
COMPLIMENTARY    |    FEBRUARY 2021

M A G A Z I N E

MAINstreet



2  MAIN STREET MAGAZINE

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.

Much Valentine’s Day love to 
our customers! As always, be 

safe and wear your mask. 

SERVICES:
Propane • Heating Oil • Diesel Fuel • Gasoline 

Kerosene • Heating Systems • Service 
Installations • 24 Hour Service

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

www.crownenergycorp.com
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LET’S SHOW MORE LOVE…

The month has arrived for all of you 
lovers out there: February is here! So 
break out the chocolate and the ro-
mantic dinner for two… or three or four 
if you have kids. The more the merrier?
	 For this shortest month of the year, 
we have decided to focus on family 
and our community. All of the articles 
in this issue somehow tie into that sub-
ject, and frankly, it’s hard not to! Just 
about everything in our region ties into 
our greater community and revolves 
around family in some fashion. This is-
sue has some fun and happiness, as well 
as some trials, tribulations, and sad-
ness. But even in the darkest of times, 
the best of humanity often shines and 
that is best highlighted in one story in 
particular. We hope that this Febru-
ary issue reminds you of the incredible 
community that you are a part of and 
all that it has to offer each one of us. 
	 As we sit here and tick in the first 
few days of 2021, we have already 
undergone a tremendous amount of 
changes. We now have a new Presi-
dent. Covid vaccines are more widely 
being given out in hopes that we can 
get control over this pandemic. A lot 
has changed for us in these last 12 
months, both good and bad. My hope is 
that with the rising sun and the longer 
days that are in our near future, that we 
retain the positives that have come out 
of this crisis that overtook our Earth 
this past year. And I also hope that we 
have learned valuable lessons from this 
past year that we’ll take with us going 
forward. And of course we are all hop-
ing for a return to some form of previ-
ous normalcy with increasing numbers 
of vaccines being distributed. So with 
all of those hopes and dreams outlined 
in black and white here, don’t you think 
that focusing on family and community 
couldn’t be more fitting?
	 Perhaps we also take a look around 
and take in what we have all, collective-
ly, been through in the past 12 months. 
And perhaps, the most valuable lesson 
we take from it is to show our unity and 
humanity. Some of our neighbors could 
use a helping hand, or at least a check-
in, while some would just appreciate a 
simple “hello” – the gestures don’t have 
to be large. But showing a little human-
ity and compassion can make all of the 
difference, for those that we give it to 
as well as to you too for giving/show-
ing it. 
	 So perhaps we can all push our-
selves to make 2021 about compassion, 
understanding, and a little bit more 
love. You can never give (or receive for 
that matter) enough love, so what can 
it hurt? So dear reader, I am sending 
my love to you, happy February, and 
thank you for reading. 

		  – Thorunn Kristjansdottir
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artist profile

There is a term used freely in analyz-
ing novels, screenplays, even 30 sec-
ond commercials for use on television. 
“Story arc.” It’s really shorthand for 
the always critical questions of “How 
does the story start, what happens and 
how does it end?”
	 Patty Ewald has not come to the 
end of her story arc, but the adven-
tures, so far, have been the stuff of a 
decent screenplay or a “can’t put it 
down” novel.
	 Born and reared in Atlanta, GA, 
Patty Ewald – or Peregrine Potter 
as she continues to use her nom de 
plume – was born to an industrialist 
who had served in World War II and 
come home to make his fortune and 
his wife, a theatrical performer. From 
childhood, Patty could draw on the 
logic of how business works and a 
complete appreciation of the arts.
	 School behind her, she ended up 
married, in the city of Worcester, 
MA, looking for not just any job, 
but something that would engage, 
challenge, and satisfy her incredible 
curiosity.

Arts in the city
These were the days of government 
funding for social projects, the focus 
on strengthening neighborhoods by 
providing programs and motivation 
for residents – especially children 
– to learn and grow. Patty joined 
the city government to work in the 
Model Cities program and turned to 
cultivating the arts in the community. 
Working with the schools, the “Dis-
covery Program” was launched and 
supplemented by a large-scale summer 

arts series “Summer’s World,” which 
brought concerts and performances to 
Worcester in celebration of the diver-
sity of its population and in celebra-
tion of the heritage of each group that 
made up the city’s population.
	 And, if you look at a story arc, 
the first half is all about the climb. 
How does one build on creating and 
managing fresh, exciting programs for 
a medium-sized city? One gets a call 
from the mayor of a big city with the 
invitation to come and visit.
	 Patty’s tenure on Mayor Kevin 
White’s staff in the City of Boston did 
not last long, but not for lack of chal-
lenge. It was just that, when things 
were beginning to come together 
in the Neighborhood Improvement 
Team within the office of the Con-
sumer’s Commission, the phone rang, 
again, and Patty answered the siren 
call of a national stage.
	 Armed with certification in Arts 
Administration from Harvard Busi-
ness School, she joined the national 
headquarters of the AFL-CIO in 
Washington, DC, and dove into the 
task of evaluating labor economics 
with a concentration in the various 
arts organizations that were gaining 
importance. Modeled on the Me-
dieval “Guild” system, unions that 
represented screen actors, directors, 
writers, and musicians were supported 
by unions that represented theatri-
cal stage employees and stage actors. 
It seemed that Patty’s experience in 
government, community organiza-
tion, and arts management had all 
come together as she worked on the 
inside and gathered a list of friends 
and acquaintances that would make a 
syndicated gossip columnist jealous.
	 On the one hand, Patty Ewald was 
quite comfortable with the representa-
tives of the vast pools of talent that 

were part of the American cultural 
tapestry. At the same time, she was 
becoming quite familiar with the 
intricate workings of the Federal Gov-
ernment. She was, after all, billeted 
in Washington, DC, within sight of 
the Capital. When the Labor Depart-
ment wanted verification, support, 
insight, information, and representa-
tion, it turned to the AFL-CIO, and 
whenever the arts were involved, they 
turned to Patty Ewald. She became 
a regular in congressional inquiries 
and journeyed, on behalf of the State 
Department to Geneva, Switzerland 
to United Nations Headquarters for 
the Creative Community Outreach 
Initiative where she met, among other 
international leaders, Nobel Laureate 
Lech Walesa, founder of Solidarity.

“Newman here…”
Despite the international intrigue and 
the often “heady” feeling of being near 
the seat of power, Patty Ewald’s story 
arc continued to evolve. The phone 
rang, again. This time, it was Paul 
Newman on the other end of the call. 
“Can you come to New York?”
	 The Actors Studio is a legendary 
place … an almost sacred organization 
created by actors for actors, writers 
and directors. It is a closed com-
munity that charges no membership 
dues. Entrance into the famed group 
is attainable by audition, only, and 
highly coveted for the experiences that 
membership offers.  
	 Among the theater and film leg-
ends who have been an active part of 
The Actors Studio are not only New-
man, but Ellen Burstyn, Al Pacino, 
Marlon Brando, Jane Fonda, Robert 
De Niro, James Dean, Julie Harris, 
Norman Mailer, Jack Nicholson, Sally 
Field, Sidney Poitier… The list seems 
endless.

And, the story continues
ARTIST PROFILE:       PATTY EWALD

By CB Wismar
info@mainstreetmag.com
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artist profile

	 It was the time after Lee Strasberg, 
the driving force behind The Actors 
Studio, had died. There was a great 
hole at the top of the organization, 
and without strong leadership, the 
iconic building in the Theatre District 
would soon fall into disrepair and lack 
of use.
	 Creatives. Union leadership. Arts 
funding. Organizational skills. Leak-
ing roof. Artistic egos. Common sense 
management. That was not the job 
description, but it might as well have 
been. Invited to Ellen Burstyn’s home 
in suburban New York City and sur-
rounded by giants of the acting and 
writing world, Patty agreed to a three 
month consultancy “to see what we 
could fix.”
	 And, with that, the momentum on 
the journey across Patty Ewald’s story 
arc increased to light speed. If DC 
was where government power resided, 
New York City is where creative pow-
er resided, and Patty was immersed in 
it from day one.

The next chapter
High profile positions demand high 
energy investments to say nothing of 
killer hours, tugs from every direc-
tion and the sense of exhaustion that 
begins in the chest and radiates out 
to every finger and toe. Patty needed 
a change, and it was time for another 
re-invention.  
	 There had been a great deal of 
writing in her life. Reports, speeches, 
great applications, annual reports, 
thousands of letters, the occasional 
poem which nourished a habit she 
had begun as a child. But writing for 
communication is a very different 
discipline from writing for creative 
expression. Back to the “story arc,” 
creative communication needs to 
tell a story … a story that the reader 
can engage with, be intrigued by and 
drawn to as the pages turn. 
	 For most of life, we read because 
we must. The law. The recipe. The 
installation instructions. When we 
read for enjoyment, the writing must 
be compelling.
	 Patty Ewald’s new chapter began 

as she became determined to capture 
her diverse skills and focus them on 
writing – on telling a story that had 
substance, energy, and grace. At the 
core of the writing discipline is the 
capacity to build on life experiences, 
push limits of imagination, and for-
mulate ideas that live … on “the story 
arc.”
	 In her many travels in the creative 
and power circle of New York City, 
Patty had the chance to spend time 
with notable names – both in the 
dramatic arts, the broader artistic 
community … her friendship with 
artist Peter Max was one such con-
nection … and the circle of power 
brokers who operate at the very top of 
the world’s commerce.
	 Patty had met Gordon Hensley 
Barrows, a visionary in the global 
energy markets, and was in several 
conversations of his exploits, experi-
ences, and insights. “I knew that his 
story would be fascinating … but 
I also knew that he would never sit 
down and do his own memoir,” recalls 
Patty. And with that insight, a new 
door opened and a major challenge 
presented itself.
	 Patty Ewald convinced Barrows 
that she could be the one to memo-
rialize his story. The commitment 
spanned years, involved a complete 
immersion in the world of publishing, 
and consumed every hour of every 
day. She learned about the global 
energy markets, the ways of Western 
living, the preservation of landmarks, 
and the rarified air of corporate deci-
sion making at the very top. When 
finished, the multi-volume Sagebrush 
Dancing project had been all-consum-
ing, but immensely gratifying. Having 
learned every aspect of idea to finished 
volume, Patty became not only writer 
but publisher. Sagebrush Dancing was 
published by Peregrine Potter Press, 
and the circle was complete.
	 Long a resident of New York City, 
Patty Ewald has found Northwest-
ern Connecticut a welcome place to 
become immersed in the writer’s life. 
There are books in work, screenplays 
outlined, and potential memoir proj-

Above, top to bot-
tom: Patty Ewald 
with Paul Newman. 
Patty Ewald with 
Peter Max, Norman 
Mailer, and Robin 
Williams. Opposite 
page: The memoir 
that Ewald wrote 
entitled Sagebrush 
Dancing. All images 
courtesy of Patty 
Ewald.

ects on the horizon. From the vantage 
point of a hilltop home in Lime Rock, 
CT, Patty Ewald is intent on pursuing 
the next segment of her own “story 
arc.” And, the journey should be a 
most interesting one. In the words of 
celebrated Falls Village playwright, 
Lonnie Carter, “Patty Ewald’s breadth 
of imagination is boundless. Funny, 
smart, learned. A powerful talent.” •

	 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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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

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

RED 
TAG 
SALE
1/16–2/15

MILLERTON 
ANTIQUES CENTER

WE’LL MAKE SURE 
THAT YOUR CAR IS 

PREPARED FOR ANY 
WINTER ADVENTURE!

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

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

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

Berkshire
Roofing
RESIDENTIAL ROOFING SPECIALIST
Written estimates • Fully insured • Big crew, fast service!

860-480-6490  |  www.bgrco.net

“We like your smile 
when we’re done.”
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friendly faces

friendly faces: meet our neighbors, visitors and friends

After working in the fitness industry over the last decade, 
Spencer Hoffman, owner of the brand-new Hall of 
Fame Fitness in Millerton, NY, is as excited as ever. “As 
a professional bodybuilder, I have learned the kind of 
discipline and diligence that I would like to share with 
others,” Spencer says. “I love working with people and 
want to share my passion for fitness through Hall of 
Fame Fitness.” Hall of Fame Fitness will officially launch 
in February and will include a wide range of customized 
fitness services like personal fitness training, group fitness 
training along with the opportunity to book private gym 
sessions. “I know how important fitness is and the impact 
of living a healthy lifestyle has on individuals,” Spencer 
says. “I hope to be able to provide positive changes to 
others through Hall of Fame Fitness.”

Despite being twins, Aubrey and Layla Valyou proudly 
proclaim to be total opposites. When it comes to school 
subjects, Aubrey enjoys math and reading while Layla 
prefers lunch and recess. “I want to be a vet tech because 
I am an animal lover and I like to help animals,” says Au-
brey. While Layla’s dreams include being a “pediatrician 
because I love babies.” When it comes to their home-
town, both sisters have found some common ground. 
“I love living in a small town where I can play with my 
friends and take walks to the park,” says Aubrey. Layla 
says, “I like the place I live because I have a big backyard 
and I can see my friends every day. We go to the blessing 
box and donate food, give Christmas gifts to kids who 
don’t have a lot of money, and donate brand new jackets 
every year.” The future certainly looks bright with such 
kind, caring, and compassionate individuals as these two!

Beverly (Bev) Turner is the director of social work 
and case management at Columbia Memorial Health 
(CMH) in Hudson, NY, and has been employed as a 
social worker at CMH since 1985. “What I love most are 
the people, patients, co-workers, and contacts in other 
agencies I have made throughout the years,” she says. 
“There is always something new to learn, respond to, 
and problem-solve.” For Bev, this has been especially true 
during the pandemic. “We have been responding to situ-
ations that we have never encountered before,” she says. 
“It is a very stressful and sad time for so many people on 
so many levels. It feels good to be able to provide some 
assistance, encouragement, and positivity.” Outside of 
work Bev says she enjoys cooking, biking, and kayaking. 
“I also love reading and traveling, particularly to warm 
ocean beaches as well as spending time with my family, 
friends, and cats.”

As a certified ophthalmic scribe and technician, where 
she assists physicians with documentation of patients’ 
medical records as well as performing vision and diag-
nostic tests, Abby Della Cerra (Valden-Slater) has truly 
found her calling in life as a self-confessed “eye nerd.” 
As a result, Abby says, “I love seeing diagnostic images 
of our patients with different pathologies.” Outside of 
work, Abby enjoys painting, crafting, hiking, cooking, 
and of course eating whatever she makes. “I’m originally 
from Ancramdale,” she says. “What I love most about 
our area is its simple beauty, like the sky on a cloudless 
night.” Undoubtedly, what Abby loves most in her life is 
her awesome family including her husband Nick Della 
Cerra, son Anderson Della Cerra, and extended family.

