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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

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

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

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

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.

Swing into Fall… 
Are your oil and 

propane tanks filled? 
Is your home heating 

system ready?

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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With September comes the fall 
harvest and there’s plenty of 
amazing and delicoius corn for 
us all to enjoy.
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SWEET SEPTEMBER

Summer is officially over – or almost of-
ficially. Most of us consider the turning of 
the season’s page to happen after Labor Day; 
we say farewell to summer and welcome 
autumn – at least most of us do. I for one 
absolutely love fall; the crisp air, the smell 
of everything autumn, the temperature, the 
no humidity, wearing cozy sweaters, the 
amazing light which creates tones and hues 
that we only see at this time of year… ohh, I 
just love fall. I’ll admit that I don’t so much 
love what comes after it (winter), but that is 
perhaps why I try to enjoy every little bit of 
fall while it is here. 
 I feel an obligation to comment on how 
this September isn’t like all of the others… 
COVID… virtual or hybrid school open-
ings… social distancing… pandemic… 
whaa-whaaa-whaaaaa! Aren’t you sick of 
hearing about it, talking about it, and listen-
ing to it? I know that I am! I learned a term 
recently that sums up how I feel about it, 
and it’s “Covid-fatigue.” And boy do I have 
that! So why am I talking about it then? (I’m 
sure you’re asking yourself that). I’m doing 
so because I want to focus on the positive, 
and in order to do so I just have to put “that 
thing” (the pandemic) as a reference. Yes, 
“that thing” is still here, it is still happening 
and we’re all dealing with it, but it’s going 
to be OK. I have found myself looking for 
the silver linings and the positive things 
that have come out of this challenging time. 
I look around our communities, to my 
neighbors, to my family and friends. Some 
are genuinely struggling and I hope that we 
are all helping those who need the help right 
now. But some have been able to make lem-
onade out of lemons. Everyone’s scenario is 
different and unique to them, and we have 
all had to make adjustments in our lives. 
But keeping the good at the forefront of our 
minds and finding the opportunities during 
this time is what I truly believe is what will 
make us stronger after all of this, and will 
help us get through this time. So instead of 
focusing on the challenges, why not focus 
on the opportunities? Or at least focus on 
them too. On the following pages you’ll find 
a number of harvest-related stories, as well 
as some stories that touch upon how both 
individuals and businesses have pivoted 
during this time, and then just some of our 
standard positive community stories that 
you can always count on us for! 
 But in the spirit of positivity, I’ll tell 
you what, if you’ve got a great positive and 
inspirational story to tell, email me! I’d love 
to hear about it, and possibly share with our 
readers. We could all use as much positivity 
in our lives as possible! Spread the love.
  – Thorunn Kristjansdottir
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artist profile

By CB Wismar
info@mainstreetmag.com

There is something gracefully disarm-
ing about a conversation with Alan  
Wager and Robert  Levinstein. They 
are so fully engaged as the managing 
director (Robert) and artistic direc-
tor (Alan) of the Sharon Playhouse, 
that most every topic turns into a 
celebration of the theater, the commu-
nity, the way in which a potentially 
nightmare summer has turned into a 
celebration … and what next season 
can mean.
 The two met 25 years ago in 
Southern California – where both had 
been born. Alan grew up in Fuller-
ton, had a California State Univer-
sity system education, and had been 
acting professionally since he was 15. 
He had rapidly worked his way to 
the point where he held the treasured 
“Equity card” – recognition from 
Actors’ Equity Association that he 
had performed in a sufficient number 
of productions to be recognized as 
professional.
 Utilizing his innate talent and 
linguistics training, Alan not only 
pursued his acting career, but became 
a recognized voice teacher. An actor’s 
life is not always a steady climb, but 
after appearing in regional theater 

across the country, he was cast for the 
Broadway tour of Beauty and the Beast 
and his career has continued to flour-
ish.
 For his part of the partnership, 
Robert grew up in Whittier, CA, 
and began his theatrical training in a 
community college where a perceptive 
mentor encouraged him to learn all 
of the stagecraft skills he could. From 
stage managing to lighting design 
and carpentry, Robert learned the 
“bones” of the theater. Along the way, 
he gained recognition for his capacity 
to juggle the many tugs and pulls of 
bringing a production together and 
emerged as a celebrated production 
stage manager.
 It was at a point of inflection for 
both Alan and Robert that their view 
turned to the east and the new possi-
bilities a transcontinental move might 
bring. They had met during a West 
Coast production, had begun their 
long-standing partnership and were at 
a crossroads. Pooling their hard-won 
savings, the decision was made. Time 
to head to New York, the theater 
capital of the world.

About people
One of the creators of The Sharon 
Playhouse was a noted fiction writer, 
Judson Phillips. As a cap to a career 

of writing over 100 detective novels, 
most under the pen name “Hugh Pen-
tecost,” Phillips had settled in Lakev-
ille with his wife, Norma Burton, an 
actress. He could write his mystery 
novels anywhere, but Norma needed a 
stage to perform. And so, The Sharon 
Playhouse emerged.
 One of Judson Phillips favorite 
definitions of the theater was “theater 
is about people.” It is the absolute 
truth of that statement that has been 
the guiding principle for Alan Wager 
and Robert Levinstein during their 
three season tenure at the head of the 
Playhouse. From the selection of plays 
that will appeal to the local audience 
(itself a hybrid) to the ways in which 
they engage in the community, both 
recognize with equal panache that the 
success of the Playhouse is and always 
will be “about people.”

Always learn, never forget
The “long and winding road” that 
has brought Alan and Robert to 
Northwest Connecticut and the heart 
of its regional theatrical/entertain-
ment world has been marked by what 
management icon W. Edwards Dem-
ing would have termed “continuous 

Lives 
in the 
theater

Artist profile: Alan Wager 
& Robert Levinstein

Above, top to bot-
tom: July 4 perfor-
mance of “America’s 
Sweethearts” on 
the outdoor stage 
in front of the 
Bok Gallery. Alan 
Wager (left) and 
Robert Levinstein 
(right) the creative 
and management 
team at The Sharon 
Playhouse. Opposite 
page: Intermis-
sion at The Sharon 
Playhouse. Photos 
courtesy of Sharon 
Playhouse.
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improvement.” Alan’s shorthand af-
firmation is “Don’t burn any bridges,” 
and that operating attitude has done 
well for both he and Robert as they 
have built their careers – individually 
and as a partnership.
 Those familiar with the New 
York theatrical world appreciate with 
knowing smiles the terms “Off-Off 
Broadway,” “Off Broadway,” and the 
crown jewel, “Broadway.” For those 
who dive into the ebb and flow of 
New York theater, there is often the 
requirement to spend time Off-Off 
Broadway. Theaters set above retail 
blocks in Brooklyn, church basements 
set for 50 in the audience, and pop-up 
venues that serve for a night, a week, 
a month, then disappear are all part of 
the mix. Robert spent time working 
his way up through the production 
management roles, all the time keep-
ing an income sustained by working 
in hotel audio-visual departments.
 For his part, Alan was working 
in whatever productions presented 
themselves, often out of town, but 
always with an attitude that was sup-
ported by the “no burning bridges” 
philosophy. It is inevitable, as careers 
find their course, that there are many 
meetings, many collaborations, many 
moments that bring talents together 
for a production, a weekend concert, a 
summer season.  
 Once he had crossed the hurdle of 
getting his own Equity card as a stage 
manager, Robert found his talent 
recognized by theater companies that 
needed his steadying hand. Beginning 
with a turn at the North Shore Music 
Theatre and quickly moving on to 
a resident position at the legendary 
Ogunquit (ME) Playhouse, Robert 
rose to become production stage man-
ager to the role of associate producer. 
Alan was very much a part of the mix 
in Maine and was also producing and 
casting the theater’s shows.

A production company 
of their own
It was on the strength of their resident 
company experience that Alan and 
Robert decided that, as a production 
team, they had the deep experience 
needed to create and produce their 
own shows. 22Q Productions has 
been the result … with the obvious 

question of what the significance of 
the name might be. “It’s our apart-
ment number in New York,” offers 
Alan with the gentle laugh of one who 
has heard the question asked many 
times with a variety of well-intended 
answers offered.
 Under the banner of 22Q, the 
two have been recognized in the 
Off-Broadway production world for 
creating new events that continue 
to draw appreciative audiences. “We 
seem to have found a home at St. 
Luke’s,” offers Robert, referring to the 
Off-Broadway theater at a New York 
church. “We’ve produced in a number 
of quirky places,” adds Alan whose ex-
perience in musical theater was help-
ful as the pair produced The Spoon 
River Project based on The Spoon River 
Anthology, this time with music added 
and presented in Green-Wood Cem-
etery in Brooklyn, “What better place 
to present a play that brings the dead 
to life than a cemetery?”

The unreal summer of 2020
After two profitable seasons heading 
up The Sharon Playhouse, Levinstein 
and Wager were heading into the 
2020 season with great expectation. 
“We had brought the audience back,” 
affirms Wager. “Both the weekenders 
who have places tucked in the local 
hills and the full-time residents found 
a common home at the Playhouse.” 
An Equity company – which means 
that productions are under the aus-
pices of the union – the production 
duo have worked within the guide-
lines to bring recognized professional 
actors and directors to the stage while 
adding local, amateur talent to larger 
musical productions.
 “With both the main theater 
and the Bok Gallery stage, we were 
targeting the broader community, 
the extension of our children’s theater 
program, our cabaret series, and some 
new material.” Levinstein reflects on 
the challenges of keeping the program 
alive while working within the crip-
pling restrictions of a COVID-19. 
“We turned to our friends.” The 
parade of stellar cabaret performers 
attests to the notion of never losing 

contact … never burning a bridge.
 And, with reference to the enjoin-
der to never burn bridges and learn 
from every experience, the Playhouse 
parking lot has been reconfigured to 
accommodate 52 cars facing a tem-
porary stage with theatrical lighting 
and audio provided on a localized FM 
radio frequency. “We’ve sold out every 
show,” celebrates Wager. “People have 
wanted to look forward to a weekly 
event that gets them out of the house, 
respects the need for social distancing 
and provides great entertainment.”
 The outdoor programs will con-
tinue into September with a signifi-
cant new theatrical piece being offered 
on Saturday, September 5. The Perfect 
Fit will be presented as a staged read-
ing with music. That, in itself, may be 
simply another event announcement. 
When the fact that the playwright 
for The Perfect Fit is 13 years old 
and the production album is already 
produced makes this evening quite 
special. “Joshua Turchin is a child of 
the theater, and he’s managed to offer 

a candid, funny, engaging look into 
what the world of the child actor is,” 
affirms Alan Wager.  
 So, for Robert Levinstein and 
Alan Wager, the show goes on. The 
2020 season was not cancelled … just 
postponed to 2021 when the hope of 
some pandemic resolution offers the 
prospect of another chance for The 
Sharon Playhouse to do what Alan 
and Robert instinctively know is what 
is important. “Make people happy.”
 After all, as Jud Phillips said so 
many years ago, “the theater is about 
people.” •

 Keep current on programs and schedules 
at The Sharon Playhouse at sharon-
playhouse.org.
 Are you an artist and interested in being 
featured in Main Street Magazine? Send 
a brief bio, artist’s statement, and a link 
to your work through the arts form on our 
“arts” page on our website.
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A PORTION OF EVERY FILM PURCHASE 
HELPS THE MOVIEHOUSE

join us online

themoviehouse.net

Curated Independent Films & Documentaries 

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

wood stove 
gallery
fine european wood stoves

a division of 
monterey 
masonry

open 8am - 4pm weekdays • weekends by appointment

(413) 528-3300
789 s. main street, great barrington, ma

www.woodstovegallery.com

HARPER BLANCHET
TWILIGHT STUDIOS

Painting #154 • 30 x 40 • A/C • 1997 • $48,000

SKY PAINTINGS
845 750 8853 • HARPERBLANCHET.COM

BE OUR FRIEND 
 
 
 
 

The mission of the Little Guild is to rescue,  
love and heal homeless dogs and cats and help  

them find the forever homes they deserve.  
 

Annual contribu�ons from individuals, corpora�ons, founda�ons 
are our primary source of  revenue. Please help us care for a dog 

or cat in need by becoming a Friend of the Li�le Guild. 
 

Gi�s may be sent to The Li�le Guild 
285 Sharon‐Goshen Turnpike, West Cornwall CT 06796  

or you can give online.  
Visit www.li�leguild.org/donate   

For further informa�on, please call 860‐672‐6346  
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friendly faces

friendly faces: meet our neighbors, visitors and friends

Megan Scutieri, who has been with Sharon Hospital 
since 2010, has achieved many great accomplishments 
during her years of service and continues to do so today. 
The Millerton, NY, native began her career as a unit 
coordinator on the hospital’s medical/surgical unit. 
In 2016, she headed to nursing school to become a 
registered nurse, all while serving as unit coordinator. At 
the same time, she mentored other nurses as they began 
their own careers. Once she earned her degree and passed 
her licensing exam, she transferred her credentials into 
the State of Connecticut so she could serve as a regis-
tered nurse on the unit she knows and loves. Scutieri is 
currently on a journey towards her Bachelor’s in nursing 
science and holds the title of registered nurse on the med-
ical/surgical unit. “This experience has been an everlast-
ing ride of learning it, loving it and living it,” she said.

When he isn’t busy studying Science, his favorite subject 
in school, Riley Hayden of Millerton, NY, says he enjoys 
playing Overwatch on his Xbox with friends as well as 
swimming and riding his mountain bike in and around 
the many lakes and mountains that hug the landscapes 
of the Hudson Valley and western Connecticut. When 
asked what he loves most about living in Millerton, Riley, 
perhaps unsurprisingly, says it’s the beloved Oblong 
bookstore that has become his favorite spot to frequent. 
“I also love going to the ore pond with my friends and 
playing on the rope swing there,” he says. This fall Riley 
looks forward to “corn mazes, haunted houses, and 
carving pumpkins with my mom. I also look forward to 
spending time with my cat named Spicy – she’s the best.”

Madisyn Gomez is a recent graduate of Berkshire 
School, and is currently attending Wesleyan University, 
where she plays basketball and works toward her ultimate 
goal of becoming an environmental lawyer. A varsity 
athlete and involved member of the student body dur-
ing high school, Madisyn found that the circumstances 
imposed by the pandemic drastically contrasted with 
typical boarding school life. “The biggest difference for 
me was the amount of class time we had compared to the 
increase in individualized work … but I think that was 
somewhat beneficial to experience before heading to col-
lege.” Growing up in Connecticut’s Northwest Corner, 
Madisyn truly admires the tight-knit quality of the area. 
“The small community around here is always something 
that is absolutely incredible and has made my childhood 
so amazing.”

Since June, Caleb May of Lakeville, CT, has combined 
his talents for writing and bird watching into a popular 
weekly blog for local community residential home Noble 
Horizons in Salisbury, CT. The young nature enthusiast 
has traveled throughout New England and New York 
this summer in order to share the prime birding locations 
with the surrounding community. “I have been writing 
the blog since June 29 and I love the fact that it doesn’t 
even seem like work,” says Caleb. “I go out and bird, 
which is something I love, and then I get to share that 
experience with everyone.” As a result of his passion for 
nature, and newfound skill for sharing the joys of nature 
with the community, Caleb has one message for those 
that love all that nature has to offer — get out and bird!

For young Colton Hutchinson, being outdoors means 
going on exciting adventures and learning new things 
every day. “I like to learn about farm animals,” he says. 
“I also like learning about how to plant a garden.” When 
the calendar turns from August to September, and the 
hot August temperatures yield to more mild autumn 
breezes, Colton enjoys being active outdoors with the 
people he loves. “I like riding my four-wheeler and going 
camping,” says Colton. “I also like to build things with 
my Legos and Magna-Tiles, ride on my scooter, play in 
the sand, and go swimming with my sister and cousins.” 
Colton also enjoys visiting his favorite local ice cream 
shop Holy Cow in Red Hook, NY, and looks forward to 
going on hayrides and trick-or-treating this fall.

In the true spirit of youthful living in the Hudson Valley, 
both Wyatt and Natalie Merwin enjoy exploring every 
exciting opportunity the natural landscape affords. They 
say they both enjoy going fishing in the summer and 
skiing in the winter. For Wyatt, traversing the land on his 
family’s farm is best done via dirt bike before search-
ing the ponds and streams for his favorite local wild-
life. When not honing her guitar skills, Natalie enjoys 
horseback riding at local horse farms, “We love that there 
are so many fun things to do outside where we live,” they 
both say. This year, Wyatt looks forward to learning more 
about his favorite subject: history. And for Natalie it’s art 
because, as she says, “I love to draw and paint!”
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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

Wherever the road 
takes you, we’ll make 
sure that your car will 

get you there!

