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

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

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

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

THE TRI-STATE AREA’S PREMIERE LANDSCAPE CONTRACTOR

Before After After
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We’re here to insure your entire world.
With three offices in Copake, Valatie, and Chatham we are here to help you with any of your insurance needs. 

Contact us today for a quote on your home, auto, business, health insurance or life insurance. 
We are the Kneller Agency and we’re here to insure your world. 

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

179 Cty Rte 7A
Copake, N.Y. 12516
P. 518.329.3131

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

Kneller Insurance
Agency
 

Kneller Insurance 
Agency

 

3030 Main Street 
Valatie, NY 12184
P. 518.610.8164

CROWN
ENERGY CORP.

Swing into Fall… 
Are your oil and 

propane tanks filled? 
Is your home heating 

system ready?

SERVICES:
Propane • Heating Oil • Diesel Fuel • Gasoline 

Kerosene • Heating Systems • Service 
Installations • 24 Hour Service

(518) 789 3014 • (845) 635 2400
3 Century Blvd., Millerton, NY 12546

www.crownenergycorp.com
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If a DeSoto starts in the woods and no 
one is around to hear it, does it make 
a sound?

Cover photo by 
Olivia Valentine
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ROCK-TOBER!

The month of October marks the start 
of the last quarter of the year; it means 
that summer is REALLY over and we’re 
in the midst of autumn; it’s the month 
of mischief with Halloween at month’s 
end; and for us here, it means it is the 
month of The History Issue. 
 We have now dedicated the month 
of October to local history for a few 
years, and I have to tell you, I am just 
tickled pink with how this year’s issue 
came out! The depth of our local his-
tory is both fascinating and seemingly 
never-ending. The stories in this is-
sue cover an array of topics and give 
glimpses of so many parts of our rich 
local culture. I personally also enjoyed 
seeing the connections between some 
of the stories. I’d like to really give 
props to all of my writers for a fantastic 
job this month. 
 I realize that not everyone is “into” 
history, but that said, I feel that my 
writers’ stories can all be read and the 
topics made to feel applicable in to-
day’s world. We need to know what has 
happened in the past to understand  
what has brought things to its present 
state. And having an understanding of 
how and why things are how they are, 
gives us not just context but an under-
standing on how we can build upon the 
foundation that has been laid before 
us. This is then brought to the present, 
where with that knowledge and under-
standing, we can view a person / place 
/ thing’s history with respect, appre-
ciation, and understanding. For these 
reasons, and more, I am always thrilled 
that we can devote an issue every year 
to the topic of history. I hope that all of 
our readers will find something in this 
issue that they can connect with, learn, 
and enjoy.
 Speaking of enjoyment, I want to 
take a moment to thank everyone who 
came out and took part in the first Mil-
lerton Food Festival that took place 
on September 18. It’s thanks to all of 
the participants, vendors, businesses, 
sponsors, and guests who made it a 
huge success! We here at Main Street 
were the “brains and brawn” behind 
the majority of the event, and we are 
thrilled with the turn-out and feedback 
that we received. By all accounts, it’s 
an event that folks would like us to put 
together again, and we’re excited that 
our efforts paid off in such a fun and 
successful way. 
 We’re already thinking about- and 
planning things for 2022 and are get-
ting excited about all of the possibili-
ties and opportunities. But as always, 
none of this would be possible without 
the support of our advertisers, and our 
readers. So thank you for allowing us to 
do what we do! 
 
  – Thorunn Kristjansdottir

History
The

issue
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“I did what any potter would do. I 
picked up the vase to see what mark 
it had.” Jane Herold is laughing while 
she recounts the story of her fate-
ful appearance in the dean’s office at 
Sarah Lawrence College when she was 
an undergraduate. “I didn’t realize 
there was water in the vase … which 
then spilled all over her desk.”
 Arguably, spilling water over a 
dean’s desk is not the suggested way of 
making a grand impression. Some-
how, however, the ensuing watery 
chaos did the trick. Jane Herold had 
been admitted to the pottery program 
at Sarah Lawrence – the original goal 
of her appointment – which had been 
a bit of a “long shot” since she was 
requesting an exemption from the 
normal academic progression. “From 
then on, I never looked back.”
 Jane Herold did not come from a 
long line of artists and craftspeople. 
Her affection for ceramics emerged 
during her college years and grew 
exponentially as she graduated and 
forged a career. “When I walked into 
the ceramics studio at Sarah Law-
rence, I truly felt that the artists work-
ing there were very special people. I 
wanted to be a part of that more than 
I had wanted anything in my entire 
life.” By chance, there was a single 

opening in the pottery program dur-
ing Jane’s freshman year. It was that 
bit of serendipity that took a freshman 
into the dean’s office to make her plea 
for admittance – spilled water and all.

