we give the interiors a
contemporary look and feel, but keep
the original design intact.”

The Salisbury Colonial, with Greek
Revival design elements quite evident
on its exterior (especially the front
entrance), sits near Undermountain
Road and is surrounded by a fence,
stone walls and mature specimen
trees. Open views give the owners and
visitors a clear look at meadows and
the countryside that includes a section
of the Appalachian Trail. Period detail
is obvious inside the house, such as an
original fireplace with bechive oven,
wide board floors, paneling and hard-
ware. There’s a two-story kitchen wing
that once housed farm animals, with
its own wood-burning fireplace, a Cal-
cutta marble island, and state-of-the-
art appliances that would have never

been dreamt of by the original owners
in the late 1700’s. The home contains
four bedrooms and three-and-a-half
baths. The first floor includes a formal
living room, a family room, a library,
a dining room, and a kitchen. The
second floor, which contains the
bedrooms, is accessed by an original
staircase.

The partners cleared much of
the four acres that the colonial and
outbuildings sit upon, opening views
to rolling fields and the Barack Matiff
mountain that looms in the distance
to the east. There are several stone
patios for whiling away summer
evenings, gardens, and mature maple,
oak and cherry trees dotting the prop-
erty.

Arroyo and Callahan made full use
of the ample windows of the home to
bring in natural light to most of the
rooms. Half the rooms face southeast,
the other half to the northwest, which
allows the sun’s rays to stream into
interior spaces for most of the day.

The pair “respected the architec-
ture” of the home, as they do with
each project, and opened up the inte-
rior to show off the structure’s original
wood beams, always a nice touch.
They also used soft, earth tones on the
walls of the home and appropriate dé-

cor and furniture to create a timeless,
clean and relaxed atmosphere.

Great care is taken to pay hom-
age to a home’s original builders, and
at the Benjamin Tallmadge House,
Arroyo and Callahan had to work
closely with Historic New England,
previously known as the Society for
the Preservation of New England
Antiquities, a charitable, non-profit,
historic preservation organization
headquartered in Boston, MA, every
step of the way to insure the details of
the home remained as they were when
the famed Revolutionary War military
officer and later US Representative
and his family occupied the dwelling.
The Holly Williams House, a Federal-
style structure that Callahan calls “one
of the purest houses in New England”
was treated with all due respect by the
partners.

The men, who work with different
contractors on almost every project,
are preparing to move to a newly
restored home in Salisbury. “It’s a
smaller home,” says Callahan. “We
were looking to downsize and simplify
our lives, while remaining in Salis-

bury. We love this town.”

Arroyo says of his and Callahan’s
frequent moves, “I like change in my
life. We have moved so many times it
isn’t a big deal, really. And it’s enjoy-
able to move into a new space and
make it yours.”

I¢’s important for the men to know
that they are selling their restored
homes to individuals who will appre-
ciate the work they have done, while
also feeling comfortable in their new
environment. Says Callahan, “Because
we live in every home we restore, we
like to know that when we hand off
a house that the people buying have
a sense for the work we have done
and the history of the home. We
have remained friends with a number
of people who have purchased our
homes, and that makes it very special
and meaningful.” *
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WARREN RETREAT

A long tree lined drive takes you up to this up-
dated country home with long views over roll-
ing pastures. An old barn was moved to this
site and added on to the existing farm house.
The specimen plantings and gardens perfect
the setting. Totally renovated with heated
porch, new kitchen and dining room with
fireplace added to the beam barn giving lots
of room for a fabulous great room and extra
bedrooms on the second floor. 3 bedrooms, 3
bathrooms, set on 6 acres. Just listed $575,000

REAL ESTATE

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

AMBER CONSTRUCTION & DESIGN

General Contractors

o Architectural Design & Build
® New Home Construction ® Remodeling
o Millwork ® Furniture ® Cabinetry

Registered AlA Architectural Services

amberconstruction.net | 860 693 0040
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Our greenhouses are fully stocked
and we’re now open for the season!
Annuals, Perennials and Nursery Stock
Herbs & Vegetable Starts *+ Hanging Baskets
Garden Pottery & Decor + Tools, Supplies & Accessories

Gifts for Garden & Home
~ our food market re-opens in mid-May ~

L 4

230 Amenia Rd. (Rt.343) - Sharon, CT + 860-364-0674 + Open 7 days, 8-5

www.PaleysMarket.com
D

THE GOOD EARTH FARM ™ ESTABLISHED 1982

THE FARM STORE
OFF THE FARM

Apparel ® Accessories * Home Decor  Gifts
Handcrafted Goat’s Milk Soap & knits
Alpaca yarn and knitting / crocheting accessories
... always something new!

ON THE FARM: ALPACA SALES, AGISTING AND
BREEDING, CALL 914-924-91977 TO SCHEDULE
A VISIT TO THE FARM

$18-592-1414

20 MAIN STREET, MILLERTON, NY




STILL WILD:

A ride up Mount Riga Road

By lan Strever
info@mainstreetmag.com

With each pedal stroke, I recon-
sider my center of gravity and line
of ascent. Back by Town Hall in
Salisbury, this road was paved,
stable beneath my wheels. But as
I roll onto the dirt sector of the
climb, my purchase changes with
each rotation of the tires. The steep
pitch, the drainage ruts, the loose
rock — Mt. Riga Road is never the
same, but always challenging.

I gulp down air, shift my weight
to the front wheel to negotiate
some run-off, and hope there isn’t
a vehicle or a bear around the next
bend, although I've seen both on
this one-lane road, and they are
never far from my mind.

The town’s most prominent
fixture

Mount Riga Road is terrifying even
in a car, but while the crowds flock
to Lions Head or the Undermoun-
tain Trails in Salisbury, I prefer this
more rugged access to the South
Taconic Range that dominates the
Tri-state landscape. Long before

the outdoors @

Above: A paraglider taking one giant leap off of Brace Mountain.

The Boathouse, the Scoville Library,
or the iron mines, the mountain
was the most prominent fixture in
town, and a ride up this road will
take the traveler through the many
cultures of Salisbury.

The road begins beside Town
Hall as Factory-Washinee Street, a
nod to the town’s manufacturing
and Native American heritages,
respectively. A half mile up the hill,
the Salisbury Cutlery Handle Com-
pany lives on as the Salisbury Arti-
sans, on the site where the former
factory spun with the power of the
Wachocastinook Brook, which is
practically a timeline for Salisbury’s
history.

Spilling over the dam at the top
of Mount Riga, it flows past the
iron works that put Salisbury on the
map in Revolutionary times, and
offers the intrepid angler a glimpse
of a brook trout or two before the
water traces the path of the Wiscon-
sin glacier into an echoing ravine.
At the bottom of the hill, the brook
tumbles back alongside Mount Riga
Road just as it turns to dirt.