Brooke Chastain is a local craftsman and woodworker 
who has been working alongside her uncle and his estab-
lished business, Michael’s Custom Furniture, for three 
decades. Local to the Hudson, NY, area, Brooke says 
she really enjoys fishing outside of work. “It’s something 
to relieve stress and allows me to enjoy the beautiful 
outdoors,” she reflects. “Being from Hudson and living 
in this area for most of my life, I have found that what 
I enjoy most is the surrounding community. It’s nice to 
run into friends everywhere you go. If people don’t know 
me for my woodworking it’s usually to congratulate me 
on my latest catch! I take pride in my family’s business 
and knowing as many folks as I do locally.”

Zachary Nayer has been a music therapist for Premier 
Healthcare at two nursing facilities in our area for almost 
five years. “I mostly love doing music therapy for the 
residents at these facilities because I feel like I’m bringing 
something to them that they might have lost a long time 
ago,” says Zach. “When they hear ‘their’ music, just 
seeing their reaction to the music can’t even be described 
in words. It’s something that you would have to see to 
believe.” When he’s not working, Zach loves to go on 
hiking trails, hang out with friends, and play music with 
multiple instruments. This past year, Zach put on live 
Facebook concerts every Saturday night. “I would play 
my instruments and sing to a variety of songs,” he says. 
“I also accepted requests from viewers as they tuned in.”
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518 567 6737  •  20 main street, millerton, ny
open thursday-monday 11-4  •  Merwinfarmandhome@gmail.com

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

11111111111111111Call 518 592 1135 • CatskillViewWeddings.com

11111111111111111

The ideal venue & location for your perfect day

weddings & events
CatskillView

MONTAGE 
ANTIQUES

EVERYTHING TO MAKE 
YOUR HOUSE A HOME

25 MAIN STREET MILLERTON, NY  |  860-485-3887
WWW.MONTAGEANTIQUES.COM  |  @MONTAGEANTIQUES

3263 franklin ave  millbrook
5094 route 22  amenia  
2971 church st  pine plains  
11 hunns lake rd  stanfordville

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

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

Mark Burdick
Big Rock  

Community Farms Market
Customer since 1962

PO BOX 556, MILLERTON, NY 12546
845.750.8853  •  HARPERBLANCHET.COM

FINE ART  •  PHOTOGRAPHER
ABSTRACT PAINTER

HARPER BLANCHET
TWILIGHT STUDIOS

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

*
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By Christine Bates
info@mainstreetmag.com

Many of the stories in Main Street’s 
February issue relate to families and 
our greater shared community. The 
Foundation for Community Health 
(FCH), located in Sharon Valley, is a 
not-for-profit foundation that supports 
many rural health-related initiatives 
behind the scenes providing grant money 
and expertise to health and social service 
non-profits in both New York, Con-
necticut and Massachusetts, which in 
turn provide vital programs and services 
that enhance the health and wellbeing of 
our local communities. Nancy Heaton, 
FCH’s CEO, spoke with us about the 
organization.

Can you explain what the Foun-
dation for Community Health is?
FCH is a private not-for-profit foun-
dation dedicated to improving the 
health and wellbeing of the residents 
of the greater Harlem Valley in New 
York and the northern Litchfield Hills 
in Connecticut. We make grants, 
conduct research, provide technical 
assistance and support collaboration 
and advocacy all aimed at improving 
access to healthcare for people living 
in the FCH region.

How was FCH created?
FCH was formed when Sharon Hos-
pital was sold for approximately $16 
million to for-profit Essent Healthcare 
in 2003. Connecticut law requires 
that the net proceeds from the sale of 
a not-for-profit hospital remain in the 
charitable sector through the creation 
of a “conversion” foundation that has 
the same mission. The process was 
guided by Richard Blumenthal, who 
was Attorney General at the time, 
and formalized by a decision of the 
Superior Court of Connecticut. 
	 The first board of directors com-
posed of representative community 
members was appointed by Blumen-
thal with input from the Berkshire 
Taconic Foundation, another grant-

making foundation. The process was 
transparent and people were invited 
to be on this panel. From the very 
beginning the board of FCH had a  
“strategic” vision for this new com-
munity resource. 
	 The directors set out to find an 
executive director to build, lead, and 
manage the organization. I was the 
first hire and began working here in 
2004. Together we spent the first few 
months defining the mission, vision, 
and purpose of this fledgling organiza-
tion. We also explored the definition 
of health and decided that it broadly 
was the state of wellbeing of mind, 
body, and the capability to function in 
the face of changing circumstances. In 
other words health is being able to do 
what you want to do. 

What are the assets of FCH?
FCH received net $16 million in 
unrestricted funds when the sale was 
completed. Additionally FCH was 
also designated to receive legacies left 
in wills and trusts to Sharon Hospital. 
We currently have $25 million in 
our own assets and draw funds from 
an additional $10 million in assets 
held by other trusts and community 
foundations. We have disbursed $18 
million in direct grants and several 
million more in program and techni-
cal support over the past 17 years. 
Our funds are managed by Berkshire 
Taconic Foundation.

What was your background 
before joining FCH as executive 
director?
I went to Lafayette College in Penn-
sylvania majoring in government and 
law. I intended to become a lawyer, 
but after directing field operations for 
The International Alliance for Chil-
dren in Manila where I ran a home for 
orphaned, abandoned, and neglected 
children, I found my passion. Instead 
of law school, I went to graduate 
school at San Jose State in California 
in Public Health and Community 
Health Education. Before starting at 

Continued on next page …

business

NANCY HEATON, CEO OF 
FOUNDATION FOR COMMUNITY 
HEALTH, SHARON, CTA quiet partner

Above, top to 
bottom: The map 
of FCH’s coverage 
and service area. A 
selfie provided by 
Nancy Heaton, CEO 
of FCH. 

FCH in 2004 my last position was as 
executive director (ED) of the North-
western Connecticut AIDS Project 
serving Litchfield County.

Why did you take the job? Why 
did they hire you?
The interview process was intense. 
There were seven directors present for 
my first interview. I was excited about 
the possibility to look at things from a 
higher level and to work with and as-
sist direct service providers and policy 
advocates on improving the health 
and wellbeing of our shared commu-
nities, rather than just providing ser-
vices directly. The board felt the first 
executive director should have lots of 
executive and board management ex-
perience. Also, I believe my career was 
as a community health educator with 
a focus on prevention along with my 
strong belief and experience in getting 
things done through networking and 
collaborations were attractive to them. 
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What is the secret to being an 
effective executive director?
Regardless of the mission of a non-
profit organization, the ED and the 
organization’s Board of Directors 
have to work well together with clear 
lines of communication, support, and 
responsibility. Trust and identifiable 
objectives are key to the success of the 
ED and the organization. When an 
organization is small the ED also has 
to be a jack-of-all-trades. In addition 
to the ED role, board members have 
to acknowledge and appreciate that 
he/she may also be the program staff, 
the HR director, the bookkeeper, 
and even the building maintenance 
worker!

What is the role of the Board 
of Directors?
The directors’ role is to oversee and 
define the larger agenda in terms of 
priorities and approach. The board 
sets the guardrails and the staff 
executes in service to the mission. 
Our 16 board members live or work 
in our communities from Kent to 
Pine Plains and are active in mak-
ing decisions. Unlike most not-for-
profit boards, FCH directors are not 
expected to fundraise, although, as 
a 501©3 organization, we certainly 
accept donations. I feel it is important 
that all board members understand 
our work, as well as our finances and 

so, for example, when a new direc-
tor joins the board, it is required that 
they sit on the Audit Committee. The 
notes in the Audit provide a wealth of 
information about an organization’s 
operation that no other document 
provides.   

How does FCH approach grant 
making?
Our goal is to engage with the com-
munities we serve and work together 
to solve problems or enhance pro-
grams that work. We provide support 
not only through direct grants but 
also through research, technical assis-
tance, content and facilitating connec-
tions. FCH has a formula it uses to 
determine how much money will be 
dispersed each year. This is the budget 
that I work with. However, sometimes 
there are extraordinary circumstances 
like when we provided $3 million 
dollars to Health Quest/Nuvance 
Health to convert the hospital back 
to a non-profit community owned 
asset and keep Sharon Hospital open. 
The board is always supportive when 
there is an emergency or an important 
unforeseen opportunity.
	 Every grant we give is very specific 
about the performance expected. 
We work with the grantees to figure 
out how we can work together and 
agree on outcomes. We also have had 
outside evaluators come in to review 

business

come up as an 
issue in our com-
munity. Our 
research is focused 
on evidence-based 
approaches. For 
example, one of 
our first assess-
ments identified 
access to dental 
health for school 
age children as a 
critical need. We 
then worked with 
schools to provide 
the service and 
then found 
dentists willing to 
participate. Some-
times it can take 
a long time to 
move the needle 

our processes. 
Going forward we 
intend to be more 
proactive in shar-
ing what we’ve 
learned about the 
community, as 
well as about our 
work. 
	 Every few years 
FCH conducts 
a regional needs 
assessment to help 
set its priority 
areas. One thing 
to note is that 
accessing the full 
range of behavior-
al health services, 
from prevention 
to inpatient care 
has consistently 

food for pantries, rental assistance, 
communications, assisting in health 
service delivery, etc.   
	 We also increased our monthly Pre-
scription Assistance Fund allowance 
to $350 per month for households 
living at 400 percent of poverty. 

What do you see changing in 
the future?
FCH is in the middle of a strategic 
planning exercise right now. Part of 
our focus will be on evaluating and 
improving processes for grant-making, 
and program evaluation to ensure that 
we are using an equity lens in all of 
our work and decision-making.

What do you do in your spare 
time?
I am married with a 21-year-old 
daughter, twin 19-year-old boys, and 
three dogs. I belong to a fabulous 
book club, and I quilt and cook. I love 
the ocean, travel, and have spent lots 
of time in South East Asia, Eastern 
Europe, and the Netherlands. •

To learn more about the Foundation for 
Community Health, visit them online at 
www.fchealth.org.

on a program, and in this case it took 
four years to get a dental clinic up 
and running at Hudson River Health 
Care (now called Sun River) just so 
that there would be a dental practice 
willing to go into Dutchess County 
schools to offer free screenings, clean-
ing, and sealants.  

How did FCH respond to 
COVID?
In March, the timing was seren-
dipitous, we just happened to enable 
an online grant application process 
just as the COVID epidemic closed 
everything. This was a tremendous 
help for both grantees and FCH staff, 
greatly streamlining the grant-making 
process.
	 The first thing we did was to call all 
of our existing grantees and ask them 
how they were responding. What did 
they need? Many asked to convert 
their current grants into general oper-
ating funds or toward a program that 
they felt the community needed and 
we agreed to all requested changes. 
The board immediately added another 
$100,000 to our 2020 grant-making 
budget and in the end spent around 
$250,000 in our Rapid Response and 
Recovery funds to help them address 
whatever immediate needs they had. 
Many requested money to provide 

Above: FCH working with the NECC food transportation. Below, 
left: FCH’s Cultivating Solutions reading materials. All images 
courtesy of FCH.
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Country Gardeners Florist
Weddings • Anniversaries • Theme parties • Funerals • Fresh cut flowers • Dried flowers • Potted plants • Pottery 

(518) 789-6440 • Railroad Plaza • Millerton, NY • www.countrygardenersflorist.com

Flowers, plants, Champagne, chocolates, cheese & crackers! 
FREE Valentine’s Day designer facemasks with purchase of $50 or more.

Open all day Sunday, February 14th!

This is our 35th year of making 
your Valentine feel special! 
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klemmrealestate.com

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

KLEMM REAL ESTATE Inc
LITCHFIELD COUNTY’S PREMIER BROKERS 

Source: SmartMLS, CC & DC MLS, MHMLS and Klemm Private Sales 1/1/93 – 1/14/21

RED HOOK/RHINEBECK, NY

Totally Renovated 2 Bedroom Cottage. Garage. Horse Barn. 
Paddock. Pond. Sweeping Views. Central Location. 118± 
Acres. $2.495.000. Graham Klemm. 860.868.7313.

Private Working Farm. 2 Antique Houses. Over 20,000sf 
of Barns. 2 Ponds. Trails. Taconic & Catskill Views. 547± 
Acres. $4.900.000. Drew Hingson. 860.435.6789.

CORNWALL, CT

ANCRAM, NY

c1932 Modernist Residence & Studio/Workspace. 4 Bedrooms. 
Separate 2-Car Garage. Stone Terrace. Fire Pit. Hiking Trails. 
90± Acres. $3.700.000. Graham Klemm. 860.868.7313.

FALLS VILLAGE, CT

#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 PRICE IMPROVEMENT

• 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

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

U . S . A .M
I L

L E R T O N  N E W  Y O

R
K

518-592-1313  •  oakhurst-diner.com
Like us on Facebook and Instagram

@oakhurstdiner

We have tables outside for dining 
and for your enjoyment!

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
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baking

By Jessie Sheehan
info@mainstreetmag.com

A Dutch Baby Pancake is not only a 
sight to behold, what with its light 
and eggy batter that miraculously 
climbs the sides of the vessel it’s baked 
in, but it is easy-peasy (like a billion 
times easier than making individual 
pancakes on the stove top), one-bowl 
(okay, one blender) and incredibly de-
licious. And – in case you were won-
dering – a Dutch Baby Pancake is not 
in fact Dutch at all, but is German, 
and apparently gets its name due to a 
“corruption” of the word “Deutsch.”
	 Similar to a Popover or a Yorkshire 
Pudding, a Dutch Baby is made by 
blending (or whisking together) eggs, 
flour and milk. I add a little sugar, 
a splash of vanilla and a smidge of 
salt, too. But if you were thinking 
that perhaps a savory Dutch Baby 
sounds tasty, you can omit the vanilla 
and sugar and throw in a handful of 
shredded cheese instead (yum). I have 
been making these for my kids fairly 
regularly over the last several years, 
and they are big fans – in fact when I 
made the one pictured here recently, 
my younger son bemoaned the fact 
that it had just been too darn long 
since last he ate a Dutch Baby (oops!). 
His Dutch Baby always includes a 
scattering of mini chocolate chips, 
but I am (and maybe you are, too) 
partial to a squeeze of lemon juice and 

a dusting of confectioner’s sugar (or 
even a sprinkling of granulated sugar, 
which provides the loveliest crunchy 
texture). If you do not have a blender, 
or do not want to pull it out to make 
breakfast, you may whisk together the 
wet ingredients in a large mixing bowl 
and then add the dry ingredients, 
whisking until smooth, or at least 
almost lump-free. 
	 Honestly, the most time-consuming 
part of Dutch Baby pancake-making 
is waiting for your oven to reach 
temperature – but once that has hap-
pened and you’ve added your blended 
ingredients to your hot pan, you are 
literally ten minutes away from a 
show-stopping, breakfast of – dare I 
say – champions. 

