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

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

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

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

The tri-state area’s premiere landscape contractor

Kindred Property Care, LLC.

Before Before After

Before After
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We’re here to insure your entire world

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

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

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

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.

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

Kneller Insurance
Agency

Kneller Insurance 
Agency

3030 Main Street 
Valatie, NY 12184
P. 518.610.8164

CROWN
ENERGY CORP.

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 • www.crownenergycorp.com
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An old-fashioned root beer 
float at Terni’s on Main Street 
in Millerton, NY, a nod to a 
by-gone era. We thank you 
Terni’s for 100 years of being 
the community gathering spot, 
as well as the place to get a 
float!

Cover photo by 
Olivia Valentine
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ALL ABOUT COMMUNITY

July can certainly be considered a month
that is made for foodies! All of the fresh 
fruits and veggies, so many things at the 
height of growing season, and the bounty 
of the area that we live in! Additionally (as 
I hope at the time of this writing), almost 
all of our area businesses should be open by 
the time that you read this. Knock on wood 
that it all goes well! I know that many local 
restaurants, eateries, wineries, distilleries, 
and other food/drink-related businesses have 
missed their customers and are anxious to 
be able to serve their fare. And we are all 
anxious to eat and drink out – who isn’t sick 
of cooking at home by now, am I right? 
 July has now for many years been our 
“Food & Drink” themed and dedicated 
issue, and this year is no different. So this 
month we bring you a chock-full issue of 
stories and ads that will both make you hun-
gry and thirsty! And our cover will start you 
off. Our photographer Olivia has brought us 
a multi-layered cover. Yes, of course the root 
beer float will resonate with many of us, as 
will the fact that it is a nod to a by-gone era 
of the 50s when soda fountains like the one 
pictured were all the rave. The image cer-
tainly makes you feel welcome, and warm, 
and hopeful! And who doesn’t need that 
after the start of this year? But this image 
will tug at the heartstrings for a few of us, 
you see, Olivia was able to photograph this 
inside of Terni’s on Main Street in Miller-
ton, NY. As some of you might remember 
from our story in July of 2019, Terni’s cel-
ebrated 100 years in business last year, and 
sadly they closed in April of this year. And 
so, this image has many meanings, and lay-
ers of emotion to it. We wanted to highlight 
this because Terni’s has meant so much to so 
many, as well as the Terni family and what 
they have done for this community. 

And you know what? Community is per-
haps the bigger theme of this issue – as it is 
in most of our stories. Yes, sure, this issue is 
wrapped up under the food and drink um-
brella, but community is a common thread 
that I find in so many of our stories. I’m not 
surprised at all, because we live in an amaz-
ing community. A community that rises to 
the challenge, no matter the challenge. The 
pandemic hit us just as hard as everyone else 
in this country, and we have gotten through 
it together. So many of our citizens and 
businesses have risen to the occasion and 
we take our hats off and say thank you to 
all of them. Thank you to all of our friends, 
neighbors, businesses, and community for 
making our area what it is. Peace, love, and 
happiness to you all. Be safe and be kind to 
one another.

– Thorunn Kristjansdottir

Food
The

& Drink
issue
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artist profile

By CB Wismar
info@mainstreetmag.com

The shirt on your back. The com-
forter on your bed. The flag flying 
in the yard. All the work of the 
weaver’s art.
 True, most of the delicate 
hand-work done with mesmerizing 
rhythm by hand weavers has long 
ago been eclipsed by one of the 
early developments of the Industrial 
Revolution. Great bolts of cloth 
almost fly out of mechanized weav-
ing mills with only the machine 
maintenance of any great concern. 
Once the backbone of New Eng-
land commerce, the weaving mills 
became abandoned buildings resting 
near area rivers, were transported to 
locales where labor was less expen-
sive and, finally, many were moved 
off-shore.
 But in studios scattered through-
out the world, the artistry of hand 
weaving is still very much alive, 
and the miles of broadcloth wound 
in giant bolts of material are set in 

counterpoint to the luxurious look 
and feel of had woven shawls and 
jackets and tablecloths and napkins.
 Karin Gerstel and her husband, 
Joe Woodward, are weavers – arti-
sans who keep the elegance of hand 
woven fabric art alive in their Salis-
bury, CT studio – Under Mountain 
Weavers. On looms already antiques 
when they were brought from Scot-
land to the area in 1941 by Karin’s 
father, Master Weaver Eric Gerstel, 
as well as on smaller Leclerc Nilus 
looms from Canada, the couple 
have not only kept the family tradi-
tion alive, but continued to develop 
an artistic style all their own.

The road taken
Neither Karin nor Joe began 
their careers as weavers. It was 
while working in Oregon in labor 
relations that the couple met and 
eventually returned to the area to 
continue the family tradition. 
 “My father was 93 years old 
when he taught Joe to use the fly 
shuttle loom,” recalls Karin. “We’ve 
been working together ever since.”
 There was a sojourn for the 
couple in Falls Village, CT, where 
Falls Village Designs occupied a 

The warp and weft of it
Karin 

Gerstel 
& Joe 

Woodard: 
Under 

Mountain 
Weavers

small studio on Lime Rock Station 
Road above the Housatonic River. 
“My parents had sold Under Moun-
tain Weavers to the Pinkstons of 
West Stockbridge, MA, in the mid-
80s” Karin reflects. “But thirty years 
later, we were offered the name and 
business back – and here we are.”
 “Here” is 535 Under Mountain 
Road (Route 41) just south of the 
Massachusetts/Connecticut border. 
The original hand painted sign 
adorns the barn, just across the road 
from where the endeavor began so 
many years ago.

Keeping the art alive
Joe Woodard has become the master 
of the 250-year-old Scottish loom 
that dominates the studio/barn. “It 
takes about two weeks to set up the 
loom in order to make a rug,” offers 
Joe, who has become adept at keep-
ing the antique functioning. “The 
actual weaving process takes about 
two days. It’s the preparation that 
is time consuming.” Each string 
of yarn is wound into the bobbins 
used by the loom. Even the winding 
is done on a machine long out of 
production that is carefully kept 
running.
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 Joe and Karin not only create the 
pieces offered by Under Mountain 
Weavers, but they offer classes for 
those intrigued by the ancient pro-
cess. With smaller looms – designed 
by Karin’s father – set up in a com-
fortable barn loft, a week-long class 
is offered in the winter months. 
Students learn the basics of the craft 
and graduate from the class with a 
piece of their own making.

From sheep to shawl
Sourcing the threads that become 
the warp (the longitudinal threads 
on the loom) and the weft (the 
thread on the shuttle that forms the 
filling for the woven piece) of the 
weaving process has become an in-
triguing journey of its own. Under 
Mountain Weavers creates pieces in 
cotton, bamboo, and wool. Some of 
that wool comes from the Icelan-
dic sheep of Birdseye and Tanner 
Brooks Farm in Cornwall, CT. The 
items created from that wool are 
available from the farm when they 
present their offerings at the Corn-
wall Bridge outdoor market.
 In addition to the Icelandic 
wool, Under Mountain Weavers has 
established a relationship with 
the Hill-Stead Museum in Farm-
ington, CT, an intriguing museum 
that not only displays the striking 
Impressionist art collection of Al-
fred Atmore Pope and his daughter 
Theodate Pope Riddle, but also 
maintains relationships with area 
farms including Clatter Ridge 
Farms where Under Mountain 
Weavers sources Shetland wool.
 “We find that the farmers’ mar-
kets in the area are really the best 

way to present our work,” offers 
Karin. “Several of them are very ac-
tive, including the Norfolk Market 
that attracts quite a following. 
Then, there’s always word of mouth 
and the tremendous loyalty of our 
customers who come back for gifts 
and to expand their own collec-
tions.”

To the market
Holiday markets are also a great 
place to display and sell their work. 
With the uncertainty bred of 
the COVID-19 pandemic, those 
avenues may be closed during the 
upcoming holiday market season. 
In the meantime, Karin and Joe 
continue to create their color-
ful, imaginative work and offer it 
through their Facebook page and to 
those who call for an appointment 
and visit their Salisbury studio.
 Visitors who make the drive are 
rewarded with work that is unique, 
colorful and purely functional. 
Designs woven into the pieces are 
originals, allowing Joe and Karin to 
stretch their creativity to match the 
fabrication potentials of both the 
looms and the raw materials. 
 “Bamboo is slippery,” offers 
Karin with the hint of a laugh. “It’s 
nice for setting up on the loom, 
but we must be careful during the 
weaving. In order to get the texture 
but add absorbency for towels and 
napkins, we add some cotton.”
 And, color. From the elegant 
earth tones of the Icelandic wool to 
the rich colors in shawls, blankets, 
tablecloths, place mats, and nap-
kins, the meticulous work of Under 
Mountain Weavers brings character 
and depth to its work. •

 With the tenuous outlook for festivals, 
fairs, and outdoor markets, it might be 
best to contact Karin and Joe at Under 
Mountain Weavers via their Facebook 
page, or reach out by phone (860) 435-
9265 or via email to kjgerstel@gmail.com 
to schedule a visit to “the barn” where the 
magic happens.
 Are you an artist and interested in 
being featured in Main Street Magazine? 
Send a brief bio, artist’s statement, and a 
link to your work through the arts form on 
our “arts” page on our website.

Opposite page, 
L-R: Joe on the
250-year-old loom.
Small loom used
for winter classes.
Karen on her loom.
This page, above:
Wraps, towels, and
scarves. Original
hand-painted sign.



8  MAIN STREET MAGAZINE

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

Fast, friendly service since 1954

MADSEN
OVERHEAD DOORS

MADSEN
OVERHEAD DOORS

STAY FRESH  
DRINK TEA

www.harney.com

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

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

Curbside pick-up available!
Super premium pet foods • Raw diets • Quality toys, 

treats & accessories for your dog & cat 
– many made in USA

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

BAR  •  TAPAS  •  RESTAURANT

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
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friendly faces

friendly faces: meet our neighbors, visitors and friends

George Rand has been on the forefront of emergency 
care at Sharon Hospital since 2011. “I am passionate 
about changing your day for the better, so patient care 
was more of a ‘calling’ than a job,” the Salisbury, CT, 
resident said. As an emergency care technician, Rand 
has a vast array of duties. “Some days I teach patients 
how to use crutches, conduct diagnostic tests for heart 
conditions, put broken bones into a cast or split – the 
list goes on!” He is also an EMT with the Salisbury 
Volunteer Ambulance Service. Outdoor adventures like 
mountain biking and kayaking, in partnership with daily 
meditation and prayer, keep him grounded during these 
challenging times. “A mix of active and serene practices 
builds a peaceful state of mind, and I let this optimism 
and gratitude guide everything I do,” he said. “Right 
now, we have so much to be grateful for.”

Since July of last year, Bridgett Sherman has been the 
Director of Dietary at Noble Horizons in Salisbury, CT. 
She has, however, been a part of the venerated Noble 
community for the better part of two decades. Bridgett 
says humbly, “The best part of the job is making people 
happy. I have worked here since I was 20 years old and 
have seen many changes, but the one thing that has 
stayed constant is the beautiful atmosphere. Noble Ho-
rizons feels more like a home for the residents.” Bridgett 
enjoys spending time with her niece and nephew, and 
vacationing in Old Orchard Beach in Maine. Given her 
affinity for the great northern state, it comes as no sur-
prise which dish Bridgett enjoys most locally, “definitely 
the lobster tail and filet mignon special at the Amenia 
Steakhouse.”

Amy Cozzolino has been involved in all aspects of the 
food service industry for the past 30 years. For the last 
20, she has owned and operated “Aim” 2 Please Cater-
ing. This catering business is based in Columbia County, 
NY, where Amy has resided her whole life. “I truly enjoy 
talking to our clients to customize menus based on their 
likes and dislikes, and getting a feel for the type of crowd 
they are having.” When she isn’t busy working, Amy’s 
passion for food transcends her career. She loves traveling 
to Mexico to enjoy the cuisine and learn new recipes. 
While at home, she is sure to frequent her favorite res-
taurant, La Casa Latina in Catskill, NY. She also attends 
the New York City Wine & Food Festival each year to 
attend various events hosted by celebrity chefs. “It seems 
that everything I do relates to food or drink in one way 
or another.”

Rob Castellano and his wife Paige have spent the better 
part of two decades in the world of cooking, and cultivat-
ing their passion for the culinary arts. Today, they are the 
brand new owners of The Pond Restaurant in Ancram-
dale, NY, the historic continental local favorite nestled 
in the pastoral countryside. “We both love the business,” 
the couple says. “That’s actually how we met.” Paige was 
raised in Millerton and Copake, NY, Rob in Colebrook, 
CT, but they reside in Ancramdale today. “We love this 
area because of the scenery,” they say. “It’s so open and 
the views are amazing, and of course, we love the people!” 
Outside of work they have a seven-year-old son and three 
dogs and enjoy spending a lot of time outside fishing, 
tubing, riding quads and hiking. Don’t forget to swing by 
The Pond and try their new offerings though!

Northwest Corner native Angel Wingo-Thompson 
proves an eye for design can extend beyond the world of 
interior architecture and into the world of food – in par-
ticular cakes. “I have been cake decorating for five years 
but I’ve been an artist for most of my life,” says Angel. “I 
absolutely love creating custom cakes. I see them as works 
of art and compare it to sculpting.” Angel says she loves 
working with her hands to create everything from the 
most intricate gumpaste flowers to simple buttercream 
roses. “It is very rewarding to see the look on a clients 
face when they see their vision go from a drawing to a 
three dimensional cake,” she says. “It not only has to look 
amazing it has to taste amazing too, that’s why I make 
everything from scratch!”

Erika DaSilva, beverage director at The Lantern Inn 
and founder of Ten Mile Table, knew intuitively the 
restaurant industry was for her. “It’s a unique business 
where a love of people and food, of learning, of growth, 
of challenging oneself and caring for others are the foun-
dation of your work,” she says. Along with her husband 
and daughter, Erika has settled in Wassaic, NY, where she 
moonlights as a painter and gardener-in-training. Erika 
says, “When we moved up from New York City, we were 
immediately struck by the beauty of the region and the 
quirky, wild spirit of Wassaic Project and The Lantern. 
I’ve been overwhelmed by the wealth of knowledge, expe-
rience, hospitality and local pride here in our community. 
Every person has a story to share, and we’re constantly 
learning about something new happening all around us.” 
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Ghent
wood products

www.ghentwoodproducts.com
1262 Rte 66, Ghent, NY  

(518) 828-5684

  &  s p a

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

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

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

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

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

Locally owned and operated 
since 1983 by Carl Marshall.

Featuring: Lafont, Silhouette, 
Ray Ban, RecSpecs & Maui Jim

Hours: Mon-Fri 9:30-5:30, 
& Sat 9:30-1

MotorworksThe

518.789.7800
23 South Center Street, Millerton, NY

www.TheMotorworks.biz

Foreign, Domestic & Vintage Service
NY State Inspection Station

SalisburyArtisans.com

860-435-0344
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By Christine Bates
info@mainstreetmag.com

Elizabeth Ryan spoke to us from her 
truck, parked at the Breezy Hill farm 
stand in the Union Square market in 
NYC on a busy Saturday when we had 
our first conversation about Ryan’s mul-
tiple businesses. I wanted to interview 
her because of the exceptional cherry 
pies Breezy Hill sells at the Millerton 
Farmer’s Market. What I discovered was 
an ambitious agricultural enterprise 
headed by a passionate advocate for local 
farms and communities. Ryan is a fierce, 
articulate champion for agriculture, the 
Hudson Valley, baked goods, apples and 
cider.  

Could you describe your family 
of farms?
We own and operate two large historic 
orchards. I acquired Breezy Hill Or-
chard, which was part of the original 
Nine Partners patent, in 1984. Then 
Stone Ridge Orchard was added on 
the other side of the Hudson near 
New Paltz. The orchard stretches for 
over a mile. We are in the process of 
creating our own land trust to protect 
the farms. This is where our U-pick 
activities, farm stand, tasting room, 
wood-fired pizza, and Farm Bar are 
located. 
 We are also partners in Knoll Krest 
Farms. Breezy Hill has been a partner 
with the owners, the Messerich family, 
who have been producing cage-free 
and hormone-free eggs since 1946. 
Over the years we’ve helped them add 

value to their commodity egg business 
by producing and marketing fresh 
pasta that we sell at farmer’s markets 
along with their eggs.

How did you become a farmer?
Growing up, my mother took us to 
the Iowa farm she grew up on for the 
summer. I didn’t like it at the time, 
but making everything from scratch 
influenced me. My mother and father 
were against me having anything to 
do with agriculture. “Your grandpar-
ents worked their fingers to the bone 
and you are throwing away an Ivy 
League education,” was their view. I 
graduated from Cornell’s Agriculture 
School in 1980 with a degree in Po-
mology. At that time there were 150 
dairy farms operating in the Hudson 
Valley and city green markets were 
just starting. I was one of the found-
ing members of the Union Square 
Market when it was difficult to find 
growers who wanted to come into the 
city to sell direct to consumers. That’s 
how I became the apple lady.

Your pies are the best. Where is 
the recipe from?
The recipe is a family recipe from my 
mother who was born and raised on 
a farm in Iowa without electricity or 
running water during the Depression. 
People ate pie at every meal – every 
day. Our pies have no thickeners. 
They are all fruit with a pinch of sugar 
and a little flour. I feel that if you can’t 
make a delicious fruit pie you should 
give up growing fruit. We use all but-
ter in our pies, but the original recipe 
calls for fresh lard, which is hard to 
get these days.
 I appeared on The Martha Stewart 
Show several years ago showing how 
I make an apple pie. She corrected 
my technique and I said, “That’s the 
way my mother does it.” Despite 
this, Martha remains a good friend 
and supporter that I adore. She’s a 
perfectionist and a very hard worker.  
I credit her with so many “good 
things.”  