I fight for traction over the next
two miles, until the edge of South
Pond offers a teaser view of its

spring-fed waters. Unfortunately,
access to the pond is limited to the
exceedingly fortunate heritage land-
owners and Salisbury residents with
a beach pass, but the crisp moun-
tain air is at least ten degrees cooler,
and creative anglers can pursue
brook trout with a short pole and
some ingenuity.

As a resident, I've tested these
waters, and they are pristine. The
few camps along this pond and its
northern counterpart have no elec-
tricity, and motorized boats are not
allowed, so on most days, one can
make out the rocky bottom from a
canoe five feet above.

Mt. Washington Road

Take a right at the spillway, and Mt.
Washington Road will treat you

to the most rugged dirt road you'll
want to explore with your car. This
part of the range just feels remote.
I've seen bear tracks in the mud
here, and I've had to turn back on
my bike when an obstinate porcu-
pine refused to yield.

Continued on next page ...
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Above: Sunset
over South Pond
on Mount Riga.
Below: A green
snake along the
balds near Mount
Frisell.
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There are several turn-offs
worth mentioning, though. The
South Taconic Trail runs roughly
parallel to the Appalachian Trail
on the western slope of the range,
and several spur trails allow access
from Mt. Washington Road. My
favorite is an unnamed 1.5-mile
cart path that paragliders use to
access the blueberry-laden balds of
Brace Mountain, off of which they
leap toward the Catskills when the
conditions are right.

Marked trails
If youre into marked trails,
however, the Mount Frisell Trail
connects the South Taconic and
Appalachian Trails, skirting the state
border to allow high-pointers to
reach Connecticut’s highest spot on
the south slope of Frisell. The spot
itself is anticlimactic, but views of
M:t. Riga, the Catskills, and Mount
Everett appear intermittently along
the trail.

Another marked trail, this time
a blue blaze, begins at a parking
area near the Massachusetts border,
leading into the AMC’s Northwest
Camp, a prim cottage that makes
for great family or group camp-
ing, but reservations and a fee are
required.

As I spin past the parking area,
the road becomes smoother where
it is maintained year-round, and
eventually it turns to pavement
again. From here, options abound.
Head east to Jug End State Park and
Egremont, or west through Bash-
Bish State Park and into Copake
Falls. Either way, it’s a screamer of a
descent on a bike, with plenty to see
on the way down.

The South Taconic Range is a
special place. Spend enough time
on this ridge, and you'll see things
you've never seen before: petulant
weather that changes by the minute
in the late spring, paragliders taking
that first humongous step off of
Brace Mountain in the summer,
monarch butterflies following the
ridgeline south in the fall, and rime
ice on the scrub pines in the winter.

I¢s Connecticut’s best place to
be outdoors, and one of the few
places that still seems a little wild. ©



FACTORY LANE
AUTO REPAIR, INC.

FOREIGN & DOMESTIC AUTO REPAIR

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

Hours: MoN-SAT 9-6 Sun 11-4

Saperstein’s

DEPARTMENT STORE
Established 1946

Quality clothing & footwear for men, women
& children at the best prices

It’s prom time...
Come to Saperstein’s for the best prices and selection.
Packages starting at $59 (shoes are extra).

518-789-3365 MAIN STREET, MILLERTON, NY 12546

Ruge's has 2 locations in Rhinebeck & also in Copake ® New & Used Subarus

Horse Leap, LLC
A specialty tack shop

3314 ROUTE 343, AMENIA, NEW YORK 12501 ® (845) 789-1177
www.HORSELEAP.cOM ® OPEN 10-5, SUN 12-4, CLOSED TUES & WED

1

Chrysler, Dodge, Jeep, RAM, GMC & other fine vehicles ® Personal &
Commercial  Sales, Service, Parts ¢ Family operated since 1935 ©
www.rugesauto.com

Featuring

Karen LeSage

in the gallery from March 18 to April 30

Karen LeSage, Forsythia, 40”°x40” oil on canvas, 2016.

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

17 John Street « Millerton, NY o 518.789.3428 « www.gmframing.com

—_———'_
Prevention, wellness and

healing in partnership
with caregive

Millerton

N\ Veterinary
4 Practice

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

Integrative medicine & surgery | Therapeutic Laser
Acupuncture | Chiropractic

518-789-3440 | millertonvet.com | MVPonlineRX.com
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m“““’s POULTRY FARN ¢ My B

FRESH FROM OUR FARM ,

Chickens, Pheasants, Ducks, Geese, Turkeys & Venison

A UNIQUE SHOP FOR OUR CUSTOM-CUT PRIME MEATS

Steaks e Chops e Ribs ¢ Fresh Ground Beef e Bacon Burgers e Fresh Sausages -{
o Fire up the grilll ¢ QUATTRO’S ICE CREAM BAR IS OPEN! {‘

$'

\.-‘

Our own Smokehouse Specialty Meats & Sausages
Wide variety of CRAFT BEERS & BEERS ON TAP!
ITALIAN SPECIALTIES: Cheeses, Pastas, Olive Qil, Vinegars
Also LOCAL Breads, Vegetables, Honey, Jams, Grains & more!

L W
VISIT OUR FARM STORE QUATTRO:(
RT. 44, PLEASANT VALLEY NY 12569 -
(845) 635-2018 POULTRY FARM & GOURMET MARKET

D Salan & Spa

(@} J@u Need From d-lead To Toe
For Ladies & gud{mtua

NAILS-SALON-SPA-TANNING

Hours: Tue - Sat: 9:30.- 6
Sun:10-4
Mon : By Appit.

15 Academy St
Salisbury, CT 06068
(860) 435 - 8700

Olivia Valentine Markonic
Photography

(914) 475 4831
omarkonic@hotmail.com

Like me on Facebook!