What you’ll need:
4 large eggs 
1/2 cup whole milk
2 teaspoons vanilla extract
3 tablespoons melted butter
6 tablespoons all-purpose flour
2 tablespoons cornstarch 
3/4 teaspoon kosher salt
2 tablespoons granulated sugar
Lemon slices
Confectioners sugar for dusting

What you’ll do is:
Heat the oven to 450°F. Grease a 
12-inch cast-iron skillet (or other 
oven-proof frying pan) with butter 
or cooking spray. Place in the oven to 
heat up.
	 Add all of the ingredients to a 
blender, beginning with the wet and 
finishing with the dry. Blend on 
high until smooth about 30 seconds. 
Scraping the container if needed. 
	 Remove the pan from the oven 
and carefully pour in the batter. Bake 
for 10 to 15 minutes, checking on 
the pancake after ten. The pancake 
should be nicely browned, puffy, and 
dramatically climbing up the sides of 
the pan when it is ready.
	 Remove the pan from the oven and 
immediately dust with confectioners 
sugar and serve with slices of lemon. 
Enjoy immediately. •

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

LEMON SUGAR

Dutch
Baby

PANCAKE
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A A + D ALLEE ARCHITECTURE + DESIGN
alleedesign.com | 860.435.0640 | Millerton, NY | Lakeville, CT | Martha’s Vineyard, MA

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

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

A Toast: “To our ancestors!”
Genealogy and Family History Research

Keren Weiner, Genealogist
kweiner2@gmail.com  •  www.kerenweinergenealogy.com

S T A T E  O F  T H E  A R T  
Consult ing & Design for Home or Off ice 

Fine art acquisition and installation 
Interior decor and design 

 (914) 484-0535 
katdufault@gmail.com 

   stateofthearthome.com 

Katharine Dufault 
artist, art consultant, curator  
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real estate

By Christine Bates
info@mainstreetmag.com

In each of our region’s communities the 
year of 2020 showed record median 
prices and sales volumes; however, for 
our February issue, Main Street decided 
to just highlight the single most expen-
sive property sold in each town in our 
circulation area. 
	 Spectacular trophy properties can 
appear anywhere, at any time. The 
highest sale, $10,470,000, was the 
former home of Melva Bucksbaum, 
noted art collector and trustee of 
the Whitney Museum, in Sha-
ron, CT, that was initially listed at 
$20,000,000. The next three ten mil-
lion dollar sales were all in New York 
towns. The least expensive highest 
priced home by town was in North 
Canaan, CT, at under $500,000. 
Many of these sales were due to the 
great migration, which included 
sellers leaving high taxes behind for 
Florida, buyers fleeing from Cali-
fornia, young families seeking more 
space to work at home, and renters 
seeking a permanent rural get away. 
Several of these properties, even in 
the seller’s market of 2020, sold for 
substantially less than their original 
listing price and none were a record 
high price for their town. Don’t worry 
there are higher priced properties still 
available if you’re looking for a trophy 
estate!

4. Washington, NY – 543 N. 
Mabbettsville Road, Millbrook. 
Sold in July for $10,250,000.
Listed by John Friend of Houlihan 
Lawrence and sold by Candace An-
derson of H.W. Guernsey at Compass 
Realty. With 372 acres and a heliport, 
Lighting Tree Farm is one of Mill-
brook’s great estates. The sale included 
the 1850 five-bedroom main house 
with a home theater and wine cellar, 
an 18-stall horse barn, pool, three-
bedroom guesthouse, and formal 
gardens. 

5. Salisbury, CT – 310 Wells Hill 
Road, Lakeville. Sold in August 
for $5,300,000.
Listed by Elyse Harney Morris and 
John Panzer, sold by Elyse Har-
ney. Privately situated on 17 acres, 
this prestigious Wells Hill Road 
compound in Lakeville offered an 
8,700-square-foot home with six 
bedrooms, a pool, a wine cellar, and 
open views.

Continued on next page …

The Biggest Hits
1. Sharon, CT – 36 Herrick 
Road. Sold in December for 
$10,470,000
Listed and sold by Shaylene Neumann 
Kelly of Neumann Real Estate. The 
only sale this year that included a 
14,000-square-foot state-of-the-art 
museum called the “Granary.” This 
estate, on 51 acres, has seven out-
buildings with views, an orchard, and 
chef ’s garden. This was the highest 
sale in Sharon in the last four years. 

2. Amenia, NY – 171 Red Tail 
Pass, Silo Ridge Field Club. Sold 
in August for $10,325,000
Sold by Discovery Land Company. 
Not publicly listed. In 2020 the high-
est sale in Amenia was a furnished 
7,000 single-family residence on 
less than half acre of land overlook-
ing the golf course. During the year 
there were at least seven sales over 
$1,000,000 at Silo Ridge, five of them 
for land only.

3. North East, NY – 964 Huckle-
berry Hill. Sold in November for 
$10,300,000.
Listed and sold by Brian McGrath 
of McGrath Realty. Atop Cascade 
Mountain on 435 acres, this estate of-
fered seclusion, panoramic views, 422 
acres and two 18th-century homes 
moved and masterfully restored by the 
former owner, musician Daryl Hall.

The highest priced homes 
sold in 2020 by town

This lot takes advantage of the Easterly pastoral views across 
the lake into Connecticut and beyond. Enjoy gorgeous sunrises 
over the lush rolling hills of New York and Connecticut, and quick 
access to the golf course and club amenities.

Address 
171 Redtail Pass

Lot Size 
0.45 Acres

4 Bedrooms, 4 Baths, 2 Half Baths

Living Space 
7,000 SF

Home Type 
Custom; Interior Design by Victoria Hagan

Price 
$10,750,000 Furnished

ESTATE HOME 13

1

2

3
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real estate

6. Stanford, NY – 771 Duell 
Road. Sold for $3,600,000 in 
July.
Listed by George Langa of Berkshire 
Hathaway Home Services in Mill-
brook, and sold by Karen Volino of 
Houlihan Lawrence in La Grange. 
Overlooking the Hudson Valley, this 
stately 11,000+-square-foot Georgian-
style home built in 1986 included 
a tennis court, swimming pool, and 
13-foot coffered ceilings. 

7. Copake, NY – 239 Island 
Drive, Craryville. Sold in August 
for $3,450,000.
Listed by Lindsay LeBrecht of Copake 
Lake Realty. Built in 2013, this 
imposing Adirondack-style water-
front property on 1.3 acres included 
a 6,700-square-foot house with six 
bedrooms and a lawn sloping down to 
a dock.

8. Kent, CT – 23 Kane Mountain. 
Sold in September 2020 for 
$2,500,000.
Listed and sold by Madonna & Phil-
lips Real Estate Group at William 
Pitt Sotheby’s International Realty. 
Featured in Architectural Digest, this 
former residence of Evita’s Patti 
Lupone, includes total privacy on 85 
acres, sweeping mountain views, a 
main house and six-bay garage, guest 
house, and, best of all, a Civil War- 
era log cabin pool house.

9. Cornwall, CT – 13 Yelping 
Hill. Sold in September for 
$2,450,000.
Listed by Elyse Harney Morris and 
Liza Reiss of Elyse Harney Real Estate 
and sold by Julie King of William 
Pitt Sotheby’s International Realty. 
This quintessential New England 
farmhouse on over 60 acres is the 
perfect family compound with a five-
bedroom main house, two-bedroom 
guesthouse, 2400-square-foot enter-
tainment barn, and a pool.

10. Ancram, NY – 309 East 
Ancram Road, Ancramdale. 
Sold in June for $2,150,000.
Listed by John Friend and Ann Dyal 
of Houlihan & Lawrence and sold 

by Elyse Harney Morris and Holly 
Lebrock. There were multiple bids on 
this contemporary country farmhouse 
built in 2006 with views in every 
direction, 7,000 square feet, five bed-
rooms, and a pool.

11. Hillsdale, NY – 135 Labranche 
Road. Sold for $1,600,000 in 
December.
Listed and sold by Peter Newman 
of Beach & Bartolo. Built in 1928 
in the style of a Scottish hunting 
lodge, this 8,000-square-foot nine-
bedroom home on 122 acres hosted 
famous guests like Walt Disney, Babe 
Ruth, and Edna St.Vincent Millay. 
This unique historic property will be 
completely renovated by a Hollywood 
couple.

12. Pine Plains, NY – 3978 
Route 199. Sold in August for 
$1,575,000.
Listed by James Avery of Coldwell 
Banker in Katonah, NY, and sold 
by Wendy Loring of W. Raveis in 
Katonah. Contemporary hillside 
4,000-square-foot home has incom-
parable Catskill views and 31 acres 
bordered by conservation land.

4 5

6 7 8

9
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Listing #133028 
$2,999,000 (LP) 
$1,600,000 (SP) 

SP % LP: 53.35

135  La Branche Road,  Hillsdale, NY  12529     Sold  (12/17/20)  DOM: 77

Beds: 9 Baths: 8 (6 0 2 0) Sq Ft: 8,031 Lot Sz: 122.00ac

Area: Hillsd Yr: 1928

  Remarks

Pictures ( 51)

Picture

 
Agent Peter L Newman    (ID: pnewman) Primary:518-392-2700  
Office Beach & Bartolo Realtors (ID:beachbar) Phone: 518-392-2700, FAX: 518-392-6588  
Property Type Residential Property Subtypes Deeded
Property Attached No

 

Status Sold (12/17/20) 
DOM 77
Agreement Type Excl. Right to Sell
Area Hillsdale
Complex/Subdivision
Commission Sub Agency 

0
Buyer Agency 
2.5

Brokers Agent Comp 
0

Approx Finished SqFt 8,031
Lot Sq Ft (approx) 5,314,320 Lot Acres (approx) 122.0000
1st Floor 0

Evoking the era of Gatsby and San Simeon, the 1928 home of George La Branche was built in
the style of a luxurious Scottish hunting lodge, welcoming The House of Windsor for their
weekend retreat. It has been recorded, visitors of the home included, Babe Ruth, Walt Disney,
Edna St Vincent Millay and many more. The 122 acre, 8000 sq ft. estate was built with the
finest locally sourced materials. The interior and exterior finishes of this glorious property have
been lovingly cared for over the past 92 years. Up the driveway, past one of two ponds, the
home emerges and is breathtaking upon your first glance. When entering the home you
realize you are somewhere special. Built during Prohibition, the Gun Room Salon hosts a
hidden wet bar and actual guest signatures on the door frames. The graciously proportioned
rooms are also intimate and cozy and suitable for major gatherings or an evening for two.
Continue the history and legacy; make this your new splendid home. 

Listing SummaryProperty History   Listing Accuracy Virtual MediaMap Attached Docs

13. Canaan, CT – 28 Aspen 
Hill Drive. Sold in August for 
$935,000.
Listed by Liza Reiss and Tom Cal-
lahan and sold by Bill Melnick all of 
Elyse Harney Real Estate. Majestic 
views of the Berkshires combined 
with quality construction made this 
home the highest sale in Falls Village/
Canaan, CT, in 2020.  

14. Gallatin, NY – 282 Church 
Road. Sold in August for 
$875,000.
Listed and sold by Pamela King-Belfor 
of Gary DiMauro Real Estate. Built 
by Shaker artisans for a retired archi-
tect in 1992, this hand-crafted home 
came with seven bedrooms and a salt 
water pool on 24.6 acres.

15. Millerton, NY – 41 Main 
Street. Purchased in August for 
$647,500. 
Private sale. The highest sale in the 
Village of Millerton in 2020 was the 
former Saperstein’s landmark, now 
transformed by Andrea Westerlind 
into an outdoor fashion store with a 
food boutique in the basement.

16. North Canaan, CT 331 West 
Main Street. Sold in August for 
$455,000.
Listed and sold by John Harney of 
William Pitt Sotheby’s International 
Realty. Puddin Lane Farm, a secluded 
1762 antique house with wide board 
floors and four fireplaces on 32 acres 
of farm land sold, quickly last summer 
at close to the listing price. •

	 Please note, all photos were pro-
vided by listing agent unless otherwise 
noted. Information gleaned from MLS 
records in NY and CT with additional 
data from New York State Sales Web 
database, the help of area of real estate 
agents, and online real estate sites. If we 
missed your sale, please contact Main 
Street and the sale will be included in 
our digital edition.

Christine Bates is a registered real estate agent 
in New York and Connecticut. She has written 
monthly for Main Street Magazine since its very 
first issue. 
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ENJOY HEALTHY FOOD DAILY. SMOOTHIES, FRESH 
RAW JUICE. LOCAL PRODUCE, MEAT & HUDSON 

VALLEY DAIRY. SWEET & SAVORY CREPES SATURDAY 
AND SUNDAY. ALWAYS ACCEPTING SPECIAL 

ORDERS FOR VIP. 

WWW.THEDIGONMAIN.COM
EMAIL: THEDIGONMAIN@GMAIL.COM

518-771-3444  |  3 MAIN STREET, MILLERTON, NY
OPEN 7 DAYS A WEEK  |  HOURS ON WEBSITE

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

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

Matt Sheldon | 860.387.9417  |  Lakeville, Salisbury, Millerton & beyond
sheldonmasonry.com  |  sheldonmasonryconcretellc@gmail.com

Christine Baranski invites you to
the Housatonic Valley Association’s

Auction for the Environment
On Zoom (of course!)

Sunday February 21 at 4:00 pm
VIP reception at 3:30

RSVP asap at www.hvatoday.org
or text HVAF to 888-646-0646

for an hour with Christine and friends
to support clean water for life!

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

(518) 325-6700
www.herringtonfuels.com
9018 State Route 22 • Hillsdale

Servicing 
Taconic Hills Area

•  Heating Oil

•  Propane

•  Heat/AC Systems 

•  Diesel

•  Kerosene

•  24/7 Emergency

•  Service/Repair
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One family’s tragedy helps restore hope in a community
By Griffin Cooper
griffin@mainstreetmag.com

As we emerge from the hazy fog of 
2020, its lessons shall not soon be for-
gotten. Tragedies in every community 
across the globe have been impossibly 
innumerable – almost too many to 
bear. However, through the scourge 
of a lifetime’s worth of fearsome 
challenge has been forged a renewed 
cast-iron will. A will and a willing-
ness to not only stand and face tragic 
circumstances, but to do so with the 
unwavering support of friends and 
neighbors. The kind of support that 
had never left, but rather had been 
tucked away behind the modern social 
media divide – like a beloved family 
heirloom waiting to be rediscovered. 
	 So it was for the small town of 
Copake, NY, when this past summer 
one family’s world was unexpectedly 
dealt a tragic blow. What, by any 
reasoning, could have been a loss so 
devastating as to sink those impacted 
into unimaginable depths, became 
a testament to the uplifting will of a 
community. While the impact of their 
tragedy will no doubt leave a scar on 
the hearts of those involved, what was 
once the specter of a seemingly end-
less nightmare blossomed into hopeful 
optimism within the loving embrace 
of those willing to give back without 
question. 
	 Small towns like Copake have 
since become a microcosm for the 
rallying cry of hope and togetherness 
that grows louder with each passing 
week in America. In her own words, 
Copake-native Chrystal Albright re-
counts how her life changed tragically 
over the course of seven months, and 
how the outpouring of community 
support has given her a renewed sense 
of hope for the future.