Perfection form and function
“I apprenticed with Michael Cardew 
in Cornwall, England after college,” 
she recalls. Cardew, a celebrated 
studio potter who worked in both 
his native England and in Africa was 
highly regarded as a teacher and men-
tor, sharing the British studio pottery 
ethos of making functional pottery 
and sourcing the artist’s own materials 
to ensure being engaged at every step 
of the creative process.
 It is functional pottery that has 
become the great specialty of Herold, 
as she has developed a loyal follow-
ing among restaurateurs as well as 
private collectors for the hand-thrown 
tableware that she makes. Among 
regular customers are restaurants in 
New York, Chicago, Washington, 
DC, Boston and Vancouver, Canada. 
As the COVID-19 pandemic had its 
crippling impact on the restaurant 
industry across the country, Jane was 
encouraged by the local residents who 
found their way to her studio to select 
and order pieces for their own daily 
service and special occasion.

Rave reviews from a very 
particular audience
“I’ve been honored to have my pieces 
used in restaurants that hold Michelin 

ARTIST PROFILE:            JANE HEROLD

By CB Wismar
info@mainstreetmag.com

Above, top to bot-
tom: Jane Herold’s 
studio. The artist, 
Jane Herold. 

Chasing the dream
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artist profile

stars and been used when chefs gather 
for their own unique celebrations. 
‘Everyone is eating off your plates’ is 
about as high a compliment as I can 
receive,” Jane notes with all modesty. 
The understated elegance of her work, 
however, speaks for itself.
 “I mix my own clay and create my 
own glazes,” she recounts. “I carefully 
select and wash ashes to become part 
of the finished pieces, creating unique 
colors that, frankly, are designed 
to make food look grand.” Herold 
creates pieces on traditional “kick” 
wheels and fires in a gas kiln that she 
carefully monitors to ensure consis-
tent color for her work.
 “I like working in series,” she 
comments. By working within the 
confines of dinnerware, she has been 
able to fine tune her designs. “They’re 
atmospheres,” she professes. “The ser-
vice creates the foundation on which 
the meal is built and presented.”

Shared space
Jane and her husband, artist Robert 
Adzema (featured in our September 
issue), live in West Cornwall, CT, 
and share a large barn that provides 
studios, workspace, and a showroom 
for their work. Several years ago, they 
acquired a second home on Cape 
Bretton Island, Nova Scotia, Canada 
which has become a traditional sum-
mer retreat. “We love swimming in 
the ocean and living in the rugged 
landscapes of the Cape.”
 Before moving full time to the 
rustic corner of Connecticut, the two 

had spent years living in the Sneden’s 
Landing artist colony created on the 
Palisades, NY, property of Grace 
Knowlton. “We were surrounded by 
art, everywhere, and it made a tre-
mendous impact on us.” Knowlton, 
best known for her sculptural spheres 
has been widely collected with pieces 
on exhibit at Art Omi in Ghent, 
NY, the Storm King Center, on the 
campus of the Cathedral of St. John 
the Divine in New York City, and the 
Corcoran Gallery of Art in Washing-
ton, DC.  

Clay Way – the opportunity to 
become immersed in pottery
During the weekend of October 16 
and 17, 2021, Jane Herold’s studio 
will be one of nine studios open for 
the annual regional pottery tour 
known as Clay Way. “Clay Way gives 
us all the opportunity to show our 
work, engage visitors with the process 
of creating ceramics that range from 
the functional for daily use to the 
decorative that can add the right 
touch to a room.” Jane Herold will 
welcome two guest potters, