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Kindred Property Care, LLC.

The tri-state area’s premiere landscape contractor

Walkways, patios, & stonewalls | Weekly lawn maintenance Vista clearing
Cobblestone, outdoor kitchens, Lawn installation Land/brush clearing

& fire-pits (seeding, sod, hydro-seeding) | Driveways installed & repaired
Heated aprons, walkways, Turf maintenance Tree/shrub planting

& terraces Mulch delivered & installed Excavating

(860) 397 5267 « service@kindredpropertycare.com « www.kindredpropertycare.com
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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 reflects 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.

B Kneller Insurance

Propane « Heating Oil ¢ Diesel Fuel « solin
Heating Systems ¢ Service ¢ Installati * 24 |

1676 Route 7A 6 Church Street Tilden Place 3030 Main Street
Copake, N.Y. 12516  Chatham, N.Y. 12037 New Lebanon, N.Y. 12125  Valatie, NY 12184
P.'518:329:3181 P. 518.392.9311 P. 518.794.8982 P. 518.610.8164

Auto ®iHome ® Farm e Business & Commercial ® Life, Health & Long Term Care

th Crown Energy!

SERVICES: (518) 789 3014 - (845) 635 2400

erosene 1 John Street, Millerton, NY 12546
r Service WWW.Crownenergycorp.com
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@ cditor’s note & content

MOOOOVE ON OVER...

M oooove on over February, March is
here! And let that be the first of the animal
puns coming your way in this issue. This

is after all our “Animal & Farming” issue!
Thats right, here at Main Street, March
means we've gone to the dogs. .. and birds...
and cows... and cats... and rabbits and all
of the other animals out there.

For many years now we've dedicated
the March issue to all forms of animals
and farming, and it’s just a really fun issue
for us and we hope that it's something a
little different and unique for our readers.
Animals are so incredible, as are so many of
the folks around here who, in one capacity
or another, work with animals and farms.
And oh yes I'm going to say it: there is no
food without farms, and there is no life for
any of us without a symbiotic relationship
between all of us! But we'll be diving into
more environmental issues next month.

For now, we'll focus on the animals and
farms, like beekeeper Gino Robustelli. Grif-
fin had the honor of talking bees with Gino
for an afternoon and what he learned he’s
going to share with us on these pages. Chris-
tine interviewed animal photographer Sarah
Blodgett, and get ready for some incredible
photography! Christine also had a little fun
this month with her real estate article... I'm
not even going to hint at what her topic is,
just flip through the pages and you'll get it.

Mary, on the other hand, features a hop
farm. Yes, you read that correctly: hops. It’s
an incredible story and what fun! Ian has
also brought us an interesting and unexpect-
ed story this month, and I'll just leave it at
that. (Yes, another little zinger for you.) Re-
gina has brought us two pieces this month,
and in the first she features the young family
behind Sawkill Farm in Red Hook, NY —
what a lucky life their kids lead! I envy any
kid who gets to grow up amongst so many
awesome animals. Regina’s second article
features a yarn store in Tivoli, NY — you see,
yarn comes from where? That’s right, sheep.
See that tie-in to the theme?

And I don’t know if you've noticed this
in the past years, but our Friendly Faces in
March are those of animals. This is always
Ashley’s favorite Friendly Faces of the year.
In all honesty, shed probably have all six
of the faces be that of cats if she had it her
way. She discriminates a little when it comes
to animals because her favorite animal is a
cat and she’s very unapologetic about that,
and you might know this fact if you read
our weekly “Otis Feed” on our website. But
anyway, enough about cats, check out some
of the other animals featured by flipping the
page! Thanks for reading,.

— Thorunn Kristjansdottir
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This beautiful hawk posed for a
close-up profile at the Sharon
Audubon in Sharon, CT.
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CHAROM, CONMECTICUT

wWEB# 4292  $B90.000

'MODERN LAKE COTTAGE

SALISBURY. CONNECTICUT

WEBH# 42873 5686,000

VILLAGE CAFE

MILLERTOM, NEW YORK

WEB#H 4107 $479.129

ELYSE IIARN[Y REAL ESTATE

GLOBAL REACH = COMMUNITY CONNECTION = ATRADITION OF TRUST

SALISBURY, CONMECTICUT MiLLerTON, NEW YORK
860.435.2200 HARNEYRE.COM 518.789.8800

MAIN STREET MAGAZINE 5




-HI

- LIGHTS, S

By CB Wismar

info@mainstreetmag.com

The adrenaline rush.

We've all experienced it, for
many different reasons, some won-
derful and some simply frightening.
For skiers, it’s the push off at the
top of the mountain and the antici-
pation of the careening journey to
the bottom. For parents, it’s the mo-
ment when a daughter or son takes
a first attempt at riding a horse,
riding a bicycle without training
wheels, or stepping on to the stage
to recite lines in the third grade
play.

For Keith Boynton, the young
filmmaker raised in the Northwest
corner of Connecticut, it is a sensa-
tion repeated whenever there is
the delicate intersection of people,
technology and the ephemera of a
script that he has written and will
now become a film.

“Action!”

For those who may never have
witnessed the process of shooting a
motion picture, in its simplest, lin-
ear form it goes something like this.
An idea becomes a script, which
may go through many iterations
before funding can be secured and
the production process begins. The
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producer (who manages the budget
and logistics) and the director (who
is in charge of seamlessly linking all
the creative components from script
through production and editing)
select a cast, location, crew, props,
costumes, etc.

The moment of film real-
ity comes as “quiet on the set!” is
sternly offered by an assistant direc-
tor, the actors are in place with lines
memorized, the lighting is adjusted,
the camera is locked in place and,
when an almost religious hush of
anticipation falls over the space, the
director harnesses the adrenaline
and the magic begins.

“Action!”

Keith Boynton has become quite
used to calling “Action!” He is, after
all, a film writer and director of
some experience, young as he may
be.

Growing up the child of famous
parents (his mother, Sandra Boyn-
ton is an internationally recognized
author, illustrator and prolific artist,
while his father, Jamie McEwan,
was a world-class athlete, a cham-
pion slalom canoeist who won
an Olympic Bronze medal in the
1972 Munich Games) Keith was
surrounded with fanciful ideas,
pure artistic dedication, and great
emotional and intellectual support.

* CAMERA,
SAMBITIO

¥ DKEITH BOYNTON,
. FILMMAKER -

Creativity in the genes

Keith Boynton attended Hotch-
kiss School in Lakeville, CT, and
Ambherst (MA) College with double
major in English and Theater.
From childhood, he had strived to
be a writer and actor, and with the
deluge of creativity within which he
and his three siblings grew up, the
outcome was never much in doubt.

Boynton crafted his first feature
length film while still an undergrad-
uate at Ambherst, used the experi-
ence to learn and refine his craft and
went on to create his second film
in 2005. “I had gotten better. Each
project was a complete learning
experience,” he says with the subtle
smile of an auteur who discovers
something in crafting every line,
shaping every experience with ac-
tors, and intensely taking every read
of audience reaction to one of his
productions.

While learning the potentials and
the pitfalls inherent in the role of
being a film auteur, he attended the
Cannes International Film Festival
and Market, patrolling the various
booths attempting to drum up in-
terest in his completed film. He had

little success and recognized that
capitalizing on a passion would take
enormous patience and the capacity
to step beyond discouragement.

“There’s a wall of indifference,”
Boynton says with a wisdom born
of many conversations, hopeful
meetings, and ringing disappoint-
ment. Hollywood, as one imagines,
is not a friendly place, especially for
a young, creative, ambitious film-
maker who is keen on his craft and
believes in his message.

One for the books

Looking to improve his technique
and the agility needed to complete
a feature film project in reasonable
time and on budget, Keith Boynton
assembled a production team and
created Chasing Home in four weeks
— principal photography through
editing. He calls it “speed film-
making” and relished it as another
learning experience.

In 2014, his production Seven
Lovers (available on Amazon) was
completed, and he took it to the
Rhode Island Film Festival for a
screening to a new audience — one
not packed with friends and family.
The enthusiastic response continued
to propel him forward.



Never call it Macbeth

As many know, there’s a pervasive
superstition within the live theater
world that when one is preparing a
rendition of Shakespeare’s Macbeth,
one never calls the play by its title.
It's The Scottish Play for all con-
cerned, since legends of misfortune
and tragedy have beset productions
over the years. Riots, injuries, fires,
and theater closings have all be
attributed to the “curse of Macbeth.
Always curious and blessed with

a “what if this happened ...?” at-
titude, Boynton decided to pursue
creating a film that took the legend
head-on.

In his words: “A successful actress
accepts the role of Lady Macbeth
at a small New England theater,
where she begins a flirtation with
her charmingly awkward young
director, and finds herself haunted
by the ghost of William Shakespeare
— who’s keen to do some rewrites.”

I¢’s a lovely set-up and with
increasing skills, a fine cast, and
charming locations, Boynton was
able to create The Scottish Play,

a piece that has drawn heartfelt
applause from festival audiences.
It is in film festivals — from the
legendary Cannes extravaganza to
Sundance in Utah, the Toronto
Film Festival and opportunities in
Australia, Germany, and a score of
other countries — where films are
screened, evaluated and — with any
luck art all — signed to distribution
deals that bring them to the local
movie houses and on to streaming
services like Netflix and Amazon
Prime.

Superstition as subject

The Scottish Play presents the in-
tersection of a steep learning curve
with refined talent and increased
confidence. Screened at The
Moviehouse in Millerton, NY, to
an enthusiastic and supportive audi-
ence, the reception provided further
motivation for Keith to not only
find new audiences for his exist-

ing work and to build support and
momentum for his next venture,

The Winter House.

S(:f:ﬁtiﬁh Play

hé

As this article goes to print,
Boynton is hard at work shooting
The Winter House with “bank-
able” stars and a solid production
crew that has brought both skill
and loyalty to his productions. A
“holdover” crew — the technical
talents that navigate camera, light-
ing, sound, costumes and sets — is
a tribute to a young director. The
world of filmmaking is populated
with “freelance talent,” individuals
who go from production to produc-
tion, picking up work where they
can and, at the same time, develop-
ing some strong opinions about the
producers and directors who hire
them.

I don’t want to die on that hill
Keith Boynton is confident of his
own abilities as a storyteller, a direc-
tor, a supervising editor. He has
learned from experiences, both good
and bad. He has deciphered when a
comment or suggestion from an ac-
tor or crew member should be con-
sidered, or politely acknowledged
and dismissed. Building a reputa-
tion by being argumentative is not
a great way to attract and retain
talent. As Keith sums it up, when it
appears that a creative disagreement
is about to rise up, he demurs. “I
don’t want to die on that hill,” he

artist profile @

sl | Nl :
ERIN DARKE - FRAN KRANZ
SEVEN LOVERS

= i

A FRACTURED ROMANC

Opposite page:
Keith Boynton on
set of The Scottish
Play. Above: Post-
ers for Boynton’s
two films. Images
courtesy of Keith
Boynton.

says with conviction, determined to
live to create another day.

The loyalty of crew means
that their work is for more than
a paycheck and per diem. Keith
Boynton deeply values that loyalty
and recognizes the time saving
comfort of knowing how people
work, inherently feeling that they
will understand the desired look of
a scene, the intended move of ac-
tors and cameras, the way the light
comes through a window.

So, production continues on The
Winter House, and Keith Boynton
continues to live far from the ebb
and flow of Hollywood politics,
gossip, and narcissism. He rather
welcomes the conflict with loving
the rhythms of life in New England
and being able to find the moments
of peace that are required to allow
concept and inspiration to be trans-
lated into words, actions and images
on the screen. *

Are you an artist and interested in
being fearured in Main Streer Magazine?
Send a brief bio, artist’s statement, and a
link to your work through the arts form on
our “arts” page on our website.
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Celebrating winning Best of Columbia County

2 years in a row!

Gina’s K-9

* Quality care pet sitting * Vet recommended
* 18 years experience * No cages or kennels
* Dogs participate in family lifestyle

* 1/2 acre fenced in exercise yard

* A creek to swim in!

518-329-4675

Fully insured & member of NAPPS

(National Association of Professional Pet Sitters)

Vs A

Catering to the needs of the
well-loved pet since 1993

d

We love your pets.

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

Hours: Monday-Friday 9-5:30, Saturday 9-4
333 Main Street, Lakeville, CT « Phone: 860-435-8833

o
4

OFrreRING DIY woORKSHOPS!

Stop in or check us our on Facebook for upcoming classes

BRODERICK JENNINGS

b
518 653 3461
jennings.primepainting@gmail.com

518 567 6737

20 MAIN STREET, MILLERTON, NY
WINTER HOURS, THURS-SUN I0-§
MERWINFARMANDHOME@GMAIL.COM

Y
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VANTAGE

WARREN, CT

WARREN, CT

B o 1,

2 Abutting Separately Deeded Properties. Stone & Clapboard
House, Barn/Garage with Guest Apartment & Pond.
Converted Barn, Cottage & Pool. Beach Rights. 39+ Acres.
$2.232.500. Roger Saucy. 860.868.7313.

Lake Waramaug Direct Waterfront. Modern
5 Bedroom House. Double Lot. Level Land.
Sandy Beach. Magnificent Views. 2.16+ Acres.
$4.500.000. Peter Klemm. 860.868.7313.

It’s waiting for you.

Totally Renovated 2 Bedroom Cottage. Detached
Garage. Horse Barn. Paddock. Pond. Sweeping
Views. Central Location. 118 Acres.

$1.975.000. Graham Klemm. 860.868.7313.

Dramatic Modern Shingle-style Estate. 3 Bedroom
Main House. 3 Bedroom Guest Cottage. Pool.
Pool House. Views. 6.67=+ Acres.

$1.495.000. Graham Klemm. 860.868.7313.

#1 for Selling & Renting Fine Country Properties!

KLEMM REAL ES

LITCHFIELD COUNTY’S PREMIER BROKERS

Inspiring designs. Irresistible
KraftMaid® products. Visit
our design center to find
everything you need to
create the kitchen or bath
you've always wanted.