MONTAGE 
ANTIQUES

AND SUDDENLY FALL IS UPON US!!
WE HAVE EVERYTHING YOU NEED 
TO GET COZY AT HOME AGAIN!

25 MAIN STREET MILLERTON, NY  |  860-485-3887
WWW.MONTAGEANTIQUES.COM  |  @MONTAGEANTIQUES
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By Christine Bates
info@mainstreetmag.com

Have you ever wondered how the part-
ners of Manolo Blahnik’s American shoe 
business, popularized on the TV show 
“Sex and the City,” started a farm in 
Litchfield, CT, producing dairy products 
available through out New England? 
George Malkemus made time to talk to 
Main Street Magazine from his office 
in New York and then from Arethusa 
Farm in Litchfield, CT. It’s a passionate, 
surprising story.

How did two Manolo Blahnik 
executives become dairy 
farmers?
In 1977, my partner, Tony Yurgaitis, 
and I bought our first country house 
in Woodbury, CT, and then in 1988 
we purchased a bigger house in the 
Town of Litchfield with views of an 
equestrian farm. The horse property 
was eventually put up for sale and 
the offer from a buyer who wanted to 
make it into a golf course fell through 
because of financing. A golf course 
would have completely changed the 
terrain, especially in the winter when 
the greenery is gone. Next a real estate 
developer started looking at it. That’s 
when we decided to buy it in 1999. 
We had no idea of what we were go-
ing to do with it except preserve the 
farmland and our view.

 The farm is named after the rare 
Arethusa orchid that grows in the wet 
lowlands of the farm.
 We started reading and research-
ing and discovered that the property 
had originally been a dairy farm 100 
years ago. As we became aware of the 
desperate situation of farmers and 
the story behind abandoned farms, 
we became passionate about preserv-
ing agricultural land and bought the 
adjoining farm as well. We started out 
with five cows, gradually expanded 
the herd and learned about running 
a dairy farm. Initially we were selling 
our milk wholesale to a cooperative 
as most farmers do. In 2008, we were 
only getting $0.88 a gallon. That’s 
when we decided to process our own 
milk. 
 We rented an old dairy in Bolton, 
CT, that had its own bottling facility 
and immediately improved our price 
per gallon. Within six months we 
bought an old firehouse in Bantam 
and converted it into our own bot-
tling/processing plant. By 2014 we 
had added a dairy store in Bantam 
and then we opened Al Tavolo, a fine 
dining new American cuisine restau-
rant. Arethusa a mano, a café/bakery, 
in Bantam was next. Then came the 
dairy store in New Haven. Our latest 
venture is a combination of café, res-
taurant, and dairy/ice cream shop in 
West Hartford. We ship freshly baked 
goods from Bantam to West Hart-
ford every morning at 4am. Despite 
resistance from our team we’re making 
bagels. They thought no one liked 
bagels in northwest Connecticut, 
but I had a gut feeling and installed 
a $70,000 bagel boiler at our bakery. 
The very first weekend we sold 1,100 
bagels! 
 Despite Covid the store is doing 
very well and we may expand the con-
cept to Fairfield and Westport. Every 

Continued on next page …

business

Milk like it used to taste
ARETHUSA FARMS IN LITCHFIELD, CT

week I spend time talking to custom-
ers, it’s what I do for a living. We’re 
really focusing right now on customer 
service.

How did you learn about dairy 
farming?
I grew up in San Antonio, TX. From 
the age of 12 I worked summers at 
my uncle’s ranch and peanut farm in 
a small town near by. Every morning 
I milked the only cow and our family 
and field hands had fresh milk for 
our breakfast. I’ll always remember 
the taste of that milk. It’s where our 
tagline, “Milk like it used to be” came 
from. When we started Arethusa we 
had no idea of what we were doing 

Above: George 
Malkemus and Tony 
Yurgaitis own and 
operate Arethusa 
Farm. Left: A Hol-
stein cow at pasture 
in front of one of the 
Arethusa barns. All 
photos courtesy of 
Arethusa Farm.
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and we made a lot of mistakes. One 
big one was hiring a consultant who 
convinced us to buy expensive show 
cows. Finally we went to the World 
Dairy Expo in Madison, WI, where 
the greatest farmers in the world gath-
er and show their cows. We recruited 
a dairy farmer manager and crews 
from the Midwest, upstate New York, 
and Pennsylvania. They all love the 
unique idea of Arethusa and working 
with the world’s best cows.

How big is this enterprise? 
How many cows?
We have 300 acres and about 350 
well-cared for cows. They are brushed 
every day and milked at 4am and 
4pm. In between milkings, after rest-
ing, they are brushed and walked to 
their fields. All our barns are set up 
so the cows can go in and out. Cows 
don’t mind hot weather as long as 
there’s water and they also do well in 
cold weather. You just have to watch 
out for ice. 
 Nationally, in commercial dairy 
operations, cows never leave the barn 
and have a life span of only three to 
five years. When they stop producing 
milk, many are slaughtered for meat.  
Here we are a no kill operation and 
when a cow no longer has milk, she 

retires to the barn up on top of the 
hill with the best view of the farm. 
Some friends have said that in their 
next life they’d like to be an Arethusa 
cow. When bulls are born we sell 
them to the Amish to be used as oxen.

What cow breeds do you have? 
Is the milk organic?
The farm has three different breeds. 
Our products are a blend of the high 
fat content produced from Jerseys, the 
high protein from the Holsteins, and 
the balanced milk of the Brown Swiss. 
Our whole milk is almost 4% fat. 
 We have not sought an organic 

business

about 65 to 70 stores in New England 
that carry Arethusa with a growing 
business in Boston, New York City, 
and Pennsylvania.

How many employees do you 
have? Are they hard to find? 
How do you keep them safe?
We have around 165 employees and 
I’m really proud that we are giving 
so many local Connecticut people 
employment in agriculture. Lots of 
people apply because they want to 
work here. Usually we start them as 
interns to see how they work out. 
We’re very involved with scholarships 
at UCONN and find employees on 
their bulletin boards. 
 We’ve been strict about following 
safety practices and all employees 
wear masks. In general, farmers have 
been socially distancing for years. The 
whole corona virus has been brutal 
for farmers who lost their restaurant, 
school, and institutional customers. 
They had to throw out milk because 
there was no demand. Some ended up 
selling their cows for $500 or $600 
for meat. Do you know how badly it 
hurts a farmer who has raised a cow to 
lose her?

Any suggestions for someone 
who wants to become a farmer?
You should go work on a well-run 
farm in the summer and in the winter 
to learn. You must have a passion for 
the work.

Did the local community of 
farmers welcome a gay couple?
You’d be surprised how many gay 
farmers there are. Farmers accept 
those who are serious about the farm-

ing business. We feel very welcomed. 
A new initiative of ours is to assist 
local dairy farmers get better prices for 
their milk. Currently we are working 
with three farms. They must agree to 
follow our standards for caring for 
the cows, milking, etc., and, if after 
a trial period they comply, we send 
our trucks to pick up their milk and 
pay them much better than the co-op 
does.

What’s your favorite ice cream 
flavor?
Arethusa makes the best strawberry 
ice cream with our own special mix. 
That’s my favorite.

How would you characterize 
your management style?
Strong work ethic, go with your gut 
and passion is our style. We are also 
meticulous. Everything we do is 
basically from passion. We have no 
five-year plan. We’re not like that. 
The biggest problem farmers, or any 
business has, is being undercapital-
ized. Lack of a financial cushion can 
be tragic for a small business.

What’s the favorite part of your 
day at the farm?
At the end of the day Tony and I hop 
in the Gator with our two Scot-
tish Terriers and drive around the 
property, looking over the fields to 
our house. There’s just an enormous 
satisfaction in having created all of 
this. My least favorite part of any day 
is paying the bills. •

To learn more about Arethusa Farm and 
their operation, visit them online at www.
arethusafarm.com.

designation because it 
means that cows have 
never been treated 
with antibiotics. At 
Arethusa when a cow 
has an infection we 
do treat them with 
antibiotics rather than 
letting them suffer 
and die. The sick cow 
is separated from the 
herd and the milk 
is thrown out until 
the antibiotics are no 
longer present and the 
animal has recovered. 

How wide is your 
distribution? Was 
it hard to get shelf 
space?
We’re too small to pay 
for shelf space. We en-
courage stores to visit 
our farm and try our 
product. If customers 
like it they buy from 
us. Right now we have 

Above, top to bottom: 
A view of the 300 
acres of Arethusa Farm. 
Strawberry is George’s 
favorite ice cream fla-
vor. All photos courtesy 
of Arethusa Farm.
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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

Contractors please call for special trade pricing
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Get into the 
comfort zone.
Chill out with Herrington Fuels  
cooling services.

•  A/C maintainence 
and repair 

•  Installation of  
Central Air and  
Mini-Split Systems

(518) 325-6700   herringtonfuels.com

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

Shear Illusions

Three dimensional coloring  •  Soy-based color
Kerotine hair treatments  •  All phases of hair care

Rebecca Welsh – proprietor

860 364 5111
19 West Main Street  •  Sharon, CT 06069

Salon LLC

Margaret Bower Avenia (518) 697-9865  •  John A. Avenia (518) 567-4404  
Dylan Nardin (518) 307-0644  •  Office (800) 290-4235

RealEstateColumbiaCounty.com  •  ColumbiaCountyBuyersBroker.com
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baking

By Jessie Sheehan
info@mainstreetmag.com

I know, I know: sharing a recipe for 
a dessert calling for mixed berries 
isn’t exactly the most seasonal thing 
I could be doing in September. But 
hear me out: I am madly in love 
with this recipe, as is everyone who 
has tried it – either because I made 
it for them or because they made it 
themselves (yes, this recipe has already 
made the rounds) – and I could not 
bear to wait until next summer to 
share it with you. So there you have it. 
 Also, I believe it goes without 
saying (and apologies, seasonal 
police) that you can find berries year-
round and you might just be crav-
ing something that reminds you of 
warmer weather come September (and 
beyond). Moreover, maybe, by some 
chance, there are still local berries in 
your market when you read this … or, 
perhaps you froze some of your berries 
from this past summer’s haul and are 
dying to figure out how to use them 
(umh, the answer is: use them in this 
cake). 

 Finally, if all of this is just blas-
phemy to you, you can use chopped 
apples or pears (don’t even worry 
about peeling them) sprinkled with 
some cinnamon and sugar instead of 
the berries, if you’re feeling fancy. 

Let’s get to the recipe already!
Okay, enough excuses and explain-
ing, let’s get to the recipe and why I 
love it so. First, it is a snacking cake 
and that is my favorite kind. Snacking 
cakes are small and are usually 8x8x2-
inche squares and are perfect for a 
weeknight dessert made on the fly 
(i.e.: like right when you’re starting to 
make dinner and realize you’re going 
to want something sweet after you eat 
it). This one also happens to be one-
bowl, which is also one of my favorite 
kinds of baked goods – meaning you 
assemble the whole shebang in a sin-
gle bowl and thus save yourself from 
having to do a bunch of dirty dishes 
etc. (You’re welcome). And, of course, 
the combo of one-bowl and snacking 
cake means it is EASY PEASY. My 
third favorite kind of treat. 
 In short, the cake comes together 
extremely quickly and is a breeze 
to assemble. I like to (generously) 
sprinkle Turbinado (raw sugar) over 
the top before baking it, as it adds the 

loveliest of sparkles to the cake, as well 
as a delectable crunch. But you do 
you. The cake is lovely with a dollop 
of whipped cream or even a drizzle of 
heavy cream – and, no, I will not be 
angry if you go the vanilla ice cream 
route, I promise. 

For the cake batter:
Yield: 12 slices

2/3 cup mild olive oil, or vegetable oil
3/4 cup granulated sugar
1/2 cup light brown sugar, packed
2 teaspoons pure vanilla extract
1 large egg
1 yolk
2/3 cups buttermilk, or whole milk
1 1/2 cups all-purpose flour
1 1/2 teaspoons baking powder
3/4 teaspoon kosher salt
1 to 1 1/2 cups of your favorite berries

Turbinado sugar for sprinkling

Confectioners sugar for dusting
Whipped cream or vanilla ice cream 
 for serving, optional

 Preheat the oven to 350°F and 
spray an 8x8x2-inch pan with non-
stick cooking spray or softened butter. 
Line with parchment paper.
 In a large bowl, whisk together 
the oil, sugars, and vanilla. Add the 
egg, and then the yolk, whisking after 
each. Add the buttermilk and whisk a 
final time.

Berry
CAKE

EASY-PEASY

snacking

 Sift the flour, baking powder, and 
salt onto a sheet of parchment, and 
using the parchment as a funnel, add 
the dry ingredients to the wet in three 
installments, folding with a flexible 
spatula after each, just to incorporate. 
Do not over mix.
 Pour the batter into the prepared 
pan.
 Sprinkle the top of the cake with 
the berries and then with the Turbi-
nado sugar.
 Transfer the cake to the oven and 
bake for 35 to 40 minutes, rotating 
the pan after 20 minutes. The cake 
is done when a tester inserted into 
the cake comes out with a few moist 
crumbs.
 Bring to room temperature before 
dusting with confectioners sugar and 
serving along with a dollop of freshly 
whipped cream, or not, or a scoop 
of vanilla ice cream, or not. The cake 
will keep wrapped in plastic wrap for 
three days on the counter – and some 
claim it gets better with age. •

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

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

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 – 8/18/20

RED HOOK/RHINEBECK, NY

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

WARREN, CT

Horse Property. 3 Houses. Barns. 45+ Horse Stalls. Multiple 
Paddocks. Indoor Riding Ring. 9 Separate Parcels. Close to 
Metro North Train. Views. 155± Acres. $2.495.000. 
Graham Klemm. Peter Klemm. 860.868.7313.

SALISBURY, CT

Liveable Art. Ai Weiwei Designed Modern. 3 
Bedroom Main House. 2 Bedroom Guesthouse. Pool. 
Major Views. Close to Train. 37± Acres.  $4.995.000. 
Graham Klemm. 860.868.7313.

ANCRAM, NY

#1 for Selling & Renting Fine Country Properties!

HIGHEST
SALE
DUTCHESS
COUNTY
IN 9+ YEARS

Highest Sale EVER in Rhinebeck/
Red Hook, 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

U . S . A .M
I L

L E R T O N  N E W  Y O

R
K

Open every day 9am – 8pm
For take-out & delivery

Call: 518-592-1313

We have tables outside for dining 
and for your enjoyment!
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real estate

By Christine Bates
info@mainstreetmag.com

Residential real estate sales transac-
tions, dollar volumes, and prices 
raced upward in July surpassing levels 
recorded during the great real estate 
bubble which preceded the Great Re-
cession in our area. At the same time, 
New York City’s real estate market is 
at a standstill with people leaving the 
city for Westchester, the Hamptons, 
the Catskills, and our region. Bloom-
berg reports that Manhattan apart-
ment rents plunged in July by 10%, 
the biggest decrease in almost nine 
years with a vacancy rate at 4.33% 
and a supply of 13,117 rental apart-
ments – a record high. 
 Meanwhile, around here, summer 
rentals were snapped up in April and 
are now drawing to an end. Where 
will everyone go? Some people who 
have been on the fence for years 
about buying a second home or who 
thought that Airbnb was better than 
owning are now watching Zillow to 
pounce on new sale listings. Houses 
that lingered on the market for years 
are finding buyers at close to asking 
price. New to the market properties 
are gone in days or weeks instead of 
months. Bidding wars are breaking 
out. And rentals across the board are 
almost impossible to find – and are 
expensive. 
 As of this writing, Zillow, which 
includes rentals by owners and bro-
kers, lists no rentals for Pine Plains, 

has changed with Covid as young 
professionals leave New York and 
move north with their furniture to 
experience country life while working 
remotely. At the time of this writing, 
of the seven rentals listed in Salisbury 
only three were unfurnished listed 
at around $2,500. In more affordable 
North Canaan there were only two 
unfurnished rentals at $1,100 and 
$2,500. Not surprisingly the least 
expensive rentals furnished or 
unfurnished are in the towns that 
have the least expensive housing – 
Torrington, Thomaston, Winchester, 
Watertown, and on the New York 
side of the border.
 Generally owners rent their homes 
furnished on a shorter-term basis 
while renters in unfurnished houses 
may stay for years. Furnished summer 
rentals from Memorial Day to Labor 
Day bring a premium rent to help pay 
the taxes or the mortgage, or fund a 
month in Italy. Academic year rentals 
from September to May, especially in 
the vicinity of private schools, provide 
income to owners who may only oc-
cupy their house in the summer and 
spend the winter in Florida. This year 
furnished summer homes were all 

Continued on next page …

Can’t find a place to live?

one in Millerton, four in Amenia 
and Millbrook in New York, seven 
in Salisbury, and three in Kent in 
Connecticut. What rentals are avail-
able are either the very modest or the 
very expensive. Remember that our 
regional real estate market has never 
had a lot of rentals available. Homes 
are lived in by their owners and the 
returns on rental investment proper-
ties, especially at the mid to higher 
end, have never been enticing to 
investors. New housing construction, 
although now picking up, has not 
added a lot of units to the housing 
stock. The combination of Covid and 
working remotely has suddenly seen 
rental demand skyrocket at the same 
time that buyers are reluctant to sell 
or rent their homes.

