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Vista clearing
Land/brush clearing
Driveways installed & repaired  
Tree/shrub planting  
Excavating  

(860) 397 5267  •  service@kindredpropertycare.com  •  www.kindredpropertycare.com

Walkways, patios, & stonewalls  
Cobblestone, outdoor kitchens, 
    & �re-pits  
Heated aprons, walkways, 
    & terraces  

Weekly lawn maintenance
Lawn installation 
    (seeding, sod, hydro-seeding)  
Turf maintenance  
Mulch delivered & installed 

�e tri-state area’s premiere landscape contractor

Kindred Property Care, LLC.

Before Before After

Before After
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We’re here to insure 
your entire world.

6 Church Street
Chatham, N.Y. 12037
P. 518.392.9311

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

Tilden Place 
New Lebanon, N.Y. 12125
P. 518.794.8982 

New name, same great service. We’re consolidating and simplifying. 
After 35 years of managing the Lofgren, Brad Peck, Hermon Huntley 
and Hennessy family of insurance agencies, our team thought it was 
time to put them all under one banner – the Kneller Insurance Agen-
cy. This re-branding refl ects our leadership, our growth in the region, 
but continues our collective 73 year commitment to the individual 
communities we serve. Ours is a local, hands-on approach to pro-
vide personal service in writing property, casualty, commercial, home, 
auto and life insurance. Same team, same service – just a new name.

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

Kneller Insurance
Agency
 

Kneller Insurance 
Agency

 

3030 Main Street 
Valatie, NY 12184
P. 518.610.8164

CROWN
ENERGY CORP.

It’s pool season! We’ll install 
your pool heater, service 

pool heaters, and supply the 
propane for your pool, too!

SERVICES:
Propane • Heating Oil • Diesel Fuel • Gasoline 

Kerosene • Heating Systems • Service 
Installations • 24 Hour Service

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

www.crownenergycorp.com
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Jessie Sheehan’s strawberry rhubarb 
galette with a fl aky cream cheese 
crust – recipe coming in August’s 
issue!

Cover photo by 
Jessie Sheehan
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LET’S EAT AND DRINK

This is our seventh consecutive “Food + 
Drink” issue! This was the fi rst themed issue 
that we had in our fi rst year of publishing 
this magazine, and we decided to do it way 
back in 2013 because July seems to be the 
height of growing season. Additionally, 
everyone is loving the fresh summer foods 
and barbecuing, and drinking fun summer 
drinks. So why not celebrate by devoting a 
whole issue to it? Well, that was our think-
ing all of those years ago, and we continue 
to love to highlight great (and mostly local) 
food and drink-related subjects. Our readers 
also love this theme, and so we hope that 
this seventh issue doesn’t disappoint! 
 For starters, our “in-house” baker, Jessie 
Sheehan, made a specifi c recipe for this issue 
that graces the cover. She will then share the 
recipe with us in the August issue. Once you 
fl ip the page and go through the magazine, 
you’ll explore a plethora of stories on vary-
ing topics within the food and drink realm. 
For starters, Christine Bates caught up with 
Eleanor Nurzia, the founder and owner of 
52 Main in Millerton, NY. You think start-
ing and running a restaurant and bar is easy? 
Let Eleanor set you straight! 
 Regina explores the “secret hotel” just 
south of Rhinebeck, NY, that grows some of 
its own food and has a talented chef creating 
some very beautiful, delicious, and interest-
ing dishes. Regina also tells us all about the 
Lucky Dragon; a new restaurant in Rhine-
beck. Meanwhile, Griffi n shares a couple of 
local places that are brewing up some local 
adult beverages. 
 This month’s center spread is dedicated 
to Terni’s in Millerton, NY, which is turning 
100 years old this month. Terni’s has quite 
the story and has had a major impact on the 
local community and countless people in 
the last century. Mary takes us out of town 
and gives us some pointers on glamping, 
and how and what to cook when glamping. 
Ian on the other hand travels out toward 
Canaan, CT, and tells us all about Freund’s 
farm. Dominique on the other hand takes 
us across to New York, to Craryville, and 
tells us all about Random Harvest. Teri 
then ties it all together by talking about the 
health benefi ts and drawbacks that certain 
foods have our health.
 I also need to clarify a mistake that I 
made in last month’s issue: Ian Strever wrote 
the story on Phenology, and I forgot to 
switch out the author’s name when I was 
laying out the article. I just want to make 
sure that credit is given where it is deserved 
– Ian wrote a great piece and so he should 
of course be credit for his work! Mistakes 
happen. Happy summer!
  – Thorunn Kristjansdottir 
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artist profi le

By CB Wismar
arts@mainstreetmag.com

If we can presume that the late 
troubadour Harry Chapin got it 
right in his lilting All My Life’s A 
Circle, then the career trajectory of 
Rufus de Rham would be a fi ne il-
lustration. Celebrating the fact that 
life is rarely, if ever, a linear exercise, 
Chapin affi rmed: 

 No straight lines make up my life;
 And all my roads have bends;
 There’s no clear-cut beginnings;
 And so far no dead-ends.

 And, so it has been for Rufus de 
Rham.
 Growing up in Kent, CT, and 
attending Kent School, Rufus had 
the opportunity while still in high 
school to join a classmate’s school 
break return to his home in Korea. 
While not a typical vacation from 
the classroom, the sampling of a 
unique culture had an impact.
 Later, as a student at NYU, the 
offer was made for Rufus to study 
in Amsterdam for his semester 
abroad. He opted out of the chance 
and waited until his fi nal year to 
immerse himself, once again, in 
Korea. This time, the visit and the 

scholarly pursuits became so com-
pelling that he channeled his energy 
into the study of Korean cinema at 
Yonsei University.
 And, the circle turned.

Into the world
After graduation, a family mat-
ter drew him to Boston for a few 
months, whereupon he decamped 
to Brooklyn, NY. This was not 
the burgeoning gentrifi ed life of 
Park Slope, but the gritty world of 
Bedford Stuyvesant. To make ends 
meet, Rufus, who is quite calm and 
polite by nature, took a job as a 
security guard. Quite a change from 
the exploration of Korean fi lm.
 There were a string of jobs 
and projects, working with like-
minded NYU graduates on short 
fi lm productions, being a barista 
at Starbucks, working at an Apple 
Store, meeting Emilie Harjes (the 
love of his life), and fi nally deciding 
that graduate school was calling and 
he should audit a class or two to get 
back into the academic rhythms.
 De Rham selected as an audit 
experience a course in fi lm ar-
chiving and restoration, and in the 
short term, things came into focus. 
Gathering up a Master’s Degree 
in Moving Image Archiving and 
Preservation, he ventured into the 
complex and sometime chaotic 
world of cinema in New York City. 
Festivals, screenings, restoration 

projects, short-term assignments, 
and spending two years program-
ming the New York Asian Film 
Festival eventually led to an offer 
from The Film Society of Lincoln 
Center for him to join their staff in 
the area of archival fi lm collection. 
It seemed that Rufus had found a 
home … until …

Back home
While Emilie pursued a career that 
has taken her to be a photo editor 
at Consumer Reports, Rufus felt 
the call to return to Kent. Together, 
they would fi nd a home with “great 
potential” south of the village 
and settle into the lengthy, daily 
commute. But, when the call for 
applicants to fi ll the position of 
executive director of the Northwest 
Connecticut Council on the Arts 
appeared, he applied for the posi-
tion at the suggestion of friends, 
and with another bend in the road, 
found himself stepping into that 
role at the end of 2018.
 No straight lines in this man’s 
career, but no dead ends, either. As 
de Rham discovered when settling 
into the new position, things are 
not always what they seem and po-
sitions become much more complex 
when “discussing” becomes “doing.”

Above, top to bot-
tom: Arts Council 
logo. Kathy Peck, 
Steph Burr, Rufus 
de Rham, Maddie 
Stenson at the Arts 
Advocacay Day. 
Opposite page, 
top to bottom: The 
Bourbon, Barbecue 
and Bluegrass 
event. Folks enjoy-
ing the Arts Night 
Out event. Photos 
courtesy of Rufus 
de Rham. 

Rufus de Rham:

The arts as occupation
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artist profile

And, “doing” is what drives 
Rufus de Rham.

With any community not-for-
profit, there is always the constant 
need to generate funding. Programs 
require investment. Staffing means 
salaries … and fringes … and taxes. 
Although there may be an easy affir-
mation of the importance of the arts 
in community life, converting that 
affirmation – whether by individu-
als or companies that are headquar-
tered in the region – into financial 
support is a perpetual challenge.

Arts, politics, and money
The shifting winds of politics in an 
area without a county government, 
but a dependency on the scattering 
of local towns that comprise Litch-
field County and beyond require 
appearances, meetings, proposals, 
grant writing, and a multitude of 
daily projects that all seem to cry 
out for immediate attention. If, as 
Rufus firmly believes, the arts are a 
vital contributor to the economic 
engine that drives the area, then 
making sure the arts in every form – 
painting, sculpture, dance, theatre, 
music, etc. – are promoted, sup-
ported, encouraged, and recognized.

Several Arts Council projects 
have attracted a great investment of 
time and talent on the part of Rufus 
de Rham and his “team” of Maddie 
Stenson who handles member-
ship and outreach, and Steph Burr, 
the program director. They are 
supported by a board chaired by 
Kathy Peck. A robust online events 
calendar, a weekly CultureBEAT 
newsletter, and a Cultural Directory 

are regular functions that focus their 
time.
 Advocacy efforts are a vital func-
tion of the Council and the four 
have traveled to Hartford to lobby 
for arts funding, gone town to 
town to sit in Selectmen’s meetings, 
become involved with the Council 
of Governments, and all the while 
producing lively events to unite art-
ists and the community.
 “Arts Night Out” receptions 
move from town to town in the 
area, finding expanding audiences 
whenever they are announced. 
“Make Music Night,” the global 
celebration of the summer solstice 
that places free musical programs 
in towns throughout the region 
attracts everyone from casual locals 
who merely walk by, pause and 
move on, to those who drive miles 
to appreciate the talent resident in 
the region.
 Combining music, culinary art-
istry and the distillers art is accom-
plished at the annual “Bourbon, 
Barbecue and Bluegrass” fundraising 
evening hosted at Litchfield Distill-
ery and providing yet another way 
to engage the broader community 
in the lively arts.
 In support of the Council’s 
mission “…to engage the public in 
building a strong and connected 
arts and culture community that 
is integral to the economic devel-
opment and the collective well-
being…” of the 25 town area served 
by the Council. “We want to be the 
center,” affirms de Rham. “We want 
to be the place where residents and 
artists can come for information, 

motivation and connection … and 
even to get out of their comfort 
zone.”
 That mission is not insubstantial 
when overplayed on a service map 
that extends from Salisbury to Hart-
land and Barkhamsted to Roxbury 
and New Milford.
 An annual awards recognition, 
known as CultureMAX, recog-
nizes the businesses that invest in 
and support the arts, theatre and 
performance troupes that keep the 
arts alive, instructors who pass the 
creative spirit to succeeding genera-
tions, and individuals whose careers 
have centered and keeping the arts 
in full public view.
 The recent “Wellness in the 
Park” event in Torrington linked the 
Arts Council with the Chamber of 
Commerce and Prime Time House 
in a community effort that succeed-
ed in continuing to build business 
relationships.
 And through this sometimes 
turbulent and overwhelming pas-
sage, Rufus de Rham keeps finding 

new ways to reinvent himself and 
bring the experiences he’s had on 
what may be along the road, ahead. 
By nature he is a professed opti-
mist and has reveled in the travels 
to meetings and encounters with 
artists, politicians, business own-
ers, and educators who meet Rufus 
de Rham and begin to understand 
how he revels in the next bend in 
the circle… “and, so far, no dead 
ends.”•

 For more on Rufus de Rham’s efforts and 
the Northwest Connecticut Arts Council, visit 
www.artsnwct.org.

 Are you an artist and interested in being 
featured in Main Street Magazine? Send a brief 
bio, artist’s statement, and a link to your work 
to arts@mainstreetmag.com.
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Lunch & dinner: Jam has you covered with sandwiches, soups, 
salads, desserts, a deli counter, prepared foods, grab-and-go meals, 

drinks, daily specials, & much more! 

There is only one Jam, located in Sharon, CT. 
Come experience the real thing! (860) 364 2004  •  www.jamfoodshop.com

August 13, 2016 • 11:00am - 6:00pm

Hudson-Chatham Winery
1900 NY-66, Ghent, NY 12075
info@hudsonchathamwinery.com
Hudsonchathamwinery.com
(518) 392-WINE (9463)

SANGRIA
FESTIVAL!
Saturday, August 10  •  11 am – 6 pm

We treat the entire family: small children, teenagers, adults, 
and older patients. Our goals are simple - to make everyone smile.

Offering a full range of dental services including:
periodic dental exams • cleaning & whitening 
bridges & crowns • dental implants & veneers

244 Route 308 • Rhinebeck, NY 12572
RhinebeckDentalCare.com • 845.876.2511

The Hotchkiss School | 11 Interlaken Road  | Lakeville ct  
hotchkiss.org/summer

S U M M E R  P O RTA L S

Sunday, July 14 - 4:00 p.m.
 Dmitry Rachmanov
Tuesday, July 16 - 7:30 p.m.
 Oxana Yablonskaya
Saturday, July 20 - 7:30 p.m.
 Fabio Witkowski and 
 Gisele Witkowski, piano
 Fine Arts String Quartet
Monday, July 22 - 7:30 p.m.
 Yuri Bogdanov
Tuesday, July 23, 8:00 p.m.
 Hotchkiss Piano Portals 
 at Carnegie Hall ~ tickets   
 via carnegiehall.org
�ursday, July 25 7:30 p.m.
 Leonel Morales and
 Leo de Maria
Saturday, July 27, 7:30 p.m.
 Grand Finale Concert
Young Artists Concerts:
 Saturday, July 20 - 5:00 p.m. 
 Sunday, July 21- 4:00 p.m.
 Wednesday, July 24 - 7:30 p.m.
 Friday, July 26 - 7:30 p.m.

Dmitry Rachmanov

Fabio & Gisele Witkowski 

Fine Arts Quartet

Concert Series
2019 Piano

July 14 - 27

The Irondale Schoolhouse
Take a trip back in time

Open late May through 
early October on 
weekends from 
11am – 4pm. 
Join us!

16 Main Street, Millerton, NY
For more information, visit 
www.irondaleschoolhouse.org

R&R 
Servicenter, LLC

Steve J Mosher
C: 914.474.5206
randrservicenter.net

Specializing in: Ponds, Landsculpting, Riding Arenas, & Roads
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friendly faces: meet our neighbors, visitors and friends

David Wurth is the owner and chef of CrossRoads Food 
Shop, a small breakfast and lunch restaurant in Hillsdale, 
NY. CrossRoads has been in operation for seven years 
and six months, having started in February 2012. “I 
love many pieces of my work life but what stands out 
are the relationships I have come to cherish with our 
longtime customers and the local farmers that supply us 
with many of our ingredients.” While time away from 
work is minimal for David, he’s happiest when spending 
time with friends. In his free time he has also managed 
to attain a working knowledge of The Mary Tyler Moore 
Show! David moved to Columbia County in 2006, hav-
ing visited the Hudson Valley many times while a New 
York City resident. “What I love most about the area 
is watching the seasonal changes to the landscape – the 
colors, the light, the sounds of the wildlife, the smells of 
things growing.”

It can be said with confidence that local family specialist, 
bartender, and mother of two boys Meaghan Todd is the 
Hudson Valley’s version of a “supermom.” For over ten 
years Meaghan has been an integral part of her commu-
nity both as a supportive aid for families in need and a 
friendly ear behind the bar. “What I love most about my 
jobs is that I have the opportunity to help families and 
individuals reach their goals – and bartending offers me 
a wonderfully nostalgic opportunity to engage with my 
local community.” Meaghan currently serves as a family 
specialist at Berkshire Farm Center & Services for Youth 
where she has spent the last three years, and she has 
recently returned to the Hillsdale House where she treats 
Hillsdale, NY, residents to local brews and her infectious 
smile. 

Sometimes the heart of a small town can be found in an 
unrelenting smile and a warm greeting early in the morn-
ing, or at the end of a hard day’s work. Hillsdale Stewart’s 
Shop manager Gwenn Manning possesses those friendly 
qualities in spades, making her the leader in the club-
house of Hillsdale’s favorite one stop shop. “One of my 
favorite parts of working for Stewart’s is our connections 
to the community.” Gwenn’s spirit combines her natural 
people skills with her love of numbers, “I started out as a 
part-time partner after four years in college pursuing my 
degree in accounting.” Gwenn looks forward to serving 
the community through hard work and genuine kind-
ness, “Come in and try my favorite ice cream, Fireworks! 
It’s honestly the best thing ever!”

Tracey Sheedy has been providing healthcare services for 
women for 20 years as a physician’s assistant who special-
izes in obstetrics and gynecology. Patients see her at Sha-
ron Hospital Medical Practice’s New Milford office where 
she provides compassionate care for women. Originally 
from Staten Island, she left the high-rises and city lights 
behind 13 years ago and hasn’t looked back. “I love the 
old quaintness about our town and the beautiful town 
green where many events are held throughout the year,” 
she said. In the summer, Tracey enjoys soaking up family 
time as much as the sunshine. You can find her ferrying 
her three children from various sports activities, includ-
ing to the baseball field. She volunteers for the town’s 
baseball league in addition to the local breast cancer 
fundraiser. You might also find her at Lucia Ristorante, 
ordering her favorite dish of eggplant parmigiano. 

Local bartender and recent nursing graduate Jeremy 
Woodell has been the model for the kind of good-
natured personality that reaches across the counter. 
Jeremy began bartending six years ago, having spent the 
last two bartending at Crossroads Brewing Company 
in Athens, NY. Despite the challenges of his courses at 
Columbia Greene Community College, Jeremy’s friendly 
nature persists. “The thing I love most about my job is 
the great co-workers I get to see multiple times a week.” 
Indeed, when visiting Crossroads, it is impossible to miss 
the camaraderie between co-workers that emanates from 
behind the bar. Jeremy’s laid back personality is reflected 
in his life outside of work as well, “Outside of work, 
especially now that it is closer to summer, you can find 
me anywhere there is a beach or a patio.”

Millerton Inn’s executive chef Andreas Hinos has been 
cooking professionally for 17 years, but truthfully, 
Andreas grew up in the kitchen. “My mother owned a 
restaurant so I started young.” Andreas reflects fondly 
on the family relationship that fostered his love for food, 
moreover, the communal relationship the people he 
serves has with the food he makes, “What I love the most 
is knowing that people have left full and happy after fin-
ishing a meal. The culture behind it is so powerful – food 
brings everyone together.” Having moved to the area 
from Akrata, Greece, Andreas enjoys seeing people savor 
dishes from his native country, “I love seeing people dive 
into a whole fresh grilled fish. There’s nothing better than 
seeing just the bones come back on a plate!”
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klemmrealestate.com

Lakeville/Salisbury 860.435.6789 > Litchfield 860.567.5060 > Roxbury 860.354.3263
Sharon 860.364.5993 > Washington Depot 860.868.7313 > Woodbury 203.263.4040

#1 for Selling & Renting Fine Country Properties!#1 for Selling & Renting Fine Country Properties!

KLEMM REAL ESTATE Inc
LITCHFIELD COUNTY’S PREMIER BROKERS 

Source: SmartMLS and Klemm Private Sales 1/1/93– 6/13/19

Exquisite Country Compound. Brick Georgian Manor House. 
3 Additional Independent Residences. Barns. Artist Studio. 
Pool. Tennis. Stonewalls. Gardens. Views. Privacy. 187± Acres. 
$6.900.000. Peter Klemm. Carolyn Klemm. 860.868.7313.

WEST CORNWALL, CT

Stunning Modern Barn-style. Guesthouse. 
Caretaker's Apartment. 3-car Garage. 4-Bay Car 
Barn. Utility Barn. Pool. Distant Views. 17± 
Acres. $2.950.000. Peter Klemm. 860.868.7313.

KENT, CT

Magnificent & Private Lake Waramaug Custom House. 
5 Bedrooms. 3 Fireplaces. Gym. Sound System. Wraparound 
Deck. Unparalleled Lake Views. 16.58± Acres. 
$2.999.000. Joseph Lorino. 860.868.7313.

WARREN, CT

In-town Shingle-style Rossiter. Restored to Perfection. 
8 Bedrooms. 5.5 Baths. 8 Fireplaces. 3-car Detached 
Garage. Property Borders Steep Rock. 3.13± Acres. 
$6.200.000. Carolyn Klemm. Peter Klemm. 860.868.7313.

WASHINGTON, CT

 
                    “                               “ 

Fine Wine, Spirits, Cigars and ales

                    “                               “ 

Tanqueray Gin  
1.75 liter magnums 

10% below state min.10% below state min.