F ‘ LUMBER - MILLWORK - BUILDING SUPPLIES
HERRINGTON'S
®

We share your passion?
Hillsdale, NY: 518.325.3131 - Lakeville, CT: 860.435.2561 - Hudson, NY: 518.828.9431

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

Source: SmartMLS and Klemm Private Sales 1/1/93- 2/13/20 ..I Iy '__i [-.-l. m E E [E E

klemmrealestate.com

EO@

www.herringtons.com - 800.453.1311 - KITCHEN & BATH DESIGN
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Ranger is a 12-year-old donkey, owned by Fred Scoville,
who resides in West Cornwall, CT. “His job is to protect
our calves from predators, like coyotes and bobcats.”
Ranger is very protective, and as a natural instinct will
cross his legs and stomp to keep the young cows from
harm. Additionally, his presence is hard to miss, as his
braying can be heard from quite a long distance away!
Despite his important work, Ranger is an easy-going
animal whose happy demeanor is contagious. In fact, he
loves being outdoors and likes to run alongside the calves
and his two pony friends, Sweet Pea and Nellie. His
favorite delicious treats, animal crackers and apple-filled
donuts, keep him energized throughout the day. Never-
theless, Ranger appreciates any sort of snack! “He enjoys
carrots and apples from neighbors and friends passing by
on the road.”

Cooper is a spunky Cavalier King Charles Spaniel and
resides in Norfolk, CT. His sweet, loyal and quirky
personality was his golden ticket to adoption by Jim
Hutchison, the clinical navigator at Sharon Hospital,
and Jim’s daughter, Elizabeth. When Cooper is not
snoozing on the couch, you can catch him romping in
the yard with his siblings, which includes beagles, cats,
and rabbits. He is an unconditional lover, often giving
more kisses and cuddles than he asks for in return. He
also enjoys the outdoors, often scaling mountainous
terrain during hikes. A year ago one morning during
playtime, Cooper received CPR from his owners after his
heart failed. “After that experience, I became a Pet CPR
instructor to teach our communities how they can save
their canine and feline family members during times of
crisis,” Hutchison said.

friendly faces @

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

Mis. Tibbs became part of the Shillingford family in the
fall of 2016 when her previous owners were no longer
able to keep her due to health reasons. Having previously
been adopted as a rescue, no one is exactly sure how

old she is, but it is believed she’s now around six years
old. While loving the human members of the family,

she wants nothing to do with the two black labs she
shares her Salisbury, CT, home with, but will just about
tolerate the love-sick attentions of the family pug. While
those three live downstairs, Mrs. Tibbs patrols her own
second-floor kingdom, taking her pick of beds to sleep
on, drinking from everyone’s night-time water glasses,
and indulging in her favorite pastime of sitting in a wet
bath tub or shower!

Mikjall is the black stallion at Thor Icelandics in Claver-
ack, NY. He is the big man on the farm, neighing at the
mares and keeping all of the other stallions and geldings
in check from his pasture, as well as from his corner stall
where he has a full view of all of the farm’s happenings.
Mikki (his nickname) is an Icelandic horse, born in the
Greater Boston area, but was raised at Thor Icelandics
since he was one years old. Mikki has the sweetest and
kindest of dispositions, and is one of the most talented
horses at the farm. He is actually kind of a freak of nature
when it comes to his gaits. He has passed on these posi-
tive attributes to his offspring, all of whom reside at the
farm, too. Mikki is currently the proud father of ten: six
daughters and four sons. All of his offspring are brave,
outgoing, and extremely talented just like their dad.
Mikki is looking forward to spring with its green grass
and breeding season. “Oh haaaaay ladies...”

Octavius aka Gus is a two-year-old American Guinea
Pig whose owner Kaitlyn Bemiss brought home from
PetCo in East Greenish, NY. “He was almost fully grown
when I got him,” says Kaitlyn. Today, Gus weighs 3
pounds and 8 ounces and lives comfortably in Green-
port, NY, with his three humans and three dogs. Kaitlyn
affectionately describes Gus as “fat and lazy; yells when
the fridge door opens and greets us when we get home.”
Gus will occasionally get the energy to rearrange his
cage because he doesn't like how his mom decorates. He
sometimes likes dogs, but for the most part, Kaitlyn tells
us he will try to eat them through his cage. “He’s only

a pig, but he’s a good pig,” she says. “We love our little
garbage disposal.”

Noble Horizons in Salisbury, CT, has welcomed two
parakeets, Fred and Ethel, as part of their pet therapy
program. “Ethel, the smaller one is about a year old,” says
Lana Knutson, director of recreation at Noble Horizons.
Fred is bigger with green on his back, and he is about
seven. “I purchased Ethel in October because Fred’s
original mate unfortunately passed away. I was a bit
concerned that Fred might not be welcoming to a new
bird, but from the moment they met he was so happy to
have a companion.” Of their newfound friendship Lana
says, “They get along marvelously and can be heard from
down the hall singing happily together. They got their
names in a contest and they were announced on Noble’s
Valentine’s Day dinner party.”

MAIN STREET MAGAZINE 9



DID YOU KNOW THAT N\ LLEY,
EMOTIONAL HEALTH CAN BE = ~ SIENNA SKY
IMPACTED BY YOUR GUT HEALTH? || -

i ~. PET CREMATION SERVICES
Acupuncture, herbs and diet can help. .. i :

jA DIGNITY « COMPASSION * ASSURANCE
GENTLE TREATMENTS IN A

BEAUTIFUL, RELAXING

ENVIRONMENT * Private and Group Cremation Available
Find relief from: * Witnessed and Customized Services Welcome
stress/anxiety ¢ pain @ allergies » Memorial Urns & Keepsakes

autoimmune disease ® arthrifis

insomnia @ fertility/gyn concerns

headaches ® Gl problems

fatigue ® weight gain

Also offering Facial Rejuvenation
& Smoking Cessation

Remember: no farms, no food. Sup-
port your local farmer and say no fo
corporate farming.

MODERN MEDICINE WOMAN
Bridging modern & ancient medicine

DR.TERI GOETZ (518) 816-2092

Sharon, CT ® New York, NY

888 445 3902 Doctor of Acupuncture & Chinese Medicine 65 DOWI‘liI‘lg Road ° Ghent, NY 12075
P info@siennaskypetaftercare.com

teri@terigoetz.com .

www.terigoetz.com siennaskypetaftercare.com

WE KNOW
YOUR MEDICAL NEEDS

CAN’T ALWAYS WAIT FOR A
SCHEDULED APPOINTMENT!

SVNA’s Care Team Comes to Your Home

o We will see patients of ALL AGES!
« Registered Nurses ¢ Minor medical emergencies, sicknesses or ailments!

« Physical Therapists » Open every day, including holidays!

o Speech Therapists : )
. . S NA * No appointment needed!

o Occupational Therapists
¢ Home Health Aides 1 1 :

| _ o i N A ol B CMH Rapid Care Centers in Copake & Valatie
e Medical Social Worker HOME HEALTH | HOSPCE | HOME ASSSTANCSE

CMH Rapid Care - Copake CMH Rapid Care - Valatie so,’
lisb 283 Mountain View Rd. 2827 Route 9 N CMH
Www.salisburyvha.org Copake, NY 12516 Valatie, NY 12184 AR R LA
(860) 435-0816 (518) 329-3902 (518) 758-4300 2 o NV o SN

www.CMHRapidCare.com www.CMHRapidCare.com An afiliate of @f) ALBANY MED
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By Christine Bates

info@mainstreetmag.com

On a weekday morning before a luxury

product shoot at her studio in Salisbury,

CT, on Salmon Kill Road, I talked with
Sarab Blodgett about her lifetime career
as a commercial photographer and her

new passion _for wildlife photography.

How did you decide to become
a photographer?

I was born in New York City and
lived there until I was five when my
parents moved to Pine Plains, NY,
and I became a country girl. My
father was a successful commercial
photographer who also did work for
magazines like Look and Life. He was
part of the Madmen generation; in
fact I saw an ad he did for Hilton
Hotels on one of the shows.

I got my first camera at age ten; it
was a Kodak Ektralite, one of those
flac-flash rectangular plastic cameras.
At 18 I enrolled in the San Francisco
Art Institute and learned the mechan-
ics and the art of photography back in
the days of dark rooms and film.

I¢s really actual work experience
that makes you a better photographer.
Initially I started out doing photo-
graphic portraits of friends. My first
clients had eloped and wanted a nice
portrait to share with their family. In
the late 90s when Pine Plains attracted
creative types I opened my own photo

studio. I'm an all-around photogra-
pher — I do everything from real estate
photo shoots for designers and build-

ers, to magazine covers, products and

FOC

portraits. A good photographer has to
wear lots of hats to make a living.

Have iPhones and selfies
affected your business?

Of course, but there’s still a need for
creative, trained professionals who can
create interesting lighting and compo-
sition and use software to retouch.

When did you go digital? Was it

a difficult transition? Do you still ==

use film?
I started shooting digitally in the early
2000s. It was a difficult transition

ut a necessary one. Every once in a
while T'll still shoot a roll of film for
a creative project. I miss the physical-
ity of film photography, the process-
ing, working in a darkroom, moving
around. Digital photography process-
ing is very sedentary with everything
being on a computer, my dance rou-
tine while working in the darkroom

ecame ancient history!

I used to have a large collection of
antique cameras and I used to shoot
with all of them including a reproduc-
tion 4x5 box camera, complete with
the dark cloth and cable release cord.
In some moment of insanity I sold all
of my cameras and I miss them.

When did you add wildlife to
your repertoire?

About six years ago a friend of mine
encouraged me to try photographing
wildlife. I was immediately hooked!
I'm building my body of work and
getting my name
out there as a
nature photogra-
pher. I was getting
a little bored

with my day job
photography and
needed something
new. Since I had
always been a
birder it was a
natural step to

go into long lens
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PHOTOGRAPHER
SARAH BLODGETT
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Above: Wildlife photographer Sarah Blodgett in the wild with her long lens Canon.
Below, left: Blodgett captured this winter visitor a short-eared owl in flight.

All photographs courtesy of Sarah Blodgett.

photography. The first thing I learned
was that wildlife photography, espe-
cially birds, is hard!

Birds are always moving quickly,
the light changes depending on
where they are and you have to shoot
manually at the fastest possible shutter
speed in order for that slim chance
that you'll get a good shot. Birds in
Flight — BIF’s — as they’re known in
the business, are the most difficult.
Even though, as they say, wildlife
photography is 95% disappointment
and 5% ecstasy, there’s nothing I
would rather be doing and the work
has actually made me a much better
photographer in my day-to-day work.
Recently I spent five days by myself
in the Everglades in a tent — it was
sublime. Being able to settle into a
place and get to know who's living
there (in the animal kingdom) is the
key to getting great shots. I usually
need to scout out an area several times
before I can figure out the best shoot-
ing vantage points. The Everglades are
so peaceful and fairly void of humans,
which is my preferred venue.

What special equipment do you
need to photograph animals in
the wild?

For starters you need at least a
300mm high quality lens so you

can capture detail at a distance. |
began by saving up my cash to get a
telephoto lens. The first lens I bought
was a Canon 100-400 zoom lens that
turned out to be not quite tack sharp.
After a year of learning the basics I
graduated to a Canon 500 mm fixed
focal length lens, which I bought,
used from another well-known
wildlife photographer. It’s as long as
my arm and weighs 8.5 Ibs. You also
need lots of dorky clothing in order
to blend in with your surroundings —
camouflage pants and poncho, rubber
pants for the water, and great snacks.
I have a hat with a built in light so
that I can turn it on to see my camera
settings early in the morning when
animals are active. I have a blind,
which looks like a small tent, outfitted

Continued on next page ...
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with windows and doors designed for
cameras. I use the blind for fox dens
and other shy birds that I might not
otherwise be able to get close to.

Do you photograph all kinds

of animals? How do you know
where they are?

I try to find subjects wherever [ am —
birds, foxes, and coyotes locally. I had
a chance to photograph bears, moose,
and mountain goats in Montana. 'm
headed to Southern California next
week and hope to find mountain lions
and bobcats as well as birds. There’s

a network of wildlife enthusiasts on
line, which are a great resources, and
I also check in for tips with the local
National Wildlife Refuges or Audu-
bon Centers.

How do you develop a reputa-
tion as a wildlife photographer?
Winning contests is what gets you
known. It’s a growing field with more
and more competition. Some people
say it’s the “new golf” because it’s
highly populated by wealthy, retired
folks. I have placed twice in the top
100 of the annual Audubon photo
contest, which is a huge honor. I've
had my work published in Bird
Watching Magazine, National Wildlife,
Audubon, and Wild Planet Magazine.
Usually this also involves writing,
which I really enjoy. Now I've added
speaking. Most recently I did a slide
show and presentation about photo-
graphing birds at the Sharon Audu-
bon Society.

How do you make a living
photographing birds?

I support my wildlife photography
with print sales of my work, as well as
my commercial photography busi-

ness, portraits, real estate, and product
photography. My website, www.
sarablodgett.com showcases my work
and photographic services. On Face-
book and Instagram I interact with
my fans and friends daily, posting
recent projects and subjects.

Ecotourism with burgeoning pho-
tographers is another opportunity to
use your skills. Leaders and co-leaders
of these tours are encouraged to teach
photographers not only how to get
great shots but to be respectful to
their subjects and the environment in
which they live. These gigs can be a
day-long workshop or a full, week-
long photo tour in places like Africa,
Norway, Antarctica, etc.

Every photographer has to hustle —
it’s part of the business.

Are there wildlife photography
ethics?

I quickly learned how important it is
to understand and respect animal be-
havior. You never want to stress an an-
imal or bird (especially a nesting one)
with your presence. It’s important to
be sensitive to the clues they give you
and for you to retreat if the signal is
to “bugger off.” The perfect shot is
never worth scaring a duck off her
nest, or keeping a fox mother from
delivering a meal to her kits. There
are other issues too. For example some

One of my favorite East Coast
haunts is the Delmarva Peninsula in

Virginia where I visit Chincoteague
and Assateague Islands as well as the
Blackwater Preserve. These habitats
offer amazing shore birds as well as
other birds and animals such as the

photographers will cut a branch out of little sika deer, which were imported

the way of a known nest, in order to
have a clear view. This branch could
have been offering shade, a perch, or
privacy to nesting chicks and parents.
In short, it is always best to put the
needs of your subjects before your
own. For example, I can’t justify using
drones for wildlife photography —
introducing unnecessary stress into
their world.

‘ What are your favorite places
' to shoot?

~ The Salton Sea in California is one of

my favorite places to shoot. It’s on a
migration path in Southern California
and is host to around 400 species of

& birds. New York State has a wonderful
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. variety of birds that are full-time resi-
. dents as well as vast array of migrants

that pass through or come to breed in
the springtime.

years ago from Japan.

What makes your photos
distinctive?