A tragic night never forgotten
“On July 2, 2020, our world was 
turned upside down.” To allow this 
story to be told in any other way 
besides in her own words would do 
a disservice to the most poignant 
moment in Chrystal Albright’s life. 
Chrystal somehow found the strength 

to recount the events of the early 
morning hours that would forever 
change her and her family – a fact that 
will no doubt come as little surprise to 
those who know her. 
	 “On that morning, not only did I 
lose my other half of over ten years, 
Calvin Valyou at just 44 years of age, 
but four children lost a father. Two 
children, Patrick and Claire, were 
from a previous marriage and together 
we had nine year old twin girls Layla 
and Aubrey. His mother also lost her 
youngest child on that heartbreaking 
morning.” 
	 Calvin, who was better known by 
his friends and family as “Butter” was 
born on June 9, 1976 in Sharon, CT, 
and from a young age was known by 
many as an extraordinarily talented 
mason. For nearly a decade, Calvin 
worked for Pondside Nursery in Hud-
son, NY, where he threw himself into 
his passion for craftsmanship. During 
his life, Calvin was well-known for be-
ing an incredibly hard worker as well 
as an avid hunter, fisherman, cook, 
and storyteller. 
	 “He had the amazing ability to 
light up a room and make everyone 
laugh with his stories,” says Chrystal. 
“As I sit quietly from time to time, 
the little bits of his personality come 
sharply into focus. Calvin was silly, 
smart, loud, and something of a 
know-it-all individual, but it was his 
children who he felt were his great-
est accomplishment.” Mr.Valyou was 
warmly regarded as a generous man 
who was well-liked by all in the com-
munity – making the morning of July 
2 all the more heart wrenching for 
Chrystal and her family.
	 Chrystal recounts solemnly, “Cal-
vin went in June of 2020 for what was 
supposed to be routine hernia surgery. 
Unexpectedly, he ended up staying 
in the hospital for twelve days and 
required a second surgery due to an 
infection. The doctors were aware that 
the hernia was large but the situation 
turned out to be much worse than 
they could have anticipated. When 

Calvin was finally released, he was 
home for a little over two days before 
tragically passing away. I was awak-
ened at around 2:40 in the morning 
and found Calvin complaining of leg 
pain. I managed to get him into his 
favorite chair and proceeded to call 
911. Calvin would take his last breath 
before the rescue squad arrived at our 
house. I will never forget watching 
him fight for his life. The incredible 
folks from the Copake Rescue Squad 
tried to revive him but to avail – he 
was gone. I later found out Calvin 
abruptly passed away from severe 
pulmonary embolisms, which are 
described as large blood clots in the 
lungs.”

Love by more than one name
The abrupt loss of Calvin left a sud-
den, jarring chasm in Chrystal’s life, 
and unfortunately grief wasn’t the 
only obstacle she would have to over-
come. Due to Calvin’s extended battle 
with his hernia, Chrystal was forced 
to go through multiple insurance 
agencies to help cover the costs of 
surgery. After being denied multiple 
times and ultimately postponing 
Calvin’s surgery, Chrystal was finally 
able to find an insurance company 

family

Continued on next page …

Above: A happy 
moment for Chrystal 
Albright and Calvin 
Valyou with their 
twin daughters 
Layla and Aubrey. 
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family

only to have the surgery postponed 
once again due to the spread of CO-
VID-19. On June 19 he finally under-
went the very intense and complicated 
hernia surgery. During that time, 
Calvin was not allowed any visitors 
due to the pandemic. He was eventu-
ally discharged from the hospital and 
sent home two days before that fateful 
Thursday morning in July.
	 However, like most stories from 
our area whose origins find themselves 
deeply rooted in personal tragedy, it 
is the decisive and unconditional re-
sponse from the surrounding commu-
nity that helps families like Chrystal’s 
persevere. 
	 “I couldn’t believe the outpouring 
of love and support we received from 
our community and even from people 
we had never met before in the im-
mediate days that followed,” Chrystal 
recalls. “The community here in 
Copake and the surrounding towns as 
well as my family and close friends got 
behind us each and every day.” 
	 In the immediate aftermath of 
Calvin’s passing, Chrystal’s longtime 
friend Samantha Leonard-Tilton orga-
nized a GoFundMe page that quickly 
raised over $21,000 of a $20,000 goal. 
“I am still shocked by the generos-
ity of everyone who donated to the 
GoFundMe page,” Chrystal says. 
“But it wasn’t just financial support. 
The beautiful cards, food donations, 
meals, gift certificates, and unprompt-
ed visits we received revealed a new 
kind of love that I feel lucky to have 
experienced.” 
	 It wasn’t only friends and neigh-
bors who stepped forth to aid the 
grieving family either, local busi-
nesses felt compelled to show their 
love and support as well. The staff 
at Herrington Fuels, a local fuel-oil 
provider that has been family-owned 
and operated for over 70 years, offered 
to pay for Chrystal’s fuel. “They told 
me having to worry about keeping 
my home warm for the following cold 
winter months should be least of my 
concerns,” says Chrystal. “As a result 
of their kindness, I pay a budget every 
month, another burden I do not have 
to carry by myself.” 

	 The Church Street Deli, located 
right in the center of Copake, once 
again showed why they have been a 
staple for local food in the area for 
decades. “The folks at the Deli sent 
us food the day Calvin passed for ev-
eryone who was here at home grieving 
alongside me and continued to refuse 
money in the days and weeks that fol-
lowed.”
	 Chrystal also expressed her grati-
tude to Gary from the Copake gas 
station, “he has donated a tremendous 
amount, and every time the kids have 
gone into the gas station he gives 
them candy or sends it home with my 
sister if she goes in there.” Chrystal 
continued by saying, “Dad’s Diner has 
been great, giving a donation and gift 
card as well. Their waitress Colleen 
has twice donated a huge amount, the 
second time being on the day of Cal’s 
services, which made the GoFundMe 
fundraiser an even 20k – she wanted 
me to wake up and have a smile on 
such a hard day.”
	 Perhaps the most pivotal moment 
for Chrystal came when it was time 
to lay Calvin to rest. “If it were not 
for everyone’s support, it would have 
been very difficult to give Calvin a 
proper goodbye,” says Chrystal. “My 
unbelievable best friend Samantha sat 
down with me and helped me write 
his obituary. My mother was, and 
is my everything. She helped us get 
by every single day leading up to the 
funeral. One of Calvin’s former co-
workers, Kenny Farwell, kept a piece 
of rock Cal broke and was no longer 
usable and came to the wake with 
a beautiful homemade rock picture 
frame with a photo of us inside. It 
was amazing what he did with it and 
where the rock had broken looked 
remarkably like a sunset. I stare at 
this frame, this bit of Cal, every darn 
day. I treasure that in a way that has 
become hard to explain.” 

A shift in perspective
As she stands – like many – in ner-
vous anticipation for what the new 
year may bring, Chrystal looks out 
into the world, family and com-
munity standing firmly behind her, 
with something only life’s irony could 
deliver from such devastating tragedy 
– hope. 

	 “As hard as it is to comprehend life 
without Cal, it has become just as 
hard to describe how grateful I feel,” 
Chrystal says. “In the best way I can, 
I want to say one more huge thank 
you to everyone who was there for us, 
not just financially but in one way or 
another. Whether it was a call, mes-
sage, or stopping by socially distanced. 
It was an indescribable experience 
and I am forever thankful to you all 
for forcing your light into such a dark 
time in our lives.” 
	 As days pass, Chrystal takes 2020’s 
more subtle lessons along with her. 
“The past year has taught me so 
much,” she says. “I never would 
have thought I possessed the kind of 
strength it would take to get through 
each and every day after watching 
Cal pass. It took time to accept that 
I couldn’t save him. It taught me 
that my bad days weren’t so bad, 
and to take more than a few deep 
breaths every now and again. The 
most important lesson I have learned 
despite everything is that anything can 
happen. In the blink of an eye your 

Above: Calvin Valyou is lovingly remembered by his family and friends. 

life can change forever. What matters 
are the people who stand beside you 
through that inevitable change.”
	 So it is, in big cities, small towns, 
and households across the country. 
As we hunker behind the social walls 
we’ve built, retreat to our corners and 
close ourselves off, something remains 
gone but not forgotten. The unmis-
takable part of the human condition 
that blinds itself from opinion, favor, 
frivolity, and politics in favor of an 
unwavering need to support and, 
above all, connect with one another. 
As 2021 begins, perhaps it is now 
time to revisit the old shelf and take 
out that old heirloom, dust it off, 
and rediscover that something once 
again.•
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The year 2020 was an extraordinary 
one. COVID-19 and the political 
and social landscape have exposed 
the best and worst in what humans 
are capable of. We simultaneously 
feel torn further apart and drawn 
closer together. We rely on virtual 
interpersonal connectivity in ways 
we might not have considered pos-
sible a year ago. 

Unhealthy media diet of 
sameness
News and social media feeds are 
constant, global, and algorithmi-
cally-designed to deliver content 
that confirms what we believe – not 
challenge it. This “confirmation 
bias” in our news diets narrows our 
perspectives, heightens our tribal 
instincts, and polarizes us. 
	 When we engage in confirmation 
bias, we accept as true those ideas 
and facts that reflect our beliefs and 
disregard those that don’t. The re-
sult: we are channeled toward those 
who think as we do and run the risk 
of dehumanizing those who believe 
differently. Yet despite this, we crave 
a connection to something larger 
than ourselves, seeking meaning 
and purpose in our lives.

Creating safe spaces
Scoville Memorial Library director 
Claudia Cayne believes that the 
library can play a role in bringing 
people together to begin rebuild-
ing our civic and social lives. Over 
the years, the Library has built a 
respected reputation for balanced, 
innovative, creative, and thought-
provoking programming. 
	 In 2020, Scoville was able to 
pivot its programming to adapt to 
COVID-19 realities. It hosted over 
400 programs both in-person and 
virtually, which were attended by 
over 8,000 people. Throughout that 
time, Cayne observed that com-
munity members are growing weary 
of polarization, “I’ve noticed that 
people are interested in ending divi-
sions and finding common footing 
with each other.” 
	 With its robust public program-
ming and role in the Salisbury Fo-
rum speakers program (Cayne was a 
founding member), Scoville Memo-
rial Library is a vibrant gathering 
place and a respected community 
leader. These factors make Scoville 
well-suited to bring together diverse 
voices and identify topics and issues 
that people want to understand 
more deeply and talk about in a 
meaningful way. “People in this area 
have a hunger for big-picture ideas,” 
explains Cayne.

Listening beyond differences
Scoville Library’s Common Ground Conversations:

Local synergy
Recently, Berkshire Taconic 
Community Foundation (BTCF) 
announced a special grant initiative 
funded by Berkshire Bank. Bridging 
Divides, Healing Communities sup-
ports community efforts to build 
connections and foster positive local 
change. 
	 Cayne seized the opportunity 
and applied for a grant, which she 
received on behalf of the Library, 
to host a series of four conversa-
tions called Common Ground. She 
issues an open invitation to discuss 
rebuilding our civic lives and open-
ing our minds and hearts to others. 
“For us to come together, we need 
a variety of people who think dif-
ferently from each other. We want 
to hear from anyone willing to give 
their time and share their voice and 
perspectives and listen to fellow 
participants,” offers Cayne.
	 To help plan and facilitate the 
sessions, Cayne approached Dr. 
Mary B. O’Neill (author of this 
article). For eight years, O’Neill was 
an award-winning philosophy and 
ethics lecturer at Western Connecti-
cut State University and now de-
velops and delivers interactive and 

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

community
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community

inclusive workshops on a variety 
of topics including confidentiality, 
effective communications, finding 
purpose, achieving work/life/fam-
ily balance, situational ethics, and 
resolving conflict. 

Creating spacious thought
For Cayne, the hope is that we will 
begin to listen more closely, talk to 
and not over each other, think more 
broadly, and embrace an apprecia-
tion for difference through small 
acts of inclusivity in our daily lives. 
These are the conversations worth 
having and the ones that are neces-
sary to have as we move forward 
into 2021.
	 The goal of these sessions is 
not to solve big problems, change 
minds, or make everyone see the 
world the same way. Diverse views 
are healthy and necessary. Underly-
ing that diversity is often shared 
values. Seeking and finding those 
commonalities means listening to 
accepting the “other” as an indi-
vidual striving to create a life worth 
living – as they define it.
	 During the sessions, participants 
will learn skills for intentionally 
and empathetically listening and 
speaking to each other. They’ll then 
use these skills to discuss common 
values and concerns and think 

about how to heal the tears in our 
social fabric. In later sessions, they 
will focus on the need to attach to 
some larger purpose as part of the 
human experience and as a tool to 
build connections to each other.
	 The Zoom sessions will be in-
teractive, with discussion prompts, 
small break-out groups, and op-
portunities to share with each other. 
No advance preparation is required 
and different questions will be ex-
plored each week. Participants can 
attend one or all sessions. 

Calling all viewpoints
If you’re concerned about the loss 

of civility, connectivity, and respect 
in our civic and social lives together, 
maybe it’s time to act. Instead of 
lending credence to those divisive 
forces, embrace the power you have 
as an individual to end division, 
promote mutuality and respect, and 
establish common ground.
	 Cayne invites you to participate, 
“People who think differently are 
welcome. We need you. We don’t 
have to agree, but we must embrace 
and respect each other’s viewpoints. 
We want the same goods out of life. 
If we come together productively to 
achieve them despite our differenc-
es, we’ll end up with a more robust 
and inclusive civic life and learn 
from each other in the process.”
	 We can start with this baby step. 
Bring your curiosity, an open and 
engaged spirit, and a desire to ac-
tively listen to others. One hour at 
a time, we can begin to rebuild our 
communities and respect those who 
challenge our views. •
 
Scoville Memorial Library will host 
Common Ground conversations on four 
Sundays from 4:00 to 5:00 p.m. The 
dates are February 7 and 21 and March 
14 and 28. For more information and 
to register, visit www.scovillelibrary.org. 
For more information about the Berkshire 
Taconic Community Foundation’s Bridg-
ing Divides, Healing Communities grant 
initiative, visit www.berkshiretaconic.org.