1 Gay Street Sharon, CT 

WWW.TheSharonPackageStore.Com

Fine Wine, Spirits, Cigars and ales

                    “                               “ 

Tanqueray Gin 

1 Gay Street Sharon, CT 

WWW.TheSharonPackageStore.Com

(860) 364-5760

$26.99 
July ONLY

$26.99 
July ONLYJuly ONLY

$26.99 
July ONLYJuly ONLY

Factory Lane Auto Repair
Pine Plains, NY • (518) 398-5360

(518) 398-5360   |   3 Factory Lane   |   Pine Plains, NY

No matter where the road takes 
you this summer – we’ll make 
sure your car gets you there!

RONSANI 
BROTHERS 

PAVING
(518) 429-1797
ronsanibrotherspaving.com

• Residential & Commercial Paving 
• Specializing in Home Driveways, 
   Private Roadways, Parking Lots 
• Stone, as well as Oil & Stone finishes  
• Fully insured
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business

By Christine Bates
christine@mainstreetmag.com

On a rainy afternoon before 52 Main 
started serving tapas and wine at 4pm, 
I sat down with Eleanor “El” Nurzia 
to talk about her career. El explained 
her history in the restaurant business 
starting at age 16 and how she decided 
to open a tapas restaurant in the Village 
of Millerton seven years ago. 

What brought you to 
Millerton? Why tapas?
I was looking for a location with 
sophisticated customers near or 
adjacent to an entertainment venue. I 
also considered Ridgefield, CT, – both 
locations have the right demographics 
for a small plate menu, but Millerton 
offered a sense of community and 
the prospect of customer loyalty. In 
Ridgefield restaurants come and go – 
hot one day and closed the next. 

Tapas were just becoming a familiar 
way of eating when we opened in 
2012. Tapas appeal to the desire for 
variety and are very affordable. For 
many older customers one plate 
and a glass of wine is just the right 
amount – the perfect portion for light 
appetites. Others make a full meal 
of sampling and sharing a selection 
of tapas. Recently, our most popu-
lar choices are the tuna poke tacos, 
truffled chickpeas, and of course the 
smoked Gouda mac n’ cheese. 

 Customers here are very conscious 
of health and food trends and we 
try to be very responsive with vegan, 
vegetarian, keto diet, and gluten-free 
menu choices. We rotate our menus 
several times a year to utilize seasonal 
ingredients and to accommodate 
seasonal eating habits We always keep 
the favorites around and we encourage 
feedback to our chef.

Was it difficult to open in 
Millerton?
It took us much longer than we ever 
expected. We had to install a very 
expensive, custom septic system since 
Millerton has no sewer. The Depart-
ment of Health only allowed us a 
limited portion of the approved seat-
ing for the first six months while they 
conducted additional assessments. 
 We opened in May 2012 and it 
wasn’t until September that all of our 
seats were finally released. It was only 
then that we could properly advertise 
and begin taking reservations. It was a 
bumpy opening and it took four years 
to get to where we should have been 
in two years. 
 Initially underage drinkers were a 
problem. They were accustomed to 
not being carded in Millerton and it 
took a while to make it clear that we 
would not be serving minors here. 
It also took time to establish our be-
havioral expectations. Some younger 
guests saw a large bar and thought it 
gave license to poor behavior. We are 
very hardcore about that and cus-
tomers also need to be appropriately 
dressed – see that “Proper Attire” sign? 
Seven years later, we enjoy a lovely 
adult crowd. We have become a com-
munity gathering spot.

How did you get started in 
the restaurant business?
I grew up in an extended Italian 
family and feeding large groups of 
people became a natural skill. At age 
16 I started out waitressing weekends 
and in summers for a caterer at a local 

Continued on next page …

country club in Mahopac in Putnam 
County. When I went to Boston 
College on an academic scholarship I 
needed to work and got jobs tending 
bar downtown during the school year. 
At BC my major was economics. And 
I studied international relations and 
economics in an American University 
study abroad program in Belgium. 
I made many friends during this 
program and eventually moved to 
Washington DC after graduation. 

My first official restaurant manage-
ment position was with Capital Man-
agement Group, which owned eight 
restaurants and expanded to 18 in the 
DC area during the time I worked for 
them. Each restaurant had a different 
concept and menu, and I worked in 
several of them in different positions. 
I was involved in several openings 
and eventually focused on developing 
corporate employee training. Every 
task needs to be check listed – the 
restaurant business is all about being 
super organized because there are so 
many moving parts. 

After eight years I joined Sutton 
Place Gourmet when they acquired 
Hayday Markets and I became the 

The Professional ELEANOR NURZIA 
OF 52 MAIN IN 
MILLERTON, NY

Above, top: Eleanor 
with one of the 
chefs from last 
year’s Chef & 
Farmer’s Brunch. 
Photo by Christine 
Bates. All of the rest 
of the images with 
this article showcase 
some of 52 Main’s 
offerings. 
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general manager of the Hayday Mar-
ket in Westport, CT. This business 
was takeout and I missed the social 
relationship aspect of a sit-down 
restaurant. After two years there I was 
recruited to become the regional man-
ager for Coach’s Sports Bar and Grille, 
a venture based on the reputation of 
UConn coach Jim Calhoun. It was 
difficult to work for private investors 
with little restaurant experience and 
no clear direction. 

Then an opportunity presented 
itself to help a small restaurant in 
Pawling owned by family friends. The 
Colosseo was an Italian mom-and-pop 
operation that was failing. With the 
help of my sister-in-law partner we 
quickly turned the business around 
and outgrew our space in less than 
two years. Abruzzi Trattoria on Route 
22 in Patterson became our expanded 
new home. I was part of the creation 
from the ground up. I owned the 
business for ten years. It became the 
local gathering spot that brought the 
community together. 

During this time I created and built 
52 Main. With the help of a great 
team, we transformed the former 
pharmacy space into a tapas bar. For 

two hectic years I was at Abruzzi all 
day and then here in Millerton until 
late at night. I had not intended to 
sell Abruzzi, but one of the restau-
rant’s vendors introduced me to a 
buyer that made me an offer that I 
couldn’t refuse. 

What don’t most people 
understand about the 
restaurant business?
Most people don’t comprehend the 
complexity of all the interrelated deci-
sions that go into creating a restaurant 
– from menu planning and pricing, 
choosing china and glassware to 
selecting vendors, training staff, main-
taining equipment, getting inspected, 
complying with regulations, hiring 
help, etc. It’s all about how all of these 
pieces come together and then stay 
together. 

Have any restaurateurs 
influenced you?
I don’t watch any cooking TV shows. 
They have nothing to do with the 
day-to-day ins and outs of running a 
restaurant. Lidia Bastianich’s recipes 
based on the cuisine of northern 
Italy have influenced me. Also the 
yearly The Best of the Best recipes from 
cookbooks published by Food & Wine 
have a huge variety of recipes. And of 
course the internet is always a source 
of new ideas.

Where did you learn to cook?
In my first job at Capital Markets 
I spent three to four weeks beside 
the executive chef in each of their 
restaurants. 

What about cocktails?
Cocktails are super trendy and Jim, 
our bartender, is very busy. Right now 
one of our featured drinks, the Paper 
Plane with Berkshire Mountain bour-
bon, Amaro Nonino, Aperol and fresh 
lemon juice, is really popular.

business

What drives profitability in a 
restaurant?
Each establishment has a different 
break-even-number, but to succeed all 
restaurants need customer foot traffic, 
and consistency of food and service. 
The best advertisement is word-of-
mouth from customers. 

What do you do about negative 
internet reviews?
Bad reviews are painful. We respond 
to everyone and try to be polite. It’s 
very difficult to get rid of a bad re-
view. For example one scathing review 
was clearly not about our restaurant. 
We tried to explain to Yelp that we 
had no burger section on our menu, 
which the reviewer referred to. We 
sent Yelp a copy of our menu but they 
wouldn’t take it down. Because it was 
from a frequent poster they said there 
was “insufficient” reason to take it 
down. Big companies and advertis-
ers get better positioning on Yelp 
and these sites cannot explain their 
algorithms. We are finding that there 
is now more traction with Google 
reviews and Instagram postings. 
Monitoring, responding, and posting 
are so important that I have a social 
media person to handle this.

What do you do for the NECC’s 
Chef & Farmers Brunch?
For the fourth year I am the chair of 
the all-volunteer committee that pro-
duces the brunch. All of the money 
raised from sponsorships, ticket sales, 
and auctions goes to the NECC. 
This year it will be held at Millbrook 
School onSunday, July 28, and we 
expect over 350 people. 

 Our committee, supported by 
NECC staff, organizes everything. 
This is where checklists are required. 
First we scout out locations and 
make a recommendation. Everyone 
wants the brunch to continue to 
have a local, rural casual feel. We 
create sponsorship opportunities and 
solicit businesses, design and print 
invitations, sell tables, ask farmers to 
contribute food, and convince chefs 
to give up a Sunday morning to feed 
and serve guests. We rent tents, install 
sound systems, organize volunteers 
and valet parking, create the auction, 
and the least fun, arrange for health 
inspections, permits, and licenses. 
 It’s months of work and meetings 
for a single day, but the brunch is 
the NECC’s only fundraiser and lets 
it continue to operate its important 
programs. I’m so proud to be part of 
the day. •

To learn more about Eleanor Nurzia and 
her restaurant 52 Main, you can visit them 
online at www.52main.com or find them on 
social media.
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860 364 0878
26 Hospital Hill Road
Sharon, Connecticut
sharonoptical@att.net
www.sharonopticalct.com

Locally owned and operated 
since 1983 by Carl Marshall.

Featuring: Lafont, 
Robert Marc, Silhouette,                                                                                                                     
Ray Ban, & Maui Jim

Hours: Monday-Thursday 9-5,
Friday 9-6 & Saturday 9-12

POOCHINI’S

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

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

Pet Salon
DAWN GARDINA

it’s not just about film - it’s about community

Your support helps us continue to provide and expand our 
quality programming of independent film, cultural events, 
exhibits by renowned local artists, specialty screenings, 
live audience interaction with filmmakers and industry 

professionals and community discussions.

And enjoy great savings on event tickets and more!

CINEMA - THEATRE - DANCE - MUSIC - ARTCINEMA - THEATRE - DANCE - MUSIC - ARTCINEMA - THEATRE - DANCE - MUSIC - ART

48 Main Street, Millerton, NY       themoviehouse.net 518.789.0022  

BECOME 
A MEMBER

we couldn’t 
do it without 
YOU!

    Undermountain Golf Course 
      274 Under Mountain Rd  

Copake, NY 12516   

      518-329-4444                               

Snack Bar Sandwiches & Beer  

Sr. & Jr. Discounts  Mon– Fri 

call  for tee times or v isit:                 

undermountaingolf.com 

Spend a Few Hours…Not A Fortune 

Cottage charm in a totally updated 
Cape Cod home built in 1930. High 
quality renovations include a first 
floor master bedroom with bath that 
includes a slipper tub and separate 
rain shower. Welcoming front porch, 
formal living room with fireplace, 
screened porch and renovated kitch-
en. Set on 1.53 acres, 2 bedrooms, 
2 bathrooms. Just listed at $449,000.

quiet country home

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

RESIDENTIAL & COMMERCIAL
SALES • SERVICE • INSTALLATION

REPAIRS
• Broken springs
• Broken Cables
• Damage Sections

TROUBLESHOOTING
• Garage Door Openers
• Preventative Maintenance 
   on Doors and Openers

845-876-2772  •  www.hudsonvalleydoors.com  •  12 Enterprise Dr., Rhinebeck

Proudly serving Columbia, Greene, Dutchess, Ulster, 
Berkshire & Litchfield counties for over 10 years
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baking

By Jessie Sheehan
info@mainstreetmag.com

I have always been – and perhaps will 
always be – very much a chocolate 
cake kind of person. In fact, my most 
beloved fl avor combo is chocolate 
cake with vanilla frosting (I mean I 
love chocolate, but chocolate cake 
with chocolate frosting can sometimes 
be a little too much – even for me). 
But now I have developed a recipe 
for truly the unthinkable: a vanilla 
cupcake with chocolate frosting and 
I am here to tell you that there might 
just be a new favorite in town.
 The vanilla cake is oil-based, 
beyond moist and deeply vanilla-fl a-
vored, as it should be. The frosting is 
rich from softened butter and darkly 
chocolate-y from Dutch process cocoa 
powder, and is the perfect sweet and 
fl uffy crown atop the vanilla cup. 
Sprinkles are an awfully nice addition, 
too.

One-bowl baking
But here’s the thing: this one-bowl 
chocolate-frosted vanilla cupcake is 
not only super delicious – and capable 
of converting even the most choco-
late-loving of chocaholic cake lovers 
into a vanilla fan – but is also incred-
ibly easy to prepare, as the entire 
process takes place in a single mixing 
bowl in about 15 minutes fl at. 
 One-bowl baking, for the unfamil-
iar, actually requires this: that only a 
single bowl be used when assembling 
a recipe – and for these cupcakes, it’s 
the same bowl for both the cupcakes 
and the frosting (you’re welcome). A 
quick wipe of the bowl with a paper 
towel, after emptying it of cake batter, 
is all you need, before adding your 
frosting ingredients.  

 In addition to the single bowl, one 
bowl baking recipes tend to be easy 
to follow (never a long ingredient list, 
nor complicated instructions). More-
over, the ingredients are probably 
already in your kitchen cupboards 
– and if you do have to take a trip to 
the grocer’s, it is never to purchase 
hard-to-source items, but only for 
those that are easily found wherever it 
is you do your shopping.  
 One-bowl baking is for those of us 
who enjoy making treats with short, 
easy-to-follow recipes, are fond of 
using pantry-friendly ingredients, and 
are not too crazy about doing dishes. 
In short, when you one-bowl bake, 
tasty treats come together quickly, 
while leaving your kitchen sparkling 
clean. 

A couple of tips:
The cake batter is easy to throw 
together, but defi nitely benefi ts from 
a gentle hand. Please fold the dry 
ingredients into the wet just until 
a few streaks of fl our remain. And 
when mixing the frosting, do not 
be concerned if the mixture takes a 
bit of time to come together into an 
icing-like consistency. It will happen, 
I promise. 
 Finally, after frosting the fi nal cup 
and turning to your sink with nothing 
more than its one dirty bowl, a big 
sigh of relief, coupled with a little 
smile, is not only appropriate, but 
expected.
 Yield: about 2 dozen cupcakes

Ingredients for the cupcakes:
2 cups granulated sugar
1/2 cup of vegetable oil
1 Tbsp vanilla extract
1 egg 
2 yolks
1 1/2 cups whole milk Greek yogurt

1 1/2 cups all-purpose fl our
1 cup cake fl our
1/4 tsp baking soda
1 3/4 tsp baking powder
1 tsp table salt

To make the chocolate frosting:
 1 3/4 sticks unsalted butter, 
 room temperature
3 1/2 cups confectioners sugar
1 cup Dutch process cocoa powder
1/4 tsp table salt
1 Tbsp vanilla extract
1/2 cup heavy cream, or more 
 if needed

Instructions to make the 
cupcakes:
Preheat the oven to 350-degrees. Line 
two 12 cup cupcake tins with liners 
and set aside.
 Combine the sugar, oil and vanilla 
in a large mixing bowl and whisk vig-
orously to combine. Add the egg and 
the yolks, one at a time, whisking af-
ter each addition to incorporate. Add 
the yogurt and whisk a fi nal time. 
 Using a fi ne wire-mesh sieve, sift 
the two fl ours, the soda, powder and 
salt onto a sheet of parchment paper 
on the counter, if you have it, and 
then transfer the dry ingredients into 
the bowl using the paper as a funnel.  
If you do not have parchment paper, 
sift the dry ingredients right over the 
mixing bowl. 

Vanilla
WITH CHOCOLATE 
FROSTING

 With a rubber spatula, fold gently 
to combine, stopping when a few 
streaks of fl our are still visible. Fill the 
liners about 2/3 of the way full with 
batter, making sure to scrape every 
last bit of batter from the bowl, as you 
will be reusing it. 
 Bake for 16 minutes, rotating at the 
halfway point. The cupcakes are done 
when a toothpick comes out with a 
moist crumb or two.
 Let the cupcakes come to room 
temp before frosting.

To make the frosting:
Place the butter in the mixing bowl 
and using a handheld mixer, beat the 
butter on medium speed until soft 
and smooth. Add the sugar a cup at a 
time, mixing to combine on low, after 
each addition. Add the cocoa pow-
der and salt and mix again. Add the 
vanilla and then the cream and mix 
until smooth, fl uffy, and spreadable, 
add in a tablespoon more cream at a 
time, if necessary.
 Frost the cupcakes and serve to 
your extremely lucky guests. •

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

cupcakes
ONE-BOWL
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Michael D. Lynch
AT T O R N E Y  AT  L A W

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

www.MichaelLynchLaw.com

* Also admitted in New York State

*

FINE 
WOODWORK 

SHOW
& Silent Auction

JULY 27 & 28
at the Berkshire Botanical Garden

BERKSHIREWOODWORKERS.ORG

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

phone: 860.435.1414   fax: 860.435.1401

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

phone: 860.435.1414   fax: 860.435.1401

Wine, Spirits, Beer 

Tastings/Classes

Open Monday through Saturday 11 to 7 

Closed Sunday

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

Wine • Spirits • Beer • Tastings 
Classes • Spiegelau glassware • Delivery & more

Open Monday through Saturday 10-7 • Sunday 11-5

The Northwest 
Music Association
presents New Baroque Soloists

Wednesdays at 6:00pm
July 24 & 31 and August 7 & 14
St. John’s Episcopal Church
2 Main Street, Salisbury, CT
Reception following the concert
Donations accepted at the door

www.northwestmusicassocation.com

Age doesn’t define intellect. 

At Simon’s Rock, young 
scholars take on meaningful 

academic challenges in a 
community united by a love 

of learning.

Bard Academy at Simon’s Rock 
is the nation’s first two-year high 
school with classes taught by college 
faculty and direct admission into 
the College after 10th grade.

Bard College at Simon’s Rock is 
the only four-year residential early 
college in the country designed 
for students ready to enter college 
after the 10th or 11th grade. 

Learn more & apply: 
simons-rock.edu

84 Alford Road, Great Barrington, MA 01230 | 413-644-4400

Apply Now for Fall 2019

(860) 364-5380 
349A Main Street, Lakeville, CT

www.roaringoaksfl orist.com
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By Christine Bates
christine@mainstreetmag.com

The May issue of Main Street touched 
on the “sharing” economy in its dis-
cussion of the role of transportation in 
economic development and the future 
impact of driverless cars and the Uber 
generation. Short-term home rentals 
are another example of the “sharing” 
phenomenon that directly impacts 
real estate markets.
 Our region has always had seasonal 
furnished rentals for the summer, for 
the school year, for the ski season. But 
these rentals were for longer terms – 
typically for more than a month but 
less than a year. Reservations were 
handled by real estate brokers who 
knew the owner and the property or 
by word-of-mouth. Leases were signed 
and references checked. 
 But our world has changed. 
 Women work full-time and couples 
don’t have the leisure of weeks of sum-
mer vacation to spend in the moun-
tains or at the beach. There’s also 
student debt to pay off and the high 
cost of primary housing. Millennials 
don’t want to spend every weekend 
in the same place – they want experi-
ences, not “mortgages.” They can se-
lect where they want to go and when 
by visiting the internet rather than 
driving around with a real estate agent 
or looking at rental advertisements in 
the local newspaper. 

 Internet sites like airbnb, Home-
Away, VRBO, etc. are the response to 
the quest for variety, authenticity, and 
experience – not the cause.

Short-term rentals are a 
home-away-from-home
Short-term rental platforms are not 
the same in terms of what they offer 
or how much they charge, but all of-
fer a unique living situation. No two 
are alike. Sites like HomeAway only 
list entire properties while you could 
also just rent a sofa bed in a room on 
airbnb. (airbnb was started when the 
founding entrepreneurs discovered 
they could help pay their bills by rent-
ing out an air mattress in their living 
room). airbnb is now the largest pres-
ence in this market. In a sense, airbnb 
has become the Kleenex or Xerox of 
short-term rentals with listings in 191 
countries, offered by over 600,000 
hosts.
 Just for fun, Google airbnb in a re-
mote country and see what you fi nd. 
For example a two-bedroom house 
with a pool in Conakry, the capital 
of Guinea, is just $26 a night. Or 
Google a short-term rental local map 
to see what our area has to offer. You’ll 
be amazed at the number of homes, 
range of prices, and distinctive offer-
ings from chic “glamping” to stately 

Continued on next page …

real estate

Short-term rentals and 
the real estate market

much less expensive than four rooms 
in a hotel and provides living room 
and a kitchen to cook for yourself.