With beds or without?
Furnished and unfurnished rentals 
are two very different markets. In the 
past, unfurnished rentals have been, 
not always but usually, rented out to 
local tenants who can’t buy because 
they are just starting out, have a low 
credit score, lack a down payment, 
etc. With low current interest rates it 
would be more attractive for tenants 
to own a modest home, but they aren’t 
able to swing it yet and the price of 
houses keeps going up. 
 But suddenly new renters have 
appeared on the scene. Everything 

Above: Newly 
constructed houses, 
like this one on 
Caulkinstown Road 
in Sharon, CT, listed  
at $16,000 a month 
for the school year 
is one of two rentals 
available in Sharon. 
Photo courtesy of 
Brenda McLean of 
Sotheby’s Interna-
tional Realty. Below 
left: A furnished 
four bedroom in 
Washington Depot 
is available for 
$25,000 a month 
for the academic 
year. Photo courtesy 
of Peter Klemm of 
Klemm Real Estate. 

THE RESIDENTIAL 
RENTAL MARKET 
IN OUR REGION
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real estate

rented out by mid April with many 
renters wanting to arrive immediately 
because of Covid. School year rentals 
“just don’t exist” according to Elyse 
Harney Morris of Elyse Harney Real 
Estate, and there are no short-term 
three-month rentals. 

How much could you rent 
your house for?
If you are located near private board-
ing schools the rent for a furnished 
home will be significantly higher 
than a similar home in a more remote 
area. Harney Morris estimates that a 
home that rented for $3,000 would 
now rent for $5,000, and a $5,000 
home may now be $8,000. Pat Best, 
an associate broker with William Pitt 
Sotheby’s International Realty, said 
that there’s nothing to rent for under 
$2,500 and most houses, even if they 
are not fancy, would rent for $3,000 
to $4,000 a month in the winter. A 
very private house in Salisbury has 
been rented on an annual basis for 
$6,400 monthly. 
 David Bain of Bain Real Estate 
estimates that rents have increased 
20% to 30%. For renters used to 
paying $5,000 to $9,000 a month for 
unfurnished two bedroom apartments 
in NYC, rents here may still seem like 
a bargain. Brokers agree that higher 

sales prices and higher rental rates 
are not just a mere blimp and will 
continue for some time as more Covid 
refugees decide to put down roots 
here. At the high end, for example 
the furnished home on Caulkinstown 
Road is listed for academic year rental 
at $16,000 a month (see photo on 
previous page). The owner’s agent, 
Brenda McLean of William Pitt 
Sotheby’s, explained the motivation of 
this particular owner: “He takes plea-
sure in allowing someone to rent and 
enjoy the property and he’ll sell later. 
Profit has never been at the forefront, 
a little of his persona and creativity 
goes into each of his unique projects, 
he rents, he sells, takes some time off, 
and on to the next.”

Should you rent your home 
yourself?
Real estate brokers would probably 
prefer owners handle their own rent-
als, especially for less expensive prop-
erties. Often brokers agree to handle 
rentals as a service to existing clients 
or friends, or to build a relation-
ship with renters who will eventually 
become buyers. Usual broker fees are 
10% of the rent paid over the lease 
period and are due at lease signing. 
This amount is shared between the 
broker who lists your property and the 

a landlord advice on the rental price, 
market the listing, and negotiate with 
potential renters. 
 Or a landlord can list a rental on 
Zillow for no fee, screen tenants, show 
the property, prepare an application, 
negotiate the rent, and prepare a lease. 
The owner also needs to be knowl-
edgeable about regulatory require-
ments regarding deposit amounts, 
disclosures, and fair housing laws. 
Regardless of who finds the renter, the 
landlord will still have to deal with 
tenant complaints, maintenance, and 
collecting the rent.

How to find a rental?
Finding a rental in this market is not 
unlike advice for finding a job. First 
go to your own personal network, 
including social media posts, and tell 
everyone that you are looking. Try 
to find something before it goes on 
the market. If you have a relationship 
with a broker call them and explain 
what you are looking for. They may 
be able to help you before a listing 
is publicized or perhaps something 
is for sale that could be rented. Next 
check Zillow listings, and if a listing 
broker is indicated call that agent di-
rectly ASAP. This was the advice of a 
seasoned real estate broker to her own 
daughter who needed an apartment in 
Hudson, NY. 
 Another tactic is to look at the 
rental listings on area brokers’ web-
sites. Many of these listings are not 

public and can’t be found on realtor.
com or Zillow.

Where will evicted renters go?
There is a crisis looming that Justin 
Haines, Supervising Attorney at Legal 
Services of the Hudson Valley, de-
scribed as an “oncoming avalanche.” 
This is the potential impact of the 
eviction of the 40% of renters who 
have not been able to pay their rent 
that have been protected from evic-
tion by state and federal moratoriums. 
Nationally an estimated 25 million 
people could be evicted within the 
next four months, or 12% of the US 
population. 
 In Connecticut the rate is 41% of 
all renters, in New York 46%, and in 
Massachusetts only 27%. The cessa-
tion of the bonus $600 payment and 
continuing unemployment makes the 
situation even more dire. Then con-
sider landlords who have mortgages 
and taxes to pay who haven’t received 
rent in the last five months. Evictions 
of tenants can happen much more 
quickly than foreclosing on home-
owners and no one has an answer of 
where the still unemployed evicted 
renters will go. •

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 
with William Pitt Sotheby’s International. 

Above: This comfortably furnished house on Bunker Hill in Salisbury, CT, has been 
rented for $6,400 a month on an annual basis. Photo courtesy of Kristine Jennings of 
William Pitt Sotheby’s International Realty. Below left: A three bedroom house in Salis-
bury rented last year for $3,300 during the school year and $50,000 for the summer. 
Photo courtesy of Pat Best of William Pitt Sotheby’s International Realty. 

broker who finds 
a renter. 
 The effort 
required to photo-
graph, document, 
list, and present 
the property is 
extensive just as 
showing potential 
summer renters 
an assortment 
of homes is time 
consuming. While 
a listing broker 
would receive 
only $1,800 on 
a $3,000 rental, 
commissions on 
high end summer 
or year round, 
furnished rentals 
can be much 
more lucrative. A 
broker will offer 
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Time to start thinking about your 
inside seating: 

A sectional is perfect for 
social distancing!

We are open and ready to help you with 
all of your home furnishing needs

Hours: Tues - Sat 10-5, Sun 12-4  
5938 North Elm Ave.  •  Millerton, NY 12546  
t: 518.789.3848  •  www.northelmhome.com

north elm home
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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

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

BRODERICK JENNINGS

518 653 3461
jennings.primepainting@gmail.com

INTERIOR & EXTERIOR 
REFINISHING

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

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

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

www.salisburyvna.org 

• Skilled Nursing Care 
• Hospice Care 
• Home Health Aides 
• Rehabilitation Therapies 
• Medical Social Worker 

By Your Side Since 1904 

Bringing exceptional  
health care to your home 

Contact us today and we will be glad to assist you in getting the services you need. 
 

  (860) 435-0816 

www.salisburyvna.org 

• Skilled Nursing Care 
• Hospice Care 
• Home Health Aides 
• Rehabilitation Therapies 
• Medical Social Worker 

By Your Side Since 1904 

Bringing exceptional  
health care to your home 

Contact us today and we will be glad to assist you in getting the services you need. 
 

  (860) 435-0816 

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

www.easternstateswellandpumpservices.com
Mass. Lic. #101, 704 & 949 • NY. Lic. #10061 • Conn. Lic. #85 & 364
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Border Wars:
By Ian Strever
info@mainstreetmag.com

Deep in Mount Washington State 
Forest is a waist-high piece of 
granite. Intrepid hikers with a few 
hours to burn can reach it without 
too much trouble for the experience 
of standing on three states at once. 
Position yourself on one side of it, 
you’re in New York. Step to your 
left, and you enter the Bay State. 
Circle around, and you stand in 
Litchfield County, CT. Hikers can 
do handstands on top of the stone 
or perform whatever commemora-
tion strikes their fancy. 

Living in the Tri-state
Nothing changes, though. The same 
mute trees surround you. There 
are no tolls, no checkpoints, and 
no customs officers checking your 
paperwork. Yet during a pandemic, 
movement from state to state is 
limited or governed by quarantine 
rules that can change by the day 
and alter our behavior as we move 
about the area. 
 Those of us who live in the Tri-
state region, however, regularly shop 
across state lines and travel back and 
forth for a variety of reasons. We 
keep track of blue laws, plastic bag 
bans, and other arbitrary injunc-
tions that govern our behavior from 
one town to the next, even when it 
is only a stone’s throw away. 

back to school

 When we need to respond to a 
pandemic, however, the variations 
among these injunctions can impact 
the effectiveness of our response. 
All three states in our area issued 
requirements and guidelines for 
returning to school in the fall, but 
ultimately, it fell to local districts to 
flesh out those plans with the details 
that were appropriate for their 
particular situations. 

Returning to school
Local control is a longstanding 
characteristic of America’s schools, 
and one that features benefits and 
detriments. Thousands of boards of 
education control everything from 
curriculum to social services, and 
our state and national governments 
provide laws, guidelines, and some 
significant purse strings that can 
dramatically impact a school. For 
instance, while CDC guidelines for 
reopening suggest six feet of separa-
tion when possible, most school 
rooms in America are built to 
accommodate 25-30 students, and 
strict adherence to these guidelines 
would allow for 12-15 students in a 
typical classroom. 
 Schools with small populations 
may easily meet this cap, but larger 
populations will find it challenging 
or impossible. Regional school dis-
tricts may have both small and large 
populations, in elementary and high 
schools, respectively, so in this case, 
the flexibility that comes with local 
control is necessary and essential. 
 But every town in America has its 
own beliefs about the role schools 
should play in the lives of their 
children, and those beliefs play out 
in political agendas whose rubber 
meets the road in the form of school 
funding through mill rates and taxa-
tion. Beverly Hills, Brooklyn, and 
Bentonville, AR, have such wildly 

Continued on next page …

different ways of funding their 
schools that they might as well be 
in different countries. So in steps 
the federal government to level the 
playing field. Supposedly.

Federal involvement in 
schools
LBJ’s “Great Society” ushered in 
the era of federal involvement in 
education with the Elementary and 
Secondary Education Act of 1965 
(ESEA). ESEA aspired to assume 
federal responsibility for school 
funding by distributing money to 
schools based on the number of 
poor students in each district (pri-
marily determined by counting the 
number of students who are eligible 
for Free and Reduced Lunch as a 
percentage of their overall popula-
tions). This is a noble and righteous 
objective, but over time, lawmakers 
have had their fingers on the scales 
in favor of their states and constitu-
ents. Politics play a role in every-
thing from what constitutes eligibil-
ity for Free and Reduced Lunch to 
the amount of money available to a 
district based on its performance on 

Above: Most tradi-
tional classrooms 
are built to ac-
commodate 25-30 
students, but social 
distancing guide-
lines reduce that 
number to 12-15. 
Below, left: In 
addition to per-
sonal protective 
equipment (PPE), 
schools may also 
assign individual 
tools, paintbrushes, 
and safety equip-
ment such as 
protective goggles 
for shop classes.

Reopening schools 
in the Tri-state
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back to school

standardized tests or its location in a 
rural or urban setting.
 Fast forward to the current 
pandemic and the federal legislation 
of The Elementary and Secondary 
Schools Relief Act (ESSER), which 
provides funds to schools to offset 
the impact of COVID-19. The 
funds are disbursed in a fashion 
similar to Title 1 funds, a program 
that originated in ESEA, over fifty 
years ago. The assumption on the 
part of lawmakers (presumably) 
is that schools with a greater need 
for school funding have also been 
disproportionately impacted by 
the coronavirus pandemic. While 
that assumption is largely true, the 
formula for funding to address it re-
mains murky. In Region 1 in Con-
necticut, grant amounts range from 
$0 in Falls Village to over $47,000 
in Sharon: two towns with different 
populations, but nothing like the 
difference between say, Bridgeport 
and neighboring Fairfield, CT. 
 Based on these disbursements, 
state governments expect schools 
to meet CDC reopening guidelines 
with approximations of the expenses 
they will incur. Some districts bene-
fitted from donated PPE while oth-
ers have had to pay for it, but in ei-
ther case, how much will they need? 
Should they stock up on disposable 
masks, or will students and teach-
ers bring their own? Should they 
purchase infrared thermometers for 
temperature screening, or is that an 
inexact measure that isn’t worth the 
expense? If the disease is extensively 
spread by aerosol droplets, should 

information is available to us, and 
for every person who believes it is 
necessary and safe to open schools, 
another believes it is unnecessary 
and hazardous. Both marshall scien-
tific evidence to support their views. 
But maybe that will change next 
week.
 For now, we have different plans 
in different towns. Some schools 
are preparing for a full reopen-
ing, with almost all students in 
attendance except for those who 
may opt-out to engage in distance 
learning. Others have developed 
more conservative, hybrid models 
that engage a percentage of the 
school for in-person instruction and 
the remaining population in remote 
learning activities with teacher sup-
port, with students taking turns in 
school and out. Yet a third option 
is a distance learning model where 
all students work from home. These 
models are necessarily embraced by 
individual schools because of their 
unique needs and constraints such 
as student population and room size 
but also because of other consider-
ations that vary between buildings, 
districts, and states. 
 As of this writing in mid-August, 
Taconic Hills School District in 
New York is opening fully while 
its neighboring district of Pine 
Plains will be going fully virtual, 
Housatonic Valley is opening with 
a hybrid model, and Mount Everett 
High School is opening with a 
distance learning plan. Three states, 
three different plans. •

they purchase fans for every room? 
Overhaul the HVAC system? Hire 
extra nurses? Budget for custodial 
overtime? The CDC guidelines, 
infection rates, and related expenses 
shift by the day, making planning 
for opening schools like building a 
sand castle, only to have it partially 
washed away by the next wave. 

My challenge and our 
collective challenges
If writing is an attempt to convey 
the truth of a situation through 
language, that last sentence is the 
truest one I’ve written. I rarely labor 
this hard to produce an article, but 
the words on my screen emerge like 
waves, advancing and retreating 
along the sand, a few words ahead, 
then a sentence deleted. As both 
a principal of a high school and a 
writer, I hear the voices of parents, 
teachers, students – all potential 
readers – and consider their per-
spectives in each thought. 
 Beyond the 
challenges of 
language, gov-
ernment, and a 
pandemic, our 
shared culture 
offers no safe 
shore from 
which to estab-
lish a beachhead 
against the virus. 
We all seem to 
be feeling our 
way through a 
fog of uncertain-
ty with whatever 

Above: Plexi-
glass partitions 
are one tool 
that schools 
are using to 
ensure the 
safety of staff 
and students. 
These partitions 
allow students 
to remove their 
masks to eat 
lunch. Below, 
right: Summer 
work in most 
area schools has 
shifted to mark-
ing floors, desks, 
and hallways for 
social distanc-
ing cues and 
reminders.
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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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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

Accepting
only the  

EXCEPTIONAL.
www.harney.com

Custom Metal 
Fabrication & Design

Furniture, Fixtures and 
Interior/Exterior Installations
Stainless Steel – Brass – Bronze  
Aluminum Welding

347.860.3173 – corbincruise.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
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By Regina Molaro
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Food, farming, and technology have 
all been sources of entrepreneurial 
innovation for Patricia Wind – 
co-founder of Farms2Tables – a 
Rhinebeck-based company that 
launched in 2015. 
 Farms2Tables delivers produce 
from local farms to the tables of 
foodies throughout the Hudson 
Valley and beyond. It directly 
connects wholesale buyers from 
restaurants, educational institutions, 
and corporate dining venues with 
farmers who are located within a 
100-mile radius. 

Merging ideas and people
Its novel business concept merges 
Wind’s interest in computer science 
with her expertise in hospital-
ity management. After earning a 
Bachelor of Science degree from 
the University of Wisconsin, Wind 
returned to her home state to attend 
The Culinary Institute of America. 
Various stints in the restaurant 
industry augmented her classroom 
education.  
 A wholesale logistics role with 
a Hudson Valley-based national 

local food

wine importer enabled this vision-
ary to gain experience in the realm 
of customizing software programs 
that managed sales, inventory, 
transportation, and logistics. Being 
involved in the day-to-day opera-
tions provided her with insight into 
the inherent needs of the chef / 
restaurant and wholesale buyer. 
 “After six years, I left because I 
felt that I could do something more 
impactful,” says Wind. In 2014, 
she met her future business partner 
Cliff Platt. 
 A native of the Hudson Valley, 
Platt spent much of his child-
hood on his family’s farm. Prior to 
becoming a lawyer and launching 
his own firm in Poughkeepsie, he 
co-owned an agricultural busi-
ness in Rhinebeck. At the helm of 
farm product development, he also 
worked in a sales capacity and was 
responsible for the East coast. 
 “Cliff and I were having a 
conversation about how we wanted 
to do something different. Every 
industry was changing and we knew 
that we wanted our business to be 
tech-based. At the time, people were 
becoming more aware of where 
their food came from. Farms2Tables 
was a perfect storm of our two 
backgrounds coming together,” says 
Patricia Wind. 
 
Sourcing solutions
Farms2Tables’ mission was to make 
local food accessible. “People want-
ed to eat local food, but there were 

no distribution centers. Food was 
being trucked across the country 
and people never knew where their 
food came from,” says Wind.
 Between 2010 and 2014, Wind 
spent several years working at vari-
ous farmers’ markets in the Hudson 
Valley area. That’s where she gained 
a thorough understanding of food 
sourcing and fostered connections 
with local farms.
 She reflects on the early days 
when farmers’ markets were first 
becoming a trend. “People shouldn’t 
have to make a Saturday trip to 
the farmers’ market just for local 
produce. Local food should be ac-
cessible all week long in your local 
grocery stores. To earn a sufficient 
income, farmers had to host several 
markets while managing all the 
operations. We wanted to figure 
out the logistics and solve those 
problems,” says Wind.  

RHINEBECK-BASED FARMS2TABLES’ 
INNOVATIVE SOLUTIONS ENABLE LOCAL 
FARMERS TO DELIVER FRESH PRODUCE 
TO FOODIES IN THE HUDSON VALLEY 
AND BEYONDLocally grown

Continued on next page …

Above: Patricia 
with farmer Kevin 
at Heermance 
Farm. Below, left: 
The Farms2Table 
mobile app. Im-
ages courtesy of 
Farms2Tables. 
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local food

 Wind channeled her technology 
expertise, logistics solutions, and 
comprehension of the food industry 
to create Farms2Tables’ streamlined 
software platform for local food 
sourcing and distribution. The 
relationships Wind formed with 
Hudson Valley farmers established 
the base of the Farms2Tables farmer 
network. 
 The company’s roster of suppli-
ers currently includes 90 farmers 
and producers – most of which hail 
from within a 50-mile radius. They 
include Black Sheep Hill Farm in 
Pine Plains; The Brewery at the CIA 
in Hyde Park; Dashing Star Farm 
and Sky Farm, both in Millerton; 
and Yellow Bell Farm in Red Hook, 
among others.

One point of contact for 
buyers and sellers
Both Wind and Platt developed the 
software, which handles sales trans-
actions, inventory, and management 

of product. Similar to the way eBay 
or Etsy operates, farmers can sign 
on to become sellers.
 “There is a verification process 
and suppliers have to be approved 
as sellers,” explains Wind. The plat-
form grants the ability to list their 
produce, set pricing, and upload 
photos and descriptions.
 The software streamlines the 
operation for wholesale buyers and 
grants farmers another venue for 
selling. Rather than purchasing 
from several farmers and having to 
establish ten points of contact, the 
Farms2Tables app offers one point 
of contact with lots of suppliers. 
“It offers buyers a convenient way 
to handle everything all in one 
system,” says Wind.
 After placing an order, Farms2Ta-
bles’ trucks pick up produce directly 
from farmers eliminating the need 
for warehousing. There’s an 18-to-
20-hour turnaround time, so when 
the produce arrives it’s very fresh. 
“You can’t get that through tradi-
tional distribution,” adds Wind. 
 Within the last few years, the 
Farms2Tables business has evolved. 
Although wholesale operations serve 
as the foundation of the business 
model, the company offers The F 2 
T Box – a Saturday home delivery 
of local, fresh products, including 
produce, meat, cheese, dairy, and 
pantry items for general consumers 
in Dutchess and Ulster Counties.
 Due to the shuttering of restau-
rants from the Covid-19 pandemic, 
Farms2Tables lost accounts, which 
represented one-third of the busi-
ness. “It didn’t devastate us or the 
farmers, but it did trickle down to 
Farms2Tables. The flipside is that 
people had to buy more groceries 
since they were cooking more at 
home. Customers didn’t want to 
go into big box retailers, so they 
shopped at independent grocery 
stores. What the farmers lost in sales 

due to restaurants, they gained at 
the grocery store,” said Wind.  
 
Looking ahead
In August, Farms2Tables’ first 
grocery market was unveiled in 
Rhinecliff, NY. “I’ve always had a 
soft spot in my heart for Rhine-
cliff,” says Wind. The small space, 
which serves as Phase 1 of a wider 
launch, showcases foods all sourced 
locally. Plans are also underway for 
a new 15,000-square-foot location 
in Staatsburg. Although it won’t 
launch for another two years, plans 
involve a new distribution center 
and retail space. 
 In just a few years, Farms2Tables 
has certainly made a positive im-
pact. Local food is tastier and more 
nutritious, which benefits the food-
ies who eat it. Farms2Tables also 
benefits local farmers and creates 
more jobs. 
 “All the farmers I work with are 
telling me that they’ve grown in 
sales. We’re also keeping money in 
local communities rather than send-
ing it to large retailers,” concludes 
Wind. • 

To learn more about Farms2Tables, its 
app, and all of its services, you can visit it 
online at www.farms2tables.com.

Above: Simon 
farmer at Sun 
Sprout Farm. Be-
low, right: Patricia 
feeding sheep. 
Images courtesy of 
Farms2Tables. 
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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!



28  MAIN STREET MAGAZINE

Home Grown. 3 BR, 2 BA, ~2400 sf contemporary/chalet on 3+ acres. Open floor plan. 
Wood floors, vaulted ceiling, wood-burning fireplace insert on main level, wood stove 
in lower level family room. Detached over-sized heated 2-car garage. Fruit-bearing 
apple, peaches, Italian plums trees and 3 varieties of eating grapes. All within 10-15 
minutes of Catamount Ski Area and  the Berkshires are literally the next county over.  
Approximately 2 hours to New York City and 2.5 hours to Boston. Listing Price: $550,000

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
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• Land Clearing 
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• Driveway Installations 
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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 

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



MAIN STREET MAGAZINE  29

By Griffin Cooper
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Food is easy – right? Its sustenance 
is directly related to our survival as 
a species and yet, the ways in which 
we choose to procure that nour-
ishment and our philosophies on 
cooking remain as varied as society 
itself. In fact, the term “nourish-
ment” has often found itself wedged 
apart from food thanks to modern 
eating habits. While the prolifera-
tion of exposé style documentaries 
like Super Size Me and Rotten have 
raised the public’s awareness of 
some of the less-than savory prac-
tices involved in commercial food 
production, modern eating habits 
are still understandably tailored 
very much to individual preference, 
culture, tradition, and budget. The 
modern American nutrition gap 
has resulted in the consumption of 
disproportionate amounts of highly-
processed foods to the detriment of 
dairy, vegetables, fruits, and whole 
grains. 
 Caloric debates aside, today, the 
concept of eating healthy is again 
evolving and an entirely holistic 

philosophy has risen among chefs 
and food artisans. One that focuses 
on food’s ability to help reduce sick-
ness and disease, encourage restful 
sleep, energy, stamina, sexual health, 
and mental wellbeing simply by 
putting naturally-sourced foods into 
our bodies.

Eat well and you will feel well
“Of all the complicated things in 
life – this seems very simple to me,” 
says Gina Trivelli, one of the area’s 
most talented young chef caterers 
and owner/operator/chef at Manna 
Catering, whose philosophy seeks to 
maintain the essence and integrity 
of her ingredients and employ them 
in a way that nourishes body, mind 
and spirit. “Eat well and you will 
feel well.” 
 After being trained at the 
Culinary Institute of America 
in Hyde Park, NY, where she 
learned everything from classical to 
contemporary cuisines, Gina has 
developed a unique approach that 
she professes rather than a style of 
cooking, is a way of respecting food 
and bringing it to the table in a way 
that accentuates its natural flavors 
and conserves its healing properties. 
Her methodology is a reflection 
of a greater trend in cooking that 
signifies a return to food’s commu-
nal nature. A philosophy spurred 
on by the farm-to-table movement 
that utilizes the former’s natural 
ingredients to emphasize the holistic 
properties of the cooking experience 
to produce meals that reintroduce 
the idea of full-body nourishment. 
 For Gina, the past 21 years as a 
private chef, caterer, and Holistic 
Health coach in the Tri-state area 
has been a journey toward helping 
people make healthy lifestyle choic-
es and heal from sickness through a 
proper diet based on locally-grown 

eat well

Continued on next page …

A healthy passion for food harmony

produce, clean poultry and meats, 
and anti-cancer-healing foods. A 
journey that began in the aroma-
filled Italian kitchens of her youth 
and continues to head toward the 
horizon of making food easy once 
again.

How did you cultivate your 
passion for cooking? Do you 
feel cooking toward a simpler 
philosophy is a more honest 
way to approach food?
I came to my passion for food 
early and naturally as a child while 
savoring the aromas of my mother’s 
Italian kitchen where there was 
always something fresh and healthy 
simmering on the stove. My fam-
ily was always very involved with 
cooking and eating home-cooked 
and delicious, well-prepared meals.  
Growing up, there was lots of 
emphasis on healthy and nourish-
ing foods. I often observed my 
parents and grandparents while they 
cooked to absorb how they prepared 
dinner and what ingredients were 
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used. Both sides of my family were 
passionate about food. No one 
ever used a recipe and as a result, I 
learned to cook without ever using 
a recipe. I believe if there is a basic 
understanding of how to prepare 
food and cook, one can be creative 
and experimental without ever us-
ing recipes. 
 In high school, I worked at a 
health food store and joined a 
healthy cooking club. I would say 
this was truly the beginning of 
my journey toward healthy and 
nutritious cooking. After I gradu-
ated from the Culinary Institute, I 
opened Manna Dew Cafe in Mil-
lerton, NY, where I spent years as a 
chef cooking for clients with special 
alternative diets or for those who 
were seeking out healthy food that 
was meticulously prepared. 
 Adelle Davis once said, “We are 
indeed much more than what we 
eat, but what we eat can neverthe-
less help us to be much more than 
what we are.” This sentiment is 
precisely why my holistic health 
coaching certification helps me 
combine my culinary training with 
important health and wellness 
knowledge. I combine skill with my 
passion for promoting pure foods 
and ingredients that meet the needs 
of the mind-body connection and 
that, I believe, is the honesty in 
food.

Is there a parallel between 
food being natural and taste?
I feel very much so that food should 
be prepared as purely as possible 
with as much integrity as possible. 
My approach to cooking is simple 
– let the food speak for itself. I try 
to  enhance that idea with healthy 
cooking preparations, simple, pure 
ingredients, local, natural and 
organic, pasture-raised-grass fed 
meats and poultry, clean fish, fresh 
herbs, spices and natural olive, 
coconut and avocado oils. I custom 
design menus for the client based 

on their needs, preferences, and 
diet. So I can cook for client’s taste 
and excitement and not just “earthy 
crunchy” healthy food. 
 I believe that we should eat with 
the thought in mind that what we 
consume will encourage health and 
wellbeing or alternatively produce 
unwellness. Food in its most pure 
and natural state is – in my view 
– the best way to feel alive and con-
nect. Taste buds create an instant 
pleasurable response. When we eat 
purely, we unlock the ability to en-
joy the simple taste and flavors the 
way food was meant to be enjoyed. 

You’re clearly a star on the 
catering stage, but many busi-
ness models have changed 
in the last few months. Has 
the pandemic shifted any 
paradigms for you business or 
otherwise?
A distinct advantage of being a “one 
woman show” is being able to pre-
pare all my food from start to finish 
and – during this uncertain time 
– potential clients feel safe know-
ing that I am extremely conscien-
tious and clean in this regard. My 
philosophy exists within the food I 
prepare for gatherings as well as the 
entrees I deliver because I custom 
design menus that work within 
the established framework set by 
my clients. I’m the only person 
preparing their menu. Like many 

eat well

other small businesses within the 
food industry, I have added grocery 
delivery to my business model due 
to the pandemic. 
 Ultimately and undeniably, I 
feel for the restaurants in our area 
that are either closing or strug-
gling in some capacity. Much about 
food preparation has changed and 
confused the lives of many. Perhaps 
now more than ever though, we 
need to eat as healthy and honestly 
as possible in order to continue to 
build up our immune systems and 
encourage health and wellness. Eat-
ing well plays a huge role in health 
and happiness. Moving forward, 
I see myself working to promote 
the practice of eating healthy as a 
lifestyle and choice not just because 
it tastes good but because this way, 
we collectively cultivate harmony in 
the body through food and the act 
of nourishing ourselves. •

To discover Gina’s food philosophy or to 
hire her for your next event, email her at 
wholefoodschef1@gmail.com.
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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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Banking for busy families is even easier with our 
e-accounts and convenient locations!

Switch from fee to free with e-checking 
and 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.
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•�Free�Safe�Deposit�Box
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Now Open in Copake!
179 County Route 7A, Copake, NY 12516
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Community Banking at its Best

*Annual Percentage Yield (APY) is effective as of 9/1/20 and is subject to change without notice. Balance for APY is blended: $1 - $1,000 is 4.00%; 
balance over $1,000 is 3.99% to 0.15%. Fees may reduce earnings. Some restrictions apply. 

• Free safe deposit box
• Free first order of checks
• And a free gift!

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

*

CATERING 
EVENTS
DINNER PARTIES
DINNER & GROCERY 
   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

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

(845) 518-0632 • DLopaneJr@gmail.com 
700 McGhee Hill Road, Millerton, NY

Call for free onsite estimates  
Licensed & insured  
30 years experience

EXCAVATION SERVICES
Backhoe & bulldozer 
Driveway installation & repair
GROUNDS MAINTENANCE
Monthly maintenance programs
Spring, fall & storm damage clean-up
SPECIALIZED STONE WORK
Patios • Walls • Walkways • Boulders
LANDSCAPING
Lawn renovation & installation
Large tree & shrub installation
Edging & mulching • Bed maintenance
Landscape construction
TREE INSTALLATION & REMOVAL
Large evergreens & decidious trees 
installed • Large fruit trees

Landscaping 
& Excavating

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

Academia, stuffy lectures, silos of 
thought, ivory towers – these vi-
sions of scholarly pursuits are not 
the pillars of the Hannah Arendt 
Center for Politics and Humani-
ties at Bard College. In contrast, 
the Center dedicates itself to open, 
bold and diverse thinking, active 
questioning, and deepening an 
understanding of our collective 
political lives.
 
Dark times light the way
The Center grew out of a confer-
ence in 2006 to celebrate the 100th 
anniversary of Arendt’s birth. Bard 
is the location of the Hannah 
Arendt Library, a resource of about 
4,000 books from Arendt’s per-
sonal library to which then-visiting 
professor Roger Berkowitz wanted 
to draw attention. 
 Berkowitz, with a doctorate in 
jurisprudence, pitched the confer-
ence idea to Bard president Leon 
Botstein. “I found Arendt to be 
provocative and fascinating, but I 
was not an Arendt scholar. I wanted 
to invite 15 to 20 smart, diverse 
people who read Arendt from their 
vantage point. Leon told me, ‘Spare 
no expense, but raise the money.’”
 After scrounging up $5,000 and 
securing the presence of controver-
sial British writer and editor Chris-
topher Hitchens, who was keenly 
interested in Arendt’s work, the first 
conference, called Thinking in Dark 
Times, was born.
 After that event, Jerome Kohn, 
Arendt’s literary executor and 
last graduate assistant contacted 
Berkowitz and the college and sug-
gested establishing a center in her 
name. For Berkowitz, “The Center 
is not dedicated to academic Arendt 
scholarship so much as nurturing 
conversations infused with her spirit 
– fearlessness, provocation, radical 
independence, thinking for oneself, 
and profound erudition.”
 

Hannah Arendt
Hannah Arendt was born in Han-
nover, Germany, in 1906 and raised 
by her mother after her father died 
when she was six. At university, 
she studied with Martin Heidegger 
as his student and with professor 
Karl Jaspers. In the 1930s she was 
arrested and then fled Germany, 
worked in France rescuing Jewish 
youth, and after being imprisoned 
in a detention camp, she escaped 
and came to New York in 1941 
where she wrote on themes of anti-
Semitism and refugees.
 In the 1950s, Arendt published 
The Origins of Totalitarianism and 
The Human Condition. She was the 
first woman to be named a full pro-
fessor at Princeton. She also taught 
at several other prestigious universi-
ties, never accepting a tenure track 
position to preserve her intellectual 
independence.
 
Banality of evil
Arendt is probably most known for 
her coverage of the trial of Nazi Ad-
olf Eichmann in 1961 for The New 
Yorker. Eichmann was responsible 
for detaining and transporting Jews 

make a difference

Continued on next page …

Challenging us as political beings in the world

Above, top to 
bottom: Racism 
and Anti-Semitism 
panel with Thomas 
Chatterton Wil-
liams and Bard 
College students. 
Photo by Karl 
Rabe. Roger 
Berkowitz, Aca-
demic Director of 
the Hannah Arendt 
Center for Politics 
and Humanities. 
Photo by Doug 
Menuez. Images 
courtesy of Bard 
College’s Hannah 
Arendt Center. 

to concentration camps. She coined 
the term “banality of evil” to de-
scribe this ordinary man capable of 
extraordinarily heinous crimes. His 
motive was seemingly not hatred of 
the Jews, but devout dedication to 
the Nazi party.
 According to the Arendt Cen-
ter website, Eichmann was, “… a 
joiner. In his own words, Eichmann 
feared ‘to live a leaderless and dif-
ficult individual life,’ in which ‘I 
would receive no directives from 
anybody.’” An unsuccessful sales-
man, Eichmann found a sense of 
importance in the Nazi movement.
 His desire to prove himself 
meaningful and needed made him 
unable to think critically about his 
role in the Nazi party. This drive 
gave rise to the “fearsome, word-
and-thought-defying banality of 
evil.” While she sees him as evil and 
worthy of punishment, she also al-
lows that his primary motivation for 
participating in evil was his inability 
to think critically about his belief in 
Nazi ideology, which provided him 

BARD’S HANNAH ARENDT CENTER:
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with significance and purpose in the 
face of loneliness and alienation. 
This blind dedication to a thought 
system without careful consider-
ation is the face of evil in modern 
times.  
 
Understanding and 
engagement
Over the years, Berkowitz has 
grown the Center and, as its direc-
tor, has become an Arendt scholar 
by necessity. He has guided the 
Center in its mirroring of Arendt’s 
commitment to knowing and 
understanding the world around us 
through our engagement with the 
political realm. “On every page, she 
is trying, as she said, to ‘think what 
she is doing’ and encouraging us to 
do the same.” Arendt, while capable 
of lofty abstract thinking, was dedi-
cated to making the political in our 
lives intelligible and understanding 
its impact on our human condition.
 A case in point is her distinc-
tion between objectivity and 
impartiality. Berkowitz explains 
that the essence of thinking about 
the political world is not objectiv-
ity – it’s impartiality. “For Arendt, 
there are no truths in politics. To 
be impartial is to express a plurality 
of ideas, understand a plurality of 
perspectives, and make a judgment 
about our own position. It is to seek 
to understand the world in all its 

make a difference

complexity. It’s not about absolute 
or objective truth.” This is the crux 
of the Arendt Center’s work for 
Berkowitz – to present a wide array 
of opinions that try to make sense 
of the world. He believes, “This is 
especially important at this mo-
ment. We’re in a time that desires 
simplistic binary explanations that 
don’t exist.”
 
Engaging community on 
three levels
The Arendt Center mission is 
multi-faceted and serves three com-
munities. The first is Bard students. 
The Center runs events attended 
by up to 700 students a year and 
employs nearly 20 students. It also 
houses the humanities center for 
the college. For Berkowitz, what 
makes Bard’s humanities program 
unique is its emphasis on ethics and 
politics, exploring how humanities 
inform those themes.
 The Arendt Center also en-
gages with the scholarly community 
through the Arendt Library, its jour-
nals, and fellowships, post-doctoral 
positions, and visiting professor-
ships.
 Last, it brings Arendt’s think-
ing to citizens through its annual 
conferences, its weekly newsletter 
entitled Amor Mundi (meaning 
for the “love of the world”) with a 
circulation of over 12,000 world-

Above: 2019 student fellows working the 
Racism and Anti-Semitism conference. 
Image courtesy of Bard College’s Han-
nah Arendt Center, photo by Karl Rabe.

wide, and its weekly virtual reading 
group.
 
Taking book club to a whole 
other level
The virtual reading group meets on 
Zoom on Fridays at 1pm. Cur-
rently, the group is working its 
way through Essays in Understand-
ing. With a regular attendance of 
over 100 participants each week, 
Berkowitz serves as a professor for 
the first segment, explaining critical 
concepts presented in the assigned 
readings, and an interlocutor for the 
rest of the meeting. 
 With the philosophical and 
historical foundation in place, he 
opens the floor up to questions and 
opinions from the group where he 
responds, challenges, and engages 
with attendees, who run the politi-
cal, demographic, and geographical 
spectrum (about 30 percent of the 
group hails from South America, 
Asia, and Europe).
 Berkowitz describes, “This group 
explores how Arendt’s work bleeds 
into the world we’re living in 
now and serves as a framework to 
understand it. While we are diverse 
in many ways, we’re missing people 
who may not have pursued higher 
education. Their voice is important 
in political discussions and explora-
tions. This virtual gathering is not 
an academic exercise; it’s a citizen-
ship exercise.” Citizenship is not 
legal membership in a country or 

state. Instead, it refers to political 
and ethical beings living with others 
and within the laws and rules that 
govern us all.
 
Love the world as you find it 
– then make it better
Arendt lived, thought, and wrote 
during the atrocities of the Nazi 
era. Berkowitz explains that “Arendt 
understood that we live amidst hor-
rors in the world but that we need 
to love it, understand it, and resist 
what is bad.” Arendt’s philosophy 
was “one of action – and by ac-
tion, she means to do something 
unexpected and original and create 
the spaces for private individuals to 
foster their own view and partici-
pate fully in the public sphere.”
 Berkowitz observes, “Hannah 
Arendt and her work are going 
through a moment right now. Her 
work is profoundly meaningful 
and relevant to the current world. 
Our efforts at the Center reflect her 
spirit, and by remaining true to a 
lively engagement with the political 
realm, we’ve become a meaning-
ful voice in the public intellectual 
world.” •
 
For more information visit www.hac.
bard.edu. The Center has postponed its 
annual fall conference until spring 2021. 
However, on October 16, 2020 it is 
holding a pre-conference one-day webinar 
on the topic of “Revitalizing Democracy: 
Sortition, Citizen Power, and Spaces of 
Freedom.”

Above: Bard High School Early College students at the Racism and Anti-Semitism 
conference held on Oct. 10-11, 2019. Image courtesy of Bard College’s Hannah Ar-
endt Center, photo by Karl Rabe.
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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, hamburgers 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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(860) 364-5380 
349A Main Street, Lakeville, CT

www.roaringoaksflorist.com

Lightning Protection!

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

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

518.929.7482  •  www.naileditbuilding.com

NAILED IT
Building & Construction

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
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life + farming

By Lindsey Clark
info@mainstreetmag.com

We are lucky to live in an area with 
so many magnificent farms. Marsh 
Meadow Farm in Germantown, NY, 
is certainly no exception. Marsh 
Meadow first got its name in 1953 
when Emil Ericson and his father pur-
chased the property from the Lasher 
family, and it has been a treasured 
part of the community ever since. In 
the farm’s early days, it mainly offered 
cow dairy products and produced 
fruit, such as grapes and pears. This 
original farmland, which dates all the 
way back to the 1700s, has since been 
divided up, and now Marsh Meadow 
consists of a chunk of land and the 
farm’s historic Dutch barn. Built in 
the late 18th century, this structure 
was considered the southernmost 
Dutch barn located in the Livings-
ton Land Patent, and remains a true 
marvel of the past to this day.

A family affair
Marsh Meadow is currently owned 
by Elfreda Meacher, daughter of Emil 
Ericson, and operated by Elfreda and 
her two daughters, Lauren and Doro-
thy. Everyone works together on the 
farm, with Lauren’s husband Erik and 
other dedicated friends also lending a 
hand. Elfreda truly values these great 
helpers, “We couldn’t do it without 
them.”

in order to promote sustainable farm-
ing. The flowers that stem from these 
efforts, when in season, can be found 
in the Marsh Meadow farm store’s 
floral design studio, a place which of-
fers full service to meet anyone’s floral 
needs.
 Among its variety of offerings, a par-
ticular product that Marsh Meadow 
is well-known for is their garlic. This 
year alone, the farm planted and 
harvested 17 different varieties of the 
crop. Surprisingly, Marsh Meadow 
plans to increase garlic production in 
the near future!

Continued on next page …

Marsh Meadow Farm: The legacy lives on

 While everybody on the farm 
pitches in, each person has their own 
specialties that really make Marsh 
Meadow stand out. For instance, 
Elfreda is very involved with the 
farm’s goats. Not only has she raised 
registered Alpine dairy goats for 36 
years, but she also made the decision 
15 years ago to start breeding Boer 
goats with dairy goats. The outcome 
was promising, as the resulting goats 
are ideal for meat production. This 
goat meat is sold in retail cuts at 
Marsh Meadow’s farm store, and also 
at farmers markets. A fun tradition 
that promotes their goats and brings 
joy to many is when the farm brings 
the baby goats to visit schools, pre-
schools, and library programs.
 Furthermore, Lauren raises goat 
milk-fed and pastured pork, which the 
farm also offers in retail cuts. Besides 
these, Marsh Meadow also keeps free-
range chickens and ducks on the farm 
for fresh eggs.

More than just animals
While an important aspect of the 
farm, animals are not the only focus 
of Marsh Meadow. Dorothy takes 
the lead in raising beautiful annual 
and perennial flowers, herbs, and 
vegetables in the farm’s greenhouse. 
These offerings are curated in a way 

All photos depict 
the animals and 
sights from around 
the farm. Images 
courtesy of Marsh 
Meadow Farm.

that highlights the 
unusual, heir-
loom, and antique 
varieties of the 
plants we all 
know and love. 
 Additionally, in 
this realm, Marsh 
Meadow places a 
great emphasis on 
the use of organic 
and biodynamic 
growing practices 
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life + farming

Growth and expansion
As for other goals and plans for the 
farm looking ahead, there is still a 
marked significance connected to 
remaining small and family-operated, 
as opposed to enlarging too far be-
yond that. Recently, though, Marsh 
Meadow has felt the need to increase 
pork and goat meat production to 
keep up with the community’s de-
mand, in tandem with an expansion 
of the pasture area for grazing.
 Regardless of the farm’s size, one 
thing is certain. Marsh Meadow has 
a committed base of regulars who are 
greatly appreciated by the farm. The 
Germantown Farmers Market, co-
founded and co-managed by Marsh 
Meadow’s own Lauren, has proven to 
be an excellent opportunity for the 
farm to connect with the supportive 
local community. Elfreda notes, “We 
have a great group of loyal customers, 
which is steadily growing.”

Farming and the pandemic
The conditions imposed by the 
pandemic, it seems, can be regarded 
as favorable in this respect, as demand 
for locally-sourced food has risen 
under these new circumstances and 
brought more shoppers to the farm. 
Elfreda recognizes this as she reflects 
on the initial impact of the virus: “We 

found to our delight that people were 
becoming more aware of local food.”
 The pandemic has definitely had its 
effect on Marsh Meadow as a whole, 
though, with benefits, as well as set-
backs impacting how the farm has had 
to adapt to the situation. Luckily, the 
farm work continues despite the virus, 
so the lives of those working there 
hasn’t really changed much. However, 
the farm needed to adopt a new way 
of service in order to keep everyone 
safe. For Marsh Meadow, this change 
meant adapting to the curbside service 
and local deliveries we are now all 
used to, in addition to the necessary 
social distancing, masks, gloves, and 
disinfecting.
 The farm has also turned to social 
media now more than ever in order to 
connect with customers near and far. 
As Marsh Meadow’s marketer, Lauren 
has been able to reach out to the com-
munity through daily posts showing 
not only what goods are available at 
the farm, but also the adorable baby 
goats being raised! In this way, the 
farm offers their customers a little 
escape from the stress and struggles of 
the pandemic. Elfreda reflects, “Our 
farm is a place of peace for us and we 
are glad to be able to share that with 
our customers.”
 On the other hand, a key compli-

cation Marsh Meadow has faced in 
the midst of these conditions relates 
to their meat production. They have 
found it especially difficult, as more 
people turn to local food, to be able 
to book appointments in advance at 
USDA inspected facilities for livestock 
processing while also having enough 
animals ready at the market weight for 
this procedure. Nevertheless, the farm 
takes this in stride, and Elfreda knows 
well that “good food takes time!”
 The other complication that arose as 
a result of the virus is the cancellation 
of the Hudson Valley Garlic Festival. 
As mentioned before, garlic is Marsh 
Meadow’s main crop, and normally 
a majority of what they harvest is 
sold during that event. But the farm 
doesn’t have to worry too much, 
because fortunately there are more 
and more customers relying on Marsh 
Meadow for their locally-grown garlic, 
among the array of offerings they are 
able to provide at this time. •

To learn more about Marsh Meadow Farm 
and their offerings, you can visit them online 
at www.marshmeadowfarmherbary.com.
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All work above is the work of our amazing customers!

We’re spending A LOT more time at home, so when it comes to your home improvement projects 
let us help with the wood, stone, mulch, fencing (and more) that you’ll need! Making your forever 
home even better is our specialty. Our flooring and paneling options range from rustic Cherry and 
Ash to hard, soft and wormy Maple, Red and White Oak to Eastern Pine, to beautiful Black Walnut.

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

Ghent
wood products

for your forever 
home projects:
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MotorworksThe

518.789.7800
23 South Center Street, Millerton, NY

www.TheMotorworks.biz

Foreign, Domestic & Vintage Service
NY State Inspection Station

R&R 
Servicenter, LLC

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

CAROLYN CANNON, DVM

Integrative medicine & surgery  
Therapeutic Laser

Acupuncture  |  Chiropractic

518-789-3440  |  millertonvet.com  |  MVPonlineRX.com

MEET OUR NEW TEAM MEMBERS AND THEIR PETS!
Carlena (left), Veterinary Technician Assistant

Veronica (right), Veterinary Technician Assistant

Senior living  •  Rehabilitation 
Nursing  •  Memory care

A nonprofit organization  
17 Cobble Road, Salisbury, CT  
(860) 435-9851  •  www.noblehorizons.org

Join our community and discover 
independence with safety and support

• We remain COVID-free!

• 5-Star Quality Rated by CMS

• Medicaid coverage available

• Independent senior living with 
   the ambiance of a fine hotel

• Private room with bathroom

• Wellness coordinator and RN 
   offering the support you need

• Nurse’s aide 24/7 for support 
   and housekeeping

• Chef-prepared meals 3x daily 

• Free transportation to doctor’s 
   appointments, as well as social 
   and cultural outings

• On site outpatient PT and OT 
   with free access to fitness center

Our Cobble residence currently has openings 
available. It offers Noble Horizons’ distinc-
tive continuum of care with the support you 
need today, and the security of an indepen-
dent tomorrow. Please call Linda Castaldi, 
Admissions Director, for more information.
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Good hikes; good eats; good day!
By Dominique DeVito
info@mainstreetmag.com

A friend was recently raving about 
his hikes at Bartholomew’s Cobble 
in Sheffield, MA. “Have you ever 
heard of it?” he asked. I had to confess 
that I hadn’t. I’m a huge fan of the 
Columbia Land Conservancy’s mul-
tiple conservation areas in Columbia 
County, NY, and of places to walk 
and hike in general. I was surprised I’d 
never heard of Bartholomew’s Cobble. 
Maybe because Mt. Washington, just 
west of Sheffield and on the border of 
Columbia and Berkshire Counties, is 
such a draw. The Berkshires are beau-
tiful, of course, but for me it’s been 
the small towns and art museums 
that have lured me over. I love finding 
new wildlife and outdoor areas, so 
I looked up Bartholomew’s Cobble, 
intrigued. It was named for George 
Bartholomew, the farmer who bought 
the land in the late 1800s. Turns 
out the Cobble is part of a wealth of 
places in Massachusetts (over 100!) 
that are overseen by The Trustees of 
Reservations, an organization dating 
back to 1891.  
 According to the website, “The 
Trustees is the nation’s first and 
Massachusetts’ largest preservation 
and conservation non-profit, and its 
landscapes and landmarks continue 
to inspire discussion, innovation, 
and action today as they did in the 
past.” Suddenly there wasn’t just a 
single place to explore, there was a 
whole state of them. My curiosity was 
piqued. 

travel

At the Cobble
The day I went to Sheffield to hike 
Bartholomew’s Cobble was a very hot 
day in August. It was easy to find, and 
the drive itself was quintessentially 
Berkshires, which is to say just lovely. 
I arrived by 10am, and there was only 
one other car in the Visitor’s Center 
parking lot. Because of COVID, 
the Center was closed – bathrooms, 
too (be forewarned) – but there was 
lots of information to help you feel 
welcome and get a sense of what to 
expect. A chart of the flowers that 
were currently in bloom was clearly 
displayed, and there was a dry erase 
board where visitors could note their 
observations. 