I always try to take an artistic ap-
proach in whatever I do. I was trained
as an artist and I just can’t help myself!
I believe that my work is worthy of
being called fine art not only because
of its visual appeal but because these
images will become part of our his-
tory. As more and more birds disap-
pear because of climate change and
human expansion, what will be left

is our visual story telling through art

and photography. ¢

Above: A green
heron successfully
grabs his lunch. Be-
low, left: Herons in
a rookery on Wiltsie
Bridge Road in
Ancram. All photo-
graphs courtesy of
Sarah Blodgett.
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SHELDON MASONRY & CONCRETE LLC
“All phases of masonry construction”

Lakeville, Salisbury,
Millerton & beyond

Valentine Monument Works & Sandblast

SINCE 1875

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

Specializing in full mechanical
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of all classic cars

=~ & (Crassic AMERICAN

i — | CARS Sules & Service
h _.j

RTHWEST CORN

..'I.'h e R g Ry e R e e e e b e ey e =STEDT
e A L e R A L h A B A R i e a s B Ly = B L AR = e

CLASSIC CARS, LLC

860-596-4272 * OrrosiTE LIME Rock Park
438 LimE Rock Roap, Lime Rock, CT 06039
www.FACEBOOK.COM/NORTHWESTCORNERCLASSICCARS

ij=

Foay
HARNEY & SRS
|

[ EL]

Accepting
only the
EXCEPTIONAL

www.harney.com

14 MAIN STREET MAGAZINE

~_ (ascade

H ﬁpmtﬂmﬁﬁf

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

=MADSEN =
OVERHEAD DOORS

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
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HOW ANIMALS CAN AFFECT OUR WELLBEING - AND VICE VERSA

Animal-assisted therapy

By Thorunn Kristjansdottir

info@mainstreetmag.com

I consider myself so incredible for-
tunate to have grown up on a farm
and surrounded by animals. I grew
up in the family horse business, Ice-
landic horses to be specific. But we
then also had cats, there were dogs
on the farm, and we had rabbits,
fish, and parakeets when my brother
and I were kids, too. Sounds pretty
terrific, right? I think it couldn’t
have been much better, but then I
could also be a bit biased.

When I was a kid, I didn’t think
about how lucky I was to have so
many animals in my life — I took it
as a given because I didn’t know any
better. And I certainly didn’t con-
sider the effects that these animals
could have on me, my mental and
emotional state. I just knew that
my animal friends always made me
happy.

What I'm referring to is basically
pet therapy, or as I've learned is
the technical term: animal-assisted
therapy. When I was a kid, or even
as a young adult, I thought it was
normal to talk to my animals, to
take specific and intentional time to
spend with them and to bond with
them. Still to this day I do that.
They crave that one-on-one mo-
ment just as much as we do. They
have things that they need to tell-
and or communicate with us. So
always be mindful to listen to them,
too. But back to the point; in the
last decade or so I've read a lot of
headlines and heard a lot about the
positive impacts that being around
animals can have on us humans.

They calm us

You've probably heard of therapy
animals like dogs, llamas, and
horses, right? A lot of therapy ani-
mals will visit hospitals and nursing
homes to name a few, because of
the calming effect that they have
on people, especially in stressful
situations. What happens to most
of us when we see an adorable and
friendly dog approaching us? We
smile, we feel a calming effect come
over us — right? That is precisely
why these animals are in their jobs.
They are there to help. And they’re

experts at it!

Major horse love

You might also have heard of some
equine therapy programs like the
Equus Effect locally in Sharon, CT,
that work with horses and veterans.
I can attest that horses make for
the most amazing therapy animal.
They are so in-tune with whomever
is around them and they respond
in ways that make you have to pay
attention to them and the work
you are doing with them. Horses
respond to body language, and
sometimes you can have a whole
conversation just through body
language. And so for all of the
above-mentioned reasons, I totally
understand why horses are used in
therapy in general as well as work-
ing with veterans.

One of my favorite quotes is
from an Arabian Proverb and it
goes, “The wind of heaven is that
which blows between a horse’s ears.”
I love it because it is true. When
you ride a horse, and feel that wind
on your face ... and you are in
heaven. You are completely free.
You are one with the horse and with
nature. It is nirvana.

Riding a horse and working with
them can literally feel like you are
in heaven. You forget your troubles

health @

and the troubles of the world and
you get lost in those big brown (in
most cases) eyes. And if you are so
lucky to build a trusting relation-
ship with a horse — they see you
for who you are and you see them
for who they are and you come

to a mutual understanding — that
connection and relationship will be
a forever one. You've gained a best
friend for life. One who does not
judge you, and one who will love
you unconditionally — especially
when you have pockets lined with
treats.

The love, bond, and trust that
you form with a horse is one of
kindness. I could go on and on
about my love affair with horses,
and I don’t mean to be discrimina-
tory against dogs, cats, birds, or any
other animal friends. They are all so
unique and special, and the connec-
tions and relationships that we can
form with animals can sometimes
be more impactful on us than a
relationship between a human.

A love for all animals

I’m no expert when it comes to
animal-assisted therapy. I only speak
from my own personal experiences,

‘ﬂ?ﬁ" ‘?j
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Photo: istockphoto.com contributor gurinaleksandr

as well as from the few things that
I know about therapy animals.
These animals do an incredible
service to many people, and I have
nothing but the utmost respect for
the animals and their handlers. The
amount of dedication and service
is something that needs to be- and
should always be applauded. So for
this “Animal & Farming” issue of
the magazine, I wanted to devote
this healthy living column to all of
the animals out there who help us,
as well as other animals. Because,
remember, animals also help other
animals.

Let’s forget about humankind for
a minute, and just bow our heads
to all of animal kind. We are all
animals. We all coexist. We are all
part of a the cycle of life. And we
all live on planet Earth. So while
so many animals depend on us, we
also depend on them. Let’s share the
love and give the utmost respect to
all of animal kind.

Peace. Love. Happiness. *
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Lightning Protection!

P 518.272.8881 ¢ E |nf0@snyderpmnter com ® 691 River Street, Troy, NY

ASSOCIATED 55

AR LIGHTNING -

Rod Company, Inc

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

/\
HOU

Plumbing / Heating / Cooling

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

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

NoORTH EAsT
MUFFLER 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) 789-3669

DAVALA
REAL ESTATE

“Let us help you make your next move.”

5 Decker Road, Ancram, NY. Not too often do you come across a property
that offers so much. 60’ x 120’ indoor horse arena along with an attached feed
room, run-in, and three stalls plus a detached one car garage with storage. Set
on 5+ semi-private acres to enjoy. The house has a large open living room with

stone fireplace, loft bedroom, dining room filled with windows and galley

kitchen. Asking $275,000

HEeATHER DavaLa, Real Estate Salesperson ¢ 518-605-6380 (c)
MELODY GARDNER, Real Estate Salesperson ® 518-929-8044 (c)
BrITTANY GILLIS, Real Estate Salesperson ¢ 518-653-6530 (c)
KaReN Davara, Real Estate Broker ® 518-755-2385 (o)

WWW.DAVALAREALESTATE.COM °® 119 MAIN STREET, PHILMONT, NY 12565

PALLONE KARCHESKI

BUILDING | REMODELING | PAINTING | RESTORATION
860-485-4696 | Serving the Tri-State Area
www.pkcontractingct.com

16 MAIN STREET MAGAZINE



Housing for the birds

By Christine Bates
info@mainstreetmag.com

Reflecting on a subject for an article
dealing with real estate and animals,

I realized that the same considerations
humans have when selecting a home are
also true in the avian world — security,
construction, location, room layout,
[finishes, etc. The realtors view that there
is always the right client for a house
applies to birds as well, so I consulted
with birdhouse experts to provide readers
with the information required to con-
sider starting their own backyard real
estate development project and become

a responsible landlord. Unlike human
habitats, there are no regulations and no
leases to sign.

Housing shortage

Nationally there is a housing short-
age in most parts of our country. The
same is true for many of our bird
neighbors as trees are cut down, open
agricultural fields are developed or
returned to forest, people move in
and the natural landscape becomes
fragmented. Birdhouses, at least for
some species that make their nests in
the cavities of trees, provide needed
shelter, especially during hatching
session. A national effort to save
bluebirds by building and installing
bluebird houses has turned around
their population decline. Purple mar-
tins nest almost exclusively in housing
provided by humans and are declining
in our region.

Air-b-&=-bird?

Songbirds are seasonal tenants and
many don’t show up until spring to
look for a house to raise their young.
They move from one house to another
after their fledglings have left the nest
and then may resettle for the next
clutch before migrating south for the
winter. Most birdhouse tenants don’t
buy and settle down in the same place
year after year to increase the chances

of the vulnerable young surviving.
Like people running out on their rent,
they have moved on to the next spot.

Location, location, location
When it comes to looking at houses,
each bird species is very particular
and very practical. In general the best
address must be sheltered from wind
and rain and be out of the reach of
predators. Birdhouses should not be
located in areas where pesticides have
been used as it poisons the insects that
birds feed on. Commercially culti-
vated fields and golf courses should
be avoided, but again each species has
their own idea about a good neighbor-
hood.

Waterfront real estate is desired by
wood ducks whose natural nesting
place is in old growth and mature
hardwoods. But nailing a wood duck
box on a random tree near your pond
may do more harm than good. The
box needs to face open water and be
at least four to six feet above the high
water line, a 100 feet from other boxes
and in shallow water to prevent large
mouth bass swallowing ducklings as
they emerge from the box. Bluebirds
want to face as much sun as possible
and look out on an open space away
from the prevailing wind. Of course,
like most people, birds like to be close
to dining. Native plant gardens that
attract insects also attract birds that
dine on insects.

Purple martins are even more
demanding. They prefer to stick
together in a multi-family house 12’
to 18’ off the ground in an open area
with clear flyways 30 to 120 feet from
human housing and 60 feet from
trees.

Curb appeal attracts the right
kind of tenant

Each species of bird has specific
requirements that attract them to a
new home. All birds seem to prefer
untreated, unpainted wood, prefer-
ably cedar, pine, or cypress. Bright
colors attract predators. Roofs should

real estate @

REAL ESTATE DEVELOPMENT
IN YOUR BACK YARD

Above: A swal-
low returns to the
birdhouse to feed
its young. Photo

be sloped and overhang the sides and
front of the house. Smart birds know
that perches are a bad idea as they

make it easier for predators to enter. istockphoto.com
. . contributor Michael-
Many fanciful birdhouses that are Stubblefield.

widely available are the equivalent of
Big Mac houses — too fancy, too big,
and not very practical.

Housing discrimination

There are building specifications

for each species of bird from owls

to titmice. And like any other kind
of residential project you need to
build to suit the market. For example
bluebirds need a 1.5” hole 6” to 10”
above the house floor. The interior
space should be 5” by 5” to accom-
modate broods of five to eight chicks.
Barn swallows prefer open boxes that
are set up in sheltered areas close to

a mud source. In contrast barn owls
select open areas close to hollow trees,
cliffs, riverbanks, or barns with lots
of rodents. These large birds require a
3% to 4 ¥4 elliptical hole. Tiny birds
like wrens and chickadees need a tiny
opening of only 1 1/8.”

Continued on next page ...
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Avoid home invasions

Sparrows and starlings, both invasive
species imported from the UK in

the late nineteen century, will enter
unprotected birdhouses and kill
fledglings. Protect residents with Noel
predator guards — metal mesh cages
that fit around the entrance to keep
predators including cats, weasels, rac-
coons, and snakes out of the nest box.
The right sized hole for a bluebird will
keep out starlings but not sparrows. If
your house is mounted on a pole you
might need a wide cone or a baffle to
prevent predators from climbing up
into the house. And be sure that these
home invaders can’t drop from above.
Domestic house cats kill an estimated
500 million birds a year. Please keep
them safe inside your own house.

Birds do not need heat or
central A/C but a staircase is
helpful

The interior of the birdhouse is just
as important as the exterior to avian
lookers. The walls should be at least
% thick for insulation. While central
A/C is not important, ventilation is
required — just a few small-drilled
holes near the top of each side and
some holes in the bottom to prevent
flooding. Since these nest boxes or
birdhouses are primarily for hatch-
ing, protecting, and then launching
the young the interior wall below the
entrance hole should have grooves like
a ladder to help nestlings get out of
the house. You've heard of “failure to
launch.”
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Spring is the time to put your
house on the market

Just like humans most birds start
looking around for a house in mid to
late March and it should be ready for
showing by March 1. Like houses for
sale, it may take a while for the right
bird to find you.

Staging

From a bird’s perspective while the
size, location, and type of house and
its entrance are important; different
species also have preferred interiors.
For example ducks and woodpeckers
like a layer of wood shavings when
they move in to provide warmth and a
cushion for eggs, while most song-
birds bring their own furnishings to a
clean house.

Annual maintenance is required
Just like any investment prop-

erty most birdhouses require annual
maintenance and cleaning. Sharon’s
Audubon Center suggests that all
birdhouses be cleaned on March 1
and it’s a good idea to wear a facemask
and gloves for this annual task. Easy
access to the interior is important — it
seems like a shop vac might come in

handy.

Consult an expert

Just as you would hire an architect
to build a house, you should search
out up-to-date sources on the habits
and preferences of the kind of bird

you want to attract before buying,

building, or siting a birdhouse. Bats,

for example, have been decimated

by white nose disease and need help.
They prefer to be near water with a
large, flat house mounted on a pole or
affixed to the side of a building facing
the sun. At sunset, as they emerge
from their house, you can enjoy

them diving in midair and devouring
insects. Providing them with a proper
home can help keep bats out of your
house.

Over 81 million people in the US
feed birds and watch wildlife from
their own homes. It’s an affordable,
increasingly popular activity that pro-
vides a glimpse into the behavior of a
mysterious presence that flies in and
out of our daily routine. In our region
there are still songbirds living amongst
us, but far fewer than even ten years
ago. Feeding and sheltering birds are
small ways for us all to stay in touch
with our immediate environment and
make a small change. The return on
investment is incalculable. ®

Christine Bates is a real estate agent with
William Pitr Sothebys International Realty
and has written about real estate since the
Jorst issue of Main Street Magazine in 2013.

Above: This
birdhouse sitting
in this garden is a
decorative accent.
It meets none of the
requirements for
any avian dweller.
Photo by Christine
Bates. Below, left:
An Audubon bat
house, bat book,
and bat puppets.