Continued on next page …

business

When did you start selling 
baked goods at your stands?
A fire on October 17, 1993, destroyed 
the orchard’s buildings at Breezy Hill. 
We had over $2 million in damage 
with very little insurance. We decided 
to rebuild and change. It was a very 
tough year without water or electric-
ity. We did everything we could to 
survive including wading into the 
wetlands to make swamp bucket 
arrangements of Queen Anne’s Lace, 
purple loosestrife and cattails to sell 
at the market. Before the fire we were 
a small apple orchard. After the fire 
we expanded and added a commercial 
kitchen and invested in equipment – 
it was the only way to save the farm. 
 We’re not Bread Alone, but we do 
have five to twenty people working in 
the kitchen making cookies, real cider 
doughnuts, fruit pies, and pasta. I 
consider myself a grower first, a cider 
maker second, and a baker third.

When did Breezy Hill start 
producing hard cider?
I made my first barrel of cider while 
I was a student at Cornell in 1980 
and we’ve been making artisan ciders 
from our own apples since the 90s 

Apple lady & family farm advocate
Elizabeth Ryan of Breezy Hill Farms

Above: Elizabeth 
Ryan, founder and 
owner of Breezy 
Hill Orchards, with 
her apples and 
artisan cider. Photo 
by Eric Berger, 
courtesy of Breezy 
Hill Orchards. Below, 
left: Real homemade 
cider doughnuts on 
sale at the Millerton 
Farmer’s Market. 
Photo by Christine 
Bates.
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after I learned European cider making 
techniques in Somerset and Hereford 
in England, and in Normandy. It was 
a transformational experience. Our 
ciders have won awards in Europe 
where there is a tradition in north-
ern France and England of drinking 
fermented local cider on a daily basis. 
When we began, there were very few 
people making artisanal hard cider, 
but now there are over 900 cideries in 
the US, and it’s a $500 million dollar 
business including some national 
brands.

What are the economics of 
your business?
We say that we make money in the 
fall and lose it all winter. Winter is a 
lean season for everyone. We partici-
pate in 10 and 20 farmers markets at 
the peak of the season and taper off to 
core markets in the winter. We have 
a stable community of workers that 

we have to sustain all year long and, 
fortunately, we have the support of 
loyal customers.
 The economics of farming in the 
Hudson Valley are challenging for 
everyone. Customers have a lot of 
choices. The land is expensive. The 
costs of farming are high. It’s not 
glamorous for full-time farmers who 
make 100% of the living from the 
farm. These farmers are the backbone 
of agriculture and their life is getting 
more and more difficult. It breaks 
your heart. 

How has COVID affected your 
business?
COVID has been a whole reset. The 
mood in the markets has changed. 
Customers say thank you for coming. 
And we say, “Don’t forget us when 
everything is back to normal.” The 
impact has been very episodic. There’s 
a big surge in pasta sales with people 
cooking at home, but fewer customers 
at the city markets. We are expanding 
our online and on-premise sales and 
focusing more on our local markets.
 The federal CFAP, Corona virus 
Food Assistance Program, that was 
supposed to help farmers, provided 
very little of the $16 billion to small 
and midsize farms. Almost all the 
money went to the large agro-indus-
trial commodity producers.

How was the weather this year 
for apples? Do you see evidence 
of climate change?
A large number of fruit growers had 
some frost damage this spring. You 
have to diversify your orchard loca-

business

tions and have high ground and low 
ground to survive. This year there was 
a beautiful bloom and then freezing 
temperatures hit. Just a few degrees 
can have a dramatic impact on the 
fruit crop.
 The volatility of weather events 
has definitely increased over the years 
– the extremes are amplified – the 
droughts are doughtier and the rain 
falls more violent. There has also been 
an enormous impact on biodiversity 
and a decline in pollinators. Our or-
chard at Breezy Hill has been studied 
by New York State, which found 38 of 
the native 39 wild bees present at the 
orchard. This is because we support 
the habitat and have used low impact 
sprays since day one.

Would you call yourself an 
agricultural activist?
I am the chair of the legislative com-
mittee for the New York Cider Asso-
ciation, which advises New York State 
legislators on policies that affect NYS 
producers of hard cider. I was a key-
note speaker at the NY State Gover-
nor’s Alcohol Summit where I pushed 
for legislative changes to support the 
expanding hard cider industry. Our 
farm Breezy Hill Orchard is a found-
ing member of the Union Square 
Farmer’s Market. I speak out publicly 
about the importance of farmers to 
our communities. Right now we need 
huge reforms to protect all medium 
and small farmers. •

To learn more about Breezy Hill Farm, 
you can visit them online at www.
breezyhillorchard.com

Above, top to bot-
tom: Breezy Hill 
can be found at the 
Millerton Farmer’s 
Market every Sat-
urday! Breezy Hill’s 
delectable fruit pies. 
Right: Breezy Hill 
Apples, the begin-
ning of it all. Photos 
by Christine Bates
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Connecting you with nature for over 25 years 
17 North 4th Street
Hudson NY 12534
518 822 8881                
www.barliswedlick.com   

20 Vesey Street
 New York NY 10007

212 625 9222         
info@barliswedlick.com

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 
343  from Pleasant Valley to all points west, and Routes 44 and 55 to western Con-
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 
your concrete needs. (845) 478-4050 • PO Box 1199, Dover Plains, NY

R R&
Ready Mix Concrete
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Stonework | Brickwork | Blockwork 
Poured concrete foundations & slabs
Insured | Free Estimates

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

Lakeville, Salisbury,
Millerton & beyond

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

11111111111111111Call 518 592 1135 • CatskillViewWeddings.com

11111111111111111

The ideal venue & location for your perfect day

weddings & events
CatskillView

Native Habitat 
Restoration

Returning Balance to Nature

Invasive Plant Control • Field Clearing 
Pollinator Habitats • Forestry Mowing

Wetland Restoration

(413) 358-7400
nativehabitatrestoration@gmail.com
NativeHabitatRestoration.weebly.com

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

Ancramdale, NY 
(518)398-6455

w w w . r o n n y b r o o k . c o m

Berkshire Excavation

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 • berkshireexcavation.com

Driveways done to perfection

(917) 715 0624  •  6050 Route 22 in Millerton, NY
dan@precisionautostorage.com  •  www.precisionautostorage.com

Offering car storage and detailing services – 
Your car deserves it! 

PRECISION
AUTO STORAGE
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baking

By Jessie Sheehan
info@mainstreetmag.com

Homemade ice cream, churned with 
a hand crank on the back porch, or 
even mixed up in your electric ice 
cream maker on the countertop, is 
certainly one of life’s great pleasures. 
I am not sure if I have a fonder 
childhood food memory than that of 
enjoying a bowl of melty peach ice 
cream – that we churned ourselves – 
with some friends, the summer after 
fifth grade. But what if I told you that 
you could enjoy that homemade ice 
cream texture and flavor without a 
hand crank or an electric ice cream 
maker? Yes: it’s true – no-churn ice 
cream is pretty magical that way. 
 Essentially, rather than make a 
custard on the stove top (which is the 
foundation of most ice cream) no-
churn ice cream calls for cream cheese, 
sweetened condensed milk and heavy 
cream, and those three ingredients 
wondrously do all the work of the 
custard – and then some. They give 
the ice cream its creaminess, its stabil-
ity, and its wonderful mouth feel. 
And they prevent the ice cream from 
getting icy, too. 

No assembly required
And did I mention that the assembly 
could not be easier? Cream cheese is 
whirled about in your food processer. 
Heavy cream is added and whipped 

to stiff peaks, and then sweetened 
condensed milk is mixed in at the 
end. After the mixture is transferred 
to the pan (I like to use a loaf pan), 
hot fudge sauce (homemade or store 
bought) is swirled throughout. After 
about six hours in the freezer, the 
ice cream is ready to be scooped and 
enjoyed, in bowls or cones, on the 
back porch.
 Now, if vanilla fudge swirl is not 
your thing, try swirling in 1/2 cup 
of your favorite jam or macerated 
berries or caramel sauce. You can fold 
nuts into your ice cream, as well as 
chocolate chunks. You can think of 
the first five ingredients of the ice 
cream as your “master recipe” and 
after that, it’s all up to you as to what 
gets added in… Finally (and thank-
fully), no-churn ice cream is the 
classic pantry-“friendly” treat, as the 
ingredients are either already in your 
pantry (or refrigerator), or can easily 
be found in the grocery store. But be 
warned: no-churn ice cream is so easy 
to make you may find yourself doing 
so over and over (and over) again… 

Ingredients:
4 oz full-fat cream cheese, 
 room temperature
2 tsp pure vanilla extract
1/2 tsp fine sea salt
2 cups heavy cream, cold
14 oz sweetened condensed milk
1/2 cup hot fudge (or chocolate) 

sauce, homemade or store bought

Place a 9x5x2-inch loaf pan in the 
freezer while you assemble the ice 
cream.
 In a food processer fitted with the 
blade attachment, process the cream 
cheese, vanilla and salt until smooth, 
scraping the bowl as needed. Add the 
heavy cream and process until stiff 
peaks form.
 Add the sweetened condensed milk 
and process just to combine. 
 Transfer the ice cream to the cold 
pan and smooth the top. Dollop 
about 1/4 cup of hot fudge sauce over 
the ice cream base and use a fork to 
swirl it throughout – making sure the 
swirls reach the bottom of the pan. 
Then dollop another 1/4 cup of hot 
fudge sauce over the top and swirl it 
across the surface decoratively – this 
makes for the prettiest of ice creams. 
 Cover in plastic wrap and freeze 
for at least six hours, but preferably 
overnight.
 The ice cream will keep in the 
freezer for a week, tightly covered in 
plastic wrap. •

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

Vanilla
SWIRL ICE CREAM

NO-CHURN

fudge
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Although we are unable to celebrate in 
person, we invite you to join us for 

the remote celebration of the 
10th Annual Chef and Farmer Brunch.

Join us for a very special campaign, which includes storytelling, 
videos, fun activities, and opportunities to offer support. 

Help NECC continue to help our communities. 

Join the celebration by signing up now:
www.neccmillerton.org/chef-farmer-brunch

North East Community Center
51 South Center Street / PO Box 35
Millerton, NY 12546
neccmillerton.org
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real estate

By Christine Bates
info@mainstreetmag.com

This year especially, the place to enjoy 
eating or hanging out with friends is 
outside your own home on a deck or 
patio with plenty of social distance. 
Do decks and patios add value to your 
home when you rent or sell? How much 
do they cost? What’s their history? What 
should you think about when adding a 
deck or patio to your home? Main Street 
investigates.

What’s the history of decks 
and patios?
You could think of decks and patios 
as porches without a roof, usually 
located at the back or side of a house. 
Both of them are recent additions to 
the lexicon of residential American 
architecture. A recent Smithsonian 
traveling exhibition Patios, Pools & 
the Invention of the American Back 
Yard, explained that it wasn’t until 
the 1950s that Americans began to 
consider the backyard as an extension 
of the home. Before then backyards 
were work areas, space to hang your 
laundry, Victory gardens, or a place to 
keep chickens or even a cow. 
 After World War II, Americans 
started leaving both big cities and ru-
ral areas to move to the suburbs. The 
post-war economic boom increased 
disposable income and created a large 
middle class with access to govern-
ment mortgage financing and afford-
able home ownership. Families started 
spending more money on patios, 
pools, and well-kept lawns, which 
became a visible symbol of prosperity 
and keeping up with the Jones’. 
 In 1952, a welder at Weber Broth-
ers Iron Works invented the iconic 
Weber Grill and outdoor cooking was 
born. Sliding glass doors were added 
to ranches to bring the outside in. 
Hot tubs and outdoor kitchens would 
follow later.

PATIO AND DECK REAL   ESTATE

colonies and then reimagined in the 
modernist structures in California 
designed by architects like Richard 
Neutra, Charles Eames, to name a 
select few. 
 Patios became an inexpensive way 
to glamorize small ranch houses in 
post-World War II developments and 
stay within budget. Patios require less 
maintenance than decks, cost less, 
and last longer. But a patio must be 
installed on a level surface, which can 
be created by a poured concrete base 
or stone. Jimmy Crisp, a Millbrook-
based architect, recommends stones 
set on top of a concrete slab to pre-
vent weeds from coming up between 
the cracks. 
 The cost of a patio can be as low 
as $15 a square foot compared to a 
high-end estimate of $33 a square 
foot for an expensive deck. House 
Logic estimates that a patio would be 
around one third to one half the cost 
of a similar sized deck, assuming that 
the patio is built on level ground.

Continued on next page …

Above, top to bottom: 
An elegant stone dry-
wall encloses this pa-
tio, which extends the 
side of this residence 
designed by Crisp 
Architects. Photo by 
Rob Karosis, courtesy 
of James Crisp. A new 
patio distant from 
the house in Sharon 
is surrounded by 56 
rose bushes and has 
a view of the sunset. 
Photo by Christine 
Bates

Investing in your backyard

What’s the difference between 
a patio and a deck?
Both decks and patios can transform 
the look and feel of a house, enlarging 
its usable space, and adding to the en-
joyment of a residence. Both provide 
sure footing above the dirt, mud, and 
bugs of the backyard for comfort-
able lounging or entertaining. Decks, 
like the decks on ships after which 
they seem to have been named, are 
made of hardwood, treated wood, or 
composite materials. Think of a deck 
as a wooden platform connected to a 
building, elevated from the ground, 
usually with a railing for safety and 
often steps for access. 
 Decks can be constructed over steep 
areas or rough ground, and are usually 
more expensive to build than patios. 
Often they are elevated to provide a 
view or cantilevered to provide acces-
sible outdoor space to an upper floor. 
 Decks are also a popular place just 
outside the house where a smoker can 
enjoy a cigarette.
 In contrast, patios are usually built 
of brick, stone, or cement, directly 
on the ground. Their design history 
originates in the courtyards of Moor-
ish Spain, exported to the Spanish 
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real estate

The popularity of decks versus patios 
differs by region of the country. In the 
Southwest, according to the National 
Association of Home Builders, 79% 
of new homes have patios compared 
to only 4% decks, while New England 
and the Middle Atlantic have the 
lowest patio percentage at 25% versus 
66% for decks. 

Are decks a good investment? 
Will they add to the value of 
my house?
Every year Remodeling Magazine 
estimates the cost and the amount 
recouped on sale of various home 
improvements. In the Mid-Atlantic 
and New England regions, the cost 
of an average composite deck is just 
over $20,000, which will increase the 
home’s sale price by around $15,000. 
Wooden decks are less expensive, typi-
cally costing around $15,000. Nation-
ally the return is 67% for composite 
and 72% for wood. 
 Patios cost less, and are estimated 
to return around half of their cost 
upon sale. While either may seem 
like a money losing proposition, the 
return on the small amount invested 
in the project is higher than most 
interior renovations. The value of 
making a house more marketable for 
sale, especially in good weather, or the 
enjoyment of outdoor space can’t be 
calculated.

Deck versus patio
Aside from cost, maintenance, and 
return on investment, there are other 
considerations. Since decks are built 
off the ground or added to a second 
story, they can provide a better view 
than a ground level deck. Decks can 
also be painted or stained any color, 

and can be more easily integrated 
into the design of the house. On hot 
summer days wooden decks naturally 
absorb and retain less heat than stone. 
 If you want to incorporate trees, 
shrubs, and flowers into the design, a 
patio might be a better choice. Patios 
also work well for homeowners who 
have in-ground pools and a space 
around the area in which to gather 
for a cookout or relax. Patios are 
also preferable for outdoor cooking 
and fire pits. Remember that in our 
climate, extreme winter temperatures 
can tip patio stones dangerously.
 Whether adding a deck or patio 
Crisp advises: “When designing a 
patio or a deck you must pay atten-
tion to the sun. If you are on the 
south side, some form of shade can 
make the difference between a place 
you want to spend time or not. A 
good durable, flat, regular surface is 
important when you want to slide 
your chairs.” And remember, whether 
adding a patio or a deck, it should be 
at least 12’ by 18’ to accommodate a 
table and chairs for six dinner guests.
 House buyers are arriving every 
week in our area in search of a retreat 
from COVID and diminished life 
in New York City. Most buyers seek 
flexible indoor/outdoor spaces and 
are even imaging a deck or patio as a 
working from home outdoor office. 
A recent study by the National Home 
Builders Association discovered the 
87% of the almost 4,000 homebuyers 
studied wanted a patio, and that 34% 
considered it essential. •

Christine Bates has written monthly real 
estate articles for Main Street Magazine since 
its first issue. She is a registered real estate 
agent in both New York and Connecticut. 

Above, top to bottom: 
This large sunny deck 
with views was an im-
portant selling feature 
for this small ranch. 
Photo by Noah Butler, 
courtesy of Best 
Cavallaro Real Estate. 
This new South Kent 
home listed by Ira 
Goldspiel boasts two 
elevated decks and 
two patios. Photo 
courtesy of William 
Pitt Sotheby’s Inter-
national Realty. Left: 
A simple elevated 
deck off the kitchen 
provides a view of the 
lawn and stream and 
adds greatly to enjoy-
ment space. Photo by 
Christine Bates.
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(860) 364-0142
Sharon, Connecticut  •  ablandscapingonline.com

@a.b.landscaping

Planting & transplanting  •  Hardscaping & masonry
Lawn care & seasonal maintenance  •  Excavation
Drainage install & repair  •  Fence installation

Garden bed installation & maintenance
Landscaping design & construction

Winter services

Celebrating 13 years in business this month!
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Let’s go on a 

picnic!
34 Bridge St. Great Barrington, MA
www.berkshire.coop  |  (413) 528-9697

Everything you need in one place.