Bring the map!
Fortunately, there were many color 
copies of the Cobble’s Trail Map 
on the porch of the Visitor’s Center 
where they were protected from the 
weather so they were clear. There’s 
also a large one at the entrance which 
helps, too. If you’re like me, you can 
get cavalier about finding your way 
around hiking trails, or you think 
you’ll be more adventurous without a 
map. While there are lots of direction-
al signs along the Cobble’s trails, take 
a trail map! I found myself referencing 
mine many times, and was grateful 
for it.  

A great escape
No matter which of the multiple trails 
you want to explore, the trailhead by 
the Visitor’s Center sends you right 
into the woods, onto Ledge Trail. You 
quickly learn how it got its name. 
There are large rock outcroppings 
that form ledges along a trail that also 
borders a narrow part of the Housa-
tonic River. The feel is intimate and 
hobbit-like, the trail a soft, narrow 
path of cool dirt and pine needles 
punctuated with steps fashioned from 
felled branches. The trees soar into 
the sky, some clinging to the ledges 

themselves. You have to pay close at-
tention to where you’re walking, as it 
gets quite twisty and craggy. 
 The Ledge Trail by itself is a 
half-mile loop around the signature 
“cobble,” but I wanted to explore the 
outlying areas. I took Bailey Trail to 
Tulip Tree Trail through what was a 
magical walk in the cool sun-dappled 
woods. I was so happy it was a 
Monday and there was no one there. 
It was so peaceful and quiet. The trail 
was well taken care of, but didn’t feel 
over used. In many places there were 
rough-hewn planks of a few steps’ 
length that made trekking over rocky 
areas easier – and I imagine that if 
rain or snow had recently fallen the 
planks would make for much surer 
footing. 

Continued on next page …

Above, top to bot-
tom: There are many 
footbridges and steps 
fashioned from tree 
trunks as you explore 
the many trails that 
make up Bartholomew’s 
Cobble. A note advised 
fellow hikers to take 
advantage of a hand-
hewn walking stick. It 
was leaning against a 
sign that let visitors 
know that pets are not 
allowed on the Cobble’s 
trails. Left: While there 
are many sturdy and 
instructive trail markers 
on the property, it really 
helps to bring one of 
the paper maps that are 
available at the Visitor’s 
Center. You’ll reference 
it often.
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 When I emerged from the woods 
onto the Tractor Path that led to 
Hurlburt’s Hill, the hiking got both 
easier and harder. The ascent is 
gradual and the path is wide – a strip 
kept groomed in a field that’s 20 acres 
– but it’s fairly steep, and I started to 
feel the heat. On the trail map there’s 
something that looks like a crown 
with the notation “Scenic Vista” as 
part of Hurlburt’s Hill. When I got 
there, sweaty but satisfied, I discov-
ered a couple of strategically placed 
benches and – thankfully – a large 
sign letting you know what you’re 
looking at. The Scenic Vista is indeed 
breathtaking, with a sweeping view 
west to east of the Housatonic River 
Valley. The sign also listed the kinds 
of birds you might see there, and 
indeed there were two hawks soar-
ing way overhead in what was a hazy 
but cloud-free summer sky. The fall 
foliage must attract lots of visitors; I 
know I’ll be back to catch it. So beau-
tiful!

History at the Ashley House
Heading down the hill, I chose to 
veer off on a trail that led to the his-
toric Ashley House, another property 
overseen by The Trustees. It’s where a 
slave named “Bett” lived. In 1781, she 

travel

sued her owner, Colonel Ashley, and 
won her freedom. Imagine that! As a 
free woman, she changed her name to 
Elizabeth Freeman, and that is how 
she came to be called. The Ashley 
House is closed for now, but you can 
learn more about it and Elizabeth 
online at thetrustees.org/content/eliz-
abeth-freeman-fighting-for-freedom.  
 From the house I walked the short 
distance along Cooper Hill and Ran-
napo Roads to return to the Visitor’s 
Center. There were a couple more 
cars in the parking area, but no one 
in sight. There’s a camp area for kids 
adjacent to the Visitor’s Center, too, 

be sure everyone’s wearing sturdy 
shoes (no flip flops or loose sandals 
here!) and bring water and a snack for 
your kids so they stay engaged. 

Bartholomew’s “Gobble”
Speaking of a drink and something to 
eat, in my research before heading to 
the Cobble I looked up lunch options 
in Sheffield and came across The Mar-
ketplace Café Sheffield. It’s just under 
four miles away from the Cobble, 
and it’s open seven days a week, but 
just until 4pm. You could stop in for 
breakfast before a hike, but I went for 
lunch. I got there around noon, and 
the parking lot was full. There was 
lots of outdoor seating, with tables 
set well apart from each other. There’s 
one entrance and one exit, and orders 
are taken one at a time. While safety 
guidelines are enforced, the staff is 
friendly. 
 The menu is flavorful and eclectic, 
with really fun names for some of the 
foods. The Bartholomew’s Gobble, 
for example, is a sandwich of roasted 
turkey with herb stuffing, greens, 
tomato, and cranberry mayo. It’s what 
I wanted, but – darn! – they were out 
of the herb stuffing. A second-place 
choice was tough. I was tempted by 
the Naked Granny salad just for the 
name; or the BKT that featured kale 
instead of lettuce in this classic combo 
with bacon and tomato; or the vegan 
Wrap With No Name (clever!) with 
quinoa, edamame, and more. I settled 
for a Spiced Eggplant wrap, made of 
roasted eggplant and chickpea salad 
with sweet pepper, raisins, onion, 

cilantro, greens, Punjabi sauce, and 
sprouts. It was delicious to the last 
bite. 
 The Marketplace’s desserts were 
very tempting, and they make all 
kinds of coffee drinks, including one 
called Shot in the Dark Red Eye, 
which would have had me awake for 
a lot longer than I wanted to be, I’m 
sure! I did get an iced coffee, which 
hit the spot, and I brought home a bar 
of Berkshire Bark “Kick’N Nuts” – 
dark and milk chocolate, spicy peanut 
brittle, cayenne pepper, chipotle chili, 
and roasted peanuts. That’s my kind 
of treat!

A great day in every way
A beautiful new destination for hiking 
and exploring; a picturesque town 
with lots of options for eating, drink-
ing, and selective shopping; a way to 
leave the massive worries of our lives 
in the time of COVID behind for a 
few hours. I haven’t told my friend 
who turned me on to Bartholomew’s 
Cobble that I was there … yet. I like 
to hike with people, and I like to hike 
on my own. I know he does, too. It’ll 
be twice as nice when we do go to-
gether. We can compare notes. Maybe 
we’ll stop at some other Sheffield 
landmarks – Berkshire Distillery, Big 
Elm Brewery, the Lime Kiln Wildlife 
Sanctuary (a Mass Audubon prop-
erty), the Blue Door Market & Café, 
antique shops. It’s all there. Happy 
trails! •

with some big tires 
to climb on, and 
a sand box, and a 
picnic table, and 
a tire swing. Even 
with the charm-
ing mini camp, I 
would think twice 
about taking on 
any of the Cobble’s 
wooded trails with 
young children. 
They’re fairly 
challenging and 
often steep. Even 
the climb to the 
scenic vista would 
probably be tough 
– though worth it – 
and certainly easier 
on the descent. Just 

Above, top to bottom: A gradual but fairly steep ascent leads to a 
scenic vista from the top of Hurlburt’s Hill. The peak is actually in 
Connecticut, but it looks out over Massachusetts and, on a clear 
day, you can see all the way to Vermont. This is the spiced egg-
plant wrap at Marketplace Sheffield Cafe, which I washed down 
with Harney’s Green Tea with Coconut. Delicious!!
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PROJECT MANAGEMENT
DESIGN / BUILD SERVICES
EXCAVATION & LANDSCAPING
POOLS & PONDS
LAND CLEARING
WOODLAND ENHANCEMENT
TREE PLANTING

914 489 9185
www.4silosllc.com
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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

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

860 435 2272   |   oldfarmnursery@aol.com   |   oldfarmnursery.com   |   158 Lime Rock Road   |   Lakeville, CT

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

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

www.snyderprinter.com

MANGO LASSI
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causes

By Griffin Cooper
griffin@mainstreetmag.com

There are millions who live without 
a voice in our world and tragically, 
millions more who will never hear 
that silence. Such was the case for 
celebrated international photographer 
Lee Cantelon of Northfield, CT, when 
the sobering reality of the nature of 
human trafficking first struck him 
after an afternoon spent with author 
Susan Minot in 2017 who read from 
her novel Thirty Girls. The novel was 
a fictional portrayal of the Lord’s 
Resistance Army in Uganda and their 
kidnapping of 139 schoolgirls. “Un-
fortunately, there are many places in 
the world where victims, because they 
are poor and thus more vulnerable, 
are simply not documented,” says Lee. 
There is perhaps no more prevalent 
example of this tragic paradox than in 
the northern states of Nigeria where 
political corruption and religious dis-
sidence has fostered the kidnapping 
and displacement of some thousands 
of Nigerian women and girls. For the 
better part of a decade, the blight of 
horrific violence in the African na-
tion has been led by Boko Haram, a 
jihadist terrorist organization based in 
northeastern Nigeria, and also remains 
active in Chad, Niger, and Northern 
Cameroon. Since the insurgency 
began around 2009, Boko Haram has 
killed tens of thousands and displaced 
2.3 million from their homes and was, 
at one time, considered the world’s 
deadliest terror group according to the 
Global Terrorism Index. Even today, 
factions of the insurgency group 
continue to carry out attacks against 
civilians in Gombe, Kaduna, Bauchi, 
and Kano. 

A call to action
Cantelon’s desire to document the 
victims of internal displacement trans-
formed into a humanitarian calling in 
February of 2018 when Leah Sharibu, 
along with more than 100 other girls, 
were kidnapped by the terrorist group 
from their boarding school in Dapchi, 
the Government Girls’ Science and 
Technical College located in Bulabu-

lin. Leah, who was only fourteen at 
the time of her capture, is the only 
remaining Dapchi schoolgirl still cur-
rently being held hostage reportedly 
because she has refused to convert to 
Islam. “Six weeks after Leah’s kidnap-
ping, I traveled to an undisclosed 
safe house in the North to document 
her story and photograph and record 
her parent’s stories and appeals,” 
recalls Lee. “In October of 2019, I 
was able to host Rebecca Sharibu, 
Leah’s mother, when she came to the 
United States to speak on behalf of 
her daughter and the countless girl 
hostages in Washington, DC, and at 
the UN in New York.”
 Despite Mr. Cantelon’s newfound 
mission to capture the faces of those 
whose pleas for help have fallen on 
deaf ears in the West, this was not 
his first time documenting human 
tragedy on the African continent. 
One of Lee’s very first professional 
assignments as a photographer was 
also one of the most infamous human 
genocides to reach Western audiences 
when he was sent to Rwanda in 1994 
to document the Rwandan genocide. 
“When I returned to the States, I felt 
an awakening urge to tell more stories 
of human struggle and resilience that 
we in the West are not familiar with,” 
says Lee. In the intervening years, 
because of the rise of Boko Haram’s 
violent influence on the Nigerian 
government, several international hu-
man rights organizations have placed 
the country on watch lists denoting 
the aiding and abetting of terrorist 
groups. A fact that has since placed 
economic pressure on the Nigerian 
political mechanism, but has done 
little to assuage the vulnerability of 
the women and girls who remain 
potential victims of trafficking. 
 “In Nigeria, when it comes to 
Boko Haram and women, there’s an 
even greater stigma attached to the 
crimes they perpetuate,” Lee says. 
“Mostly because many villages be-
come legitimately worried that wom-
en have been turned after they have 

been kidnapped, 
held hostage, and 
then released by 
the group – that is 
how so many have 
become displaced 
refugees.” Can-
telon has been 
back to Nigeria 
six times since his 
first visit two years 
ago and continues 
to campaign on 
behalf of what he 
feels are the two 
major weapons in 
the fight against 
human traffick-

Capturing silent faces

power to advocate for at least one per-
son and it’s amazing to see the courage 
and resilience of those willing to help 
because it’s critically important to 
keep these refugees present when they 
have no advocacy.”
 At a time when the concept of hu-
man trafficking continues to remain 
a mysteriously taboo topic in the 
West, and during a year fraught with 
adversity, it is perhaps most important 
in the present to not let these atroci-
ties continue to dull our collective 
senses. “The fact that human traffick-
ing is a $150 billion dollar industry 
should shock all of us,” says Lee who 
still talks with Gloria Samdi Puldu, 
the founder and director of the Leah 
Sharibu Foundation, once a week. 
“I know there are certain things that 
we would rather not discuss, but we 
should at least ask ourselves who 
benefits from such an industry? 
Take a moment and consider what 
you can do because by passively not 
doing anything, you’re engaged in the 
problem.” •

 “Earth Wisdom: Sacred Search” will 
feature a free artist talk with Lee Cantelon 
from 3–5pm on September 12 and the 
exhibit will run through November 15. 
 Face masks and registration will be re-
quired to view the exhibit. For exhibit dates 
and hours, call Wisdom House at (860)567-
3163, or visit www.wisdomhouse.org.

ing: attention and advocacy. “Despite 
the widespread efforts of human rights 
watch organizations in the region, no 
one really has a solid figure for those 
that have been displaced and there can 
be as many as a 7,000 person swing in 
the statistics, that indicates a lack of 
documentation,” says Lee. “They just 
don’t count and someone has to tell 
their story.” 

A place for them
Cantelon will have the opportunity 
to share his story as well as those of 
the women he’s photographed with 
the people of our area this coming 
September. The Wisdom House 
Spiritual Retreat and Conference 
Center in Litchfield, CT, will host Mr. 
Cantelon’s latest exhibit titled Earth 
Wisdom: Sacred Search from Septem-
ber 12 through November 15. Lee 
professes the exhibit will be focused 
around understanding the meaning 
of being ‘internally displaced’ while 
people search for security and peace 
in both their external and internal 
worlds, both here in the West and the 
far reaches of the world. “The focus 
for the Wisdom House exhibit is to 
show and tell the stories of women 
and girls who have transitioned out 
of captivity and the amazing group of 
people who have created safe havens 
for them,” he says. “Everyone has the 
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Come to Millerton, 
NY – we have it all! 
By shopping locally you 
support not only the 
local economy but spe-
cifically 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 communi-
ties that we live in and 
that we call home. All 
of Millerton’s businesses 
welcome you!

Photos by 
Olivia Valentine

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

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

Fall in love with Millerton
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By CB Wismar
info@mainstreetmag.com

A week on, the vacuum still picks 
up the occasional wiry hair. It 
would seem that the dining room 
rug has been crisscrossed 20 times, 
and yet the mementos of our night-
time guest persist. But, in fairness, 
back to the beginning.
 For those of us who have chosen 
to live in the country, whether it’s 
a weekend and summer getaway or 
year round, proximity to wildlife 
seems to be part of the charm. We’ll 
often overhear snippets of conversa-
tions spiced with “our deer…” or 
“our bobcat…” as we patrol the 
aisles of the local market. They’re 
not really “ours,” but there’s a 
certain satisfaction in seeing a bit of 
wildlife through the front windows 
and more than one amateur pho-
tographer has shared online posts 
featuring their bear and their bird 
feeder.

When the outside came in…
We were solidly in that camp – 
finding time in conversations to 
regale our audience with the latest 
update. The bear in the apple 
tree across the road. Yes, “in,” not 
simply “at.” The bear scratching its 
back on the utility pole near the 
road. The bear strolling down the 
driveway, migrating from the back 

bears

A cautionary tale
woods to the brook.  
 It was only when the outside 
came in … when the distant pho-
tography model managed to ransack 
the kitchen while we slept that the 
laughter quickly faded.

