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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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We're here to insure your eilie world

With four offices in Copake, Valatie,
and Chatham we are here to

help you with any of your
insurance needs. Contact us

today for a quote on your home,
auto, business, health insurance

or life insurance. We are the Kneller
Agency and we're here to insure

your world.
1676 Route 7A 6 Church Street 3030 Main Street
eller urance Copake, N.Y. 12516 Chatham, N.Y. 12037 Valatie, NY 12184
P. 518.329.3131 P. 518.392.9311 P. 518.610.8164

Agency

by

ENERGY CORP.

Beat the heat
with an A/C
mini-split
unit.

SERVICES:
Propane ¢ Heating Oil ¢ Diesel Fuel « Gasoline

Kerosene * Heating Systems ¢ Service
Installations ¢ 24 Hour Service

(518) 789 3014 - (845) 635 2400
3 Century Blvd., Millerton, NY 12546
WWWw.crownenergycorp.com
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@ cditor’s note & content

AUGUST HAS ARRIVED

We’ve made it — August has arrived.

I have mixed emotions about it though.
This feels like the summer that never was.
Very few people took their annual summer
vacations to the beach or to other sum-
mer haunts. There weren’t any big outdoor
summer concerts. The county fairs were all
cancelled. BBQs and summer parties were
either postponed, cancelled, or held at a re-
duced size. Nothing was really the same. On
the flip side, we took more staycations, did
more outdoorsy things, spent time grow-
ing a garden, and spent loads of time with
family. Those are all great things, but things
were certainly a little bit different this year.

August is usually the month where a lot
of people are doing the “last hoorah” thing;
going on summer vacations and trying to
get the last bit of summer fun into their
schedules before school starts. But we will
just have to wait and see in the coming days
if that remains true this August. And all
of us will anxiously await word from our
school districts to see what will happen for
our children: will or won’t they return to
school? And if they do, in what way? There
are just so many unknowns and things
change daily. Isn't it stressful? I'm finding all
of this to be extremely stressful and espe-
cially so as time goes on. I don't like it!

Part of the stress that we're all feeling is
the uncertainty and the fact that we can’t
control any of these things — not really. So
with that being said, perhaps this is the
most opportune time to take a close look
at our lives and take control of the things
that we can in order to reduce our stress and
anxiety about the state of our world. What
do you think? I suppose the first step is to
acknowledge the things that we can control
and the things that we can’t. The things that
we can control, do you like them as they are
or are there things that you want to change?
Then I think it is also important to take a
deep breath when we're faced with a new
challenge due to this Covid world that we
live in. We will figure things out — somehow
we will. Things are perhaps not ideal, but
they’ll work out in some fashion. At the end
of the day, as long as we remain healthy and
safe, and we continue to be vigilant and do
our part to keep our families, friends, and
neighbors healthy and safe, we will all make
it through this. My pragmatism about this
doesn’t mean that I don’t have days where
I get fed up too, or feel overwhelmed —
because I do! But then I take a step back,
take a breath, and try to find a solution to
the issue that 'm faced with. Where there’s
a will, there’s a way. But above all, let’s just
stay healthy, and we'll get through this.

— Thorunn Kristjansdottir

4 MAIN STREET MAGAZINE

|
-
(D
(D

JAINS

CONTENTS

6|

9|

11

15 |

17 |

21|

25 |

29 |

33|

ELEGANCE..GRACE..& ZACH
artist profile

FRIENDLY FACES

THE RETURN OF SAPERSTEIN'S
entrepreneur feature

ICE CREAM DILLY BARS WITH
PEANUTS & CHOCOLATE

WHAT TO EXPECT FROM
HOME INSPECTIONS

real estate

A CULTURE OF CULTURES
WHAT A TRIP!

MAKING SOMETHING OLD
NEW AGAIN

POSITIVE TRANSFORMATION
joshua smith designs with heart
& home in mind

k_T‘—

AUGUST 2020

We've certainly taken more time
to enjoy and appreciate all that
Mother Nature has to offer us
this year.

Cover photo by
Lazlo Gyorsok

37|

41|

43 |

47 |

49 |

53|

54 |

SIMPLE PLEASURES

A SUMMER RE-IMAGINED
virtual events keep traditions alive

TRAFFIC, TICS &
HENRY DAVID THOREAU

ART REVIVAL
the stissing center’s art center has a
long history of serving the community

SOWING THE SEEDS OF ECONOMIC
REGROWTH

BUSINESS SNAPSHOTS
old rhinebeck aerodrome
silver mountain builders
native habitat restoration
raynard & peirce realty

MONTHLY ADVICE COLUMNS

PUBLISHER, EDITOR, ADVERTISING, WRITING, PHOTOGRAPHY, & OTHER DUTIES
Thorunn Kristjansdottir publisher, editor-in-chief, and designer.

Ashley Kristjansson & Griffin Cooper directors of advertising.

Contributing writers: Betsy Maury | CB Wismar | Christine Bates | Lindsey Clark |
Dominique De Vito | Griffin Cooper | lan Strever | Jessie Sheehan | John Torsiello |
Joseph Montebello | Mary B. O’Neill | Regina Molaro
Assistant proof-reader: Pom Shillingford. Photographers: Lazlo Gyorsok & Olivia Valentine.

ADVERTISING
Ashley Kristjansson & Griffin Cooper call 518 592 1135 or email info@mainstreetmag.com

CONTACT
Office 52 Main Street, Millerton, NY 12546 « Mailing address PO Box 165, Ancramdale, NY 12503
Phone 518 592 1135 « Email info@mainstreetmag.com * Website www.mainstreetmag.com

PRINT, LEGAL, ACCOUNTING, & INSURANCE
Printed by Snyder Printer, Inc. * Legally represented by Davis & Trotta Law Offices
Accounting services by Pattison, Koskey, Howe & Bucci CPAS - Insured by Kneller Insurance Agency

Main Street Magazine is a monthly publication, coming out on or around the 1st of the month. It is published by Main Street Magazine, LLC. Main Street Magazine is
not responsible for advertising errors whereas all ads receive final approval by the advertiser. Advertisers are legally responsible for the content and claims that are
made in their ads. Main Street Magazine reserves the right to refuse advertising for any reason. The entire contents of Main Street Magazine are copyrighted and may

not be reproduced without permission. All rights reserved. The views expressed in the articles herein reflect the author(s) opinions and are not necessarily the views
of the publisher/editor.



MAIN STREET MAGAZINE 5



@ artist profile

By CB Wismar

info@mainstreetmag.com

2008 changed a lot of lives. The
economy tanked, and people lost their
jobs. Businesses closed. The prospects
were bleak and those with enterprise
and ambition had little time to pivot
... to find their next move.

After finishing prep school at
Master’s School in West Simsbury,
CT, Zachary DeBisschop plied his es-
timable talents as a three time all-star
soccer player to venture into com-
petitive college soccer at Houghton
College on an athletic scholarship. His
love for the game could not overcome
the injuries he endured, so realizing
that physical damage when young
can lead to years of painful results, he
returned to Connecticut, enrolled in a
local college and became apprenticed
to a cabinetmaker.

And so, Zach found himself firmly
settled in the chaos of 2008 ... and
made a dramatic, life changing move.
Working with a cabinetmaker, im-
mersed in the fine work of cabinetry
and the enticing beauty of wood,
Zach used the point of inflection —
he was out of work — to register at
The International Yacht Restoration
School of Technology and Trades,
“IYRS” for short, and found himself,
on very short notice, in Newport, RI.
A sailing mecca, Newport was, for a
century, home to the America’s Cup
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and continues to be a major sailing
port. For Zach, it was an experience
unlike any other he had encountered.

Boat building as a team sport
The experience at IRYS was con-
structed around the notion of teams,
and Zach became immediately im-
mersed in his first year project, work-
ing with another student to construct
a 12’ “Beetle Cat” — a legendary New
England design that has been used for
decades to teach sailing and racing.
“At the end of the term, we'd launch
our boats and have a regatta in the
Newport Harbor,” Zach recalls with
justifiable pride. “There was a real
sense of accomplishment.”

After a summer plying his new-
found skills at legendary Brookline
Boatyard on the coast of Maine, he
was back at IRYS for his second year.
Zach became part of a larger team
that tackled a much more complex
project. The year’s efforts created a
Watch Hill 15 sailboat that was cel-
ebrated with its maiden voyage at the
end of the term.

Then, it was off to make his way
in the world. Zach needed a job, and
Skip Crocker of Crocker’s Boat Yard
in Manchester-by-the-Sea, MA, wel-
comed him. Noted for its restoration
skills, the boat yard became home for

Zach DeBisschop for six years. “We
had some incredible restorations,” he
recalls. “One Riva 27 restoration on a
boat that sailed Lake Winnipesaukee
was nine intense months.” The experi-
ence was remarkable.

New York calling
It is worthwhile to note that Zach
DeBisschop grew up around wood-
workers. His father and his grandfa-
ther maintained woodworking studios
while they pursued other careers. If
a deep affection for working with
wood can be “in the blood,” then
Zach certainly has that running
through his veins. From working on
the restoration of classic wooden boats
to creating elegant pieces of wooden
furniture was not a leap, and when
Anchor & Canvass on the waterfront
in Brooklyn, NY, made Zach an offer,
he ventured from the New England
coastline to the heart of the design
and build world — New York.

“I realized that my passion was
the design and building of custom
furniture,” Zach allows as he reflects
on two years at Anchor & Canvas and
the eventual decision to move out on
his own. Grace Woodworking, named
after his grandmother, has given direc-
tion and purpose to Zach’s talent. “I
love working with clients — interior



designers or the final customers — to
dig deep into what they are dreaming
and to make those dreams real.”

With clients from Boston to New
York, Montreal to Philadelphia and
many stops in between, Zach has
carefully nurtured a reputation as a
perfectionist — a design and build
specialist who exhibits painstaking
patience in creating artworks that are
also furniture.

“I've been able to find the special-
ists needed to make concepts into
reality,” he reflects. His specialty is the
elegant designing and fashioning of
the wood that becomes chairs, rock-
ers, tables, and accent pieces. Fabricat-
ing the metal fittings, the upholster-
ing, the finishing work in a tightly
controlled spraying environment are
all elements included in his pieces.
“Fuming wood has become quite at-
tractive, yielding either a dark brown
or grey finish. There’s a specialist in
Massachusetts who has the ammonia
gas chamber needed. Finding the right
people with the right skills has been
an important part of building the
business.”

Welcome to Litchfield

And, the business has been building.
Custom design and build requests
keep coming in to Grace Woodwork-
ing, but there is more. “I've had ideas
... designs ... in mind for some time.
It’s time to build some of those pieces
and offer them for the public to see.”
As a result, Grace Woodworking has

opened (as of August 1, 2020) a gal-
lery/retail environment on Bantam
Road in Litchfield.

“I've been driving down Bantam
Road for years, on my way to Gay-
lordsville (CT) to buy my wood at
Conway Hardwood. When I saw the
‘for rent’ sign at 503 Bantam Road,
it all seemed to make sense.” Art and
design have come together with the
presentation of Zach DeBisschop’s
furniture. Along with his wife, a first
grade teacher in Winsted, CT, the
gallery has come together with appeal
to a very specific and welcoming audi-
ence.

“I build heirloom furniture pieces,”
offers Zach. “We’re fortunate that our
clients have an artistic mind and the
clarity to know what works ... what
meets their expectations.”

Creating fine pieces in the tradition
of his influences — Maloof, Eames,
Aalto — Zach has often wrestled with
the age-old challenge of whether there
is really an original idea ... an original
thought. One look at the flowing
pieces he creates, the answer becomes
clear to the casual observer. Certainly,
a chair is a chair ... a table is a table.
But, in the hands of an imaginative
and skilled artist, those pieces take on
a uniqueness that reflects very original
thinking.

It may be difficult to draw a cogni-
tive line between celebrated skills on
the soccer pitch and creating elegant
furniture, but there are some talents
that transcend the obvious. Being a

center mid fielder
in soccer is a very
demanding posi-
tion. Stamina and
skills have to be
united to yield a
player who truly
makes a differ-
ence. Wrestling
with the enor-
mous pieces of
wood that become
realized as a large
table or exerting
the strength to
bring individual
components
together to form
a stylish chair re-

quire real stamina.

Being able to “see” the entire field,
to anticipate where the play will move
and to both take command of the
game and instinctively know what
your teammates are likely to do is all
part of the complex world of the mid
fielder. Understanding your client’s ex-
pectations and vision while being able
to convert those impulses through the
lens of your own creativity is what
being a skilled furniture maker is all
about.

The days of running full tilt for
90 minutes may be behind Zach
DeBisschop, but the days and nights
of working flat out as Grace Wood-
working transitions into the competi-
tive world of attracting knowledge-
able customers while still satisfying
demanding clients is very much alive.

Grace Woodworking is located at 503
Bantam Road (Route 202) in Litchfield, CT
and at gracewoodworkingllc.com.
Are you an artist and interested in being

Seatured in Main Street Magazine? Send

a brief bio, artists statement, and a link

to your work through the arts form on our
‘arts” page on our website.

artist profile @
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(518) 325-4679

HILLSDALE, NY ¢ info@eswps.com
www.easternstateswellandpumpservices.com
Mass. Lic. #101, 704 & 949 » NY. Lic. #10061  Conn. Lic. #85 & 364

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

860-824-7276 Fax 860-824-7759
337 Ashley Falls Rd (Route 7)
Canaan Ct 06018

Outdoor Power Equipment WWW.CRANESOPE.COM

We have tables outside for dining
and for your enjoyment!
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Open every day 9am — 8pm
For take-out & delivery

Call: 518-592-1313

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

RHINEBECK

——  DENTAL CARE

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

244 Route 308 e Rhinebeck, NY 12572
RhinebeckDentalCare.com ® 845.876.2511

DAVALA
REAL ESTATE

“Let us help you make your next move.”

“A quick walk to Main Street...” Opportunity to own a home and have
rental income too! Two houses (and land) offered for sale. A few miles
from the Taconic State Parkway, close to Hudson. The main house has

been updated with the rental above oversized garage in back. Additional

land with access off side street for another home or subdivision opportunities.
Visit davalarealestate.com for additional information.

HEeaTHER DavaLa, Real Estate Salesperson ® 518-605-6380 (c)
MeLopY GARDNER, Real Estate Salesperson ¢ 518-929-8044 (c)
BritTaNy GILLis, Real Estate Salesperson ¢ 518-653-6530 (c)
KaAReN Davara, Real Estate Broker ® 518-755-2385 (o)

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

friendly faces: meet our neighbors, visitors and friends

As one of the Associate Directors of a summer sleepaway
camp in Copake, NY, one of Alex Almond’s many
responsibilities includes the recruitment of counselors
and staff from all over the world. “T also play a large part
in staff training,” says Alex. “I love to see our counselors
develop their skills and evolve over their years at camp.
Working for a small family business, I also get the op-
portunity to have a diverse daily workload meaning every
day is its own wonderful journey.” Alex is originally from
Cheshire, England, and says he has lived in big cities all
over the world but relishes the small town life. He says,
“There are so many hidden gems, hiking trails, and wa-
terfalls and my two border collies love to sail and spend
time in the lake!”

After spending the last decade as the caretaker for Camp
Sloane YMCA in Lakeville, CT, Dave Wright says

what he enjoys most is building and maintaining those
aspects of summer camp that bring children their fond-
est memories. He says he has a natural inclination for
working with his hands and enjoys both woodworking
and metalworking in his spare time. Dave has lived in the
Northwest corner of Connecticut for nearly all his life
and has developed an enduring bond with the landscape
of Litchfield County where he enjoys hiking the trails
tucked within the southern Taconic Mountain range,
particularly Bear Mountain in Salisbury. “I enjoy being
part of such a tight-knit community while still enjoying
the wide variety of events and activities this area offers
everyone who lives here,” says Dave.