GORDON R. KEELER

APPLIANCES

Appliance sales & service since 1930

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

@

. 2 \
3 Century Blvd., Millerton, NY 12546 T
518-789-4961 ¢« 518-789-4813 « 518-789-4252 fax ENERGY STAR

JENNINGS & ROHN

MONTAGE

ANTIQUES — ARTS — EVENTS
25 MAIN STREET, MILLERTON, NY

SPRING & SUMMER EVENTS CALENDAR

APRIL: FOR THE BIRDS
Threatened, Endangered, Extinct
NEW WORKS BY DANA FITZRYAN, WITH HALF OF ALL PROFITS
DONATED TO THE NATURE CONSERVANCY

POP UP ANTIQUES SHOW
May 14th & 15th 10-5

FULL CIRCLE
New work by Gail Downey Opening May 28th 4-6

HARLEM VALLEY LANDSCAPES
By Emily Fuller Opening July 2nd 4-6

JULY & AUGUST
HAMMERTOWN BARN POP UP AT MONTAGE

JULY 16TH FROM 3-6
Join us for a TRIPLE HEADER BOOKSIGNING
with interior design and lifestyle authors
SUSAN SULLY, FLORENCE DeDAMPIERRE,
ANNIE KELLY, & TIM STREET PORTER
with talks by the authors, about their newest books!
Hosted at Montage, in partnership with Oblong Books

OTONE & 1 TLE
OERVICES

Polishing {3 Restoration Specialists

Stone * Tile * Grout * Concrete * Marble ¢ Granite * Limestone * & more

High Pressure—Steam Cleaning

Sanitizes ° Diginfects * Kills Bacteria

Clean it Fall in Cove
Polish it p with it again
Seal it !
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Cau Zic §60-913-4473

Z1GS.STS@GMAIL.COM
www.STONEPOLISHINGCT.COM
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Growing up In Lakeville

By Melissa Batchelor Warnke

info@mainstreetmag.com

I grew up in the loudest and quiet-
est places imaginable. My parents,
who have been married for many
years, have lived apart for more
than 20 of those years — one in the
concrete roar of New York City and
the other in a life-sized Christmas
village with more cows than people.

Where I was born is chaos in
memory. It was Brooklyn, 1987.
The four of us in a cramped fifth
floor walk-up with wall-to-wall
brown carpeting and a laundry
room in the damp concrete base-
ment.

I fell asleep to the sound of
sirens. My mother hauled my sister
and I up and down the stairs as
many times as she could, and then
she broke her ankle chasing my
sister into traffic, and then she said
she loved my father dearly, but she
would like him more if she lived
two and a half hours away from that
God-forsaken city.

It wasn’t personal, you see. He
accepted her proposal, and visits
every weekend.

My parents
My mother is a particular woman.
My friend once called her “aestheti-
cally sensitive,” and that feels right.
She doesn’t know how to turn on
the television. She doesn't listen to
music in the house or use an iPod.
Her favorite sound is silence; the
windows cannot be put down in the
car. Gum cannot be chewed outside
of it. She can listen to our big old
house gently creak all day long
without feeling lonely. She loves to
watch the squirrels and the robins
play in our backyard. There’s a
graceful stillness in her that I could
write about all my life.

My father is a whirling dervish.
In a single week, he can be in
London, DC, Florida, New York.
He sends me a postcard from each
place he goes. My father talks so fast

he’s occasionally indecipherable; my
mother played the first voicemail he
left her over and over again to get
the message down.

He’s 627 and loves telling jokes
and sleeps five hours a night. When
he reads something he likes, he gets
everyone in the house’s attention
and repeats it aloud.

My two worlds
The sonic landscape of each of my
parents’ places is brandished in me
so strongly that my resting state is a
sway, between internal and external,
sweet and strong, silent and clamor-
ing. One day I find it hard to crawl
out of bed, my mother’s cocoon
now my cocoon. My heart is the
pastures of her gentle place, with its
glassy lake and its tiny school build-
ings and its emptiness after dusk.
I want to be as alone and quiet as
possible, and then more alone. I
want to build a friendship with
myself that’s based on secrets.

The next day I can be bright as
a poppy, running errands, calling
friends. I can be Times Square at
midnight, all dancing girls and neon
lights and grit. My father calls me
his laugh track; my father’s laughing

heart now my laughing heart. My
New York side has the devil in it
too. It gossips, it comes home late,
it reapplies makeup but never takes
it off, it types til dawn.

In her genius TED talk, author
Chimamanda Ngozi Adichie says
“That is how to create a single
story; show a people as one thing, as
only one thing, over and over again,
and that is what they become.” She
talks about how flattening this is,
how narrative is imbued with power
and for so long that power has been
concentrated in the hands of very
few. Inside of all of us are so many
stories.

My father’s sleepless city and my
mother’s sleepy pastures are only
two of my stories, but each one is
its own world I can’t quickly convey.
And there’s a universe beyond.

For those of us who are lucky
enough to have spent some of
our stories here, we know what
it means. We know that inside of
us lives something immeasurably
precious, a quiet place that we carry
wherever else we go. ¢

Above top, left:
Melissa and

her little sister,
Sarah, party in
New York City.
Right: Melissa and
Sarah get ready
for Halloween
after moving to
Lakeville. Above:
Wononskopo-
muc Lake, better
known as the
Grove or Lakeville
Lake.
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Services Include: Lawn Mowing ® Garden Maintenance & Rototilling ¢ Mulching
& Topsoil ® Gutter Cleaning  Power Washing e Planting & Pruning e Spring &
Fall Cleanups e Organic Vegetable Gardens e Deer Protection

is a full service public relations company based in New York
and Pine Plains specializing in Writing, Positioning and Communicating messages and

news to the right audience. We offer Newsletters, Press releases, Website copy, Media
Outreach, Social Media Programs tailored for your company’s needs.

LARSON

COMMUNICATIONS

Communicating Substance with Style

Above the rest e Fine detail work guaranteed

victoria@vklarsoncommunications.com 20 years experience serving Columbia County & beyond

www.vklarsoncommunications.com
@victorialarson FREE ESTIMATES. CALL (518) 965-9982

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

Heating Oil
Propane

Heat/AC Systems
Diesel

Kerosene
- Service/Repair
Herrl ngton Fuels 24/7 Emergency
It’'s all about comfort.

9018 State Route 22 ¢ Hillsdale ¢ Servicing Taconic Hills Area

(518) 325-6700 www.herringtonfuels.com

Wine, Spirits, Beer « Tastings/Classes

Open Monday - Saturday 10 to 7 and Sundays 11 to 5

The ideal venue & location for your perfect day

CALL 518 592 1135 ® INFO@CATSKILLVIEW WEDDINGS.COM ® CATSKILLVIEW WEDDINGS.COM
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POWER COUPLES:

By CB Wismar

info@mainstreetmag.com

“I don’t care if you buy it. You've
got to like it ...”

It’s an unusual sales pitch, to be
sure, but the underlying honesty
and straightforward communica-
tion are not unusual at all for Susan
and Tino Galluzzo, owners of The
White Gallery in Lakeville, CT.
Proven and skilled entrepreneurs
who have combined their passion
for art with the clear sense of what
builds a loyal following, they are
very much a part of the local com-
munity.

Located quite near the busy in-
tersection of Routes 41 and 44, The
White Gallery has been a commu-
nity magnet since opening in 2002.
By self description, the gallery pres-
ents “modern contemporary masters
and the best of emerging artists.”
With three gallery rooms backed by
ample parking, The White Gallery

is just that ... white.