Bears seem to be everywhere
Dumpsters behind restaurants 
and markets are easy targets as 
are garbage cans left outside. The 
unpleasant task of grabbing a shovel 
and cleaning up after a late night 
snack-attack is familiar to many. 
When the discovery of the mess is 
made on entering your kitchen at 
7am, ready to brew up the morning 
pot and turn on the news, it’s quite 
a different story.
 So, “our” bear came to visit. With 
apparent ease, it tore off the screen 
on the one window we had inad-
vertently left open for the night, 
crawled in, moved from dining 
room to kitchen, upset the trash can 
and rifled its contents, then moved 
to the cabinet with the cookies, 
crackers, sugar, flour, bags of potato 
chips, bottles of olive oil, unopened 
jars of salsa and artichoke hearts …  
You get the picture.
 Apparently satisfied that the meal 
was sufficient, the bear ambled back 
into the dining room and out the 

same window, leaving hair on the 
floor, around the window, and on 
the outside deck. All of this was 
accomplished while we slept, ceiling 
fan humming through the warm 
night, some 45 feet away.  

Back again and a swift 
response
We will admit that, especially in a 
time of pandemic, restrictions, shut 
downs, and general disarray, we did 
not expect to get a quick response 
from the people of DEEP (we live 
in Connecticut). When we sensed, 
and saw that our uninvited guest 
had returned the following evening 
and was contemplating another 
attempt at entry, we yelled, banged 
a cooking pot, and generally made 
a ruckus to chase it off, then went 
immediately to the computer to 
search the DEEP website, fill out 
an incident report, and go to sleep 
keeping one ear and one eye open, 
metal lawn furniture piled against 
the windows overlooking the deck.

Continued on next page …

Above: “Our” bear. 
Below, left: Hav-
ing a good back 
scratch. 
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 We were shocked and amazed 
when at 8am the following morn-
ing, the phone rang and one of 
Connecticut’s biologists calmly 
reviewed the story and assured us 
that a bear trap would be appearing 
in a few hours. It did and the gap-
ing trap was set, replete with its day 
old donut bait offering an invitation 
to the bear.  
 We waited. But, not for long. 
Apparently bears really like day-old 
donuts.

Glazed or powdered sugar?
In the morning, the trap door 
had been triggered and, within 
the huge metal tube, the lump of 
a bear was snoozing. A call to the 
hotline was all that it took to have 
a team of three specialists appear 
and begin what would become a 
five hour process of anaesthetizing 
the bear, pulling it out of the trap, 
measuring it, taking hair and dental 
samples, tagging its ear, dragging it 
to a nearby tree to hoist it with an 
industrial scale to weigh it (481.5 
pounds!!!), then get it back into the 
trap to finish out its slumber.
 For what seemed like an eternity, 
we sat, talked, sipped lemonade, 
learned from the biologist about the 

finer details of being a bear, waved 
at passersby who “rubber necked” at 
the festivities, then finally saw our 
guest stirring.
 What happened next seemed sur-
real. Once it was determined that 
the bear had control of all four legs, 
the “hazing” began. The thinking is 
that if a bear has a truly unpleasant 
experience, it will avoid the location 
… in this case, our house.  
 It was loud and harsh from 30 
yards away. Inside the trap, it must 
have seemed like the end of the 
world. Five minutes of racket and 
mayhem, banging and yelling and it 
was time to go.

The release
With all in attendance standing at 
a safe distance, the trap was opened 
for the final time and with shouts, 
air horns, and beanbags, the in-
truder took to the woods. Gone.  
 The team went in hot pursuit, 
following the still disoriented bear 
through the nearby woods, safely 
across the road, and into the marsh 
area nearby. “He’s likely going to 
find a comfortable spot to lie down 
and sleep that off,” offered Paul 
Rego, the compassionate biologist 
who led the team.  

And, so it goes
The ensuing nights have been quite 
tame. The weather has turned cool-
er, so the fan is no longer humming 
through the night in the bedroom. 
There are crows, blue jays, deer, and 
a rabbit that have been attracted 
to the apple tree … but no bear. Is 
he gone? We can’t offer a definitive 
answer, but he’s not here. A bear 
can range up to 30 square miles, so 
there are plenty of hills and valleys 
in the Litchfield Hills that may 
seem a bit more hospitable.
 You can be assured that all of the 
windows are down and secured each 
night when we make the final stroll 
through the house. We are wildlife 
lovers, but not wildlife fools.
 Now, if you’ll excuse us, we’ll get 
the vacuum cleaner out again and 
make another pass at the rug. We’re 
certain we found another three inch 
black hair hiding in a corner. •

bears

Above, top to 
bottom: Measur-
ing, hair and teeth 
extraction. The 
weight in. Dead 
weight lift. Left, 
top to bottom: 
The trap. “Our” 
bear weighed in at 
481.5 lbs – he’s no 
slouch!
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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!"

Taylor Oil & Taylor Propane will install, maintain and service your water purification and 
water softener system to ensure that your family has the purest drinking water. 

TAYLOR oil
HEAT TAYLOR

P R O P A N E

IS YOUR 
DRINKING 
WATER 
SOFT & 
PURIFIED?
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518.789.3428 
www.gmframing.com

17 John Street • Millerton, NY 

GILDED MOON 
FRAMING 

FRAME A MOMENT TO 
LAST A LIFETIME

Call for an appointment

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

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

We share your passion.®

ELEVATE  Previously known as Integrity Wood-Ultrex® 
Collection

Strike the perfect balance of beauty and strength
The Marvin Elevate™ collection is an ideal blend of remarkable design and superior 
strength, bringing balance to your style and performance needs. Patented fiberglass 
exteriors stand up to all elements, outperforming and outlasting vinyl, roll-form 
aluminum and other fiberglass composites. Warm wood interiors add timeless beauty, 
while resilient, long-lasting fiberglass stays strong in even the toughest conditions. 

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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marketing

By Thorunn Kristjansdottir
info@mainstreetmag.com

We, as human beings, are ever-chang-
ing – always adapting and pivoting 
to what life throws our way. We then 
change based on our personal needs, 
desires, and circumstances. Call it hu-
man nature. That same principle can 
be true for a business. 
 Businesses grow, just like we do. 
The goals and benchmarks of a busi-
ness change, and businesses often have 
to pivot as a result of local or global 
(or somewhere in between) impacts. 
We’re living in such a time right 
now. The Coronavirus pandemic has 
changed just about every aspect of our 
personal lives, and it has also changed 
the ways that just about every business 
functions. It has forced most business-
es to reevaluate the large and small 
aspects within. Everything has been 
brought into question. But this might 
not be a bad thing.

Silver linings
There are always opportunities – it’s 
just a matter of recognizing them and 
sometimes redirecting your thoughts 
to see things a little differently, while 
rolling with the punches. Call them 
silver linings, or just good business 
sense, but where there’s a will there’s 
a way. Yes, yes, lots of positivity going 
on here, and that’s all well and good, 
but how can this positive thinking 
impact you and your business during 
this crazy time? It’s simple: commu-
nication and marketing are the key. 
They will help keep your business 
relevant and hopefully help to grow it 
during a time like this.
 Most of our local (and national) 
businesses had to literally close their 
doors in March (like you know) – so 
as a business owner/operator, what do 
you do to sell your products/services 

Communication and 
marketing in business

when your doors are closed? What do 
you do to stay relevant? To stay open? 
This is where communication is the 
key! Communication plays the major 
role in marketing, and it is all about 
staying connected with your custom-
ers, potential customers, and audi-
ence.

Using media to your advantage
We’ve had traditional media outlets 
for most of our lifetimes and they are 
used to get the “news” out about one’s 
business: print ads, TV and radio 
commercials, billboards and the like. 
But around the turn of the last centu-
ry dramatic changes occurred in terms 
of marketing, media, and connectivity 
that has forever impacted all aspects of 
our personal and business lives. 
 The internet connected us to the 
furthest corners of the world, and we 
now had information at our finger 
tips. Since then we’ve gotten even 
more connected, and now we don’t 
necessarily need the more traditional 
forms of media as much to stay con-
nected with our audience. Now we 
can stay connected more personally, 
directly, and on our own terms with 
social media (Facebook, Twitter, 
Instagram), as well as blogging and 
vlogging, e-newsletters, websites, 
YouTube, and third party services like 
Etsy. We can now control our narra-
tive almost exclusively.
 What does this all mean for a 
business and its connection to its 
customer-base? It means as much or 
as little as you want it to mean – the 
work and involvement is up to you. I 
understand that it can seem daunting 
to keep up with all of these technolo-
gies and platforms, and well heck! 
That is why some people have built 
their entire careers on just doing social 
media. That’s right, they spend their 
entire working day communicating 

and marketing using these platforms – 
that’s their job. But as many business-
es know, you don’t have to spend all 
day online to be successful at market-
ing. There are ways to stay connected 
that are effective and not necessarily 
all-consuming. You have to run your 
business and work too after all!

Communication is key
During crazy times like the ones that 
we are in, these various platforms 
as well as the traditional forms of 
media can be your tools to commu-
nicate with your audience, with your 
customers and with future customers 
that you want to reach. For example, 
many of our retail stores and food 
service businesses had to close their 
doors for weeks on end earlier this 
year. But that didn’t mean that they 
were closed! They were offering de-
liveries and/or curbside pick-up. But 
without your customers knowing that 
you offer that service, how could they 
continue to support you and purchase 
your products/services? That’s where 
communication is key. Remember: 
out of sight, out of mind!
 Putting a notice on your website 
about your change in offerings, mak-
ing an announcement on your social 
media and continuously reminding 
your audience about your offerings, as 
well as making changes to your print 
ad in the local newspapers and maga-
zines – these are some of the ways 
which many businesses helped them-
selves continue to stay in business 
and to stay relevant in these past few 
months. And you know what? There 
are even those who have actually 
grown their business during this time, 
because they recognized opportunities 
and were able to communicate their 
message/offering with their audience. 
 September is now rolling around, 
and businesses are entering into a new 

quarter. This is one of the best times 
of year to make some big moves in 
business because traditionally as soon 
as school starts and the kids go back, 
people become more focused and “get 
back to work” since summer is over. 
Folks are also preparing for the colder 
months and the holiday season. 
 For these reasons, as a business 
owner/operator, this would be a good 
time to take a little time and really 
look at your business – but look at it 
a little differently – look at it analyti-
cally. Yes, these are uncertain times be-
tween the pandemic and the upcom-
ing election. But ask yourself: how 
can I help my business, how can my 
business stay relevant, and how can it 
grow? Communication is going to be 
the key component in the answers to 
all of these questions. 
 I’ll leave you with this final 
thought: you know the term “think 
outside the box”? When you’re asking 
yourself the questions above, try to 
think outside the box in terms of your 
answers. Look at the problem(s) and 
solution(s) a little sideways instead of 
straight on. You might be surprised 
at the solutions and possibilities that 
you come up with! Look at this time 
as an opportunity to make changes 
that you’ve wanted to make, or to 
make the changes that are now neces-
sary. There’s no change like apparent 
change. And remember to communi-
cate with your audience so that they 
are involved and know what is going 
on with you and your services/prod-
ucts. If you do that, you’re off to a 
great start. •

In addition to being the owner/publisher/designer 
of this magazine, Thorunn is also a designer and 
marketing expert and the owner of Thorunn 
Designs, LLC.



52  MAIN STREET MAGAZINE

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

Church Street

DELI & PIZZERIA
WW

Breakfast • Lunch • Dinner

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

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

Happy Thanksgiving!

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”

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

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!
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By CB Wismar
info@mainstreetmag.com

It was part of the summer chorus. 
“Why don’t you go outside and 
play?” Long, sometimes steamy days 
were not meant to be whiled away 
indoors, they were meant to be 
spent riding bikes, playing pick-
up ball games, running through 
sprinklers, and just hanging out. If 
we were lucky, as dusk appeared, 
there would be another voice in the 
chorus: “Let’s go to the drive-in.”  
 There, in between crudely 
animated promotions for the snack 
bar featuring dancing hot dogs 
and flouncing popcorn boxes, a 
clumsy speaker hanging inside of 
the driver’s side window and the 
temptation to walk up and down 
the rows of cars seeing just who was 
there, the screen would come alive 
with the latest Hollywood offering 
and we’d settle back to be transfixed 
until the double feature faded and 
we headed home.
 To take a line from Harry 
Chapin’s endearing song, 

 All my life’s a circle;
 But I can’t tell you why;
 Season’s spinning round again;
 The years keep rollin’ by.

 2020 has spun around to be-
come the summer of the drive-in. 
For those remaining permanent 
installations (Four Brothers Drive 
-In in Amenia, NY, has become an 
entertainment magnet as has the 
Greenville Drive-In in Greenville, 
NY) the season has been filled with 
encore screenings of contemporary 
classics. Mulan, Mama Mia!, Jaws, 
and Mary Poppins have returned to 
the big screen and have been joined, 
in this year of COVID-19 with of-
ferings that would normally not be 
considered “summer fare.”
 Performance spaces that had 
to curtail their summer schedule 
– theaters that have gone dark for 
2020 – have moved to the great 
outdoors.  Temporary drive-ins have 
appeared throughout the region, 
offering films, cabaret evenings, and 
even live theater from the secluded 
comfort of your car.  

Going cordless, daring boldly
With technology having advanced 
so that a corded, clunky speaker no 
longer needed to be hung on the 
car window, patrons can tune in a 
designated FM channel on their car 
radios, or select the same frequency 
on a portable radio brought along 
for the occasion. Those with a long 
memory may recall an ill-timed, late 
night exit from the drive-in while 
forgetting to remove the speaker 
… and experiencing the distress-
ing shattering of the driver’s side 
window. Those days are, thankfully, 
gone.
 Gone, also, are the days of 
35mm projectors grinding thou-
sands of feet of celluloid in front of 
brilliant arc-light bulbs. Projection 

backstage

Continued on next page …

Above: Boondocks Film Society presentation on the grounds of The Wassaic Proj-
ect. Image courtesy of Boondock Film Society.

video and a connected DVD player 
can send razor-sharp images to 
temporary screens placed in front of 
the assembled cars.  
 Parking lots have become 
theaters. Socially distanced park-
ing ensures that each car exists in 
its own “bubble” and save for the 
emergency scamper to the carefully 
cleaned facilities, the show goes on 
… in confinement. Imaginative uses 
of outdoor spaces have become the 
places to govern in social distance 
with careful compliance with state 
and local regulations in order to 
experience that much needed feel-
ing of elation when brilliant talent 
performs.  
 The shuttered Polish Com-
munity Club in Pittsfield, MA, sits 
on an abundant plot of ground. 
Proximate to the offices and theaters 
of Barrington Stage Company, it 
has become the “Summer of 2020” 
alternate production venue.
 Not far away, the Berkshire 
Theatre Group (BTG) has managed 
to create “Sunset Cinema” outside 
of Taconic Hills High School. 
Perhaps more importantly BTG has 
fashioned a tent theater and perfor-
mance stage in the Colonial Theatre 
parking lot where a full produc-
tion of Godspell will run through 

Culture – into the great outdoors

September 4. So important is the 
staging of this musical, that the New 
York Times covered the opening in a 
Sunday edition and sent a reviewer 
to give the production the credit it 
richly deserves.  
 No one can predict what “next 
season” will look like for any of 
the landmark production entities 
that exist in the area. Tanglewood, 
Jacob’s Pillow, Barrington Stage, 
Warner Theater, Sharon Playhouse, 
Ghent Playhouse, Music Moun-
tain, The Moviehouse, Rhinebeck 
Center for Performing Arts… the 
uncertainty and sincere hope for a 
resolved future are almost palpable. 
As Kate Maguire, executive direc-
tor and CEO of Berkshire Theatre 
Group sums it up, “As we look 
ahead, we will take each step, day 
by day as we move forward in this 
remarkable time.” 