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

With Gratitude
We are so grateful to our Community!

Your support has been invaluable in 
helping us weather this 

unprecedented period of change.

Through your generosity we are able 
to look toward the future when we can 

all enjoy a movie and popcorn 
together once more. 

There is much to be done to prepare 
The Moviehouse to safely re-open 
and we hope we can continue to 

rely on your help as we move forward.

48 Main Street, Millerton, NY   themoviehouse.net 518.789.0022  

Become 
a Member

themoviehouse.net

Donate
The Moviehouse Campaign

Go Fund Me 

Prevention, wellness 
and healing in partnership 
with caregivers

CAROLYN CANNON, DVM

Integrative medicine & surgery  |  Therapeutic Laser
Acupuncture  |  Chiropractic

518-789-3440  |  millertonvet.com  |  MVPonlineRX.com
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The constant farmer:
By Griffin Cooper
griffin@mainstreetmag.com

What is the secret of the American 
farmer? What belies the charm-
ing pastoral agricultural spirit that 
has seemingly infiltrated nearly 
every aspect of small town life? 
The columns of mowed pasture 
that line the fields and meadows of 
the Hudson Valley, Berkshires and 
Northwest Connecticut and the 
mild-mannered hay bale obelisks 
that dot the landscape along our 
many country roads come with 
their own generational legacies. 
 From the immigrant dairy 
farmer, who traveled west in search 
of a new beginning and thus 
endured wartime uncertainty and 
the inevitable financial hardship. To 
the vegetable farmer whose family 
has had to adapt to changing times 
and trends yet still dedicates much 
of their yield in order to feed local 
communities, the legacy of farming 
has left an indelible mark on the 
culture of rural life in the United 
States. 
 With a view of a small but lively 
duck pond and the scenic, open air 
fields outside the village of Miller-
ton, NY, Willow Brook Farms has 
been a family business since it was 
first purchased back in 1943. Three 
generations later, along with his 
sister Heidi and mother Carol, Ken-
neth Beneke is carrying on the fam-
ily legacy. Both Willow Brook Farm 
and its agrestic farm store remain 
committed to the Beneke family 
tradition of offering fresh, organic 
farm products while maintaining 
animal welfare. A tradition that has 
helped cultivate an enduring legacy 
of farming in the Hudson Valley.

In search of the familiar
In 1943, while the United States 
was involved in the Second World 
War on two fronts, a young German 
immigrant was dreaming of greener 
pastures for his family – away from 
city life. Joachim Beneke was the 

farming

Three generations at Willow Brook 
keep the enduring legacy of the 
American farmer alive

owner of a German delicatessen in 
Brooklyn, NY. However, he longed 
to recapture his own pastoral child-
hood in rural Germany. When he 
eventually moved with his wife and 
young son from Brooklyn up the 
Hudson River and toward a new life 
in the country, Willow Brook Farm 
was born. 
 “My father, along with his sister 
and brother were raised on the 
farm,” says third generation farmer 
Heidi Beneke Main. The farm 
has stayed firmly dedicated to the 
Beneke name, being taken over later 
by Heidi’s father, Henry Beneke. 
 Today, Willow Brook Farm is 
owned and operated by her brother, 
Kenneth Beneke. Like their grand-
father, the modern Beneke brother-
sister duo has remained consistent 
with the kind of livestock they raise 
as well as the crops they grow. The 
result has attracted visitors from 
far and wide, “Our herd is a mix of 
Holstein and Jersey cows,” Heidi 
says. “Eventually, we built a modest,  
self-serve sweet corn stand. The 
response to our corn was incredible 
and compelled my brother and I to 
expand our offerings. That is how 
the Farm Store was created.” 
 Over the decades, the three-
generation farm has invariably 
seen the country and our area go 
through many changes. From the 
aftermath of the Second World War 
and massive modern industrializa-
tion, to economic recession and 
cultural revolution, but perhaps 
nothing as uniquely unpredictable 
as the spread of COVID-19 here at 
home.  
 Still, Heidi’s perception of how 
the pandemic has, and will impact 
area farming remains endearingly 
stoic, “Farming in general is a huge 

Continued on next page …
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farming

challenge, you do it because you 
like it. It’s not a job – it’s a lifestyle. 
COVID-19 itself will not shut 
down a farm.” 
 There is nothing particularly 
new about the struggle for farmers 
to stay in business locally and it 
remains heartbreaking to see farms 
having to shut down operations af-
ter many years of hard work. “Milk 
prices are very low and overhead 
remains very high, but farmers are 
still putting in the work 365 days a 
year,” says Heidi. “This pandemic 
has created a learning curve for all 
of us. Here at the farm, we are tak-
ing every precaution to make sure 
we offer a clean and safe environ-
ment for our customers. Fortunate-
ly, we have experienced a tremen-
dous response to our Farm Store 
from the surrounding community. I 
truly believe people are comfortable 
coming in – one at a time, wearing 
masks – and shopping.”

A communal hub nestled 
within the landscape
Undoubtedly, there is a lot to see at 
Willow Brook Farm. Cows graz-
ing, goslings playing in the pond, 
and baby goats bleating as visitors 
pass by underneath a perfectly mild 
summer sky in the Hudson Valley. 
“We are fortunate enough to be 
located right on Route 22 between 
Copake and Millerton, NY,” says 
Heidi who has used the bucolic set-

ting to set up Willow Brook’s Farm 
Store as a hub to provide locally-
sourced food from area farms to the 
community. “We are proud to offer 
our own beef, pork, eggs, and milk 
as a member of the Hudson Valley 
Fresh Co-Op – not to mention our 
famous sweet corn,” she says. “We 
feel compelled to support as many 
local farms as we can. Much of our 
vegetables and fruits are locally-
sourced and we use many local 
suppliers such as Farms2Table, a 
Hudson Valley Farms distributor.  
We also supply local cheeses, baked 
goods, breads, frozen foods, and 
gourmet grocery items.” 
 Heidi looks forward to working 
through the challenges COVID-19 
has levied upon area small busi-
nesses head on saying, “now that 
we are several months into coping 
with the pandemic, I think we have 

established a nice, calm and safe 
environment here at the farm.” She 
continues, “We are trying to pro-
vide a one-stop-shopping experience 
for everyone. If there is something 
we do not have, we will try our best 
to get it. As more stores open, we 
hope the novelty of our store does 
not wear off. We have also created 
an online store as well and our 
commitment to continually provide 
fresh and local products remains as 
fervent as ever.”  
 Though attracting locals and 
visitors alike to the Farm Store for 
so many years has helped Willow 
Brook endure through the past few 
months, the legacy Willow Brook 
Farm leaves on the people of the 
Hudson Valley can be found in it’s 
lasting connection with neighbor-
ing farms. “The Hudson Valley is 
an amazing place with a lot to offer 
and people knowing where the 
meat they are buying comes from is 
extremely important,” Heidi says. 
“Although masked, all of us at the 
Farm Store will surely still greet 
everyone with a smile. I wish that 
my father and grandfather could see 
how much our business has grown 
despite this massive change in our 
lives – they would be so proud.” •

Willow Brook Farm is located at 196 
Old Post Road 4 and Route 22 in Mil-
lerton, NY. You can call them at (518) 
789-6880 or visit them online at www.
thefarmstoreatwillowbrook.com.
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Generator Sales • Service • Installation • We service all brands of generators

Call for a free estimate 
today… (518) 398-0810
40 Myrtle Avenue,  Pine Plains, NY    
bcigenerator@gmail.com • bcigenerator.com

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

Call for a free estimate today....
518.398.0810

www.berlinghoffelectric.com

Generator 
Sales • Service • Warranty* Monitoring Software - Get alerts 

and manage your generator from 
any where through computer or 
smart phone application

* * Monitoring Software – Get alerts and manage your 
generator from anywhere through computer or smart 
phone application

BCI
  Generator Sales & Service

Contractors please call for special trade pricing
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eric forstmann

exclusively represented by

eckert  f ine art  +  consult ing
Kent Barns, Kent, CT | 860-592-0353 | www.eckertfineart.com

Sh
el

f E
m

pl
oy

ed
, 2

02
0,

 o
/b

, 2
7.

5 
x 

21
”

Senior living  •  Rehabilitation 
Nursing  •  Memory care
A nonprofit organization  
17 Cobble Road, Salisbury, CT  
(860) 435-9851 • www.noblehorizons.org

Noble Horizons: 
The undisputed 
choice for nearly 
50 years.

Contact us today.

• We remain COVID-free!
• Independent senior living in 
   cottages and apartments
• In-patient short-term 
   rehabilitation  
• Out-patient rehabilitation
• Intermediate care 
• Skilled nursing 
• Memory care
• Community events

Noble Horizons is again 5-star 
Quality Rated by the Centers 
for Medicare and Medicaid 
Services, and for nearly 50 years 
has been the undisputed choice.
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Living the 
Vino Local!
By Dominique DeVito
info@mainstreetmag.com

Thirsty for some easy, educational, 
and fun experiences with wine? Do 
you long for that laid-back and lazy 
feeling of sipping a crisp, cold white 
wine or a soft, fruity red while enjoy-
ing a vineyard view? Gas up the car, 
pick a summery mask, and get on the 
road between upper Dutchess and 
lower Rensselaer Counties in New 
York to experience any or all of the 
eight local wineries in the area. All are 
committed to providing a safe and 
satisfying experience, with outdoor 
seating and safe practices in place. 
 Ask about bringing a picnic or what 
food options are possible, and make 
a day of it. Visiting a local winery is 
a great way to really get away when 
you can’t really get away. You’ll know 
what I mean when you do it. All the 
wineries welcome any questions and 
concerns you may have, so do give 
them a call if you have any. Salut! 
 
Clermont Vineyards & Winery
Tony Trigo started growing grapes 
on this site nearly two decades ago, 
and opened the winery in 2014. He 
makes Portuguese-style wines from a 
variety of estate-grown grapes on his 
seven-acre vineyard. The tasting room 
features a deck with an amazing view 
of the Catskill Mountains. It’s open 
Friday and Saturday, 12-6pm, and 
Sunday 12-5pm from April through 
the end of the year. Must try: Gam-
biera White and Red. 241 County 
Route 6, Germantown, NY. www.
clermontvineyards.com.

Clinton Vineyards
Clinton is one of the Hudson Valley’s 
oldest wineries, dating back to 1976. 
Its founder, Ben Feder, wanted to 
specialize in one grape, and he chose 
Seyval Blanc. Today that grape is a 
signature varietal of the Hudson Val-
ley. Phyllis Feder took over upon his 
death in 2009, and the winery is go-
ing strong. It’s described as a “Jewel in 

wine

the Crown of Dutchess County,” and 
now produces multiple styles of wine. 
Open Saturday and Sunday, 1-5pm. 
Must try: classic Seyval Blanc and also 
Methode Champenoise Seyval. 450 
Schultzville Rd., Clinton Corners, 
NY. www.clintonvineyards.com.

Home Range Winery
The newest winery in the area, Home 
Range celebrated its grand opening 
this past April, offering curbside pick-
up and deliveries like other wineries 
affected by the pandemic. Peter and 
Susan Powell are growing grapes and 
other fruits on their farm and offer 
several styles of wine. Their charming 
converted barn is now open Thurs-
days through Sundays, 3-7pm. Must 
try: the Cayugas. 146 Flints Crossing 
Rd., Canaan, NY. www.homerange-
winery.com. 

Hudson-Chatham Winery
Conveniently located in the heart of 
Columbia County between Hudson 
and Chatham, the winery opened in 
2007 as the County’s “first” winery 
and went on to win “Best” in the 
County and the Capital Region mul-
tiple years. The winery was recently 
sold to Culinary Institute graduates 
with extensive wine experience who 
will continue making French-style 
wines from hybrids like Baco Noir 
and Chelois. Pay them a visit to 
see what’s new and different! Open 
Wednesdays through Sundays, 12-
5pm. Must try: Estate Seyval Blanc 
and Estate Baco Noir. 1900 State 
Rte 66, Ghent NY. Facebook.com/
Hudson-chatham-winery. 

Millbrook Winery
Millbrook’s impressive site planted all 
in vinifera is testament to its continu-
ing popularity in the Hudson Valley. 
Founded by Millbrook native John 
Dyson, whose goal it was from the 
beginning to establish vinifera on his 

130-acre farm, the 
winery has gone on to produce 
award-winning Cab Franc, Chardon-
nay, Pinot Noir, and Tocai Fruliano 
(an Italian grape). The winery opened 
in 1998 and has 30 acres of vines 
planted – much of which can be seen 
along the driveway leading to the tast-
ing room. Must try: Tocai Fruliano. 
Open daily year-round, 12- 5pm. 
26 Wing Rd., Millbrook, NY. www.
millbrookwine.com.

Sabba Vineyard and Winery
Old Chatham is where you’ll find 
Sabba Vineyard. Established in 2012, 
the tasting experience is geared toward 
enjoyment of the outdoors, with a 
sculpture park on the picturesque 
grounds. Sabba produces Cabernet 
Sauvignon, Cabernet Franc, Riesling, 
Chardonnay, and an ice wine. They’re 
open Saturdays and Sundays, 12-6pm. 
Must try: Cab Franc. 383 Pitts Road, 
Old Chatham, NY. www.sabbavine-
yard.com. 

Stable Gate Winery
Located in Castleton, in lower Rens-
selaer County and just over the border 
from Columbia County, Stable Gate 
is the dream and passion of Val Feld-
man, who grew up on the farm. Val 
and her team describe themselves as, 
“top quality service providers but also 
mindful humanitarians that value the 
earth, sustainability, and healthy prac-
tices.” Stable Gate is producing natu-
ral wines made from French-American 
hybrids, and also mead. Open Friday 
12-5pm; Saturday and Sunday 11-
5pm (with weekend brunch between 

    11am-1pm). 
  Must try: Mead. 10-12 
Linda Way, Castleton-on-Hudson, 
NY. www.stablegatewinery.com.

Tousey Winery
 Ben and Kimberly Peacock opened 
Tousey Winery – the second winery 
in Columbia County – back in 2010. 
Their funky and fresh tasting room is 
adjacent to a large warehouse, where 
they make the wine. They maintain 
two large vineyards of Chardonnay, 
Riesling, Cab Franc, and Pinot Noir 
which they use to make a variety of 
wines from vinifera grapes, includ-
ing their iconic Queen of Clermont 
(white) and Riot (red). All this, a 
café on premises, and a young family 
of three kids! Open Wednesday and 
Thursday, 4-8pm; Friday, 12-8pm; 
Saturday, 11am-8pm; and Sunday, 
11am-6pm. Must try: Hygge (Sauvi-
gnon Blanc). 1774 Route 9, German-
town, NY. www.touseywinery.com. 

 Another benefit to keeping your 
wine tastings local is that you will 
learn about grapes you may never 
have heard of before, and about the 
ways they’re grown right in your back 
yard. Be safe, be well, and support 
local! •

Dominique DeVito is the author of several cook-
books, as well as Seasonal Sangrias (Cider Mill 
Press). She is a former owner of the Hudson-Cha-
tham Winery. A French-American hybrid herself, 
she’s a big fan of the food-friendly wines of the 
Hudson Valley. She can be reached at Dominique.
devito@gmail.com.
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We share your passion.®

Hillsdale, NY: 518.325.3131· Lakeville, CT: 860.435.2561· Hudson, NY: 518.828.9431
herringtons.com· 800.453.1311·  OUR PEOPLE MAKE THE DIFFERENCE

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

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

POOCHINI’S

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

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

Pet Salon
DAWN GARDINA

Millerton Service Center
ASE Blue Seal of Excellence

Michael D. Lyman 
& Adam M. Lyman

Repairs & Service 
Used Car Sales

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

Remote car starters are not 
just a winter accessory!

Church Street

DELI & PIZZERIA
WW

Breakfast • Lunch • Dinner

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

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

CARLSONCARLSON
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 

Automatic route deliveries  •  Forklifts  •  Construction  •  Heat  •  Hot water 
Cooking  •  Budget payment plan  •  Winter contract pricing

Serving Northwest Corner since 1979  •  79 Pike Rd., Sheffield, MA

800-542-2422  •  www.carlsonpropane.com
CT Lic. 302776 • CT Lic. 278010 • CT Lic. 1113 • CT HOD #1002 • MA Lic. 023709 • MA Lic. 30167 • MA Lic. 912

Prompt professional service. Carlson for customers who insist on safety & quality.
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mindful

By Mary B. O’Neill, Ph.D.
info@mainstreetmag.com

Mindful eating for me as a child 
meant focused attention on the 
present moment but to a different 
end. With seven hungry kids sitting 
around the dinner table, we were 
mindful of eating as quickly as we 
could. The first one done got the 
last pork chop, or burger, or baked 
potato. I still carry this propensity to 
wolf down my food even though there 
are many fewer mouths to compete 
against in my family and I can have all 
the pork chops I want. This old habit 
is something that mindful eating can 
help me with. 
 According to Zen master Thich 
Nhat Hanh and Harvard nutritionist, 
Dr. Lilian Cheung, “Mindful eating 
is a way to incorporate mindfulness 
into one of the most fundamental 
activities of our existence. It’s a way to 
nourish our bodies and our minds. It 
is a way to help us achieve a healthier 
weight and a way to appreciate the 
relationship between the food on our 

table, our health, and the health of 
our planet. It is a way to grow our 
compassion for all living things and 
imbue reverence for life into every 
bite.” That’s a mouthful, so let’s take 
some time to digest the words.