Susan, beyond the gallery
Although they date their resi-
dence in Connecticut’s Northwest
Corner from the late 1980, Tino
and Susan had vibrant careers on
an international backdrop well
before choosing the more bucolic
life of the Litchfield Hills. Hardly
home-bound, they enjoy traveling
extensively and make regular trips
to Europe in search of new and
exciting artists who might find a
welcome home in their gallery.

power couples @

Above: Tino and Susan Galluzzo. Below: The interior of The White Gallery in Lakeville.

Photos courtesy of the Galluzzos.

Susan is an attorney whose New
York practice included representa-
tion of several artists. An avid art
collector as well as a dedicated
solicitor, her sensibilities still run
to the improvement of the local
community as well as the broader
artistic one.

Driving force behind The Lakev-
ille Community Conservancy, a
non-profit organization dedicated
to preservation and improvement
of Lakeville, Susan has driven the

movement to improve parks, public
gardens, and accessible public spaces
to the town. “We have pride in
where we live” she is quick to assert.
And, the pride is infectious. When
the initiative to improve parks and
gardens in the town was slowed by
the Salisbury Selectmen, “we got

36 letters of support from local
business owners.” With an engaging
flare for understatement, she muses
“It’s just flowers.”

Steps away to the Lakeville
Green or a world away in Cambo-
dia, Susan is energized and engaged.
She is a sponsor and avid supporter
of “Vital Voices Global Partner-
ship,” an organization that has as its
purpose “to invest in women leaders
who improve the world. We search
the world for a woman leader with
a daring vision. Then we partner
with her to make that vision a real-
ity.” Orphanages in Afghanistan,
human rights activities in Cambo-
dia, education in Africa ... they are
all supported by the Vital Voices
Global Partnership.

Meet Tino, the Italian
Tino Galluzzo was born in Italy
and came to the United States as
a young child. His father, wary of
the turmoil that would be prevalent
in the society and economy after
World War II had ravaged their
home country, brought his family to
New England for a fresh start.

Drawn into banking and inter-
national finance, Tino worked his
way up through the financial indus-
try in New York before founding his
own international merchant bank.
Contracts and agreements for in-
ternational business require careful
legal work, and Tino engaged a law
firm near his office in Greenwich,
Connecticut.

One of the firm’s partners was
Susan, and after several years of
a business friendship, their bond
became permanent. “We knew each
other for several years,” Tino recalls
“and had really come to appreciate
the other’s strengths.”

Continued on next page ...
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The White Gallery

An art collector in his own right,
Tino focused his energy into build-
ing the artistic community while
they both worked to make The
White Gallery a premier location
for encouraging artists, offering
challenging and engaging shows and
building a reputation in the com-
munity for consistent, imaginative
quality. Over the years, Tino has
served as the chairman of the Silver-
mine Art Guild and the Northwest
Connecticut Arts Council. He has
also served as a commissioner for
the State of Connecticut Office of
the Arts.

Exposure to the exceptional pool
of talent that is resident in the west-
ern part of the state has provided a
great opportunity to discover new
talent and provide them with the
venue to introduce and promote
their work. With consistent crowds
and a solid reputation for presenting
talented artists in a variety of media,
having a show “at The White” is an
accomplishment.

The environment that the
Galluzzos have created is mildly
reminiscent of the landmark gallery
created by Peggy Guggenheim. The
Art of This Century Gallery was
a magnet during its five-year life
span from 1942-1947 in New York
City. What Guggenheim did for
emerging artists, however, became a
model for encouraging and support-
ing new talent at galleries across the
country. Robert Motherwell, Lee
Krasner, Ad Reinhardt and, most
especially, Jackson Pollock benefited
greatly from the support Guggen-
heim’s gallery provided.

The White Gallery, with careful

direction and curation by Susan
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Above: An opening at The White Gallery. Below left: Sometimes their openings spill out onto the front lawn. Below
right: The mural painted on the door of the old fire station. All photos courtesy of the Galluzzos.

and Tino, has provided a uniquely
supportive place for emerging artists
to find an audience. There are well
presented solo and group shows of
artists represented by the gallery,
and community events that engage
and encourage entirely new audi-
ences.

Blue and Gold at The White
The annual “Blue and Gold at The
White” show is a unique experience
that offers the young artists from
Housatonic Valley Regional High
School art program the opportunity
to present their work and experi-
ence critical reaction from both

an audience and a panel of judges.
Professional artists serve as the judg-
ing panel and prizes are awarded in
several visual art categories.

“Blue and Gold at The White”
is held on the same weekend with
the high profile “Trade Secrets”
weekend, so it offers an additional
attraction for the waves of visitors
who enjoy a weekend in Litchfield

: County.

Openings
at The White
Gallery are
festive events,
and if the
weather cooper-
ates, attendees
spill out onto
the front lawn.
Inside the gal-
leries, there are
often related
events, with

music being a staple of the gallery

experience.

Marketing and connecting
Early adopters of the technologies
that make marketing and commu-
nication both broad and instant,
Susan and Tino had amassed a
serious list of local contacts before
The White Gallery even opened its
doors. Invitations to receptions were
well received, and the electronic
list-building that is the backbone of
personalized marketing was begun.
The list now reaches far and wide,
as visitors and collectors from across
the country and several interna-
tional destinations are eager to see
“what’s new” at The White Gallery.

Celebrating the on-going suc-
cess of The White Gallery is not an
excuse for the Galluzzos to sit back
and rest on their laurels. Their de-
votion to the Lakeville community
and their undaunted support of the
efforts to beautify the community
continue. They are very articulate
in their intention to support its resi-
dents, its businesses, and the vitality
of the community in general.

An easily appreciated indica-
tion of that focus is apparent when
one passes “the old fire station.”
The mural that covers one of the
doors is there courtesy of Tino and
Susan Galluzzo. Again, it was their
“connections,” — knowing a wide
range of people with a wide range
of estimable talents — that made the
transformation of a blank garage
door into a community accent piece

possible. Such are the ways of the
Galluzzos.

When asked what has impressed
them most during their journey,
Susan is quick to say that it is “the
generosity and caring of the people
in the area.” Activists, art lovers,
entrepreneurs, world travelers, and
dedicated community members,
Tino and Susan Galluzzo embrace
their surroundings and, through
the presence of The White Gallery,

make them more beautiful.

1o learn more about Tino and Susan Gal-
luzzo and The White Gallery you can visit
them at 342 Main Street in Lakeville, call
them at (860) 435-1029, or visit their
website at www.thewhitegalleryart.com.



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

dine and drink!

By shopping locally

you support not only

the local economy but
specifically you support
the local businesseses that
provide our services, feed
our stomachs, quench
our thirsts, entertain us,
clothe us, and are the
Jfabric of the communities
that we live in.

Millerton’s businesses

welcome you!