Since June of last year, Falls Village, CT, resident Grace
Cohn has been gaining valuable experience in the world
of interior design by making herself an integral part of
Merwin Farm & Home in Millerton, NY. “My favorite
part of the job is being able to learn and experience inte-
rior design while working for owner Charlotte Sheridan,
a person who gives me the opportunity to be creative
and explore my personal talents,” says Grace. Outside
of work, Grace says she likes to hike, swim, and do DIY
home renovations. “If the weather is nice enough, I enjoy
boating on the Twin Lakes in Salisbury, CT,” says Grace.
“I also enjoy working on my family’s ‘Shea Cohn Stones’
Instagram page to honor my brother Shea.”

Dr. Stephen Yu is a board certified urologist and has
served patients of the northwest corner for 27 years. He
treats a wide range of conditions affecting the urinary
tract in men and women, including incontinence, kidney
stones, and prostate cancer. He also performs procedures
for vasectomies and bladder cancer, among others. In his
spare time, you can find the New Milford, CT, resident
exercising or checking off his travel bucket list. “I want
to see every continent,” he said. He has a black belt in
tackwondo and is also an avid Disney fan, traveling to
the Florida theme park each year. He earned his medical
degree from Rutgers University New Jersey Medical
School in Newark. His general surgery and urology resi-
dencies were completed at New York University Langone
Medical Center in Manhattan.

Emily Armstrong is a caseworker for Representative
Jahana Hayes, who represents Connecticut’s 5th District
in Congress. In her work, Emily connects with constitu-
ents to assist them in resolving issues they have with
federal agencies. “I feel very comfortable working with
people one-on-one, learning about their lives, and in the
case of my current position, trying to be a positive part of
what might be a challenging experience they are having.”
When Emily isn’t busy helping constituents, she enjoys
cooking, baking, hiking, reading, studying Italian, and
spending time with her children. Having grown up in St.
Louis, MO, Emily also appreciates living in Connecti-
cut’s scenic Northwest Corner, and she is sure to get in-
volved in both the local and global community. “There is
a lot going on in the world, and a lot of people who need
help, and a lot of ways to engage — locally and beyond!”

After waitressing at The White Hart in Salisbury, CT,
for 13 years, Danielle Bailey began a new phase of her
life in a career she undoubtedly has a natural gift for. In
2004, Danielle was hired to work in the dietary depart-
ment at Noble Horizons in Salisbury. She would soon
move onto Pastoral Care in 2011 and later to Wagner
Terrace, and a full-time position working directly with
Noble’s residents. She says, “Noble has always been
thought of as the holy grail of nursing facilities in the
community. Not much has changed, we are still the best
of the best and do everything possible to make residents
and families feel comfortable.” Danielle was born, raised
and still lives in Millerton, NY, with her loving husband
Albert of 14 years and their two beautiful children,
Albert (10) and Emma (11).
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Columbia County
Real Estate Specialists:

Licensed Real Estate Broker

I\

o #

§ ¢
Serving Buyers and Sellers } { (\ X
in Columbia County New York ~
g

CI1I VICUCT1)

(518) 697-9865 * MargaretAvenia@gmail.com

www.realestatecolumbiacounty.com

Valentine Monument Works

SINCE 1875

studio Cicetti architect
austerlitz, new york
www.studiocicetti.com

718.687.0450
info@studiocicetti.com

Cemetery Monuments ® On-Site Lettering ® Bronze Veterans’ Plaques
Pet Markers * Cleaning & Repairs

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

Open with all precautions taken: one customer at a time,
mask and gloves. Curbside pick up and delivery
within 15 miles, shop our online store at
https://squareup.com/store/willow-brook-farms-llc

Farm raised pork & beef * Local fruits & vegetables
Gourmet grocery & dairy * Hudson Valley Fresh * Gifts
Fresh bread & baked goods

Phone: 518-789-6880 * Facebook: thefarmstoreatwillowbrook
196 Old Post Road #4, Millerton, NY
www.thefarmstoreatwillowbrook.com

Store hours: Thursday-Sunday 10-6
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ANDREA WESTERLIND OF WESTERLIND IN MILLERTON, NY

business @

The return ol Saperstein’s

By Christine Bates

info@mainstreetmag.com

Westerlind had been open only a few
days when the eponymous owner and
designer, Andrea Westerlind, talked to
Main Street Magazine in the retail
space that was formerly Saperstein’s

at the corner of Dutchess Avenue and
Main Street in Millerton, NY. It was

a rainy, Friday afternoon and masked
shoppers dropped in to look at the goods
ranging from lifetime guarantee French
rubber boots to colorful summer Birken-
stock sandals.

How did you decide to open

a store in Millerton, especially
now that retail is so fragile?

We started with a pop-up store in
Millerton at the suggestion of a friend
two years ago. I met Fred Gold, who
used to sell technical fabrics in New
York, through the industry and he’s
the reason I came up here and discov-
ered the area. He and his wife, Amy,
have since become great friends and
advisors to me — kind of like surrogate
US parents. The small store was im-
mediately and surprisingly successful,
and then we followed with permanent
store at the end of Main Street and
Route 22. Our conversion rate, that

is customers who come into the store
and buy something, was higher than
our New York City location. Just
today, Friday, we've already done more
business than on a Saturday in Soho.
We knew Millerton was the perfect
retail cross roads for our brand.

In June, through friends, we were
put in touch with James Hendrick,
who had purchased the store in 2018
from Lou Saperstein. He had already
changed the fagade and put in these
beautiful, huge windows and retail is
one of the few permitted uses of this
space. We realized that the downstairs
level would be large enough to accom-
modate our wholesale business and we
would still have 6,000 square feet of
retail at street level. There was even a
conveyor belt in the basement. Most
importantly we wanted to live in a
rural setting, in the natural world. It

was a lifestyle and a business decision
made partly because of Covid. It hap-
pened quickly and we opened here a
week after we closed on the property.
Ken McLaughlin, the village building
inspector, was very helpful and even
gave me his cell phone number to call
with any questions.

Have you met Lou Saperstein?
We were introduced and he told

me all about the ins and outs of the
building. We discussed carrying some
of the same brands that his store sold
and we will be adding Carhartt mer-
chandise. We also intend to put the
Saperstein name back on the front of
the store. He’s a wonderful guy.

How did you get from Sweden
to Millerton?

I'm the third generation of a Swedish
design family. I grew up in the fashion
business in Sweden and learned all
about fabrics, draping, production,
distribution, and sourcing. I came to
the United States to study at Parsons
in New York City in 2006. In 2007

I introduced the Fjallraven Kanken
backpack to the US market and

made wearing a backpack in the city
fashionable. In 2008, another tough
time for retail, I opened my first store
on Mott Street. Nobody was opening
stores then. I sold that location and
then opened a store on Spring Street
in Soho in 2010 under my own name.
It was a big step, naming a business
after yourself. We had the incredible
good fortune to have Geoff McFe-
tridge design our distinctive fox bear
logo and be a very supportive mentor/
investor. Westerlind made it cool to
wear outdoor gear and hiking boots in
the city. Simultaneously we estab-
lished a wholesale business with exclu-
sive distribution agreements with the

Continued on next page ...

Above: Andrea
Westerlind is Mil-
lerton’s new queen
of outdoor apparel.
Photo courtesy of
Andrea Westerlind.
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@ business

Above and below,
right: Westerlind

at 41 Main Street in
Millerton has some-
thing for everyone
with products from
around the world,

at every price point.

Photos courtesy of
Andrea Westerlind.

best international brands in outdoor
wear like Vuarnet and Armor Lux and
set up relationships with retailers like
J. Crew, Nordstrom, and Barneys.
Next we opened a store in Powder
Mountain, Utah, in 2015, Jackson
Hole, Wyoming, in 2017, a new store
on Mott Street in New York in 2018,
and Denver in 2019. Our emphasis
has always been on high quality, func-
tional merchandize that is, at the same
time, fashionable. And I just started
designing my own line of clothing
for our stores like this jumpsuit and
a travel suit for women with 4-way
stretch that will take you from plane
to office meetings. Vogue magazine has
featured the felt hat that I designed.
GQ magazine has dubbed Westerlind
the most stylish outdoor store in
America and “impossibly cool.”
Personally we have moved our lives
from Brooklyn to here. You don’t have
to be in New York to have a business
and here I can ski, hike, and golf.
We will be building a studio at the
back of the store so we can do virtual
appearances at trade shows. We have
shut down our Queens warehouse and
relocated everything here including
key staff, but we will be actively look-
ing for more employees.

What are your best sellers?
Right now we're selling lots of Birken-
stock sandals, climbing technical
pants, jumpsuits, and sunglasses. We
carry over a 100 brands that I've dis-
covered in my travels. Every country
has something really cool and unique
that you don’t find in stores here.

We have Swedish linen tablecloths,
Japanese recycled denim rugs, and
that foldable camping chair you're sit-
ting in, wool sweaters from Norway,
lifetime rubber boots from France,
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and hiking boots. We try to have
something available at many price
points. Just for fun, we have these
small camping items like waterproof
matches and kerosene lamps. And
we're always trying new things. A Ger-
man popup tent is coming next.

Do you feel you’ve hit the
market exactly right with the
combination of dress-down all
the time, working remotely, and
wanting to be outside?

Yes, very much so. Traditionally,
outdoor clothing does well in slow
economic times. People prioritize
differently, and look to spend on life
enhancing products like outdoor gear.
I think now, we have both uncertainty
in the economy and the social distanc-
ing/change in lifestyle working in

our favor. Selling products that make
people more comfortable and have
more fun outside, on top of looking
great, is a good feeling.

How important are Pinterest
and Instagram
to your busi-
ness?

I¢’s hard to say
exactly how
important all the
different social
media platforms
are, but they do
help us spread
the message

and reach new
people. I think,
in our case, all
the little streams
lead to a big river.
Word-of-mouth
is one of our best
marketing tools.
Everyone is look-

ing for the cutest outdoor gear. When
they see friends wearing it, they ask
where to get it. That’s how we gener-
ate most of our new customers.

Are you contemplating closing
any of your other stores?

We're not closing any stores. All of
our landlords have been very un-
derstanding and accommodating,
allowing us to continue operations at
a limited capacity until the consumers
are safe and ready to return to physical
locations.

What plans do you have for
the store?

We're still getting settled in, but we
have plans to add gallery space, and
maybe have a small grocery store with
supplies that people need and pre-
pared food, like sandwiches to go. We
have the space to add sporting equip-
ment, although that is not our focus.
Our full focus for the foreseeable
future is to make our Millerton store
into the best outdoor lifestyle center
on the East Coast, full of discovery,
knowledge, and style!

And what about the ping-pong
table in the window?

I do love to play ping-pong and I'll
play with any customer who wants to.
Also, if you manage to beat me, I'll
give you 10% off your purchase. ¢

10 learn more, you can visit them ar 41
Main Street in Millerton or online at
www.westerlindoutdoor.com.



READY FOR
THE HEAT?

Do you have an A/C unit?
Or if you have one, has
it been serviced?

Don’t worry, Taylor

Oil & Propane is on

your side!

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

[AYLOR@  TAYLOR oy

PROPANE
1-800-553-2234

www.GMTaylorQil.com ¢ "Llke" us on Facebook: www.facehook.com/TaylorQilinc
Taylor Qil 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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Lightning Protection! ALL SEASON
ROOFING

ROOFING & SIDING SPECIALISTS

New Construction and Repairs

Roofs: Asphalt, Cedar, Slate, Metal

Siding: Wood, Masonry, Metal, Fiber Cement

518-789-4603 Seamless Gutters | Chimney Repair | Pressure Washing | Painting

www.alrci.com 845-373-8309 Tel: 845-518-3504 . Kevin@SilverMountainBuilders.com

& Church Street %

DELI & PIZZERIA

BREAKFAST ® LUNCH ® DINNER

SALADS ® SANDWICHES ® SUBS ®
Wraprs ® BURGERS & DogGs ®
P1zzA * & MORE!

(518) 329-4551

1677 County RT. 7A, COPAKE

PALLONE KARCHESKI

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

WITH PEANUTS
& CHOCOLATE

By Jessie Sheehan

info@mainstreetmag.com

So, a “Dilly Bar,” for those not in the
know, is a frosty ice cream treat sold
at Dairy Queen. It is almost like an
ice cream popsicle — stick and all —
made of vanilla soft-serve ice cream
coated in chocolate. Truth be told, I
am not sure that I have ever had the
pleasure of trying a Dilly Bar, though
I am a huge fan of Dairy Queen, and
my favorite item (in case you were
wondering) is a large soft-serve twist
(half chocolate/half vanilla) served in
a wafer cone and dipped in chocolate
—and, yes, the similarities between
my fave and a “Dilly” have not gone
unnoticed. But I had never even heard
of a Dilly Bar, until quite recently, and
thus had no idea what I was miss-

ing. That is until my friend Kathy,

a grandmother among other things,
who has been baking for forever,
shared a recipe with me called a “Dilly
Dessert.”

Sharing is caring

Kathy generously shares her recipe
collection with me on the regular,
photographing those from her col-
lection that she thinks I'll enjoy (she
and I both share a love of old-school,
“Americana’ sweets, and when she
sent me the “Dilly Dessert” recipe, |
was instantly smitten. First, I loved
the name — I mean who doesn’t want

to eat a Dilly Dessert? And second,
when I learned that a Dilly Dessert

is essentially a tray of homemade ice
cream bars that come together in no
time (except the time the bars need to
firm up in the freezer), I knew I was
on board to make a batch. The recipe
Kathy shared called for an Oreo crust,
but I decided to use chocolate wafer
cookies instead.

Here’s what you do:

I combined the wafers with some light
brown sugar and melted butter in my
food processer and pressed the crumbs
into my pan and then placed it in

the freezer to firm up — oh, and did I
mention that a Dilly Dessert is of the
no-bake variety? Another plus in my
book.

You then spread softened ice cream
over the chocolate cookie crust (I like
to use vanilla, in true “Dilly” fashion,
but any flavor you like will work. Can
I just say mint chocolate chip would
be amazing? As would strawberry...
but I digress). Sprinkle the ice cream
with salted and roasted peanuts (but
you could leave them out if you opt
for a flavor other than vanilla, or just
aren’t a peanut lover).

You then place the bars back in
the freezer while you make an easy
chocolate “ganache” topping, made of
chocolate and cream. After spreading
the chocolate over the peanut-topped
ice cream, you sprinkle with flaky sea
salt and return the bars to the freezer

for a final stint. And that is it. Done
and done, as they say. In short, a
“Dilly” Dessert makes for an excellent
summer dessert — for both kids and

adults alike, I might add. And, yes: I

speak from experience.

Ingredients:

12 ozs. Nabisco Famous Chocolate
Wafers, or any crispy chocolate
wafer cookie

3 tablespoons light brown sugar

10 tablespoons unsalted butter,
melted and warm

4 pints vanilla ice cream, or your
favorite flavor

1 1/2 cups roasted and salted peanuts,
roughly chopped

3 cups semi-sweet chocolate chips

6 tablespoons heavy cream

3 tablespoons light corn syrup

Flaky sea salt for sprinkling, optional

Follow these steps:
Grease a 13x9x2-inch pan with non-
stick spray or softened buctter.

Process the wafers in a food proces-
sor until finely ground. Add the sugar
and butter and process again, scraping
down the bowl of the processor as
needed.