OLD FARM NURSERY

landscape design & installation | specimen trees, shrubs & perennials | display gardens

860 435 2272 | oldfarmnursery@aol.com

oldfarmnursery.com

158 Lime Rock Road | Lakeville, CT

YOUR DREAM KITCHEN AWAITS

UNIQUE AND SPECIALIZED TABLETOPS ® NATURAL EDGE
SLABS UP TO 30° ® SOFT & HARDWOODS IN STOCK ®
CUSTOM SIZES & GLUE UPS AVAILABLE ® & MUCH MORE

(s18) 828-5684 * 1262 RTE 66, GHENT, NY
WWW.GHENTWOODPRODUCTS.COM

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

Dét Salor

Providing grooming & boarding services
46 Robin Road ® Craryville, NY
518.325.4150 @ 518.821.3959
poochinipetsalon@gmil.com

Follow us on Facebook!

CRAFT BEER AND BEER ON TAP!

Beer on tap at Quattro’s Beer Wall! (Grab a Growler)

A unique, unexpected beer collection
STOP BY - PICK UP SOME GREAT BREWS.
JOIN OUR GROWLER CLUB! ‘\

...and remember Quattro’s Custom Butcher Shop
for steaks, chops, leg of lamb, crown roasts, prime
rib, fresh or smoke hams, or our own smokehouse

specialty meats and sausages.

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

(845) 635-2018 FOULTEY FARM & GOURMET MARIET

Custom Metal
Fabrication

& Design

Furniture, Fixtures and
Interior/Exterior Installations
Stainless Steel — Brass — Bronze
Aluminum Welding
Ancramdale, NY - 347.860.3173
studio@corbincruise.com
www.corbineruise.com

e Residential & Commercial Paving

* Specializing in Home Driveways,
Private Roadways, Parking Lots

e Stone, as well as Oil & Stone finishes

e Fully insured

RONSANI
BROTHERS
PAVING

(518) 429-1797
ronsanibrotherspaving.com
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® haldora

Luxury Clothing
& Home Decor

@HaldoraRhinebeck
28 East Market Street
Rhinebeck, NY
Haldora.com [ 1]

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

Copake Veterinary
Hospital

Serving small and large animal health in the Tri-State area for 75 years
Cows - Sheep - Pigs - Llamas & Alpacas - Goats - Poultry - Cats & Dogs

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




EASY-PEASY

By Jessie Sheehan

info@mainstreetmag.com

So, this is a recipe for easy-peasy
mousse with truly the most perfect of
light and fluffy textures. But said tex-
ture is not achieved via the traditional
method of whipping eggs. It is accom-
plished instead with a genius hack:
melted marshmallows. Now, before
you turn the page, or scroll away hur-
riedly, scoffing at the mere thought of
adding marshmallows to mousse, hear
me out. Although I cannot explain the
science behind why melted marshmal-
lows impart a mousse-like texture to
melted chocolate and whipped cream,
though my guess is that it has some-
thing to do with the gelatin in the
marshmallows, that is, in fact, exactly
what they do.

I stumbled upon this trick while
reading a recipe for “instant” mousse
(as I am drawn to any and all recipes
with the words “instant” or “easy” in
the title) and was instantly (pun in-
tended) smitten. I modified the recipe
to make it my own, adding more
heavy cream and omitting the butter
and hot water. The resultant mouth
feel of my finished product was,
indeed, exactly like that of a mousse
in which much more time and effort
had been spent on its ethereal texture,
than that which had actually gone
down. And for that I was pleased.

A smashing hit

But when both my boys went bananas
for the mousse, I knew I was really
onto something. Rarely do I make
something that they each respond to
so positively, particularly the younger
one who is downright picky when it
comes to dessert. In fact, whenever

I ask him to taste-test my latest and
greatest treat, he often tells me that
it is just “too sweet,” a description of
which I am honestly not sure what to
make.

This time, in fact, it was my
youngest who tried the mousse first,
when I was still tweaking the recipe.
He took a bite and then another and
another. But when I asked him what
he thought, he explained that it was
fine, but tasted nothing like chocolate.
Hmmmm. You might think that at
that point I rolled my eyes and walked
away, vowing never to share anything
sweet with the kid again. But guess
what? He actually has a great palate
and the truth is, if he likes some-
thing, then I know it’s good and if he
doesn’t, I know it has issues. And so, I
listened to him.

Solving the problem

My original recipe included melted
chocolate (of course) but nothing to
amp up or deepen that flavor —and I
realized that my second-born might
be actually be onto something: maybe
the “secret” ingredient in the mousse -
the one that gave it all of its wonder-
ful “mousse-like” texture (i.e.: the
marshmallows) was canceling out the
chocolate flavor. I rectified the situa-
tion by adding a bit of Dutch process
cocoa powder (I like Dutch process
for its dark color and strong cocoa
flavor) and a bit of espresso powder,
which brings out the flavor of choco-
late without actually adding the flavor
of coffee (another scientific phenom-
enon which I cannot explain).

And you know? I solved the
problem in spades. Not only was the
mousse now deeply chocolate-y, but it
was not too sweet (despite the marsh-
mallows) and the picky kid ate at least

— "’

—__'".r

three ramekins of it. The not-so-picky
kid also ate about three containers
worth, and I could not have been hap-
pier running to and from the kitchen,
delivering them chocolate mousse for
the better part of an evening.

Some thoughts on the recipe:
The recipe takes almost no time to
come together — the only “time” really,
is the time it takes the melted choco-
late and marshies to cool, and you can
speed this up by submerging the bowl
in an ice bath and stirring frequently.
And although you can refrigerate

the mousse after transferring it to
ramekins, for a chilled mousse experi-
ence, it is also ambrosial enjoyed at
room temp. However, if you do serve
it right away, the flavor of the espresso
will be a bit more pronounced — it
fades after being chilled — so consider
yourself warned.

Ingredients:

3 cups mini marshmallows

2 cups heavy cream, divided

1 cup semisweet chocolate chips

1 tbsp Dutch process cocoa powder
1 tsp espresso powder, optional

1/2 tsp fine sea salt

2 tsp pure vanilla extract

baking @

G

L

Place marshmallows, 3/4 cup

cream, chocolate, cocoa and espresso
powders and salt in a medium sauce-
pan over medium heat and cook until
melted and smooth, stirring frequent-
ly. Transfer to a large mixing bowl and
let cool to room temp.

In a stand mixer fitted with the
whisk attachment, or in a bowl with
a handheld mixer, whisk the remain-
ing cream and vanilla on medium to
medium high speed until stiff peaks
form.

Gently fold the cream into the
cooled chocolate mixture in three ad-
ditions until combined.

Transfer to six 6-ounce ramekins
and serve immediately with additional
whipped cream or refrigerate until

chilled. ¢

Jessie is a baker and cookbook author; you
can learn more about her through her website
Jessieshechanbakes.com.
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"Great customer service and hands down
the best craft beer selection in the area.
This is my new go to packie"

“These guys are great and have one of the
better selections of wine and whiskey in
the area. Highly recommend”

- Ryan satisfied Customer

- Rufus satisfied Cutomer (July, 2018)
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(800) 364-5760
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-Tom satisfied Customer
(October 2018)

“...Seems like everyday there’s
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in the Sharon Package Store.”
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mcKedown

By Mary B. O’Neill, Ph.D.

info@mainstreetmag.com

Farming is part of the fabric of the
northwest corner of Connecticut, so
it’s not surprising that Englishman
Dr. James Shepherd and his wife,
California-native Katherine (known as
“Shrevie”) chose this area to put down
roots and fulfill their dream of owning
and operating a farm.

After eight years in Botswana and
Nigeria with James’s work with the
Center for Disease Control in the
areas of HIV and TB and Shrevie’s
as a grants officer for the US State
Department, they moved back to
the US with their teen sons to begin
another chapter of their lives. He is
an infectious disease specialist at Yale
University School of Medicine and
Shrevie recently completed a graduate
degree in international social work at
the University of Connecticut.

Field of dreams
In October 2014, they bought a de-
funct dairy farm on Sharon Mountain
which covers 175 acres of fields and
forest. As James puts it, “We knew
this was the place. It had excellent soil
and a small footprint of buildings.”
With a modest farmhouse and two
barns at the front of the property, you
can see what he means.

They christened it Smokedown
Farm. Shrevie recounts, “When
James’s mother and uncle were small

they were evacuated from London
during the war to a farm in Oxford-
shire called Smokedown Farm. They
loved living on the farm probably

more than they liked living at home
and still talk fondly of their days on
Smokedown. We thought it was a
lovely reminder of England.”

After purchasing the farm they
needed to decide what to plant.
James’s involvement as a board

member of the Connecticut Farmland

Trust, with the mission of protecting
farmland from development and es-

tablishing a local, sustainable food sys-

tem, led him to consider an unlikely
crop — hops. For James, “Hops is that
high value, sustainable, and locally
appropriate crop. With craft brewers

expanding in the state, we felt it was a

crop we could raise and sell locally.”
With nine growing acres, Smoke-
down is the largest hop farm in

Connecticut. Each season brings them
closer to a financially sustainable yield

and propels them along the learning
curve, which has been considerable.

Team hops
James employs his medical research
skills to farming and has a somewhat
scientific approach to the work. This,
complemented by Shrevie’s enthusias-
tic willingness to get her hands dirty,
provides an effective division of labor.
In 2018, they hired farm manager
Ally Hughes to complete their team.
Previously she was Assistant Wine-
maker and Vineyard Technician at
a winery in central Nebraska, where
she was born and bred. “Agriculture
is deeply rooted in my Midwest
upbrmgmg, says Ally. “I'm a fourth-

My farming
interest is specifi-
cally in the craft

I'm looking for-
ward to helping
produce quality
hops for the craft
brewing industry

‘WJ

generatlon farmer.

beverage industry.

of New England.”

hop farming @

TAKING THE LEAP
WITH HOPS

Above: Compressed hops being prepared to get baled in burlap. Photo: Ally Hughes.
Below, left: The spectacular harvest crew that helped bring in hops over Labor Day
Weekend!

No winter’s rest

In winter, the farm looks like its main
crop is telephone poles — 667 larch
telephone poles to be exact. This

is enough to ideally support 1,000
plants per acre. Larch wood is durable
and waterproof, as well as rot-resistant
in the ground making it the perfect
choice for hop farming.

Each of these 18-foot tall posts is
buried four feet deep — a fact indelibly
burned into the mind of pole-burying
James, who is personally acquainted
with each one.

Overhead the poles are connected
to metal cables that crisscross to form
an aerial trellis. They are then lashed

to the ground at the end of each
625-foot row. A lover of precision
and without the use of a Fitbit, James
asserts that if one were to walk up and
down every row it would cover five-
and-a-half miles.

Hungry hop

James describes the need for amend-
ing or feeding the soil over the winter
and throughout the growing season.
“Hops prefer sandy, loamy soil and
because of their accelerated growth
rate, they require a lot of nutrients,
particularly nitrogen. They thrive in
a highly irrigated ground that drains

well.”

Continued on next page ...
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@ hop farming

Pests such as the hop aphid and
potato leathopper, as well as downy
mildew preclude organic grow-
ing. Non-restricted fungicides and
Integrated Pest Management (IPM)
is practiced at Smokedown Farm. For
pests, this means understanding their
life cycle and preferences, monitoring
their activity and adjusting treatment
accordingly, and tolerating harmless

bugs.

Shootin’ from the hop

In the early spring, hop shoots grow
with reckless abandon from the hop
rhizome or crown. These shoots
resemble purple mini-asparagus and
left unchecked, each will grow into a
hop plant.

Four to eight shoots are ideal for
optimal growing. Extra shoots will
siphon off energy from the plant root.
This makes it necessary to “crown” the
hop plant by trimming the shoots.

Hop shoots are a delicacy in
northern Europe, where the price has
earned them the reputation of being
the most expensive vegetable in the
world. The Shepherds tried to make
a go of introducing the northwest
corner to the glories of a sauteed
hop shoot. Unfortunately, our tastes
lag behind those on the continent.
Until that changes, instead of feeding
people hop shoots, they are compos-
ted to feed their future sisters.

Vine vs. bine

A hop farm is “like a vineyard on
steroids,” observes James. A native pe-
rennial plant, its Latin Linnaean name
is humulus lupulus, meaning “wolf of
the woods.” Hops are aggressive and
rapid growing.

24
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However, it grows not as a vine,
but as a bine. What’s the difference?
Vines possess a vertical stem that
sends out tendrils which attach to a
vertical support to brace the stem.
Bines stems wrap themselves around
the support. Shrevie describes that “to
help in catching onto the support, the
bine has scratchy hairs that can cause
what’s known as ‘hop rash.”” James
offers the scientific term for scratchy
hop hairs. In case you were wonder-
ing, it’s trichome, from the Greek
trichoma, meaning — you guessed it —
hair.

Hop training

At the end of April, hop training
begins. Shrevie’s description of the
process sounds as exhausting as it is. It
requires a platform rig attached to the
back of a John Deere. Every three feet
of each row coir cord, a sisel-esque
coconut fiber, is hung from the trellis.
The coarseness of the coir gives the
hop hair something to grab onto.

Then, the hop plants need to be
repeatedly “encouraged” to attach
themselves to the coir. The hop plant
must be trained clockwise around the
cord. This follows the natural growth
pattern of the bine. The plant follows
the sun from east to west and resets
during the night.

In addition, the hop harvesting ma-
chinery is calibrated to accommodate
coconut coir, and it has become an
industry standard.

Here comes the sun
Hops are extremely photosensitive
and are intimately clued into the
amount of daylight they’re exposed
to. James explains that hops need 15

7 s hours of sunlight
to create optimal
growing conditions.
This occurs above
the earth’s 44th par-
allel, which makes
hops a perfect crop
for the northern
hemisphere.

Prior to the Sum-
mer Solstice, as the
bine grows up it be-
gins to develop the
nodes of sidearms,
on which the hop

Above: A view down a row of Chinook hops in mid-July. Below, left, L-R: James “Jame-
sy” Shepherd, George Shepherd, and Dr. James Shepherd enjoying a beer at Kent Falls
Brewery after a long days work. Photos: Shrevie Shepherd.

flower will grow. After the Solstice

the hop plant can sense the shortening
of the day and will begin to produce
pale cone-like flowers, which grow
exclusively on female plants. Any male
plants will go to seed.

Harvest
From mid-August through mid-
September the hops are harvested.
The whole plant, coir and all, is cut to
the ground. Shrevie waxes exuberant
about this time of the year as if she
actually enjoys it. It’s intense, exhaust-
ing, and requires many hands getting
scratched to make light work.