SY

Eat & Drink

52 MAIN
518-789-0252
52main.com
HARNEY & Sons TEA
518-789-2121
harney.com

IrviNG FARM
Corree Houske

518-789-2020

irvingfarm.com

OAKHURST DINER
518-592-1313

Entertainment

Tue MOVIEHOUSE
518-789-3408

themoviehouse.net

Shopping
Dave’s TV
518-789-3881
davestv.net
GiLpED Moon FramiNG
& GALLERY
518-789-3428
gmframing.com
HunTer BEE
518-789-2127
hunterbee.com

JENNINGS ROHN MONTAGE
860-485-3887

MILLERTON’S NAPA
Aurto & Truck Suprry
518-789-4474
napaonline.com

NortH ELMm HomE
518-789-3848
northelmhome.com
OsBLONG Books & Music
518-789-3797
oblongbooks.com
TerNT'S STORE
518-789-3474

TuEe ViLLAGE HERBALIST
518-592-1600
tvhmillerton.com

Services é‘muc]y more

ASSOCIATED

LicarNIiNG Rop
518-789-4603

alrci.com

CrowN ENERGY CORP.
518-789-3014
crownenergycorp.com
Hycron HunpT SALON
518-789-9390
hyltonhundtsalon.com
Lestie Hoss FLoop
INTERIORS, INC.
518-789-0640
lestliefloodinteriors.com
MAIN STREET MAGAZINE
518-592-1135
mainstreetmag.com
MartiNA GaTEs FoTOWORKS
631-662-7755
martinagatesfotoworks.com
MiLLERTON NEWS
518-789-4401

tricornernews.com

MILLERTON SERVICE
CENTER

518-789-3462

MILLERTON VETERINARY
518-789-3440
millertonvet.com
OVERMOUNTAIN BUILDERS
518-789-6173
overmountainbuilders.com
SausBURY Bank & Trust Co.
518-789-9802
salisburybank.com

TavrLor O Inc.
518-789-4600
gmtayloroil.com

TaoruNN DESIGNS
518-592-1135
thorunndesigns.com
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YOUR NEW YORK & CONNECTICUT";UNERAL & CRE Tf
¥ PROFESSIONALS. SERVING ALL OF LITCHFIELD,

+ & COLUMBIA COUNTIES

We&d @ %CWZM}Z
pleces

FuNeErRAL HoME, INC.
unique furnishings, lighting, jewelry

518-789-4888 OR 518-592-1500 and objects of interest! n816 West Churct SH”}L\K (11:11{1(;1(;)%;11(14\1)110-I
37 PARK AVENUE, MILLERTON, NY ScorT D. CONKLIN 3({4,33 é;&tnl'}u( 71:,117«‘(;1‘ '1', Pine ) aing
WWW.CONKLINFUNERALHOME.COM OWNER / MANAGER D14 386 0105 IH‘AWSIJIWLI.);MI] rdﬂ.}'l)l?

ike us on Facebook

Lightning Protection!

ASSOCGIATED
LIGHTNING

Rod Company, Inc

&

info@casanadesigns.com
1.855.922.7262

- %ﬂ 7

. . . 518-789-4603
Premium Cashmere ﬁa_sand Designs.com '

www.alrci.com 845-373-8309
b o .

AVONRIDGE

Building and Renovating Country Homes Since 1991.

avonridge.com 0. 860.677.5355
c. 860.543.2933

info@avonridge.com
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sports @

By John Torsiello
info@mainstreetmag.com

For some 80 years, student-athletes at
the Salisbury School have been strain-
ing their muscles to pull a shallow
boat across water at fast speeds.

Rowing began here in the 1930,
one of the first interscholastic sports
organized at the private school. More
than 80 years later, rowing is among
the sports in which Salisbury com-
petes on a national level. In fact, Salis-
bury’s Varsity Eight is the reigning US
National Champion, having taken
the gold at the National Scholastic
Championships in 2015.

“We strive to be one of the top
crews in the New England Inter-
scholastic Rowing Association every
year,” says head coach Tote Smith.
“We regularly compete overseas at
the Henley Royal Regatta and other
international events.” Oarsmen from
Salisbury matriculate each year to
some of the strongest collegiate row-
ing programs in the country, and
several have represented the US in the
Olympics.

A strong tradition
The Salisbury School’s long tradition
in the sport attracts potential row-
ers from the community, around the
country, and internationally. Says
Smith, “More importantly, we have
a tradition of developing our own.
Most Salisbury oarsmen never took a
stroke before arriving on campus. Our
alumni base is strong and supportive
in many ways, not the least of which
is the support of a world-class fleet of
eights, fours, and small boats.”
Salisbury School acquired its first
pair of shells and erected a boathouse
on the shores of Salisbury’s lovely
Lake Washinee in 1930, and for the

next four years, intramural teams
competed each spring in a series of
races. Salisbury conducted its first
interscholastic meet with South Kent
School in 1934. During the remain-
der of the 1930’ the school acquired
a few rowing machines to supplement
its shells for training purposes.

Races continued between intra-
mural squads and with South Kent.
In 1939, Salisbury purchased two
additional shells, bringing its small
fleet to four boats. Despite gasoline
shortages during World War II that
limited team travel, Salisbury added
Kent and Pomfret to its roster of op-
ponents. The arrival of Navy veteran
Jeff Walker shortly after World War 11
propelled the rowing program into the
modern era. Salisbury’s crew enjoyed
great success in the 1970’ and 1980’
under coach Bruce Blodgett, compil-
ing an undefeated record in 1981.

Salisbury captured the national
scholastic title for fours with coxswain
in 1978, and its first boat won the
NEIRA race at Lake Quinsigimond
in 1983. The team competed at the
Henley Royal Regatta in Oxfordshire,
England in 1973, 1976, 1978, 1981,
1983, 1985, 1988, 1990, and 2008.

Salisbury’s home water remains
Lake Washinee, which Smith called
“possibly the best lake for rowing in
the region, because of its protective
mountains, minimal boat traffic,
and supportive townspeople.” The
Richard Curtis Boathouse was named
in honor of a Salisbury School coach
by the same name. Transportation
to and from practice is done the
old-fashioned way; a one-mile jog,
which further steels and bonds crew

members. “Our coaching staff of four
full-time Salisbury teaching faculty
members draw from deep wells of
experience rowing and coxing at all
levels,” says Smith.

The boys and their conditioning
Practice is held both in the spring and
fall. In the winter and throughout
the season, oarsmen have access to a
specialized set of machines and the
weight room resources of the school’s
Flood Athletic Center. The fall season
is mostly recreational and technical in
nature, allowing the crew to cross-
train with the cross-country team
and row in small boats (singles, pairs,
doubles, and fours), while the spring
season finds the crew virtually all in
eight-oared shells, and workouts are

college programs next year, including
Dartmouth, Columbia, the Univer-
sity of California at Berkeley, Boston
University, and George Washington
University.”