Transfer the finely ground wafers
to the prepared pan and using your
hands (or the back of a one cup

baking @

dry measuring cup) press the wafer
crumbs down into the bottom of the
pan, creating a solid, flat block of
crumbs. Place in the freezer.

While, the crust firms up in the
freezer, soften the ice cream on the
counter until spreadable, about a half
an hour. Once softened, spread the
ice cream over the crust, sprinkle with
the peanuts, pressing them gently into
the ice cream and return to the freezer
while you make the topping.

In a large microwave-safe bowl,
or in a heat-proof bowl over a pot
of simmering water, combine the
chocolate, heavy cream and corn
syrup and warm until melted. If using
a microwave, heat the mixture in 30
second bursts, stirring after each. Cool
to room temperature and spread over
the peanut layer. Sprinkled with flaky
sea salt, if using.

Return to the freezer and freeze
until firm, several hours, if not over-
night. Cut with a sharp knife into 16
or 24 squares. Store leftover bars for
up to one month in a plastic zippered
bag in the freezer. ©

Jessie is a baker and cookbook author; you
can learn more about her through her website
Jessieshechanbakes.com.
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'RE OPEN
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Come to Millerton, NY — we have it
all! 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 com-
munities that we live in and that we
call home. All of Millerton’s businesses
welcome you!
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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‘mucb 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
TavLor O1L INc.
518-789-4600
gmtayloroil.com

Terr1 LunDQuisT
845-366-9946
terrilundquist.com

Tue Hair LouNGe
518-592-1167
THoRrRUNN DESIGNS
518-592-1135
thorunndesigns.com
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What to expect from home inspections

By Christine Bates

info@mainstreetmag.com

Recently I reviewed an inspection report
Jor a client that included a check “yes”
by washer and dryer where none existed.
1t made me wonder how carefully the
client had looked at this document.
Inspection reports are usually a neces-
sary part of the selling and purchasing
process, but what do they really rell
you? How can you get your moneys
worth? You're paying for this. A pre-sale
inspection paid for by the seller will
identify issues that should be addressed
before putting a house on the market.

A prepurchase inspection paid for by the
buyer will not only alert new owners to
potential problems but can also guide
renovation and maintenance going

Jforward.

Seller beware
Increasingly serious sellers and real

but a cash buyer might move forward
on the basis of an initial inspection
and what has been done to correct
any problems. If you can correct and
identify the results of an inspection
up front, contentious negotiations can
be avoided. Keep in mind that such a
report could be a double-edged sword
if it reveals material problems, which,
once you have knowledge of them,
must be revealed to any buyers.

Buyer be smart

Interview several home inspectors be-
fore you select one you feel most com-
fortable with. Usually your broker will
have several to select from or check on
the internet. Ask about their experi-
ence, cost, and availability. Home in-
spectors usually have a background in
construction and can educate clients
about current and potential problems

estate brokers who list properties want with a property. Check their website.

to know what a home inspection
might reveal before a house is put on
the market. This provides the seller
with the opportunity to repair minor
issues that might discourage buyers
before listing, or explain conditions
that buyers might accept. This type
of pre-inspection gives the sellers’
broker confidence in representing the
property and can speed up the time to
close. If the purchase requires bank fi-
nancing the buyer will still have to ar-
range and pay for another inspection,

Be sure to ask for references, insurance
coverage, and perhaps a sample report.
Expect to sign a state-approved
home inspection agreement which
details the scope and limits of the
inspection — engineering, architecture,
plumbing are typically not included.
Radon reading and water quality
testing are usually add-ons. Prior
to inspection day buyers should do
their own inspection walkthrough to
identify issues that should be pointed
out to the inspector. When the day of
the inspection comes, the buyer and
the buyer’s broker should be there —
the seller should not be, but available
by phone for any questions. Often
the seller’s listing broker is there as
well — both to address questions, help
out, and provide security. Check the
owner’s disclosure report for addi-
tional questions you might have.
Typically a house inspection will
start from the outside observing con-
ditions around the house, land, drain-

age, siding, the roof, and then move
inside. After completing the assess-
ment the inspector will normally walk
through the property and explain

his initial findings. All of this will
take several hours. Expect to receive

a written report with photographs a
few days later. Any major concerns
and potential safety hazards should be
highlighted.

Read the report completely and
thoroughly and if something needs
to be clarified contact the inspector
immediately and ask. Start with the
summary at the front, look for the
redlined conditions throughout, look
carefully at photos, and read the de-
tail. Often an element can be reported
as satisfactory BUT comments and
photos indicate damaged areas.

There can also be language about
what was not checked.

For example, a simple sentence like
this one: “Some wall, floor, and other
surfaces were obscured by furniture
and/or stored items, preventing a full
evaluation of some areas.” You might
want to ask the owner to move these

Continued on next page ...

Above: Here’s an
example of an old
sliding door that
doesn’t slide that
was not noted by
the inspector. Below,
left: Now this is a
rotten windowsill
which will require
replacement of the
entire window. All
photos by Christine
Bates.
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items for a closer look. Or similarly:
“The inspector was unable to evaluate
the attic, and it is excluded from this
inspection. The possibility of exten-
sive costs associated with undiscovered
problems exists.”

Talk to the realtor represent-
ing you about how to address any
concerns you have given the report.
Be reasonable and keep in mind that
no inspection report or house gets a
100%. If there are major flaws that
the inspection reveals you may want
to back out of the deal or ask for seller
concessions. It’s also a sensible idea to
do a pre-closing walk through yourself
with the inspection report in hand to
make sure you understand the inspec-
tor’s findings.

Inspectors always find
something

There is no perfect inspection, or a
passed inspection. Inspectors identify
potential safety and maintenance
issues, which the seller may or may
not be willing to address. No one is
required to remedy issues found in

an inspection and don’t expect an
inspector to give you estimates of how
much anything would cost to repair
or replace. Based on their finding you
might want to return with a window
company or a CoNtractor to get a sense
of how much what you would like to
do would cost. Further, inspectors do
not comment on aesthetics or make
style judgments. But there are certain
findings that appear in almost every
inspection report:

18 MAIN STREET MAGAZINE

* Attic pull down stairs improperly
installed

¢ Exterior door locks with improperly
installed deadbolts — and they will
always tell you to change the locks

* Not enough insulation in the attic

* Inadequate smoke and CO2 alarms

¢ Electrical issues, which can be
serious or easily repaired

* Deck/porch structure, hand rails
and guardrails

* Gutters and down spouts
improperly installed

* Overhanging trees and vegetation,
too many plants too close to the
house

* Grading around the house

What don’t they check for?
There are many issues that home
inspectors simply do not cover and
will not be in the final report. They
spot check windows and electrical
outlets — not every one. They do not
check for pests. So if you see signs of
cockroaches, termites, squirrels, bats,
etc. you should hire a certified pest
inspector to take a closer look.

They are not licensed plumbers
and will only identify visible issues
that you may have noticed yourself
like a leak under the sink, outdated
plumbing or a loose toilet seal. Septic
inspections and pumping septic tanks
are handled separately. Some inspec-
tors are licensed mold inspectors,
but a mold inspection comes with an
additional cost.

Here’s a caveat from a recent
report: “Concerning mold in a home/
building. While we will report any
substance that appears to be mold, the
only true way to determine if mold is
present is to have a mold company/
specialist inspect and test for mold.
Any mention of mold in this report
should be considered a recommenda-
tion to bring in a mold specialist.”

If your house has an in-ground
swimming pool, a pool expert should
check it, including pool permits and
maintenance records.

Appliance performance is not part
of the inspection. You may want to do
a load of laundry or test the dishwash-
er to see if they work. The inspection

Above: Inspectors will catch water stains that indicate water seepage. Below, left: Check
for any signs of damage in all cabinets. Here there has been chimney leakage.

of the roof may be done from the
ground, and depending on weather
conditions, roof problems may not be
visible. If it’s not a newish roof you
may want to have a roofer inspect it
and give you an estimate for repairs
or replacement. They will usually do
a site visit and an estimate for free.
Remember that inspectors only look
at what is in plain view. They do not
move furniture; look in the back of
closets or into crawl spaces.

As you read the report watch out
for the “not inspected.” For example
exterior hose bibs because it’s winter,
or gas range not tested because there’s
no propane in the tank. Also remem-
ber that the inspector is looking for
serviceability not the quality of the
finishes. For example a kitchen coun-
ter top may have a check, but there
may not be an indication of whether
it’s butcher block, Formica, or marble.
There probably won’t be an indication
of whether kitchen cabinets are cus-
tom made of solid wood or whether
interior doors are solid wood, hollow
core, or plastic. If there is carpeting
often you don’t know what material it
is or what’s underneath.

Note that many conditions are not
specified. How many windows did

they check? How many electrical out-
lets were actually tested? What does

a random sampling mean? Does the
sliding door actually slide?

How do they inspect? How
much does it cost?

Every inspector works from a standard
template checklist of items. Also in-
cluded in the report are all the things
the inspector did NOT check. Known
as “Limitations of Inspection,” this is
the caveat that “inspection should not
be considered a guarantee or warranty
of any kind.”

Standard home inspections before
add-ons like radon, water quality,
mold, and pests will generally run
around $500 to $750 dollars and
up depending on size and location
of house. They are a valuable tool in
assessing what might be the largest
investment of your life. You should
read them carefully, understand their
limitations, and seek more informa-
tion if necessary.

Christine Bates has written monthly real
estate articles for Main Streer Magazine since
its first issue. She is a registered real estate
agent in both New York and Connecticut
with William Pitt Sotheby’s International.



Quality concrete with quality service

Covering all of your concrete needs including fiber reinforced concrete,

flow fill, pool mix, and pump mix.

We are a family-owned business and our mixes are NYS Engineered Certified Mix
Designs. With our new batch plant located at 4177 Route 22 in Wassaic, NY, we
can load our front discharge mixers in less than 8 minutes with complete accuracy
for yardage and mixes. Our plant location affords you timely deliveries both north
and south on Route 22 from Hillsdale to Brewster, as well as on Routes 44 and
R d M . C 343 from Pleasant Valley to all points west, and Routes 44 and 55 to western Con-
e ﬂ y Zx Onc 7" e te necticut from Sharon to Lakeville, Kent and New Milford. Give us a call today at
(845) 478-4050 or visit us online or on Facebook and let us help you with all of
(845) 478-4050 ¢ PO Box 1199, Dover Plains, NY your concrete needs.
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FRAME A MOMENT TO
LAST A LIFETIME

Call for an appointment

siszs030s GILDED MOON

www.gmframing.com F R q M I N ( ;
17 John Street « Millerton, NY

Aditer:

APk QUnIon
WECKSARM
August 16th - 25th
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GALLERY &

FINE EUROPEAN WOOD STOVES

OPEN 8AM - 4PM WEEKDAYS * WEEKENDS BY APPOINTMENT

(413) 528-3300
789 S. MAIN STREET, GREAT BARRINGTON, MA
WWW. WOODSTOVEGALLERY.COM

Curated Independent Films & Documentaries

Join our mailing list & visit our website for full listings and film updates.




A culture
of cultures

By lan Strever

info@mainstreetmag.com

What does an animal make of

a pandemic? On various early
morning bike rides this spring,
DPve startled foxes and bears as they
saunter along our unusually quiet
country roads, no doubt pleased
that our iron horses have yielded
such amiable byways to them. My
stealthy approach catches them
unaware, and they immediately
scurry for the nearest culvert, but
their nonchalance on the blacktop is
refreshing.

I return home to transform into
a whirling dervish for the next eight
hours, toiling like Sysyphus after an
end to emails that will never come,
with data flashing like lightning
from server to server. And yet,
during the lull of a lunch break, I
watch with fascination as a couple
of ducks shuttle back and forth
between the river and a hole in a
nearby sycamore tree, as ducks have
for millions of years.

The great paradox of 2020 is that
while everything seems to be mov-
ing faster and faster in the digital
world, in the natural world, nothing
ever changes. Our jobs demand
many of us to be data processors of
one form or another, but our nature
resists such reductive, streamlined

work. We were not built to be
plugged into computers, so bike
sales have exploded, and our trail-
heads are overflowing with legions
of born-again hikers renewing their
connection to the outdoors.

Fertile ground

The isolation of a quarantine
provides fertile ground for sowing
the seeds of meditative practices,
perhaps none more productive than
that of cooking. Assailed by the
dings, whistles, and chirps of count-
less alerts, the opportunity to pare
life back to the simple, essential

act of providing nutritious meals

is one of the few luxuries we could
all afford these past few months. A
mantra arises from our chopping
and stirring,.

Those of us who like to cook
have had the time to experiment
with new recipes and more elabo-
rate concoctions. In April, I made a
run at homemade bagels with mod-
erate success, but it took the better
part of two days to see the recipe
to fruition, even using commercial
yeast to accelerate the process.

But slowing down my cooking
satisfied an instinct in me to combat
the fury of remote work. Just feet

away from where
I typed, a living,
breathing organ-
ism grew. My
dough respirated
pensively on the
counter, and if
left unchecked,
it would con-
tinue to feed off
of the sugars in
the flour until

it exhausted the
supply. It was

the opposite of the cyborgian reality
that seemed to inch closer with each
byte: this creature, born of bacteria
and able to nourish or sicken.

So what if we stretched the pro-
cess down even further — something
more on a seasonal pace? Smoked
ribs and braised short ribs benefit
from overnight marinades and
hours of low-temperature roast-
ing, but what would happen over a
month’s time, or several months?

That is just what is happening
in an unexpectedly large number of
kitchens around our area. Local fer-
menters, bakers, and cheesemakers
are employing ancient techniques to
produce “slow food” that is not only
delicious, but as studies suggest, is
more healthful than mass-market
alternatives.

Berkshire Mountain Bakery:
Sourdough bread

Although my bagels took two days
to make, die-hard bakers swear by
sourdough starters and tend to them
like plants, grooming and feeding
them to preserve the active cultures
that produce natural leavening and
singular flavor. Richard Bourbon,
owner and head baker at Berkshire
Mountain Bakery in Housatonic,
MA, is the Johnny Appleseed of

naturally-fermented sourdough

slow food @

breads, and his philosophy has
literally and figuratively given rise to
exquisite loaves of bread in kitchens
across the country.

It works like this, in brief: mix
together flour and water and let
it sit for about a week. With daily
stirring and eventually some feeding
with fresh flour, the mixture will
absorb naturally-occurring bacteria
from the surroundings and begin
to ferment, or sour. Unlike yeast-
leavened bread, sourdoughs break
down some of the peptides that are
linked to gluten intolerance and can
facilitate the absorption of some of
the sugars found in white flour that
produce spikes in insulin.

If you're pressed for time, you can
experience the results of this process
in Berkshire Mountain’s mouth-
watering “Bread and Chocolate,”
available at the Berkshire Co-op and
at the bakery itself in Housatonic.
Something between a breakfast
bread and dessert, a smear of butter
on a toasted slice highlights the
slight sourness of the dough and the
dark chocolate that rides that fine
line between bitter and sweet.

Continued on next page ...
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This page, above:
Berkshire Mountain
Bakery's "Bread
and Chocolate”
benefits from the
slight sourness

of bread and the
bittersweetness
of dark chocolate.
Photo cour-

tesy of Berkshire
Mountain Bakery.
Below, right: Aged
Bethlehem cheese
from the Abbey
of Regina Laudis
in Bethlehem, CT.
Photo courtesy

of The Abbey of
Regina Laudis.