Serving up mindfulness
Mindful eating, like meditation, is a 
form of mindfulness, which is paying 
attention to the present moment 
without judgment. Mindfulness 
allows us to focus our attention in 
the present to be truly aware of the 
activity we’re engaged in at the time, 
whether it’s meditative breathing or 
mindful eating. In contrast, mindless 
eating is when you finish a meal but 
can’t really remember eating it or what 
it tasted like. It’s distracted, unreflec-
tive, and fast.
 When eating mindfully, we slow 
way down. We savor. We think about 
the food we’re eating, from its origin 
to our plate.
 While there is a definite spiritual 
component to mindful eating, there 
are also distinct health and diet 
benefits that result in healthier eating 
through a more plant-based diet and 
a more sensible and intimate relation-
ship with food. 

Non-judgment
A key characteristic of any mindful 
activity is the lack of judgment, in this 
case surrounding food. There’s only 
awareness, reflection, and resulting 
behavior. Berating yourself about un-
healthy choices and oversized portions 
is not part of the plan. Understanding 
why you make choices, noticing your 
feelings about them, and initiating 
baby steps to alter beliefs and behavior 
are what’s on the menu in mindful 
eating.  

Hungry heart – or hungry belly?
One key aspect of mindful eating is 
a focus on what triggers eating in the 
first place – hunger. There are times 
when physical hunger, which should 
be the impetus to eat, takes a back 
seat to an emotional hunger that we 
seek to fill with food. If this is the case 
for you, awareness is the first step. 
Mindful eating experts recommend 
examining what’s prompting you to 
eat by asking some key questions that 
help differentiate between physical 
and emotional hunger:

• Am I experiencing hunger pangs?
• Is my energy running low?
• Am I feeling something that’s

Mindful 
eating:
GROWING YOUR 
BITE-SIZED 
AWARENESS

Continued on next page …

Photo: istockphoto.com contributor nortonrsx 

triggering a craving for comfort food?
• Am I looking to food to ease that
emotion or stressor?

 The answers to those questions 
dictate the appropriate response. If it’s 
physical hunger, then listen to your 
body’s messages and eat mindfully. If 
it’s emotional hunger, how can you 
manage your emotions in a way that 
doesn’t involve food? This could mean 
restructuring your habits, your time, 
and your access to food at those criti-
cal junctures. It could mean taking a 
walk, meditating, finding something 
to occupy your hands like knitting, 
reading, or coloring. 

Dear food diary
Keeping a food awareness journal is 
one method to increase awareness of 
what you eat, when you eat it, and 
why. This can be as low- or high-tech 
as you like. Keep a notebook of that 
information. No flowery language or 
deep thought required – just the facts. 
If you prefer, there are food journal 
apps for your phone. 
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mindful

 Photographing meals is also effec-
tive. Images of the food you consume 
can be more compelling than the writ-
ten version. Using images, you can 
visually register portion size, the ratio 
of healthy vs. unhealthy choices, and 
frequency. 

Proper prior meal planning
There’s no doubt that dedicating 
yourself to mindful eating takes time 
and diligence. This can begin with 
advance meal planning, shopping, and 
preparing. It may feel overwhelming 
to do that for three meals a day, seven 
days a week. 
 Start the process incrementally. This 
is critical because small changes breed 
success, confidence, and the desire 
to make further changes. What’s the 
low hanging fruit in your diet? What 
micro-changes can you implement 
that aren’t too painful? Here are some 
tips:

• Start with a meal you can easily 
tweak, such as breakfast. (Yes, studies 
show that skipping breakfast does 
negatively impact your weight and 
daily food consumption).
• Take a look at your snacking. Can 
you eliminate it? Convert that Snick-
ers into a handful of nuts?
• Look at your dinner plate. Can you 
reduce portion sizes? Make veggies the 
main event instead of meat?
• Look at the clock. When do you eat? 
Can you shift meals so that you finish 
eating earlier in the day and stay away 
from the kitchen at night?
• Plan meals in advance. Shopping 
to the plan will help you stick to the 
plan.
• Make meals in advance. Pack your 
lunch the night before. Buy some cool 
bento boxes, bring a cloth napkin, 
and funky stainless travel utensils to 
make your packed lunch the envy 
of all your co-workers. It will also 
promote a more ceremonial approach 
to your office or school lunch.
• Look at your alcohol consumption. 
We all know that drinking doesn’t 

produce any kind of mindful behav-
ior. Can you lighten up your drinks? 
Reduce their number each week, even 
by one?  

Slow down
Speed is the mindful eating practice I 
need to work on. Eating slower is fun-
damental to mindful eating for several 
reasons. On a spiritual level, it allows 
us to reflect on the food we shop for, 
grow ourselves, prepare, and consume. 
In our fast-paced on-the-go lives, we 
have lost that reverential and sacred 
relationship to food. It’s become con-
venience over consciousness. 
 Slowing down and thinking about 
the provenance of our meal is part of 
mindful eating. Hanh and Cheung 
emphasize understanding where our 
food comes from and the relation-
ships it embodies between the food 
itself; our health; the people, animals, 
insects, and organisms involved in 
its production; and the health of the 
planet. This kind of reflection and 
connectivity allows us to imagine the 
food chain that leads to our mouths 
and stomachs. It prompts us to seek 
more locally-grown options where the 
connections are more direct, as well as 
organic and less processed items. 
 Balance your budget against seeking 
out real and local food. Discern where 
you can forge that sacred relationship 
with food choices. Maybe you get 
veggies from the farmers market but 
Velveeta stays on the menu. Mindful 
eating is not about creating unneces-
sary stress or a bunch of “shoulds” 
or “oughts.” It reflects a desire to 
consciously do the best by your body, 
mind, soul, and planet. 
 Ways to slow down include:
• Talking about the food while prepar-
ing and eating – where it came from, 
how it tastes, how it’s prepared – with 
others in your household. Involve 
your whole family in preparation and 
eat meals together at the table.
• Slice and chop with awareness and 
focus on the task at hand – never 
a bad idea when a sharp knife is 
involved.
• Remove all screens, including your 
smartphone – they only lead to 
mindless eating and lack of awareness, 
which leads to eating too much.

• Embrace gratitude for the food, 
your health, and the planet. Keep 
your food connected to the universe. 
“Mindful eating sees each meal as 
representative of the whole cosmos,” 
write Hanh and Cheung.
• Take a few deep breaths before you 
begin eating and commit to mindful 
engagement with your meal. Sound 
like too much commitment? Start 
with a cup of tea and give it your full 
attention.
• Put down your fork between each 
bite. Try chopsticks if it slows you 
down further. 
• Take smaller bites and chew, chew, 
and then chew some more. Then no-
tice the swallowing reflex as the food 
travels down to your stomach.
• Take pleasure in each bite and really 
taste the flavors, notice the textures, 
sounds, and smells, explore the feel-
ings that arise as a result.
• Put away any work or reading that 
distract you.
• Pull out the good china and crystal 
every so often. What are you saving 
them for anyway? Use cloth napkins, 
light some candles. Make meals spe-
cial to the extent you can.

Exercises for mindful eating
Developing a mindful approach to 
food and eating is like a muscle that 
needs to be strengthened over time. 
Dr. Michelle May of Am I Hungry? 
describes the mindful eating cycle and 
useful questions to ask yourself.

• Why do I eat?
• When do I want to eat?
• What do I want to eat?
• How do I eat? 
• How much do I eat?
• Where do I invest the energy I con-
sume, i.e, what lifestyle choices do you 
make to help you burn food energy? 

 Another useful exercise is offered by 
Mindfulness-Based Stress Reduction 
(MBSR) expert Jon Kabat Zinn in 
the Raisin Meditation. It involves an 
intense focus on the facets of eating a 
single raisin, or any morsel of food.

• Hold: feel its weight
• See: be childlike and curious about it
• Touch: explore texture, close your eyes
• Smell: inhale the aroma, notice any 
physical sensations smell produces
• Place: notice how your arm bends and 
fingers place the raisin on your tongue
• Taste: notice the act of chewing and 
the sensations it produces as well as the 
change in its composition
• Swallow: think about the intention to 
swallow and then the sensation
• Follow: feel the raisin’s journey to your 
stomach and notice how you feel when 
you complete the exercise. 

 Mindful eating is not a diet. It’s 
creating a richer relationship between 
you, the food you eat and those who 
produce it, and the planet that sus-
tains us. By building non-judgmental 
awareness of the present through 
food, we can dish up greater inner 
peace, conscious choice, health, and 
connectivity – and maybe lose a few 
pounds in the process. •

Resources: Websites with information about 
mindful eating include Dr. Michelle May’s 
“Am I Hungry?”, Dr. Susan Alber’s “Eating 
Mindfully,” Darya Rose, Ph.D.’s “5-Day 
Mindful Meal Challenge” and “Summer To-
mato,” and the Center for Mindful Eating. 
The books “Savor: Mindful Eating, Mindful 
Life” and “Mindful Eating” by Thich Nhat 
Hanh and Dr. Lilian Cheung are clear dis-
cussions of the health and spiritual benefits 
of mindful eating. Meditation apps, such as 
Headspace have mindful eating modules. 
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the
millerton

inn

Outdoor seat ing ava i lable  on 

front pat io or back yard !

i ndoor seat ing ava i lable. !*
*covid perm i t t ing 

New American/Mediterranean
Cuisine and Boutique Inn.

Contact us :

518 .592 . 1900

themillertoninn .com

53 MAIN STREET MILLERTON, NY

a m a z i n g  f o o d &  
g r e a t  d r i n k s =
A  G O O D  m o o d !

J O I N  U S !

BOOK A WEEKEND AWAY WITH  US !

518.789.3428 
www.gmframing.com

17 John Street • Millerton, NY 

GILDED MOON 
FRAMING 

WHOOOO’S BACK? 
WE ARE OPEN BY APPOINTMENT & 
WELCOME YOUR FRAMING ORDER!

Shaari Horowitz

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

518-789-6004

We missed you!

More than 35 dealers.
Open 7 Days a Week.

518-789-6004
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Michael D. Lynch
AT T O R N E Y  AT  L A W

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

www.MichaelLynchLaw.com

* Also admitted in New York State

*

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

COPAKE LAKE REALTY CORP.

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

As we ride out these rough waters and look forward to smooth 
sailing, let us be your port of call. Copake Lake Realty Corp. 
is open for business with prescribed guidelines being strictly 
followed. Our inventory is changing daily, so please either go 

to our website or call  to speak with one of our agents. We 
are members of the Columbia Greene Northern Dutchess and 

Berkshire County MLS’s and are available 7-days-a-week 
to work with you. Take care, stay safe and peace . . .

CATERING
EVENTS
DINNER PARTIES
DINNER DELIVERIES

GINA TRIVELLI
private chef

to place an order, 
text chef directly at 
845.233.8513 or email 
wholefoodschef1@gmail.com223 main street, salisbury, ct NAILED IT

Building & Construction

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

518.929.7482  •  www.naileditbuilding.com

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

phone: 860.435.1414   fax: 860.435.1401

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

phone: 860.435.1414   fax: 860.435.1401

Wine, Spirits, Beer 

Tastings/Classes

Open Monday through Saturday 11 to 7 

Closed Sunday

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

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

Open Monday through Saturday 10-7 • Sunday 11-5
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By Griffin Cooper
griffin@mainstreetmag.com

Millerton, NY’s North East 
Community Center (NECC) has 
become accustomed to providing 
community support on a whim. 
Established in the winter of 1988 
at the urging of Wendy Curtis and 
Sam Busselle, through the pass-
ing of a town statute, its original 
purpose was to respond to the lack 
of social support services for Village 
of Millerton and the Town of North 
East residents, who reside far from 
county services out of Poughkeep-
sie, NY. 
 As happens in many small towns 
around the world, events of even 
the most tragic nature can bring 
communities closer together than 
ever before. The spread of CO-
VID-19 across our area has been no 
different, and despite massive trag-
edy, has proved a testament to that 
Golden Rule of “love thy neighbor.”
 Christine Sergent, executive di-
rector of the NECC, someone who 
has dedicated her life to commu-
nity service, recounts the organiza-
tion’s eyewitness experience of this 
communal fusion in our area as a 
result of the coronavirus pandemic. 
By feeding the community while 
adapting to unparalleled chal-

lenges, what began as a trial by fire 
has forged an even stronger bond 
between the people who live, work, 
and survive here at home.

Since its inception, how have 
you seen the NECC grow and 
continue to cultivate relation-
ships in order to meet the 
needs of the community in 
Millerton?
We have two amazing founders who 
have helped our efforts here in Mil-
lerton. Back in 1990, both Wendy 
Curtis and Sam Busselle were hav-
ing conversations with other leaders 
in the community about how 
difficult it was for many of our local 
residents to access helpful services 
and resources. Particularly since 
many of the services for elder resi-
dents were in Poughkeepsie, many 
folks who lived here as well as other 
regional rural parts of the county 
were experiencing problems hav-
ing access to critical care. So they 
established the early iteration of the 
NECC based on those fundamental 
concerns for senior residents. 
 They formed what was called 
the Northeast Community Coun-
cil and began looking for ways to 
bring resources to this rural part of 

feeding the community

Continued on next page …

Trial by fire

the county. Eventually, the NECC 
received a grant from the Red Cross 
in order to purchase a vehicle, and 
volunteers could take seniors to 
their medical appointments. That 
was truly our first program and the 
beginning of what has become a 
much bigger collaboration through-
out our area. We still provide trans-
portation for seniors and shut-ins 
today, it remains one of our larger 
programs and we did in fact provide 
that program straight through the 
COVID-19 crisis.
 I have lived in the area for 30 
years and have seen firsthand many 
of the effects the lack of transpor-
tation has had on our seniors. I 
worked for Cornell University for a 
very long time participating in simi-
lar kinds of community building 
initiatives and throughout Dutchess 
County as well as various regional 

Above: Snapshots 
from the Millerton 
Farmers Market. 
Below, left: The 
NECC’s food pan-
try delivery team. 
Photos courtesy of 
the NECC. 

RALLYING AROUND 
THE HEART OF A 
COMMUNITY
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No matter where your summer adventures take you, 
you can count on us to help get you there!

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

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

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

Switch to 
Free e-Checking and

Earn 4.00%

www.tbogc.com
518.329.2265

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

 apy*

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

Switch 
from Fee 

to Free

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

Switch to 
Free e-Checking and

Earn 4.00%

www.tbogc.com
518.329.2265

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

 apy*

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

Switch 
from Fee 

to Free

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

Community Banking at its Best

*Annual Percentage Yield (APY) is effective as of 7/1/20 and is subject to change without notice. Balance for APY: $1-$1,000 is 4.00%, balance over $1,000 is .15%. Fees may reduce earnings. Some restrictions apply. 

• Free safe deposit box
• Free first order of checks
• And a free gift!
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volunteer efforts in the Hudson 
Valley. As an experienced collabora-
tor and community partner, I had 
already experienced some of this 
from an outside perspective. Today, 
being able to work with leaders and 
residents of the community from 
within such a wonderful organiza-
tion like the NECC has been a 
life-changing experience. 

How did the NECC adapt its 
community outreach response 
when the pandemic became 
an immediate reality in our 
area?
I think that is a great way to 
describe our response – we be-
came highly adaptable during 
this crisis. Almost immediately, 
we established a one client, one 
vehicle rule. Oftentimes, when we 
transport residents to medical ap-
pointments we might have two, or 
even three different people in our 
larger vehicles. Once the pandemic 
began to spread, this simply was no 
longer an option. Our drivers and 
their passengers wear masks and 
we vigorously disinfect each vehicle 
prior to picking up clients and after 
the ride is over, we are disinfecting 
once again. Our new function is all 

about being incredibly mindful of 
people and of their safety as well as 
the safety of our drivers. 
 We have been very lucky, of 
course there’s always that chance 
and there was a bit of discomfort in 
the beginning. Great communica-
tion helped, with all the clients we 
work with, there was not a single 
hitch, they didn’t raise questions, 
they didn’t fuss, and no one ever 
said “I don’t want to learn.” Surpris-
ingly, we experienced a real slow 
down, or perhaps one might say a 
reduction in complexity. When it 
comes to transportation, one of our 
biggest funders is the Foundation 
for Community Health, which gave 
us the opportunity to flip our trans-
portation model. Instead of picking 
up seniors and taking them out to 
get food, or to the pharmacy or 
medical appointments, they allowed 
us to use their money to transport 
food and supplies to seniors. This 
was an incredible, and critically 
important aspect that has allowed 
the NECC to continue to oper-
ate because it meant that we could 
really respond in a way that older 
residents needed when they couldn’t 
leave their home. Transportation 

being our first program, serving this 
community for 30 years, it became 
an extraordinarily important tool 
during this crisis.

The NECC’s fresh food pantry 
program has been critically 
important for a community 
whose needs have changed 
drastically in the last four 
months. How has that pro-
gram expanded in particular?
There are a few foundational 
hallmarks that convey what the 
NECC has been about for decades. 
Two of those hallmarks are related 
to our youth and teen programs, 
and our food access program for 
those experiencing food insecurity. 
These programs have always been 
important mechanics and have both 
grown dramatically, serving our 
community beautifully and in very 
unique ways during this crisis. 