After harvest, the bines have only
a short time to have the hop flower
removed and dried in the hop-drying
kiln or oast. Ally explains, “The hops
are harvested from the field and run
through the harvester immediately
and put into the oast. This all occurs
on the same day and the sooner the
better. If the hops are left on the bine
they will begin to rot and spoil.”

After drying, the hop flower can
be bagged as whole cone or as of last
autumn, with the purchase of the
proper machinery, put through a
pelletizer and bagged for breweries or
homebrewers. The whole cone hops

are more of a specialty item. Kent
Falls Brewery, in Kent, CT, uses whole
cone for its popular Bird Post pale ale.
Harney & Sons use them for their
caffeine-free New England Teamaker
Hops.

Although the fields look bleak and
barren now, the Smokedown Farm
team is looking forward to the 2020
growing season. They are keen to
expand hop production and establish
themselves as #he source of quality
hops for the craft and home brewer

alike. ©

Hop varieties grown ar Smokedown Farm
include Chinook, Tahoma, Santiam,
Teamaker, Centennial, Challenger, and
Cascade. These varieties are sold to breweries
in the area such as Kinsman Brewing in
Milldale, Kent Falls Brewery in Kent, Two
Roads Brewing/Area Two Brewing in Strat-
ford, Back East Brewing in Bloomfield, and
Lirtle House Brewing in Chester. The list is
expanding each season and recently theyve
added online ordering and delivery for the
home brewer.

For more information abour Smokedown
Farm and their hops, visit them online at
www.smokedownfarmhops.com or email

smokedownfarm@gmail.com.
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Creative types enjoy explorz'ng
the luxurious range of yarns at
Fabulous Yarn in Tivoli, NY

By Regina Molaro
info@mainstreetmag.com

Knitters and crocheters can find lots

of creative inspiration at Fabulous
Yarn — a luxury yarn boutique in
Tivoli, NY — a picturesque village in
Dutchess County. The artsy town
is home to many enticing destina-
tions including Hotel Tivoli, which
is owned by artists Brice and Helen
Marden. The yarn shop ushers even
more color to the small, stylish
enclave.

Fabulous Yarn boasts an exten-
sive collection of yarns and wools
in a wide palette of colors. Its
rainbow of hues ranges from soft
and subdued beiges and creams to
cool blues, warm yellows, and bold
orange and red hues. It also includes
rich browns, grays, and elegant

blacks.

From the start...

The business, which initially
debuted online in 20006, special-
izes in handspun, handmade, and
hand-painted yarns. Although the
business launched with one or

two specialty yarns from Artyarns
and Blue Sky Alpacas, the collec-
tion now includes everything from
alpaca yarns to merino wool yarns,
mohairs, angoras, organic cotton
yarns, yak yarns, beaded silk yarns,
and beyond.

Fabulous Yarn, which is helmed
by Judy Schmitz, evolved from
another business venture that the
yarn maven launched in 2003. The
now defunct company, fabsweaters.
com offered a range of novelty items

from handmade sweaters and hat

sets to classic cardigans, baby gift

baskets, baby blankets, handmade
baby booties, and beyond.

“As my sourcing grew for my
hand-knit business, fabsweaters.
com, it took over my home with
piles of yarn. My husband asked
me why I didn’t just sell the yarn?
During my daily commute to New
York City when I was doing market-
ing for Time Warner, I created and
launched the Fabulous Yarn website
and never looked back,” says
Schmitz.

She mentions that she had no
idea the yarn business would take
off as quickly as it did. As a result,
Schmitz had to shutter fabsweaters.
com, so she could focus solely on
the yarn business.

Fabsweaters.com and Fabu-
lous Yarn aren't the first business
ventures launched by Schmitz.
“I've been into textiles and fiber
arts since I was in college. That’s
when I started my first company,
Brock-Reed, which offered hand-
knits that I created using knitting
machines. The business was based
in San Francisco during the 1980s.
At one time, Schmitz also enjoyed a
stint serving as lead designer for Joe
Boxer’s silk boxer collection.

Continued on next page ...
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The brick-and-mortar debut
“Over the past year, our business
has grown, so we made the com-
mitment to open a brick-and-
mortar shop. Friends and custom-
ers hounded us to do it,” reveals
Schmitz. Beyond unloading all the
yarn from her attic, the yarn enthu-
siast is happy to be part of a vibrant
arts community. The quaint tree-
lined town boasts everything from
charming cafes and a sophisticated
tapas bar to enticing farm-to-table
restaurants, a grocery shop, and
several art-driven shops.

Although Fabulous Yarn is
housed in a 200-square-foot space,
it offers a vast selection of hand-
made, hand-dyed, hand-painted,
and unusual yarns. The colorful
shop also offers some machine-
dyed yarns, but only collections

that Schmitz believes exemplify

the luxury yarn category. These
include Artyarns, Zen Yarn Garden,
Madeline Tosh, and Jade Sapphire
Cashmere.

Schmitz reveals that Blue Sky
Alpacas, Malabrigo, Artyarns, and
Jade Sapphire are her top perform-
ers in terms of sales. “Blue Sky and
Malabrigo are the go-to yarns for
many — well priced and unique
both in the color palette and fiber
type,” reveals Schmitz. Artyarns and
Jade Sapphire are ideal for the true
luxury knitter who yearns for top-
of-the-line fiber and rich colors.

Since its debut, Fabulous Yarn
has expanded its collection of knit-
ting yarns and accessories to include
all kinds of fiber and related prod-
ucts — from knitting needles and
crochet hooks to books, magazines,
patterns, accessories, kits, spin-
ning wheels, and a range of luxury
bags and totes. The collection also
includes knitting gifts such as Knit
Kits and Zen Needles — Fabulous
Yarn’s own collection. It also has
bags and cases from Namaste and
Atenti.

Beyond the 200 square-feet of fab
retail space, Fabulous Yarn boasts its
own 800-square-foot warchouse. At
press time, Schmitz was prepping
for an expansion into a more spa-
cious warehouse, so that the retail
space on Broadway could serve as
more of a retail space and commu-
nity destination — a gathering space
for workshops and events.

Dedicated artisans
Schmitz says that 99 percent of her
retail business is done online. The
remaining one percent of dedicated
customers are local — they hail from
all over New York State as well as
Connecticut, Vermont, New Jersey,
Pennsylvania, and beyond. “We are
a destination for lots of local knit-
ters,” adds Schmitz.

Beyond the luxe, quality collec-
tion, stellar customer service contin-
ues to lure customers. Whether sales

occur online or in store, customers
are wowed by the personal atten-
tion, product knowledge, knitting
and crocheting expertise, and a
dedicated staff who are always eager
to assist customers.

One of Fabulous Yarn’s reviews
stated, “I felt like I was communi-
cating with an actual human rather
than a person looking to type short
hand as quickly as possible, which I
have felc with other online experi-
ences.”

Another exclaimed, “This is
the best place to buy yarn! Great
color selection, luxurious fibers,
and always the best prices! Such
fast shipping too!” Others regarded
Fabulous Yarn as a destination for
luxury, quality goods.

At press time, Fabulous Yarn
offered online assistance through
its online chat service and via the
phone. The convenient service
enables customers to seek expertise
and problem solving through this
service. The new warehouse, set to
open later this year, will certainly
host classes, workshops, and more. *

To learn more about Fabulous Yarn and
all of their offerings, you can visit them
ar 60 Broadway, Tivoli, NY or give them
a call at (844) 233-8163 or visit them

online at www.fabulousyarn.com.
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jam food ShOp St. Patrick’s Day stop by Jam to get all of your fa-

vorite St. Patty’s day foods — and much more! We’ve
got you covered for take-home as well as grab-n-go!
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and older patients. Our goals are simple - to make everyone smile.
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periodic dental exams e cleaning & whitening
bridges & crowns e dental implants & veneers
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e Garage Door Openers

e Preventative Maintenance
on Doors and Openers

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

Do you know the top 5 things
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A hivé'mentality

KEEPING BEES IN THE COMMUNITY

By Griffin Cooper
griffin@mainstreetmag.com

umans have been intertwined with
the life cycle of bees for at least
10,000 years. From the interior of
Africa, where the very first recorded
beekeeping techniques came via
pottery containers, to the walls of
Egyptian tombs where human and
bee interactions are depicted in an-
cient forms of Egyptian art, humans
and bees have been inextricably
woven together throughout the vast
honeycomb of history for reasons
of survival, sustenance, and most
recently — economics. Since the
introduction of the movable comb
hive in the eighteenth century, the
modern value of the bee has mostly
to do with what they are able to
output, namely perhaps the most
ancient human delicacy — honey.

Are bees endangered?

While today’s honey bee might have
been domesticated thousands of
years ago, the economic fascination
with honey persits. Now might be
the last affront in the decades of in-
dignities suffered by wild and native
bee populations as ecosystems teeter
on the verge of collapse. Popular
science has propelled awareness for
the honey bee onto the interna-
tional stage in recent years, helping
give birth to sustainability programs
on behalf of the most common of

domesticated species of bee while
propagating the perhaps false no-
tion that the honey bee itself is en-
dangered — or anywhere close to it.
According to the US Department
of Agriculture, numbers of honey
bee colonies have actually risen over
the last ten years while the native
bee population remains an utter
mystery. The reason is perhaps
bitterly unsurprising for those com-
mitted to organic sustainability. In
New York, the honey bee represents
a major aspect of the state’s agricul-
tural economy. A veritable army of
honey bee colonies are put to work
state-wide in order to pollinate
more than $300 million worth of
mechanized agricultural crops like
apples and pumpkins. The 60,000
colonies in New York aren’t the only
ones used for agricultural produc-
tion either, bees are shipped in from
all over the world in order to sustain
the production of goods as well as
being exported to other regions to
pollinate mass produced crops.
While honey bees are not cur-
rently at risk of extinction due to
their economic value, the track of
the wild bee remains frighteningly
incoherent. With efforts being made
to keep honey bee sustainability in
the public consciousness growing
over time, the decline of native bee

species has faded into the periphery
of environmental discourse — a fact
that may prove detrimental to eco-
systems across the planet. While the
fabric of the importance of the wild
bee continues to be woven thicker
and pulled tighter over the eyes of
endearing environmentalists, in
Millerton, NY, the would-be hero
wears a surprising cape. Though
commercial beekeepers might be
responsible for the majority of the
pollination services that take place
on behalf of major agriculture, it’s
the hobbyist that still maintains an
intimate connection with the bees
themselves — and the communities
they serve ever so faithfully.

A beekeeper’s life

“I filled out an application for my
beekeeping license in 1983 after

I came across a flyer at one of the
markets here in town,” says Gino
Robustelli, Millerton’s resident
acquisitive autodidact who has been
beekeeping and spreading the word
on sustainability ever since. “I got a
knock on my door from a local bee-
keeper from Avon, CT, a few days
later asking me if I would like to

Continued on next page ...

MAIN STREET MAGAZINE 31



GORDON R. KEELER

APPLIANCES

Appliance sales & service since 1930

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

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

518.789.0252 * 52 Main Street, Millerton + 52main.com

* 24 Hour Towing
* RAluminum and Steel Welding
* Insurance Claims

| - Complete Auto Body Repair

- 4x4 Truck Accessories

- Environmentally Friendly

3718 Route 44, Millbrook, NY 12545 www. WesAutobodylWorkstcom|

Your first steps may feel awkward
but planning gets you there

haro doesn’t know she’s a registered
holstein. She doesn’t know she’ll
compete some day at the Dutchess County

Fair. For now she may only know play
time and feeding time, but we know a

little planning will go a long way toward

ensuring that Charo has her best shot
at being a champion.

Everyone starts somewhere, and
planning your finances can feel

as awkward as a calf’s first steps. The

Bank of Millbrook has helped our

customers plan for their finances
for well over 100 years. And whether
that means enhanced and secure savings vehicles or
loans to grow your business, the Bank of Millbrook
can help you plan for a more prosperous and secure
future for you and your family.

BANK OF MILLBROOK
The Strength of Relationships

3263 FRANKLIN AVE MILLBROOK
5094 ROUTE 22 AMENIA

2971 CHURCH ST PINE PLAINS

IT HUNNS LAKE RD STANFORDVILLE

(845) 677-5321
BANKOFMILLBROOK.COM

| Millbrook Braxton Charo
Registered Holstein
Millbrook Holsteins Farm

8

MEMBER FDIC

32 MAIN STREET MAGAZINE

Lindell Fuels, Inc.

Fuel Qil ® Propane ¢ Heating
Air Conditioning

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

}

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

860 824 5444

860 824 7829 fax

s = TRANE

It’s Hard to Stop A Trane.®

FRAME A MOMENT TO
LAST A LIFETIME

GILDED MOON

FRAMING

518.789.3428

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




help him with his bees. I remember
the first time he opened the hive for
me he said, “You're a good candidate
because you're not afraid.”

Shortly after, Gino and his new
beekeeping associate became friends
and began installing bechives for
residents across the area. Over the
course of the next few years Gino
would help install between 60 and
80 hives along the Route 22 corri-
dor and into Connecticut until the
local fad of harvesting honey from
the backyard died down and local
homeowners lost interest.

“We would be travelling in the
van all day with the bees,” Gino re-
calls. “There would be thousands of
bees covering the windows and no
partition. My wife couldn’t compre-
hend how I could stand it, but, the

Today, Gino manages the sustain-
able honey bee program for the gar-
dens at Silo Ridge in Amenia, NY,
where he began planting sunflowers
specifically for its bee population
when he first started working at the
venerated members-only com-
munity. Soon after starting at the
gardens in Silo Ridge, Gino was
asked to lead the honey bee initia-
tive which has since blossomed into
the preeminent symbol for local
wildlife sustainability. “Silo Ridge is
the most sustainable, biodynamic,
beekeeping initiative in our area.
The leaders there have kept the bee-
keeping program alive, unwavering
in their effort to protect the local
honey bee population.”

While Gino enjoys the platform
the Silo Ridge initiative offers, he

truth is, many people arent aware of has started something of a cot-

how docile bees actually are.”