Previous page,

top to bottom:
Hawthorne Valley’s
colorful krauts are
the result of slow
fermentation that
is at odds with
much of our mod-
ern culture. Photo
courtesy of Haw-
thorne Valley Farm
Store. Commercial
yeast will acceler-
ate the process of
making homemade
bagels and breads
but a sourdough
starter yields a
tastier product, if
you're willing to
spend the time.
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Hawthorne Valley Co-op:
Sauerkraut and kimchi

If you're willing to wait another
week (or more) for your food,
sauerkraut is a natural progression
for slowing down your food process.
As with bread, sauerkraut relies on
naturally-occurring bacteria to fuel
the “cooking” of cabbage in water,
in the process preserving and even
creating a variety of nutrients and
healthful bacteria.

Recent scholarship into the
benefits of probiotic foods sug-
gests that a diet rich in fermented
foods promotes “gut health,” or the
maintenance of the delicate ecosys-
tem in our stomachs that relies on
beneficial bacteria for digestion and
processing of the nutrients found in
all foods. In the last twenty years,
scientists have discovered that the
vast majority of the DNA in our
bodies is not our own, but belongs
to the microbes that reside in and
on our bodies.

This fact calls into question the
hysteria around handwashing and
sanitary practices that prevail at this
moment. One body of traditional
research focuses on the dangers of
unseen bacterial invaders, while
another emerging body of research
advocates for developing our micro-
biomes in ways that strengthen our
immunity by promoting symbiotic
bacteria.

It is admittedly hard to know
which research to trust, but if you
want to hedge your bets, you could
do worse than Hawthorne Valley’s
fermented sauerkrauts and kimchis.

Available in their Chatham Co-op
and elsewhere, their process relies
on few ingredients (just cabbage,
caraway seeds, cumin, and salt

in their Caraway Sauerkraut) to
preserve the crunchiness of their
locally-sourced cabbage.

Looking to try it at home? Carve
out a month or more to manage the
fermentation process, and make a
stop at New Preston Kitchen Goods
in Connecticut to pick up a clay
sauerkraut urn with purpose-made
weights instead of scouring your
house for a jerry-rigged setup.

The Abbey of Regina Laudis:
Raw milk cheese

Perhaps the most convincing case
for the safety of probiotic foods

is the experiment of Sister Noélla
Marcellino of the Abbey of Regine
Laudis in Bethlehem, CT. Docu-
mented in Michael Pollan’s excellent
2013 book, Cooked, Sister Noélla
prepared two batches of raw-milk
cheese from the same batch of milk,
one using a traditional wooden

barrel and paddle, and the other in

a sanitized, stainless steel vat and
injected both of them with E. Coli.
Pollan writes, “what happened

next was, at least to a Pasteurian,
utterly baffling: The cheese that had
been started in the sterile vat had
high levels of E. coli, and the cheese
made in the wooden barrel had next
to none... the good bugs, and the
acids they produced, had driven out
the bad.”

No pasteurization, no steriliza-
tion, and yet, an edible, even more
desirable product.

Sister Noélla’s cheese is available
through the Abbey itself, but call
ahead to ensure availability. Like
sauerkraut, beer, and whiskey, hard
cheeses require time to ferment, and
two months is about the minimum
for the process. Claudia Lucero’s
2014 book, One-Hour Cheese, is a
guide to accelerating the process for
the impatient, featuring a variety of
recipes for relatively softer cheeses.
None of these requires raw milk,
but if you are seeking that old-
world approach, many farms in the
area can supply that, too.

Slow food is having a moment,
and it is about much more than
science. The nuanced flavor of these
products invites slow tasting as
well — a more attentive and mind-
ful approach to eating that would
naturally appeal to nuns. In an
economy where many of us toil at
work that is ephemeral, the rewards
of producing something that is tan-
gible and edible are both material
and spiritual. It is an opportunity to
connect with thousands of years of
human experience in perfecting and
celebrating our most basic need. ¢



THERE ARE TABLES,

THEN THERE ARE tables'

Tables above are all the work of our amazing customers!

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

& MUCH MORE

WOOD PRODUCTS

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

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

HUDSON VALLEY

OVERHEAD

DOORS & OPERATORS

G

REPAIRS

e Broken springs

e Broken Cables

e Damage Sections

RESIDENTIAL & COMMERCIAL
SALES e SERVICE o INSTALLATION

TROUBLESHOOTING

© Garage Door Openers

 Preventative Maintenance
on Doors and Openers

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

BE OUR FRIEND

The mission of the Little Guild is to rescue,
love and heal homeless dogs and cats and help
them find the forever homes they deserve.

Annual contributions from individuals, corporations, foundations
are our primary source of revenue. Please help us care for a dog
or cat in need by becoming a Friend of the Little Guild.

Gifts may be sent to The Little Guild
285 Sharon-Goshen Turnpike, West Cornwall CT 06796
or you can give online.
Visit www.littleguild.org/donate

For further information, please call 860-672-6346
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RAYNARD & PEIRCE

REALTY

96 Main Street, PO Box 1152, Canaan, CT 06018
Wendy Eichman, Broker | 860-453-4148 | info@raynardpeircere.com

28 WHITE HOLLOW ROAD 310 MUSIC MOUNTAIN ROAD
Lakeville, CT 06039 Falls Village, CT 06031

Antique, 4 bedroom, 3 bath

Classic Antique 19th century home in a beautiful
spot. Enjoy a huge back yard along the Salmon
Kill River. This large house features beautiful
hardwood floors throughout most of it and a
Master Suite with a fireplace. A total of 4-5
bedrooms make this a great home for any family

year round. The open living room, with a fireplace,

attaches to the dining room and makes a great
entertaining area.

Jennifer Good, Realtor: 860-671-1065

Contemporary, 3 bedroom, 2 bath

Spectacular hill top contemporary home on 4.83
acres. Large meadow with stone walls and 6 car
heated detached garage. One level spraw|ing
floor plan with large windows and open floor plan.
Dining Room, Living Room and Master Bedroom
each have a fireplace. Kitchen with granite count-
ers and p|enty of cabinet space. Master bedroom
suite with three closets, \cirep|ace and master
bath. Large deck perfect for entertaining!

Wendy Eichman, Broker: 860-671-0627

www.raynardpeircere.com [ IR



What a trip!

By Dominique DeVito

info@mainstreetmag.com

Every thought about travel these days
starts with the question, “Is it ok?”
My summer day trip did, too. Ques-
tions of safety and exposure to oneself
and others are always there now; the
“new normal.” This trip was outdoors
all the way on a beautiful summer day.
With masks and hand sanitizer in the
car, [ was excited to get on the road.
The jaunt to West Stockbridge in
the Berkshires and then to Hillsdale in
Columbia County is long and wind-
ing enough so you feel like you've
really gotten away, but it’s back yard-y
enough that you don’t have to leave at
the crack of dawn to get home before
dark. The purpose is to discover some
beautiful and unusual places, and to
enjoy some very good food. Ready?

Get your party started

I corralled a couple of friends into
going on this excellent adventure
with me, and we met at one of their
houses so we could car pool together
from Columbia County. This friend
has an amazing garden and a sweet
spot for champagne and caviar, so we
were treated to an elegant and deli-
cious aperitif. It was also a chance to
get caught up on some chit-chat and
review the itinerary. Highly recom-
mended!

First stop: Turn Park Art Space
Winding one’s way into West Stock-
bridge is like turning back the hands
of time. Its a sleepy little town, and
when approached from the northwest
(via Columbia County on Route 22),
the first few places you see aren’t even
open at this time. This impression
changes fast when you stay straight
instead of bearing left over the bridge
and you come upon No 6 Depot, a
coffee shop and café. With a porch
that extends the length of the build-
ing, there’s lots of outdoor seating. As
we drove by on this sunny summer
Sunday around 1 pm, the porch was
studded with couples and families. It’s
a welcoming sign of normality — and
it’s tempting to pull in and find a seat,
so remind yourself there’s good food
and coffee to come a bit later.

Go past the Depot parking lot
and follow the sign for Turn Park Art
Space, which is just a few yards up
the road on the right. You'll wonder
if it’s even accessible, as the gravel
parking lot is looking a tad unkempt.
Fear not. Park, put on your mask,
and enter under the arch of the closed
exhibition space by the donation box.

The first thing you'll notice when
you come into the park is a rock face
that juts out like a cliff on what ap-
pears to be — and is — the other side of
a stream. The Art Park property was
a former quarry, and in addition to
this striking feature, the topography is
quite diverse. Follow the bank across
from the cliff and you'll come to a
whimsical sculpture of Don Quixote.
I¢’s by the artist Nikolay Silis, who's
the inspiration behind the entire park.

Founders Igor Gomberg and Katya
Brezgunova said of Silis, “His studio
in Moscow is a unique place burst-
ing with creative energy, a meeting

place, a melting pot. Silis inspired us
by saying that ‘art is the only way to
recapture cosmos from chaos.” We
loved this audacious and joyful motto
of his.” Uniting and inspiring people
with art was the impetus behind the
park.

As you set out to explore, you have
to climb up some rocks that are fairly
steep and intimidating if you're not in
comfortable shoes, so be forewarned.
As you wander the park, the natural
beauty is as marvelous as the art that
is displayed there. The paths are some-
times narrow through weedy woods,
then open up onto fields cloaked in
wild flowers. Once the three of us had
climbed the rocks to explore the rest
of the park, we didn’t see anyone until
we came back around to the entrance
along a lower path.

If audacious and joyful are what the
founders were after, they succeeded.
The works range from bands of linen
painted red wrapped around a series
of trees to an igloo constructed from
branches to a set of giant colored
pick-up sticks protruding from the
ground to a quiet and elegant mini
amphitheater. There was a piece that
scared some of us — a bright yellow
figure hanging from a tree surrounded
by large, dark pods — and a piece that
beguiled us called Loose Ladies, a trio

Continued on next page ...

travel @

Above, top, L-R:
Lynn, Sharon, Cathe,
and Dominique at
Little Apple Cidery.
It’s hard to social
distance in a selfie,
but rest assured
that we were careful
and conscientious
all day! Above and
left: The works at
Turn Park Art Space
are provocative and
varied and allow for
exploration from all
angles.

MAIN STREET MAGAZINE 25



@® travel

of floating female-esque forms set just
off the path in the woods. Around
every turn and path was more to look
at. We were also delighted to find sets
of small tables and chairs that beck-
oned visitors to sit, enjoy, linger. We
all agreed that we would come back
with a picnic and spend more time
here soon. It was hard to leave, but we
were hungry.

Next stop: CrossRoads Food
Shop

If this had been 2019, we probably
would have gone into No 6 Depot
after the sculpture park and had a
leisurely lunch. But gone is the ability
to linger on a meal indoors at a restau-
rant. This is something we all miss,
but it gives us the opportunity to take
food on the road, too, and find a place
to picnic. Because looking at menus
online is challenging no matter what,
I had printed out the menus from No
6 Depot as well as CrossRoads in Hill-
sdale, NY, as that was the area we were
headed to next. Both menus offered
lots of yummy choices of sandwiches
and salads and other specialties. Both
offered great coffees. We decided it
would be best to order from Cross-
Roads so it would be fresh when we
were ready to eat at our destination.

It was an easy and scenic drive from
West Stockbridge to Hillsdale on
Route 22 West. (Except for the detour
because of fire trucks in the road, but
GPS saved the day as always). When
we got to CrossRoads at 2:30 they
were getting ready to close so our
timing was perfect. We went in to
collect and pay for the food — masks
up! — and it was a special treat to
see a big brown bag with my name
artfully drawn on it. David Wurth’s
spot is a fixture in Hillsdale, where
his 5-star reviews are earned by using
super-fresh ingredients from local
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farms and turning them into mouth-
watering meals. We scampered off
with a couple of chicory Caesar salads,
a chickpea patty sandwich with yogurt
dressing, zucchini and ricotta tarts,

a raspberry crisp, and some coffee
concoctions. Happy!

Last stop: Little Apple Cidery

If you're looking for an idyllic place
to land on a weekend afternoon, this
is it. Little Apple Cidery is the dream
of Ron Bixby and his wife, Alane
Bearson. An orchard of heirloom
trees was on the property when they
found and bought it decades ago, and
it’s been cultivated as a NOFA-NY
certified organic orchard. Ron has
carefully and deliberately honed his
craft, and produces delicious ciders.
He recently brought on Hayley Shine
to assist. She’s a longtime brewer and
cider maker who helped start Roe Jan
Brewery (another great idea for a stop
on this road trip).

Pull into the cidery driveway off
Orchard Lane and there’s parking in a
big, grassy field. At a designated entry
point out of the parking lot toward
the Orchard Bar there is a big bottle
of hand sanitizer and instructions
about wearing a mask and maintain-
ing distance. At the Orchard Bar,
which is a single-level building that
does indeed feature a bar inside but
is now selling cups and bottles from
what would have been a large window,

the offerings are clearly marked. I
chose a flight so I could try Ron’s
Orchard Reserve heirloom cider, the
Taconic Gold, and the Nobletown
whiskey barrel-aged cider. My friends
chose glasses of Taconic Gold. There
was a pop-up tent with a large table
under it where we sat and spread out
our picnic. Another friend joined us.
It was heaven.

The ciders were clean and crisp and
paired perfectly with our salads. The
views were of a hillside of tall grass
leading to a tree line on the horizon,
and of course, the orchard. There were
lots of seating options, and the atmo-
sphere was low-key and comfortable.
We stayed til closing at 5, which came
too quickly, but we had Little Apple
bottles to go. Very Happy!

We were back where we started
by early evening, sharing photos and
planning to get together again soon
— in a safe and socially distant way.
Happy Summer 2020. We're lucky to
live where there are so many Stayca-
tions to plan and enjoy. ®

Above, top to bot-
tom, L-R: It was
delightful to come
upon what looks
like a set of pick-up
sticks for giants!
The charm of the
sign for Little Apple
Cidery reflects the
experience you'll
have there. Hayley
Shine was the host-
ess with the mostest
at Little Apple
Cidery, and she’s

an equally talented
cider maker. “Loose
Ladies” was one of
our favorite pieces
at the Art Park.
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We are open and ready to help you with
all of your outdoor furniture needs

Hours: Tues - Sat 10-5, Sun 12-4

5938 North Elm Ave. - Millerton, NY 12546 A
t: 518.789.3848 - www.northelmhome.com 0
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223 main street, salisbury, ct

CATERING

EVENTS

DINNER PARTIES
DINNER DELIVERIES

GINA TRIVELLI
private chef

to place an order,

text chef directly at
845.233.8513 or email
wholefoodschefl@gmail.com

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.corbincruise.com

Michael D. Lynch

ATTORNEY AT LAW

CENTER FOR PHYSICAL THERAPY & MOVEMENT EDUCATION

Physical Therapy e Pilates e Tai Chi Balance

Dr. Bente Dahl-Busby, PT, DPT, NCPT

101 Gay Street (Rte 41), Sharon, CT 860.397.5363
danicacenter.com ¢ info@danicacenter.com

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

* Also admitted in New York State

COPAKE LAKE REALTY CORP.

Excavation & Landscaping Services
e Land Clearing
e Woodland Mulching
e Excavation
e Hardscapes
e Driveway Installations

Copake Falls, NY — Magical farmhouse, nestled on 5+ acres of perennial gar- e Drainage
dens and forest. 2+ BR, 3 BA, 2300+ sf home. Hardwood floors, skylights,
beamed ceilings, wainscoted walls, hand-painted floral accents and tiles.
Kitchen opens to dining room with gas fireplace. There are two parlors. The
“wing” with separate entrance and BA. 31x20 barn. 6x18 potting shed. A Bloom

For All Seasons. 2 hours from NYC, next to the Berkshires. Asking $425,000

(860)824-1188
office@mattslandscapingct.com

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
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Making something old new again

A FRAGMENT OF

By Griffin Cooper
griffin@mainstreetmag.com

In May of last year, I wrote a story
on the forgotten treasure that is the
American drive-in movie experience.
How this bit of the country’s flawed
but authentic mid-twentieth cen-
tury culture had been quietly capitu-
lated by the easily accessible digital
grab-bag of the modern moviegoing
experience. Still, the story revolved
around the enduring legacy of the
drive-in theatre through the decades
and how its distinctiveness between
movie watching, and movie outing
has forged an ineffable bond between
cinema, the outdoors, and our desire
to seek out what is different and
unique. Particularly in the Hudson
Valley where what once was, has, and
in some ways, always will remain.