Above: Grocery 
bags ready to 
be delivered. 
Below, left: More 
snapshots from the 
Millerton Farmers 
Market. Photos 
courtesy of the 
NECC. 

feeding the community

Continued on next page …
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feeding the community

 Our food programs have been a 
part of the Community Center for 
quite some time, we sponsor the 
farmers market in Millerton which 
is not an income generator for the 
Community Center. Its function, in 
part, is to support our local farmers 
and bring people into the village 
to support the local businesses. 
We also incorporate our teens jobs 
programs on local farms through-
out our area with a goal to educate 
them about where their food comes 
from and talk to them about the 
importance of locally grown nutri-
tion. 
 We have never had an actual food 
pantry of our own. However, a few 
years ago we did implement some-
thing called the fresh food pantry. 
We received grant funding to buy 
fresh vegetables from local farms in 
order to support local agriculture 
and deliver them out to some food 
pantries. So instead of just non-
perishable foods, people are able to 
actually get a lot of vitamins and 
minerals from fresh vegetables.  
 When we began consider-
ing community food services, we 
learned from our colleagues over 
at the Corner Food Pantry in 
Lakeville, CT, that 75% of their 
participants were from New York. 
As a result we convened all of the 
food pantries in our rural area here 
in Columbia County, Northeast 
Dutchess, and Lakeville and started 
having conversations about who 
needs pantry help and if there was 
a gap that the North East Com-
munity Center could fill in order 
to help both the pantries as well 
as the residents. Broadly, everyone 
agreed that there was definitely a 
need for more. We proposed the 
model of home delivery from local 
food pantries especially to shut-ins 
and the disabled who can’t come in 
to get the food. The food pantries 
have been incredibly helpful with 
supplying us with their own food 
for delivery.

 We were working hard and just 
getting to the point of implement-
ing our food pantry in March of 
this year when COVID-19 hit. Our 
resources were beginning to fall 
into place but were by no means 
adequate for something we couldn’t 
possibly see coming. As soon as 
the crisis came we started making 
personal phone calls to each client 
we had served over the last year 
just to let them know that we were 
going to be here for them in some 
way. Those phone calls told us the 
story of what this experience has 
been like for people out there and it 
rolled over the three-month period. 
As we listened to their unfolding 
stories, we heard their fears and 
their employment circumstances 
that nobody anticipated. It became 
a very humbling experience hearing 
folks call and tell us “I don’t want 
to take anything yet, but, I think 
I’m going to run out of food in the 
next week. Can I call you then?” It 
was just heartbreaking, but also very 
moving. 
 In a two-week period, in the 
midst of the pandemic, we success-
fully implemented the food pantry 
we weren’t even sure people needed 
just a year prior. The NECC has 
also implemented what we are 
calling the crisis fund and quickly 
began assembling contributions 
from a number of foundations and 
direct contributions. Today, in just 
four months, we have raised over 
$85,000 and all of that is going 
toward the food and supplies that 
are going back out to people of our 
community. 
 Unfortunately, this year we will 
not able to hold our 10th annual 
Chef and Farmer Brunch as a live 
event. Instead, we are kicking off a 
campaign that will include a digital 
roll out, a by-mail piece as well as 
other components. Our 4-5 week 
campaign leading up to July 26 
will include a “thank you” stream, 
featuring members of the NECC 
as well as donors telling stories and 
giving thanks for everyone’s amaz-
ing communal effort. The tone of 
the campaign is centered around 
our 30-year history of helping our 
communities, and how the NECC 
has proven our commitment by 

serving our community in new ways 
throughout the COVID-19 crisis.
 We have relied on incredibly 
wonderful people, from the Wa-
tershed Center ordering food for 
us at first because we didn’t have 
any means to do it ourselves, to La-
Bonne’s and the Hillsdale IGA giv-
ing us whatever they had. So many 
people, so many businesses trying to 
help us get people fed and of course 
it’s been almost completely run by 
volunteers and by rerouting some 
of the staff that no longer had their 
regular jobs to deliver food in order 
to keep them employed. Like so 
many aspects of living in this area, 
when crises come, people respond 
and through it all, our bond is as 
strong as ever. •

To learn more about the North East Com-
munity Center and the ways that you can 
either help or get help, please visit their 
website at www.neccmillerton.org.

Above, top to bot-
tom: The NECC’s 
delivery team have 
the NECC delivery 
van all packed and 
ready to make 
deliveries. Fresh 
vegetables at the 
Millerton Farmers 
Market. Photos 
courtesy of the 
NECC. 
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Artisan Masonry
restoration company

European 
techniques 

& materials

Specializing in: 
Chimney restoration  |  Mortar restoration  |  Brick restoration    
Monument restoration  |  Terracotta restoration  
Stucco restoration  |  European repair mortars

800 316 7663
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•  A/C maintainence 
and repair 

•  Installation of  
Central Air and  
Mini-Split Systems

(518) 325-6700  herringtonfuels.com

Refresh 
your
summer
with Herrington  
Fuels cooling  
services. Just  
relax and  
add lemon.

FREE ESTIMATES. CALL (518) 965–9982

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

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

Mountain Valley 
Gardening

RONSANI 
BROTHERS 

PAVING
(518) 429-1797
ronsanibrotherspaving.com

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

Jim Young 
Owner

jim@sharonautobody.com

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

sharonautobody.com

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

www.snyderprinter.com 11111111111111111Call 518 592 1135 • CatskillViewWeddings.com

11111111111111111

The ideal venue & location for your perfect day

weddings & events
CatskillView
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thirsty?

By Robert Alan Wendeborn
info@mainstreetmag.com

I have always looked forward to 
summer evenings. Growing up in the 
Southwest, the blistering heat of day 
relents to the cool summer nights, 
the preferable time to play games in 
our yard: hide and seek, kick the can, 
wiffle ball, or riding bikes out into 
the desert hills as the sun sets. No 
obligations but baseball practice and 
mowing Mrs. Gilmore’s lawn once 
a week. As I’ve grown older my ap-
preciation for summer nights has not 
diminished. The temperature drops 
a few degrees, lightning bugs start 
flickering across the grass, and I relax 
with a beverage to unwind.
 I’d prefer to be having that beverage 
carefully constructed by a bartender, 
at an impromptu public gathering, 
maybe a bar or outdoor patio some-
where, but those are not the times we 
live in (but soon?). In the meantime 
I’ve tried to hone my home bar skills. 
I’ve made Negronis, Manhattans, Old 
Fashions, Gin Fizzes, Daiquiris, and 
countless other cocktails that don’t 
even have names, all to see my liquor 
cabinet fill and swell, but nothing re-
ally made it feel like my home bar was 
a bar until I made my own liqueur.

My liqueur
I’d never made my own liqueur be-
fore, but I wanted to have a signature 
touch to my cocktails, something 
that’s recognizably home. I wanted 
something that could add sweet-
ness and flavor without watering the 
cocktail down too much, and I didn’t 
want to buy something off the shelf 
because I wanted to play with the 
flavors myself. I chose orange because, 
even though it doesn’t seem like a 
liquor cabinet essential, it is incredibly 
nimble. 

 In so many recipes adding or substi-
tuting a wonderful orange liqueur for 
your simple syrup can do wonders for 
the flavor and aroma of the cocktail. 
It’s essential to a great Margarita of 
course, but it can also amp up your 
Old Fashioned, and add a lovely 
touch to my summer guilty pleasure, 
Hard Iced Tea. Sprinkling it into your 
cocktails makes them feel like they’re 
yours, that you can only get this cock-
tail here, in your home bar.

This is my recipe for orange 
liqueur:

Ingredients:
1 cup cognac or brandy
1 cup vodka
1 ½ cup water
2 cups sugar
Zest of 4 oranges (don’t use a citrus 
zester, use a vegetable peeler to take 
just the outermost part of the skin, 
avoiding the white pith)

Here’s what you’re going to do:
Bring the water to a boil in a medium 
saucepan and add the orange zest 
and reduce the heat to low, heat the 
orange for 20 minutes; you don’t want 
the liquid to be bubbling, just keeping 
it warm and steamy. Add a little vodka 
to cover the oranges if necessary. Stir 
occasionally.
 Remove from heat and add the 
vodka and sugar, stirring to dissolve 
the sugar. Double strain into a quart 
jar and add the brandy. Let it cool on 
the counter or place in the fridge to 
cool faster.
 It should yield a little more than a 
750 ml bottle, so make a few cocktails 
from the jar, then transfer into an 
empty wine bottle. I also like the clear 
swing top bottles. They look nice and 
you’ll never lose the lid.
 It’s easy but the real fun is in mak-
ing it your own. Want a smoother 
liqueur? Add vanilla to the orange 
peels and substitute the brandy for 
your favorite bourbon. More spice? 
Add clove and cinnamon, maybe 

substitute the brandy for single malt 
or Irish Whiskey. Try thyme and co-
riander and substitute local honey for 
the sugar for a more herbaceous and 
aromatic liqueur. For a New England 
twist, substitute the water for a dry 
cider, a hefty dollop of local maple 
syrup, add a dash of apple pie spice, 
and use apple brandy to finish.
 My favorite application for the 
orange liqueur has so far been a Hard 
Iced Tea. I can make a jar of it, keep it 
in the fridge and then pour it over ice 
when I’m ready.

Hard Iced Tea

Ingredients:
1 oz bourbon or vodka
1 oz orange liqueur
1/2 oz fresh lemon juice
4 oz iced tea
1 lemon wedge
Ice
Sprig of mint

Orange liqueur
QUENCH YOUR THIRST WITH

Here’s what you’re going to do:
Combine the liquid ingredients in a 
glass, stir, top with ice, garnish with 
a lemon wedge and a sprig of mint. 
Enjoy! •

Robert Alan Wendeborn is a former editor of 
“Puerto del Sol,” a former logistical/editorial 
intern for Apostrophe Books, and professional 
brewer, distiller, and bartender around 
Columbia and Litchfiled Counties. His 
poems, opinions, and art have been featured 
in “Sink Review,” “The Collagist,” “PANK,” 
“The Columbia Poetry Review,” and other 
places. His book of poetry “The Blank Tar-
get” is available from Lettered Streets Press.
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Lindell Fuels, Inc.
Fuel Oil • Propane • Heating 
Air Conditioning

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

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

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

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

Since 1977
Certified Arborists in MA, CT & NY 

race mt tree services, inc.

(413) 229-2728 
support@racemttree.com  •  www.racemttree.com 

#racemttree

Our OWN Smokehouse     

Specialty Meats & Sausages    

Wide Variety of CRAFT BEERS!

ITALIAN SPECIALTIES: 

Cheeses, Pastas, 

Olive Oil, Vinegars 

Also LOCAL Breads, 

Vegetables, Honey, Jams, 

Grains & More!

Our OWN Smokehouse     

Specialty Meats & Sausages    

Wide Variety of CRAFT BEERS!

ITALIAN SPECIALTIES: 

Cheeses, Pastas, 

Olive Oil, Vinegars 

Also LOCAL Breads, 

Vegetables, Honey, Jams, 

Grains & More!

Our OWN Smokehouse     

Specialty Meats & Sausages    

Wide Variety of CRAFT BEERS!

ITALIAN SPECIALTIES: 

Cheeses, Pastas, 

Olive Oil, Vinegars 

Also LOCAL Breads, 

Vegetables, Honey, Jams, 

Grains & More!

FRESH FROM OUR FARM
Chickens, Pheasants, Ducks, Geese, Turkeys & Venison

FIRE UP THE GRILL!
Steaks • Chops • Ribs • Fresh Ground Beef • Bacon Burgers • Fresh Sausages

Our own Smokehouse Specialty Meats & Sausages
QUATTRO’S ICE CREAM BAR IS NOW OPEN!

Wide variety of CRAFT BEER & BEER ON TAP!
ITALIAN SPECIALTIES: Cheeses, Pastas, Olive Oil, Vinegars

Also LOCAL Breads, Vegetables, Honey, Jams, Grains & more!

FARM STORE

Fine Wines & Spirits • Custom Engraving
Gift Cards & Custom Gift Baskets

Tel: 845.373.8232 • Fax: 845.789.1234
5058 Route 22, Amenia, NY 12501
Open 7 Days: Mon–Sat 11am–7pm, 
Sun 12–5pm
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By Regina Molaro
info@mainstreetmag.com

An intimate, stylish space welcomes 
guests to Rojo Tapas and Wine – a 
Caribbean and Spanish restaurant 
and wine bar that debuted in 
January 2017. Ricardo Fernandez 
and Marisi Pujol-Thompson are 
the visionaries behind this trendy 
yet friendly dining destination in 
Tivoli, NY. Delectable food and 
wine, a leisurely experience, and 
lingering conversations are part of 
the tapas tradition.
 Tapas, which initially hail from 
Spain, offer a variety of hot and 
cold appetizers or snacks that are 
intended to be shared amongst 
guests. Rather than serving individ-
ual entrees to each guest, tapas-style 
dining involves leisurely indulging 
in a variety of dishes, which are 
served in small portions.  
 The word “tapas” is derived from 
the Spanish verb “tapar,” which 
translates to “cover.” This type of 
dining experience emerged from 
a time, centuries ago, when inns 
offered meals for travelers. Guests 
often asked for a “lid” or “cover” to 
place over their dishes and wine jugs 
to prevent fruit flies from hovering.
Over the years, the tapas experience 
has certainly evolved. This style of 
dining celebrates togetherness. It’s 
about enjoying fine food, wine, and 
the good company of other guests at 
the table. 
 “As Latinos, we love leisurely 
dinners with family and friends 
while sharing plates, stories, and 
experiences. Sitting around a table 
is a communal event,” says Marisi 
Pujol-Thompson, co-owner and 
co-founder Rojo Tapas and Wine. 

A new direction
Fernandez and Pujol-Thompson 
were both born and raised in San 
Juan, Puerto Rico. When the San 
Juan real estate market plummeted 
in 2008, the couple relocated to the 
Hudson Valley. Upon settling in 

Red Hook, they started reshaping 
their lives and livelihoods. 
 Fernandez’s family has roots in 
Spain while Pujol-Thompson’s fam-
ily traces its ancestry back to Cuba 
and Scotland. While they were 
exploring new career paths, the duo 
recognized that the tapas experi-
ence, which was such an integral 
part of their culture, was absent 
from the local food scene. 
 “All the places seated, served, and 
quickly brought the check,” says 
Pujol-Thompson. Taking cues from 
their lifestyles, the duo decided to 
launch Rojo Tapas and Wine. 
 Although Fernandez enjoyed 
career stints as a filmmaker/photog-
rapher and art director, food and 
wine were always a passion. His 
experience includes working as an 
advisor for wine importing compa-
nies seeking new markets in Spain 
and Portugal. Although the talented 
chef always enjoyed cooking for 
family and friends, he received a 
more formal training through work-
shops at the prestigious Culinary 
Institute of America. 
 Creativity was also a part of 
Pujol-Thompson’s past. Beyond 
working as a copywriter, editor, 
and translator, she taught English 
literature and creative writing. The 
duo also had previous experience 
working together renovating and 
restoring properties in Puerto Rico. 

“Could I please have…”
Rojo Tapas and Wine offers a tan-
talizing menu of elevated, shareable 
fare. Guests typically order several 
dishes for the table. When enjoyed 
together, they make a full meal. The 
dishes are presented at varying times 
throughout the meal. 

tapas

Continued on next page …

A visit to Rojo Tapas and Wine 
ensures a unique culinary 
experience inspired by an 
overseas culinary tradition

Culinary adventure

Above, top to bottom: 
Ricardo Fernandez and 
Marisi Pujol-Thompson – 
the proprietors of Rojo 
Tapas and Wine. Enjoy 
the tapas dining experi-
ence at Rojo Tapas and 
Wine.
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 Rojo’s menu offers enticing tapas 
such as Tostones Con Manchego 
(fried green plantains sprinkled 
with Manchego cheese); Albóndigas 
Mamita (beef and pork cocktail 
meatballs cooked in a tangy-sweet 
sauce); Tortilla Española (Spanish 
omelet made with organic local 
eggs, potatoes, and onions); and 
Gambas Al Ajillo (traditional garlic 
shrimp with brandy sauce), among 
others. Several specials are offered 
on weekends.
 Its offerings include cheese and 
charcuterie boards, which are served 
with dried fruit strips, a bread 
basket, and Spanish organic evoo 
olive oil. The cheese assortment 
includes Manchego (a 4-month 
aged Manchego sheep cheese from 
La Mancha, Spain); Cabra (a semi-
soft, wine-infused, rind-cured goat 
cheese from Spain); and Cheddar 
(12-month aged sharp cheddar 
from New York).
 The charcuterie includes Jamón 
Serrano (18 month-aged dry-cured 
ham from Castilla-La Mancha, 
Spain); Lomo (dry-cured Serrano 
(D.O.) pork loin from Salamanca, 
Spain); Salchichón (dry-cured 
Spanish-style salami); and Chorizo 
Cantimpalo (dry-cured pork with a 
spicy paprika flavor). 
 Whenever possible, Fernandez in-
corporates seasonal greens, hand-se-
lected fruits, or foraged mushrooms. 
As for sourcing, the fish hails from 
the Caribbean and North Atlantic 

region. The meats and produce are 
mostly organic and sourced locally.
 Dessert enthusiasts can indulge 
in Manchego con Miel (Manchego 
cheese drizzled with local honey); 
Torta de Chocolate (chocolate 
tart); and Flan de Coco (coconut 
custard). 

The wine selection
Most of the delectable wines of-
fered at Rojo are favorite labels that 
Fernandez and Pujol-Thompson 
enjoyed together prior to launching 
the tapas and wine bar. The curated 
wine list continually evolves, but 
offers some mainstays.
 The wine list includes Torremi-
lanos – a Tempranillo grape wine 
from Spain’s Ribera del Duero; 

tapas

 “We strive for quality, diversity, 
and value. We’re constantly explor-
ing yet holding on to our favorites,” 
says Pujol-Thompson. The beverage 
list also includes cava, homemade 
sangria, New York cider, and beer.
 Rojo’s warm, inviting ambiance 
certainly enhances the experience. 
Engaging music, subtle lighting, 
and well-planned seating arrange-
ments mingle nicely to set the 
scene. As of press time, the entre-
preneurial duo was anticipating the 
debut of backyard seating in a lovely 
garden space. 
 “The COVID-19 crisis left us 
longing for hugs, community, 
shared awareness, learning, and 
understanding,” concludes Pujol-
Thompson. The team looks forward 
to welcoming guests back on the 
premises. •

An average meal for two (including wine) 
ranges from $65 to $70. Please check with 
Rojo for the updated information during 
COVID-19. For more information, please 
visit www.rojotapasandwine.com.