All images in this 
article show- and 
are courtesy of- 
the Scoville Library.
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more than retail

By Regina Molaro
info@mainstreetmag.com

On the corner of East Market Street 
and Montgomery Street is Rhinebeck 
Department Store – a retail destina-
tion that is brimming with stylish 
apparel, colorful accessories, home 
decor, and coveted gift items. Barbara 
and Dick Schreiber are the visionaries 
behind the shop. They’ve been at the 
helm since 1992. 
	 “We started as weekenders from 
Manhattan in 1980 and fell in love 
with the idea of living here and 
owning a business in Rhinebeck,” 
says Barbara, president and owner 
of Rhinebeck Department Store. In 
1986, the timing was right and the 
Schreibers started planning their move 
– one that would transform their 
country weekend home in Milan into 
a primary residence. 
	 With the move, the Schreibers were 
also rethinking their careers. Together, 
they set their sights on the Hudson 
Valley Department Store, which had a 
long history in the area. The depart-
ment store opened its doors to the 
community in 1946. 
	 “The store was an anchor with 
good quality basics for the whole 
family. With some good luck and 
persistence, we were in the right place 
when the former owners wanted to 
retire and were ready to sell in January 
1992,” says Barbara.
	 The idea of taking over a depart-
ment store wasn’t daunting for the 
Schreibers. Prior to their relocation 
to Milan, Barbara served as executive 
vice president of design and merchan-
dising for a women’s wear company in 
Manhattan and Dick was an executive 
sales account manager for a presti-
gious think tank.
	 “As former weekenders, we felt that 
Hudson Valley Department Store was 
great, but could easily transition to 
serve the getaway crowd. Our vision 
was to take this important retail store 
into the future. We knew we were the 

Retail evolution
right people to evolve the business to 
stay relevant,” adds Barbara. 
	 One of the earliest decisions the 
duo made was to expand Hudson 
Valley Department Store’s offerings to 
include iconic brands such as Pendle-
ton, Habitat, Tribal, Dakota Grizzly, 
and Flyshacker. They also held onto 
the Levi’s, Dockers, and Jockey brands 
for basics. 

Today’s fashions
More than three decades later and the 
brands the Schreibers brought in are 
still staples. Other fashion labels for 
women include April Cornell, Eileen 
West, Hatley, and beyond. For men, 
the collection includes Perry Ellis, Al-
ynn Neckwear, Dorfman Pacific, and 
more. Colorful, cute items for infants, 
toddlers, girls and boys includes Little 
Blue House, Manzella, Hatley, and 
April Cornell. 
	 Rhinebeck Department Store also 
offers a Comfort Collection of cozy 
zip-hoodies and other stylish athletic 
leisure wear. It also boasts the La Cera 
sleepwear collection of robes, che-
mises, and beyond. 
	 “Our sleepwear business has 
trended up every year. In 1992, it was 
our mission to concentrate on com-
fortable clothing. It still is and lounge 
pants and soft knits are a favorite for 
all ages,” reveals Barbara. 
	 Other top brands at Rhinebeck 
Department Store include Woolrich, 
Fresh Produce Clothing, Color Me 
Cotton, Habitat, and beyond. Prices 
run the gamut from $7 for fun, color-
ful Hotsox to up to $250 or more for 
select outerwear. Most clothing items 
range from $40 to under $100. 
	 With the anticipation of Spring 
2021, the Schreibers snapped up 
shirts embellished with whimsical 
prints for men. Although khakis will 
dominate men’s shorts, sailor-style 
faded shorts will be in store in March. 
For women, it’s tunics from Habitat. 
Of course, in a sign of the times, 
washable cotton face masks are also 

Rhinebeck Department Store is a 
family-owned business that traces its 
roots back several decades

trending. The novelty masks feature 
adjustable ear straps and a nose brace.

People and community
Beyond the Schreibers, experienced, 
loyal staffers help shape the store’s life-
style feel, curate its merchandise, and 
attend to each customer who walks in.
	 Customer service and a knowledge-
able sales force is paramount. The 
Schreibers believe it’s important that 
every customer feels warmly wel-
comed, their questions are answered, 
and their shopping experience exceeds 
expectations. 
	 The team remains dedicated to the 
economic, social, and philanthropic 
activities in the community. “We 
believe in paying it forward to worthy 
causes. We try to be as generous as we 
can to many local organizations,” says 
Barbara. The list includes Northern 
Dutchess Hospital, Fisher Center 
at Bard, Rotary Club of Rhinebeck, 
Wilderstein Historic Site, and more. 
Since 1992, Rhinebeck Department 
Store has been a member of the 
Rhinebeck Area Chamber of Com-
merce – an organization that Barbara 
once served as co-president of from 
1992 to 1994. 

	 In 2009, Barbara helped launch 
the co-op collective, EnjoyRhinebeck.
com, to help boost tourism and drive 
commerce to Rhinebeck. The store 
has also been involved with Rhine-
beck Responds – a citizen-run effort 
to recruit volunteers, identify needs, 
and facilitate community service. 
	 The Schreibers community efforts 
extend beyond these endeavors. 
In 1995, the couple purchased the 
historic three-story building that 
houses Rhinebeck Department Store. 
In 2000, they began restoring it with 
guidance from Warren Temple Smith 
Architects. The building continues to 
be a cornerstone of the community. 
“We always feel so lucky to live here,” 
concludes Barbara. •

To learn more about Rhinebeck Department Store 
visit and shop at 1 East Market Street, Rhinebeck, 
NY, or call (845) 876-5500, or visit and shop 
online at www.rhinebeckstore.com.

Photo: Maureen Gates / Sharp Images Photographic
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camping community

Continued on next page …

By Ian Strever
info@mainstreetmag.com

In the semi-official town of East 
Canaan, CT, there is a small com-
munity with its own road network, 
hundreds of homes, its own sewer, 
water, and electric systems – and 
a population of over 1500. That 
population is large enough to 
justify its own store and deli – even 
a lounge – as well as a laundromat, 
several pools and playgrounds, and 
a recreation hall. In some places, a 
town of that size might have its own 
town governance, fire and police 
forces, mill rates, and all of the 
other associated structures that sup-
port a small community. Yet each 
year, that population drops to zero 
on October 15, then shoots back to 
upwards of 1500 on April 15. 
	 This community has returned 
each year for the last fifty-six years, 
along with its annual celebrations, 
customs, and mores that transform 
it from a gathering of people into 
a community. If the essence of 
community is commonality – a 
grouping of shared interests – then 
Lone Oak Campground reconsti-
tutes itself each year in the name 
of camping. But why here, in East 
Canaan? Why this place and this 
community?
 

Over the Yellow Bridge
As I turned onto the campground 
road, I entered a large field, 
bounded by lines of trees. Ahead 
of me, the campground sat atop a 
small rise, just past a yellow bridge 
that crosses the Blackberry River 
that runs downhill from Norfolk. 
The wheels of my RV rumbled 
across the bridge and I entered a 
grove of shady oaks before emerg-
ing into the brilliant sunshine of 
another field populated with kids 
on bikes and folks of all ages milling 
around their campers. It was as if I 
had entered another town where all 
the houses have wheels, and where 
the normal rules of New England 
society no longer apply. In other 
words, everyone was social, and no 
one was indoors. 
	 Sociological studies of small com-
munities are fascinating in their at-
tempts to understand the complexi-
ties of community development and 
discourse. On a small scale, I have 
become something of an amateur 
sociologist ever since I stayed at 
Lone Oak two summers ago and 
later, at various campgrounds 
around New England. I began to 
notice that each campground had 

its own culture and social network: 
some more pronounced and calci-
fied, others nuanced and tacit. I was 
an outsider in some campgrounds 
where seasonal campers returned 
year after year, congregating at each 
others’ sites and socializing around 
fire pits. In other places, the camp-
ers were more nomadic, coming for 
a week each year, and no one really 
knew each other outside of some 
small clusters of families camping 
together.   

The attributes and quirks of 
Lone Oak
Lone Oak was the very first camp-
ground I went to as an RVer, mostly 
because it was close. I could run 
home for tools if I needed them, 
and the act of towing and hooking 
up just seemed a lot less intimidat-
ing at that distance. It was a good 
move, and I also learned that Lone 
Oak has on-site repair service in 
case I needed it. 
	 It also has immediate access to 
one of the better trout streams in 
Connecticut, and as I began to set 
up camp, a woman who turned 
out to be my neighbor walked up 
the hill to show me the string of 
brookies she had just pulled out of 
the Blackberry. We chatted for a 

A Community Unto Itself

All images depicted 
with this article are 
from seasons past. 
All images courtesy 
of Lone Oak. 
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camping community

few minutes while I fumbled with 
water hoses and sweated in the 
midday sun, and she pointed out a 
few of the finer points of setting up 
camp. In no time at all, I was able 
to relax and enjoy the spot, with a 
comfortable breeze blowing down 
from Norfolk along the backdrop 
of Canaan Mountain. After cooling 
off, I set out to explore the rest of 
the place.  
	 Everywhere I looked, people 
of all ages drove by on golf carts. 
While I hoofed it to the farthest 
reaches of the park, families were 
zipping around on their electric 
conveyances, and not just your 
garden-variety golf carts. Fans of the 
television series Pimp My Ride will 
similarly salivate over the chrome 
rims and paint jobs that festoon 
these rigs, and when the sun goes 
down, the LEDs and underbody 
lights come out because, you know, 
safety.
	 It’s all in good fun, or at worst, a 
kind of harmless, keeping-up-with-
the-Joneses-golf-cart phenomenon. 
What was less harmless – I think – 
were the cornhole competitions that 
bordered on the maniacal. The sun 
went down, the fires went up, and 
the beanbags flew for hours on end, 
even to the limits of quiet hours. I 
suspect that the campground’s secu-
rity was largely installed to inter-
vene in line violations and scoring 
disputes. 

Christmas in August, Pirate Adven-
ture, and Safari Weekend, and the 
programming staff keeps it fresh 
by collecting surveys and feedback 
from the campers to know what’s 
working. 
	 Sometimes, what works is what 
has always worked: fun. This past 
season, Lone Oak reinstated The 
Peanut Drop, a stunt that was the 
brainchild of his father, “Bucky” 
Brown. He enlisted a friend with 
a pilot’s license to drop peanuts on 
the campground, some of which 
were painted special colors that 
entitled the finder to a prize. After 
a twenty-year hiatus, Peter brought 
it back and instead dropped the 
peanuts on an open lot next to the 
campground. It was once again a hit 
with young and old alike. 
	 There is a staggering amount 
of work that goes into running a 
campground of this size. Lone Oak 
employs a staff of 70 or 80 dur-
ing the summer that maintains the 
campground’s septic and water sys-
tems, electric, and, increasingly, in-
ternet. With campers getting bigger 
and bigger, and with COVID-19 
inflating the demand for sites, the 
Browns have had to keep pace 
with the times. Somehow, though, 
they manage to employ enough 
distractions to keep people off their 
phones and socially networked 
around campfires. 
	 “That yellow bridge that you saw 
when you came over the Blackberry, 
people have told me how they feel 
a little bit more relaxed when they 
went over there,” says Peter. For 
most members of this community, 
it must feel like coming home. •

A relationship builder
Of all the campsites I’ve visited 
in New England – and I’ve been 
to dozens now – I’ve never seen 
anything quite like it. When I spoke 
with owner Peter Brown, however, 
he framed it in a larger context. “A 
campground is just a place to build 
relationships with either your own 
kids or your spouse or even the guy 
camping next door… Even the golf 
carts – I call them Mobile Visiting 
Devices – because half the time, 
they’re stopped, and they’re BS’ing 
with their buddies about what 
they’re going to do that night.”  
	 Brown went on to talk about the 
married couples that met at Lone 
Oak and, “older couples that have 
lost their spouses in their seven-
ties and they just became friends. 
They’ll just go riding around the 
campground and it kind of looks 
like back to the fifties. People 
of that age and era would cruise 
around town and just enjoy the 
evening.”

Timeless fun in the 
modern era
But don’t mistake Lone Oak for 
a retirement community. It’s just 
that the Browns find a way to offer 
something for everyone. When the 
pandemic closed their adult lounge, 
they worked with the state to create 
an outdoor music venue that is fun 
for all ages. Almost every weekend 
is a themed weekend, including 
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Flowers & plants for all occasions
Specialty gifts  •  Weddings & events 

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

The heart of our 
community is what keeps 
our hearts beating!

F A R M S T O R E A T
R O N N Y B R O O K

FREE
1 Pint

Ice Cream

Valid Feb. 1st 2021- Feb. 28th 2021
CAN ONLY BE USED DIRECTLY AT FARM

Offering a special Valentine’s Day menu with a great variety of soups, 
salads, appetizers, entrées and desserts! Please call for reservations 

and curbside pick-up.

(518) 329–1500  •  711 County Route 3  •  Ancramdale, NY

 

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

Tel: 845.373.8232 • Fax: 845.789.1234
5058 Route 22, Amenia, NY 12501
Open 7 Days: Mon–Sat 11am–7pm, 

Sun 12–5pm

518 567 6737  •  20 main street, millerton, ny
open thursday-monday 11-4  •  Merwinfarmandhome@gmail.com

Lovely gifts for Valentine’s Day!
Stop in or check us out on Facebook for the perfect V-day gifts!
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A dedicated candy shop in any town 
seems a rarity these days. Vasilow’s 
Confectionery in Hudson, NY, 
has been offering magical treats 
for decades to neighbors, visitors, 
family and friends, and is beloved 
by area locals and visitors, winning 
twice Hudson Valley’s Best Of  in area 
magazine polls.
	 For every occasion, you can find 
a sweet treat or gift there: stock-
ing stuffers, Easter, Christmas, 
Valentine’s Day, Mother’s Day, 
Halloween, hostess gifts, birthdays, 
anniversaries – the experience of 
shopping there is seldom a one 
time event since the atmosphere 
is conducive to many repeat visits. 
Picking out treats among the many 
offerings is pleasurable and brings 
out the inner child in all of us.

A community staple, 
starting in 1923
Vasilow’s was open in Hudson 
before the Great Depression, having 
opened its doors in 1923. And their 
reputation and status in the region 
has grown since then. Vasilow’s 
uses all natural ingredients, making 
their many treats in house. In the 
1960s, when the two founding 
brothers contemplated retiring and 
closing up shop, there was such an 
outpouring of affection from the 
community. Ultimately the brothers 
retired and Vasilow’s Confectionery 
closed for many years until happily 
a family descendant reopened its 
doors in 2002.
	 Vasilow’s has become a part of 
many family and local traditions 
in the last (almost) one hundred 
years. Vasilow’s has become one of 
Winter Walk-goer’s favorite stops 

Vasilow’s Confectionery’s

during the annual event that nor-
mally draws thousands of locals and 
visitors to Warren Street to kick off 
holiday festivities at Christmas time. 
Winter Walk-goers like to stop by 
Vasilow’s because it is a must-see for 
unique gift giving.
	 We all have memories of certain 
sweets for special times throughout 
our lives. Vasilow’s offers the tradi-
tional and some not-so-common 
flavors: peanut butter ribbon candy, 
chocolate-covered bacon, black lico-
rice Scotty dogs, chocolate Thanks-
giving turkeys, English Toffee, fall 
apple cider fudge, sea salt caramels, 
cinnamon candy, chocolate-covered 
berries, chocolate-covered fortune 
cookies, chocolate-covered Twizzlers 
– just a smattering of what might 
find in the shop.