It is uncanny how the gears of
time turn imperiously to change our
perspective. Just one year later, the
nature of going to the movies has
been fundamentally uprooted from
our collective conscience. Not long
ago, the prospect of a crowded theater
meant a charged evening of anticipa-
tion among groups of strangers ready
to collectively lose themselves together
for 90 minutes of adventure, thrills
and drama. In 2020, that same idea
would fill many folks with feelings of
fear and nervous anxiety, and unfor-
tunately it has nothing to do with any
story being told on screen. The hu-

THE NATION'S PAST MAKES

man experience, history, and thus fate
never fails to carry with it an enduring
sense of irony.

In a time when daily life seems to
have been immeasurably altered by
a persistent sense of uncertainty and
small business owners across the area
continue to defiantly push the boulder
of financial hardship uphill, entertain-
ment has become as critical as it is
elusive. The confluence of the sum-
mer season — one of the most beauti-
ful and beloved in our area — and the
oppressive nature necessitated by our
new walled-in existence has many
longing to reconnect with the outside
world. Add our lingering sense of es-
capism and a newfound persuasion for
socially distancing — and just like that
— the drive-in has shaken off its rusty
shackles of yesteryear and become the
contemporary moviegoing experience
once again.

The social media age has attempted
to redefine what the American culture
has been and could be at the pro-
ductive behest of some, and to the
detriment of others. Yet miraculously,
one of most enduring visages of the
nation’s popular culture past has
regained its strength on the back of
classic American enginuity, inven-
tiveness, and its communal sense of
commonality.

In Amenia, NY, a band of broth-

A TRIUMPHANT RETURN

Above: The Four Brothers Drive-In is located right behind the restaurant on Route 22
in Amenia, NY. Below, left: And as you can see, the young brothers have set up all the
fixin's with concession stands and all for an authentic drive-in experience. All images

courtesy of John Stefanopoulos.

ers has brought one local drive-in

to prominence as the go-to destina-
tion for those longing for that classic
cinematic adventure that we accord
with one another — while maintaining
a safe distance.

A vision of the past
“When my brother and I began this
adventure in Amenia, we had no
knowledge of the drive-in movie
industry — in fact, I had never been to
a drive-in in my life,” says owner John
Stefanopoulos who, along with his
brother Paul, started entertaining the
ideas that would eventually become
the Four Brothers Drive-In Theatre.
The young Stefanopoulos broth-
ers may have had little knowledge of
drive-in culture, but their local lineage
gave them the distinct advantage
of generations of entrepreneurial
ambition. The first iteration of the
Stefanopoulos brothers emigrated
from Greece in the early 1970s and
their strong family unity and unique
ambition prompted the opening
of their first restaurant in 1972 in
Connecticut. By 1974, the broth-
ers owned five restaurants and their
soon-to-be famous pizza recipe was
founded at the Brothers Pizza location

in Lakeville. Today, the elder brothers
have expanded to nine Four Brothers
Restaurants while adding The Boat-
house in Lakeville, CT, and in New
York both The Millerton Inn and The
Chatham House. The family uses
their local farm to supply the restau-
rants with certain dairy products and
their olive orchards in Greece for olive
oil.

Backdropped by the incredible
success story of their father’s uniquely
American immigrant ambition, John
and Paul, sons of William, have cap-
tured their familial drive to carve out
their own niche in a market formed
by something distinctly Americana.
“My brother and I started an ice
cream shack that was essentially a
shed on the property juxtaposed to an
empty lot outside our family’s restau-
rant here in Amenia,” says John. “It
wasn't until we were interviewed for
an article in the local paper about the
ice cream shack itself, where I casually
mentioned the idea of a drive-in, that
things began to get serious. Our cus-
tomers simply wouldn’t let us forget

Continued on next page ...

MAIN STREET MAGAZINE 29



@ the movies

about it, they really drove the impetus
for what it has become today.”

From long shot to close-up
Fueled by their own market research,
the young entrepreneurs began
designing the drive-in in 2013.
“Everything was very primitive in the
beginning,” reflects John. “We had an
undersized projector and cables run-
ning through the field that customers
would occasionally run over with their
vehicles and disrupt the signal. Gener-
ally speaking we had no idea what we
were doing.”

Aside from the technical difficul-
ties of having temporary screens and
projectors that only ran second-run
films, the brothers were uncertain
if the town itself would serve Hud-
son Valley moviegoers the way they
intended. “Honestly, Paul and I had
no idea how things would work out
in Amenia either,” says John. “We had
been lucky enough at that point to
have done some traveling around the
world and we had acquired a certain
aesthetic style that interested us and
felt if we could mold the drive-in
to fit that aesthetic, it would set us
apart.” What has come from that vi-
sion is a style that has made the Four
Brothers Drive-In Theatre a veritable
destination for travelers everywhere.

With a genuine mix of retro decor
and a folksy, down-to-earth presenta-
tion that coincides with a strong sense
of the Main Street bohemian vibe
that has surfaced in many small towns
across the area, the Four Brothers
Drive-In offers a unique boutique-like
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experience and atmosphere.

“I feel incredibly lucky to have
been raised in a family of business
owners that have passed down the
value of honest customer service,”
says John. “Nothing works without a
genuine sense of hospitality and the
understanding that every customer
can teach you something that will
help you grow.” Surely that principle
has come to life in the wide variety
of attractive options the drive-in
offers. From camping in the per-
fectly situated Airstream trailer that
nestles in repose on the corner of the
treeline facing the screen complete
with an outdoor firepit, to car-hop
service, creative food options from the
former ice cream shack, live music,
graduations, weddings, fundraising,
and charity events — the drive-in has
become an all-inclusive experience.

“In order to survive in our grow-
ingly competitive area of the Hudson
Valley, you must fully commit to
what makes you unique,” says John.
“It must become a destination, rather
than a pit-stop. Some of the most
motivating things to hear is when a
customer tells me they feel like they’re
on vacation or they feel as though
they have been transported to a differ-
ent time period.”

An unlikely comeback in a
changing world

As the winds of change began to blow
upstate in early March, driven by

an uncertain future and a changing
cultural paradigm, like many local
businesses, Amenia’s drive-in became

Above: John Stefanopoulos and his brother Paul. Below, left: There’s more to the drive-
in than just movies, other events like this wedding have taken place under the stars,
using the big screen. All images courtesy of John Stefanopoulos.

nervously anxious. “It was a gut-
punch,” says John. “We were open for
three weeks, and then the first week of
March hit and we had to close down.
It was heartbreaking because we have
always striven to be the first drive-in
to open and the last to close.”

As the impossibly long weeks
slowly crept by, John and Paul applied
for a waiver from the State and waited
nervously for nearly two months
through the spring. “The entire time
my crew and I held out nervous hope
because we knew we could make
things work if we were allowed to re-
open,” recalls John. “Mostly because
the drive-in experience is organically
designed for folks to enjoy themselves
at a distance.”

Another aspect that undoubtedly
buoyed the hopes of the beloved
drive-in was the seemingly endless
stream of inquiries from locals and
travelers alike who all seemed to col-
lectively sense the time had come to
return to the sentimental American
experience. “We were inundated with
emails and social media messages from
people throughout the area longing to
get outside and as a result, begging us
to open — consequences be damned,”
says John. “Clearly the demand was
there and we understood that when
we reopened we would be busy, but
the response has been overwhelming.”

Indeed, the cautious re-opening of
the drive-in while only featuring sec-
ond-run movies and only permitting
guests to leave their vehicles for the
bathroom in the beginning, opened
the floodgates to the people of the
Hudson Valley, making the Amenia

drive-in the surprise smash hit of the
summer. “It ended up being one of
the most exciting productions I have
ever experienced despite our nervous
anxiety about ensuring everyone’s
safety,” says John. “We were ready to
endure this pandemic without even
knowing it.”

Perhaps it’s John’s determined
optimism that reflects the nature
of the drive-in’s cultural comeback
nationwide. The patient endurance of
an industry and a people to withstand
a barrage of growing technology and
withering attention spans in favor of
remaining simply what it is — a fully
engaging experience.

“I've felt for awhile that main-
stream American commercialization
has been coming to the end of its life
cycle,” says John. “At this moment, we
could fill the drive-in three times over
because of the demand, but we like
being tucked in by the Hudson Valley
landscape. This area is a gateway for
everyone searching for unique and
interesting finds and the film industry
itself represents the desire for people
to interact with each other and share
something in common. Our founda-
tion here is built by being outdoors.
Going to the drive-in is about more
than the film, it’s about coming here
to feel the experience of an evening
together.” ©

10 learn more, visit www.playeatdrink.com.
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30 years and still passionate! Quality
craftmanship delivered on time &

Foreign, Domestic & Vintage Service

within budget. NY State Inspection Station
518:789-7800

John Crawford

P: 518-789-6173 | C: 860-671-0054 23 South Center Street, Millerton, NY

john@overmountainbuilders.com

. . www.TheMotorworks.biz
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Design Consultations By Appointment. mlsau

PROPANE, HEATING & AIR CONDITIONING

HEATING & AIR CONDITIONING:
Complete design, installation & service ® An independent Lennox dealer
Specializing in: Gas warm air systems and central air conditioning

PROPANE:
Sales * Service ¢ Installation ¢ Residential * Commercial  Competitive pricing
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Positive transformatio

By Joseph Montebello

info@mainstreetmag.com

Growing up in Crosby, TX, a small
town near Houston, interior designer
Joshua Smith knew he wasn’t like the
other boys and it caused him much
pain and grief. He recalls his “pink
sock” moment as an example.

“T had these new socks,” Smith ex-
plains. “They were actually a salmon
color and matched my polo shirt. I
thought they were pretty cool, but
this one kid gave me such grief for
wearing girl-colored socks that I never
wore them again.”

Somehow Smith knew he had
an affinity for being creative and
expressive, but he had no idea how to
pursue that aspect of his life.

“The first time [ was called a ‘faggot’
I was in sixth grade and it was pain-
ful,” says Smith. “This was all way
before the internet; there was nowhere
for me to go to ask questions and get
answers. | kept praying to be fixed.
But then I decided that maybe there
was nothing to fix. When I was old
enough, I spent a lot of time going to
gay bars to get attention and feel that
I was a worthy person.”

Home is everything

But it didn’t all work out at the onset.
Somewhere along the way, Smith
crossed the line and fell into drug and
alcohol addiction, which then led to

homelessness. He eventually recovered
and began selling real estate.

“My mother loved the home,”
Smith says, “and she instilled that in
me. In the South home is everything.
It’s not just where you live, it’s where
memories are made. It’s the back-
drop for your entire life. Whenever
I closed a deal on a house I would
always help the new owners decorate.
At the age of 27 I finally bought my
first home. I had to design it and I
had no idea how to do it for myself. I
immersed myself in studying design.
My heart started to sing. As I started
to see things that resonated with me,

I started to see a connection between
the things we love and how they make
us feel. I started to get the power

of the home. Once that home was
created and I walked in at the end

of a stressful day, I would exhale and
realize that there was something really
magical happening. In the conversa-
tion of body, mind, and soul we forget
about how our environment plays a
role in this wellness dialogue.”

A new state and a new career
Three years later Smith decided it
was time to move out of Texas and
start another career, one that he
seemed destined to pursue. He sold
everything and moved to New York
to study at the New York School of
Interior Design.

“One summer I was lucky enough
to work as an intern for Steven Gam-
brel, one of my favorite designers, and
I learned so much. When the summer
was over [ let the studio manager
know that I would be interested in
an apprenticeship should one ever
become available. That same week-

life + design @

JOSHUA SMITH DESIGNS
WITH HEART AND HOME
IN MIND

end she e-mailed me that one of the
project managers had given notice and
if I'd like the job it was mine. It was a
sign from the Universe that [ was on
the right path. I worked for Steven
for 18 months on projects around
the world. I was working on one with
Arianna Huffington and Steven said
he was amenable to my taking on
freelance work, and business started
to take off for me. That’s when my
Joshua Smith brand was birthed. My
first year out, I was recognized as a
rising star by House Beautifil.”

Philosophy and approach

But Smith is more than just a designer
who creates beautiful rooms. His
approach is unique and emphasizes
the belief that our homes should be
our sanctuaries. Moreover, he takes a
holistic approach to design to inspire

All photos courtesy
of Joshua Smith

Continued on next page ...
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wellness and to encourage the essence
of who we are and how we want to
live. He strives to create a conscious
home “that nourishes your spirit, in-
spires your mind, and enhances your
connection to yourself.”

This is a philosophy that has
evolved for Smith as he has garnered
respect and recognition in the interior
design world.

“I started to see my role in people’s
lives as more than creating a beautiful
space — but to show how one can as-
pire to live better. When we live better
we feel better. The home is the start-
ing point for that. But I am not going
to tell you what I think is beautiful
and have you accept it as your style.
‘How do you want the space to feel
when you walk in the door?” That’s
what is important for me to pull from
you so I can do the best for you. I

want to express the personalities of the

owners.”

“Everyone comes with a different
agenda, but my process as a designer
begins the same way for every project.
I present the client with 50 questions,
such as favorite books, favorite hotels,

fondest childhood memory, when you
felc most proud of yourself. After they
answer these questions, I do a written
analysis and present the results. “This
is what I heard you say and who you
are, and what you find beautiful and
from there we can go on to design
schemes.”

Smith seems to have come up with
a unique formula that works. In ad-
dition to creating beautiful rooms,
he conducts a variety of one-on-one
coaching experiences and online
group workshops. He also offers op-
portunities for a country retreat at his

home in the Litchfield Hills.

“It’s a small gathering of four to

five people for a nourishing experi-
ence of body, mind, and soul,” Smith
explains. “You can relax and enjoy the
beauty and comfort of a charming
farmhouse on 13 acres surrounded

by 100 acres of protected land. The
property offers private hiking trails, a
swimming pool, yoga, guided medita-
tion, healthy meals, a gym, and an
oversized screen porch with a stone
fireplace. Our retreats explore themes
such as Designing Your Life, Spiritual
Reboot, and Enhancing Connection
to the Divine.”

As if he wasn’t busy enough, Smith
has recently opened a storefront at 50
Main Street in Millerton, NY.

“I signed the lease on the space a
week before Covid hit. Originally it
was to be an experiential studio, a
place that engages the senses, a place
to nourish body, mind, and spirit.
Everyone who has walked in says the
interiors look pretty in pictures but
it feels even better when experienced
in the flesh. That’s where some of my
magic lies. The second room will be a
workshop meditation studio, teaching
people how to live better in a pleasing
environment every day. And perhaps
we will host specials as well. It’s all
part of my mission to help people live
better and feel better about them-
selves.” ©

To learn more about Joshua Smith, his work,
and philosophy you can visit him in person
at 50 Main Street in Millerton, NY, or

online at www.joshuasmithinc.com.
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Simple pleasure

By Regina Molaro

info@mainstreetmag.com

Summer is the season for celebrat-
ing our freedom. It’s the time for
long leisurely days, exotic getaways,
and cooling off under the refreshing
splashes of a cascading waterfall.
This chill time of year is also ideal
for lounging poolside or lakeside,
taking to the trails for hiking or bik-
ing excursions, and lots of other fun
summertime activities. Although
many of our Summer 2020 plans
have been curtailed due to the Co-
vid-19 pandemic, there are still lots
of simple pleasures to indulge in.
Renowned for its bounty of fresh
fruits, veggies, and blooms, the
Hudson Valley is brimming with
Pick-Your-Own destinations. They
offer everything from fruits and
veggies to colorful flowers. Explore
these destinations and snap up some
healthy eats or fresh-cut bulbs to
adorn your home. Beyond being an
ideal and memorable experience,
handpicking produce also allows
for social distancing and a fresh
air experience with family or close
friends. Here are a few destinations
worth visiting for summer and
autumn 2020.