Viña Mayor and 
Martin Cen-
doya from the 
Rioja region; 
and Pesquera 
and Condado 
de Haza, which 
both hail from 
Ribera del Du-
ero. There’s also 
Ponte da Barca, 
an Albariño 
from Rías Baixas 
and Marqués 
de Irún, among 
others. 

Above: A sampling 
of culinary trea-
sures at Rojo. Be-
low, left: A serene 
setting welcomes 
guests at Rojo 
Tapas and Wine.
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Offering a wide variety of wines and spirits from 
around the globe in varying sizes  •  A full wall of 

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

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

out our Facebook page for specials and updates

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

Curbside pick-up available!

518.325.4010
Located at 8 Anthony Street in Hillsdale, NY, 

behind the IGA Supermarket

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

Sunday – Thursday 7am – 6pm  
Friday  7am – 7pm  •  Saturday 7am – 6pm

The Hillsdale Supermarket is well stocked for all your needs

•  Our meat and fish department has plenty of mouth- 
 watering steaks, hamburg for those juice burgers, chicken 
 is plentiful and ready to be grilled. And our fish is fresh 
 and plentiful. 
•  If you would like you can call and order your clams, 
 oysters, and much more! 
• We carry a great selection of cheeses, produce, deli, 
 bakery and all your grocery needs!
• Home delivery and curbside pickup available, too!
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A A + D ALLEE ARCHITECTURE + DESIGN
alleedesign.com | 860.435.0640 | Millerton, NY | Lakeville, CT | Martha’s Vineyard, MA

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

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

Summer roadtrip season 
is here! We’ll make sure 
that your car is ready for 

your next adventure.

FINE 
WOODWORK 

SALE
To benefit the Berkshire Woodworkers Guild

Scholarship Fund
BERKSHIREWOODWORKERS.ORGOutdoor Power Equipment

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
WWW.CRANESOPE.COM

It’s lawnmowing season – get your 
Scag mower & get it at Crane’s!

Thank you 
healthcare 
workers!

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

www.roaringoaksfl orist.com
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An artistic experience is on the menu 
at Hotel Tivoli – a vibrant hotel and 
restaurant located in the charming 
town of Tivoli, NY. Painters Brice and 
Helen Marden, who both have art 
studios nearby, purchased the century-
old building in 2013. Prior to being 
renovated and transformed into Hotel 
Tivoli, the Madalin Hotel was a favor-
ite local destination for the Mardens.
 The Mardens’ rather spontane-
ous investment in the property was 
inspired by the shuttering of Madalin’s 
restaurant, which the duo visited 
often. After renovating the space and 
bringing in their own artistic touches, 
the Mardens unveiled the revamped 
hotel and The Corner – a farm-to-
table restaurant that offers Mediter-
ranean fare. 

Art and furniture
Since the Mardens are both profes-
sional artists with a keen eye for 
beauty, color, and shape, they filled 
their ten-room hotel and eatery with a 
colorful selection of eclectic furni-
ture, mod furnishings, and of course, 

Creative cuisine
stay

vibrant artwork created by friends. 
The museum-like collection at Hotel 
Tivoli boasts some prominent names 
– from Robert Rauschenberg to Roy 
Lichtenstein and Kiki Smith among 
others. 
 Most of the space’s furniture was 
sourced locally in the nearby town of 
Hudson. Other design accents include 
bold Murano chandeliers and exotic 
Berber rugs from Morocco.
 The couple’s daughters Mirabelle 
and Melia also had a hand in shaping 
the ambiance and culinary direc-
tion of Hotel Tivoli and The Corner. 
Mirabelle, a photographer, was the 
visionary who connected her parents 
with her friend, photographer Laura 
Flam whose work adorns the space. 
The Marden’s other daughter Melia is 
a cookbook author and chef. 

The Corner
The walls of the artistic haven are 
awash in a signature gray color created 
by Brice, but the space comes alive 
with jolts of bold color. There are 
pops of color throughout – from the 
decadent pink chandelier that looms 
over the bar, to the brightly colored 
chairs and tables, and the vibrant col-
ors of the fresh blooms that are always 
scattered throughout. 
 The Corner boasts four spectacular 
dining spaces. Beyond the bar is a 
stylish dining room, another smaller 

Painters Brice and Helen Marden are the 
creative powers behind The Corner – 
a Mediterranean-inspired eatery at Hotel Tivoli

dining space, which is ideal for 
intimate gatherings, and the porch. 
“Our porch provides, in my opinion, 
some of the best views of our business 
district,” says Janett Pabon, general 
manager of the Tivoli Hotel.
 This airy dining destination offers 
a Mediterranean-inspired menu. Chef 
Devon Gilroy is proud to use ingre-
dients that are harvested locally. The 
restaurant also boasts its own farm, 
Plane Meadow in Tivoli, so much of 
the produce emerges from there.
 Gilroy creates a frequently evolving 
seasonal menu, which incorporates 
locally-sourced meats, produce, 
and dairy. He also operates his own 
mushroom farm, Tivoli Mushrooms. 
“We are farm-to-table. Local farmers 
are always delivering produce,” says 
Pabon. 
 The Corner’s dinner menu offers 
two standout dishes, which include 
chicken tagine with green olives 
and preserved lemon, cilantro, and 
couscous, and wild morel, malfaldine 
pasta, pecorino, and black pepper. 

Drinks from the bar
The bar presents an eclectic selec-
tion of wines and fresh-ingredient 
seasonal cocktails. The cocktail menu 
was originally designed by Employ-
ees Only – a speakeasy-themed bar 
in Manhattan. Chef Gilroy’s father, 
restaurateur Billy Gilroy is at the 

helm of that downtown haunt, which 
has garnered many accolades for its 
innovative cocktails. After an initial 
consultation with Michael Alban of 
Hudson Wine Merchant in Hudson, 
NY, head bartender Devan Hassan 
took over creative direction of the 
cocktail list. Faves include DePeyster, 
which is crafted with tequila, grape-
fruit, and rosemary, and Gaeas Spell, 
a fusion of gin, lime, citrusy orange 
blossom, and thyme. 
 Pabon is the talent behind the 
impressive wine list, which boasts 
a selection of sparkling, roses, reds, 
whites, and sweet varieties. Among 
them are Domaine Andre et Morelle 
Tissot Crémant du Jura; Sergio Arcuri 
il Marinetto; Alexandre Bain, La 
Levée Pouilly- Fumé, and beyond.
 The average price for dinner for 
two (depending on drinks/wine 
selected) with drinks is approximately 
$100. While visiting the property ex-
plore the chic offerings at The Corner 
Store. Its curated collection of goods 
are crafted by local and international 
artisans. The mix includes stunning 
glass designs by Asp & Hand, rich 
textiles from Fahari Bazaar, and pot-
tery by Tivoli Tile Works. •
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tristate 
antique 
restoration

CONALL HALDANE  |  proprietor

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

SPECIALIZING IN ANTIQUE 
FURNITURE RESTORATION 

(518) 325-4679
HILLSDALE, NY • info@eswps.com

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

U . S . A .M
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L E R T O N  N E W  Y O
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Open every day 9am – 8pm
For take-out & delivery

Call: 518-592-1313

We have tables outside for dining 
and for your enjoyment!

Thinking locally can  
also mean thinking 
outside the box
Chef Dan Kish consults nationally for the food  
industry, but for the past 20 years, he and his wife  
Cindie have also fed  three kids here in Millbrook. 

“I know how challenging that can be,” he  
says. That’s why Dan started Market Kitchen –
available at Marona’s – because, “what’s good for 
Millbrook is good for the rest of the country.”

Dan came to the Bank of Millbrook with an 
innovative approach to small-town business. 
Build an industrial kitchen for his national 
business and keep it busy by bringing in 
catering and production for boutique labels, 
all while making fresh, affordable food for the 
village. Not every bank would see the value in 
that kind of outside-the-box thinking. We  
saw it as the kind of business we’d like to help 
Dan build.

Dan Kish
Market Kitchen

Customer since 1997
3263 FRANKLIN AVE  MILLBROOK
5094 ROU TE 22  AMENIA  
2971 CHURCH ST  PINE PLAINS  
11 HUNNS LAKE RD  STANFORDVILLE

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

Serving local food with
incredible sunset views and
spacious outdoor seating
Copake Country Club
Public Golf, Private Quality Since 1921
44 Golf Course Road, Craryville, NY 

 thegreensatcopake.com | 518.325.0019
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By Griffin Cooper
griffin@mainstreetmag.com

Unlike any time in our recent 
memory, the crisis that has befallen 
populations around the world has 
forced large scale governmental 
institutions to lay bare the true value 
of public health and safety. Emergen-
cies, natural disasters, and traumatic 
events throughout history have often 
brought out the best and worst in 
society and the COVID-19 pandemic 
has been no exception. 
 Perhaps unsurprisingly, the heart 
of the human spirit has persevered in 
places where community outreach is 
part of the very fabric of society. Local 
leaders and community groups from 
towns as diverse as the country itself 
have gone to work establishing new-
age communication platforms as well 
as emergency care initiatives and food 
distribution hubs. Some of the most 
immediate and innovative responses 
have come from the nation’s small 
town mayors. 
 In Millerton, NY, Mayor Debbie 
Middlebrook has turned her strong 
familial bonds and volunteer spirit 
into a collaborative effort to lead the 
historic village through the hardest of 
times and re-establish neighborly con-
nections that reflect the true nature of 
the Hudson River Valley.

Do you have roots in the area? 
How did you find your way into 
local government and what 
were your expectations?
Yes, I actually have deep roots in the 
area. I was born here in Millerton and 
spent most of my youth and young 
adulthood here. For many years, my 
grandmother owned a clothing store 
in the building now occupied by Ob-
long Books & Music. After moving 
away in the 1980s, my husband and I 
decided to return to the area in 2004. 
Being away and later returning gave 
me not only a fresh perspective but 

a new appreciation and fondness for 
this area – and Millerton in particular. 
 To be completely honest, I found 
my way into local government purely 
by chance. It wasn’t something I nec-
essarily ever thought about. I remem-
ber driving through the village one 
day and noticed several people plant-
ing flowers and I thought, I would 
like to do that! I joined Townscape, 
started volunteering and, as they 
say, one thing led to another. After a 
while, I was encouraged to join the 
Village Planning Board, which then 
led to a seat on the Village Board of 
Trustees, and ultimately to my role as 
Mayor. It just seemed to be a natural 
progression. I don’t know that I had 
any expectation other than thinking, 
what can I do to help.  

How have you seen the land-
scape of Millerton transform 
during your time as Mayor?
Millerton seems to be ever changing 
and ever growing. I feel as though 
Millerton is currently in yet another 
state of change. It is disappointing 
we do not have a local grocery, but 
I remain optimistic a business will 
come into the area to fill that void. 
Millerton has been able to maintain 
its small-town charm, drawing visi-
tors looking for a brief getaway or a 
permanent weekend retreat. While 
farming continues in the area, it is 
also a tourist destination. The expan-
sion of the Harlem Valley Rail Trail 
is only going to draw more visitors to 
our community. I feel there is a new 
sense of collaboration within the com-
munity. New residents are anxious 
to work with longtime residents to 
improve the area and bring a renewed 
sense of revitalization. 

You have been part of several 
initiatives during your term as 
Mayor including the expansion 
of both the village sidewalks as 
well as the Harlem Valley Rail 
Trail. How do projects like these 
come about and how have you 
seen them impact the village?

The expansion of the Harlem Valley 
Rail Trail was well underway before 
my tenure as Mayor. It just happens 
to be occurring during my term and 
I am very happy to see this project 
completed. 
 Millerton is a walking community 
and for several years the Board of 
Trustees for the Village has made it 
their priority to work on improving 
our sidewalks. The current project, 
that will begin later this year, to 
replace the sidewalk on the south side 
of Main Street [the side that Oblong, 
Terni’s, and Irving Farm are located] is 
being funded in part by a Community 
Development Block Grant (CDBG). 
The balance of the project will be 
funded by village taxpayers. Improv-
ing sidewalks benefits both residents, 
business owners, and visitors. 

Ties that bind MILLERTON, NY’S MAYOR, 
DEBBIE MIDDLEBROOK, HELPS 
FORTIFY VILLAGE ROOTS

Continued on next page …

Above: Mayor of 
Millerton, Debbie 
Middlebrook, stands 
atop Main Street 
with construction 
happening behind 
her. The construc-
tion is for the 
expansion of the 
Harlem Valley Rail 
Trail heading north. 
Photo by Olivia 
Valentine.
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 Millerton was also fortunate 
enough to be awarded two substantial 
grants over the past year. One to take 
on the enormous task of painting 
the water tower both inside and out 
as well as making needed repairs to 
fire hydrants and water meters. The 
second is to aid in the restoration of 
the recreational park which includes 
the baseball fields, basketball courts, 
and playground. This Board has been 
diligent in searching out aid that will 
help fund these projects in order to 
ultimately lessen the burden on tax-
payers. 

Local government, especially 
in our area, is a uniquely col-
laborative effort. How has your 
experience working with vari-
ous village councils and boards 
shaped your perception of the 
village itself?
I have been fortunate to work with 
residents on the Village Board who 
have had the best interest of the 
village residents in mind and have 
worked collaboratively toward that 
goal; on how to improve the village 

for residents and visitors alike. In 
addition, I have been lucky to col-
laborate with three Town Supervisors 
(John Merwin, George Kaye, and 
Chris Kennan) who saw the village 
as a key component of the Town of 
North East and the success of each as 
reliant on the other. We were able to 
work as a united team and not as two 
separate entities struggling to co-exist.  
 Within the village, the Planning 
Board and Zoning Board of Appeals 
are composed of local volunteers 
who donate many hours to ensure 
the village progresses in a thoughtful 
manner. I feel Millerton is lucky to 
have this many dedicated individuals 
willing to work toward the common 
goal of improving the community.  

Alongside with Town of North 
East Supervisor Chris Kennan, 
you have been an instrumen-
tal voice for the residents and 
business owners during the 
pandemic. You have provided 
an open line of communication 
as well as other resources for 
the last three difficult months. 
How did you find the experience 
of keeping the Village operating 
as well as possible during this 
crisis?
Communication was key. Sharing 
of information was vital with cir-
cumstances changing daily. I felt it 
important to disseminate as much 
information as possible. As surreal, 
overwhelming, and frightening as this 
crisis was at times, I feel the village 
employees and Village Board rose to 
the occasion and enabled the village to 
continue to provide essential services 
to the community, as did the Town. 
In addition, the Village Police Depart-
ment has been active in distributing 
masks free to the public during this 
time. 
 Life continued but in a different 
way. For instance, the village began 
holding their meetings by virtu-
ally streaming them. In many ways, 
this made it easier for some to feel 
included by following the meetings 
online. Once again it demonstrated 
how working together truly benefits 
the community. We were also fortu-
nate to have strong leadership at both 
the county and state level leading us 
through this crisis and providing local 
governments with the information 
and tools they needed. 

As you reflect on your time in 
office, how would you summa-
rize your overall experience as 
a community leader? What will 
you remember most and what 
do you see for the Village mov-
ing forward?
Overall it has been a very positive 
and hopeful experience. I learned a 
great deal and had an opportunity to 
work with a varied group of dedicated 
individuals who were all driven by a 
common force – commitment to their 
community. 
 Moving forward I am hopeful the 
village will see the development of a 
central sewer system. While this is a 
long and arduous process, we have 
made vital steps toward this goal by 
completing a feasibility study – which 
was funded by a grant – that will 
move us in the right direction. This 
will not only aid residents who are 
encumbered by small parcels, the 
project will also open the door to eco-
nomic development which is currently 
hampered by having to operate within 
the constraints of small, individual 
septic systems. I also envision a newly 
renovated recreational park drawing 
visitors from in and outside of the 
area. I see great things on the Miller-
ton’s horizon. 
 What I will remember most is op-
portunity. The incredible opportunity 
I was given to meet so many wonder-
ful people that I otherwise may have 
never had the chance to encounter 
had I not served the community is 
this role.  •

Above: Millerton 
was founded in 1851 
and has a Historic 
District, which in-
cludes the Irondale 
Schoolhouse, which 
is located next to 
the Harlem Valley 
Rail Trail and Main 
Street. 
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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!

Eat & Drink
52 Main
518-789-0252
52main.com
Irving Farm 
Coffee House
518-789-2020
irvingfarm.com
Oakhurst Diner
518-592-1313

Entertainment
The 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
Merwin Farm & Home
518-567-6737
Millerton Antiques 
Center
518-789-6004
millertonantiquescenter.com
Oblong Books & Music
518-789-3797
oblongbooks.com
Terni’s Store
518-789-3474

Services & much more
Associated 
Lightning Rod
518-789-4603
alrci.com
Crown Energy Corp.
518-789-3014
crownenergycorp.com
Main Street Magazine
518-592-1135
mainstreetmag.com

Masha’s Fitness Studio
860-671-9020
mashasfitnessstudio.com
Millerton Service Center
518-789-3462
Millerton Veterinary 
Practice
518-789-3440
millertonvet.com
Moore & More Printing
518-789-4508
mooreandmore@fairpoint.
net
Napa 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
Taylor Oil Inc.
518-789-4600
gmtayloroil.com
Terri Lundquist
845-366-9946
terrilundquist.com
The Hair Lounge
518-592-1167
Thorunn Designs
518-592-1135
thorunndesigns.com

Welcome back to Millerton 
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Lightning Protection!