Resilience, resolve and 
revenue
Maintaining an audience presence 
can be very, very difficult during 
times as uncertain and chaotic as 
these. As venues cancelled seasons, 

Image: istockphoto.
com contributor 
Tetiana Lazunova.
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the lifelines of support and loyalty 
were severely tested.  
 One organization that has estab-
lished its own “pop-up” presence 
throughout the region, the Boon-
docks Film Society managed to not 
only speak to the moment, but do 
some good, as well. By sponsoring 
a screening of Spike Lee’s gripping 
classic Do the Right Thing at Four 
Brothers in Amenia, Society found-
ers Jeff Palfini and Cindy Heslin 
were able to not only gather their 
loyal fan base for an engaging eve-
ning, but used their portion of the 
evening ticket revenue to support 
the Mid-Hudson NAACP efforts.
 Come September, The Equus 
Effect, the not-for-profit program 
that unites veterans, first respond-
ers and horses in deeply meaningful 
experiences will utilize Four Bothers 
Drive-In outdoor venue to stage 
their annual fundraising evening. 
September 12 will offer dinner and 
a movie featuring the film, BUCK. 
In the words of The Equus Effect 
founder, Jane Strong, “…we have 
found the perfect venue to hold our 
annual fundraising event.”

backstage

programs and offerings mentioned, 
please visit Berkshire Interna-
tional Film Festival at biffma.
org or Shakespeare & Company 
at Shakespeare.org. Barrington 
Stage Company programs can be 
found at barringtonstageco.org, 
while Berkshire Theatre Group is 
accessible at berkshiretheatregroup.
org. The full line-up of programs at 
Mahaiwe Performing Arts Center 
is at mahaiwe.org and The Sharon 
Playhouse exists at sharonplayhouse.
org. Finally Boondocks Film Society 
can be found at boondocksfilmso-
ciety.org and The Equus Effect has 
information about their upcom-
ing dinner and film fundraiser at 
theequuseffect.org.
 And, the future? Every institu-
tion listed looks forward to 2021 as 
a year when things might come full 
circle … when things can achieve 
a “new normal.” Inside? Outside? 
Stay tuned.
 Since every great performance 
deserves a curtain call, we offer a 
closing quote from Harry Chapin’s 
gentle lyric:

 It seems like I’ve been here before;
 I can’t remember when;
 But I have this funny feeling;
 That we’ll all be together again.
 No straight lines make up my life;
 And all my roads have bends;
 There’s no clear-cut beginnings;
 And so far no dead-ends. •

The festival lives on
Among the countless summer 
festivities that have been eliminated 
this year, the Berkshire International 
Film Festival, a towering celebration 
of new cinematic work from around 
the world, went dark.  
 Not so fast.
 Through the ingenuity and 
perseverance of festival director, 
Kelley Vickery, the eager support of 
Shakespeare & Company Artistic 
Director Allyn Burrows, Kelley 
managed to remain connected with 
the producers and distributors who 
were going to be a lively part of the 
suspended festival.
 “Allyn was eager to help when 
we suggested using the Shakespeare 
& Company parking lot in Lenox 
(MA) as an outdoor theater,” 
confirmed Vickery. “We started 
the festival series in July and have 
had many sold out weekends. The 
filmmakers have been terrific. We’re 
screening 40 of the films that would 
have been part of BIFF this year.”
 With the cancelation of the 
Tribeca Film Festival this year, the 
opening film, Jimmy Carter, Rock 
& Roll President did not have its 
premier. Over Labor Day week-
end, that will change, as BIFF/
Shakespeare & Co brings the highly 
regarded film to its outdoor cinema.  
The film’s producer, Chris Farrell, 
is a Berkshire resident and will be 

on hand to introduce the film and 
take questions from the auto-bound 
audience.

Outdoors and the end 
of summer
As Labor Day weekend signals 
the unofficial end of summer, the 
cultural offerings in the region 
will be many. Live theater on the 
outdoor stage in the parking lot of 
the Sharon Playhouse in Sharon, 
CT, will offer 13-year-old Joshua 
Turchin’s The Perfect Fit as a staged 
reading with music on September 
5. There is little doubt that the 52 
parking spots available will sell out 
rather quickly. 
 For more information about the 

Above, top to bottom: On stage at 
Berkshire Theatre Group’s presenta-
tion of “Godspell” in a tent placed in 
the parking lot of The Colonial Theatre, 
Pittsfield, MA. Image courtesy of BTG. 
The old-timey speakers at a drive-in. 
Photo: istockphoto.com contributor 
jetcityimage.
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(917) 715 0624  •  6050 Route 22 in Millerton, NY
dan@precisionautostorage.com  •  precisionautostorage.com

OFFERING:

PRECISION
AUTO STORAGE

• Automobile storage  • Motorcycle storage
• Collection management • Detailing services
• Paintless dent repair  • Ceramic coatings & more
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TRUST AND INVESTMENT SERVICES
�e Strength of Relationships

PHONE 845-677-4266   BANKOFMILLBROOK.COM   
 44 FRONT STREET, MILLBROOK, NY 12545
Investments through the Bank of Millbrook Trust and Investment Services are not FDIC insured, are not 
guaranteed by the Bank of Millbrook Trust and Investment Services, and are subject to investment risk, including 
possible loss of value.

Is your investment team 
working for you?
Feeling secure about your investments is a lot easier when you and your 
investment manager get the chance to know each other. Our Trust and 
Investments Services Department is based in the heart of Dutchess County, 
and we’re the only bank who can say that. That means you can meet with your 
investment manager in person, on your schedule, close to home. Given that 
we’re working for you, isn’t that how it should be?

Meredith Marsh Tiedemann
Certified Private Wealth Advisor®  
Senior Vice President and Trust Officer

Eliot Clarke
Vice President & Trust Officer

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

518-789-6004

“When it comes to quality antiquing
in a warm and welcoming environment 

all roads lead to the Millerton Antiques Center.”

Fodor Travel

More than 35 dealers.
Open 7 Days a Week.

518-789-6004

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

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

SalisburyArtisans.com

860-435-0344

518.789.0252
52 Main Street, Millerton  

52main.com

BAR  •  TAPAS
RESTAURANT

Dine in  •  Take out  •  Curbside pick-up
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business snapshot

City Hearts Digital
Full service creative and digital marketing agency helping small 
businesses reach their branding goals. cityheartsdigital.com

City Hearts Digital launched in 2015 with the intent of aiming to gear small busi-
nesses in the direction of more profitability by strengthening the core of their brand. 
With a background in the music industry, Millerton, NY’s Hillary Richmond enrolled 
in The New Schools for Public Engagement for a Master’s in Media Management in 
2016. City Hearts Digital believes the more resources they are able to provide to their 
clients, they are better set up for success. They drive their clients’ success through brand 
awareness – offering an array of services including social media marketing strategies, re-
branding, creative consulting, and graphic design. City Hearts Digital is led by a strong 
group of female entrepreneurs bent on creating exclusive, innovative, and original 
content. Though the relationship with their clients is their first and foremost priority, 
they say it is also rewarding to see growth in their prospective industry through their 
customized campaigns. A community of forward-thinking individuals who are able 
to connect and compare results has been created on City Heart’s website. City Hearts 
Digital is excited to serve the community and remains dedicated to client transparency 
in their quest for sustainability.

Kids Time
A clean, safe, healthy environment for kids just to be kids. 208 Route 
44, Millerton, NY. (518) 789-9643. kidstimeplay.com

Great Falls Brewing Company
Craft brewery specializing in New England beers. 75 Main Street, 
Canaan, CT. (860) 453-4076. greatfallsbrews.com

The Great Falls Brewing Company began as a life-long passion for beer and beer-
making. After teaching at the college level for 12 years, Great Falls Brewing managing 
partner Chris Tripler believed it was time to pursue a life of self-direction that included 
the possibility of being his own boss. “This was back in 2016 when the beer industry 
was growing so fast and breweries were popping up all over,” Chris recalls. “The time 
was just right and the rest, as they say, was history.” Today, the Great Falls Brewing 
Company is serving up beer and snacks on its deck seven days a week to the folks of 
Litchfield County and the surrounding areas in Berkshire County in MA and Dutchess 
and Columbia Counties in NY. “Before the virus hit we had an event space for private 
parties, and we are slowly returning to having the space available for folks,” says Chris. 
“We also provide beer as a wholesaler to package stores and restaurants.” The folks at 
Great Falls Brewing work hard to be a community-centric, community-forward com-
pany that maintains relationships with its customers, vendors, and most importantly, 
its craft beer fans. Last year, Great Falls Brewing Company donated over $20,000 to 
charities as part of that effort. “We’d like to have the brand available throughout the 
state of Connecticut and share all the love and work we’ve put into the product,” says 
Chris.

The Hotchkiss Library of Sharon
Sharon Connecticut’s free public library and literary gathering spot. 10 
Upper Main St., Sharon, CT. (860) 364-5041. hotchkisslibrary.org

Endowed and built in 1893 by Maria Bissell Hotchkiss of Tory Hill in Salisbury, CT, 
in memory of her husband Benjamin Berkeley Hotchkiss, The Hotchkiss Library of 
Sharon provides the community with traditional library materials such as books, audio-
books, DVDs, and periodicals, as well as downloadable audiobooks, eBooks, films 
and free WiFi and public computers. The library hosts a full calendar of programs on 
a wide variety of topics. For example, there are poetry nights and knitting circles and 
book groups for grown-ups. There are science experiments, story times, crafts, projects, 
and creative challenges for kids. Over the years, the library has evolved into a real 
community center for Sharon and this year, programming has transitioned to virtual 
formats. The library staff says they will continue to offer new and innovative program-
ming and, while they will always offer traditional books, will continue to expand their 
electronic resources while using the latest technology. Staying socially distant, they are 
providing make-and-take craft bags for kids to do at home as well as creating virtual 
explorations of artists via their Facebook and Youtube platforms. The Hotchkiss Li-
brary of Sharon remains committed to being there for families in the fall as they tackle 
the school year, whatever it may look like, technical assistance with distance learning, 
homeschooling tools for parents, and much needed virtual story times so kids can 
explore ideas independently and socialize with friends from afar. 

Perhaps fittingly, Kenneth Thompson, owner of what is now Kids Time in Millerton, 
NY, purchased the space 16 years ago with his best friend from kindergarten. The 
building was initially meant to be a mechanic shop until, during one fated town board 
meeting for Mr. Thompson’s site plan he overheard a gentleman say that the building 
was the only building zoned for children’s entertainment. Today, Kids Time is the area’s 
only indoor play place. Ken explains, “I often find myself asking folks why they drove 
from such great distances to come to Kids Time and the first thing they always say 
is because my place is so clean.” He says, “having a six year old approach me and tell 
me that this place ‘rules’ is why I started this venture in the beginning.” Ken says he’s 
hosted children of many ages and creeds over the years and the parents have told him 
that Kids Time has effectively changed their children’s lives. “I hope to pass the torch 
someday and let someone else run this wonderful business,” says Ken. “It’s been the 
most gratifying job I’ve ever had in my life.” Kids Time has recently started a nursery 
school and is hosting two, three-hour shifts from 8am-11am and 1pm-4pm. Folks 
looking for a clean, safe, healthy environment for kids just to be kids are encouraged to 
call anytime to schedule an appointment or a tour of Kids Time.



58  MAIN STREET MAGAZINE

Online interviews are here to stay, acing them is within your control. Here are 
some tips to help you make your next online interview count. 

Make sure your tech is up to the challenge. Conduct your interview from a loca-
tion where your connectivity won’t fail you. You’ve worked hard to get to this 
point. You don’t want your WiFi conking out now!

Captain Underpants to the rescue. Look the part from the waist up for that Zoom 
call. Dress for the job you want five years from now. Choose clothes that are 
professional and won’t distract from YOU! From the waist down, pick out your 
power underwear or pajamas. Superman and Wonder Woman won’t fail you!

Create your background and super sleuth your interviewer. Curate your screen 
background. Interviewers conduct face-to-face interviews on their turf. Now the 
playing field is equaled. What do you want them to know about you? What 
have you found out about your interviewer that you can use to your advantage? 
Make the power of suggestion and unconscious bias work for you and plant sub-
liminal impressions. Research your interviewer on Linked In and social media. 
Find common ground and demonstrate it through what the interviewer can see in 
your background. 

The Write Stuff. Send a follow-up thank-you note. In this age of endless email, 
an interviewer will remember the person who sent them a handwritten letter on 
tasteful, professional stationery. Even your stamp choice is an opportunity to say 
something about you. Sloppy handwriting? Type and print your thank-you note. 

Practice makes perfect. Practice with someone you trust. Ask for honest feed-
back. Anticipate possible questions and answer them. Research the organization 
and write down your questions about it. Smile. Project capability, 
curiosity, and positivity in your body language and posture. 
And be yourself. You got this!

What’s on the line with online interviews

Mary B. O’Neill, Ph.D.
mary@mbopraxis.com 
860 318 5140 

monthly advice columns

College students are going back to school both local and afar … what 
are the inherent liabilities that you should look out for? The first issue 
is what happens to your children’s belongings when they are away at 
school in a dorm or in an apartment setting? All parents’ homeowners’ 
policies will afford coverage for both liability and property coverage 
in a temporary dorm setting, yet caution should be taken should they 
have expensive computer or sports equipment that could be stolen. 
Most homeowners’ policies will pay actual cash value or depreciate at 
the time of loss, or settle a loss on a named peril basis. Both of these 
scenarios can cause reductions in potential settlements, or worse yet, no 
coverage being afforded. To ensure proper coverage ask your agent to 
put these “special” items on a floater policy, which can be endorsed to 
the base homeowners’ policy. If the child is taking a year-to-year lease 
on an apartment and staying year around, it may be advisable to take 
out a separate tenant homeowners’ policy since some carriers may not 
consider the year-to-year lease a “temporary residence,” and nullify any 
potential claim. Health insurance can be an even bigger issue if your 
child is going to a different state for their higher education. Your cur-
rent health carrier networks may not work in these new locales, leaving 
large bills should medical advice be needed. Most universities have plans 
available at a reasonable cost, or your current carrier 
may have an “out of area” network that might suffice. 
In either of these cases, it pays to have a conver-
sation with your agent before a problem arises. 
So call your agent or representative today!

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

INSURING YOUR WORLD

Kneller Insurance
Agency
 

Kneller Insurance 
Agency

 

 Fleas and ticks need to be treated year round, especially in the 
warmer months when these parasitic insects and arthropods are 
most active. Oral medications, flea collars, or topical spot treat-
ments are more traditional remedies and are generally reliable. A 
more organic route might be to add brewer’s yeast to your pet’s 
food, the yeast possesses a garlic flavor that fleas as well as most 
other insects tend to steer away from. Clove and peppermint oils 
can also act as deterrents because of their smells. 
 Fleas tend to travel more on cats than they do dogs, so make 
sure everyone in the house is treated. If an outbreak happens, 
make sure all cloth surfaces are cleaned: beds, rugs, couches, 
etc. Flea shampoos help with killing an active outbreak of fleas on 
your pet, but as they are not preventative measures, pets should 
still be treated to kill eggs and larvae. If a tick is found, make sure 
the head is pulled fully out and observe the bite site; you can even 
show a vet the tick to make sure it doesn’t carry Lyme. When going 
on hikes bring a lint roller with you and use the tool on your pant-
legs and car seat to catch any loose ticks.
  ALWAYS check animals for ticks after hikes. Fleas tend to hang 
out on the back end of an animal so if you sift through their fur you 
should be able to see any, use a flea comb to comb out any eggs. 
    – article by Hayley Boyles

450 Fairview Ave, Hudson, NY • (518) 828-2963 • www.petsmart.com

PROTECTING YOUR PETS FROM FLEAS AND TICKS

COVID-19 has impacted every business in some way. Prior to the pandemic, having 
a website or social media page was standard practice, but for many businesses, not 
necessarily a priority. Websites were rarely updated and posts on social media were 
few and far between. Today, in this new environment, a business’s website and social 
media pages have become the major form of communication with current and future 
customers. Hours of operation, delivery options, and inventory are important for let-
ting visitors know that your business is still open and what health precautions have 
been made to accommodate COVID-19 requirements.

It will most likely be months before business returns to normal, so your website will 
continue to be an important source for finding new customers. Having a website 
properly written for Search Engine Optimization will help visitors find your site. If 
you sell products or goods from a physical store, your website should have an e-
commerce solution as well. The ability to sell products outside your immediate area 
can be an important new source of revenue which can make the difference in getting 
past these unique circumstances. Having an active social media page will also keep 
your customers informed while promoting your new online store. Posting every day or 
every other day should be the goal. Regular posting will let people know you are still 
around and doing business. 

By improving your website and social media presence now, you increase the odds 
of surviving these difficult times and when the economy finally gets back to normal, 
you will have a stronger website and social media presence,which will help to lead to 
long term success.

518 821 6171  |  tangentwpservices.com
jvillanova@tangentwpservices.com

THE IMPORTANCE OF AN ONLINE PRESENCE

PRAX S
engagement

Logo: Futura light & bold oblique
Red: 15 - 100 - 90 -10 CMYK
Grey: 0 - 0 - 0 -30 CMYK
Black: 100% black 

where strategy meets humanity
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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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Your mobile banking app will simplify routine 
banking tasks and give you the freedom to  

do your banking when you’re ready.

grandpa more

time

New York
845.877.9850

Connecticut
860.435.9801

Massachusetts
413.528.1201

salisburybank.com

1  Eligibility requirements apply. Must be a Salisbury Bank customer 18 years of age or older, with a Salisbury Bank account (Checking, Savings or Money Market), e-Banking, a mobile 
device and the Salisbury Bank Mobile App.

Message and Data charges from your mobile service provider may apply.

Learn more at:
app.salisburybank.info

New feature! Open 
additional checking & 
savings accounts right 

from the app.

Deposit checks right 
from your phone with 
Mobile e-Deposit.1

Use Card Controls to 
deactivate/reactivate  
your Debit Card and  

set limits and/or alerts.

Pay bills and schedule 
regular payments.