What Vasilow’s mean to 
neighbors and friends
Many people were happy to share 
their fond memories of what 
Vasilow’s has meant to them over 
the years. Jean Porreca Brew shared, 
“I have such great memories of 
Vasilow’s. We would go there after 
school, I think probably from about 
11 or 12 years of age. I remember 
the tables and chairs, I think they 
are called Ice Cream Parlor Sets. Mr. 
Vasilow was a Yankees fan and we 
were Brooklyn Dodgers fans, and 
we would bet on the World Series. 
If the Dodgers won we would get 
a free sundae, but I can’t remember 
what we had to do if the Yankees 
won. But the thing I remember 
most was the cinnamon candy – the 
beautiful glassy red color, the square 
shape, and the intense cinnamon 
flavor. I remember Mr. Vasilow 
invited us into the kitchen to see 
him pour the hot red liquid into 
the pans where it would cool and 

harden. He was such a nice man.”
	 Jean Fleming Martin shared, 
“Oh, I remember when I went to 
junior high, we’d walk ‘up street’ 
with our bag lunch and go to 
Vasilow’s to have a nickel cherry 
coke and one of the Vasilows would 
walk in the back of the store where 
they made their candy and roasted 
the peanuts, and they would always 
lay a handful of peanuts or a few 
pieces of candy on our table. Always 
so nice to us ‘big spenders,’ but 60+ 
years later I still think fondly of the 
Vasilow brothers.”
	 Cassandra Langdon expressed joy 
in this way: “The very, very long 
candy canes at Christmas – they 
must have been 12 inches or longer 
– the smell of the candy that was 
being made there: perfect! I feel very 
lucky to have grown up with our 
own Hudson candy store. Thank 
you Vasilows.”
	 Bill Dale said he waiting with 
great anticipation for spring because 
that is when Vasilow’s would make 
their fresh peach ice cream. Tom 
Mullins recalls ten cent ice cream 
cones. Jann Walker, formerly of 
Hudson and now residing in Cali-
fornia, shared memories and old 
photographs from when the sweet 
shop originally sat at 505 Warren 
Street and said that she loved the 
store so much.
	 With a visit to Vasilow’s it’s easy 
to see its enduring charm. •

To learn more about Vasilow’s, you can 
visit them in person at 741 Columbia 
St, Hudson, NY, call them at (518) 
828-2717, or visit them online at www.
vasilows.com.

Sweet secret of success
By Lisa LaMonica

info@mainstreetmag.com
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service

By John Torsiello
info@mainstreetmag.com

“Our motto is Non Sibi Sed Cunctis, 
meaning not for oneself but for all or, 
for all others,” said Cameron Hardy, 
who serves as the school chaplain and 
is co-director of Diversity, Equity, and 
Inclusion at the school. “In its early 
days (the school was founded in 1931 
during the Great Depression) this 
took the form of serving local farmers 
by helping them till soil, harvest, and 
help with animal husbandry, espe-
cially during the war years. Primarily 
it was carried out within the school, 
where every student and faculty 
member contributed to the welfare of 
the whole.”
	 Hardy called community outreach 
“one of our most important core 
values.” She added, “It is absolutely 
essential in order for us to live our 
mission. Empathy, responsibility, 
empowerment to take action based 
on core values, which lead to effective 
change and justice. Our commitment 
to community service and service 
learning is school-wide. It’s safe to say 
that every one of our students and fac-
ulty will have engaged in some form 
of direct service and community en-
gagement in their time at Millbrook.” 

Acts of service and their 
organization
The school’s domestic/community 
outreach is managed weekly by its 
Outreach and Literacy Connections 
Community Service teams, so there is 
dedicated time in daily schedules. The 
Outreach Team hosts fundraisers to 
financially support these efforts. 
	 “Any outreach/service learning 
opportunities involving travel do take 
a great deal of time and effort to plan 
and execute,” explained Hardy. “We 

Commitment to community service

start at least a year in advance, part-
nering with agencies, communicating 
with families, applying for visas, etc., 
and preparing the group through edu-
cation and reflection. We have built 
up a financial aid budget over time so 
that these expensive trips are open to 
all students.” 
	 Activities by students and staff early 
on in the school’s history and as the 
years went by included such tasks as 
running the fire station, caring for 
zoo animals, tracking and banding 
birds for the Audubon Society, and 
running the school store and bank. 
Said Hardy, “These were not just jobs 
but acts of service, student-led, which 
taught responsibility to the common 
good in a democratic society.”
	 That model is still in place at 
Millbrook. The school has a “com-
munity service block” woven into its 
school day, four days each week. With 
the expansion the campus population, 
facilities, and programs the school 
has expanded offerings to include 
those that reach beyond the campus 
proper and are facilitated through 
various departments and programs. 
In Hardy’s 30 years at Millbrook, this 
type of community outreach has been 
“vibrant and varied.”
	 One of Millbrook School’s newest 
community services is Milly Thrift,  a 
thrift store that “up-cycles” and sells 
clothing donated by students and 
faculty. All of the proceeds go to local 
agencies or families in need. This fall, 
through Sunday pop-up shops by the 
school’s students and staff, $1,500 
was raised, some of which went to 
the Food Bank of the Hudson Valley 
and to a local farmer whose hay barn 
burned to the ground in October. 

Addressing poverty
A spring semester course will investi-
gate poverty and educational ineq-
uity faced by residents of Dutchess 

County. Hardy said through readings 
across disciplines, films and guest 
speakers, students will explore the 
nature and extent of poverty and 
educational inequity in the region. 
“We will consider philosophical and 
systemic questions, such as why is 
poverty so persistent in our area, even 
as it becomes more affluent; why 
are poverty rates for minorities and 
children so high; are public schools 
effective or ineffective in breaking the 
cycle of poverty; what moral and legal 
rights should the poor have, and what 
obligations do society, organizations 
and individuals have to the poor?”

Long-term relationships
Millbrook School has had long-term 
relationships with a handful of organi-
zations beginning in the early 2000s. 
Facilitated primarily by an Outreach 
Community Service group, students 
and faculty work with Literacy Con-
nections and Grace Latino Outreach 
each week teaching ESL to adults and 
caring for their children in Millbrook 
and Pawling. The school provides 
and/or packs food for the Comida de 
Vida clients (families) at St. Thomas 
Episcopal Church in Amenia and the 
Union Guatemalan Seekers in Dover 
and Pawling.  
	 Since 2003, the school has been 
a member of the Midnight Run 
(midnightrun.org), a non-profit that 
organizes groups to bring food, cloth-
ing, and conversation to un-housed 
individuals in Manhattan, NY. “We 
drive down at night and are given a 
route of stops throughout the city 
where folks gather,” said Hardy. “We 
do a similar project in Poughkeepsie 
through Dutchess Outreach called 
the Bright Nights run. It is a similar 
concept, but a lot closer and therefore 
with more frequency.” 
	 The Millbrook School has en-
gaged in week-long projects with the 

Anderson Center for Autism, Winter 
Haven, House of Hope, and the St. 
Patrick’s Soup Kitchen in Newburgh, 
The Lunch Box in Poughkeepsie, 
Habitat for Humanity, Hudson River 
Housing – to name a few. “Some of 
our VI Form (Senior) projects and in-
ternships have evolved from relation-
ships with these organizations,” said 
Hardy. 
	 There’s also a program called 
Millbrook Engage, which is open to 
“rising” seniors. Said Hardy, “In the 
summer before their final year, juniors 
are given the opportunity to apply for 
a paid internship with an organization 
of their choosing, entirely oriented 
to service but in an area of particular 
interest to the student. There were 13 
students that were interns last sum-
mer.” 
	 For the past five summers, going 
further afield, the Millbrook School 
has partnered with Simply Smiles, 
Inc., sending students and faculty 
to the Cheyenne River Lakota Sioux 
Reservation in South Dakota where 
the school group lives in the village 
of residents, learning from elders and 
bringing activities to conduct camps 
for children, as well as doing some 
manual labor constructing homes and 
a community hall. 
	 “We have sent three groups to do 
hurricane relief in Pass Christian, 
MS, after Katrina and then another 
four years of groups working with the 
St. Bernard’s Parish in New Orleans; 
several to Red Hook/Brooklyn after 
Sandy, one to Houston after Harvey, 
and another group to Puerto Rico 
after Maria,” said Hardy. 

The Millbrook School was founded principally on its
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International outreach
She continued, “In my time, our first 
international group trip was organized 
in 2006 by our headmaster, Drew 
Casertano and Liz Morrison, our 
former assistant head who brought a 
group of students to Guatemala City 
to work at Safe Passage. Safe Passage 
works with the poorest of Guatemala 
City, those families who live and work 
in the Guatemala City dump collect-
ing a living from garbage. Safe Passage 
has founded a school and safe place 
for the children to learn and play, 
programs for mothers to become more 
economically self-sufficient through 
artisanship and education. Drew 
and Liz took the trip with a dozen 
students every year from 2006 to 
2014 spending time teaching children 
and youth lacrosse as a means to gain 
confidence and camaraderie.” 
	 A former dean of faculty and one of 
Millbrook School’s most senior faculty 
members, Kathy Havard, developed 
the Social Justice and Community 
Engagement course and is “singularly 
responsible,” said Hardy for maintain-
ing the school’s relationships with 
Literacy Connections and Grace Im-
migrant Outreach. Havard has been 
to Ghana and India, “embodying just 

as powerfully as Drew Casertano, our 
mission and values”.
	 In 2011, Hardy and three col-
leagues brought a group of eight stu-
dents to Ghana, working with Hearts 
of the Father Outreach, an organiza-
tion that not only has a children’s 
home of its own, but also supports 
a network of children’s homes and 
schools throughout Ghana. “We were 
there for three weeks, working with 
the children, learning from them, and 
touring the country. We returned in 
2012, 2014, and 2018. We are also 
one of the pioneer schools hosting 
Ghanian students from the Right to 
Dream Academy, therefore we shifted 
from working with the Hearts of the 
Father Outreach to working directly 
with the Right to Dream Academy. 
We were to return this past summer 
but those plans were interrupted by 
COVID-19.”
	 Having made a commitment to 
having some form of international 
outreach opportunity every year, 
Hardy and other staff took students to 
India in 2013 and 2015 and Cambo-
dia in 2016 in alternate years partner-
ing with Deep Griha Society in Pune, 
a non-profit that supports mothers 
and children in the slums of Pune 

through education, healthcare, chil-
dren’s crèches (nursery-day care), and 
youth empowerment. They also have 
a rural boarding school for orphaned 
or foster children from Pune called 
City of Child and a school called City 
of Knowledge, which provides educa-
tional opportunities and community 
building for rural children.

The bigger implications
Millbrook School’s community out-
reach programs have had a significant 
impact on its students.
	 Jackie Crowley, who worked with 
the Western Connecticut Health Net-
work as a senior said, “I learned that 
little things matter and that becomes 
really apparent when you interact with 
families and patents in a hospital.”
	 Jonathan Dastazio, another gradu-
ate, said of his time with the organiza-
tion, Rural Build, “I know I want to 
follow a path of community service. 
If I can find a way to help combat 
housing insecurity in the region that is 
what I want to do.”
	 For Millbrook School’s found-
ing headmaster, Edward Pulling, the 
purpose of the community service/
outreach program at Millbrook was to 
have every student maintain respon-

sible leadership in service as a part 
of their daily life, therefore creating 
a culture of student-driven empathic 
leadership.
	 Said Hardy, “Thanks to headmas-
ter Drew Casertano, whose leader-
ship embodies our mission this is 
the culture of our school to this day. 
With the exception of our relation-
ship with Safe Passage in Guatemala, 
which significantly was forged by our 
headmaster, all other relationships 
with agencies have been inspired by 
students and alumni, such as Simply 
Smiles, Hearts of the Father, Comida 
de Vida/Food of Life, Midnight Run, 
Habitat for Humanity, the Bright 
Nights Run, Anderson Center for 
Autism, and Hudson River Housing, 
to name a few.”
	 For staff and students at The 
Millbrook School, charity starts on 
campus but reaches out across the 
globe. •

Below: Millbrook students taking part in various outreach programs and 
internships. Images courtesy of Millbrook School.
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POOCHINI’S

Providing grooming & boarding services
46 Robin Road • Craryville, NY 
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...offers something for everyone.

Classic style, fresh looks, advanced hair color 
and fabulous products for everyday care.

Janice Hylton & Bonnie Hundt
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plus a highly capable staff to help create 
a real style that works in your real life.

We’ve got something for everyone.
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By Griffin Cooper
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What could possibly be more dif-
ficult to resist when we resolve our-
selves for the new year than tempta-
tion? Be it a new weight-loss goal, 
abandoning an unhealthy habit like 
smoking, or simply managing a few 
spending tendencies – temptation 
will eventually make its unwelcome 
presence known at some point 
within the coming months. Some-
times however, it is important that 
we not lose ourselves in the jungle 
of anxiety that can come with self-
improvement. Our temptations can 
at times reveal who we are with the 
kind of subtlety not found in the 
grandiose proclamations of the new 
year. For one local family, tempta-
tion became the idea for a business 
that would eventually open the door 
to a whole new world.
	 It was her own temptation that 
gave Jhori Jurgenson, owner of the 
local phenomena of a donut shop 
known as Cosmic Donuts, the 
inspiration that led to the unstoppa-
ble ambition. Alongside her mother 
and longtime boyfriend Jason Gar-
vey, the young entrepreneur opened 
Cosmic Donuts in the village of 
Kinderhook, NY, in 2020, a year 

that has since gained an historic 
infamy for small business owners 
everywhere. Despite the challenges, 
Cosmic Donuts has done more than 
simply beat the odds, the gourmet 
donut shop has become a veritable 
celebrity on social media as well 
as within the local community at 
large. With their dazzling displays 
of sweet creativity infused into each 
delicious fried ring, Jurgenson and 
her family of co-workers seem to be 
on a cosmic rise to the top of the 
donut kingdom. In between manic 
shifts and lines of customers akin to 
hardcore fans queued out the door, 
Jhori took some time to discuss how 
temptation became the driving force 
behind a life she could have never 
imagined just one year ago.

How did the idea for Cosmic 
Donuts come about?
The idea for Cosmic was years in 
the making – a few years ago my 
partner Jason and I competed in 
competitive bodybuilding. With the 
rigidity of our diet, we always – and 
I mean always – craved donuts: big, 
fluffy, overindulgent donuts. We 
searched everywhere for donuts like 
these and couldn’t find any locally, 
so we started daydreaming of the 
possibility of owning a donut shop. 
Fast forward to March 2020, in 
the middle of a pandemic, with a 
newborn, and I was feeling pretty 
bored and needed motivation to 
start something. I was visiting my 
mom and the idea just popped into 
my head: “Hey, let’s open a donut 
shop.” And we did. We immediately 
got to work planning, designing, 
working on recipes – and within 
seven months we opened the doors 
of Cosmic Donuts!

eat me

ONE FAMILY’S DETER-
MINATION FOR DEEP-
FRIED PERFECTION

Continued on next page …

Has baking been a passion of 
yours for a while?
Baking has always been a passion of 
mine, but one that I really only ever 
did in my spare time. I started off 
with cupcakes years ago, dabbled in 
cakes, and then worked in a bakery 
for a short period of time. I love 
the creativity and science of bak-
ing – there’s so much ingenuity to 
be had and the options are endless, 
especially when it comes to donuts.