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

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

Open Mon.–Fri. 8 to 5; Sat. 8 to 1

John & Cindy Heck
Route 22, Millerton, NY
(518) 789-3669

CLARK’S
outdoor services

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

legitimately in the landscape business for over 20 years

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

RESIDENTIAL & COMMERCIAL
SALES • SERVICE • INSTALLATION

REPAIRS
• Broken springs
• Broken Cables
• Damage Sections

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

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

Proudly serving Columbia, Greene, Dutchess, Ulster, 
Berkshire & Litchfield counties for over 10 years
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Grill your veggies!
By John Torsiello
info@mainstreetmag.com

It’s summer and that means firing 
up the “barbie” and enjoying a meal 
cooked in the great outdoors. And 
can’t we all use some sweet R&R 
during these challenging times?
 We’ve got steak, and pork chops, 
and fish, and chicken and … yes, 
veggies, which are sprouting from 
gardens and farms all over the area. 
They make a perfect compliment for 
a grilled main dish, or stand alone as 
a delicious, nutritious meal. The cara-
melizing flames and touch of smoke 
elevate the flavor of even the most 
everyday vegetables.

The perfect grilled veggies
While most vegetables, except for 
those high in water content, such as 
leafy greens, do well over the char-
coal and on a gas grill, some of the 
best tasting include asparagus, corn, 
eggplant, mushrooms (especially the 
larger varieties), peppers, onions, cab-
bage (yep), and even beets.
 According to the website www.
Allrecipes.com there are several 
techniques for creating perfect tender-
crisp grilled vegetables directly on the 
grill over the heat source and indi-
rectly in a grill pan. Here’s how to use 
the two methods:
 Direct grilling: Cut larger veg-
etables (like eggplants, squash, and 
onions) into smaller pieces; with more 
surface area touching the grill, they’ll 
pick up more caramelized grilled 
flavor. The pieces should be large 

bbq

enough that they don’t fall between 
the grates. Most vegetables will cook 
better and are less likely to stick to 
the grates if they’re marinated first or 
brushed lightly with cooking oil. To 
marinate cut vegetables, put in a zip-
lock bag and add olive oil, salt, and 
pepper. Shake to coat.
 Small vegetables like cherry 
tomatoes or sliced vegetables work 
best threaded through skewers. Grill 
over medium heat until the vegetables 
reach a desired tenderness. Keep a 
close eye on your vegetables. Grill-
ing times vary from vegetable to 
vegetable: Tender vegetables such as 
asparagus and tomatoes take less time 
while harder, denser vegetables like 
potatoes will take a little longer on the 
grill.
 Indirect grilling in a grill pan: Start 
with a grill pan or disposable alumi-
num foil pan. Cut vegetables into the 
same thickness for even grilling. Com-
bine vegetables with olive oil, salt, 
and pepper. Divide the vegetables by 
size and density, putting more dense 
vegetables like as carrots and potatoes 
into one grill pan and softer vegetables 
like asparagus and green beans into 
a separate pan. Cook on medium 
heat. Turn the vegetables, occasionally 
shaking the pan to keep the vegetables 
from sticking. Cook until they reach 
the desired tenderness.

Words of advice from the pros
“I believe all vegetables work great 
on the grill,” said Paul Pearson, chef 
at the White Hart Inn in Salisbury, 
CT. “It really depends on what you’re 
going for. If you’re looking for a bar-
becue-style vegetable, brining carrots 
and then smoking and finishing them 
on the grill with a lacquer is equally as 
good as a piece of meat.”
 Pearson said that quick grill-
ing on high heat with more tender 
vegetables, such as kale, and finishing 
with vinaigrette is also “great.” As far 
as grilling vegetables, as a general rule, 
Pearson said, “I feel a higher heat is 
always better. Vegetables contain lots 
of moisture so you need a high heat 
to overcome that, and make sure they 
don’t steam instead of char/grill. I also 

feel lump charcoal or wood are the 
best grilling fuels. But I’m about to 
buy a gas grill so go figure!”
 Kevin Hohla, chef at The Boat-
house in Lakeville, CT, is another big 
fan of grilling veggies, especially dur-
ing the summer when locally-grown 
produce is abundant and fresh. “Most 
vegetables are excellent on the grill. 
Eggplant, zucchini and squash go to 
another level after grilling.”
 Hohla offered a delicious and quite 
easy-to-prepare recipe that entails red 
and green peppers with extra virgin 
olive oil. Employ an aged balsamic 
reduction with the dish, sprinkle the 
peppers with and sea salt, fresh black 
cracked pepper and basil and put 
crumbled feta cheese on top of the 
peppers.
 Charlie Wetmore, owner of Cas-
cade Mountain Winery & Restaurant 
in Amenia, NY, said his restaurant has 
been serving a grilled veggie dish with 
great success for a few years; grilled 
asparagus and shitake mushrooms. 
He advised, “Cut the asparagus spears 
into two-inch pieces, slice shitaki 
mushrooms and put them in a mixing 
bowl with the chopped asparagus. 
Add two tablespoons of oil, toss and 
salt. Grill in steel basket on gas grill 
flipping frequently.”

A few more
Here are a few additional veggie treats 
for the barbecue from Allrecipes.
 Easy Cajun Grilled Veggies: This 
is a quick and easy recipe that can be 
served alone or on brown rice. The 

veggies may be marinated in plastic 
re-sealable bags. In a small bowl, 
mix together light olive oil, Cajun 
seasoning, salt, cayenne pepper, and 
Worcestershire sauce. Place zucchini, 
white onions, and yellow squash in 
a bowl, and cover with the olive oil 
mixture. Cover the bowl and marinate 
vegetables in the refrigerator at least 
30 minutes. Preheat an outdoor grill 
for high heat and lightly oil grate. 
Place marinated vegetable pieces on 
skewers or directly on the grill. Cook 
five minutes, or to desired doneness.
 Grilled Lemon-Pepper Zucchini: 
This goes well with grilled chicken 
and rice. The types of seasonings 
used can be altered for a different 
flavor, or change up the vegetables as 
per personal preference. Preheat an 
outdoor grill for high heat. When hot, 
lightly oil grate. Combine the squash, 
zucchini, onion, and bell pepper in a 
bowl; drizzle with olive oil, sprinkle 
with lemon-pepper seasoning, and stir 
to coat. Place the vegetable mixture in 
the center of a large sheet of alumi-
num foil. Top with another large sheet 
of aluminum foil. Roll the edges of 
the foil sheets together to seal into a 
packet. Place the packet on the pre-
heated grill. Cook until the vegetables 
are tender, about 30 minutes, turning 
the packet every five to 10 minutes.
Sure, many of us love a steak or 
cheeseburger hot off the grill. But 
don’t forget the vegetables when 
grilling for a delectable well-rounded 
meal. •
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1-800-553-2234 
www.GMTaylorOil.com • "LIke" us on Facebook: www.facebook.com/TaylorOilInc

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

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

TAYLOR oil
HEAT TAYLOR

P R O P A N E

READY FOR 
THE HEAT?

Do you have an A/C unit? 
Or if you have one, has 
it been serviced? 
Don’t worry, Taylor 
Oil & Propane is on 
your side!
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By CB Wismar
info@mainstreetmag.com

It was a simpler time.  
 It was the time BMcD (Before 
McDonald’s) … even before the 
time that Midwestern stalwart 
Steak ‘n Shake spread from Normal, 
IL, in 1934 to bring “In sight, it 
must be right” into the American 
colloquial lexicon. After all, White 
Castle began offering sliders with 
the encouragement “Buy ‘em by the 
sack” in 1921 and Bob’s Big Boy 
was created in Glendale, CA, in 
1936 … four long years before the 
McDonald brothers opened their 
first restaurant in San Bernardino, 
CA.
 It was a simpler time. It was the 
time of the diner.
 The ubiquitous look seemed 
to pop up on city streets as well as 
along highways that crossed the 
country before interstates by-passed 
towns and fast food became the 
modern American staple.
 From the outside, they looked 
like abandoned, gleaming railroad 
cars, and many of them were. Long 
and narrow with a counter and 
stools stretching across one wall 
while a line of four person booths 
adorned the facing side, they had a 
wide expanse of windows that emit-
ted a welcoming glow, day or night. 
Counter service and table service. 
Pies under plastic domes and end-
less cups of steaming coffee. Eggs 
and home fries in the mornings, 
burgers and shakes in the after-
noons. And, pie. There was always 
pie.
 Although “Whoppers” and “Big 
Macs” and “Finger Lickin’ Good” 
chicken seem to have crowded the 
fast food market, there seems to 
be a persistent undercurrent that 

…and a steaming mug of joe

continues to celebrate the seemingly 
unique fare of the diner. “Authentic 
diner food” appeals to a simpler, 
heartier “comfort food” appetite 
that endures, whether the results are 
handed off for customer pick-up 
or slid across the Formica topped 
counter to settle neatly between the 
paper napkins, the sugar dispenser, 
and the always important squeeze 
bottle of ketchup.

Memorialized on canvas
Several diners that continue to 
thrive across the region have been 
celebrated on canvas by area fine 
artist Jeffrey Neumann (neuman-
nfineart.com). His portrayal of the 
Collins Dinner in Canaan, CT, a 
diner that has been a fixture right 
across from the railroad station, re-
calls the time when early mornings 
were begun on a swiveling diner 
stool and the short order cook who 
appeared occasionally in the pass 
through window from the com-
pact kitchen cooked everything to 
order. The diner is on the registry of 
National Historical Landmarks and 

a simpler time

Continued on next page …

Above: An oil on 
canvas paint-
ing of the West 
Taghkanic Diner 
in Ancram, NY, by 
Jeff Neumann.

maintains the aura of authentic-
ity that is so important to the true 
diner dining experience.
 Undoubtedly, the diner’s place-
ment directly across from the 
now-restored railroad station was 
strategic – giving would be travelers 
a spot for some food before their 
journey. Passenger rail travel in this 
part of the country may be either 
a memory or a thing of wishful 
dreams, but the Collins Diner lives 
on.  
 Celebrated by food critics as a 
haven for diner comfort food, the 
Hamzy family, which has operated 
the diner since the late 1960s, has 
added a bit of Lebanese character 
to the menu while preserving the 
heritage of authentic “blue plate 
special” cuisine.



52  MAIN STREET MAGAZINE

Just off the Taconic Parkway
For those whose world is concen-
trated more in the Hudson Valley 
area, the stalwart West Taghkanic 
Diner in Ancram, NY, continues 
to attract the casual diner and the 
gourmet. Even in times of isola-
tion and distancing, the signature 
items from the diner are available 
for pick-up as the world waits to 
“re-open.”
 Originally constructed to pro-
vide a welcome break for travelers 
up and down the Taconic Parkway, 
the West Taghkanic was one of four 
diners located in the area – and is 
the only one that remains. From 
its inception, the food was the at-
traction and the addition of its own 
smokehouse and a commitment to 
sourcing its fresh ingredients from 
local farms makes it a true “farm 
to table” restaurant, all under the 
keen direction of an internationally 
celebrated chef/owner.
 The results have created a menu 
that offers a Reuben Sandwich (a 
diner staple) and a hearty break-
fast offering, but also introduces 
intriguing items like Nduja wings 
and Roasted Kojinut squash.

Along the Rail Trail
Millerton, NY, regulars will quickly 
recognize the Oakhurst Diner, also 
located proximate to where the Har-

lem Valley rail line once ran carry-
ing travelers and freight from New 
York City north to Chatham, NY, 
and the connection available there 
to Boston and Albany. The Rail 
Trail, as it is now called, welcomes 
bikers, joggers and hikers, but the 
Oakhurst (originally The Millerton 
Diner) continues a long tradition 
of feeding locals and visitors, alike. 
The sense of being in a railroad 
dining car is well founded, as the 
building was originally constructed 
for that purpose and moved to Mil-
lerton in the early 1940s.
 With menu items that include 
some traditional diner favorites like 
meatloaf and mashed potatoes, the 
more adventurous customers will 
enjoy sampling edamame dump-
lings or bahn mi roast pork. The 
physical space is a flash back to a 
time almost forgotten. The menu 
reflects the epicurean tastes of the 
culinary savvy owners.

We wait… we wait…
The enjoinder from TS Eliot’s 
Murder in the Cathedral seems to 
punctuate the times. “The time is 
short … but the waiting is long.”  
 Certainly the food known as 
“diner fare” has been a staple of 
American culture for decades. It’s 
been enhanced at each of the area 
diners that look forward to wel-
coming patrons in the weeks and 
months ahead. Part of the allure of 
diners, certainly, has been the ambi-
ence. Perched on a stool talking 
with the counter server or lounging 

a simpler time

with friends in a booth, waiting 
for the coffee pot to come by for a 
refill, diner culture is a unique slice 
of life.  
 Barry Levinson’s film Diner 
may have captured it best … along 
with an overlay of Jack Nicholson’s 
diner ordering performance in Five 
Easy Pieces. There’s a style in diner 
frequenting that is American as … 
well, that slice of apple pie sitting 
there under the plastic dome, just 
waiting to be accompanied by a 
steaming mug of “joe.” •

Above, top to 
bottom: An oil on 
canvas painting of 
the Collin’s Diner in 
Canaan, CT, by Jeff 
Neumann. A photo 
from inside the 
West Taghkanic 
Diner in the 1950s 
from the diner’s 
website. Left: The 
Oakhurst Diner in 
Millerton, NY, is a 
colorful addition 
on Main Street. 
Photo: Olivia Val-
entine.
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Valentine Monument Works

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

Since 1875

518 567 6737
20 Main Street, Millerton, NY

Open Thursday-Sunday 11-4
Merwinfarmandhome@gmail.com

Offering DIY workshops!
Stop in or check us out on Facebook for upcoming classes

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-Monday 10-6

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

R&R 
Servicenter, LLC

Steve J Mosher  •  C: 914.474.5206  •  randrservicenter.net 
Specializing in: Ponds, Landsculpting, Riding Arenas, & Roads

 
 
 
 
 
 
 

 

 Serving the communities of: Canaan, Cornwall, Falls Village, Goshen, Kent, Lakeville, 
Norfolk, Salisbury, Sharon, Taconic & Warren, Salisbury, Sharon, Taconic & Warren 

www.salisburyvna.org 
(860) 435-0816 

• Registered Nurses  
• Physical Therapists   
• Speech Therapists  
• Occupational Therapists  
• Home Health Aides   
• Medical Social Worker  

“Without these women surrounding me with their loving care,  I 
would have been stuck – who knows where.  That’s a scary 
thought when you’re dealing with pain and healing.  We are so 
lucky to have them in our Corner.”    Bettie Snyder of Sharon, CT 

SVNA’s Care Team Comes to Your Home 

 
 
 
 
 
 
 

 

 Serving the communities of: Canaan, Cornwall, Falls Village, Goshen, Kent, Lakeville, 
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• Occupational Therapists  
• Home Health Aides   
• Medical Social Worker  

“Without these women surrounding me with their loving care,  I 
would have been stuck – who knows where.  That’s a scary 
thought when you’re dealing with pain and healing.  We are so 
lucky to have them in our Corner.”    Bettie Snyder of Sharon, CT 

SVNA’s Care Team Comes to Your Home 
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north elm home

Warm weather here. Let us help you get your 
outdoor living space ready.

Summer SALE going on now!
Barlow Tyrie, Kingsley Bate, Three Birds, and Summer Classics

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  
t: 518.789.3848  •  www.northelmhome.com
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By Paula Smith
info@mainstreetmag.com

These last four months have truly 
changed the rhythm of the event 
and hospitality industries. While so 
much of the world seemingly stopped, 
event and wedding planners and the 
multitude of vendors that drive these 
industries frantically reworked client 
postponements and cancellations and 
came together to create new ways of 
supporting smaller gatherings and 
celebrating love. Some weddings hung 
onto their original dates by a thread 
and happened in very different ways 
and in much more intimate settings. 
 As restaurants begin to reopen with 
care and restrictions, people are also 
thinking about how to reopen their 
homes as they do every summer in 
this season of entertaining. Yet this 
step will also need to happen in very 
different ways if we are to remain 
responsible, protect each other’s health 
and wellbeing and contribute to the 
greater cause of getting to the end of 
this battle. 

Home is the place to be
We all can agree that home is the place 
to be these days and summer is the 
time to plan fun, right? And seriously, 
at this point how much fun do we all 
need? LOTS!
 How fortunate we are to live in this 
rural setting surrounded by glorious 
wide-open spaces. With all of this 
land right in our own backyards (liter-
ally) and settings that lend themselves 
to appropriate “socializing” while dis-

gathering

tancing, how can you resist thinking 
about ways to get creative during this 
very offbeat season? 
 Intimate gatherings can come in 
many forms even in these unprece-
dented times. As an event planner, my 
mind races at the thought! And here 
are a few ideas for you:
 • Elegant dinner party for friends 
you’ve commiserated with on Zoom 
meetings for the last four months. 
Imagine unplugging and replugging 
into a gorgeous sunset and some fabu-
lous food and wine served by someone 
other than yourself for a change (farm 
tables are long and make for great 
open seating).
 • Ladies lunch by the pool (floats 
and buoyant sippy cups anchored 6 
feet apart, of course).
 • Happy hour lawn games (rent 
long shuffle boards and spread out 
those corn holes).
 • Blankets-under-the-sky movie 
night (“Got Field?” We’ve got hi-fi 
sound and large screen video capabili-
ties).
 • S’mores night with satellite fire 
pits and personalized fixing bars (one 
per family… what a ring of fire!).
 • Glamping night – how much fun 
would it be to host your very own? 
“Camp Glamp” where families could 
enjoy their own private and luxuri-
ous tent and sit around a “very wide” 
campfire telling stories and listening 
to the cricket song.
 • I could go on and on….

focusing just as much on safety as you 
would normally focus on the details 
and décor. 