What do hosts and their 
guests say?
Hosts and guests, despite rumors 
of destructive, noisy behavior and 
unsavory conditions, recount positive 
short-term rental experiences. Henry 
Klimowicz, artist and curator of gal-
lery exhibitions at the RE Institute in 
bucolic Boston Corners, just north 
of Millerton, rents out a high style 
rustic loft apartment created at the 
end of his barn overlooking fi elds and 
wetlands. According to airbnb, 100% 
of his guests give him a fi ve-star rat-
ing. There are three bedrooms for fi ve 
guests at $200 a night. One recent 
guest said, “So enchantingly beautiful, 
unique, and elegant. Places like these 
are the reason that airbnb exists.” 
 For his part Henry feels “airbnb 
up here is not like airbnb in the city.  
Most of my rentals are only for the 
weekend. I often help my guests with 
information about the area, restau-
rants, farmers’ markets, swimming 
ponds, or hiking trails. Hosts in the 
city really only answer two questions: 

The sharing economy

Above: Short-term 
rentals help pay the 
bills and keep this 
historic Sharon, CT, 
home in the family. 
Photo courtesy of  
DeeAnne Hunstein.
Below, left: Maps on 
short-term rental 
internet sites are an 
easy way to explore 
prices and avail-
ability in our region. 
You’ll be surprised. 
Left: Pictured is a 
map from VRBO 
with some of their 
listings from our 
area.

historic homes.
 What these 
hosts all offer is 
authenticity – not 
the anonymous, 
box of a standard 
hotel, but a real 
sense of place and 
people. 
 For groups of 
guests, a short-
term rental with 
four bedrooms, 
kitchen, and 
gathering places is 
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where do I get a coffee, and where is 
the subway. It is fun to help people 
experience the lovely things that our 
area has to offer.” 
 Short-term rentals are not a new 
phenomenon. Liza Reiss, a real 
estate agent with Elyse Harney Real 
Estate, has been renting out her own 
guesthouse for twenty years utilizing 
both HomeAway and VRBO, and her 
network of previous guests and local 
referrals. Liza says that quality short-
term rentals fi ll a need during wed-
ding season, private school gradua-
tions, and holidays that cannot be met 
by local hotels. “We have a wide range 
of excellent local accommodations, 
but it’s not economically feasible to 
build more hotel rooms, which would 
be vacant for much of the year. Short-
term rentals fi ll a real need and make 
our region accessible to more people.” 
Guests love her house in Sharon, CT. 
“Liza is a dream of an owner. She’s 
attentive, accommodating, and kind. 
We hope to celebrate Thanksgiving 
here again next year!” 
 One real estate agent, who lives in 
the Town of Washington, rents out a 
bedroom in his restored Victorian cot-
tage. He’s discovered that some guests 
become real estate clients. A farmer 
in Ghent supplements his seasonal 
income by renting out his farmhouse. 
For others, short-term rentals help 

them pay property taxes and hold on 
to their homes. 

Real estate impact
Local real estate agents are more 
concerned about the impact of short-
term rentals on long-term real estate 
values than losing summer rental 
commissions to the internet. On the 
one hand, listings with the potential 
for short-term rental income can 
command a higher sale price. On 
the other hand, the easy accessibil-
ity of short-term rentals may have 
diminished the demand for purchas-
ing second homes. This is somewhat 
offset by “professional” airbnb hosts 
who buy property for the sole purpose 
of marketing homes as short-term 
rentals at higher prices than a regular 
year-long rental would bring. Critics 
comment that this phenomenon 
reduces the availability of affordable 
rentals for full-time local residents. 
There’s even a show on Netfl ix called 
Stay here, which is targeted at hosts 
who want to maximize their property’s 
airbnb appeal, occupancy rates, and 
pricing.

Regulation is on the way
Cities, local towns, counties, and 
states are trying to fi gure out what to 
do about short-term rentals due to 
concerns about lost hotel and sales tax 
revenue, unfair competition, impact 
on housing availability, and poten-
tially unsafe accommodations. 
 Locally, Dutchess County Planning 
is researching the situation and hopes 
to develop regulatory guidelines for 
New York communities before the 
end of 2019. At the state level, New 
York is considering legislation regulat-
ing what they term “home-sharing 
platforms” by outlawing short-term 
rentals in affordable housing or rent-
stabilized units, and limiting owners 
to listing a single property on home-
sharing sites. 
 NYS would also require airbnb, 
HomeAway, etc. to register the names 
of hosts with the state and collect 
occupancy taxes. Current rules treat 
New York City differently from other 

municipalities, creating a patchwork 
of rules that has made enforcement 
diffi cult. Democrats sponsoring the 
bill say it balances the need for regula-
tions with the reality that airbnb is 
here to stay. “We live in 2019,” said 
Senator James Skoufi s of Woodbury. 
“It’s foolish for anyone to put up 
invisible walls.” 
 Meanwhile Massachusetts, where 
over 1.2 million travelers use airbnb 
annually, has already enacted state-
wide legislation effective in July, 
2019 that will require airbnb hosts 
to register and pay 5.7% hotel tax on 
their rentals. Properties rented for less 
than 14 days a year are exempted. Plus 
communities can levy their own taxes 
of up to 6% and require owners to 
carry insurance.
 In Connecticut only Hartford has 
adopted specifi c zoning regulations 
for short-term stays, while other com-
munities like Kent treat them under 
the category of Bed & Breakfasts or 
Boarding Houses. Salisbury has been 
holding public hearings on short-term 
rentals but no solution has been pro-
posed. During these hearings people 
complained about the noisy behavior 
of guests staying in neighboring prop-
erties. Realtor Robin Leech recom-

mends that owners receive a warning 
if neighbors complain about rental 
guests, and then be shut down for a 
year if it happens again. 

The good and the bad
One host who bought an antique 
house with her husband in Sharon in 
1978 has always done short-term rent-
als. In the early days it was to friends 
of friends for weddings and summer 
holidays. “It was a pleasure to share 
the house and get to know the people. 
We would have cocktails together. 
Today you can’t communicate directly 
with the guests and they don’t want 
to meet you. They don’t want you 
around. It’s a whole different idea of 
hospitality and sometimes they are 
destructive.” Her children never want 
to give up the home where their child-
hood pets are buried and their father’s 
ashes will be scattered, but strangers 
from the internet help keep it in the 
family. •

Christine Bates has written about real 
estate since Main Street’s fi rst issue. She is a 
licensed real estate professional, licensed in 
Connecticut and New York. 

Above: A screenshot from airbnb’s website of a Main Street listing. Below, left: A village 
Victorian rental exemplifi es the variety and authenticity that make short-term rentals 
attractive. Photo: Christie Bates.
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Close, convenient care, just minutes from here: 
CMH Rapid Care in Copake
SERVING THE GREATER TRI-STATE REGION
At CMH Rapid Care in Copake we know that life doesn’t always wait. That’s why we 
offer you convenient access to the expert care you expect, right when you need it.

• Walk-in medical care, no appointment necessary
• X-ray & lab services on site
• Immediate access to CMH Specialty Care

CMH RAPID CARE COPAKE
283 Mountain View Road, next 
to the Copake Memorial Park. 
Open daily from 9am to 7pm
(518) 329-3902

Find out more at 
CMHRapidCare.com

To learn more about CMH as well as 
our Rapid Care Centers you can visit us 
online at columbiamemorialhealth.org
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FREE ESTIMATES. CALL (518) 965–9982

Above the rest • Fine detail work guaranteed • Lawn Mowing • Garden Maintenance • 
Mulching & Topsoil • Gutter Cleaning • Power Washing • Planting & Pruning • 

Spring & Fall Cleanups • Organic Vegetable Gardens • Deer Protection • 
25 years experience • Serving Columbia County & beyond

Mountain Valley 
Gardening

Valentine Monument Works & Sandblast

Cemetery Monuments • On-Site Lettering • Bronze Veterans’ Plaques
Pet Markers • Cleaning & Repairs • Sand Blasting Service

Bruce Valentine, owner • Tel: 518-789-9497 
ValentineMonument@hotmail.com • Park Avenue & Main Street, Millerton

Since 1875

North East 
Muffl er Inc.
Custom Bending up to 3 inches

Open Mon.–Fri. 8 to 5; Sat. 8 to 1

John & Cindy Heck
Route 22, Millerton, NY
(518) 789-3669518.398.6455

www.ronnybrook.com

FRESH • ALL NATURAL • MADE ON OUR FARM

The Osofsky’s have owned Ronnybrook 
from the start. Sustainability and the 

ethical treatment of  their holsteins has 
always been their top priority.

They happen to make some award 
winning products too. 

Family
Farm Fresh.

Berkshire Excavation

Driveway & roadway installation & repairs
Commercial & residential site preparation & land clearing for new construction 
Foundations • Drainage • Licensed in septic system installation & repairs

Licensed & insured with 30+ years experience

860 671 7830

Driveways done to perfection

•  A/C maintainence 
and repair 

•  Installation of  
Central Air and  
Mini-Split Systems

(518) 325-6700  herringtonfuels.com

Refresh 
your
summer
with Herrington  
Fuels cooling  
services. Just  
relax and  
add lemon.
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n an era where many are clamoring 
for notoriety, some yearn to retain 
an element of mystery and simplic-
ity.  
 Now that the summer season 
is upon us, people are whispering 
about The Dutchess. Since this 
Hudson Valley hideaway doesn’t 
advertise, and lacks signage and a 
social media presence, most hear 
about this country escape the old- 
fashioned way – through word-of-
mouth.
 Those privy enough to hear about 
The Dutchess are often curious 
enough to peek at its website. There 
they’ll discover an illustration of a 
vintage-style key. Featured under-
neath it are the words: “A secret 
hotel in the Hudson Valley.” The 
journey begins at the “contact us” 
link. 

Discover…
“We don’t want our guests to arrive 
with any expectations,” reveals 
Mark Margiotta, chef and direc-
tor of food and beverages at The 
Dutchess – a hotel and restaurant 
that celebrates exclusivity. 

pace, and the beauty and tranquil-
ity of the landscape invites guests 
to unwind and disconnect. They 
happily swap the buzz of their cell 
phones for simplicity and silence. 
They’re also encouraged to engage 
with other guests. Common activi-
ties include yoga, meditation, sound 
healing, bocce, and hiking. Baking 
and cooking classes are also offered.

Dining…
In spring 2019, The Dutchess 
introduced a farm-to-table dining 
destination called The Dutchess 
Farmhouse. Most of the dishes 
boast seasonal vegetables and herbs 
grown from the farm. In sum-
mer, the garden blooms with baby 
greens, chicories, dandelion greens, 
arugula, summer squash, corn, and 
carrots. 
 Dinners generally feature a tast-
ing menu of four-to-six courses, 
which are gluten-free and dairy-
free. The fi rst course, for example, 
may offer baby root vegetables and 
ramp spread, or a tasty carrot bread. 
For the second course, guests have 
enjoyed Lions Mane Custard made 

Continued on next page …

 Located on 252 acres in Staats-
burg, NY, the property traces its 
history back to 1753.  Beyond the 
stylish 14-room hotel and farm-to-
table restaurant, are a farm and a 
Dutch barn that was converted into 
a yoga studio. 
 Grounded in the gentle, more 
personal ways of yesteryear, The 
Dutchess refl ects on an era when 
community, group gatherings, and 
face-to-face conversation were in 
vogue. A time when physical experi-
ences were the norm and virtual 
experiences were yet to be discov-
ered. 
 Guests of The Dutchess are 
invited to engage in outdoor dining 
experiences, which are set in the 
woods or farm, or in a dimly lit 
barn that is aglow in candlelight. 
For many, being immersed in nature 
only heightens this sensory experi-
ence. 
 Beyond The Dutchess’ focus on 
the wonders of agriculture, there’s a 
wellness component. The premises 
are generally booked as wellness 
retreats or corporate retreats. Since 
each visit is tailored to the needs 
and desires of the group visiting, 
The Dutchess experience is con-
tinually evolving. 
 When guests arrive, they’re 
encouraged to immerse themselves 
in the joys of country life. A slower 

Exploration 
without 
expectations
THERE’S LOTS OF INTRIGUE 
SURROUNDING THE DUTCHESS 
– A “SECRET” HOTEL AND 
RESTAURANT

By Regina Molaro
info@mainstreetmag.com

All photos courtesy 
of The Dutchess
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with sage, nettle, and confit oyster 
mushrooms. A Green Apple and 
Sorrel dish made with demi-sec and 
roasted apples, parsnips, and butter 
lettuce is exemplary of the third 
course. 
 “We try to utilize as much as 
we can from our own farm and 
local farms,” says Margiotta who 
joined The Dutchess a few years 
ago. Prior stints include working at 
Manhattan’s 11 Madison Park and 
Poughkeepsie’s Brasserie 292. When 
it isn’t possible to use their own 
ingredients, Margiotta uses produce 
from nearby farms such as Maple 
View Farm, Hepworth Farms, and 
Highland Farm. 
 Although he cooks an abun-
dance of vegetables, Margiotta 
always serves some type of pro-
tein. A standout dish is the John 
Fazio Farms duck breast, which is 

dry-aged for 14 days. The ducks 
are farm-raised, and hormone- and 
antibiotic-free.
 Guests generally dine communal-
ly at long wood tables. “Our guests 
often don’t know each other. It can 
be a bit awkward at first, but after 
a while, they take interest in one 
another. A lot of interesting people 
come to The Dutchess, so you never 
know who you’re going to meet,” 
says Margiotta.
 Since today’s standard farming 
practices aren’t sustainable, the team 
addresses old ways of growing and 
production. The educational pro-
grams center around agriculture and 
spreading awareness on how people 
can produce food on healthier land.
 The team also offers informa-
tion on nutrition/health benefits 
and promotes healthy eating habits. 
Educational sessions invite guests to 
visit the fields, hand-pick produce, 
and engage in discussions about 
agriculture and food. 

Cheers…
The Dutchess Farmhouse’s beverage 
program reflects the same sensibili-
ties as the culinary program. The 
cocktail menu evolves with the 
seasons. An elixir menu offers a 
lineup of crafted tinctures that have 
specialized properties that deliver 
benefits. The Dark Side is made 
with activated charcoal and lemon, 
maple syrup, aquafaba, and pisco. It 
claims to have cleansing properties.
 The Spicy Vision aims to “open” 

secrets

and “clarify” through the use of 
carrot juice, ginger, lime, turmeric 
tonic, jalapeno salt, and a “vision 
tincture.” The beverage includes 
tulsi (also known as holy basil), 
which facilitates digestion and a 
connection with the spirit. Hibiscus 
cools the system while ushering in a 
sense of tranquility and calm while 
blue lotus relaxes the brain and 
awakens self-intuition. Any of the 
elixirs can easily be transformed into 
alcoholic cocktails, which deliver 
the same beneficial properties as the 
elixirs. 
 The Dutchess Farmhouse also 
features local beers that hail from 
Mill House Brewing Company, 
Newburgh Brewery, and other local 
companies. The selection of wines 
includes Azimut Cava Extra Brut 
(an elegant brut with balanced min-
erality) and Rioja Inedito Grenache, 
which features notes of plum and 
dark chocolate, among others. 
 On occasions when the prem-
ises aren’t booked for retreats, the 
charming guest quarters and invit-
ing restaurant are open to others 
who yearn to explore. Since guests 
aren’t sure what will unravel at 
The Dutchess, a pair of color 
splashed, hand-painted overalls 
hang in every closet as an option 
for those who packed attire that 
isn’t farm-friendly. • 

Those interested in experiencing The 
Dutchess or The Dutchess Farmhouse, can 
inquire through www.thedutchess.com.
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Tired of working from your kitchen table?
Technology has allowed individuals to disconnect and employ themselves beyond the 
bounds of an urban environment, yet prosperous economies are achieved when they 
can gather to share objectives and tasks. BANGALLWORKS resolves to serve both.  We’re 

your new coworking + community building space. 

Connect with us for membership options or a tour. 

(845) 868-3028  |  (917) 929-9221
97 Hunns Lake Road Stanfordville, NY 12581

 info@bangallworks.com | www.bangallworks.com
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Cannonball Run (and splash). This 3 BR, 2 BA, almost 3,000 sf home has a unique 
location. Sited on over 5 acres, on a dead-end street, it has an in-ground heated pool 
AND frontage on the renowned (and sometimes stocked) Roeliff Jansen Kill. Open, 
spacious and private. Granite kitchen counters and new stainless appliances. Cathe-
dral ceiling and expansive windows let you take in the natural beauty that surrounds. 
Enjoy this home and benefi t from the SOLAR savings. Listing Price: $564,900

COPAKE LAKE REALTY CORP.

Lindsay LeBrecht, Lic. Real Estate Broker 
Copake Lake Realty Corp.

290 Birch Hill Road 
Craryville, NY 12521

(518) 325-9741
www.copakelakerealty.com

Doctor of Acupuncture & Chinese Medicine

GENTLE TREATMENTS IN A
BEAUTIFUL, RELAXING 
ENVIRONMENT

Find relief from:
stress/anxiety  •  pain  •  allergies
autoimmune disease  •  arthritis
insomnia  •  fertility/gyn concerns
headaches  •  GI problems
fatigue  •  weight gain
Also offering Facial Rejuvenation 
   & Smoking Cessation

Feeling tired? Stressed out? 
Have brain fog or pain?

MODERN MEDICINE WOMAN 
Bridging modern & ancient medicine

Sharon, CT • New York, NY
888.445.3902
teri@terigoetz.com
www.terigoetz.com

Find relief with acupuncture and Chinese medicine!

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

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

We share your passion.®

FRENCHWOOD® GLIDING 
PATIO DOORS

4 0 0  S E R I E S

Andersen® 400 Series Frenchwood® gliding patio doors feature 

a traditional design while offering modern performance and 

the space savings of their gliding operation. With wide wood 

profiles that provide the authentic look of French doors, 

weather-resistant construction for greater comfort and energy 

efficiency and a variety of options to fit your home’s style, it’s 

no wonder they’re our best-selling gliding patio door. 

TerratoneWhite Sandtone Forest Green

ENERGY EFFICIENT
• Interlock weatherstripping is designed to  

seal out drafts, wind and water

• Variety of Low-E4® glass options are  
available to help control heating and cooling costs in any climate

• Many 400 Series Frenchwood® gliding patio doors have options that 
make them ENERGY STAR® v. 6.0 certified throughout the U.S.

DURABLE
• Low-maintenance Perma-Shield® exteriors never need painting and won’t  

peel, blister, flake or corrode*

• Frame exterior is protected by a tough vinyl cover that resists dents,  
repels water and provides long-lasting protection 

• Aluminum sill has a stainless steel capped roller track that resists stain,  
rust and denting

• Adjustable ball-bearing rollers provide smooth, long-lasting*  
gliding operation

BEAUTIFUL
• Four exterior color options

• Unfinished pine, oak, maple or factory-finished white interiors

• Extensive hardware selection

• Add style with grilles, exterior trim or patterned glass

EXTERIOR COLORS

*Visit andersenwindows.com/warranty for details.
“ENERGY STAR” is a registered trademark of the U.S. Environmental Protection Agency.

We feature high‐quality Andersen® products 
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By Griffi n Cooper
griffi n@mainstreetmag.com

There is a movement happening. 
A grassroots trend of small busi-
ness growth that is fertilized by the 
spirit of ambition and the kind of 
passion for product that is uniquely 
characteristic of the Hudson Valley. 
A not-so-underground collabora-
tion between producer and supplier 
that has funneled New Yorkers from 
every corner of the state to commu-
nity hotspots in search of relief from 
the summer heat and a place to 
connect with friends and neighbors. 
The kind of business trend that is 
typically found in the more com-
mercial destinations in the country 
like Silicon Valley, but this move-
ment is the farthest thing from a 
corporate takeover, it’s about beer. 
 The explosion of breweries and 
taprooms across the Hudson Valley 
represents something of a large scale 
restoration of former factory and 
farming towns along the Hudson 
River with barns, opera houses, and 
cabins being transformed into com-
plex brewing operations and rustic 
tasting rooms.  
 The result has produced some of 
the best craft beer and boldest IPAs 
in the entire country. As tempera-
tures rise this season, here are a few 
spots that have pushed their passion 
and ingenuity to beer perfection, 
becoming destination locales as well 
as producing crushable brews for 
you to tick off your summer must 
have list. 