Brittany Hollow Farm,
Rhinebeck, NY

Rhinebeck’s Brittany Hollow Farm
boasts three acres of vibrant blos-

soms. Add a dash of color to your
home by arranging a bouquet of
colorful flowers. They're perfect
for embellishing the dinner table
or bringing to a friend’s home as
a hostess gift. Brittany Hollow’s
sprawling fields are filled with more
than 30 varieties of blooms. Due
to the pandemic, Brittany Holl-
low provides guests with single-use
buckets, sanitized scissors, and wa-
ter. Pre-picked bouquets are avail-
able every Friday through Sunday
through Labor Day weekend. The
farm also offers pre-picked buckets
for fetes and other events through
special order.

Visit brittanyhollowfarmflowers.
mystrikingly.com for the farm’s poli-
cies during Covid-19.

Greig Farm, Red Hook, NY
There’s always plenty to experience
at Greig Farm in Red Hook. For
more than 70 years, this enticing
destination has been offering the
bounty of Pick-Your-Own fruits
and vegetables. In August, black-
berries will be ripe for picking.
Blueberry season will run through
mid-August. Come September, over
ten varieties of apples will be in
abundance.
Summer 2020 marked the debut
of a new community garden and
online farm
market. The
garden is the lo-
cale for growing
flowers, veggies,
and sharing
gardening tips.
I’s located next
to the koi pond
by Grandiflora
Garden Shop
and The O Zone
Sustainability

Center.

There are also new walking trails,
which offer two loops —a 0.9 mile
loop that heads west from the
homestead, and a 2.1 mile loop that
heads north into the scenic orchard.
The walking trails are adjacent to
the farm market, so be sure to stop
in to re-energize after your walk or
run.

For those who prefer to order
online, the online farm market
entices with local goods and quick,
healthy meals. Beyond the on-site
art gallery, which was closed at press
time due to Covid-19, several steel
sculptures by artist Wilfredo Morel
bring an artistic aesthetic to the
farm. When tractors and equip-
ment inevitably break throughout
the year, those pieces are donated to
Wilfredo, who welds (and recycles)
them into impressive sculptures.

Greig Farm is actively monitoring
recommendations from the Centers
for Disease Control and Prevention
and Cornell Small Farms Program.

Continued on next page ...
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Enjoy the serenity of the Hudson
Valley by indulging in a Pick-
Your-Own experience

Above, top to
bottom: Simple
pleasures abound
at Brittany Hollow
Farm. Locals gath-
er to trade garden-
ing tips at the new
community garden
at Greig Farm.
Left: Get creative
at Brittany Hollow.
Fashion your own
bouquet of blooms
and bulbs. All
photos courtesy of
the farms.
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It has also modified its picking and
checkout experiences. For more,
visit greigfarm.com .

Mead Orchards, Tivoli, NY
Tivoli is home to Mead Orchards,
which dates back many decades to
1916. Blueberries and tart cherries
are the sweet, tasty treats available
this time of year. It’s easy to make
Mead a day trip for the entire fam-
ily. The destination offers picnic

tables, which are scattered through-

out the orchard. As a safety precau-
tion during Covid-19, the tables
are thoroughly sanitized after each
group vacates. Hand washing sinks

are also located on the premises and
the orchard encourages cashless pay-

ments at this time.

Be sure to check the Covid-19
guidelines before venturing out by
visiting meadorchards.com.

Rose Hill Farm, Red Hook, NY
Head to Red Hook’s Rose Hill
Farm for fresh fruits such as apples,
cherries, blueberries, peaches,
raspberries, pumpkins, and winter
squash. In 2001, the New York
State Agricultural Society honored
this historic farm, and its previous
owners Dave and Karen Fraleigh,
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as the only fruit orchard among
the state’s ten Bicentennial Family
Farms. Its history traces back to
1798 when Peter Fraleigh initially
purchased the land. In 1812, he
founded Rose Hill Farm. Dave and
Karen are credited for launching
the Pick-Your-Own business that is
widely enjoyed today.

In November 2015, Bruce and
Holly Brittain and Chris Belardi
purchased the farm. Their shared
vision includes being effective stew-
ards of the land and preserving the
natural beauty of the picturesque
region. Rose Hill Farm is proud to
employ environmentally sound,
humane and sustainable farming
practices.

This year, due to Covid-19, the
farm discontinued its fruit picking
buckets. Rather than picking into
their own bags/containers, guests
are asked to pick fruit into three
sizes of single-use containers. They
include small (2-quart containers
that hold 3lbs of fruit); medium
(4-quart containers that hold 6lbs);
and large (8-quart containers that
hold 121bs).

Before visiting the farm this sea-
son, check the website for updated
guidelines and best practices for
health and safety. Visit pickrose-
hillfarm.com. °

Above, top to
bottom: There are
a few weeks left
to enjoy blueberry
picking season at
Greig Farm. Rows
of flowers create
some serenity at
Brittany Hollow
Farm. Left: Sum-
mer and autumn
weather are ideal
for leisurely strolls.
All photos cour-
tesy of the farms.
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VIRTUAL EVENTS KEEP TRADITIONS ALIVE

By Griffin Cooper
griffin@mainstreetmag.com

If nothing else, the summer of 2020
will be remembered as the year where
the season itself didn’t feel like sum-
mer at all in our area. Once Memo-
rial Day has passed, the Hudson
Valley typically becomes a landscape
of bustling summer camps, beaches
humming with families looking to
beat the heat, and local venues open-
ing their gates and lawns to fans across
the Tri-state for an evening under

the stars and a selection of music and
entertainment that has made the area
wildly renowned. This year, in the face
of a health crisis that has caused mass
amounts of uncertainty and social up-
heaval, summer attractions have been
replaced by vacant campgrounds, for-
lorn beach fronts, and ringing silence
from concert halls and stages.

Despite the dizzying changes that
have consumed daily life this summer
as well as those that have prompted
questions about the future, the sum-
mer of 2020 might also be remem-
bered another way — perhaps for our
adaptability. The ability of area small
businesses to brook the oncoming
tidal wave of hardship by adapting
their models through delivery, pickup,
spacial fine-tuning, and glass shields
has been a cautious return to nor-
malcy for many. Similarly, the venues
whose events we mark on our calen-
dars each summer have re-imagined
their offerings by adapting to digital
formats in order to allow folks to
enjoy the eclectic arts and educational
experiences that have come to be re-
vered in the Hudson Valley. Here are
two places who have decided to persist
in their endeavor to enthrall, excite,
and educate in new ways that reflect
the fertile traditions of summer in the
Hudson Valley.

Tanglewood

From its sprawling 529-acre campus,
Tanglewood’s near century-long his-
tory of world-class music and theatre
productions in the foothills of the
Berkshire Mountains has been the
driving force behind the explosion

of performing arts in our area. From
high-powered musical acts like James
Taylor to the Boston Symphony
Orchestra, Tanglewood draws over
350,000 visitors every year. This year,
the hallowed Berkshire County music
venue presented a ground break-

ing digital series of audio and video
streams dubbed the Zanglewood 2020
Online Festival. The online festival
included newly curated content re-
corded at Tanglewood’s Linde Center.
The first-of-its-kind digital offering
featured artists and programs of the
originally announced 2020 Tangle-
wood season and were designed to
capture the beauty and spirit of the
Tanglewood grounds.

In addition to brand new online
productions, Tanglewood has also
brought its archives back to life.
Tanglewood’s never-before-available
retrospective online content includes
Boston Symphony Orchestra encore
performances, a series of weekly Sun-
day afternoon Boston Symphony vid-
eo streams, Tanglewood Music Center
Orchestra encore performances, and
the Tanglewood Family Concert with
Circle Round with conductor Thomas
Wilkins. Music legend James Taylor
also makes his return to Tanglewood
when he hosts and performs online in
The Best of Tanglewood on Parade,
featuring The Boston Symphony
Orchestra, Boston Pops, Tanglewood
Music Center Orchestra, and Boston
Symphony Children’s Choir with
conductors Andris Nelsons, Keith
Lockhart, John Williams and James
Burton.

For more information on the
Tanglewood 2020 Online Festival or
to purchase tickets and make a dona-
tion, visit bso.org.

Noble Horizons

Situated in the charming, historic
New England town of Salisbury,

CT, sits one of the area’s forebears in
premiere elder and rehabilitative care.
Since its founding in 1972, Noble
Horizons has been no stranger to
change and adaptability while remain-
ing firmly on the leading edge of the
latest and best ideas in residential
care, setting a standard that few other
retirement communities can match.

One of the aspects that sets Noble
Horizons apart is the organization’s
inherent ability to connect with
the surrounding community and it
has become known for opening its
doors to the public for a variety of
events and seminars. From perfor-
mances from celebrated local artists
to discussions and presentations led
by world-renowned and locally active
social leaders, Noble Horizons has
built an educational foundation that
has stretched as far as the hills, valleys,
woods, farms, and streams of Litch-
field County and beyond.

In one of the most stinging reali-
ties of the past few months, nursing
homes across the nation have felt
perhaps the most devastating and
tragic blow delivered by the spread
of the coronavirus. As a result, the
State of Connecticut Department
of Public Health precipitated full
restriction mandates on all visitors to
nursing homes as far back as March.
Noble Horizons has since postponed
all in-person community events
until further notice. Still, restriction
mandates have not stopped the Noble
community from extending its highly-
regarded event offerings to the public
via Zoom and a digital format.

Events in July included Hotchkiss
School instructor Carita Gardiner
who partnered with Noble Horizons
to offer a “virtual book club” in which
participants read the Pulitzer Prize-
winning novel, Less, by Andrew Sean
Greer. Less was a national bestseller,
and on the New York Times, Washing-
ton Postand San Francisco Chronicle

events @

top book lists for 2017.

Studio Lakeville’s Leslie Eckstein
has reached out to those in the com-
munity who may not be able to be
active by offering a free digital Senior
Workout Class. The class takes place
each Wednesday from 1-1:30pm
and focuses on enhancing strength,
flexibility, and balance. In a show of
educational strength, Noble Horizons
welcomed community leader Dr.
Mary O’Neill who hosted a four-
week Zoom series on the pillars of
Stoicism and how its themes provide
the tools needed to examine central
questions of life, especially in the time
of COVID. Dr. O’Neill used her own
lauded philosophical approach to
guide class members in a participant-
led discussion of Stoic themes to
examine questions of death, adversity,
and virtue — themes very present in
our COVID world.

Noble also hosted four-time Noble
Peace Prize nominee, global humani-
tarian, executive director of the Albert
Schweitzer Institute, and author,
whose book was just nominated for a
Pulitzer Prize, David Ives in early July.
Ives shared his incredible and moving
story with participants.

In August, Hotchkiss instructor
Dr. Thomas Fisher, PhD will host a
digital course on Civil Disobedience
courtesy of Noble Horizons. Also,
as the summer presses on, Charlotte
Sheridan, owner of Merwin Farm and
Home, an eclectic home furnishings
and interior decor shop in Millerton,
NY, will host a live Zoom workshop
dedicated to crafting artful items
designed to enhance the look of most
any country home or cottage.

For more information on Noble
Horizons’ variety of online event
offerings, visit noblehorizons.org/
events-calendar.html. ©

Please go to our website, www.mainstreet-
mag.com to read about other businesses and
organizations who are offering virtual events
at this time.
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the woods @

Traffic, tics & Henry David Thoreau

By CB Wismar

info@mainstreetmag.com

The images with this article
show hikes and the woods
from our region. Photos
courtesy of Anna Martucci.

It was as if, one morning, without
any warning, we arose to find the
world a different place.

Because, it was.

Almost overnight, we acquired a
new lexicon of terms and a distant
geographic awareness that crash
landed at home. Wuhan. Bergamo.
Social distancing. Shelter in place.
Virtual ... everything.

It was March, after all, and
the notion of being house-bound
seemed inconvenient, but somehow
tolerable. The stores were open, so
there was food. There were some
shelves that were often empty, but
the essentials were there.

The streaming services on our
television sets offered up series to
binge and the newly quaint way of
communicating known as “Zoom”
seemed to facilitate keeping in
touch ... with the office, the family,
and cultural and religious institu-
tions desperately trying to stay
afloat.

It was only going to last for a few

weeks. Or, was it?

...Life in the Woods
After a month of numbing tele-
vision, we glanced through the
books on our shelves looking for
something that would engage, then
crawled up into the attic to see if —
perchance — the boxes of volumes
from high school and college might
yield more than clouds of dust and
a few squirming silverfish.

There, near the bottom of the
pile was the paperback. Walden,
or Life in the Woods. Henry David
Thoreau. A quick read. Might be
good for a few pithy quotes and
some solace from the Concord,
MA, philosopher who lived in a
tiny cabin by a pond for a year ...
not because he had to social dis-
tance ... but because he could.

“T went to the woods because I
wished o live deliberately, ro front
only the essential facts of life, and

see if I could not learn what it had

to teach, and not, when I came to
die, discover that I had not lived.”

March turned into April. The days
crept a bit longer with Daylight
Saving Time and the barren trees
of winter began to display their
buds, then mint green leaves. We

ventured out — for more than a fur-
tive drive to the local market to get
frozen pizzas and milk and, if we
were very lucky, paper towels and
toilet paper.

And, the scenery flowing by our
car windows offered an invitation to
engage in activities that many of us

had left behind years ago.
“Let’s go for a walk.”

“Do the bikes in the barn have
air in the tires?”

“The parks are closed ... but the
trails are open.”

A network of...

The Tri-state area is laced with
hiking trails and networked with
roads that entice bikers ... not just
the intensely concentrating quartets
and trios resplendent in Italian and
French cycling team jerseys and
helmets that come to a point in the
back ... but those who pumped up

Continued on next page ...
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the tires, put a few drops of oil on
the chain and set out to spend a
few hours going from Lakeville to
Salisbury on the Railroad Ramble
or trying their luck on the Harlem
Valley Rail Trail.

We stepped out of the house,
laced up our walking shoes and dis-
covered mystical nearby places with
names like High Falls, Bash Bish,
Umpachene Falls, Pine Knob, and
Lion’s Head, to say nothing of the
more familiar Appalachian Trail and
Mohawk Trail that ribbon through

the region.

“Heaven is under our feet as well
as over our heads.”

Of course there are consider-
ations. There always are.

Considerations

Pedaling on back roads requires a
sense of surroundings and aware-
ness of the approaching pick-up or
SUV or, it seems more and more,
the silent Tesla. Riding in single file
and keeping to the right edge of the
road is highly recommended as a
well-used Roadmaster with a wicker
basket on the handlebars is no
match for a 2500-pound motorized
vehicle.
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When hiking, comfort is es-
sential — good shoes and socks and,
perhaps a hiking stick to assist and
steady. And, don’t forget the insect
repellent. Doing a thorough check
for ticks this time of year is highly
recommended. We may be avoiding
COVID-19, but in so doing, it’s
not advisable to emerge with Lyme
Disease or the associated “-osis”
maladies.