Would you describe Cosmic 
Donuts as a family enterprise? 
How has the experience of 
owning a family business been 
for you?
Cosmic Donuts is definitely a fam-
ily enterprise – my mother and I 
are there five days a week – she does 
the dough-making and frying and 

A cosmic idea:
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I create the butter creams, icings, 
and recipes that we use once the 
donuts are ready to be filled and 
decorated. Jason works full-time 
at the Columbia-County Sheriff ’s 
Department, but when he has a 
little time he’ll help in the shop, 
whether it’s putting boxes together 
or making donuts. My older son 
earns money working in the shop 
on his days off from school and our 
ten-month old has spent most of his 
life so far in the donut shop! The 
experience of owning a family busi-
ness has been both fun and stressful 
at times – working with family can 
be extremely challenging and we all 
definitely have our moments. 

How did Cosmic Donuts come 
to Kinderhook?
Kinderhook was our location of 
choice because I spent most of my 
adolescent years in the area and my 
family and I live nearby. Kinder-
hook is a quaint town and we felt 
it needed a little something more 
– something quirky and differ-
ent – and we feel Cosmic Donuts 
does just that. We found a perfect 
spot right in town and got to work 
making it as weird and different 
as possible, and we think our little 

multi-colored shop with the neon 
lights in the window brings a little 
magic to the area. Also, if you’re 
out early in the morning you can 
even smell us when you’re near the 
square!

Where did the idea for all the 
specialty donuts come from?
Dunkin’ Donuts is the only place to 
get donuts in the area and we want-
ed to bring a specialty donut shop 
– gourmet, if you will – to our little 
corner of the world instead. Our 
donuts are fresh-made daily and the 
flavor varieties are unlike anything 
else around. You can do literally 
anything with donuts – they’re just 
delicious fried balls of dough – and 
you can dress them up any way you 
want, which is the best part of the 
job. We wanted to bring something 
like that to the area because we 
realized there was nothing else like 
it anywhere around! We wanted to 
become a destination for people like 
myself who used to drive to other 
states just for a box of donuts.

How has the community sup-
port been since opening?
The community support has been 
fantastic since we’ve opened – we 

still reminisce on our first days in 
business where our line stretched 
out the door and around the block. 
Since then we’ve met some pretty 
fantastic people in the area that 
come often for our donuts, we have 
a few weekly regulars who we ap-
preciate so much, and we couldn’t 
be more thankful for everyone that 
has supported us since day one. 
	 It’s still extremely surreal to 
think that I co-own a donut shop in 
Kinderhook, and we’ve been open 
for a short while, but have already 
amassed quite a following and 
sold thousands (yes, thousands) of 
donuts! We know our community 
has played a large role in our success 
and for that, we are extremely grate-
ful. •

Join the massive following for Cosmic Do-
nuts on social media @cosmicdonutsny or 
browse their selection at www.eatcosmic-
donuts.com. All images courtesy of Cosmic 
Donuts.

eat me
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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!"

If your oil tank is over 25 years old you should consider 
replacing it. Being Proactive with replacing your oil tank 
can prevent unwanted leaks and aggravation. Damp 
basements cause tanks to fail quicker. Taylor Oil removes 
and installs 275 and 330 gallon oil tanks. We also remove 
underground fuel storage tanks. For a piece of mind call 
Taylor Oil today.

TAYLOR oil
HEAT TAYLOR

P R O P A N E

LET’S TALK ABOUT 
YOUR OIL TANK 

SAVE

$100
Show this coupon 

and save $100 on an 
oil tank installation 

and removal.
One coupon per household. 
Offer expires June 30, 2021.
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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

Lightning Protection!

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

Accepting
only the  

EXCEPTIONAL.
www.harney.com

518.789.0252
52 Main Street, Millerton  

52main.com

BAR  •  TAPAS
RESTAURANT

Dine in  •  Take out  •  Curbside pick-up

tristate 
antique 
restoration

CONALL HALDANE  |  proprietor

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

SPECIALIZING IN ANTIQUE 
FURNITURE RESTORATION 

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

www.snyderprinter.com
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By Jennifer Dowley
info@mainstreetmag.com

Not long ago, Eddie Collins Memo-
rial Park was a family destination 
for swimming, baseball, community 
events, and even ice skating. For those 
who haven’t seen the Park, drive about 
a quarter mile north of the Village of 
Millerton, NY, on Route 22 and look 
to your left. You will see a playground 
with climbing towers and swings, 
playing fields, a picnic pavilion and 
cinderblock buildings. From a dis-
tance, it looks reasonably healthy, but 
closer inspection reveals facilities in 
unwelcoming states of disrepair.
	 It wasn’t always that way. Stacey 
Moore of Moore & More Printing 
remembers playing in the women’s 
softball league in the Park against the 
Millerton Pork Chops until the late 
1980s. John Scutieri, owner of North 
Elm Home Furnishings, says his four 
grown children still tell stories about 
their summers in the Park. They all 
learned to swim at Denney Pool (now 
filled in) and where, as young teenag-
ers, they got their first jobs as camp 
counselors. 
	 Jennifer Najdek, Deputy Mayor of 
Millerton, grew up on South Center 
Street. During her high school sum-
mers she dribbled a basketball down 
Main Street and up Route 22 to Ed-
die Collins Field to shoot hoops and 
play pick-up games all day long. She’d 
take breaks to cool off in the swim-
ming pool and go back to the court 
for more. Her dream was to be good 
enough to win a full basketball schol-
arship to a Division I college. She did 
win that scholarship and stepped into 
coaching for a time.
	 I moved to town in 2005 and took 
my young children to the Park to 
see the circus every summer. There 
were the usual acrobats and cotton 
candy, but the most memorable act 

was performed by a very very tall man 
who danced with a 12-foot python. 
He offered to let the snake drape 
over anyone who wanted to step up.  
Amazingly, a friend volunteered and 
has a photo to prove it. Exotic hap-
penings at Eddie Collins!

That was then, this is now
Over the past 15 years, the Park has 
fallen into disrepair and disuse, so 
much so that only a complete upgrade 
is the solution. Former Village trustee 
Stephen Waite dreamed of rebuilding 
the Park in 2015. With the blessing of 
the Village Board, he formed a com-
mittee, for which he serves as chair. A 
survey of residents’ ideas was conduct-
ed and a grant secured to develop a 
master plan – pictured here. The plan 
retains the best of the old and adds 
several new facilities that will assure 
the Park’s future significance.  
	 A new swimming pool will be ac-
cessible to everyone, including people 
who use wheelchairs or walkers. There 
will be a new bathhouse with rest-
rooms and a concession stand. The 
playground, the only handicapped 
accessible one in the region, will be 
resurfaced and repaired. There will be 
a new, regulation-size soccer field that 
can also host public events like the cir-
cus, community days, car shows, craft 
fairs, concerts, biking events and the 
like. Two new basketball courts will 
be constructed and the Little League 
field will be upgraded to appropri-
ate standards. There will be a new 
entrance, more parking and extensive 
landscaping to create shaded walkways 
with benches and tables. A trail with 
exercise equipment adjacent to the 
playground will make it possible for 
parents to parallel play with their kids!  
And finally, lighting will be installed 
throughout the park so that games can 
be played long into summer nights. 

A grand vision for a reason
This is a grand vision that will return 
the Park to its central role in the 
lives of our residents. We all need a 

community gathering space, and this 
will be the only such place in town. 
It’s a vision that includes everyone.  
Centralized parking and paved paths 
mean easy access to those with physi-
cal disabilities. Baseball and soccer 
leagues from around the region will 
have a beautiful place to play. Lively 
basketball tournaments will make a 
comeback. If you don’t play sports 
and just want time to meet friends 
for a picnic, you’ll find tables and 
benches tucked under trees. Maybe 
you’re a chess player? There’s space for 
you, too. How about a large concert? 
Outdoor movies on a warm summer’s 
night? Tennis courts? Pickleball? New 
skateboard park? All possible!
	 We’re calling the new park “Mil-
lerton Community Park – a place 
for EVERYONE”. Julie Schroeder, 
owner of Silamar Farm, explains it 
beautifully: “I look forward to having 
a place where something like Miller-
ton Community Day could happen 
again – a big barbecue at night where 
everyone comes – from farm hands to 
those who have seats on the NY Stock 

Creating a park for everyone
family fun

exchange! A place where there are no 
divisions, a place where we can all just 
be from Millerton enjoying our town 
and each other.”
	 Sounds like just what we need. As 
of this writing, the Village is reviewing 
construction documents and funds 
are being raised from public agencies, 
foundations and generous individuals. 
The price is ambitious, $5.3 mil-
lion, but well worth it for a first-rate 
park. Funding for Phase 1 has already 
been secured and ground-breaking is 
expected later in 2021. •

To learn more, to donate, to help or to follow 
the progress, please visit the Park’s website 
www.millertonpark.org. 

Above: The proposed plans for Millerton’s park. The Park is located off of Route 22  just 
north of Millerton with Route 22 running North-South to the far right of the schematic. 
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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

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

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

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

Church Street

DELI & PIZZERIA
WW

Breakfast • Lunch • Dinner

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

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

Valentine’s Day weekend hours: 
Friday 10–5:30, Saturday 10–4, & Sunday, 12–4

(518) 789-4649  •  www.elizabethsjewelry.com
110 Rt. 44, Millerton, NY next to CVS

Jewelry – the gift that lasts.
Something for every budget!

From Lake to Land to Mountains, Copake Lake Realty Corp. is 
here to serve you 7 days-a-week. Representing both buyers and 
sellers in New York State and Massachusetts. Experienced in res-
idential, land and commercial properties. How may we help you?

COPAKE LAKE REALTY CORP.

Lindsay LeBrecht, GRI, RSPS, SFR, Lic. Real Estate Broker  
290 Birch Hill Road, Craryville, NY  |  (518) 325-9741  

2602 Route 23, Hillsdale, NY  |  (518) 325-3921  |  www.copakelakerealty.com
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By Dominique DeVito
info@mainstreetmag.com

Like anything worth waiting for, the 
opening of Millerton Wine & Spirits 
on Main Street had its share of ups 
and downs, but the wait is over, and 
the store is open. What makes this 
gem of a store so special is not just 
its selection or its presentation (these 
contribute, for sure!), it’s the joie de 
vivre and knowledge of the propri-
etor, Christopher Jeans. I caught up 
with him to learn more about what 
brought him to Millerton and what 
inspires his passion for wine. 

“How did I get here?”
It turns out that like many of us 
who find ourselves doing something 
unpredictable with our lives, the same 
happened for Chris. He grew up in 
Litchfield, CT, and worked in restau-
rants to pay for college. “I was on my 
way to law school,” he said, “leaving 
in a few months, and I went into a 
wine store in search of a particular 
wine. The owner and I started talking 
– and tasting – and he offered me a 
job.” He liked it so much that he put 
off law school first for a year, and then 
for, well, life. “That was almost 30 
years ago,” he mused. “Never would I 
have suspected that I would be in the 
wine business.”
	 Chris and his family live just over 
the Dutchess County border, in 
Connecticut, and he’d been a buyer 
for Little Gates for the past few years, 
so he already knows the tastes and 
predilections of the area’s wine lovers. 
Millerton feels like a “little Soho,” 
he said, “the art scene is outstanding, 
the food scene is growing, it’s a very 
happening town.” Chris’s sensibilities 
around wine and the pleasures it can 
bring are a perfect fit.

cheers!

Millerton, it’s time to wine!

just what’s been discovered so far. 
Wine is dynamic, humbling, and an 
endless adventure. The secret is to be 
accepting of its tutelage and not rest 
on one’s laurels. There are no laurels 
with wine; it is an endless education 
and I truly enjoy being one of its 
students.”
	 The enjoyment of wine has come 
so far in the US in the past 30 years. 
A market that was once dominated by 
old world wines – French and Italian, 
mostly – is now flowing with wines 
from all countries in Europe, all con-
tinents on the planet, and all 50 of the 
United States. It’s a great time to en-
joy wine, and while the pandemic has 

Liquid history
“Some of my greatest experiences with 
wine,” he said, “have been drinking 
really old bottles. Bottles that look al-
most scary with age, but when opened 
up yield heavenly wines. You sip an 
old wine – or any wine – and think 
about what was happening when the 
wine was grown and made. It’s amaz-
ing. Wine is liquid history.”
	 To that end, Chris is interested in 
wines from around the world. His 
selection is global, for sure, but with a 
nod to different styles, too. You’ll find 
local wines there, natural and bio-
dynamic wines, wines for those with 
traditional tastes, and wines for those 
who are looking for something differ-
ent. He is also keenly aware that wine 
selection can be intimidating. He 
has spent his decades of involvement 
with wine helping people maximize 
their enjoyment, wherever it is they’re 
coming from. He’s aware and proud 
of the aesthetic message of his store 
and its location, but quick to add that 
customers should “not be alarmed by 
the beautiful setting as we are shrewd 
buyers. Values abound. We simply 
want our clients to be happy.”
	 “The message is simple.” He con-
tinued, “we work for our clients. We 
want them to let us know what they 
like, what their preferences are for 
growers and styles and regions, what 
their price range is, and what foods 
the wines might be paired with.” 
Chris’s experience in the restaurant 
business, and his lifelong and ongo-
ing learning about wine and its place 
in people’s lives and on their tables, 
makes him eager to share pairing 
recommendations. He loves nothing 
more than talking about what will 
contribute to an outstanding meal or 
occasion. 

Wine is an endless adventure
“The thing about wine,” he added, “is 
that it can never be mastered. There 
are currently 900 grape varieties in 
Italy alone,” he exclaimed. “And that’s 

Continued on next page …

Above: Millerton 
Wine & Spirits has 
a wide selection of 
wines and spirits 
from around the 
globe. 
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limited being able to travel to explore 
wine on its native shores, opening a 
bottle from a faraway place can in fact 
take you there. 
	 Ask Chris about the differences in 
a Pinot from France vs a Pinot from 
California vs a Pinot from New York 
State. “I love turning people onto 
new wines,” Chris said. “It takes trust, 
which is built over time. I like to start 
by suggesting value wines to pair with 
what’s for dinner.” It’s fun to think 
you could travel the world in a month 
just through the wines you experience. 
	 I asked him the difficult questions 
about favorite wines and favorite wine 
regions. “My wine choices are dictated 
by mood and food,” he quipped. 
“I do enjoy bringing something old 
and rare from my cellar to share with 
friends when the occasion calls for 
it, but I also enjoy fooling them with 
what I think are great wines that are 
tremendous values.” As for favorite 
wine regions in the world? 