Crossroads Brewing Company
For nearly a decade, the historic 
town of Athens, NY, has seen an 
infl ux of newcomers and an uptick 
in economic activity thanks in part 
to the restoration efforts of Ken 
Landin and Janine Bennett who, in 
2009, purchased the Brooks Opera 
House on 2nd Street. One year 
later, Crossroads Brewing Company 
was born with a seven barrel brew 
house and a modest tasting room. 
 In the years since, Crossroads has 
expanded into a full kitchen and 
restaurant and has established itself 
as one of the premiere pubs in the 
Hudson Valley. Winning prestigious 
awards has become routine for the 
cozy yet hip establishment located 
just a beanbag’s toss from the Hud-
son River itself. Starting in its in-
fancy in 2011, Crossroads has won 
the Matthew Vassar Cup for Best 
Brewery in the Hudson Valley, a 
World Beer Cup Medal, two Great 
American Beer Festival medals and 
multiple TAP NY medals. 
 Today, the Athens brewpub 
remains the talk of the town with 
a busy selection of ten taps includ-
ing the confrontational Outrage 
IPA and the full-bodied fl avor of 
their Black Rock Stout. If you’re 
feeling like an ambitious craft beer 
drinker, and wish to be the hit of 
your own party, pick up a growler 
of Crossroad’s yearlong offering of 
New Normal, their most popular 
IPA. The Athens location also offers 
a deliciously seasonal food menu, 
including fan favorite mac n’ cheese, 
the mouth-watering classic that is 
served right out of a wrought iron 
skillet. 

 By 2017 Crossroads in Athens 
had cemented its status as the 
go-to brewpub in Greene County 
and Ken and Janine were ready to 
bring their elite brewery concept 
to another location. In October of 
that year, seven years after the fi rst 
beer had been poured in Athens, 
the Crossroads Catskill taproom 
opened on Water Street in the 
village of Catskill, NY. In addition 
to offering the now locally famous 
brews that Crossroads has perfected, 
the Catskill taproom offers up 
take-home growlers, merchandise, 
and a variety of canned products as 
well. Situated along the bank of the 
Catskill Creek, Crossroads outdoor 
patio seating is a must visit during 
the warmer months when popular 
food trucks park themselves nearby, 
making the experience even more 
eclectic. This summer, Crossroads 
will welcome the popular food truck 
likes of Slidin Dirty from Troy and 
3 Ball BBQ out of Albany. Check 
out Crossroads’s website for their 
calendar of events as well as how 
to book your own private brewery 
tour! crossroadsbrewingco.com

West Kill Brewing
What happens when you combine 
years of brewing experience with 
a celebrated homecoming and an 
inherent love for the natural beauty 
of the Catskill Mountains? How 
about a one-of-a-kind destination 

Continued on next page …

Photo: istockphoto.com contributor ShvetsovaDesign
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for craft beer enthusiasts with the 
most unique selection of craft beer 
in the Hudson Valley. 

Owners Mike Barcone and 
Colleen Kortendick met while 
in college in Boston, it was there 
that Barcone honed his skills as a 
home brewer. After years of making 
his name and networking in the 
big city, Mike found he could no 
longer resist the call of his beloved 
hometown of West Kill, NY. How-
ever, Mike did not return home to 
pursue his dream of owning his own 
brewery in his hometown alone, 
Colleen, his determined partner, 
and co-brewer Patrick Allen, who 
had gained experience working at 
Keg and Lantern in NYC joined 
Barcone on his trek northward. 

Once home the venerable trio 
once again flexed their entrepre-
neurial muscles by first choosing 
a location perfectly distinct in 
landscape and character. At the end 
of Spruceton Road sits the natural 
wonder of Mike’s childhood home, 
a 127 acre dairy farm complete with 
beehives and even a cherry orchard. 
Barcone utilized the natural agricul-
tural assets to eventually build what 
would become West Kill Brewing 
and its unbelievable variety of craft 
brews forged from locally grown 
ingredients. 

West Kill Brewing has since 
established itself as one of the top 
producers, as well as suppliers, of 
locally brewed craft beer in the 
area. West Kill supplies some of 
the most popular local hotspots in 
the Hudson Valley like Governor’s 
Tavern in Hudson, NY, located just 
off Warren Street next to the train 
tracks. At Governor’s, their goal is 
for the customer to feel as if they are 
having a new drinking experience 
with each visit, as such the tavern 
is constantly rotating their tap lists 
making local suppliers a critical 
aspect for success. 

Undoubtedly, West Kill has risen 
to the top of their favorite supplier 
list. Most recently, they grabbed 
a keg of West Kill’s new Pale Ale 
called Catch and Release featuring 
a wild hop that gives the beer itself 

a coconut vanilla flavor and aroma. 
Back at home, West Kill brewers 
make the most of their sublime 
landscape to craft brews that con-
nect directly to the place where they 
are created. 
 Despite being a dead end road, 
Mike and Patrick understand West 
Kill’s keen location as it relates to 
hiker traffic and the surrounding 
mountains. For adventurous beer 
drinkers, West Kill’s menu should 
read like religious text, their hard 
work and imagination is reflected 
in IPAs like the Apiary (7% apv) 
which is brewed with wildflower 
honey straight from the Catskill 
Mountains. Looking to quench 
your thirst in the heat while testing 
your medal? Try Lean-To (8.6% 
abv) a double IPA featuring Straw-
berries from the vine, pine, and ripe 
fruit. 
 The tasting room, which was 
previously Mike’s uncle’s cabin, was 
built shortly after the brewery and 
stands directly across from the Sap 
House, that’s right, the property 
was once used to make maple syrup. 
West Kill utilizes maple syrup made 
from the sap extracted from the 
trees on the property and boils the 
sap in a wood-fired evaporator as 
part of their wildly popular Maple 
Brown Ale named Saphouse. 
 This July, West Kill will play 
host to the NY State Backcountry 
Hunters and Anglers for an entire 
weekend of fun and festivities. Dur-
ing this same weekend, local band 
Side Show Willie will make a special 
appearance alongside the Taco Ria 

Food Truck. For more information 
on events and beer availability check 
out West Kill’s website westkillbrew-
ing.com. 

Barrington Brewery
For nearly twenty-five years, Bar-
rington Brewery & Restaurant in 
Great Barrington, MA, has made 
the phrase “Barn Brewed Beer” a 
part of the everyday lexicon for beer 
drinkers on either side of the New 
York/Massachusetts border. Brew-
master and owner, Andrew Mankin, 
was trained in England and his 
extensive experience across the pond 
is reflected in Barrington’s English 
style recipes. 
 Mankin’s tap list features three 
rotating seasonal taps as well as 
an extensive list of fan favorites 
and mainstays including Ice Glen 
IPA, Black Bear Stout, Barrington 
Brown, Hopland Pale Ale, and 
the famous Berkshire Blonde. Last 
fall, Barrington developed a New 
England IPA named Hop Brook, 
which, like the name suggests, is a 
combination of a traditional hoppy 
IPA and the refreshing nature of 
a clearwater Hudson Valley brook 
that flows calmly underneath the 
hazy summer sun. This juicy, 
laid-back style of IPA is so popular, 
Mankin finds it hard to even keep it 
in stock. Also in 2018 the brewery 
transitioned from bottling 22 ounce 
“bomber bottles” to canning 16 
ounce cans. The cans can be pur-
chased at the brewery itself as well 
as in the local package stores. 
 Sustainability is the name of the 

drinks

game for the popular Massachusetts 
brewery, both in how the beer is 
made and how the building oper-
ates. Starting in 2016, Barrington 
began to power itself via an electric 
panel system which was installed by 
Grenergy Solar and Torrico Electric. 
This state-of-the-art solar-electric 
system produces 168,000 Kilowatt 
Hours annually, providing the brew-
ery with an incredible 85% of its 
electrical needs. Both the panel and 
systems installed helped to make 
Barrington Brewery one of the most 
environmentally friendly brewer-
ies in the country. The brewery has 
been ahead of its time for decades 
in reliance on solar energy, reducing 
its ecological footprint since 2007 
when a thirty panel, roof-mounted, 
solar hot water system was installed 
and effectively cut their natural gas 
usage in half. 
 Barrington Brewery may primar-
ily produce Ales, but its communal 
and economic aid make it a model 
for sustainable small businesses 
across the region and beer drinkers 
of all kinds. Despite its high tech 
installments, Barrington retains 
the traditional tavern style feel and 
it’s comfortable pub interior is a 
reminder of its European influence. 
 Make sure to check out Bar-
rington Brewery’s website to take 
advantage of their hearty food 
menu as well including specials 
nights where hungry beer drinkers 
can enjoy a Fried Belly Clam dinner 
served all day Sundays and a Roast 
Prime Rib Thursday dinner special. 
www.barringtonbrewery.net. •

Photo: istockphoto.com contributor Beth Hall
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custom millwork • fl ooring • mulch & wood chips • 
kiln dried softwoods, hardwoods, & exotics • paneling • 
reclaimed wood • rough cut pine & hemlock • siding • 
stone • tabletop slabs & glue-ups • trusses • & more

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

we      our customers!
Check out some of our customer’s projects using our products:

Ghent
wood products

we      our customers!
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A nonprofi t organization  •  17 Cobble Road, Salisbury, CT 06068
(860) 435-9851 •  www.noblehorizons.org

Noble Horizons is about so much more…

At Noble Horizons we are people-centered. We offer rehabilitation for people 
of all ages and needs, senior living, nursing, community events, and more. 
Give us a call or visit us online to learn more about how our people can help.

No matter where your summer adventures take you, 
you can count on us to help get you there!

Switch from fee to free with e-checking & earn 4.00% apy*

• Free online banking & bill pay
• Free mobile app
• Free debit card & rewards

www.tbogc.com • 518.943.2600 • Stop by or call any branch today!

Switch to 
Free e-Checking and

Earn 4.00%

www.tbogc.com
518.329.2265

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

 apy*

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

Switch 
from Fee 

to Free

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

Switch to 
Free e-Checking and

Earn 4.00%

www.tbogc.com
518.329.2265

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

 apy*

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

Switch 
from Fee 

to Free

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

Community Banking at its Best

*Annual Percentage Yield (APY) is effective as of 6/17/19 and is subject to change without notice. Balance for APY: $1-$1,000 is 4.00%, balance over $1,000 is .15%. Fees may reduce earnings. Some restrictions apply. 

• Free safe deposit box
• Free fi rst order of checks
• And a free gift!
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By Mary B. O’Neill, Ph.D.
info@mainstreetmag.com

Growing up on suburban Long 
Island with two Brooklyn-born-
and-raised parents didn’t bode well 
for cultivating a love of camping. 
We were also a family of seven 
children and the logistics of making 
that kind of vacation a reality were a 
bridge too far. 

My childhood camping expedi-
tions consisted of a makeshift tent 
in my backyard made with blankets 
draped over our picnic table and 
weighted down with buckets of 
water. 

In my young adulthood, camp-
ing was an ordeal I endured during 
my dating life with my husband. 
My fondest memory is a rainy 
and waterlogged tent adventure in 
Janesville, Wisconsin. Our campsite 
neighbors pulled in with their over-
sized pick-up truck. Emblazoned 
on their bug guard, obscured by 
the carcasses of countless smashed 
insects, were the words “The Snot” 
in lovely looping cursive. I knew we 
were in for a bucolic back-to-nature 
good time.

Fast forward a few more camp-
ing trips over the years, never more 
than two nights, and I’ve arrived 
at a glorious new era in outdoor 
vacationing: glamping. 

History of a vacation concept
Wikipedia defines glamping as a 
portmanteau of “glamorous” and 

camping

“camping.” The word first appeared 
in the UK in 2005 and made its 
way to the Oxford English Diction-
ary in 2016. Though the term may 
be relatively modern, the concept 
isn’t. In the 1500s, European royals 
were combining luxury with out-
door living. In the 1920s, wealthy 
travellers on African safaris also 
made their trips opulent adventures. 
 With history on my side, I 
decided to give glamping a go. But 
where to do it? And how?

Life’s a beach
Enter Hammonasset Beach State 
Park in Madison, CT. It ticked my 
boxes – inexpensive beachfront 
beauty with proximity to home. 
 I’ve long wanted a shore vaca-
tion. My most enduring childhood 
memories are with my father and 
siblings on early Saturday mornings 
at Point Lookout beach. Dad would 
bring a thermos of hot cocoa and 
thickly-buttered fresh rolls sliced 
in precise tiny wedges for stubby 
hands. We’d spend a few hours there 
rolling in the surf and sand, giving 
my mom some much-needed extra 
sleep. Although my dad has passed 
away, when I’m at the beach I feel 
most connected to him. 
 However, my husband Jeff finds 
beaches a kind of exquisite torture. 
The gritty sand, the relentless sun, 
and the unpredictable ocean are a 

disastrous cocktail for him. I’ve had 
to introduce a host of remediations 
to make any time spent on a beach 
palatable. An L.L.Bean Sunbuster 
Folding Shelter (Father’s Day 2018 
– more on that later), a low-slung 
folding chair from REI, and the 
latest Jack Reacher novel assuage his 
shorefront testiness. 
 You can imagine then that 
convincing him to take a beachfront 
vacation at beachfront prices would 
be impossible – until Hammonas-
set. It combines the sun and sand 
that I crave with the price point and 
a variety of other distractions that 
he requires. 
 Hammonasset is both a state 
beach park for daily use and a 
campground, which contains mul-
tiple spurs of tent and camper sites. 
It also has something else that make 
glamping a breeze – cabins! These 
sturdy dwellings contain a front 
room with a double bed and table 
and chairs. The rear room has four 
built-in bunks. 
 On the plastic-coated mattress 
go my 300-count cotton sheets, 
pillows, and summer-weight down 

Glamping

Continued on next page …

duvet, nightly spritzed with laven-
der misting spray. A powerful but 
quiet table fan enhances sleeping 
comfort. 
 The crowning glory of the 
cabin experience is – wait for it – 
electricity! 
 There’s also a front porch, a pic-
nic table and a fire pit with a grill. 
 Indoor bathrooms, sinks, and 
showers are a short walk away. 
There, I perform my daily ablutions 
with scented natural soap, shampoo, 
and body cream.

Summer kitchen
The best part of glamping is cook-
ing and eating, which is all done al 
fresco. First, you need all the proper 
accoutrements of the glamping 
gourmet. 
 All of our glamping equipment 
was purchased either for Father’s 
Day or my husband’s birthday, both 
of which fall in glamping season. 
Any time I want to add an accessory 
or gadget, I buy it and hand it to 
one of my children to give to their 
dad. 

Above: Our glamping cabin and bike with beloved basket. Below, left: A view of the 
Long Island Sound. 
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camping

This method has been the 
vehicle to procuring the small-but-
mighty O-Grill with portable, fold-
able, and compact grilling stand, 
a deluxe tabletop two-burner gas 
stove, a Tuscan Grill with collaps-
ible legs, and easy-to-store camping 
dishes and bowls. 

The rest of our cooking utensils 
are cast-offs and hand-me-downs. 
To qualify as glamping, our per-
sonal belief is that disposable plates, 
cups, and cutlery would debase 
the experience and increase our 
already-considerable environmental 
footprint. Because Hammonasset 
has deep outdoor sinks for washing 
up we also bring a bucket, a dish 
drying rack, and biodegradable dish 
liquid. 

One of the pleasant routines of 
glamping is the post-meal dish-
washing at the communal sink, 
which serves as a gathering spot 
for small talk with other campers. 
This is where we can listen to their 
tales of woe regarding leaky tents, 
uncomfortable ground sleeping, and 
mosquitoes, and walk away feeling 
smug and self-satisfied that we are 
immune to these inconveniences. 

Food, glorious food
Glamping requires eating well and 
often. After all, fending for our-
selves in the wild expends consider-
able calories.

To add ambience to our outdoor 
dining room I bring my Williams-
Sonoma Provençal tablecloth, which 
transforms our standard picnic table 
into a rustic yet posh backdrop 
for our meals. Citronella candles 
provide low lights and pest control. 

Meal planning takes time and ef-
fort. Part of my pre-glamping ritual 
is to scoure recipes and shop for 
provisions. My mantra is that what-
ever I buy is cheaper than eating 
out and a personal test of glamping 
prowess is to avoid a grocery store 
for the week. 

We feast on grilled grass-fed 
meat, sausage, and bacon. Farm 
eggs are also a must. EVOO and 
a selection of Penzey’s spices travel 

with us everywhere. My go-to’s are 
their freeze-dried garlic and Sand-
wich Sprinkle, a blend of garlic, 
herbs, and salt that lifts the flavor 
of anything it touches. Harney & 
Son’s Florence tea provides a robust 
morning cuppa.
 We also bring whatever veggies 
have come out of our garden, plus 
more that we’ve sourced at a local 
farm stand. These we skewer and 
grill or season, wrap in foil and 
place in the campfire to charred 
perfection. 
 Glamping happy hours consist 
of wine and craft beer and a selec-
tion of artisanal local cheeses as we 
watch the sun go down over the 
horizon. While sipping and spread-
ing we recollect the day’s adventures 
from the bug-free tranquillity of our 
L.L.Bean Woodlands Screen House, 
another Father’s Day gift.
 Even our on-the-run PB&Js are 
on farmers market bread with or-
ganic freshly-ground peanut butter 
and French raspberry jam (seedless, 
of course). 
 I suppose you’re wondering how 
I keep all this food fresh for the 
week. Coolers? I think not. Glamp-
ing in electrified cabins plus kids 
home from college equals a mini-
fridge. Into the minivan it goes 
as one of the first items we pack. 
This appliance has transformed 
our glamping experience. No more 
wondering if the meat is a little off. 
No more leaking baggies filled with 
ice. 

I love to ride my bicycle
You must trust me on this next 
piece of advice. Do not go glamping 
at Hammonasset without a bicycle. 
If you do, you will be missing out 
on one of the richest parts of the 
experience. 
 Forget the fancy touring bike. 
Go upright or go home. My 
18-speed Schwinn with a nicely 
padded seat to match my own is 
perfect for the job. Mounted on my 
handlebars is a basket-cum-tote that 
is my pride and joy. Nothing gives 
me greater satisfaction than loading 
up my towel, book, sunblock, and 
bike lock (I’m from Long Island, 
trust no one) and heading out on 
the open bike path.

 This path runs the length of 
the park and terminates past the 
Meigs Point Nature Center, a newly 
renovated environmental learning 
facility that has excellent exhibitions 
and programming. 
 One of my daily excursions in-
volves a ride to my favorite section 
of the beach near Meigs Point and 
then a hike along the waterfront 
hiking trail, which traverses rocky 
and brushy terrain and across a 
secluded pebble beach with a stone 
spiral labyrinth. 
 Good riding can also be had 
throughout the campground. The 
people-watching is unparalleled and 
you can take in the range of defini-
tions of camping from a minimalist 
single tent to a behemoth RV with 
all the bells and whistles. 
 For kids, this is what freedom 
tastes like and posses of mini easy 
riders fill the campground. My 
son, city and country raised, once 
remarked, “I’d like to live in a place 
like this all year round. Somewhere 
you can ride your bike, there would 
be tons of kids, and instead of tents 
there would be houses.” Uh, Caleb, 
it’s called the suburbs.

Reaching civilization
At the entrance to the park is a sec-
tion of the Shoreline Greenway Trail 
that takes you into Madison, CT, a 
tony and idyllic shore community. 
Riding along its pristine streets bor-
dering the Long Island Sound eases 
the transition from campground 
to the trendy shops, cafes, and art 
galleries of downtown Madison. 
And just as you start to get envious, 

you think that the cost of your week 
of glamping wouldn’t pay for one 
night’s rental in one of these homes. 
 Our annual Madison favorites 
include Ashley’s Ice Cream for 
generous scoops of their rich and 
creamy version of the stuff – a 
reward for all that peddling; The 
Shoreline Vine for unique olive oils 
and vinegars – you can taste what 
you buy; and R.J. Julia’s Booksellers 
– a wonderful independent book-
store with a relaxed cafe in the rear 
for sandwiches and your favorite 
cafe beverage. 
 The E.C. Scranton Memorial 
Library is a welcoming place to 
cool off, read the paper, and check 
your emails on a library computer. 
Although this is glamping, which 
by definition is high on comfort, 
bringing your laptop on the trip 
would just cross an ethical bound-
ary.

Call of the wild
Glamping at Hammonasset is an 
annual part of our summer vaca-
tion calendar. The blend of beach, 
biking, and outdoor living make it 
the perfect antidote to life’s travails. 
It’s glamplified living. The sky is 
bluer, the ocean more refreshing, 
the burger juicier. It must be all that 
luxury laced with the danger of the 
wild. It’s a call I can’t resist. •

Reservations for cabins and camping sites 
at Hammonasset Beach State Park are 
made at www.reserveamerica.com.