A true passion

Despite being allergic to bee stings,
Gino’s passion for beekeeping and
his pursuit of knowledge when it
comes to the future of the honey
bee, as well as New YorK’s native bee

tage industry of his own from the
comforts of his home in Millerton
where he raises Italian honey bees.
Gino specializes in making his very
own organic beeswax, hand creams,
lip balms, and, of course, honey,
which he sells under the name Un-
cle Gee’s Bees at McEnroe Organic

species, burns with the same passion  Farm Market in Millerton as well as

as it did 30 years ago. “I'm very pas-
sionate about beekeeping culture,
it’s a niche community and at the
same time, the contributions local
beekeepers make has a pervasive
impact on residents in a variety of
ways. The sustainability of the wild
bee populations is just as important
as we move forward and I'm always
eager to share what I've learned.”

to friends, family, and anyone will-
ing to give the organic experience

a try. When he’s not spending time
in his kitchen, steeping his flowers
in olive oil for medicinal purposes,
Gino has spent time touring area
schools with observation hives and
early mornings honing his home-
grown researching skills. “I'm always
reading — staying aware of national

and local agricultural issues will ef-
fectively grow the already extensive
network of knowledeable people in
our community. I buy my bees and
raise my bees, I would love to start

getting the kids in the area involved
as well.”

Where the wild bees are
Hometown beekeepers like Gino
hold no pretense when it comes

to the issues surrounding losses of
the North American honey bee,

the prevalence of the problems

with commercial beekeeping are
not lost on the local bee enthusi-
ast. “It’s work, it’s a dedication to
maintenance that makes sustainable
beekeeping and unfortunately many
beekeepers are content with making
up for their losses in other ways
because it seems easier,” says Gino.
“But the fact remains, beekeep-

ers still continue to take too much
honey and many of our local bees

Continued on next page ...
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Above: Gino all
suited up amongst
his bees. Below,
left: Uncle Gee’s
Bees honey.
Photos courtesy of
Gino himself.
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are being exported to other parts of
the country like California to pol-
linate commercial crops like almond
fields.” As a result of their integral
contributions to the economic
integrity of mass-produced crops,
significant efforts have been made
on behalf of the scientific commu-
nity to stem the tide of honey bee
population losses. The same cannot
be said for another decline — that of
the native, or wild bee populations.

“Nobody really knows about the
wild bee population,” says Gino
whose research has now turned
toward understanding native bees
and their contributions to local eco-
systems. “Typically, when the queen
leaves, the swarm follows, making
it hard to geographically track the
progress of wild bees.” Though
beneficial information regarding
populations of wild bees remains
frustratingly ambiguous, their
impact as pollinators of the natural
environment is undoubtedly crucial
to the future success of area eco-
systems. Wild bees, like the eastern
bumble bee, of which a number of
species have experienced significant
declines in recent years, pollinate
wild flowers and plants whose seeds
feed birds who then feed mammals
and thus, maintain ecosystems.

Sterile landscapes and
agricultural neglect

“We don’t plant flowers anymore
and as a result, our landscapes are
becoming sterile,” Gino says of our
pension for planting commercial

34 MAIN STREET MAGAZINE

gardens. “Commercial products like
Korean Boxwoods and our habit of
seed bombing our backyard gardens
contribute to the loss of wild flow-
ers and grasses.”

Indeed, civilized society has a
habit of “tidying up” the natural
landscape both at home as well as
on a larger agricultural scale. For
Gino, sustainability means return-
ing to our wilder roots, “We should
consider letting more wild grasses
grow again. Every spring my family
will plant wild flowers and let them
be, in fact, if it wasnt for my wife,
everything on my front lawn would
consist of wild flowers.”

Still, the neglect of native bee
populations persists and for Gino,
it starts on an industrial level. “The
agricultural neglect begins with a
monoculture of planting herbicides
in our area like those sprayed over
corn for example, a GMO product
that is Round-Up ready — meaning
planting a barrage of herbicides to
kill the weeds around the corn. This
not only affects our bees, but has
run-off effects on our streams and
wells.”

Mechanized agriculture is re-
sponsible for feeding people across
the planet and there is little doubt
regarding its importance in regards
to modern commerce. The question
remains, what kind of lasting effects
does constant landscape alteration
have on the natural environment.
“Wild bees are being executed by
the removal of acres of meadows.
Our fields are full of natural grasses,
mowing kills the
regrowth possi-
bilities. Fields are
mowed but not
allowed to go
fallow, creating
sterile landscapes
with no wild
flowers — this
not only has a
negative impact
on bees, but but-
terflies and birds
as well.”

Above: A close-up
of one of Gino’s
honey combs.
Below, left: Uncle
Gee’s Bees honey.
Photos courtesy of
Gino himself.

Lingering questions and
potential solutions

The issue of native bee decline
leaves lingering questions revolv-
ing around potential solutions,
namely just how harsh the popula-
tion decline actually is and what
are the environmental stressors that
are measurable when it comes to
wild bees. The answer? Perhaps it’s
a matter of simply paying more
attention.

For Gino, the communal culture
of beekeeping local honey bees,
combined with the universal ben-
efits wild bee populations provide,
make finding a balance mean bring-
ing hope to all. “The beekeeper is
mainly responsible for pollination
and yet, it can be a double-edged
sword. We should ask ourselves if
we are doing enough to support
local pollination while at the same
time artificially stimulating bee
populations.” Simple acts, acts so
fundamental to small town life, like
letting a bit of our lawns avoid the
summer manicure, or returning to
the act of planting our own flower
gardens again may in fact bear the
fruit of sustainable ecosystems that
wild bees make possible while al-
lowing for the continued enjoyment
of our honey bees, and the sweet
nectar they provide.

All statistical information provided on behalf
of both the federal and New York State Depart-
ment of Agriculture.
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Read this alicle aboudpuppies!

By lan Strever

info@mainstreetmag.com

You fell for it, didnt you? You saw
that banner of adorable, impossibly
fluffy puppies, and you couldn’t
help but read on. Coupled with an
enticing title and some nifty rheto-
ric, you're now drawn into an article
about an animal only a mother
could love.

“What's that?” youre probably
wondering, but let’s dwell on the
puppies a little longer, because
they’re cute. How did that picture
work on us? In short, we are hard-
wired suckers. According to Natalie
Angier of The New York Times,
“scientists who study the evolution
of visual signaling have identified
a wide and still expanding assort-
ment of features and behaviors that
make something look cute: bright
forward-facing eyes set low on a
big round face, a pair of big round
ears, floppy limbs and a side-to-
side, teeter-totter gait, among many
others.” Puppies check all the boxes.

You never stood a chance.

Here’s the twist

If I had told you that this article
would be about a creature with no
fur at all on its head and neck that
maintains its body temperature by
defecating on its own feet and that
subsists on roadkill, you wouldnt
have made it past the first sentence.
Throw in that you can actually see
right through its nasal cavity, and
youd be reaching for the nearest
garbage pail.

But maybe — just maybe — if I've
tapped into that morbid, slightly
sophomoric part of you that is just
weird enough to read on, perhaps
you're curious about how so many

(n

repulsive qualities could exist in one
animal. And maybe you are open-
minded enough to allow that there
is some beauty, some important and
necessary role for all creatures on
this planet — even a turkey vulture.
If so, read on.

The animal world’s oddballs
Because turkey vultures are oddballs
in the animal world. If you have
a soft spot for Mexican hairless
dogs, blobfish, and flightless birds
— things like that — then maybe you
already appreciate turkey vultures.
They are ungainly as hell, stum-
bling into flight with a cacophony
of feathers and tipping and angling
atop thermal currents with the least
amount of grace it takes to stay air-
borne. Whenever we look to the fir-
mament in hopes of spotting a bald
eagle or a falcon, more often than
not, the six telltale splayed “fingers”
of the turkey vulture betray the gyre
of this far more common raptor.
Why are they so ubiquitous?
Well, why are deer everywhere
we look? Answer that question
and you'll know why this scaven-
ger, which feeds on decomposing
carcasses, numbers in the millions
and has extended its range since the
1970s to include southern Canada.
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Photo: istockphoto.com contributor Rawpixel

More cars, more roadkill, more call
for scavengers. Viva la vulture.

And therein lies some of the —
dare I say — majesty of this creature.
Its utter heinousness derives from
the very evolutionary adaptations
that also make it wonderful. Yes,
you can see directly through its
nasal cavity, but it’s because vultures
possess an uncommonly large olfac-
tory lobe that picks up the scent of
ethyl mercaptan that arises from the
corpses of recently-killed animals.
This also explains their relative
gracelessness compared to other
birds: they prefer to fly close to
the ground in hopes of picking up
that scent. Plus, it’s the only North
American vulture species that can
do that.

Once airborne, vultures are more
interested in surveying the land-
scape for fresh meals, so their flight
is largely static, using their wings to
angle into thermals to coast from
spot to spot. Their wingspan can
reach up to six feet, but attached
to a rather bulbous body, it makes
for inelegant flight characterized by

Continued on next page ...
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twitchy, angular adjustments. There
is, after all, no need for speed. All of
its prey is dead.

Unique characteristics
Naturally, anything that feasts on
roadkill and carrion will test the
limits of our unconditional love,
but that behavior requires some fas-
cinating and singular traits. A bald
head allows the vulture to cleanly
inspect carcasses at close range. And
yes, vultures exhibit urohidrosis,
meaning that they defecate on their
own unfeathered feet to keep them-
selves cool, not unlike sweating. But
why?

In addition to temperature
regulation, this adaptation allows
turkey vultures to do what they do.
The uric acid in their feces dries
and cools their feet, or tarsi, but
the acid also kills bacteria that the
vulture acquires from tearing apart
decaying carrion. Disgusting, yes,
but functional in the extreme.

If a kindergartener were to enumer-
ate the qualities that make birds
birds, they would probably first
mention feathers, flight, nesting,
and singing. The turkey vulture, on
the other hand, lacks feathers on
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parts of its body, flies awkwardly,
builds no nests, and is nearly — but
not entirely — voiceless, as I discov-
ered one bright, humid morning in
Sharon, CT.

Hiking a quiet section of the
Appalachian Trail, I approached
an outcropping of ledge and began
to ascend, even using my hands at
times to navigate the damp ledge.
As I neared the top, I heard a low
whoosh, almost like the sound of
waves on a beach, and as I poked
my head over the ledge, I immedi-
ately saw the dark form of a turkey
vulture hidden in the shadows of
the cliff.

I ducked below the ledge and
backed down several feet. I wasn’t
afraid of the bird, but like a rattle-
snake, it had put me on notice
that I needed to keep my distance.
Fortunately, I didn’t experience its
more aggressive means of deterring
predators, which is regurgitating
semi-digested meat, a defense that is
both repulsive and injurious, should
it land in the enemy’s eye.

So let’s add projectile vomit
attacks to the list of revolting
characteristics of the turkey vulture,
and it’s no wonder that their preda-
tors are few and
their popula-
tion increasing.
And when we
go back to that
kindergartener’s
list of bird traits,
vultures also
break the mold
when it comes to
nesting. They lay
their one or two
eggs directly on
a rocky surface —
probably what I
stumbled upon
in Sharon — and
the parents take
turns incubating
and defend-
ing them from
natural predators

such as foxes, raccoons, and larger
birds such as bald eagles, red-tailed

hawks, and owls.

An intimation of death

This latter group is worth consid-
ering in juxtaposition to turkey
vultures. Most raptors are noble,
graceful, and terrific in the original
sense of the word (from the Latin
terrere: to frighten). They command
the kind of respect that made them
the hunting companions of English
nobility in bygone days. To watch a
peregrine falcon sear the sky to ap-
prehend its prey is to witness one of
nature’s most fearsome events.

To observe a turkey vulture is not
that. But there is something unset-
tling about their presence. When I
discovered one at such close range,
huddled in a dark crevice, it was an
intimation of death. Its sound was
like that of a wave, but in the way
that a wave retreats into the sound
of the planet. It could be a river, a
wave, or your pulse — a sound we
forget about until something brings
it back into our awareness, and a
vulture can bring that song into
relief, like a mournful solo in an
orchestral dirge. *

Above, top to
bottom: The six
“fingers” of a
vulture’s wings are
the telltale sign of
one coasting along
thermals to its
next carrion. With
most of a turkey
vulture’s repugnant
characteristics,
look past the trait
to the purpose it
serves. The hollow
nasal cavity allows
it to pick up on the
scent of its next
meal. Left: They
aren’t much to look
at, but turkey vul-
tures are beautiful
in their functional-
ity. All images are
from istockphoto.
com and contribu-
tors are from top
to bottom Marek
Stefunko, Jenituck,
and wrangel.
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fresh farming @

A husband and wife team run
Sawkill Farm — a livestock farm
in Red Hook, NY

Farm Fresh

All images depict-
ing Sawkill Farm,
their animals,
humans, and
products. Photos
courtesy of Sawkill

TX. He later moved to New York.
His first introduction to the Hud-
son Valley and livestock farming
was through a job at Hawthorne

By Regina Molaro

info@mainstreetmag.com

woods and our chickens — both egg
layers and broilers — are raised out
on the pasture,” says Kallie.

The Hudson Valley area is dot- As the farm evolved, Michael

ted with lots of charming farms,
reputable restaurants, and delectable
food. The culinary scene plays a
significant role in the commu-

nity, which boasts many farmers’
markets, farm-to-table restaurants,
tasting events, and beyond.

In recent years, there’s been much
discussion about food. People are
becoming increasingly attuned
to where food is sourced and the
welfare and health of the animals,
including whether hormones and
antibiotics are used.

Red Hook’s Sawkill Farm is a
200-acre livestock farm that is
proud to fulfill its mission — to raise
100 percent grass-fed and pasture-
raised meats for people in the Hud-
son Valley and the New York City
area. The farm, which was founded
in 2010 by Michael Robertson, is
co-owned and operated by him and
his wife Kallie Robertson.

Origins

Before they met in 2012, Michael
and Kallie both shared an apprecia-
tion and interest in farming. After
an unfulfilling career in the tech
sector, Michael segued into farming.
He inidally got his start in Austin,

Valley Farm. Before purchasing a
farm and settling in Red Hook in
2010, Michael served as manager of
the Queens County Farm in Floral
Park.

Two years after starting the farm,
he met Kallie, who was visiting
Sawkill from Brooklyn. Her mission
was to pitch Michael on work-
ing with her company Farmigo.
Although the company has since
ceased its operations, its mission
was to connect farmers with con-
sumers in the city. This was done
through an online marketplace.

When Michael initially planted
the seeds for Sawkill Farm, his vi-
sion was to grow vegetables, have
livestock, and offer a full range
of products. “As we started farm-
ing, we recognized a need for local
and sustainably-raised meats. We
noticed a lot of vegetable farms
popping up and increased com-
petition,” says Kallie. That’s when
Michael decided to switch gears.