Good crews consist of oarsmen
who individually possess refined and
deep aerobic and cardiovascular abil-
ity, are technically sound with an oar,
and are highly competitive individu-
als. A crew’s strength is defined not by
its strongest oarsmen, but by its ability
to work as one under the leadership
of a coxswain, who calls out direc-
tions. Large boat rowing, such as that
offered at Salisbury and most college
programs, is considered by some the
ultimate team sport.

Offers Torrance Smith (no relation

to the head coach), Class of ’16, “I

highly structured around a race or two  enjoy rowing because of the bond you

each week. The crew trains six days
a week. Says Smith, “In the winter,
boys are largely self-motivated to fit
their rowing workouts around their
primary winter sport, as all Salisbury
students must take part in a sport in
every season.”

Of the nine boys in the boat that
won the National Scholastic Cham-
pionship last year, the coxswain and
three oarsmen returned this year. Said
Smith, “It is too early to tell how
fast we will be in the eight, but our
top four captured fourth place at the
Head of the Charles last October,”
the Knights’ best-ever result in a field
of over 100 boats. “We finished 16th
in 2014. To jump so many places
from one year to the next is incred-
ible. We try to downplay the role
of any individuals, but on our crew
are several boys heading off to top

develop with the eight other people in
your boat along with the coach. Last
year, I made some of my best friends
through rowing and spending so
much time every day with them. The
sense of brotherhood you get with the
other boys in the boat is unparalleled
in any other sport I have played or
witnessed. In addition, the fact that
every day during the spring and part
of the fall you get to go on the water
and have all of you problems drift
away.” ®

Salisbury pushes off its competitive season April
th as it faces several schools ar Lake Washinee.
The Founders Day Regatta on May 8 at Lake
Waramaug in New Preston, CT is always a huge
event with boats from over a dozen schools compet-
ing. The NEIRA Championships are scheduled for
May 28th at Worcester, MA’s Lake Quinsigam-
ond, with the Scholastic Nationals to be held in
Camden. NJ on June 11.
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LROWN

ENERGY CORP.

SERVICES:

Propane ¢ Heating Qil * Diesel Fuel « Gasoline
Kerosene * Heating Systems ¢« Service
Installations « 24 Hour Service

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

Outdoor living dreams: your ideal
outdoor kitchen & patio area...

When it comes to your outdoor living needs they
may include the likes of a propane fire pit, grill,
searing station, pizza oven, infrared heaters, and
mosquito exterminator, Crown Energy Corp. is here
to help!

Our Comfort Consultant, Gary, can help you make
these dream appliances a reality with set-up as-
sistance, hooking up your propane, and much
more. Call today to learn about all of Crown Energy
Corp.’s outdoor living services.
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Salisbury Visiting Nurse Association (SVNA)
Home health, hospice, and assistance. 30A Salmon Kill Road,
Salisbury, CT. (860) 435-0816. salisburyvna.org

Salisbury Visiting Nurse Association has been providing home health care since
1904. SVNA is the oldest rural home health agency in Connecticut, offering 24/365
services for home health, hospice, and home assistance, all available in Canaan,
Cornwall, Falls Village, Goshen, Kent, Lakeville, Norfolk, North Canaan, Salisbury,
Sharon, and Taconic. Their healthcare team includes skilled nursing care, physical,
occupational and speech therapy services, medical social worker, home health aides,
companions/homemakers and private care aides. SVNA also offers telehealth moni-
toring services, home infusion therapy, free community wellness clinics, a bereave-
ment support group, Matter of Balance classes, and other free community outreach.
It is the only agency servicing the Northwest corner to have earned HomeCare Elite
recognition (national recognition of the top-performing home health agencies in the
US) for the last three years. Under the new Home Health Compare rating, SVNA

is a five Star rated agency for patient satisfaction. SVNA believes home care should
be local, provided by local people who respond immediately to a health crisis, and
who know the best and most appropriate resources available. The impact SVNA has
on improving an individual’s health and wellbeing or helping them and their family
through some very difficult and life changing events are the biggest rewards.

William Pitt Sotheby’s International Realty
John Harney, real estate broker serving CT, MA, and NY. 346 Main
St., Lakeville, CT. (860) 435-2400. williampitt.com

John Harney, currently with William Pitt Sotheby’s International Realty in their
Lakeville office, has been in real estate in Salisbury since 1999, focusing on CT, MA,
and NY. John provides real estate services for residential, land, and rentals rang-

ing from first time buyers to high-end weekend properties. He offers a strong level
of support and service so that a deal is smooth and seamless to buyers and sellers.
Clients often become long-term friends, so this is very rewarding for him. His goal
is to offer high level services to his customers and to help settle new buyers into our
wonderful communities. A client’s review: First of all, John is incredibly knowledge-
able (and passionate) about the area and was always transparent with us about the
pros and cons of each property. We really came to trust John. Second, John always
made himself available above and beyond and was incredibly reliable in every way.
Third, John is full service — when we found a home we liked, he introduced us to
an amazing contractor to look at the property and an attorney to close the deal; and
when it came to closing he helped with ALL of the logistics. Lastly, John is just a
great guy. We spent a ton of time with him looking for real estate and just enjoyed
our time together.

business snapshot @

Camp Sloane YMCA
Youth development, healthy living, and social responsibility. (800)

545-9367. 124 Indian Mountain Road, Lakeville, CT. campsloane.org

Nestled in the beautiful foothills of the Berkshire Mountains in Lakeville, Connecti-
cut, Camp Sloane YMCA has been providing children with a place to grow since
1928. This is a camp built on principles, responsibility, and real life interaction and
achievement. Gaining new skills, increased self-respect, and a sense of independence
are trademarks of Camp Sloane’s program. Paul “Bear” Bryant is the executive direc-
tor and he loves how the campers find the very best in themselves and how it prepares
them with interpersonal skills that become extremely important both in the present
and carry over into adulthood. Stephen Orova has been at the camp for over 40 excit-
ing years and wears many different hats as the waterfront director, and is a rowing
enthusiast. He has coached and influenced Tracy Eisser, who is part of team USA and
won its first ever women’s Quadruple Sculls World Rowing Title this past September.
The activities and programs at Camp Sloane include sports from English horseback
riding to soccer; adventure which includes such things as high and low ropes courses
to a climbing tower and vertical playpen; aquatics of all types including swimming
lessons and water skiing; and their creative arts department ranges from rock band

to culinary arts. The camp is a family camp, sleep-away and day camp. See you this
summer!