Above: Stone spiral labrynth near Meigs Point. 
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ow do you defi ne history? When we 
recall our time as students slumped 
over our desks in History class half 
staring, half lazily daydreaming, at the 
bulky hardcover textbook before us, is 
it those scholarly historical accounts? 
Names? Dates? Many of us are all too 
familiar with how history reads, but 
how does it feel? 
 For the residents of Millerton, NY, 
many of whom have spent their entire 
lives with the image of a modest, 
nineteenth century, three story saloon-
style sporting goods store permanently 
etched into their mosaic of memories, 
history feels like the contours in the 
carved wood of a Native American 
fi gure who guards the entrance to the 
wonders of penny candy and milk-
shakes. 
 History is in the smoothness of 
a marble countertop, the taste of a 
vanilla fi zz on a hot summer’s day, and 
the reliable nature of “Gramma Terni” 
doling out treats to the children of 
neighbors and friends. 
 Reliability is the architect of our 
collective memory, and for a full cen-
tury Terni’s has stood on the corner of 
Millerton’s history, opening its doors 

every day to the generations that pass 
by. Years of perseverance have come 
to defi ne the character of the store 
for locals as well as members of the 
Terni family who grew up inside its 
familiar walls, “It was a magical place 
to visit,” recalls Susan Terni Taff, 
daughter of Stephen Terni and grand-
daughter of Paul Terni, the original 
owner and founder of Terni’s General 
Store. Imagining as a child what it 
must have felt like to see the curved 
staircase, the coin embedded steps, or 
the colorful train sets, it becomes hard 
to argue with her assessment. 
 After a visit to Terni’s, one instantly 
becomes aware that one has discov-
ered a hidden museum on the corner 
of a rural Main Street that sits tucked 
within the landscape of the Hudson 
Valley. The building represents a time 
capsule for the idea of a nineteenth-
century general store and the charac-
ter of the American homestead. It’s a 
story born from the sweat and deter-
mination of an American immigrant 
family that has become all too familiar 
in the history of the nation as well as 
today. 
 In July, Terni’s may be turning one 
hundred years old, but for the people 
who have experienced its history, it 
feels timeless.

An immigrant’s journey
In July of 1919, a stranger came to 
town and presented then esteemed 
judge Dan Gleason with an offer to 
buy the recently foreclosed building 
on the corner of Main Street that 
was formerly owned by George W. 
Brown. He was man in his mid 40s, 
of medium height, light complexion, 
and a lame left leg. Upon fi rst glance, 
a fairly nondescript newcomer to the 
area looking to establish roots in a 
building that had previously been a 
town mainstay. 
 What the members of Millerton 
and North East didn’t know, but 
would soon come to fi nd out, was 
that Paul, better known to his fam-
ily as Leopoldo Terni, had already 
experienced a lifetime of hard work 
and struggle that had forged an un-
shakable ambition. Born on October 
3, 1872 in Piacenza, Italy, Paul was 
orphaned as a young child and even-
tually adopted by the family of a local 
postman named Pelligrini from the 
town of Tornolo, Italy. Susan Terni 
Taff describes two of the family myths 
that have surrounded Paul’s abandon-
ment as a child, “The fi rst and more 

Terni’s

Above: Terni’s 
as it stands on 
Main Street in 
Millerton, NY, 
today. Photo: 
Griffi n Cooper.

Defi ning a century 
in small town 
America

by Griffi n Cooper
griffi n@mainstreetmag.com

H
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fanciful is that my grandfather was the 
illegitimate son of a Prussian soldier 
and comes from some kind of nobility 
over there. The other, and probably 
more likely, is that he was left on the 
doorsteps of a church.” 

The name Terni does indeed pos-
sess some aspects of nobility in its 
history in Italy, as it bears the title of 
noble of Lombardy, in antiquity as 
well the name Terni denoted the title 
of Patrician. 

Despite his mysteriously tragic 
introduction to the world, Paul’s 
adopted family raised him with the 
kind of love that instilled a sense of 
endearing optimism that fueled his 
passages twice across the Atlantic and 
up the Hudson River. 

In May of 1893, at the age of 
twenty-one, Paul emigrated to the 
United States for the first time where 
he began his journey of hard work 
that involved many stops along the 
Northeastern seaboard. Paul’s map 
of travel included both New York 
and New Jersey and eventually even 
further south where, in 1902, his 
name shows up in the city directory in 
Altoona, Pennsylvania. 

Susan recounts another legend of 
her grandfather’s travels as told by 
her father Stephen Terni, “One of 
the stories my father told of (Paul) 
was that he cooked for a chain gang 
‘down south’ somewhere... There was 
a lot of activity in that area during 
the time due to railroad construc-
tion.” Paul’s love for food and his 
proficiency in ice cream-making soon 

became part of his 
dream of open-
ing a business in 
the US, and his 
legacy of move-
ment captures the 
spirit of the Terni 
name; everything 
is passed down 
through the fam-
ily, as tight knit 
as the community 
where the persis-
tent store stands 
today.
 Eventually, in 
February of 1906, 
Paul was granted 
US citizenship 

can determination and the start of a 
family legacy.

Terni’s in the twentieth century
What began as a small family offering 
of fresh fruits and vegetables, candy 
and ice cream, soon became more 
than a quick stop general store, but a 
gathering place for every member of 
the community. In 1926, the annex, 
which was once a saloon and had 
since been occupied by Toni Bassile’s 
shoe shop was converted into a cigar 
store after Toni moved his shop to 
South Center Street. 

Local attorney and president of 
the North East Historical Society 
Ed Downey recalls his childhood 
experience at Terni’s, “As a child, I 
recall going there with my father, Gus 
Downey, who would share the latest 
‘news’ of Millerton with Art Terni 
and then head to the back of the store 
where his New York Herald Tribune 
was saved for him with his name writ-
ten on it.” 

In the Spring of 1927, Paul Terni 
passed away suddenly at the age of 
fifty-four due to a severe sinus infec-
tion. Just eight years after realizing his 
dream, the man who started it all was 
gone. His wife Assunta, affectionately 
known as “Gramma” Terni to locals 
throughout her years in Millerton 
pushed forward with the help of her 

Continued on next page …

local landmark

when he lived in Elizabeth, New 
Jersey. Shortly after, Paul traveled back 
to Italy in search of his bride where, 
rumor has it, he traveled around the 
Italian countryside on the back of a 
wagon. He was thirty four and soon 
his pension for persistence in the 
pursuit of his dream was joined by 
the love of a strong woman whose 
relationship with the town of Mil-
lerton is remembered with great 
fondness even today. Assunta Filiberti, 
then twenty-one, married Paul Terni 
on March 3, 1907 in Terni’s home-
town of Tornolo, less than a month 
later, the pair returned to the United 
States to complete their pursuit of the 
American dream. 
 Life for the new immigrant living 
in New York City at the turn of the 
century was not easy, but Paul and 
Assunta’s ambitions stretched beyond 
the crowded apartment buildings and 
tenements of the Lower East Side and 
up the Hudson. In 1908, the first 
Paul Terni Confectionery was opened 
in Monroe, NY, and for the next six 
years, Paul’s meticulous passion for 
hand packed ice cream made him a 
small success and led to two more 
stores in Elizabeth and eventually 
White Plains. By 1919 the man who 
stood before Judge Gleason with an 
offer to buy the former G.W. Brown’s 
carried with him the spirit of Ameri-

Above, top to bot-
tom: A classic photo 
from inside Terni’s, 
from somewhere 
between 1919 and 
1927. Leopoldo Terni 
standing in front of 
what is now Gilded 
Moon Framing, 
photo from 1925. 
Left: Terni’s staff in 
front of the store 
circa 1920s. Photos 
courtesy of Susan 
Terni Taff. 
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two grown sons, Art and Stephen. 
In 1934, Art and his wife Henri-

etta opened the titular sporting goods 
store which, according to information 
given by North East Historical Soci-
ety, in the summer of 1974 carried 
“the best line of sporting goods in the 
county.” It was during this time that 
Art’s son Phil, the current beloved 
owner of Terni’s, would gain his first 
experience in what it takes to run such 
an important landmark, and what 
it means to be the center of a small 
town. 

As a young boy, it was Phil’s 
responsibility to grab the evening 
papers from New York City off the 
trains that ran nearby daily and bring 
them around the back of the store to 
the cigar smoke-filled, impromptu 
parlor where veterans of the Second 
World War discussed the latest mus-
ings of the day. According to an article 
published in the Lakeville Journal in 
November 2018, the embattled war 
heroes, “never spoke of the conflict, 
never relived the battles. Instead, they 
would speak about the planes that had 
become the mainstay of many far-
flung operations.” 

Phil, who began working for his 
father and learning the economics of 
making change at the age of nine re-
calls the early morning pit stops from 
farmers and nearby auto mechanics in 
search of the day’s paper. “When I was 
a kid this was primarily an agricultural 
area, and one of my fondest memo-
ries was seeing the farmers come in 
early in the morning looking for their 
tobacco and cigarettes and jokingly 

shouting, ‘Here ya go Terni! I gotta 
get to work!’” says Phil with a wry 
smile. 
 It’s these simple moments of com-
munity interaction that built Phil’s 
passion for commitment to consisten-
cy, a humble, workman type of atti-
tude that made him such a presence in 
Millerton for years after he took over 
his family’s business. An attitude that 
has also been passed down to his son 
Lyman Terni, who, for seven days a 
week over the course of three decades, 
watched his father tend the store each 
day, “That building has been his life, 
despite the massive shift in Millerton, 
my father has remained the keeper of 
things and has seen the people of the 
world come through those doors.”
 Through the years Assunta, her son 
Art, his wife Henrietta, and their son 
Phil saw Terni’s become something 
of a regal hotspot for the region, at-
tracting celebrities like Babe Ruth and 
Artie Shaw. Esther Heffernan, Susan 
Terni Taff ’s sister, recalls the awe she 
felt as a child when visiting the store 
and observing her elder relatives, “The 
silver plated dishes and spoons, the 
train sets, and those stairs … I loved 
those stairs, and Henrietta was just 
so glamorous.” As a full-time teacher 

to students in the area, Henrietta 
conveyed a sense of style and finesse 
to every lucky visitor of the country 
store. 

Over the next half century Miller-
ton fell in and out of economic hard-
ship before its recent arrival into the 
upstate boho, trendy, organic food, 
and artist’s getaway destination, all 
the while Terni’s has stood firm with 
a welcoming, yet enduring resistance 
to modern trends and retail technol-
ogy. Dick Hermans of Oblong Books 
& Music in Millerton, a man whose 
grandparents lived on Main Street 
and who has worked in town for over 
forty-five years had this to say about 
the evolution of the town surround-
ing Terni’s: “In the 1950’s there was a 
grocery store on Main Street and not 
much out past the Baptist Church on 
Rte 44. We have always had a strong 
commercial center on Main Street and 
while that continues, the closing of 
Saperstein’s clothing store means Mil-
lerton doesn’t offer quite the variety it 
did years ago. It is still, however, what 
people call a ‘walkable’ village whether 
that’s in the heart of downtown, 
represented by Terni’s, or on our resi-
dential streets.” Despite the evolution 
of the town itself, Dick knows what 

local landmark

Continued on next page …

Above, top to 
bottom: Stephen 
(left) and Arthur 
aka Art (right) 
Terni in front of 
Terni’s circa 1927/28. 
What’s unique 
about this photo 
is the reflection of 
the photographer 
in the “fancy fruits” 
window. “Gramma” 
Terni in front of the 
store, circa 1927/28. 
Left: Art Terni inside 
Terni’s, circa 1927/28. 
Photos courtesy of 
Susan Terni Taff. 
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makes Terni’s so enduring, he contin-
ues, “Terni’s is an iconic store because 
it has such a strong family history, an 
appearance that is timeless, and an 
ambiance that Phil, his parents, and 
grandparents created by simply being 
themselves.”

A lasting legacy
Being themselves comes naturally 
for Phil and his wife Ellen who have 
nestled themselves in the lap of small 
town life. Carrying on the open door 
tradition of offering honest goods 
in an atmosphere that feels more 
like your living room or kitchen 
than business, and interacting with 
people that are more neighbors than 
customers is the legacy that the Terni 
name has been passed down for three 
generations. 
 Phil’s son Lyman says of Terni’s 
lasting impression: “The store leaves 
its mark on everyone in its own way.” 
Despite their being only a small 

neighborly spirit of yesteryear in pres-
ent day Millerton, “I have been lucky 
enough to form relationships that 
have endured and I still see some of 
the same familiar faces today, there’s 
always someone around to talk to and 
that’s important.” 
 For Susan Terni Taff, the store is 
more than the memory of its familiar 
facade. “It’s family, it’s who I am, my 
roots … my heritage.” 
 In July, Terni’s will turn one 
hundred years old and history will 
mark the occasion, recording the 
time and place. It is true that history 
is an uncompassionate timekeeper, 
its unbiased knowledge denotes its 
importance to society. But once for-
gotten is that history is people, tastes, 
experiences, feelings. “I open the door 
each morning and say ‘let’s see what 
happens,’” Phil says of opening his 
storefront each morning and looking 
out over the town that has come to 
define his family’s legacy. 
 Terni’s has watched an American 
century pass by its front doors and 
stands firm in 2019 while the waters 
of time break against its sturdy foun-
dation. Phil says with an endearing 
resoluteness, “We are here today.” 
That’s why, in Millerton, NY, on the 
corner of Main Street, for the last 
century, history has felt like home. •

Terni’s and Millerton welcome you to come 
and celebrate a century of Terni’s, at any 
time really, but particularly during the week 
of July 19 for the official one hundredth 
birthday.

Above, top to bot-
tom, L-R: Phil Terni 
continues the legacy  
of his parents and 
grandparents, 
serving customers 
and the community 
from behind the ice 
cream counter at 
Terni’s. The Native 
American statue 
and relics of the ice 
cream era. Right: 
Terni’s at night from 
a snowstorm in win-
ter of 2019. Photos 
on this page by 
Olivia Valentine. 

local landmark

number of Terni’s in the town itself, 
the memories of Paul (Leopoldo), As-
sunta, Art, Stephen, Stephanie, Paul, 
and Henrietta live on in the edifice of 
the old building. Even for newer gen-
erations, Terni’s maintains a personal 
connection to memory that has be-
come less common in the twenty-first 
century. Recently Ed Downey asked 
his son about what he remembers 
from his childhood spent at Terni’s, he 
responded, “Basically, I recall a sense 
of communal respect and admira-
tion for the services and space Phil 
Terni has provided the community 
for decades; if even through no direct 
intention of his own. … Spider-Man 
comics, Pendleton’s, (candy) dots, 
shotguns with beautifully carved 
stocks of nature scenes, and many 
larger people talking with him about 
the town’s issues or just their own. It’s 
as if he was a town therapist as well. 
I recall seeing him walk to work with 
that hat that made him look like he 
was mustering for the Civil War.” 

Similarly local photographer and 
lifelong Millerton resident Olivia 
Valentine recalls her errands to the 
general store as a young girl that, 
honestly, never felt like errands, “My 
sister, who is ten years older than 
me, would send me down to buy her 
Vogue magazine. I always jumped at 
the chance because she would give me 
extra money for candy. To walk down 
with change in my pocket, stand at 
the glass candy display case and tell 
Phil exactly what I wanted and watch-
ing the little brown bag fill up with 
sweet treats was 
the best. What I 
would give to sit 
at the counter and 
drink one more 
milkshake!”

Terni’s rep-
resents the kind 
of communal 
experience that 
surpasses the cer-
tainty of time, a 
familial bond that 
has connected a 
small town for 
generations. Phil 
Terni still sees the 
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Painting  |  Restoration  |  Building  |  Remodeling
pkcontractingct.com  |  860-485-4696

BUILDING & REMODELING

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

Phone: 518-789-6880  •  Facebook: willowbrookfarm
196 Old Post Road #4, Millerton, NY

www.thefarmstoreatwillowbrook.com
Store hours: Thursday-Monday 10-6

Visit the Farm Store 
and check out our 
weekly meat special!

MONTAGE

YOUR SOURCE FOR ANTIQUES
860-485-3887

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

Wine & Cheese
Tastings

Weekends 11:00-5:00
May-November

 “A Hidden Gem”
835 Cascade Mountain Road

Amenia, NY 12501
(845) 373-9021

info@cascademt.com
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O� ering a wide variety of wines and spirits from 
around the globe in varying sizes  •  A full wall of 

sparkling wines and champagne •  Many local wines 
and spirits •  Miscellaneous chilled whites, roses and 
bubbly •  Local craft  beer • Our everyday 3/$20 sale 
section where you can mix & match 3 wines for $20 

•  Tons of Rose – Rose all Day! •  Tastings every 
Friday evening in July starting aft er 3pm •  Check 

out our Facebook page for specials and updates

Hours: Sunday 12 to 5pm • Monday 12 to 6 Tuesday through 
Th ursday 10 to 6pm • Friday and Saturday 10-7pm

518.325.4010
Located at 8 Anthony Street in Hillsdale, NY, 

behind the IGA Supermarket

•  USDA ‘Prime’ Certifi ed Black Angus Beef  
•  “New” Chairmans Reserve Prime Boneless Pork  
•  Bell & Evans All Natural Chicken  
•  Farm Fresh Produce 
•  In-store bakery with daily baked Breads, Rolls & Pies
•  Local Dairy Products including Ronnybrook & 
 Hudson Valley Fresh
•  Full Deli Department featuring Store Baked Roast Beef, Ham 
 & Turkey plus a full line of Boars Head Products  
•  Many local items – Honey, Maple Syrup, Granola, 
 Peanut Butter & Candy

2628 Route 23, Hillsdale, NY  •  518-325-4341

Monday – � ursday 8am – 7pm  
Friday & Saturday 7am – 8pm  •  Sunday 8am – 6pm

For ALL your grilling needs
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By Ian Strever
info@mainstreetmag.com

There is no question that “farm-to-
table” is an important movement 
in today’s food industry. In grocery 
stores, restaurants, and farmers 
markets, locally-sourced products 
occupy a sizable portion of menus 
and shelf space, promising excep-
tional freshness and flavor. And for 
the most part, they deliver on that 
promise. 

But what exactly does “farm-to-
table” mean? In its most basic sense, 
it entails ingredients from nearby 
farms ending up directly on your 
dinner table, without the interme-
diate processing that most food 
undergoes through the mainstream 
food industry. Just simple ingredi-
ents from a place you could visit if 
you cared to.

Buying direct from the farm, 
like a religion?
But anyone who has read Michael 
Pollan’s The Omnivore’s Dilemma 
will recall Polyface Farm’s high 
priest of locavorianism, Joel 
Salatin, whose jeremiads against 
“our disconnected multi-national 
global corporate techno-glitzy food 
system” foment veritable hyste-
ria among his parishioners. For 
Salatin and others like him, buying 

Freund’s Farm
direct from the farm is more like a 
religion, replete with its own ethics 
and morality. Suddenly, that simple 
farm-to-table concept can come 
to incorporate intricate systems of 
global economics and metaphysics. 

Farm values and scrapers
Lived ethics can become all-
consuming and defining, to the 
extent that it is sometimes hard 
to tell where a person ends and a 
philosophy begins. Such was the 
case with Theresa Freund, the face 
behind Freund’s Farm Stand in 
East Canaan, CT, when I realized 
after half an hour with her that she 
had scuttled my plans for a nice, 
tidy interview. Unlike many who 
have jumped on the farm-to-table 
bandwagon, Freund comes at the 
concept from the perspective of 
someone who has lived it long 
before it became trendy, and her 
philosophy is more consistent with 
farm values than strictly environ-
mental ones.
 Take scrapers, for instance. 
Scrapers are pieces of flexible plas-
tic, roughly 6” x 3” that are given 
out at industry food shows. Most of 
us don’t own one, and I can’t recall 
ever seeing one for sale in a kitchen 

store. For Freund, however, they are 
essential cooking utensils, used for 
scraping bowls, extracting brown-
ies from pans, cutting corn bread, 
and myriad other uses. On the day 
I visited her kitchen, it was the one 
point of conversation that caused 
her worker to break from her task 
into a smile.
 In the Freund kitchen, a scraper 
is not just a scraper – it is an eco-
nomic tool. It ensures that every last 
drop of batter reaches the pan, that 
when a recipe calls for three cups, 
it gets every bit of those three cups. 
It reminded me of a grandmother’s 
insistence on using a paring knife 
with strawberries to cut right 
around the stem instead of wasting 
the top third of the berry. When I 
probed Theresa on that point, she 
elaborated on a series of forma-
tive experiences in what were once 
called “Home Economics” classes. 
Although most of us associate such 
courses with cooking and “home-
making,” the notion of managing 
the economics of a home was at the 
center of her experience.

family farming

Continued on next page …

NOT YOUR 
AVERAGE 

FARM STAND:

Above: Rows of 
vibrant lettuces 
move directly 
from the farm to 
Theresa’s catering 
business and the 
retail market. Be-
low, left: Sustain-
ability means more 
than just sustaining 
the environment to 
the Freunds. They 
want to sustain 
their family-run 
business through 
their innovative 
practices.
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Garden economics
Those values extend to their garden, 
which is located right behind the 
farm stand. Any gardener knows 
that fruits and vegetables don’t 
always conform to their Platonic 
ideal. They come out split, bruised, 
deformed, and imperfect from the 
vicissitudes of weather, bugs, and 
blight. Most broccoli attracts worms 
that become moths, but Freund 
knows that a saltwater bath will 
remove the insects without resort-
ing to pesticide, allowing her to use 
it for her original broccoli salad, a 
favorite among her catering custom-
ers that might not have made it 
onto the menu were it not for some 
ingenious marketing on her part. 