Let’s go!
“I can never get enough of Italy,” he 
said. I’ve been there a few times and 
what I love is that for the Italians, less 
is truly more. They are living, and we 
are simply existing. Theirs is a beauti-
ful life of simplicity: family, vino, 
olive oil, etc.” Another country he has 
in his sights is South Africa. “I haven’t 
been there,” he said, “but I’ve only 

heard amazing stories from everyone 
that has. In my opinion it is still an 
undiscovered area for excellent quality 
wines and unbeatable prices com-
pared to other areas of the world.” A 
surprise third choice? Patagonia, the 
southernmost wine-producing region 
in Argentina, South America. “I may 
not return from there if I go,” he 
laughed. “I hear it is the true expres-
sion of nature – tremendously pure 
and undiscovered.” 
	 We turn from dreaming about the 
wonders of the world’s terroirs back to 
Chris’s hopes for Millerton Wine & 
Spirits. 
	 “At this point,” he said, “we are 
growing and still fine-tuning the store 
– perhaps we will never finish as we 
are always tweaking. I hope custom-
ers leave feeling excited about what 
they’ve purchased, and that they’ve 
learned something about it. We de-
light in every customer interaction. As 
a local resource for wine (and spirits!), 
we can deliver, host a private tasting, 
source rare wines, design and con-
struct wine cellars, and consult even if 
customers are using wines from their 
personal cellars that aren’t purchased 
from us for an occasion. I honestly 
believe,” he continued, “that we are in 
the relationship business, we just sell 
wine and spirits to further relation-
ships.”

Wines for Valentine’s
Speaking of which, it’s February, 
which means Valentine’s Day. The Ro-
man poet Ovid, born in 43 BC, said, 
“Wine prepares the heart for love.” 
This has certainly been borne out over 
the centuries. If there’s an occasion for 
wine, this is one of the big ones. What 
are Chris’s recommendations?
	 “Valentine’s more than any holiday 
is about pairing and marrying the 
flavors of food and wine,” he agreed. 
Since this year will be about stay-
ing home, as was the case with the 
end-of-year holidays, people can really 
indulge in wine. They don’t have 
to worry about drinking and driv-
ing. They don’t have to worry about 
consuming the whole bottle, even. 
They can choose a wine that would be 
so much more expensive in a restau-
rant. Valentine’s Day 2021 can really 
be about relaxing and pampering the 

special people in our lives. “We want 
people to let us know what they’re 
planning for dinner,” Chris said, “and 
we will pair exquisite choices. From 
bubbles to dessert wines, let us know. 
With advance notice, we can also 
special order for that certain bottle.” 
I can tell the abundant possibilities of 
pairing suggestions – and the ideas of 
the meals themselves – delight him. 
“Imagine our world,” he said, “if 
every day was Valentine’s Day.”
	 Indeed. Imagine your world now 
that you have Millerton Wine & Spir-
its as your go-to shop for experiencing 
and learning more about wines. “It’s 
truly a lifelong journey for all of us,” 
Chris added. “Enjoy being a stu-
dent.” I’ll drink to that – with a glass 
of 2018 Degrendel Single Vineyard 
Amandelboord Pinotage from South 
Africa. Thanks, Chris! •

Millerton Wine & Spirits, find them at 34 
Main Street in Millerton, NY. Call them 
at (518) 789-3899, and follow them on 
Facebook, Instagram, and Twitter. A website 
is in the works. Store hours are Tuesday 12-
5; Wednesday 12-6; Thursday 11-6; Friday 
11-7; Saturday 11-7; and Sunday 12-5. 
Closed on Monday.
 

cheers!

Owner Chris Jeans 
(pictured below, 
left) loves to help 
customers pair 
wines with food.
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custom millwork • flooring • kiln dried softwoods, 
hardwoods & exotics • mulch & wood chips • paneling • 
reclaimed wood • rough cut pine & hemlock • siding • 
stones • tabletops & glue-ups • trusses

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

Ghent
wood products

new project? 
let’s get started!

Photo: Baldauf Custom Builds
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monthly advice columns

With 2021 in full gear and the Pandemic stronger than ever, it seems we will 
continue to see many workers working from their makeshift offices in their 
homes or adjacent buildings to their homes. This is a great concept for many 
employers, yet there are a multitude of insurance repercussions both from 
an employers’ perspective as well as the employee, and how the home office 
may impact their personal homeowners policy. Let’s start with the employer; 
assuming that you have outfitted your employees with a new computer, 
printer, screens and all the additional gear needed to carry on the duties of 
the employee, does your policy cover this equipment if it is off your business 
premise? Most policies will require that those off premise locations be listed 
and charged for both property and liability. If they are not listed then there 
is no coverage! What about if the business has an employee collecting and 
depositing receivables, who is covering the deposits if the deposits don’t 
get to the bank? Perhaps an employee dishonesty bond should be looked 
into? And lastly, what about the cyber threats if the employee doesn’t have 
a secure internet connection and has a cyber criminal hack the business’ 
system? These are just a few examples of the major issues that can arise if 
coverage isn’t modified to fit the new business model. The employee could 
have repercussions too since a homeowners policy is designed to cover only 
personal type claims and is very specific about excluding business exposures. 
You may be able to endorse incidental office liability coverage to pick up the 
“new home office,” but if you are operating out of a detached outbuilding, 
be careful since all outbuildings are excluded from 
homeowners policies if they are used for business 
purposes… so check your policy to make sure that 
you have the appropriate coverage and you don’t 
end up with an uninsured loss.

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

INSURING YOUR WORLD

Kneller Insurance
Agency
 

Kneller Insurance 
Agency

 

(845) 876-1057 
3692 US - 44, MILLBROOK, NY
WWW.RUGESCHEVROLET.COM

The “family” car has played an Important role in the history of 
America and continues to be a daily necessity for families across 
the country. It has shaped the landscape of the land and made 
suburban living and family vacations possible. Picture the station 
wagon crossing the country loaded inside and out with an Air-
stream in tow. The family car made this possible and cemented 
its role in our society that still endures today. A lot has changed 
with families and cars over the years. The need to shop for and 
select the next family vehicle has not. Some thoughts on that 
process: The family budget often scores low on the list of con-
siderations in the initial selection process. This is often a mistake. 
Knowing what the family can afford helps ensure a successful 
purchase of the right vehicle. What are the needs of the family 
and what are the things that would be desired if the needs were 
met and there was additional room in the budget? The most 
important need is to be able to carry the size of the family com-
fortably and safely. How many children and how far apart do they 
need to be to make it to the destination without conflict? Any more 
than two children warrants strong consideration of a third-row 
seat. Regardless of the passenger capacity needed, you will also 
want to make sure you have adequate cargo space. Many but not 
all vehicles with three rows of seating lack cargo capacity when 
the third row is in use. In the Northeast 4WD should also be con-
sidered. Once you cover the must haves, its time to get out and 
select that new family ride!

SELECTING THE FAMILY VEHICLE

Seldom have Americans spent as much time in their own 
homes as they did in the past year. Suddenly the things we only 
took notice of on hectic weekends or late in the evening fol-
lowing a busy work day have become the center of our entire 
lives. With this in mind it is so important to make the items in your 
home as meaningful and pleasing as possible, to everyone who 
uses them. Use this time at home to reevaluate your interiors 
and create shared spaces that the whole family can enjoy. The 
cornerstone of well-rounded family living is based in the design 
of shared spaces. Centering your dining area around a large 
farmhouse table is a great way to achieve this!  Choosing the 
right dining table for your space and family can feel daunting. 
Begin by evaluating your dining area and asking yourself a few 
questions about how you typically use it: How many people 
will sit at this table daily? Do you like to host large gatherings 
where guests will be seated? If this is the case, then perhaps 
you should consider choosing a draw leaf or extendable dining 
table to meet those needs. Do you prefer oval tables or rectan-
gular ones? Do you like to serve your meals family-style or with 
plated courses? If you enjoy having lots of serving dishes on 
your set table consider opting for a wider table leaving more 
space in the middle for food. Enjoy getting together with your 
entire family this year around the perfect dining table.

STYLING WITH ANTIQUES: INTERIORS 
THAT THE WHOLE FAMILY WILL ENJOY

MONTAGE ANTIQUES

25 MAIN STREET MILLERTON, NY  |  860-485-3887
WWW.MONTAGEANTIQUES.COM  |  @MONTAGEANTIQUES

Countryside Car Service

1. Microfiber towels: A pack sells for less than $10. Use them to 
wipe down your steering wheel to prevent germ transfer and 
stickiness. Use them to wipe down your dashboard and  to avoid 
dust accumulation. 
2. Interior detail spray helps maintain the vinyl, plastics and Pho-
finish. This can be wiped down with the microfiber. If you have 
these on hand for that coffee spill, you will avoid sticky residue 
build up or staining your fabric or carpet.
3. Open your hood. Wipe down dust, grime, and build up. Check 
for evidence of critters. They form nests, hide acorns in crevices 
in addition to feces.  
4. Does your vehicle have a pungent odor from hitting a skunk or 
a bad spill? Place an open bag of cheap whole grain coffee in the 
car overnight. 
5. Invest in a polymer wax and apply it twice a year. The polymer 
blend is easy to apply and remove. The wax prevents winter salt 
build-up, road grime, and it maintains and protects the paint. 

5 Minute Car Care Tips

518-567-5761  •  Hillsdale, NY
countrysidecarservice@gmail.com  •  countrysidecarservice.com
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business snapshot

Animal Welfare Society
Animal shelter in New Milford, CT. (860) 354-1350. 8 Dodd Rd., New 
Milford, CT. aws-shelter.org

Formed in 1965 by a group of volunteers trying to save impounded dogs from being 
euthanized, the Animal Welfare Society in New Milford, CT, provides medical care, 
spaying and neutering in a safe environment for homeless dogs and cats until they are 
adopted into their forever homes. The beloved animal shelter serves the many towns 
that dot Northwest Connecticut and, when space permits, those areas where the animal 
population needs help. The Animal Welfare Society takes pride in hosting spaces where 
potential pets are able to meet the public. The shelter hosts a local veterinarian each 
week who comes to treat the animals and maintains a well-trained staff that is skilled 
in making the adoption process a good experience for all involved. Folks at the Animal 
Welfare Society say the most rewarding aspect is to see the animals, once homeless, 
leave the shelter with a new and loving family. Residents and visitors in the area value 
the shelter as being a resource for pet owners as well as for potential adoptees. Working 
tirelessly to keep each pet in loving homes and out of the shelter has helped the Animal 
Welfare Society build a one-of-a-kind relationship with the surrounding community. 
The shelter has also implemented a senior-to-senior program that matches older ani-
mals with seniors looking for a companion at no charge to the adopter.

Matt Oner – Photographer
Portrait photographer capturing moments in the Hudson Valley, 
Western MA, and NY Metro area.(646) 932-6637. mattoner.com

Passports Antiques
One-of-a-kind antiques, freshwater pearl jewelry, and everything 
in-between. 14 Main St., Salisbury, CT. (860) 435-8855. 

Passports Antiques started more than 20 years ago in the small town of Salisbury, CT, 
when Elaine LaRoche, an American business woman living in China, began export-
ing antique furniture and artifacts from her many travels. In addition to antiques, 
Passports’ offerings include jewelry, men and women’s accessories, tableware, home 
decor, lamps, unusual gift items, and garden ornaments. The folks at Passports say their 
clientele are local, weekend, and seasonal residents. Many boarding school families, 
first-time visitors, as well as people returning to the area enjoy seeing what’s new at 
Passports. Passports is committed to presenting decorative and useful items at a variety 
of price points. For example, the Passports Pearls collection of cultured pearl jewelry, 
while luxurious, represents great value at both ends of the cost spectrum. At Passports, 
they treasure the relationships with customers, some multi-generational, some who 
live a great distance away and make a point of visiting whenever they’re in the area. 
Customers inspire the Passports vision, and they strive to exceed expectations. With the 
increasing interest in antiques and unusual vintage pieces, which can be used to add 
color and texture to interiors, the folks at Passports strongly encourage browsing and 
“reconnaissance shopping!”

Casa Marcelo
Interior design firm focused on empowering families through well 
designed spaces. Falls Village, CT. (347) 601-1089. casamarcelo.co

Abigail Marcelo started Casa Marcelo in 2018 after working for a variety of different 
firms throughout her career. Today, Casa Marcelo, located in Falls Village, CT, provides 
full-service interior design including space planning, furniture, and finishes sourcing, 
procurement, installing and styling for new builds, full-gut renovations and per-room 
updates including kitchens and bathrooms. Abigail also offers E-Design services for 
non-local residents. Clients have raved about Casa Marcelo’s uncanny ability to make 
them feel seen, heard, and involved in the process from the very beginning. Casa 
Marcelo designs with the client in mind. Abigail’s ten-year experience in high-end 
residential design helps her service the Northwest corner of Connecticut, as well as 
Southwest Massachusetts (Sheffield to Great Barrington), and upstate NY. She also 
has a few projects in New York City as well. Abigail says it’s truly rewarding to see all 
of her hard work make an individual or family genuinely happy. As a first-generation 
American, Abigail says she has always dreamed of owning a business. She sees Casa 
Marcelo growing to have several employees and continuing to obtain projects in both 
our area and beyond. Abigail also hopes to continue collaborating with local brands 
and businesses in efforts to support the local community.

Matt Oner began his freelance photography work in 1987 after leaving his staff job at 
the Hess Oil Corporation. Having worked in a corporate environment for a number 
of years, Matt was eager to start out on his own and expand his range in photography. 
Today, Matt’s primary specialty is portraiture, however, over the years he has worked 
with a range of editorial, advertising, and corporate clients and subject matter, which 
included editorial feature stories, corporate annual reports, aerials and industrial work, 
lifestyle and food, as well as fashion and travel work. Matt maintains an office in Co-
lumbia County, NY, and while his main area is the Northeastern US, including New 
York City; he also works for clients in Europe – Holland in particular. Though we may 
live in a world of an abundance of quality photographic work from amateurs and pro-
fessionals alike, Matt has come to be known as the consummate professional and punc-
tual collaborator; he solves problems, respects requirements, and honors commitments. 
In terms of portraiture, Matt has a great rapport with his subjects, a crucial aspect of 
working with people. After many years in photography, Matt maintains that everyday 
is a new day and he is still as excited working on current assignments as if it were his 
first. Matt says he is always available for a chat on photography or other topics. 
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card controls allow you to turn 
your debit card on or off, restrict 

purchases, and set alerts to notify 
you of account activity.

salisburybank.com/app
learn more at:

New York
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Connecticut
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Massachusetts
413.528.1201