Rather than focusing on veg-
etables, he decided to raise live-
stock. “The welfare and health of
our animals is extremely important.
Our beef and lambs are 100 percent
grass-fed. Our pigs are raised in the

and Kallie continued to date. She
moved up to Red Hook full-time
when they got engaged in 2013.
Since design and marketing were
Kallie’s areas of expertise, when she
moved up to the Hudson Valley, she
focused on Sawkill’s branding and
marketing. She also set her sights
on managing the farm’s shop and
building the product collection.

The farm raises approximately
1,000 egg laying hens per year. The
Robertsons also process approxi-
mately 1,500 broiler chickens as
well as 100 pigs, 20 steers, and 60
lambs each year. At press time, 25
ewes were about to give birth to a
new herd of sheep.

Beyond raising their children —
Rollo, age 3, and Sylvie, 3 months
— the Robertsons also raise British
White and Black Angus beef cattle,
which can be spotted grazing the
farm’s pastures in the spring, sum-

Farm.

mer, and autumn seasons. During
the cold winter months, the cows
and sheep feed on hay.

Continued on next page ...
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Sawkill Farm raises its sheep for
their meat and fiber. They have a
motley crew of many breeds. As for
the pigs, a mix of heritage breeds
including Berkshire, Old Spots,
and Tamworth reside in the woods
alongside the creek. “They spend
their days rooting and foraging for
whatever they can get their snouts
on,” says Kallie.

The heritage breed roasting
chickens are raised outdoors on
the sprawling grass areas. As for
the free range eggs, their egg layers
are raised out on the pasture. The
coops are rotated weekly, so they
always have access to fresh grass
and bugs. The Robertsons also raise
a mix of chicken breeds including
Rhode Island Red, Araucana, Black
Australorp, and Cuckoo Maran.

In their quest to utilize as much
of the animals as possible, Michael
and Kallie expanded Sawkill Farm’s
operation to include the produc-
tion of yarn and lamb pelts from
the sheep, leather goods using hides
from the steers, soaps using beef tal-
low, and bone broths, created from
the animal bones.

That concept aligns well with
trend forecaster Euromonitor Inter-
national’s Top 10 Global Consumer
Trends, which were recently pre-
dicted for 2020. It points to “Reuse
Revolutionaries,” which represents
ethical consumers seeking alterna-
tives to single-use products. Their
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inspiration: to reduce waste, offer
more with less through reusing, and
minimize the environmental foot-
print. They also yearned to honor
and respect the animals by using as
much of as possible.

Farm shop
Sawkill’s farm shop is the destina-

tion for snapping up lots of goodies.

Opened in 2013, the shop is the
destination where the community
interacts with the farm and all its
bounty. Being open year-round
certainly has its benefits and enables
the Robertsons to generate revenue,
which often isn’t the case when it
comes to farming in the Hudson
Valley due to the harsh winter
weather, which tends to linger well
into spring.

The collection includes grass-
fed beef and lamb, pasture raised
pork, chicken,
bone broth and
chicken stock,
soaps, leather
goods, sheep
skins, and yarn.
Top performing
products include
grass-fed steaks,
bacon, sausage,
bone broth,
and eggs. The
chicken is a real
standout as well.

Sawkill Farm
also sells local
products such
as honey from

Ray Tousey Honey; maple syrup
from Crown Maple; and cheeses
from Grafton Village Cheese, Jasper
Hill Farm, and Chaseholm Farm
Creamery. The range of sauces and
marinades hail from Poor Devil
Pepper Co., Maya Kaimal, and
Show-Me BBQ Sauce, and the
sauerkrauts from Hawthorne Valley
Farm. Beyond the Red Hook shop,
Sawkill Farm sells its meats, eggs,
and soap at two year-round farmers
markets in Queens.

As for other projects in the works,
the Robertsons are busy enjoying
the day-to-day activities of raising
children. “That’s our big project
for the next few years. Before we
had kids, we worked hard to get the
farm to a place where we could have
more flexibility to spend time with
our family when we had kids,” says
Kallie.

The Robertsons remain grateful
to the community, which, in their
opinions, makes the Hudson Valley
such a special place to live, farm,
and raise a family. “We are deeply
grateful to everyone who trusts us to
feed their families and allows us to
live this life,” concludes Kallie. *

To learn more about the Robertsons and
their Sawkill Farm, you can visit them at

7782 Albany Post Rd, Red Hook, NY; call

them at (845) 835-8142 or visit them

online at www.sawkillfarm.com.

All images depict-
ing Sawkill Farm,
their animals,
humans, and
products. Photos
courtesy of Sawkill
Farm.



KOHLER.

IN POWER. SINCE 1920.

s w Ik
T -
] N |
|
N,

i
— ]
—
'.--_ i
1
A e -

N

T

&

WHENEVER THERE’S AN OUTAGE, YOUR
KOHLER. GENERATOR KEEPS YOUR LIGHTS ON,
YOUR FRIDGE COLD AND YOUR HOUSE COZY.

O C * Monitoring Software — Get alerts and manage your
nouue. generator from anywhere through computer or smart
phone application

Generator Sales * Service * Installation

Call for a free estimate
today... (518) 398-0810

40 Myrtle Avenue, Pine Plains, NY
Berlinghoffelectrical.com

KQH'.ER Authorized Dealer

o POWER, SICE 028, Generator Sales & Service
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Michael D. Lynch

ATTORNEY AT LAW

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

* Also admitted in New York State

tristate anthue
restoration

SPECIALIZING IN ANTIQUE
FURNITURE RESTORATION

CONALL HALDANE | proprietor

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

Enjo

y upcoming events:

March 1 Children’s International Peace Prize
recipient and United Nations speaker
Abraham Keita, 2pm

March 3 Representative Maria Horn, 5:30pm
March 5 Protect your retirement assets and your

future, co-sponsored by Salisbury Bank. Compli-
mentary dinner, 5:30pm

March 25 Keith Moon Book Series: Midnight in
Chernobyl, 2-3pm, weekly through May 20

March 27 The 14th Colony Artists Opening,
5-7pm; open weekends 11-4 through May 3

March 28 Macaron Baking Workshop, 11am.
With PJ Birriel; macaron gift bags

Please register for these FREE programs by calling
(860) 435-9851 or visiting www.noblehorizons.org.

Noble

HORIZONS

Senior living * Rehabilitation ® Nursing ® Memory care
A nonprofit organization

17 Cobble Road, Salisbury, CT 06068 © (860) 435-9851 * www.noblehorizons.org
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15 years in business * Oil, Propane, Solar Thermal, Geothermal and Biomass
heating systems ® HVAC system design and installation ® HS Tarm and Frol-
ing wood boiler dealer and installer ® New construction, renovations and
service of all Heating, Air Conditioning, Plumbing systems and well services

Williston B. Case III, Owner

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

COPAKE LAKE REALTY CORP.

Taconic Shores is a private lake community that surrounds ~115 acre Robinson
Pond. Association beaches, launches and other amenities. Near the Copake town
park, skiing, aerial park, golf, miles of state land to hike, bicycling, farm-to-table
dining, music concerts and theater. About two hours to NYC and 2.5 hours to Boston.
Waterfront homes starting at $225,000. Lots too. “Easy to get to, not easy to leave.”

Lindsay LeBrecht, Lic. Real Estate Broker | Copake Lake Realty Corp.
290 Birch Hill Road, Craryville, NY | (518) 325-9741
2602 Route 23, Hillsdale, NY | (518) 325-3921 | www.copakelakerealty.com




Crescendo

By CB Wismar

info@mainstreetmag.com

Crescendo. The word is from the
Italian, first used in the late 18th
Century to describe the moment in
a musical performance when there
is a gradual increase in volume.
It's dramatic. It’s enveloping. It
announces that something impor-
tant is happening and the audience
should really pay attention.
Crescendo.
A musical consortium of singers

and musicians who have, since 2003

been performing under the imagi-
native direction of founder and
artistic director Christine Gevert,
whose total dedication to music has
allowed her to craft a career that is
enveloping, dramatic, and worthy
of one’s attention.

Child prodigy to
international star

From her childhood in Chile where
she was, early on, recognized as an
amazing talent, Christine Gevert
has crossed oceans and cultures in
pursuit of musical mastery. Her
degree in music theory from the
Conservatorio Nacional de Chile
was just the beginning of her aca-
demic and performance career.

Working as assistant to celebrat-
ed Chilean conductor Alejandro
Reyes, Christine had a life-changing
conversation. Reyes assured her that
to continue to allow her talent to
grow, she had to leave. It was a dra-
matic decision, but the music called
her, and the next movement in her
personal symphony began.

The next stop on her journey
was Germany where she studied
choral and orchestral conducting,
received her Master’s Degree in
organ and early music performance
from the Hochschule fiir Musik
und Theater Hamburg, and studied
conducting in Berlin and harpsi-
chord in London. As a celebrated
performer, she has been featured in
festival concerts in Narol, Poland,
Paris, France, and across Chile and
the United States.

To perform and to inspire
Not only did Christine become a
skilled performer, she discovered

a flair for teaching and has taught
in Berlin at the Berliner Kirchen-
musikschule, the Universidad de
Chile, and the Pontifican Univer-
sidad Catolica in Santiago, Chile.
Locally, she’s enthralled students at
Bard College at Simon’s Rock and
presented many lectures across the
region..

It is a fair question to wonder
why, with such an exhausting
resume, Christine Gevert has ended
up in Lime Rock, CT. The short an-
swer is that no one can ever be sure
where one’s muse will lead them.

The long answer involves more
travel, this time to Boston, MA,
where the early music scene had
great attraction to a very talented,
very energetic performer. The
“scene” in Boston, however, proved
to be less welcoming than she
hoped. Prodigious as her talents
were, the tight circle of performers
and groups was difficult to pen-
etrate, and with the counsel and ad-
vice of others who had experienced
the frustration of trying to break
into a closed community, Christine
began to look for complimentary

backstage @

THE MOVEABLE
MUSICAL FEAST

positions that could give her the

base to pursue her art.

A place of her own

“One of my colleagues assured me
that to create your own program,
you should first become affiliated
with a church music program.” She
needed a base, and when, in 2001
an opening at Trinity Episcopal
Church in Lime Rock, CT, was cir-
culated, she found her new home.

Building a robust music program
at Trinity led Christine to meet
other noted musicians in the area
and as her own local choir became
more and more refined, the notion
sprouted and grew to begin that
group dedicated to Renaissance and
Baroque music — a concert group
that could draw from the wider tal-
ent pool represented at churches in
Norfolk and Salisbury, CT, in Great
Barrington, MA, and in Millerton,
NY.

To prepare for the debut of
Crescendo, Christine joined the late
Al Sly who was the revered music
director at the Salisbury Congrega-

Continued on next page ...

Above: Crescendo
Encore at St.
James Place in
Great Barrington,
MA. Photo cour-
tesy of Crescendo.

MAIN STREET MAGAZINE 45



@® backstage

Above: Christine
Gevert at the
harpsichord.
Right: Music
Across Borders
- Full Announce-
ment March
2020. Images
courtesy of Cre-
scendo.

e

tional Church and conducted the
choir for Sly’s light opera company
performances. She also presented
three months of Saturday concerts
at Trinity Lime Rock, bringing the
passion of music to bear on the
endless struggle against war and vio-
lence. Dedicated and truly cosmo-
politan, Christine Gevert had made
her mark in the local community.

With strong support from the
local community and the financial
impetus that benefit concerts by no-
table performers could bring, Chris-
tine Gevert announced Crescendo,
initially comprised primarily of
voices from her home congrega-
tion and supplemented by skilled
musical accompaniment provided
by regional artists who shared her
passion for early music.

Stunning voices, brilliant
instrumentalists

At its fullest vocal offering, Cre-
scendo brings nearly 50 singers to
the stage at St. James Place in Great
Barrington, MA, and to the chan-
cels of churches in Lime Rock and
Lakeville, CT. Comprised of both
skilled amateur and professional
voices, the smaller Crescendo Vocal
Ensemble and the Crescendo Period
Instrument Orchestra are often
joined by internationally recognized
soloists in performance.

Not every Cresendo concert is
focused on Baroque and Renais-
sance music. A 2013 commission of
West Lake Cycle by John Myers and
Five Elements by Cheng-Chia Wu

brought contemporary music to the
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region, much of which was offered
in Mandarin Chinese. The result of
that highly energetic presentation —
New and Ancient Voices: Interpreting
Nature in China and the US — won
the Chorus America/ASCAP Alice
Parker Award, national recognition
for the adventurous program and
the intricately staged performances
utilizing Chinese instrumentation.

The spring musical
awakenings

“We're truly excited about our

early spring concerts at the end of
March,” commented Gevert as she
has decided to build on the success
of the group’s recent Thanksgivings
For Life and Love, which paired
Spanish Renaissance Polyphony
and Latin American Folk and
Contemporary Music in an elegant
juxtaposition. The February concert
featured accompaniment by cha-
rango, guitar, quena, flute, palaguito
and zampona. If those instruments
aren’t easily identifiable, their dis-
tinctive sounds come to life in the
plaintive music of Andean cultures,
and the combination of that unique
sound with the highly trained voices
of Crescendo made for a brilliant
musical juxtaposition.

The musical tradition
continues

When Crescendo welcomes audi-
ences to the spring concert, the con-
tinued emphasis on cross-cultural
music, both ancient and contempo-
rary, will focus on the music of Lat-
via, Poland, the Czech Republic and

Austria. “Most concert goers have
not experienced the ethereal tones
produced by tuned musical glasses
— the glass harp,” offers Gevert.
“When we perform Esenvald’s Stars,
the magic will come to Lakeville
and Great Barrington.”

An additional spring concert
event will pair Christine Gevert on
harpsichord with soprano Julianne
Baird performing works of the Bach
family — from Johann Sebastian
Bach to his sons Carl Philipp
Emanuel and Johann Christian to
his grandson, Wilhelm Friederich
Ernst Bach.

Christine Gevert has brought her
estimable talents as a performer and
conductor to the bucolic region of
the Litchfield Hills, the Berkshires,
and the Hudson Valley, and the area
has welcomed her and made Cre-
scendo concerts a significant cul-
tural draw. In a region that boasts
Music Mountain, Tanglewood,
and the Yale Summer Festival,
Crescendo gladly takes its place as
a regional gem ... the rising music
that enthralls and invites audiences
to pay rapt attention. ®

Information abour Crescendo concerts
and educational programs can be found
ar www.worldclassmusic.org. This truly is
‘world-class music.”