Different kinds of events call for 
different kinds of foods, and while 
customers are often explicit about 
their requests for wedding showers 
and graduations, they are less so for 
funerals. Freund used that oppor-
tunity to offer her broccoli dish, 
which includes cashews, red onion, 
and ramen noodles, and it has since 
become her most requested recipe, 
ending up written on napkins all 
over the northwest corner. Her own 
cookbook, based on simple recipes 
from the likes of Betty Crocker, is a 
dog-earred compendium of similar 
recipes gathered over the years, 
and is the kind of thing avid cooks 
might hope to have bequeathed to 
them in a will.

Taking cooking risks
Theresa is an inveterate tinkerer, 
like the rest of her family, and al-
though she consults venerable recipe 
sources such as Betty Crocker and 
Cooks Illustrated, she is not afraid to 
take risks with her cooking. 
 On the day I visited, she showed 
me some delectable ribs that she 
marinated with kombucha (try it- 
you won’t regret it). She is perhaps 
best known in the area for her 
highly seasonal catering menu that 
includes asparagus in the spring, 
vibrant tomatoes in the summer, 
and butternut squash and root veg-
etables in the fall and winter. Over 
the years, customers who once care-
fully selected their dishes now trust 
Theresa to show up with whatever 
she’s working with at that moment. 

Interconnected
Indeed, interviewing Theresa is 
a saga. What starts as a conversa-
tion about a farm stand ends up 
meandering from farm to garden 
to catering business. With Freund’s 
however, it is all of a piece, and 
completely interconnected. Behind 
the farm stand and garden is the 
family’s milking operation, which 
is state-of-the-art, involving robotic 
feeders and milkers. That milk 
heads to the Cabot Collaborative, 
and the other byproduct, manure, 
enters a methane digester to recover 
the methane that produces energy 

for the farm, allowing the remaining 
material to be formed into com-
postable pots – CowPots – that go 
back into the ground to complete 
the cycle back to the farm stand and 
catering business. 
 Theresa’s entire family is 
involved in the operation, with 
husband Matt and brother-in-law 
Ben running the bovine end of 
the business and responsible for 
the tinkering that led to CowPots 
and the methane digester. Coupled 
with their solar array, the farm’s 
environmental efforts earned it 
the Outstanding Achievement in 
Resource Stewardship from the 
Innovation Center for US Dairy in 
2015. Theirs is a sustainable farm-
ing model, but in more than just an 
environmental sense.

A true family business
Freund’s is now a third-generation 
farm, owned by a family that real-
izes that it needs to innovate and 
offer a different kind of lifestyle to 
sustain their family-based operation. 
 Robotic milkers and feeders may 
increase the farm’s efficiency and 
milk yield, but they are expensive 
additions to a relatively small farm 
(they have under three hundred 
cows compared to neighboring Lau-
relbrook’s 1,100). By the family’s 
reckoning, however, the innova-
tions pay dividends that are more 

family farming

valuable than simple profits: they 
keep younger Freunds interested in 
new developments and allow them 
to have a more diverse and in some 
ways easier experience than their 
predecessors.  
 My talk with Theresa ended 
abruptly with a phone call from one 
of her suppliers. I excused myself to 
allow her to get back to work while 
I checked out the baked goods in 
the farm stand. There is far more 
in the store than I could take in 
during one visit, and there is far 
more than I could take in during 
one trip to their farm. When you go 
there, leave yourself plenty of time 
– it’s more than your average farm 
stand.•

To learn more about Freund’s Farm Mar-
ket, you can visit them at 324 Norfolk 
Rd, East Canaan, CT, or online at www.
freundsfarmmarket.com, or give them a 
jingle at (860) 824-0650.

Above: The market is bursting with locally-made products in addition to food from 
the farm itself. Below, left: In addition to food, Freund’s Farm Stand sells starter 
plants and impeccable flowers.
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3263 franklin ave  millbrook
5094 route 22  amenia  
2971 church st  pine plains  
11 hunns lake rd  stanfordville

Nothing is fresher than 
local business
Who knew when Mark and Big 
Rock Farms opened a produce 
stand in Stanfordville in 2007 that 
it would grow to a market that 
carries products from more than 
60 area farms and artisans?  Very 
local, very fresh. 

e Bank of Millbrook helps local 
businesses like Big Rock Farm 
get the resources they need. 
Ask how we can help you.

Mark Burdick
Big Rock  

Community Farms Market
Customer since 1962

Hollis Gonerka Bart LLP

tristate 
antique 
restoration

CONALL HALDANE  |  proprietor

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

SPECIALIZING IN ANTIQUE 
FURNITURE RESTORATION 

Lia’s
Mountain 

View
Established 1983

Homemade everyday Italian food 
Lia’s catering services are available 

on and off premises • take-out 
party platters also available  

Hours: Tues.-Sat: 11.30am-9pm
Sun: 4pm-8.30pm • Closed Monday

Like us on Facebook! 

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

Enjoy dining on the 
patio overlooking 

Stissing Mountain
Ledgewood Kennel

Ltd.

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

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

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

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

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

Millerton Agway … a full line dealer for Husqvarna 
and Stihl power equipment. From riding mowers 
to string trimmers, push mowers to blowers. We 
have it all and service what we sell and stock parts. 
Available only in our Millerton, N.Y. location.
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STAY FRESH  
DRINK TEA

www.harney.com

Stissing 
house

518.398.8800  •  www.stissinghouse.com
7801 South Main Street, Pine Plains, New York 12567

Located on the corner of Route 199 and 82 at the light
Dinner hours: Thursday-Sunday • Lunch served on Sundays

lunch • dinner • events

U . S . A .M
I L

L E R T O N  N E W  Y O

R
K

Proudly serving: Suarez Family Brewery 
beer, Chatham Brewery, Ronnybrook 

milk products & Herondale meats

Open Thurs through Mon, 7am – 9pm • 
Tues & Wed 7am – 3pm

Call: 518-592-1313 Salisburyartisans.com

.....from nature to studio 
            to dining room....... 
              

  860-435-0344

  &  s p a

Give them a gift they’ll actually use!
A Hylton Hundt Gift Certicate

•  Full Line of Facials (all include a facial massage)
•  Microdermabrasion Treatment   •  Manicures & Pedicures

• Create a Personal Spa Package
And of course you can get a certiicate for

any of our Hair Services:  Color...Cut...Blow-Dry

MotorworksThe

518.789.7800
23 South Center Street, Millerton, NY

www.TheMotorworks.biz

Foreign, Domestic & Vintage Service
NY State Inspection Station
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fresh food

Continued on next page …

By Dominique DeVito
info@mainstreetmag.com

The name has a certain allure, for 
sure. A random harvest gives the im-
pression of a collection that’s fresh and 
varied. One that’s ready to be picked 
over and enjoyed at one’s leisure. 
While there’s certainly a harvest of 
goodies in the market and community 
space called Random Harvest on busy 
Route 23 in Craryville, NY, there’s 
nothing random about it. And that’s a 
good thing.
 On the contrary, Random Harvest 
is a venue that’s fully intentional. 
There’s a purpose here, and it’s present 
in every aspect of the space and – 
more importantly – in every interac-
tion of its fi ve owners and its growing 
community. 
 On a sunny Tuesday morning, just 
after the store opened at 11, I went 
to learn what the buzz was about. I’d 
known of the store’s opening late last 
year and was impressed with its stated 
concept of “growing a relational food 
economy.” What did that mean? How 
is Random Harvest different from 
many other places in our area that 
promote and support local? Farmers 
markets abound, and there are other 
cooperative stores in the area. 

Welcome to Random Harvest

It’s about relationships
From the beginning, Random Har-
vest put its focus on people helping 
people, not just being another source 
of local foods. “Why would I want 
to eat something I can’t relate to?” 
Margot Siegle said more as a state-
ment than a question when I asked 
them to expound on the relational 
aspect of their model. Margot is one 
of the current owners and has been 
with Random Harvest for several 
years. We talked about how and where 
most people make choices about food, 
and the persistent dissociation from 
its source. 
 “There’s something disempowering 
about pushing a button to get food 
that you want, or choosing something 
that’s mass produced. I think food 
choices translate to the energy we put 
out in the world,” they continued, 
“and that’s about more than some-
thing that’s packaged. It’s also about 
who makes it.”
 Like many, Margot’s interest in 
what they eats and where it comes 
from developed from going to farmer’s 
markets in the various places they’ve 
lived, and in addressing particular 
health issues. They even started their 
own farm, which is now in its fourth 
season, called Linkefl igl, where they 
raises chickens. They understand what 
it means to produce food on the many 
levels through which it impacts our 
lives. Along with the other worker-

owners of Random Harvest, Margot 
was interested in establishing a model 
in the store that would make sense 
– and cents – for all involved. “I had 
discovered a place called Argus Farm 
Stop in Ann Arbor, Michigan,” they 
told me, continuing, “their model was 
one we wanted to emulate, so we went 
out to meet with them and they were 
really helpful.” Argus Farm’s system is 
such that rather than order a specifi c 
product from a producer and try to 
keep it stocked at a level determined 
by the store, the producers are respon-
sible for bringing product.

What they make, we offer
Back in Craryville, inside Random 
Harvest’s beautiful space is a selection 
of amazing foods from over 80 local 
producers. Vegetables, cheeses, baked 
goods, meats, yogurts, milks, honey, 
nuts and grains, prepared foods, teas 
and coffees, soaps, essential oils, and 
much more! All of the producers rep-
resented have completed a producer 
application that’s on the Random 
Harvest website. Once approved, 
they bring what they’d like to sell, 
priced how they decide. The market 
merchandises the selections, clearly 
indicating the names of the farms/
producers. When their products are 
sold, they receive 75% of the sale and 
Random Harvest receives 25%. 
 Brandon Bjerke is making a 
delivery of gluten-free goodies from 
Happy Belly, the business he and his 
wife Monica started about six years 
ago. He joins me and Margot to talk 
about their experience of working 

with the market. “I love it,” he says 
with a big smile, a baby cocooned to 
his front. “The business model here is 
good because we can bring what we’re 
actually making, and that changes for 
us, so it has to change for anyone who 
eats what we make.” 
 Supporting what I’ve surmised is 
the intentional randomness of the 
selection, Brandon confi rms that 
not having the same mix all the time 
makes it that much more interesting 
for customers. “You’ll fi nd Happy 
Belly,” he says, “but it might not 
be what you had last time you were 
here.” Margot concurred, adding, “To 
be able to have producers bring what 
they have to be sold here rather than 
for us to make selections from them is 
better for them and ultimately better 
for the customers.” 

“I like to feed people”
Amy Lawton joins us. She’s Random 
Harvest’s head chef and, like Margot, 
has a long, varied, yet sustained pas-
sion about sources of food and eating 
for health and enjoyment. She reveals 
that she was a communal homesteader 
for nearly a decade, a cook in various 
restaurants in the Hudson Valley, and 
is the owner of a catering company 
called Table of Contents. Random 
Harvest was a natural fi t for her. “I 
like to feed people,” Amy said in the 
way of something being so obvious 
and essential that it’s irrefutable. “I’ve 
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fresh food

been cooking forever, and I like to use 
what’s available.”
 Random Harvest’s hours are 11am 
to 7pm, seven days a week. That 
means people are in for late breakfasts, 
lunch, and even dinner. Amy is there 
to keep the deli section stocked with 
fresh foods, and the freezer stocked 
with soups and stocks and other 
delights (like a fabulous nettle butter 
that I couldn’t resist). “When we 
talked about what kinds of foods we 
wanted here,” she told me, “we knew 
they had to be interesting, yet acces-
sible. I want it to be super diverse, so 
that it suits as many people as pos-
sible.”
 I indulged in A Seasonal Rap, de-
scribed as “changing seasonal veggies 
grilled and wrapped in a whole wheat 
tortilla with herb-dressed greens, 
schmeared with a sweet pea and navy 
bean hummus.” It tasted even better 
than it sounded. 
 Amy’s sense of humor and individ-
uality shone through in the ingre-
dients, and also in the names of her 
dishes. A Cow and Horse sandwich 
was made with roast beef with red 

onion, horseradish chèvre and spinach 
on sunfl ower bread; and there was 
The French Tickler – Camembert 
cheese and apricot jam on a warm 
croissant. 
 Prices? Completely affordable at 
$10 and under. 
 There was a great selection of 
salads, soups, a special chili featur-
ing pulled pork, and of course, baked 
goods. I was delighted to fi nd a to-go 
sandwich of buttermilk fried chicken 
livers with pickled onions, arugula, 
mayo and Dijon on a baguette.
 “I’ve studied cooking with wild 
and invasive edibles,” she said when 
I commented on the nettle butter. 
“Another goal of mine is to preserve 
a season. I’m a big fan of fermenting, 
freezing, and drying,” she continued. 
“Random Harvest is an opportunity 
to continue to learn. About food. 
About people. About the relation-
ships. We’re doing things we all like to 
do and constantly learning.”

Defi ning, and refi ning
The fi ve women who currently co-
own Random Harvest have a very 
focused vision and mission, clearly 
posted on their website. The Vision 
is: “Random Harvest envisions a rela-
tional food economy in the Hudson 
Valley where food builds bridges to-
wards a generous, just, and nourished 
community.” 
 The mission? It’s to be a “…
worker-owned neighborhood market, 
cafe, and community space that: 
provides food and goods sourced 
directly from farmers and producers; 
brings together diverse community for 
shared work, sustenance, and learning; 
and uses models of exchange, pricing, 
and ownership to refl ect the needs of 
workers, producers, and community 
members.”
 “Essentially,” echoed Robin Mul-
laney, Random Harvest’s fi nancial 
manager, who’s been involved from 
early on, “local food brings people 
together and strengthens commu-
nity. That’s what we’re about, and it’s 
absolutely happening!” she said to 
describe her role. “We’ve been open 
about six months,” Robin continued, 
“and we’ve already paid over $70,000 
to the farmers and producers. We’re 
all so proud of that.” 

 When I ask what else she’s excited 
about, she mentions seeing the diverse 
backgrounds of the people who are 
coming in to Random Harvest. “We 
offer something recognizable with 
something a bit more adventurous,” 
she pointed out. “A lot of planning 
went into this, and we’re delighted 
that the reality of our worker-owner 
cooperative is matching our predic-
tions.” 
 While Robin, Amy, Margot, Hill-
ary and Claire Wolf make up the cur-
rent roster of worker-owners, Robin 
explained that anyone employed by 
Random Harvest is on the path to 
ownership. It involves being employed 
there for at least six months, and of 
course remaining employed there. 

Supporting your interests 
with theirs
With the food selection and system 
in a good place, the focus is turning 
more to the use of Random Harvest’s 
community space. There’s an area 
upstairs that can be used for classes 
or dinners or other ways of engage-
ment that feed into their mission. 
Yoga classes are Tuesday evenings; a 
physical therapist offers his expertise 
on Wednesdays; there’s community 

acupuncture on Thursdays; and week-
ends feature events like pop-ups with 
producers, healing movement, a dance 
party, and a sing-along. 
 If you’re a cook who needs a 
kitchen space, you can rent the one at 
Random Harvest. If you’re a practitio-
ner of massage or reiki or other body 
work, there’s a healing room available 
to rent. Random Harvest is truly 
committed to being a place where 
people come together to celebrate 
vital connections. It could easily be 
said that this is true of many places 
in our beautifully diverse part of the 
upper Hudson Valley, and this is 
Main Street’s food issue, so it’s fi lled 
with information to make our mouths 
water and engage our senses. You’ll 
know what I mean by a celebration 
of connections when you get there. 
Savor. And repeat. •

Random Harvest is at 1785 State Route 
23 in Craryville, NY. Open 11am to 7pm 
Monday through Saturday and 11am to 
6pm on Sunday. Learn more at www.
randomharvestmarket.com.

All photos with this story are courtesy of Random Harvest and from their Instagram ac-
count, but they show the diversity of their offerings as well as the store itself. 
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At Sharon Hospital, we’re here for you and your baby. With a 
highly skilled team of doctors, registered nurses and certified 
lactation consultants, our approach is personalized to your 
needs. And with spacious, private birthing suites, your family 
is sure to have an experience that is both comfortable and 
memorable. Visit us at healthquest.org/Sharon.

Delivering beyond expectations.
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Fine Wines & Spirits • Custom Engraving
Gift Cards & Custom Gift Baskets

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

Come and visit our retail shop: 
gifts, toys, home decor, and much more!

(860) 435-9397
HOLLEY STREET, LAKEVILLE
LAKEVILLEINTERIORS.COM

CLARK’S
outdoor services

landscaping & design  •  stonework & design  •  lawn care
patios  •  walkways  •  walls  •  maintenance  •  & more

legitimately in the landscape business for over 20 years

Eric Clark  •  (518) 325-9098  •  (518) 755-2774
www.clarksoutdoorservices.com

APPLIANCES
GORDON R. KEELER

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

Appliance sales & service since 1930

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

July 27th: Romp & Read
Join staff and volunteers from 
the North East Library for Free 
Books, Farmer/Vendor Passport 
Search, and a Literary Mystery...

The Millerton Farmers Market, managed by 
the North East Community Center, offers a 
wide variety of seasonal organic produce, 
pasture-raised meats, fruit, cheeses, baked 
goods and prepared foods. All of our vendors 
are local and use sustainable and ethical 
growing practices. Kids Activities, Artisan 
Vendors, Music Performers, and a Community 
Table enhance this local gathering space. 
Every Saturday morning in Millerton, NY. EEO/EPO

RESTAURANTRESTAURANTRESTAURANT
PONDPOND

The

Your dream wedding venue awaits you at The Pond…
as does dinner, Wed.-Sat, 4:30-9, Sun 2-9

711 County Route 3 • Ancramdale, NY 12503 • (518) 329–1500
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By Regina Molaro
info@mainstreetmag.com

A red door embellished with a fierce 
gold dragon and shiny nail-heads 
greets guests at Lucky Dragon – a 
stylish Chinese restaurant that invites 
foodies to enjoy a “farm-to-chop-
sticks” experience in Rhinebeck, NY. 
The Asian-inspired dining destina-
tion, which was unveiled in April 
2019, is accented with a kaleidoscope 
of bold, colorful lanterns, as well as 
images of Buddha and the ubiquitous 
“beckoning cat” that is believed to 
usher good luck to Asian businesses.  

Founded by husband-and-wife 
team Howard and Chris Jacobs, 
Lucky Dragon is the brainchild of the 
same duo who launched The Amster-
dam in 2017. Just like a cherished 
recipe brimming with ingredients 
that mingle harmoniously, the team’s 
vision, creative energy, and lifetime 
experiences were well aligned for this 
culinary debut.

The Jacobs have a vast appreciation 
for other cities and cultures. Although 
they trace their roots back to Toronto, 
Canada – a thriving metropolis with 
one of the largest Chinese/Asian 
populations in North America, they’ve 
also called New York City and San 
Francisco home. After enjoying a 
weekend home in the Hudson Valley, 
the couple decided to make this area 
their home.

Elevated Chinese fare
Howard reflects upon his early child-
hood in Toronto, “Chinese cuisine 
was a weekly standard in my home. 
Every Sunday, we either went out for 
Chinese food or ordered take-out.” 
Fueled by a lifelong passion for the 
culture and cuisine, Howard and 
Chris yearned to bring elevated Chi-
nese fare to Rhinebeck.  
 When conceiving the plan, the Ja-
cobs tapped the expertise of Alexander 
Burger, executive chef of The Am-
sterdam. He now serves as executive 
chef at Lucky Dragon as well. Prior 
to joining The Amsterdam, Burger 
spent more than eight years working 
with esteemed chef Daniel Boulud of 
Daniel fame – the Michelin two-star 
restaurant in Manhattan. 
 After the stint at Daniel, Burger 
immersed himself in the cultures, 
cuisines, and exotic flavors of Thai-
land, Hong Kong, Kuala Lumpur, 
and Singapore. He enjoyed cook-
ing and getting acquainted with the 
cultures and cuisines of these faraway 
places. He also worked with a host of 
Michelin star chefs in cities across the 
globe including Bilbao and Moscow.  
Later, he returned and became the 
executive chef of Bar Boulud.
 

Continued on next page …

new fare

Rhinebeck’s Lucky Dragon entices Chinese 
food enthusiasts with its innovative 
takes on classic dishesLucky Pursuits

All images with this 
article showcase 
Lucky Dragon’s 
offerings. Photo-
graphs courtesy of 
Lucky Dragon, taken 
by Jennifer May. 