But venturing out has bountiful
rewards. Eliminating the couch-
burn that has come along with
mainlining Downton Abbey, NCIS,
and Arrested Development is cer-
tainly one of them. Breathing deep
the crisp New England air is an-
other. Discovering the placid beauty
of the fierce majesty of Kaaterskill
Falls or serenity of Cream Hill Lake
certainly makes the list.

A lake is a landscape’s most
beautiful and expressive feature.

It is Earths eye; looking into which
the beholder measures the depth of

his own nature.”

old, pedaling through the neigh-
borhood with abandon. There are
even “electric bicycles” designed to

So, arise! If there are no bicycles

in the garage, there are sales and
rental stores throughout the region
that will gladly help you regain the
confidence you had as a 13-year-

provide the assist that aging knees
would welcome on hills.

As for hiking, find your way to
the various websites provided by
the local counties throughout New
York, Massachusetts, and Connecti-
cut. Trails are not only detailed and
documented, but rated for difficulty
and, in a time when everyone can
be a critic, evaluated by those who
have gone before.

And when the adventure is done
for the day, take a moment to reflect
on the wisdom and clarity of the
bard of Concord, Henry David ...

“I left the woods for as good a
reason as I went there. Perhaps it
seemed to me that I had several
more lives to live and could not
spare any more time for that one.”
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mw LY G MAR[{[;

Y ad

GARDEN CENTYR

Know Your Farmer. Know Your Food.
August brings the very best of our crops to your table:
Paley’s own famous sweet corn, heirloom tomatoes and a big
selection of other produce from our fields and other local growers
including Sky Farms, Arethusa Farm, Farm at Miller’s Crossing, FROM DESIGN TO CONSTRUCTION
Stone Walls | Terraces, Patios, Walkways and Steps

Whippoorwill Farm and Wike Brothers Farm. We have
Hudson Valley grown peaches, nectarines, plums and apples, Fireplaces, Firepits and BBQs | Pools, Hot Tubs and Spas

regional cheeses, ice cream, delicious baked goods and a great Chimneys | Kitchen and Bath | Interior Floors | Wine Cellars
selection of specialty foods.
And, you'll still find everything you need for your own garden here
too...from plants and supplies to decor.

— O

230 Amenla Road (Rt. 343) « Sharon, CT » 860-364-0674
Open Daily: 8-6 Monday-Saturday and 8-5 Sunday

n www.PaleysMarket.com T| 845-518-3504 E| StonehengeArtisanWorks@gmail.com

www.StonehengeArtisanWorks.com

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

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

B k ¢ Free online banking & bill pay e Free safe deposit box
an Of _—  Free mobile app e Free first order of checks o~
Gre ene ‘ Ou nty ¢ Free debit card & rewards  And a free gift! FDIC
*Annual Percentage Yield (APY) is effective as of 7/1/20 and is subject to change without notice. Balance for APY: $1-$1,000 s 4.00%, balance over $1,000 is .15%. Fees may reduce earnings. Some restrictions apply. ~ samsuno

Community Banking at its Best www.thbogc.com © 518.943.2600 e Stop by or call any branch today!
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BAR - TAPAS + RESTAURANT

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

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

Curbside pick-up available!
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

SANTORA BROTHERS LLC.

MASONRY | EXCAVATION | CONTRACTING | LANDSCAPE DESIGN
OVER 50 YEARS EXPERIENCE | INSURED

Paul Santora Jr. | Tel: 203 536 0808 | santorapaul@yahoo.com
CT Lic. #580718

46 MAIN STREET MAGAZINE

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




Art Revival

By Regina Molaro

info@mainstreetmag.com

Many Hudson Valley businesses and
locals eagerly embrace and celebrate
culture, the arts, and the community.
It’s in that same spirit that the late
Mary Ellen Lapham Saunders — who
was once a resident of Pine Plains, NY
— planted the seeds for what would
later evolve into The Stissing Center,
an arts center that sits in the shadow
of Stissing Mountain.

Raised by her grandparents in Pine
Plains, Lapham Saunders shared many
of the values and ideologies that cur-
rently guide Hudson Valley residents.
She eventually married an affluent
architect who hailed from the Bronx.
Upon her passing, the philanthropist
left an endowment to the Pine Plains
community.

“The endowment was intended to
be used for entertainment, as a town
hall, Masonic temple, and a center of
civic life in Dutchess County,” says
Brian Keeler, executive director, The
Stissing Center.

Creating history
The building, which was initally
called Memorial Hall, was built in
1915 and presented to the commu-
nity in honor of Lapham Saunders’
grandparents John and Elizabeth Mc-
Intyre. The generous gift was intended
to serve as a destination for hosting
social functions.

Although Lapham Saunders’ left
a considerate amount of funding for
ongoing maintenance of Memorial
Hall, an unfortunate accident that
occurred on the premises claimed the

lives of two construction workers.
“The money went to the families of
the people who died and the town
took the hall over,” says Keeler.

From 1915 to 1935, the building
housed a movie theater that presented
silent films. In fact, it was one of the
first in the area to offer sound. Nearly
200 guests attended the opening
show, which presented 7he Wedding
Night, which starred Gary Cooper and
Anna Sten. The theater also served as
a testing site for first-run films before
they made their splashy debuts in
Manhattan. The theater’s showing of
Gone with the Wind in 1940 was one
of the first in the area.

During WWII, the movie theater
was used as an armory for the 1st and
2nd platoons of Company G, 1st
Infantry, New York Guard. It was later
divided into rooms, which local orga-
nizations utilized as meeting spaces.
Unfortunately, the various groups and
churches fled over the years and Me-
morial Hall lost most of its financial
support. The movie theater remained
in existence until 1965.

In 1975, the building was convert-
ed into the Pine Mall shopping mall.
After nearly two decades, it ceased
operation and the property remained
abandoned for 35 years.

New beginning

In 2015, three visionaries from the

community — Jack Banning; the late

Christian Eisenbeiss, who owned the

Stissing House; and Ariel Schlein,

co-founder of Dutch’s Spirits distillery
purchased the
property at auc-
tion. The 501(c)3
non-profit organi-
zation, Pine Plains
Memorial Hall,
Inc. was created
to renovate and
operate the build-

ng.

art @

THE STISSING CENTER'S ARTS CENTER HAS A
LONG HISTORY OF SERVING THE COMMUNITY

Above: The facade of The Stissing Center in Pine Plains. Below, left: Many talented art-
ists create music on this lovely piano. Photos courtesy by Paul Clemence, courtesy of

The Stissing Center.

In 2019, it was unveiled under the
current name, The Stissing Center. Its
mission: “To Impact. Partner. Create.
The Stissing Center seeks to positively
impact the community by partnering
with individuals, organizations, and
artists to create meaningful programs,
events, and opportunities.”

It has been a labor of love. Dur-
ing the past five years, The Stissing
Center has hosted various fundraisers
to raise revenue to renovate and create
a performance space and kitchen to be
used for community needs.

It’s inaugural Benefit Concert
debuted September 7, 2019 with
American Jazz artist, Wynton Marsalis
who has created and performed an ex-
pansive range of music from quartets
to big bands, chamber music ensem-
bles to symphony orchestras, and tap
dance to ballet.

Although 20 events were planned
for 2020, The Stissing Center shifted
gears in the wake of the Covid-19
pandemic. After cancelling its perfor-
mance schedule, The Stissing Center
unveiled 7he Chair Series and LIVE!
From The Stissing Center! — both on-
line virtual concerts series.

“We took that time as an oppor-
tunity to continue construction. Our
Plan B includes doing limited video-
taping of performances to share with

our community and supporters,” says
Keeler.

The Chair Series, which is spon-
sored by Nuvance Health and their
Safe Care Campaign, invites a wide
variety of artists to come to The Stiss-
ing Center and sit in a chair to host a
short performance in an empty space.
The LIVE! From The Stissing Center!
performances, are full-length chamber
music recitals are live streamed.

A new performance of The Chair
Series debuts every ten days. Past
performances include Eugenia Zuker-
man, Natalia Zukerman, Jake Holmes
and Bruce Molsky. At press time, the
next LIVE! From The Stissing Center!
livestream performance was scheduled
for July 25.

“Like all small towns across the
country, Pine Plains can be very
economically and socially diverse. Our
goal is to have a place for people of all
different backgrounds and ideolo-
gies, to gather and share the human
experience. They can come to laugh,
cry, dance and celebrate together,”
concludes Keeler. Tickets are priced
affordably and range from $3 to $30.
The tickets for fundraising events are
offered at a higher price range. ¢
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6500 SQUARE FEET WITH
FRESH.INVENTORY.EVERY.WEEK.

25 MAIN STREET MILLERTON, NY | 860-485-3887
(518) 398-5360 | 3 Factory Lane | Pine Plains, NY WWW.MONTAGEANTIQUES.COM | @MONTAGEANTIQUES

Factory Lane Auto Repair

A A + D ALLEE ARCHITECTURE + DESIGN

alleedesign.com | 860.435.0640 | Millerton, NY | Lakeville, CT | Martha’s Vineyard, MA
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Sowing the seeds of

Local economic regrowth

By Andrea Simmons

info@mainstreetmag.com

Let’s be honest, the last few months
really gave us an opportunity to think
about our lives and our communities
in a way many of us never have be-
fore. If we can agree on one thing it’s
that we have a strong will to survive
and rebuild the path to support our
local small town economies.

10 support one another is the best
survival tool we have.

We went from embracing our be-
loved normality and behavior to hav-
ing to make drastic changes overnight.
It felt like time stood still. Every-
thing was put on hold untdil “further
notice.” Small businesses were closed
in the blink of an eye. People couldn’t
get transportation, medical supplies,
and many other necessities weren’t
easily obtainable any more.

Will we need water? What about
Jfood or money; even toilet paper?!

It was scary to think how much we
depended on companies and big busi-
ness outside of the United States when
in reality, our small town shops and
individual-owned businesses carried
many of the supplies we use every day.

How did it come to this? Was it more
convenient for us? Cost effective? Or
Just, easier?

Every one of us experienced the
effects of COVID-19 in a unique and
personal way. It is easy to find a paral-

lel with family members, friends, and
colleagues on the similarities of the
many different practices we utilized.
For example, we checked on the
neighbors next door whom we never
really talked to much before; just to
ask if they were OK, or if they needed
anything. Younger family members
shopped, delivered, and completed
errands for our elderly relatives. We
phoned, texted, Zoomed, made
rainbows, educated our children,
turned parts of our homes into offices
while we turned others into gyms, and
learned to adapt to a different way

of life. We knew our dogs and cats
were very confused as to why we were
home so much, but they didn’t seem
to mind the extra treats and attention.
What seemed like endless days turned
into endless weeks... Sometimes I still
have to ask myself, “Is this real life?” It
is a scary and uncertain time for all of
us. But, how we begin to rebuild our
lives and support our community is a

priority.

Buy and shop local

I have always been a supporter of
buying and shopping locally. I didn’t
move to Columbia County in New
York by accident. I chose to make my
life here. My children are what I like
to say “locally grown.” It is a place

of community, peace, and belong-

ing. It motivates me to keep moving
forward by finding ways to expand my
knowledge of what our community
really has to offer and sharing that
information with others. When we
put our money into locally-owned
and independent businesses, a larger
portion of that money stays within
our community and it strengthens our
local economy.

So I ask you to think about some
ways you were able to support the
community while in quarantine. Was
it ordering take-out from restaurants?

Above: The Turtle Tree team sowing peas. Be

tesy of Lia Babitch.

Wias it purchasing a share from a CSA
in advance? Did you buy those every-
day items that local shops and grocers
were still able to mail out or deliver
while desperately trying to keep their
businesses afloat? Whichever the route
you chose, it was important to you -
and to our community.

I'm no saint here. While my family
supported local as much as we could,
there were the months when farm
stands were not open, gardens weren’t
ready to be planted, and sometimes

money was just — well — tight. Most of

the time options were limited and big
business usually won, especially when
it came to produce and other foods.

I remember looking at every-day
items and foods that I used, and
scanning the labels to see where they
were from. I was astonished by how
many of them were from overseas,
and I was very surprised to find many
things that were made in the USA.

It made me want to research exactly
what products were made in the USA,
and where I could find those products
locally. I quickly realized this would
take some time and that starting in a

local @

low, left: Robuschka beets. Photos cour-

specific category was the way to go. So
if I have to start somewhere then food
was the place.

Made in the USA
As the cold winter days dwindled and
temperatures became ideal, many of
us started gardens because it was an
opportunity. It’s an opportunity be-
cause it is our hobby, an opportunity
to teach our children sustainability
and cultivation of the land, and even
another opportunity to help flatten
the curve by not leaving our homes
and going to our backyards or patios
for nourishment. There is no wait line
in our backyard garden, no wondering
if what you need will be on the shelf
that day, and not wondering how
many hands have touched your food.
Most of all, you know where your
food is coming from.

Have you looked at the stick-
ers on your fruits and vegetables?
found myself staring long and hard
at a spaghetti squash that was gently
nestled next to a bunch of bananas
and avocados in awe of how far they
traveled to reach their destination to

Continued on next page ...
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my kitchen, and the carbon footprint
that was left after that trip.

Starting with seeds

Growing my own food gives me peace
of mind knowing where the food

that will nourish my family and me is
from. I can say the same when buying
from farm stands, Farmers Markets,
and CSAs. Even opportunities like
Field Goods are great options. I'm

no gardening expert; in my earlier
growing days, I didn’t have much luck
or patience. Every year I try my hand
at growing a small garden. These days
my plants are usually bought at the
same local greenhouse that I've been
using for several years. Sometimes I
have luck and grow beautiful produce
and sometimes its trial and error. I
have tried seeds bought from packets
at the usual big business stores, but I
never thought about paying atten-
tion to where the seeds were from. I
guess I'm guilty of putting too much
trust into the colorful, easy-to-use and
convenient seed packets set out before
me. I decided what better way to start
the “growing your own” local journey
than to start with the seed.

In the quaint lake town of Copake,
NY, you can find a life-sharing com-
munity called Camphill Village, USA,
and nestled within the village is Turtle
Tree Seed. I had the opportunity to
speak with farmer Lia Babitch.

Who is Turtle Tree Seed and what is
your mission?

Our mission is to improve the quality,
variety, and availability of biodynamic
seeds and to promote and provide a
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seed supply from diversified biody-
namic farms and gardens. We work
with our own garden team at Cam-
phill Village and with small biody-
namic growers across the country to
improve the quality and availability of
biodynamic and organic open-polli-
nated seeds. We are a part of Camphill
Village, and all our seed growing and
cleaning includes people who have
developmental differences.

Are all seeds created equal?

Because we and our other seed grow-
ers are growing relatively small batches
of each variety, we are able to give
them a lot of individual attention.
Growing them on an organic and
biodynamic farm or garden means
that they aren’t overly coddled — we
don’t dump on lots of chemical fertil-
izers. Our plants need to learn to get
their nutrients on their own from the
soil. It’s like the difference between
eating fast-food take-out and making
home-cooked meals. It takes more ef-
fort, but we all know what’s ultimately
better for our families! The same ap-
plies to seeds. If you don’t want to use
a lot of chemicals in your garden, then
you should definitely buy seeds that
haven’t been grown to expect them.

What are the benefits of knowing
where your seeds come from and
growing your own food?

Aside from the reasons above, know-
ing that your seed comes from a place
with similar growing conditions to
your garden means it’s already ad-
justed to your climate, so it should do
better for you. And by knowing that
you are buying seeds from organic
and biodynamic sources you can be
certain that you aren’t buying GMO
contaminated seed (organic and bio-
dynamic = no GMOs) and that you
aren’t causing “upstream” pollution
from toxic chemicals. Because seeds
are not classified in the same way as
food crops, more harmful chemicals
are allowed in their production.