A few tips
For the DIY entertainers, using 
disposables, readily accessible and an 
abundance of hand sanitizer pumps, 
complementary and customized face 
masks and being comfortable and 
straight forward enough with your 
guests to ask that they come ready 
to play by your safety rules, is a key 
responsibility for each and every host. 
 For those of you who have had 
“enough already” with all the shop-
ping, prepping, cooking and cleaning 
and who simply want the joy of the 
gathering without lifting another 
finger, we are ready … with PPE and 
safety protocols in place. 
 We truly enjoy working closely and 
personally with our clients to create 
warm and welcoming gatherings that 
reflect you – be it a cocktail party, 
intimate dinner or luncheon. A lot has 
changed for the events industry due to 
the pandemic, as well as for folks who 
simply want to throw a small dinner 
party at their house. As a result, we’ve 
made all the necessary changes and 
we ask our clients to let us know how 
they would like to utilize their space, 
their favorite dinner service, and 
describe their vision for accent décor. 
 We work with our florist to fill your 
patio or porch with blooms that add 

just the right pop of color and texture. 
We have rental resources galore to 
offset using personal items you’d 
prefer to keep unexposed or to simply 
bring in some fun and games. We 
have relationships with private chefs 
and caterers who respectfully under-
stand the difference between work-
ing in a client’s kitchen verses their 
own and know how to step in as an 
extension of your staff and offer food 
service suggestions that conform to 
current protocols. On every level, we 
are equipped to build out a safe and 
successful plan for small gatherings 
that can feel personally yours and as 
creative as you are willing to imagine.
 However you envision entertain-
ing at home, whether it be a simple 
dinner with a few friends or having an 
event planner like Your Event come in 
and help, imagine the idea of being a 
guest in your own home and feeling 
as though you enjoyed a little slice of 
summer and a little company, too? • 

Paula Smith is the owner of event planning 
and design business, Your Event, and they 
service the Hudson Valley, Litchfield County, 
the Berkshires, the Catskills, and Saratoga 
County. Learn more at www.yourevent.us, 
@yourevent.us, or you can call them directly 
at (518) 398-9500.

ENTERTAINING WHILE 
REMAINING SOCIALLY 
RESPONSIBLE

 This summer, 
socializing with 
distancing doesn’t 
mean you have 
to trade off the 
safety for the fun. 
Aside from the 
obvious measures 
that we now have 
branded in our 
daily routines, 
planning an inti-
mate gathering of 
any type requires 
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MONTAGE 
ANTIQUES

OPEN FOR BUSINESS!!!
25 MAIN STREET MILLERTON, NY  |  860-485-3887

WWW.MONTAGEANTIQUES.COM  |  @MONTAGEANTIQUES

klemmrealestate.com

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

KLEMM REAL ESTATE Inc
LITCHFIELD COUNTY’S PREMIER BROKERS 

Source: SmartMLS, CC & DC MLS, MHMLS and Klemm Private Sales 1/1/93 – 6/16/20

RED HOOK/RHINEBECK, NY

Riverbend Farm. Fully Renovated Main House, Guesthouse 
& Barns. Additional Barns. Paddocks. Fields. Trails. Convenient 
Location. 456± Acres. $4.200.000. Drew Hingson. 
860.435.6789. Graham Klemm. 860.868.7313.

ANCRAMDALE, NY

Stately Colonial. 5 En-suite. Bedrooms. 3 Fireplaces. 
Pool. Stone Terrace. 4-car Garage. Hilltop Privacy. 
Great Location. Major Views. 34± Acres. $4.950.000. 
Graham Klemm. 860.868.7313.

SHARON, CT

Private Country Estate. Stone & Shingle Main 
House. Pool. 2-Story Pool House. Tennis. 
Panoramic Views. 389± Acres $8.995.000. 
Joseph Lorino. 860.868.7313.

KENT, CT

#1 for Selling & Renting Fine Country Properties!

HIGHEST
SALE
DUTCHESS
COUNTY
IN 9+ YEARS

Highest Sale EVER in Rhinebeck/
Redhook, NY   Ask $20m

SOLD 2020

GOT LAKE WEEDS? WE DO WATER WEEDS!
Eco-friendly preservation for lake, pond and waterway weed maintenance

Jim McNamee 518-441-7742  •  Kathy McNamee 518-755-2770

NORTHEAST AQUATIC WEED 
HARVESTING, LLC.

jim@wedowaterweeds.com  •  www.wedowaterweeds.com

7 HOLLEY ST, LAKEVILLE, CT
TEL: 860.435.9397    LAKEVILLEINTERIORS.COM

RETAIL SHOP & DESIGN CENTER

MAKE AN APPOINTMENT WITH US
TODAY!
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business snapshot

Manna Catering Company
Chef services for private dinner parties, large functions, as well as 
home delivery. 223 Main Street, Salisbury, CT. mannacateringco.com

Over two decades ago, at only 22 years old, Chef Gina Trivelli opened her first cafe in 
Millerton, NY, and has been catering and cheffing ever since. Gina came to her passion 
for food early and naturally as a child and started working in kitchens at just 14 years 
old, later she attended and graduated from the Culinary Institute of America. Today, 
Gina enjoys her time as a private chef and catering specialist. As the owner of the 
Manna Catering Company based in Salisbury, CT, she also offers children’s cooking 
classes, stocking summer and weekend visitors’ homes with fresh food and groceries, 
and grocery delivery services. Manna Catering serves most of Northwest Connecti-
cut, Berkshire County, and the Hudson Valley. Gina is also a certified holistic health 
coach providing nutrition counseling for people who have food sensitivities, allergies, 
alternative diets or illness-related food requirements. Gina finds this healthy advantage 
in her farm-to-table-style cuisine, or “Earth to Table” as she likes to call it. Gina’s focus 
remains solely on her clients by incorporating food integrity and clean ingredients. 
Cooking flavorful and delicious food made from scratch makes for Manna’s premiere 
“Earth to Table”-themed menus with excellent and friendly service. Gina says, “the 
culinary world is all about creativity and food is art. We should focus on enjoying what 
we eat and understand food is an essential part of existence. We can eat healthy, fresh, 
and local while at the same time thrilling our taste buds.”

Otto’s Market
Nourishing the community with local, accessible food and groceries. 
215 Main St., Germantown, NY. ottosmarket.com

Berkshire Food Co-op
Fresh, clean, whole foods, responsibly-sourced local groceries and 
produce. 34 Bridge St., Great Barrington, MA. berkshire.coop

In the late 1960s, families in the Berkshires formed a buying club in order to provide 
the community with quality food at better prices. Today, after three relocations, the 
Berkshire Food Co-op has more than 4,160 owners. The Berkshire Food Co-op offers 
fresh, clean, whole foods in the form of responsibly-sourced and local groceries and 
produce, high quality prepared foods directly from their kitchen, carefully selected 
body care and beauty products, and food-based and organic supplements. The commu-
nity Co-op has a cafe offering made-to-order sandwiches, smoothies, juices and coffee 
drinks, an extensive Grab n Go selection, fresh fish delivered multiple times a week 
from the Boston Fish Pier, many meat and cheese options and tons of local and organic 
produce. Serving most of the Tri-state, the Co-op focuses on supporting the local econ-
omy and being the primary source for good, organic, clean food in South County. An 
expansion in June of last year has almost doubled the number of clean foods they can 
offer and has fortified their role in the community by enabling the Co-op to support 
those facing food insecurity. Along with discounts for shoppers over 65 and donations 
to local food pantries, they have made their filtered water machine free of charge and 
created a free Curbside Pick-up Program. 

Pleasant and Main Cafe General Store
Offering lunch and dinner, sweet and savory French crêpes, and more. 
1063 Main St., Housatonic, MA. (413) 274-6303. pleasantandmain.com

After over three decades of owning and operating restaurants in Lower Manhattan, in-
cluding famous spots such as the Village Atelier, Anglers and Writers, and the Cosmo-
politan Cafe, chef and owner Craig Bero moved to the Berkshires and opened Pleasant 
and Main in Housatonic, MA, in 2015. Within the artistically rustic cafe, Bero serves 
breakfast, brunch, lunch as well as sweet and savory crêpes in a friendly, community 
diner atmosphere. Pleasant and Main has quickly established itself as a go-to spot for 
locals through Bero’s use of seasonal, local, and mostly organic produce while striving 
to keep prices as affordable as possible. And Mr. Bero has dedicated many hours to 
managing, cooking, waiting tables, growing and picking ingredients for his food. It is 
undeniably Craig’s love of food and skill for finding the absolute best ingredients that 
makes Pleasant and Main a distinctive dining experience. Despite the cafe’s success, 
Bero says the most rewarding aspect of serving the residents of the Berkshires has been 
the friendships he and his staff have established and watching the spirit of the com-
munity flourish. Pleasant and Main also specializes in selling antiques, small furniture, 
kitchen collectibles, and vintage tea cups that are displayed on the former general 
store’s one hundred-year-old shelves. 

Otto’s Market has been a part of the Germantown community since 1927, when it 
started as a market, and has been some version of a deli or grocery ever since. Its newest 
incarnation of four friends from Columbia County, who became the new owners in 
2017, is taking the store into its next generation. Today, Otto’s carries everyday grocery 
basics, a thoughtful selection of specialty items, deliciously prepared foods, classic 
deli sandwiches and fresh baked goods. New additions to the store include comfort-
able seating indoors and out, an espresso program, cold craft beers and cider that are 
available to stay or go. The new owners say they hope it is their involvement within 
the small Germantown community that sets them apart from similar businesses in 
the area. The folks at Otto’s enjoy giving back to the community and getting to share 
small, meaningful moments with customers and staff. One of their main goals revolves 
around helping change behaviors for the better when it comes to food by supporting 
local farms and vendors, composting and decreasing packaging waste. Otto’s hopes to 
continue to find ways to decrease our collective footprint on the planet in the future 
when it comes to food and how they can better serve everyone in the Hudson Valley. 
In the meantime, Otto’s will continue to grow an open, inclusive gathering space that 
promotes a just and sustainable future of food for our neighbors and planet.
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monthly advice columns

Every year or so, I write about requesting contractor certificates of 
insurance prior to engaging any contractor in a project on your prop-
erty, and this year is no different. Amidst the COVID-19 Pandemic, 
we have seen a huge increase in home improvement projects as 
property owners continue social distancing in their homes. Land-
scapes are being completed or modified, decks are being constructed 
new or renovated, and outdoor barbecues are being erected. This 
is all good news, yet the property owner must realize the liabilities 
that come along with having contractors on their property. NYS is 
the only state left in the Union that still enforces “Absolute Liabil-
ity” or “Section 240 Labor Laws” – this means if a homeowner hires 
a contractor, the homeowner is considered the general contractor 
on the job and can and will be held liable should an accident occur. 
Make sure that any and all contractors supply a certificate of insur-
ance along with all estimates showing at least $500,000 of general 
liability, and if the contractor has employees, workers compensation 
coverage. If the bid is accepted, you must require that you, the prop-
erty owner, be listed as an additional insured on their policy for the 
duration of the job. This endorsement will provide you with coverage 
in the event a lawsuit arises under their policy 
thereby not impugning your own policy. As we 
always say, the devil is in the details, so don’t 
start any work without that certificate!

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

INSURING YOUR WORLD

Kneller Insurance
Agency
 

Kneller Insurance 
Agency

 

Planting in midsummer is all about thinking ahead for a great fall harvest. 
Midsummer is the time to plant your juicy lettuces, cool season aromatic 
herbs like basil, dill, garlic, and parsley, and your hearty greens like chard 
and kale. Many people would consider this the second season because it’s the 
second time you will plant vegetables for harvesting before the winter and 
frost sets in. 
 Some crops will take longer than others so plan accordingly. Always plant 
your root crops first. These crops include globe onions, carrots, and beets. 
This also includes certain leaf crops like fava beans, brussell sprouts, cab-
bages, and cauliflower. Leafy vegetables can be harvested at many stages so 
don’t be afraid to harvest these crops at different times throughout the year, 
even as close to the first frost. Even though some crops need to be planted 
earlier in the summer, some mid-summer vegetables can be planted a little 
later. There are many vegetables that only need 30-60 days to harvest. These 
crops include turnips, swiss chard, collards, radishes, broccoli, spinach, and 
other leaf lettuces. Crops like broccoli and spinach can be planted as late as 
September depending on your area. Crops that are planted later in the season 
also have less competition from other weeds and pests.
 Plant your vegetables in an area of your garden with medium to light 
sun. Basically, plant your seeds wherever they can germinate properly out 
of the beating sun of summer, but still have plenty of light to flourish. Use 
soil that is well prepared and water during the evenings so that the vegetable 
can fully absorb their nutrients. Don’t be afraid to shelter your crops if you 
notice the temperature rising higher than normal.

Vegetables to plant in midsummer

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

Summer is here! As we all adjust our lives to the new “normal” I’d 
like to talk about wine and cocktails in the time of social distancing.
 
Let’s start with wine. Screw caps are a must; they are easy to open 
and close if you don’t finish the bottle. Since it is summer, after all, 
we suggest a bottle of rose like the Gerard Bertrand Gris Blanc 
($14) - light, crisp, and refreshing. Another great bottle is Bonny 
Doon Vin Gris de Cigare ($15), 100% biodynamic, very elegant 
and complex but not stuffy. I highly recommend it.
 
Don’t forget your cocktails! If you are joining friends at an outdoor 
get together, I suggest pre-mixing them at home and bringing 
them with you. Any cocktail can be pre mixed, some better than 
others. My go-to is a simple Negroni, equal parts gin, sweet ver-
mouth and Campari. Pour it into a mason jar, or something fancier 
if you choose. Another cocktail that travels well (and my personal 
favorite) is a Paloma. Mix two parts tequila to one part lime juice 
in a mason jar and shake. Fill another mason jar with ice, add the 
Paloma mix and top it off with Fever-Tree Pink Grapefruit and en-
joy! Finally, nothing beats the summer heat like a classic Tom Col-
lins. Mix three parts gin (or vodka, if you prefer) to two parts freshly 
squeezed lemon juice, add one part simple syrup and top with 
club soda. Stir well and keep the ice. Cheers!

Summer bubbly

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

phone: 860.435.1414   fax: 860.435.1401

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

phone: 860.435.1414   fax: 860.435.1401

Wine, Spirits, Beer 

Tastings/Classes

Open Monday through Saturday 11 to 7 

Closed Sunday

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

Even if you might not have the space to plant the garden of your dreams, you 
can still enjoy the wonderfully healthy and all natural benefits of garden-based 
diet through the use of flower pots. Considering vegetable roots generally only 
grow down around six inches, and these days most folks are looking to bring tra-
ditionally outdoor activities indoors, growing your own food from the comforts 
of home might be the way to go. Planting a flower pot garden is a great way to 
get fresh vegetables in a small space. With a flower pot, you have control of how 
you seed. Seeding one pot plant with one pot seed and another pot with another 
unique seed will allow for continuous growth. Nearly every vegetable your heart 
can imagine will grow in a pot, from cucumbers and zucchini, to tomatoes and 
peas, flower pot vegetable gardening might be just the way to satisfy both a 
green thumb and a healthy diet in the safest way possible. Here are two tips to 
help your flower pot vegetables grow as healthy and vibrant as possible:

Size might matter: It might help to choose smaller varieties of vegetables that 
are specifically grown for contained spaces. Make sure you check label descrip-
tions that identify species size and variety. Patio and compact varieties as well as 
miniature plants might be the best fit.

Choose the right container: No matter the size of the vegetable itself, most 
require larger pots in order to grow fully. Remember root growth is generally 
six inches so containers for vegetables should be around 12-18 inches wide and 
18-24 inches deep. 

flower pot vegetable gardening

Gino Robustelli
Beekeeper and owner of 
Uncle Gee’s Bees
grobustelli@gmail.com
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MILLBROOK

AMENIA

GLOBAL
SELF STORAGE

Whatever your storage 
needs are, we can help.

� Moving House
� Home Office Storage
� Commercial Storage
� Remove Clutter
� Military
� Estate
� Marriage/Divorce
� Renovating
� Business Records
� Wine Storage

GLOBAL 
SELF STORAGE

Security Is Our First Priority℠

3814 Route 44, Millbrook, NY 12545
millbrook@globalselfstorage.us

� All Climate-Controlled Units

� Climate-Controlled Wine Storage

� 24/7 Video Recording

� 24/7 Rental & Payment Kiosk

� 24/7 Keypad Access

ALL
CLIMATE

CONTROLLED

ALL
CLIMATE

CONTROLLED

CHECKS & MONEY ORDERS

� Professional On-Site Manager

®

* Autopay sign up, major
credit card and minimum
3-month stay required.

845-677-2700
www.GlobalSelfStorage.us

DeclutterYourLife℠
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access your accounts 24 hours a day, 7 days a week

banking from home

©Salisbury Bank and Trust CompanyMember FDIC Equal Housing Lender

  deposit checks with e-Deposit

  pay your bills with e-Pay

  view balances and transaction history

  send money to friends with Popmoney

  enroll your Debit MasterCard in Mobile Wallet

safe, secure, efficient

bank online 
with your 
computer

mobile 
banking 

from your 
smartphone

wow, 
what a time 

saver!

New York
845.877.9850

Connecticut
860.435.9801

Massachusetts
413.528.1201

salisburybank.com

Download the Salisbury Bank Mobile App from your App Store or at salisburybank.com

Available for iPhone, Android, and Kindle