M
archf;g 4pm




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
specifically 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
IrvING FARM
Corree House
518-789-2020
irvingfarm.com
OAKHURST DINER
518-592-1313

Entertainment
Tue MOVIEHOUSE
518-789-3408

themoviehouse.net

Shopping

CoUNTRY GARDENERS
FLorist

518-789-6440
countrygardenersflorist.com
HunTER BEE
518-789-2127
hunterbee.com

JENNINGS ROHN MONTAGE
860-485-3887
montageantiques.com
MEerwIN FaArM & HoME
518-567-6737

MILLERTON ANTIQUES
CENTER

518-789-6004
millertonantiquescenter.com
OBLonNG Books & Music
518-789-3797
oblongbooks.com

TerNI’S STORE
518-789-3474

Services é" muc/ﬂ more

ASSOCIATED

LicaTninGg Rop
518-789-4603

alrci.com

CrownN ENErRGY CoORP.
518-789-3014
crownenergycorp.com
MaAIN STREET MAGAZINE
518-592-1135

mainstreetmag.com

MasHA’s FITNESs STUDIO
860-671-9020
mashasfitnessstudio.com
MIiLLERTON SERVICE CENTER
518-789-3462
MILLERTON VETERINARY
PracricE

518-789-3440
millertonvet.com

MooORE & MORE PRINTING
518-789-4508
mooreandmore@fairpoint.
net

Nara MILLERTON
518-789-4474
napaonline.com
NORTHWEST LAWN &
LANDscAPING
518-789-0672
northwestlawnand
landscaping.com

OVERMOUNTAIN BUILDERS
518-789-6173
overmountainbuilders.com
Precision AuTo STORAGE
917-715-0624
precisionautostorage.com
Tavror O Inc.
518-789-4600
gmtayloroil.com

Terri LunpQuisT
845-366-9946
terrilundquist.com

Tue Hair LouNGe
518-592-1167

TaoruNN DESIGNS
518-592-1135
thorunndesigns.com
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LOCAL
INDEPENDENT
LISTENER SUPPORTED
THE SMALLEST NFR STATION
IN THE NATION ROBIN HOOD RADIO

FLORIST

unlgt d.tilg-l entaled wilk peveonnl allenfion
o SN AT SO THANK YOU!

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

PLEASE FEED THE COW.

L

It;s lawnmowing season - get your

Foreign, Domestic & Vintage Service - | | i sl
NY State Inspection Station ! ' S_:eg.mower o e

sales — service — parts
Sales: Rich Crane, richie@cranesope.com
Service: Todd MacNeil, todd@cranesope.com

860-824-7276 Fax 860-824-7759

23 South Center Street, Millerton, NY 337 Ashley Falls Rd (Route 7)
Canaan Ct 06018

TheMotorworks.biz e : Outdoor Power Equipment WWW.CRANESOPE.COM

" Make sure that your
orse’s ride is safe &

—

drtable, too!

eading out on the trail or to an event

Drse, it’s impreative that your truck

‘. are ready. But let us worry about

ill make sure that they are both safe

able for you as well as your horse.

e not only work on trucks and cars, but we
el rse trailers, too. Give us a call today
le tilus get you back in the saddle.

" Factory Lane Auto Repair

(518) 398-5360

3 Factory Lane, Pine Plains, NY
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Sienna Sky Pet Cremation Services
Dignified and compassionate pet aftercare. Ghent, NY.
(518) 816-2092. siennaskypetaftercare.com

As of October 2018, Sienna Sky offers compassionate, fully transparent, and custom-
izable pet aftercare, including individual or group cremation service for dogs, cats,
rabbits, birds, reptiles, and more. Witnessed and same-day service is available. Sienna
Sky also offers a wide selection of urns, keepsakes, and memorial jewelry. Owner

Susan Bandy says of her decision to purchase Buddy’s Place upon the retirement of its
owner, “I felt that such a valuable service should still be available to the community,

so I agreed to purchase the business in order to continue providing respectful and fully
transparent pet aftercare. We are also seeking to expand to offer affordable cremation
services for horses.” Sienna Sky is proud to offer it’s unique service across the Tri-state
region and specializes in making pet owners’ farewell to their beloved friends open and
respectful by allowing clients to be present for their pet’s cremation if they choose and
working with each client to personalize the service as a way to honor their pet. For
example, clients may include special items, such as a favorite toy or treat, to accompany
their pet during their transition. Sienna Sky donates a portion of profits to The Lily
Pond, a not-for-profit animal sanctuary. “It’s important and healthy to honor the love
and joy that our pets brought to our lives and to allow time and space to grieve. Sienna
Sky will begin offering pet grief support workshops this year,” says Susan.

1
e

¥

business snapshot @

Dutchess County SPCA

Securing caring, responsible, permanent homes for adoptable
animals. (845) 452-SPCA (7722). @DCSPCA. dcspca.org

Founded in 1871 as a citizen’s society dedicated to helping homeless animals as well

as preventing cruelty, and thought to be the second oldest SPCA in the nation, the
Dutchess County SPCA became a not-for-profit corporation in 1963. The DCSPCA is
not affiliated with the national ASPCA, but rather is an entirely independent New York
State registered charity subsisting of service fees and private philanthropy. For over a
half-century the DCSPCA has served as a community resource center for pet adoption,
advocacy, education, and the prevention of animal cruelty. DCSPCA is the only animal
rescue that is chartered to enforce Humane Law in Dutchess County and its Humane
Law department investigates and prosecutes cases of animal abuse and neglect. The
DCSPCA offers a low-cost wellness clinic and spay/neuter services, as well as operat-
ing the Paws and Claws Thrift Shop, stocked entirely by donated items that are sold
for the benefit of the shelter. DCSPCA proclaims its greatest reward is the number of
animals — literally thousands — that it is able to rescue from abuse, neglect, or abandon-
ment; nursing them back to health and ultimately finding loving, forever homes for
them. The DCSPCA say they firmly believe that animal welfare is a direct reflection of
human welfare. They envision themselves as a service organization for people, helping
keep their pets in safe and loving homes, and helping domesticated animals fulfill cheir
purpose as happy and healthy companions to the humans that will protect them.

Walt’s Dairy LLC.

A multi-generational dairy farm owned and operated by the Kiernan
family. 328 Valley View Road, Copake, NY. (518) 329-0797.

Even after farming for over 90 years in two states, Walt’s Dairy in Copake, NY, is still
humming along with the same kind of honest, persistent dedication to the quality
and care for their livestock that has swept through generations of the Kiernan family.
Starting in 1927, and after four generations of dairy farming in Shelton, CT, Rosalie
and Bill Kiernan moved the farm and their children to Copake in an effort to escape
the growth of the urban atmosphere in Shelton. Today, Walter and David Kiernan are
running the farm with their parents Rosalie and Bill where their 168 milking cows
provide quality milk to the Milk Co-op of Hudson Valley Fresh, which provides fresh
milk to local schools in the Hudson Valley and the Berkshires. Through it all the
Kiernans remain true to the hard working ethics of the American farms of yesteryear,
as Bill Kiernan puts it: “Farming is a way of life, it means working with nature in

the elements to create something worthwhile to feed our world. Farming requires a
strong work ethic, in the hopes that you may pass these qualities onto your children.”
The Kiernans have also participated in selective breeding to build herd genetics. In
what has become tradition, many generations of the Keirnan family have shown dairy
cattle at the local and national fairs. Members of Walt’s Diary currently show cows at

the Columbia County Fair and The Big E.

Active Riding Trips
Offering equestrian vacation packages all over the world. Stanford-
ville, NY. (800) 973-3221. @ActiveRidingTrips. activeridingtrips.com

Talking travel and horses all day — what could be better? Since incorporating in 2008,
Active Riding Trips has become one of the longest-serving equestrian vacation provid-
ers around. With an astonishing 71 equestrian vacation packages available featuring

16 different countries across the globe, Active Riding Trips has enjoyed working with

a cache of some of the most incredible destinations on the planet. Riders and vaca-
tioners are swept away on horseback to locales like the Inca Trail and Machu Picchu,
featuring condor sightings and absolute luxury accommodation. The sights and smells
of a Bordeaux Ride in France as well as rides in the Gredos Mountains of Spain offer
the type of immersion vacation that sees travelers and families raving about their trips
every time. Looking ahead toward the future, Active Riding Trips initiative remains
twofold: to help keep equestrian sports growing by introducing new members of any
age to the sport; and to continue trying to give back with programs like their “Ride for
Pink” where 10% of the trip cost is donated to the American Cancer Society for R&D.
Owner Stacey Adams, who has had the great fortune to ride all over the world, says her
biggest problem when asked “which is your favorite ride?” is how to explain that it’s
truly hard to beat riding (and living) in the Hudson Valley.
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@® monthly advice columns

INSURING YOUR WORLD

Late winter and early spring is approaching. With it comes late
winter snow falls, yet more importantly the spring rains, which have
been causing serious flooding lately. This column will be devoted

to how water impacts our insurance coverages. Most specifically,
flood insurance. There is a common misconception that if a building
is not in a flood zone, one cannot purchase flood insurance. This is
absolutely false. Anyone can purchase a flood policy. The premium is
dependent upon the actual zone determination assigned by FEMA,
the Federal organization that set forth the zone maps. The higher
the chance of flooding, the higher the premium. A base flood policy
only covers the structure itself and one has to purchase additional
coverage for the contents if desired. If you have a mortgage on a
residential property, flood insurance will be a requirement if you are
in a designated flood zone by your mortgagee along with standard
homeowners insurance. This also applies to commercial mortgages
on commercial properties. There are limited types of water damage
coverage that can be added to a homeowners policy such as “back
up of sewers and drains.” Yet make no mistake, this should never be
construed as a replacement for a flood policy. Check with your agent

today regarding this important coverage.
Kirk Kneller

Phone 518.329.3131 Iﬁle]ler ]_nsural'lce

1676 Route 7A, Copake, N.Y. eﬂCy

Spring bird feedig tips

Birds eat many things, from seeds and grain to insects, fruit and nectar, but in
carly spring all these food sources are scarce and there is fierce competition for
available food. Backyard birders can provide more food and help all birds enjoy a
nutritious, healthy diet by:

¢ Cleaning and repairing bird feeders. Winter buildup and storms can damage
feeders, and winter flocks can leave feces and other debris on the feeders. As spring
warms up, feeders should be thoroughly cleaned, and any repairs should be made.
* Adding extra feeders. As spring birds arrive in the backyard, more birds will be
jostling for space. Putting out additional feeders will help more birds access food,
and using different feeder styles (open platforms, large hoppers, multi-perch tubes,
etc.)will appeal to different birds and will minimize aggressive competition.

* Providing a variety of foods. Different birds prefer different foods, and offering
a better variety (like sunflower seeds, suet, mealworms, nectar, fruit, peanut butter
and mixed birdseed) in the backyard will attract a wider range of hungry birds.

* Minimizing pesticides. Insects are a key food source for many birds and provide
essential protein for nesting birds and hungry chicks. The more birds there are in
the backyard, the more insects they will eat (providing natural pest control) and
minimizing pesticide use will prevent accidental toxic contamination of birds.

* Providing water. Just as birds need healthy food, clean, fresh water is also es-
sential. Clean and disinfect bird baths, and consider adding a bird bath fountain
or solar fountain to the yard to attract birds with splashing noises.

Birds are hungry in spring, and feeding them well is a great way to enjoy
backyard birds and meet their spring needs. As those needs are met, birds are likely
to take up residence in the yard, leading to a bird-filled summer as well and more
backyard birding fun to come.

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

50 MAIN STREET MAGAZINE

How do I know my eat is happy?

We are all familiar with common behaviors associated with a happy cat
such as a clean bill of health, good appetite, and playing on a regular
basis. Kneading and purring, for the most part, indicate happiness, as
well as a joyful greeting upon my return home or friendly mingling or

lounging with me. As my cat successfully distracts me while trespass-
ing over my keyboard, he rubs his cheeks on my computer monitor,
marking it as “safe.” As I gently place him on the floor for the third time
and interpret his behavior as slightly menacing, I know he is expressing
his want for more of my attention, but most importantly, he is telling
me he is happy. While I smile at him, it elicits more of his attention-
seeking, happy behavior. I should relax about my typos as a result of the
paw prints traipsing across my keyboard, for he is just trying to make
me happy, right? He is, in fact, reading and responding to my smiling
facial expression, an ability that cats acquired over time according to an
Oakland University study. My smile is most likely eliciting the “loving”
behavior in my cat, but I might want to keep my ego in check. Accord-
ing to the same study, my smile is linked to positive things like love

and treats, and the compassion that I receive from my cat may simply
be a result of his own self-serving needs. The good news? He loves the
attention I give him, and the study confirms our cats are truly interested
in us. And so it goes, my continued trek to making sure my cat is happy,
all the while making me happy, too.

Millerton

N\\/,Q Veterinary
Praptice

Phone 518-789-3440
199 Route 44 East, Millerton, NY
www.millertonvet.com

Thinking about becoming a dog foster parent?

Fostering is the act of giving a temporary home to a dog in need who has
often been pulled from shelters that have reached capacity. The experience
can be an amazing one, but it takes a lot to be able to love and let go. If you
can, it’s one of the most rewarding ways to give back. Here are a few tips for
those considering fostering some of the many loveable pups in our area.

>> Become familiar with rescues in our area, there are lots! Some shelters do
not encourage fosters to adopt in the event that you “foster fail,” which is
when you end up adopting the animal you have decided to foster.

>> Understand that the dog will stay with you until an approved adopter is
chosen. This may take anywhere from weeks to months. As a foster, hous-
ing, play time, initial training if needed, vet appointments, meet and greets,
adoption events, love, care, and attention are all part of the process.

>> Dogs who are rescued can range in age. Understand that some dogs may
have been saved from unfortunate situations and may be extremely timid or
have social issues that will require special care.

>> There is nothing wrong with foster failure! I have three dogs, all of
them rescues, two of them made us
“foster failures.” The best things come
when you least expect it and at the end
of the day — when you know, you know!

Tara Dellea
Pet rescue advocate

taradellea@gmail.com




If you have a leaky faucet or if your toilet isn’t running,
give Taylor Plumbing a call and we’ll have you up and running in no time!

[AvLorel  TAYLOR

PROPANE
1-800-553-2234

www.GMTaylorQil.com ¢ "Llke" us on Facebook: www.facehook.com/TaylorQilinc
Taylor QOil 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!"
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