Do you find that many of your cus-
tomers are local farmers, first time
farmers, or other?

Most of our customers are home
gardeners, but many farms and CSAs
(Community Supported Agriculture

Above, top to bottom: One of the favorites to grow in any garden are tomatoes. Photo:
istockphoto.com contributor Denisfilm. Glass gem corn. Below, left: Calendular flowers,
immature and mature seeds. Photos courtesy of Lia Babitch.

farms) buy seeds from us as well. Our
biggest customer base is right here

in New York State, but our second
biggest is California — and we have
sold seeds in all 50 states and most US
territories as well.

What is the most beneficial part

of using biodynamic and organic
practices for your business and your
customers?

There are so many! Your plants will
already be used to life without chemi-
cal dependency, so you won't need to
buy those, you will know that your
seeds haven’t caused pollution, and
you know that they have been actively
beneficial to the earth — protecting
pollinators, sequestering carbon,
building topsoil, creating habitat, and
healthy ecosystems, and also creating
great and healthy working environ-
ments for those who have grown
them.

It’s August; is there still an op-
portunity for individuals to grow

a garden to be ready for harvest in
the fall?

You can definitely grow lots of greens
like arugula, lettuce, spinach, herbs
like dill and cilantro, and even rad-
ishes and peas in your garden starting
in late August. These will give you
things to enjoy well into October, or
even November with a little row cover
to protect them from frosts.

It was a great opportunity to learn
more about Turtle Tree Seed and
all it has to offer for gardeners and
farmers in the local community. I
look forward to exploring other local
individual businesses and small town
shops in the journey to expand my
knowledge and share all our local
community has to offer. ¢

You can learn more about Turtle Tree Seed at
www. turtletreeeseed.org or email turtle@tur-
tlereeseed.org. As of September you can also
request a 2021 paper catalog, available in
late November, by calling (518) 329-3037
and leaving your postal address.



Artisan Masonry

restoration company

European Specializing in:
techniqu es Chimney restoration | Mortar restoration | Brick restoration

Monument restoration | Terracotta restoration
& materials Stucco restoration | European repair mortars

800 316 7663
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HBRILKE BLOLK .o Doz

Auto parts ® Hccessories ® Tools ® Eguipment

Open Mon-Fri 7.30-6, 5ar 7.30-3, 5un 9-1

12 Main Street, Millercan, 1Y - 518 789 7696 - brickblockautoparts.com

LoCALLY OWNED AND OPERATED
SINCE 1983 BY CARL MARSHALL.

FEATURING: LAFONT, SILHOUETTE,
Ray Ban, REcSrEcs & Maut Jim

Hours: Mon-Frr 9:30-5:30,
& SAT 9:30-1

860 364 0878

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

Native Habitat
Restoration

Returning Balance to Nature

Invasive Plant Control e Field Clearing
Pollinator Habitats e Forestry Mowing
Wetland Restoration

(413) 358-7400

nativehabitatrestoration@gmail.com
NativeHabitatRestoration.weebly.com

Licensed in MA, CT, NY, VT — Over 40 Years of Experience

SHELDON MASONRY & CONCRETE LLC
“All phases of masonry construction”

Stonework | Brickwork | Blockwork
Poured concrete foundations & slabs
Insured | Free Estimates

Lakeville, Salisbury,
Millerton & beyond

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

ART FOR YOUR SANCTUARY

“Big Sun” 48” x 48” oil on canvas

KAREN LESAGE

PAINTINGS

PHOTO: SOPHIA JACOBS

For exhibition schedule and more:

www.Karenlesage.com
IG: karen.lesage
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Berkshire Excavation

Driveways done to perfection

Driveway & roadway installation & repairs ® Site prep & land clearing
Licensed in septic system installation, repairs & upgrades
Foundations ® Drainage ® Landscaping ® Grounds maintenance
Commercial & residential ® Licensed & insured w/ 30+ years experience

860 671 7830 e berkshireexcavation.com




Old Rhinebeck Aerodrome

Where the Myth and Magic of flight come together to preserve the
history of aviation. Red Hook, NY. (845) 752-3200. oldrhinebeck.org

After its founding in 1958 and subsequent establishing as a 501(c)(3) non-profit
organization, the Old Rhinebeck Aerodrome in Rhinebeck, NY, has proven the history
of human engineered flight is alive and well in the Hudson Valley and the surrounding
area. The Aerodrome’s mission remains preserving, restoring, and flying the aircraft of
the Pioneer, WWI, and Golden Ages of Aviation. “We specialize in capturing imagina-
tions,” says Mike Fisher, secretary for the Aerodrome.“We've welcomed folks and fel-
low aviators from as far away as Europe, Asia and Australia. We have decided to resume
air shows in 2021. To help us get there, we are fundraising at oldrhinebeck.org/2020.
The Museum is open and we are doing biplane rides.” Rhinebeck’s historic flight muse-
um is a rare find indeed for all comers in the Hudson Valley, for it is only one of a few
flight museums across the globe that actually hosts airshows with the historic planes on
show. The Aerodrome hosts thirty shows a year and folks can even fly in 1929 bi-plane
and participate in chartered lighthouse tours. “Everyday our mission remains the same,
to keep our historic artifacts flying,” says Fisher. “The greatest joy comes in watching
people rediscover flight.” Though for many of us today, flying can be purely a mode

of travel, historic destinations like the Old Rhinebeck Aerodrome revive the myth and
magic of flight as well as its phenomenal history.

Native Habitat Restoration
Providing land management and habitat restoration services.
(413) 358-7400. nativehabitatrestoration.weebly.com

Business partners Jess Toro and Sari Hoy started Native Habitat Restoration in 2010
because of their passion and commitment for improving the health of the environ-
ment. Jess, a biologist, brought 11 years of experience as a land manager for a conserva-
tion organization focused on rare species and biodiversity conservation. After receiving
a Master’s degree in Ecological Landscape Design from the Conway School, Sari gained
hands-on experience with traditional and organic invasive plant removal techniques.
Jess and Sari combined their complimentary expertise to form a unique business spe-
cializing in invasive species management and the restoration of rare, endangered, and
compromised habitats. Many of our wetlands, floodplain forests, woodlands, and open
fields have been overwhelmed with invasive vines, shrubs, and trees reducing the health
of these areas and their ability to support native plants and animals. The concept of
how to successfully steward land, combined with the expense, can be daunting for
landowners. Native Habitat can help! With 40 year of experience, they offer free site
visits to discuss appropriate land management activities, match landowners with grant
opportunities where possible, and implement the work. Appropriate land management
helps improve the health of our forests, wetlands, grasslands, and the wildlife.

business snapshot @

Silver Mountain Builders
Offering full-service construction and stonework services in the Tri-
state region. Sharon, CT. (845) 518-3504. silvermountainbuilders.com

Owner Kevin Rooney began what would become his life-long career as a mason’s
tender at the age of 16. After moving to Vermont in 1976, he landed a job with a great
builder who did everything from the ground up — from excavation to framing to finish
work. It was an experience that allowed him to acquire a wealth of knowledge and an
invaluable range of skills. Within two years he became foreman and began working
with master craftsman making furniture, cabinets, and classic architectural millwork.

In 1981, Kevin started his own business after moving back to the Hudson Valley. After
40+ years, Silver Mountain Builders has the experience and proficiency to provide any
service in the construction process from excavation and foundations to the finest finish
work, as well as property management and landscaping. Kevin's specialty is authentic
restoration of period homes and reproduction of classically designed new homes. That
being said, the company happily takes on small jobs to accommodate residents’ needs.
Rooney’s three sons, Brendan, Kealan, and John, work with him on projects and each
brings different talents and skills to the table. They are all passionate about design in all
areas which has given birth to specialty subsidiary companies — All-Season Roofing &
Siding and Stonehenge Artisan Works which offers exceptional stonework and masonry
services. The Rooney’s enjoy incorporating traditional designs for modern living.

Raynard & Peirce Realty
40 years of service to the most beautiful corner of CT. 96 Main
Street, North Canaan, CT. (860) 453-4148.

Imbued with the spirit of the surrounding community since 1972, Raynard & Peirce
Realty, located in North Canaan, CT, has been serving the beautiful corner of Con-
necticut as well as portions of Berkshire County, MA, for over four decades. Raynard
& Peirce works with both buyers and sellers of residential, commercial, land, and rental
properties. Their agents live and have raised their families in our communities — and
work very closely with clients to provide them the best experience possible — whether
they are buying or selling their home. As members of the Litchfield County Multiple
Listing Service (MLS) the agents at Raynard & Peirce have access to thousands of list-
ings around the state. Through the MLS and their association with major publications
and websites, their listings are broadcast universally. Though it has taken many years to
regain momentum from the market crash in 2008, the folks at Raynard & Peirce say
they have seen a steady increase in the market over the last three years and Covid-19
has actually stimulated the market in the area. They believe our community has turned
the corner from a buyer’s market to a seller’s market. With inventory low and prices
increasing, now is a great time to put your property on the market!
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@® monthly advice columns

INSURING YOUR WORLD

Covid-19 has caused many to rethink the way their businesses are
conducted. Many workers have been forced to work from home

on their computers which, as the pandemic continues, seems like

it may be establishing a new norm for many industries as well as
how we personally conduct business. As is the case whenever there
is a change in common practices, there are inherent liabilities. The
increased telefonic and internet use opens all businesses, as well

as individuals, to CYBER LIABILITY! Did you know that small busi-
nesses fear cyber incidents over 50% more than any other type of
claim when considering business income loss? What are the five
main causes of economic loss after a cyber incident? The number one
cause is business interruption caused by the impact on digital supply
chains that causes revenue loss. Number two is loss of reputation
due to a data breach whereby individuals lose faith in the businesses
that they are doing business with. The number three cause of loss

is a liability claim after a data breach due to a bodily injury type

of claim or personal injury. Number four is the restoration and or
reinstatement of data loss which can be very difficult to restore to
original condition as well as extremely expensive. And lastly, number
five are fines and penalties levied by State and

Federal agencies which can be enormous. So, as

we always advise, give your agent a call and

have a discussion about purchasing a cyber

liability insurance policy!

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

Kneller Insurance

Agency

FINDING YOUR STYLE: TIPS FOR
FINDING ITEMS THAT DEFINE YOU

The right decor can say a lot about us, our passions, influences, and overall style.
Whether modern or vintage, unique items have a story to tell and can add to
the distinct theme or motif of your favorite spaces. With this in mind, here are a
few helpful tips for the next time you decide to venture out on the hunt for the
perfect accent to your unique style.

Have a Plan: Shopping can be an overwhelming experience for even the most
savvy browser so it can help to start out with a rough outline of what you're
looking for. Develop a strategy, make a list of the types of items you are in search
of whether they are specific or simply genre-related, i.e. rustic or modern. A list
will not only help you stay focused, it can also prevent overspending on items
that may not fit your style.

Patience is a Virtue: Though life is always hectic to some degree, giving yourself
enough time to explore antique and thrift stores is advantageous for any decora-
tor. Walk slowly and walk through twice are two great shopping principles to

live by. Use your list as a reference but keep yourself open to design exploration

— this will typically lead to the best finds.

Cash is King: Even when we find a piece to fall in love with, we still want the
best price. Most area businesses want to work with you in this regard — simply
asking is the best strategy. Bringing cash will often yield the better deal, not to
mention it will keep you within your budget. Most of all, enjoy the experience
and have fun finding your style!

518 567 6737
20 MAIN STREET, MILLERTON, NY
MERWINFARMANDHOME@GMAIL.COM

The Best Financial Advice
in a COVID World

The world has taken dramatic turns due to the Coronavirus, and
personal finances for millions have been affected. Financial advisors
have been fielding questions from investors ranging from market gyra-
tions to lost income to retirement insecurity. Of all the advice given
to their clients there is one insight that is universally applicable, and
that is to have an ample emergency fund. Shockingly. people from all
income strata seem to fail at this financial planning basic.

Families living paycheck-to-paycheck is sadly not news, however
many that can avoid this problem. Pre-Covid, most financial advi-
sors suggested at least three months, preferably six months of living
expenses banked. In a Covid world, increasing that to 12 months is
becoming the new standard. Nearly every consumer and investor can
look at their budget and reallocate expenditures from nice-to-haves to
their emergency fund. The experts encourage looking literally at every
expense for possible reductions, from housing to the cable bill to rarely
used subscriptions. As they say, every penny counts and even looking at
items that you have not used or worn in years can be sold and proceeds
deposited to the emergency fund. The Coronavirus will not be the last
time an outside event wreaks financial havoe, but your emergency fund
is something you can control to better cope with the next occurrence.

Nicholas W. Stuller is the Founder and CEO of www.MyPerfectl'i-
nancialAdvisor.com, the premier matchmaker between investors and
Sinancial advisors and author of “The Truth Shall Set Your Wallet Free:
Secrets to Finding the Perfect Financial Advisor.”
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Community Support for Animals
and Pet Owners in Need

The Hudson Valley is one picturesque vista after another, many includ-
ing views of rolling hills, farms, and all kinds of animals. Well-meaning
passersby might see two horses in a field with swaybacks, so the spine and
ribs protrude. They also see that same golden retriever running along the
road again. Once home, their neighbor’s dog barks incessantly from inside
the house. Obviously the owners of these animals are neglectful, right?!

Sometimes, it’s not easy to tell if an animal is being neglected or abused.
The swayback horses just might be old and despite a good diet, their body
is naturally aging.

What to do if you suspect a case of animal neglect or abuse:

— Try to find the owner and talk with them. Maybe the owners of the loose
dog don’t realize that the electric fence is not working. Maybe the barking
dog has separation anxiety.

— Call the Dutchess County SPCA Community Relations Director. A field
team can be sent out to assess the situation and determine how best to
help the pet owner.

— If you believe it is truly a case of abuse or neglect, call
the DCSPCA humane law office, your local animal
control officer, or the police to open an investigation.

The Dutchess County SPCA provides services
to the community including a pet food pantry,
free rabies clinics, pet retention assistance,
low interest loans for pet medical care and
safety-net pet housing.

For more information: www.dcspca.org
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SELF STORAGE

DeclutterYourLife"

Security Is Our First Priority™
m All Climate-Controlled Units

m Climate-Controlled Wine Storage

m 24/7 Video Recording

m 24/7 Rental & Payment Kiosk

m 24/7 Keypad Access

m Professional On-Site Manager
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CLIMATE 3-month stay required.

845-677-2700 | 3814 Route 44, Millbrook, NY 12545 A

www.GlobalSelfStorage.us millbrook @ globalselfstorage.us

Whatever your storage
needs are, we can help.

m Moving House

m Home Office Storage
m Commercial Storage
m Remove Clutter

m Military

m Estate

m Marriage/Divorce

m Renovating

m Business Records

m Wine Storage

e — AMERICAN

CHECKS & MONEY ORDERS

* Autopay sign up, major
ALL credit card and minimum

GLOBAL
| SELF STORAGE |
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wow, that
was so easy!

deposit
checks

anytime,

a quick snap anywhere

from our mobile
banking app

mobile e-Deposit
safe, secure, efficient

use our mobile banking app on your smartphone, anytime,
to make deposits directly into your account

v" convenient-make deposits on your schedule

v easy-as simple as taking a picture

Download the Salisbury Bank Mobile App from your App Store or at salisburybank.com
Available for iPhone, Android, and Kindle

5 SALISBURY BANK | enriching,

Connecticut Massachusetts New York
860.435.9801 413.528.1201 845.877.9850

salisburybank.com

Member FDIC ©Salisbury Bank and Trust Company 2 Equal Housing Lender