( |
Maple Painting LLC

Interior and exterior painting solutions. “Old fashioned service. New
ideas. Fresh paint.” (860) 387-8461. maplepaintingct.com

Nicholas Plouffe founded Maple Painting in 2008 on Cape Cod, where he incorpo-
rated marine coatings into paint products to ensure longer durability for both exteriors
and interiors. Working on beautiful homes there inspired him to go college for Interior
Design. With his new wealth of knowledge and experience, he ensures that the finishes
of a client’s home are durable and that their decorating choices are appealing to the eye.
Serving the entire Tri-state area, Nicholas offers interior and exterior painting/staining,
power washing, finished carpentry, decorative wall finishes, paper hanging and wall-
paper removal, and color consultations. Typically someone’s home is their largest asset
and with Nicholas’ passion, you're getting top of the line quality and knowledge while
receiving the most reasonable price. Building a relationship with all of his clients is very
important, because it aids him to gain a deeper understanding of the client’s vision so
that the final product is exactly what was envisioned. Seeing his customer’s reaction to
the final project is what keeps his passion alive.
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INSURING YOUR WORLD

After receiving a number of calls regarding, BEDBUGS,
from various property owners that either lease their
properties to others on a long term basis, or currently
use Airbnb, or its equivalent, to let out rooms, | believe it
is time to clarify that “insects, mice, and vermin’ are ex-
cluded from all policies! This is important to know since
unlike ants, termites, etc., BEDBUGS are very expen-
sive and difficult to get rid of since normal exterminators
usually don't handle the removal of these pesky crea-
tures. All one needs is a tenant or guest to bring these
insects into their property and a lot of trouble begins.

So be careful and mindful of the exclusions that exist in
all homeowners, landlord, and other property policies.
Rotting of wood caused from a dripping pipe or broken
downspout is always an excluded peril; normal wear and
tear is another, and lastly make sure your fuel oil tank is
properly secure since most policies will not cover acci-
dental leakage in a basement or ground area. An ounce
of prevention is worth a pound of cure!

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

Brad Peck, Inc.

Local relationships

For well over a century, the inhabitants of our Northwest Corner towns
have increasingly looked outward, sourcing goods and services from
further and further afield. As we moved away from the quality services
provided within our local area, our dependence shifted to industries that
once may have provided what we needed, but now provide less, to more
people. There’s a connection to this theme which has been seen in bank-
ing since the mid-1990’s with hometown banks gradually disappearing
into the larger financial institutions. With that transition came the shift of
relationships from local to regional.

Today, the movement to “buy local” flourishes, as does the incentive for
banking clients to consolidate investments closer to home. It’s no longer
necessary to have a banking or investment relationship in the metro
regions to get highly effective investment management and experienced
financial guidance. Further, with a number of the national and globally
known financial institutions in the news for the wrong reasons, people
are seeking out a bit of peace and stability in the northwest corner to be
able to hike, grab a good cup of coffee or tea, and get caught up with their
advisor all in the same afternoon.

In business since 1868, we have long recognized that our clients are also
our neighbors and that providing professional expertise with hometown
warmth is what we do best. It is what sets us apart.

— Darilyn Woods, Vice President and Trust Officer

SALISBURY TRUST

WEALTH ADVISORY SERVICES

enriching.

860.435.9801 e salisburybank.com
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MOTHER’S DAY FLORAL TIPS!

Flowers and plants have long been a traditional Mother’s Day gift sure to
make Mom smile. When choosing a floral gift this Mother’s Day, here are
a few things to consider:

Relationship: You may want to send roses and lilies to Mom, but what
about your best friend who just became a new mom? How about your grand-
mother, sister-in-law or maybe an aunt who has always been like a mom to you?
For that spunky new mom or your cherished sister-in-law, roses might be over
the top, but a simple, fresh wrapped bouquet of tulips, stock or gerbera daisies
make a great gift. Simple, beautiful, springy and economical.

Size: In a big house a double stalk orchid ortall vase of ‘bells of Ireland’ and
lilies is an amazing gift. If space is tight, a beautiful mixed cube arrangement or
potted flowering plants can speak volumes without taking up volumes.

Scent: is another element you need to consider. In small spaces fragrance
can be overpowering to some. Oriental lilies, freesia, cut hyacinths and stock
are some of the more common fragrant flowers. Make sure to mention your
fragrance preference.

Ability: If you're thinking of flowering plants or cut flowers wrapped in a
presentation bouquet, ask yourself if your mom has a green thumb or do they
enjoy arranging flowers? If the answer s no, you might consider having the
flowers artistically arranged in a container for you. If yes, then a beautiful pre-
sentation bouguet of cut flowers, a basket garden oran orchid would be ideal.

Whatever your needs this Mother’s Day, or for any other occasion, let a floral
designer help you translate your message into a work of floral art with a touch
of spring sent from you with love.

(860) 364-5380 - www.roaringoaksflorist.com - 349A Main Street, Lakeville, CT

MovinGg Day: A BrLank CaNvas...

Spring is a time of renewal: a time to plant seeds of new hope that will
fourish with the arrival of warm weather.

“Spring Cleaning” describes our instinctual urge to refresh our sur-
roundings — and in real estate the timing is perfect. With the arrival of
more mild weather, buyers who are looking to actualize their dreams
begin to surface. As they browse real estate in search of a property that
will foster their dreams, your extra efforts will not go unnoticed.

Physical clutter overloads our senses, resulting in an inability to think
creatively while our brains strive to sort and process the space. When
selling a home, it’s often true that Less is More. Direct your surge of
springtime energy to shedding your home’s extra layers and polishing
what remains. Decluttering is perhaps the most beneficial preparation
for setting the stage.

W all desire a blank canvas, one which we can envision our personal
flair accentuating what already exists — “home” is our most intimate
creation. As we enter the spring, real estate’s peak season, expose the
simplistic beauty of your home — a glimmer of purity that will nourish
a buyer’s dreams, growing them into a reality.

...Paint Yourself a Masterpiece

ELYSE HARNEY REAL ESTATE

SALISBURY, CT - (B&60) 435-2200 = MILLERTON, N = FALLS VILLAGE, CT - (B40) 824-0027




WHAT’S

ARIES (March 21-April 19)
Think about where you're
heading. Words must be
followed by action, so roll up
your sleeves and be prepared
to work.

TAURUS (April 20-May 20)
Take time to spend with your
family because you've got a
hectic schedule coming up.

GEMINI (May 21-June 20)
It's nice to be able to day-
dream. But it’s time for spring
cleaning; get rid of everything
that you don’t need anymore.

CANCER (June 21-July 22)
You need to take a chance
because you don’t always
know how things will turn
out. Sit down. Make a list.
And take a leap of faith.

LEO (July 23-Aug. 22)
You're being sought after for
advice from all directions.
But don’t ruin this flattery by
trying to make it last forever.
It won’t anyway.