Locally grown…
The sprawling farms and local bounty 
of the Hudson Valley is what inspired 
Lucky Dragon’s “farm-to-chopsticks” 
sensibility. When creating the menu, 
Burger drew from Mandarin, Canton-
ese, and Sichuan dishes, but utilized 
fresh, local ingredients. “For us, ‘farm-
to-chopsticks’ is a recognition that the 
ingredients are the real story here,” 
reveals Howard. 

Lucky Dragon’s menu, which has 
been described as “Chinese comfort 
food,” features locally sourced ingre-
dients that arrive fresh daily. Its array 
of classic Chinese dishes are presented 
with an innovative twist and have 
varying degrees of spice and a range of 
aromatics.  

The Lucky Dragon team also 
includes executive sous chefs Angelyne 
Schofield and Stef Torres. Together, 
under Burger, they lead the day-to-
day operations. Both have previous 
experience at The Amsterdam. 

Schofield and Torres were well 
suited for their roles at Lucky Dragon. 
Well before Howard and Chris 
planned the launch, Schofield and 
Torres enjoyed taking weekly trips 
down to New York City to indulge in 
the exotic flavors of Chinese cuisine, 
specifically soup dumplings and bao 
buns.
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Signature dishes
 Some of Lucky Dragon’s signature 
dishes include General Tso’s Chicken, 
Lemon Sesame Chicken, Beef Lo 
Mein, and Hot & Sour Soup, as well 
as LD Fried Rice, which includes Chi-
nese sausage, shrimp, a dash of egg, 
crispy shallots, and Shaoxing wine. 
 Its House Special is Peking Duck, 
which features a local Rohan Duck 
that is blanched in rice vinegar, Sha-
oxing wine, and honey. It ages for a 
week before being slow roasted until 
crispy. The duck is carved Cantonese 
style and is served with bao buns, 
hoisin sauce, scallions, pickled cucum-
bers, and carrots. The remaining meat 
is then used for Peking duck fried rice.  
The process encompasses different 
techniques and flavors Burger gained 
through his travels in Asia. The dish 
must be pre-ordered and cooks on a 
rotisserie in open view of guests. 

Some other faves include Chicken 
Lettuce Wraps, Kung Pao Shrimp, 
Beef & Broccoli, and Orange Chick-
en. On Saturdays and Sundays, Lucky 
Dragon entices dim sum enthusiasts 
with its offering of Mushroom & 
Vegetable Dumplings, Chicken & 
Scallion Dumplings, Pork & Chive 
Potstickers, and Shrimp & Pork Shu-
mai. 

Lucky Dragon just introduced a 
Dim Sum brunch, which is available 
from 11am to close on Saturdays and 
Sundays. A full dinner menu is also 
available all day on weekends. 

When sourcing ingredients, the 
team works with local purveyors with 
a mission to incorporate quality pro-
duce from the Hudson Valley. Some 
of the fresh vegetables sourced here 
include snow peas, carrots, onions, 
and peppers. They also scout out the 
best bok choy, Chinese broccoli, and 
water chestnuts from Asian markets in 
both New York City and Albany.

Some of Lucky Dragon’s signature 
handcrafted cocktails include the 
LD Sling (gin, cherry, and yuzu); Tie 
Mai Thai (boasts two different rums, 
orgeat, and a splash of lime); and the 
Five-Spice Margarita (tequila, Chinese 
Five-Spice, and yuzu). A selection of 
wine, beer, and cider completes the 
offerings.  

Summer loving
Beyond Lucky Dragon’s delectable 
cuisine and chic interior is a new after 
dark scene for summer and autumn. 
At press time, the Jacobs were prepar-
ing for the debut of the backyard 
space, which is scheduled to open on 
the weekend of July Fourth. It will 

feature a Chinese garden along with 
table- and bar-seating. An outdoor 
service location will keep wine, beer, 
and cocktails flowing. 
 On Fridays, Saturdays, and Sun-
days, Lucky Dragon will be open until 
midnight or later. Beyond the drinks, 
a limited food menu features special 
appetizers and classic dishes in small 
portions. Music and fun videos will 
enhance this hip yet casual al fresco 
experience.
 Starting in mid-July, lunch will be 
offered every Tuesday through Sunday 
from 12 to 2:30pm, and dinner will 
be available from 5pm to 10:30pm. 
On weekends, a dim sum brunch will 
be available from 11am to 2:30pm. (A 
full dinner menu will also be available 
all day long). 
 As for special events, a special sake 
event will be held in July, and a wine 
and beer event in August. Experts 
from the winery and brewery will 
be on hand, and special dishes will 
complement the program. Once 
a month, Lucky Dragon will offer 
thematic tasting events, which will 
usher in a host of other chefs who will 
work alongside Burger, Schofield, and 
Torres.
 Lucky Dragon kicks things up a 
notch with a drag queen bingo event 
being offered in July, August, and 
September. “It’s about the food, but 
it’s also about being around the table 
having fun with friends and family,” 
concludes Howard. •
 
For updates and details on events, visit 
getluckydragon.com. Reservations are 
recommended and can be made through 
the website.

new fare
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A Heritage of Fine Homes and Property

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

HICKORY HILL
Lovely 1790, 5 bedroom Colonial has undergone a
custom renovation including a beautiful, new country
kitchen, new master bath and wonderful, light-filled
family room with fireplace.  In addition there is a pool,
tennis court and renovated barn with a guest room and
bath plus workshop and garaging for multiple cars.  The
65 acres is mostly open farm land with a stream.
$2,300,000. Call James Augustine 845-677-5311. 

RECOGNIZED BY WHO’S WHO IN LUXURY REAL ESTATE

FOUR OAKS
Beautifully designed Federal style home features high
ceilings, fireplaces in the LR and DR, Chef’s kitchen, 4
bedrooms (Master suite w/fireplace on first floor) plus
a pool and pool house. Privately sited on 18+ acres in
Millbrook Hunt country.  $1,495,000.

R E A LT O R S,  I N C .
GUERNSEY� 

SINCE 1908

H
W

CARPENTER HILL 
Contemporary Farmhouse sitting on a gentle rise at the
end of a meandering half mile drive, features panoramic
mountain views and wonderful sunsets.  The 7654 sq
ft home includes 5 bedrooms, 5.2 baths, 7 fireplaces
and an expansive wrap around porch, excellent for open
air dining and relaxing.  A barn complex includes a
guest cottage, an apartment and stable, all on 99.8
acres with a pond and paddocks.  $5,600,000.  Call
Candace Anderson 845-677-5311.

 Main St-06-13-19.qxp_Layout 1  6/13/19  2:17 PM  Page 1

Let us help you with all your home furnishing needs, both inside and out! 
Complimentary Design Consultation available.

Hours: Monday - Saturday 10-6, Sunday 11-5  •  5938 North Elm Ave.  •  Millerton, NY 12546 
t: 518.789.3848  •  f: 518.789.0234  •  www.northelmhome.com
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Over Mountain 
Builders, llc.
30 years and still passionate! Quality 
cra� manship delivered on time & 
within budget.

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

Classic American 
Cars Sales & Service

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

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

www.Facebook.com/NorthwestCornerClassicCars

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

www.snyderprinter.com

Fast, friendly service since 1954

Madsen Overhead Doors offers numerous door options to fit any budget! 
Residential, Commercial & Industrial Doors, Electric Operators, 

Radio Controls, Sales & Service.

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

info@madsenoverheaddoors.com 
www.MadsenOverheadDoors.com

MADSEN
OVERHEAD DOORS

MADSEN
OVERHEAD DOORS

Celebrating

65Years

Church Street

DELI & PIZZERIA
WW

Breakfast • Lunch • Dinner

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

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

By Dr. Teri Goetz, DACM, LAC
Teri@TeriGoetz.com

Food as medicine has become a 
popular theme these days, and I’m 
thrilled about it. As a culture used 
to taking a pill for an ill, we’ve 
forgotten what Hippocrates, the 
father of medicine, said: “Let food 
be thy medicine and medicine be 
thy food.” 
 Ancient Chinese medicine never 
forgot this principle of prevent-
ing harm and promoting longev-
ity through living and eating in 
alignment with the natural rhythm 
of the seasons. The ancient practi-
tioners understood the importance 
of maintaining balance by nurturing 
the whole self – physically, emo-
tionally, mentally, and spiritually 
– because when we live in extremes, 
that’s when disease sets in.
 The foods we eat can bring us 
joy. They can help heal and bring 
vitality, or promote a long life. They 
can also make us feel infl amed, 
symptomatic, and just plain lousy. 
The kind of food we put into our 
system makes all the difference 
(we all know the digestive mis-
ery of indulging in too much ice 
cream or greasy, fried foods). It’s a 
pretty powerful tool! Food can be 
medicine, but making a habit out of 
eating the wrong foods – and even 
at the wrong time of year – can 
actually be the cause of illness. 

Food is a regional matter
Chinese medicine teaches us to 
live in harmony with nature. Your 
climate and locale should determine 
what you eat. Since we’ve entered 
the global world and market, we’ve 
lost touch with the natural rhythms 
of our local environments. Now, in 
the Northeast, we can eat man-
goes in December! It’s possible our 
digestive systems just weren’t meant 
for that, as people living in a cold 
winter climate. 

Food is medicine

Continued on next page …

 We’ve gotten used to having 
year-round access to whatever we 
want, and it’s hindering our ability 
to live a balanced life, guided by 
our environment. Flavor-enhanced, 
prepackaged foods have dulled our 
palates to the more subtle fl avors of 
freshly made (and, ideally, locally 
grown) foods. There’s a physiologi-
cal reason for this that goes beyond 
the reach of this article, but suffi ce 
it to say that food manufacturers 
have carefully crafted a studied ratio 
of fat, salt, and sugar to manipulate 
our brain’s taste receptors into crav-
ing their snacks, essentially making 
them addictive. 
 To use food as medicine, we have 
to retrain our mouths and brains to 
the fl avors of a mostly plant-based, 
whole-foods diet, sourced locally 
and eaten in a conscious, mindful 
way. 

Chinese dietary therapy
Chinese dietary and herbal therapy 
came from ancient practitioners ob-
serving the natural world and its in-
habitants – how people, plants, and 
animals responded to certain condi-
tions and environments. Today, we 
use their brilliant observations to 
treat a vast range of ailments. 
 They noticed, for example, that 
fl owers grow “up,” so they used 
fl owers in decoctions (teas), think-
ing that “up” energy might help 
a person who is down. They were 
right; fl owers such as rose, chamo-
mile, and lavender are used to treat 
mild depression. 
 Substances that are heavy, like 
shells, are called “heavy settlers” 
and are used for manic behavior. By 
watching nature, we learn how to 
use what’s around us to help us heal. 

Image source: 
istockphoto.
com contribu-
tors, top to 
bottom: 
Lisovs-
kaya, nensuria, 
wmaster890.
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health

 This is obviously a simplifi cation, 
as traditional Chinese medicine is 
a centuries-old wealth of nuanced 
wisdom, but it’s helpful to under-
stand the principles behind these 
dietary philosophies.
 How you consume food mat-
ters, too. Mindfulness is key. Sitting 
down and pausing before eating, 
taking a breath between mouthfuls, 
and feeling appreciation for how the 
food came to the table and for the 
nutrients your body is absorbing is 
as important as what you eat. We 
can learn to eat more intuitively by 
bringing awareness to our natural 
environment, and by paying atten-
tion to how our bodies are affected 
by the seasons and the foods that 
change accordingly. Eating locally 
and seasonally, adjusting our cook-
ing style, and having some working 
knowledge of the thermal nature of 
foods can help us bring our bodies 
into balance. 

Thermal nature of food
We all have an internal thermostat, 
and the calibrations are different 
for each of us. The Chinese knew 
that by taking our local climate into 
consideration, we could balance 
our internal temperature with the 
external one. For example, if you 
live in a warm climate (or during 
the warmer months), it’s important 
to eat foods that keep you cool, like 
cucumbers, radishes, arugula, and 
watermelon, which “drain heat.” 
 If you live in a damp environ-
ment, it’s important not to eat foods 
that produce more dampness in 
the body. These foods can often be 
identifi ed by their sweetness and 
phlegm-producing qualities: sugar, 
dried fruits, dairy, and some citrus, 
like oranges (prepackaged foods also 
fall under this category!). 
 It’s also important to know your-
self and your constitution. If you 
have a tendency to be cold, then 

eating lots of cold foods, even in 
summer, is not a great idea. Instead, 
eating a more neutral diet with 
warming fl avors like cinnamon and 
ginger will help warm you inter-
nally. If you have a tendency to feel 
worse when it rains or feel physi-
cally uncomfortable (more than 
the average person) during humid 
weather, you might be constitution-
ally “damp” and you should avoid 
the foods listed above.
 The basics are as follows: cooling 
foods are things like cucumbers, 
apples, pears, dandelion greens, 
watermelon, mint, spinach, and 
physically cold foods like ice cream 
and chilled beverages. Warming 
foods are most meats, spices like 
thyme, ginger, cinnamon, garlic and 
black or chili pepper, greasy foods, 
coffee, and alcohol. 
 No one benefi ts from really cold 
foods because our bodies have to 
use more energy to digest them. 
That’s why our digestion tends to 
prefer at least lightly cooked food. 
However, in the summer, many 
people with a strong digestion can 
get away with eating uncooked or 
cooler foods due to the climate. 
Raw food is cooling or cold; large 
portions of meat and starches (like 
potatoes) are warming or hot.
 Ideally, your diet is mostly neu-
tral, slightly warming, or slightly 
cooling (in the middle, not an 
extreme. Balanced). This would 
include loads of (ideally organically 
grown) fresh vegetables and some 
fruit, whole grains, nuts, seeds, and 
beans/legumes (ideally sprouted to 
ease digestion), free-range poultry, 
grass-fed meats, wild-caught fi sh, 
and culinary herbs and spices.
 Dairy is also closer to neutral, 
but watch your dairy intake because 
it’s generally so processed that it 
is diffi cult to digest. Use dairy in 
moderation.
 Food can calm the mind or 
reduce phlegm. It can ease infl am-
mation and bring our systems into 
balance. While there is sometimes 
a good reason to count macronutri-
ents (proteins, carbohydrates, and 
fats), there is a deeper wisdom in 
creating mindfulness around eating 
and understanding how different 

Image source: 
istockphoto.
com contribu-
tors, top to 
bottom: mar-
gouillatphotos, 
Aamulya, 
maaram.

foods act on our body. Our ances-
tors knew how to eat according to 
what was local and in season, and 
they generally didn’t burden their 
systems with excess (and certainly 
not with laboratory-created, pack-
aged food). In rethinking our ap-
proach to modern eating, we should 
consider the thermal (cooling or 
warming) nature of food and how 
that can strengthen or burden our 
bodies. 
 Food medicine can be subtle, but 
it’s a long game. When played well, 
it’s powerful. And there is power in 
simplicity. •

Teri Goetz has been a doctor of acupuncture 
and Chinese medicine for nearly 20 years. 
She is also a life coach and Reiki master. She 
practices in Sharon, CT, and NYC. She helps 
patients deal with chronic pain, stress, and 
illness, as well as with dietary and lifestyle 
suggestions. Contact her at Teri@TeriGoetz.
com or call (888) 445-3902 or visit www.
TeriGoetz.com.
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Come to Millerton, NY 
– we have it all! Visit one 
of these businesses to shop 
to your heart’s content, be 
entertained for hours, or 
to dine and drink!

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

All of Millerton’s busi-
nesses welcome you! 

Photos by: Olivia Markonic

Eat & Drink
52 Main
518-789-0252
52main.com
Harney & Sons Tea 
518-789-2121
harney.com
Hathaway’s
518-592-1818
hathawayyoung.com
Irving Farm 
Coffee House
518-789-2020
irvingfarm.com
Oakhurst Diner
518-592-1313
Trotta’s Fine Wine 
& Liquors
518-789-3535

Entertainment
The Moviehouse 
518-789-3408
themoviehouse.net

Shopping
Agway (Millerton)
518-789-4471
agwayny.com
Country Gardeners 
Florist
518-789-6440
countrygardenersfl orist.com
Elizabeth’s Fine Jewelry 
& Gifts
518-789-4649
elizabethsjewelry.com
Hunter Bee
518-789-2127
hunterbee.com
Jennings Rohn Montage
860-485-3887
Merwin Farm & Home
518-592-1717
Millerton Antiques 
Center
518-789-6004
millertonantiquescenter.com
North Elm Home
518-789-3848
northelmhome.com

Oblong Books & Music
518-789-3797
oblongbooks.com
Terni’s Store
518-789-3474

Services & much more
Associated 
Lightning Rod
518-789-4603
alrci.com
Crown Energy Corp.
518-789-3014
crownenergycorp.com
Hylton Hundt Salon
518-789-9390
hyltonhundtsalon.com
Main Street Magazine
518-592-1135
mainstreetmag.com
Masha’s Fitness Studio
860-671-9020
mashasfi tnessstudio.com
Millerton Service Center
518-789-3462

Napa Millerton
518-789-4474
napaonline.com
Overmountain Builders
518-789-6173
overmountainbuilders.com
Precision Auto Storage
917-715-0624
precisionautostorage.com
Taylor Oil Inc.
518-789-4600
gmtayloroil.com
Thorunn Designs
518-592-1135
thorunndesigns.com

Come to Millerton, NY Eat & Drink Shopping

Bon appétit love, Millerton, NY
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Stonework | Brickwork | Blockwork 
Poured concrete foundations & slabs
Insured | Free Estimates

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

Lakeville, Salisbury,
Millerton & beyond

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

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

(518) 325-4679 • info@eswps.com
hillsdale, ny • www.claverackpumpservice.com

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

Drilled & Hydroflushed Wells
Installation & Servicing of Pumps 

& Water Conditioning Systems
IGSHPA Geothermal certified

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

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

What can we frame for you?

GILDED MOON 
FRAMING 

Enjoy dinner with 
a viewevery night 

Copake Country Club            LIVE MUSIC EVERY THURSDAY!
44 Golf Course Road, Craryville |  518-325-0019  | www.thegreensatcopake.com

Save the date: Food Truck & 
Craft Beer Festival on 9/21!
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backstage

By CB Wismar
info@mainstreetmag.com

It all seems so obvious. Why 
wouldn’t people flock to a per-
formance by a group named for a 
barnyard phototropic fungus that 
propels its spores toward sunlight 
with great speed, accuracy, and 
strength?

When Pilobolus welcomes 
audiences to its Five Senses Festival 
starting July 21, that’s exactly what 
will transpire. Named for labora-
tory experiments being performed 
by one of the troupe’s founders 
father at Dartmouth in 1971, the 
innovative modern dance company 
has performed in over 65 countries 
worldwide, been featured on the 
79th Annual Academy Awards 
broadcast, appeared in countless 
commercials including a remark-
able Hyundai spot, and successfully 
mounted annual tours that never 
cease to amaze their audiences. The 
Five Senses Festival, which begins 
with a gala fundraiser on July 21 in 
Washington, CT, will not only offer 
brilliant performances by the group, 
but engage a wide variety of artists, 
musicians, culinary stars, social 
theorists, historians, and designers.

Pilobolus performances are an 
intense blend of strength, flexibility, 
and the stamina required of elite 
athletes brought together with el-
egant movement supported by care-
fully selected music. Stories are told. 
Emotions are evoked. Messages are 
sent that celebrate humanity and 
envelope the audience.

 It is not an infrequent occurrence 
that after witnessing a Pilobolus 
performance, members of the 
audience seek out the opportunity 
to be instructed and encouraged 
in the controlled freedom of their 
very unique dance style. A sum-
mer camp in Washington, CT, has 
been expanded to programs in New 
Haven, CT, Torrington, CT, and 
New York City. Children seem to 
take, naturally, to the wonders of 
Pilobolus movement … adults do 
so with misgivings that melt easily 
into joyful laughter and a sense of 
accomplishment.

Adjust, adapt, and appear
Matt Kent and Renee Jaworski, 
co-artistic directors of the dance 
company have filled their summer, 
thus far, with far reaching travels 
and sold out performances. Renee 
rehearsed one troupe that set off 
for a return engagement in Saudi 
Arabia during early June. Consider-
ations and restrictions that embody 
performances sponsored by the 
Saudi Ministry of Entertainment 
add layers of complexity to the al-
ready intricate work of creating and 
staging a Pilobolus performance.
 “We have to re-work the pieces 
that we perform to make sure there 
is no male/female touching,” asserts 
Renee Jaworski, who led the group 
on its second visit to the Kingdom 
of Saudi Arabia. “Even the small-
est detail, like putting on an abaya 

before leaving the plane are very 
important. Our rehearsals on site 
are viewed by the Ministry, who 
then make comments and suggest 
changes to make the performances 
acceptable.” 
 The cultural bridge, however, is 
a strong one. Ten performances in 
five days are filled with eager audi-
ences who revel in experiences that 
are so unique.

Back at the Joyce
At the same time that Renee and 
dancers were off to the Middle 
East, Matt Kent was rehearsing two 
distinct programs that appeared at 
New York’s Joyce Theatre through 
the entire month of June. The 
core group of dancers spent weeks 
refreshing dances that had been 
created as many as 20 years ago, but 
are once again new and exciting.  
 As new members are added to 
the core team, there are intricate 
choreography, pin-point timing, 
and exacting moves that need to be 
learned … perfected. To view a re-
hearsal is to watch exquisite athletes 
fully engaged in a series of precision 
feats of strength that would make 

Continued on next page …

Pilobolus: ELEGANCE, ATHLETICS, 
AND IMAGINATION

Above: At the Five Senses Festival. Below, left: Rehearsal for Rushes. Images 
courtesy of Pilobolus. 

an NFL offensive coordinator feel 
right at home. One critical differ-
ence is that a typical play in football 
lasts only a few seconds of intense 
physicality while a Pilobolus dance 
flows through many exacting min-
utes.
 Once tours and weeks long 
performance schedules are ac-
complished there is barely enough 
time to do the laundry, spend a few 
moments with family and friends, 
get a few moments rest, and gear up 
for the next major event – the trum-
peted Five Sense Festival.

Part of the community
No matter how far ranging their 
travels, Pilobolus always returns 
to its home base in Washington, 
CT, where they have been based 
for years. Their small office houses 
the administrative team that books 
performances, reserves flights, books 
hotels, orders supplies, keeps tabs 
on the crates of technical equip-
ment, and performs the “human 
resources” functions that keep tabs 
on the core team and the important 
list of freelance dancers who can 
be called on to fill out a tour or a 
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performance.
 When rehearsal time arrives, 
there is the constant need to find 
spaces large enough to replicate the 
size of a stage performance space, 
make sure the floor is covered with 
the black “molly” that provides the 
even surface so critical to acrobatic 
dance, and coordinate housing 
and transportation as programs 
are shaped, refined, and always 
improved.
 Being a fully active participant in 
the community is critical to Pilo-
bolus and is exemplified by the ef-
forts of Emily Kent, the educational 
and community engagement man-
ager for the group. Working closely 
with ASAP! – the After School Arts 
Program that for the past 20 years 
has engaged over 9,000 students 
each year in a variety of arts pro-
grams and experiences, Emily leads 
an eleven-week after school program 
that culminates with a performance 
by Pilobolus and a performance 
by the students who have become 
fully engaged with the challenges of 
modern dance.

The summer celebration
With summer at hand and the 
announced dates for the Five Senses 
Festival, community buzz centers 
on how, possibly, Pilobolus can 

backstage

Above, top to 
bottom, L-R: 
Amethyst Kiah. 
Hyundai dancers. 
Pilobolus. Below, 
right: Dancing at 
the Five Senses 
Festival. Photo: 
Brigid Piece. All 
images courtesy of 
Pilobolus. 

better the total experience that was 
the 2018 Festival.
 “We’re truly excited about where 
the Festival is going,” offers Matt 
Kent during a rehearsal break. 
“We’re working with brilliant musi-
cians Bela Fleck and Abigail Wash-
burn and have begun working with 
an exciting musician and composer 
who has already scored one of our 
Joyce pieces, Stuart Bogie.”

Five Senses Festival
Simply (and comprehensively) 
billed as the celebration of “breath-
taking art, music, dance, nature, 
food, ideas, family activities, and 
conversation,” there is little that is 
not included in the Five Senses Fes-
tival. Beginning with the fundrais-
ing gala – the Five Senses Ball on 
July 21 – it stretches across two full 
weekends, July 26, 27, and 28 and 
August 2, 3, and 4. Programs are all 
offered at Five Senses Festival Field, 
292 Bee Brook Road, Washington, 
CT. Hours are 9:00am to 10:30pm 
each day. 
 Aside from Fleck and Washburn, 
the musicians slated to appear 
include violinist Simone Porter, 
cellist/activist Ben Sollee, Mortec 
Collective, southern gothic singer 
Amethyst Kiah, and Chilean song-
writer Nano Stern.
 Art installations by Randy 
Polumbo and Lauren Booth will be 
experienced as well as writing work-
shops with Claire Messud, Nicole 
Krauss, and Dani Shapiro.
 Food is an important contributor 
to celebrations of the senses, and 

this year Cassandra Purdy will host 
guests who will demonstrate their 
own form of culinary artistry.
 There will be what is now a 
fixture of the Festival, a tent set 
up for kids’ activities throughout 
the Festival run presented through 
collaboration with Jessica Russel 
of Artroom Atelier. Childcare will 
be available for families and well-
ness programs will be interspersed 
through the two weekend schedule 
with yoga led by Lela Ilynsky, medi-
tation led by Jampa Stewart – both 
of the Valley Spirit Wellness Center 
– and exercise classes led by Debo-
rah Andrews and Peter Houldin.
 Intriguing thought may not be 
one of the recognized five senses, 
but presentations and discussions 
led by such luminaries as designer 
Bruce Mau, will highlight the fully 
interactive Festival.
 There will be performances by 
Pilobolus, to be sure. Fresh from 
tour and residency, the eagerness 
of the immensely talented to share 
what is fresh and new will be on full 
display. The refreshing undercurrent 
of the Five Senses Festival is that the 
events are either very low cost or 
entirely free. Support for the event 
comes from both the Five Senses 
Ball and the generous support of 
local community foundations.
 It’s summer. Time to celebrate 
with all five senses! •

For more information about the Five 
Senses Festival, go to www.fivsesensesfesti-
val.com. For information about Pilobolus, 
visit www.pilobolus.org.
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1-800-553-2234 
www.GMTaylorOil.com • "LIke" us on Facebook: www.facebook.com/TaylorOilInc

Taylor Oil Inc., is a family owned and operated local business, serving the local communities for the over 90 years. 
Offices in Dover Plains, Pawling, Millerton, Pine Plains, Millbrook. "We're here to serve you!"

Stay cool this summer with Taylor Oil & Taylor Propane providing you 
and your family with home heating oil, propane, & more.

TAYLOR oil
HEAT
oil TAYLOR

P R O P A N E

READY FOR 
THE HEAT?

Do you have an A/C unit? Or if you 
have one, has it been serviced? 
Don’t worry, Taylor Oil & Propane 
is on your side!
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HOUSE
Plumbing        Heating        CoolingPlumbing        Heating        Cooling

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

Plumbing        Heating        Cooling

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

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

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

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

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

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

Physical Therapy • Pilates • Tai Chi
Dr. Bente Dahl-Busby, PT, DPT, PMA®-CPT

CENTER FOR PHYSICAL THERAPY & MOVEMENT EDUCATION
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101 Gay Street (Rte 41), Sharon, CT 
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✶      ✶      ✶ 

PHYSICAL THERAPY: 
FULL HOUR, ONE-ON-ONE SESSIONS, M-F & SATURDAY APPOINTMENTS 

 

∗  Manual Therapy   ∗    Women’s Health/Pelvic Floor PT 
∗  Postural, Balance, Core & Functional Training 

∗  Post Surgical Rehab  ∗   Dry Needling 

✶      ✶      ✶ 

PILATES  
Individual, Mat and Apparatus Circuit Classes  

✶      ✶      ✶ 

Tai Chi  
Balance and Therapeutic Movement 

Tai Chi Chuan  
Contact danica for appointment, sign-up or more information. 

860-397-5363 / danicacenter.com / info@danicacenter.com 

101 Gay Street (Rte 41) / Sharon, CT
860-397-5363 / danicacenter.com / info@danicacenter.com

Adding life to your years
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(845) 518-0632 • DLopaneJr@gmail.com 
700 McGhee Hill Road, Millerton, NY
(845) 518-0632 • DLopaneJr@gmail.com 

Landscaping 
& Excavating
Landscaping Landscaping 
Domenick Lopane Jr. 

When it comes to all of 
your spring clean-up, 
plantings, and grounds 
maintenance needs, 
we are just a phone 
call away.

Farm Market & Eatery

quality · locAL · fresh

TOMATO
FESTIVAL

August 10th 1-5 PM

SUNRISE YOGA
June 28th, July 12th & 26th 
Aug. 9th & 23rd  • 8AM $15

Organic Meats and Produce 
Specialty Groceries, Lunch and Takeaway

Hard Cider Garden

OPEN 7 DAYS 5409 Rt. 22 Millerton N.Y.
(518) 789-4191 | mcenroefarm.com
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business snapshot

SOHU Craft Market
Features work from over 30 local artisans. 227 Pitcher Lane, Red 
Hook, NY. greigfarm.com/sohu-craft-market

In November 2018, South of Hudson Craft Market or SOHU for short, opened 
a space inside a converted barn located on Greig Farm in Red Hook, NY, for the 
purposes of giving local artists and artisans a place to showcase their work. Just eight 
months later, the beautifully rustic interior houses over 35 vendors from a variety of 
trades. SOHU reflects the craftsmanship of the Hudson Valley with its ecclectic mix 
of pottery, soaps, knitwear, cutting boards, handmade farm tables, wool, jewelery, and 
even CBD products. Market manager Samantha Miller takes pride in the more humble 
benefits of running the distinct venue that has already become a crafter’s destination 
spot, “The items presented by local makers and collectors give our customers a unique 
experience, to see the faces of our visitors light up when they enter the barn is my 
favorite part of the job.” Walking through the barn’s restored hall, with its exposed 
wooden beams complimenting its rural grandeur, the faint smell of baled hay lingers 
that reminds visitors that the heart of this local market still lives in its farming past. 
SOHU market is looking forward to a busy first summer and is open from 10am to 
5pm, Thursday through Sunday, and is currently accepting vendor applications. For 
more information on the market check out their page on the Greig Farm website, 
www.greigfarm.com/sohu-craft-market.

Copake Hillsdale Farmers Market
Saturdays 9am-1pm, May 25–October 26, 2019. (518) 929-3255. 
9140 State Route 22, Hillsdale, NY. copakehillsdalefarmersmarket.com 

BANGALLWORKS
A place to work that provides flexibility, motivation and peaceful 
freedom. (845) 868-3028. Stanfordville, NY. bangallworks.com

BANGALLWORKS owners Steve Bruman and Tom Ambler know instinctively that 
it takes more than an attractive venue and a resilient sense of ambition, both of which 
they overwhelmingly posses, to start a small business in the Hudson Valley. It takes 
a commitment to the surrounding community, and BANGALLWORKS, even in its 
infancy, embodies the character of the small town where it stands proudly at the inter-
section of Hunns Lake Road and Millis Lane in the hamlet of Bangall in Stanford, NY. 
After purchasing the historic 19th century building for the purpose of preservation, the 
charismatic duo resolved themselves to give the Hudson Valley a welcoming space for 
rural co-working and community building. BANGALLWORKS, which will have its 
soft opening this summer, offers a wide range of workspace offerings including WiFi, 
copying and scanning, private and conference workspaces, a media projection wall, a 
lounge and bar, and even mail pickup and receiving services for members. Despite its 
many modern convenience offerings, BANGALLWORKS still retains the charm and 
comfort of a rural setting and one cannot help but feel at ease upon entering into the 
rustic interior. Steve understands the power of hard work and connecting with people 
having helped launch the acclaimed national publication Men’s Health Magazine, still 
he enjoys keeping things local saying, “I enjoy meeting and providing for the commu-
nity and having fun along the way.” Indeed, this summer, all roads will lead to Bangall. 

The Hillsdale House
Good food in a local historic building. (518) 325-7111. 
1 Anthony Street, Hillsdale, NY. Like us on Facebook.

Since the late 18th century, the Hillsdale House, located just off Route 23 along the 
main drag in Hillsdale, NY, has offered quality comfort food, an easy-going tavern 
atmosphere, and respite for the weary traveler. Today, new owners Carmen and Cori 
Barbato have partnered with Thomas Ryan, a graduate of the Culinary Institute of 
America and consultant on two major hospitality projects in the Hudson Valley. They 
hope to restore the tavern to its former glory while still maintaining a consistent, 
comfortable feel. Despite being at the center of Hillsdale for centuries, the Hillsdale 
House’s influence extends into a variety of hamlets along the NY/MA border includ-
ing Copake, Craryville, and Austerlitz. In the face of the ever-changing challenges 
that come with managing an established business in a town that has undergone a 
dramatic evolution in the last decade, Ryan hopes to welcome the community to the 
Hillsdale House by hosting significant events and providing a meeting place for local 
and governmental gatherings. When contemplating the current business trends in the 
area Mr. Ryan says, “The Hudson Valley is finally being recognized for a world class 
destination.” The time has come for this landmark tavern and inn to enter the fray and 
re-open its doors to the community it has served for centuries.  

For the members of the Copake Hillsdale Farmers Market, being on the cutting 
edge of the outdoor market craze is more than simply being trendsetters, it means 
providing opportunities for local farmers. Underneath the rustic-covered barn that 
stands prominently off of Route 22 at the edge of the beautifully maintained Roeliff 
Jansen Park, the present day Copake Hillsdale Farmers Market has become a bustling 
hub of community interaction each year from May through October. The market 
has expanded to include 30 farmers and local food producers. It has also extended a 
helping hand to the influx of customers in need. By participating in a variety of food 
assistance programs they ensure that everyone can enjoy the same fresh, healthy, and 
locally sustainable food options. The Market is currently the only farmers market 
in Columbia County to participate in DoubleUp Food Bucks, a matching program 
for SNAP customers that provides up to a $20 allowance for produce and fruit, per 
visit. The market has become something of a venue as well, hosting live music, guest 
speakers, and even children’s programs. With its personal commitment to farmers, 
food producers, and customers, the Copake Hillsdale Farmers Market is not only the 
most unique shopping experience in the area, but the rekindling of the spirit of com-
munity each spring.   



62  MAIN STREET MAGAZINE

monthly advice columns

Summer is here and we all will be attending weddings, barbe-
cues, graduations, and reunions. If you are the person doing 
the hosting or are part of a committee that is in charge of the 
food and drink make sure that your vendors are fully insured. 
One would be surprised at the number of food purveyors that 
don’t have the appropriate insurance to cover food poisoning, if 
someone bites too hard on a pit or bone and breaks a tooth or 
worse yet, a jaw! How about peanut or gluten allergies? These 
are all serious issues when charged with serving food to large 
groups, so make sure that your caterer or food truck is prop-
erly covered for liability, and request a certificate of insurance 
naming you or your organization as additional insured, which 
provides you with coverage under the vendors’ policy. If you’re 
an organization, make sure your insurance will cover you when 
serving food, or are at another venue doing the serving. Event 
policies for weddings, reunions, or large parties are inexpen-
sive and good to purchase prior to the event to insure you are 
covered properly. Remember … be sure and insure!

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

INSURING YOUR WORLD

Kneller Insurance
Agency
 

Kneller Insurance 
Agency

 

 As temperatures flare above 90 degrees with high humidity, it’s important 
to raise your flock in a cool environment for them to produce and thrive. 
Chickens need hydration and shaded areas to feel comfortable in the heat. 
Without proper care, raising poultry will not be sustainable as your flock can 
suffer from heat stroke, appetite loss, and fewer eggs produced. Follow these 
hot weather tips:
 Unlimited fresh, clean water is essential. In addition to accessibility, give 
your flock a boost by adding extras to the water such as ice and electrolytes. 
Try changing the water every few hours so it remains cold and fresh. Chickens 
won’t drink dirty or warm water and egg production will suffer. Provide shade 
as possible during the summer. Go beyond ventilating the coop and make 
sure there are areas in the pen that are set up to protect your flock from the 
sun beaming down. Use a parasol or an old sheet to create your own shelter 
to keep the birds cool. You can also add a misting fan to the coop to increase 
ventilation and reduce the ground temperature, keeping your birds comfort-
able. Another great tip to keeping your birds cool this summer is to feed them 
a cold diet. Popular ingredients such as corn and scratch should be used spar-
ingly. Corn and chicken scratch take longer to digest, which creates more body 
heat raising the internal temperature of your chicken. As a substitute, feed 
your chickens fresh fruit and veggies to help regulate a cooler body tempera-
ture. Also try freezing fruits and vegetables, chopping them up, and serving 
them to your chickens. Some great options your chickens will enjoy include 
watermelon, cucumber, berries, pineapple, and oranges. Feed frozen fruits and 
veggies to your flock twice a day to help them retain high energy and coolness. 
The best hot weather tip to try this summer is inactivity. Avoid any unneces-
sary activity during the day and don’t disturb the birds. 

Hot weather tips for raising poultry

Phone 518-789-4471
Route 22 Millerton, NY
www.agwayny.com

 Summer has arrived in the northwest corner, and with the change 
in weather comes a change in people’s wine choices. After six months 
of focus on warm, rich reds, people are looking for crisp, clean whites. 
There is still a demand for red wines during the summertime, of course, 
but trends clearly shift with the weather. What is it about the warmer 
months that seems to engender this change in taste?
 The most obvious answer is that white wines are typically meant to be 
served chilled, and who doesn’t enjoy a cold beverage on a hot day? For 
wine lovers, though, there’s more to it than temperature. Just as a full-
bodied, sturdy red wine is able to warm the spirit on a chilly winter’s day, 
there is something about the light and crisp character typical of many 
white wines that lends itself to the spirit of summer – one that is breezy, 
relaxed, and cool. The lighter whites and those with the brightest sense 
of acidity, like Pinot Grigio or Sauvignon Blanc, are especially adept at 
encapsulating this feeling and are among the most popular choices of 
the season. Some less well-known whites that also play the role well in-
clude Cortese di Gavi of Piedmont, Italy; Muscadet-Sèvre et Maine of the 
Loire Valley, France; the “Steen” of Stellenbosch, South Africa, which is 
really Chenin Blanc; and the favored white of the Willamette Valley in Or-
egon, Pinot Gris, which is really Pinot Grigio (but made in a particularly 
elegant style). Of all the white wines one could choose for a summer’s 
day, however, it is Grüner Veltliner, the premier white out of Austria, with 
its unmatched acidity belying its lack of effervescence, that is perhaps 
the most quintessential.
 Whether you’re in search of a wine to sip on its own or choosing the 
perfect bottle to accompany an al fresco summer meal, there’s a white 
from some part of the world that’s bound to do the trick.

White wine

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

phone: 860.435.1414   fax: 860.435.1401

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

phone: 860.435.1414   fax: 860.435.1401

Wine, Spirits, Beer 

Tastings/Classes

Open Monday through Saturday 11 to 7 

Closed Sunday

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

Feed your plants with a high quality, organic fertilizer like 
Coast of Maine Lobster Meal. It was specially formulated 
to promote leafy green growth in annuals, perennials, and 
vegetables. Coupled with Coast of Maine Kelp Meal, you 

will be providing your plants with all of the macro nutrients 
and micro nutrients that they will need to produce the deli-
cious and nutritious greens that we all long for during the 

winter months. At Paley’s Farm Market we also use Espoma’s 
Garden Tone and Tomato Tone to produce abundant crops 
throughout the summer. We know that life gets busy so if 
you don’t do anything else, fertilize your plants when you 

plant them, but it is best to fertilize throughout the growing 
season. Happy gardening!

You want to eat a healthy diet 
and so do your plants!
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The 174thDutchess County Fair
Rhinebeck, NY

August 20 - August 25

Advance Discount Tickets 
NOW ON SALE
Go To: dutchessfair.com

FAIR SPECIALS!

THE CADILLAC THREE

WITH SPECIAL GUESTS

AUGUST 20

Tuesday, August 20th : Admission $10 ALL DAY

Wednesday, August 21st : Ride Wristband Day – $25 To Ride ALL DAY *.  

Thursday August 22nd : Ride Wristband Day – $25 To Ride ALL DAY *.

Thursday August 22nd : Admission $7 after 5pm (Purchased At The Gate)

*Advance Online Tickets: $12  General Admission

*Children 11 And Under ARE FREE AT ALL TIMES

AUGUST 21

AUGUST 22

ROSS ELLIS

WITH SPECIAL GUEST

ROSS ELLIS
ROSS ELLIS
ROSS ELLIS
ROSS ELLIS
ROSS ELLIS
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New York
845.877.9850

Connecticut
860.435.9801

Massachusetts
413.528.1201

salisburybank.com

Visit your local branch or 
check-up.salisburybank.info 
to schedule a review of your banking health.

Discover new possibilities.  
Our banking check-up can introduce you to 
solutions that can save you time and money. check

healthy
+ wealthy

The right check-up will leave you feeling...
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Savings

Investment
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Health Savings Account

And more...

CHECKLIST
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