VIRGO (Aug. 23-Sept. 22)
You’re having a hard time
concentrating. But a change
is coming and you'll be able
to teach and learn a great
deal from others.

LIBRA (Sept. 23-Oct. 22)
Strange characters will come
into your life in the near
future and your friends may
show you a different side to
them. Be aware.

SCORPIO (Oct. 23-Nov. 21)
It is important to have over-
sight and to place emphasis
on what is actually important.
Let the things float by that
aren’t that important.

SAGITTARIUS

(Nov. 22-Dec. 21)

You need to get out of town.
In order to resolve the issue
that you've been battling
with, you need to get away.
Examine your finances and
get out of Dodge.

CAPRICORN

(Dec. 22-Jan. 19)

Prepare yourself for a mis-
understanding that will take
place. No one is perfect and
the world will not end be-
cause something had to wait.

AQUARIUS (Jan. 20-Feb. 18)
Don’t get too upset or
worked up about things that
actually don’t matter in the
grand scheme of things.
What are you looking for?

PISCES (Feb. 19-March 20)
Travel. The stars are perfectly
aligned and they indicate that
now is the ideal time for you
to travel. Bon voyage!

LET’S EAT!

It seems that the greater Salisbury and Lakeville area are the food and eating hubs in the Tri-state area! They have such
an array of restaurants, bakeries and cafés places to choose from. Some of our personal favorite regional restaurants
are some of the ones listed here. Which is your favorite and what is your favorite dish?

LAKEVILLE:

Black Rabbit Bar & Grille - Open Wednesday through Monday, this restaurant is “always hoppin™ with business. Bring
your family, friends, and kids to enjoy delicious brunch, lunch, and dinner! Indoor and outdoor seating is available, or call
in an order to pick up. 2 Ethan Allen Street, Lakeville. 860-596-4227. blackrabbitbarandgrille.com

Deano’s Pizza - My oh my, it’s a pizza pie!l Who doesn’t love pizza? Deano has you covered all the way from one slice to
an entire pie to share with family and friends with no short of topping options either. And don’t forget to check out the
salad, calzones, stromboli, and dinner menu, too! 24 Millerton Road, Lakeville. 860-435-2299. deanos-pizza.com

Mizza’s - It doesn’t matter if you choose to dine inside or outside. You will feel like you are home with the added bonus
of friendly wait staff. Everything from the signature pies to the pastas and salads, your taste buds will be pleased! 6
Ethan Allen Street, Lakeville. 860-435-6266. mizzas.com

On The Run Coffee Shop - Enjoy a nice hot cup of Joe with your breakfast, lunch or pastry. The atmosphere is always
inviting and the staff is very friendly. You just might see some locals you know, too. 4 Ethan Allen Street, Lakeville. 860-
435-2007.

Morgan’s Restaurant - For the past decade, this grand hotel dining experience is sure keep you coming back for more!
This farm-to-table restaurant and bar is perfect for a romantic candlelit dinner for two, but can also host private parties,
banguets, wedding celebrations, family reunions, and corporate retreats. Interlaken Inn, 74 Interlaken Road, Lakeville.
1-800-222-2909. interlakeninn.com/dining.html

The Boathouse - \Whether you are with a local or out-of-state crowd, you are sure to enjoy the warm and rustic atmo-
sphere, and the New England style fine dining. 349 Main Street, Lakeville. 860-435-2111. theboathouseatlakeville.com

The Woodland - This country restaurant will make your mouth water. With a wide array of dishes to choose from on
the lunch, dinner, specials, and desserts menu you can’t possibly make a bad choice. And don’t forget to check out the
wine list to compliment your meal. 192 Sharon Road, Lakeville. 860-435-0578. thewoodlandrestaurant.com

SALISBURY:

Burgers And Frites - You can smell the delicious aroma before you even walk in! Not only will the traditional American
burgers and fries make your stomach happy, but the price will make your wallet smile! Stop in and check out everything
Burgers and Frites has to offer. 227 Main Street, Salisbury. 860-596-4112.

Chaiwalla - Will re-open in April. Tea, baked goods, and light lunch fare in a cozy, unpretentious house overlooking a
garden. 1 Main St, Salisbury. 860-435-9758.

Country Bistro - Owned and operated by a mother-and-daughter duo, you will be very impressed. Everything is in-
spired by the French; understanding to relax, enjoy a delicious series of dishes starting with a salad and always ending
with a sweet! You will also find a service bar as well as wines and beer. 10 Academy Street, Salisbury. 860-435-9420.
thecountrybistro.com

Salisbury Breads - \Who doesn’t like a nice piece of bread to compliment the meal? With this baker you will not only
find those delicious breads we crave, but you'll also find soup, sides, pies, pastries, special-order breads, and savories.
Yummy in the tummy! 17 Main Street, Salisbury. 860-435-8835. salisburybreads.com

Sweet William’s Bakery - For the sweet tooth in all of us, this is the place to be! An ever-changing variety of amazing
baked goods includes cookies, scones, muffins, biscuits, croissants, layer cakes, cheesecake, and so much more! Every-
thing is baked on-site and made entirely from scratch. 19 Main Street, Salisbury. 860-435-8889. sweet-williams.com

The White Hart Inn - You will always be delighted to see menu changes regularly, but always displayed beautifully and
prepared with the highlighted seasonal ingredients gathered from nearby farms. Check out their website for brunch,
lunch, and dinner times. 15 Undermountain Road, Salisbury. 860-435-0030. whitehartinn.com

From our Salisbury-region food outings via our Instagram account

e
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discover a relationship checking account that completes you.

FREE Mobile Banking with Mobile e-Deposit
FREE Check Printing for Special Relationship Checks
FREE Money Orders and Official Checks (Treasurer's Checks)

Receive many exclusive benefits? like this and more ...

learn more at salisburybank.com/relationship

5 SALISBURY BANK | enriching.

Connecticut | Massachusetts New York
860.435.9801 413.528.1201 845.877.9850

salisburybank.com

' Eligibility requirements apply for Mobile e-Deposit service. Must be a Salisbury Bank customer 18 years of age or older, with a Relationship Checking account, e-Banking, a mobile device and the Salisbury Bank Mobile App.

#You must maintain an aggregate minimum daily balance of $15,000 in any linked Checking, Savings, Premier Money Market account or Certificate of Deposit, including IRAs to avoid the $15 monthly service charge. Your linked account(s) must have
the same owners. Fees may reduce earnings. Available for personal accounts only. Certain restrictions may apply, please contact a Customer Associate at 860.435.9801. Please see our separate Fee Schedule for other fees that may apply to this account.

Member FDIC © Salisbury Bank and Trust Company = Equal Housing Lender MSM 03/16





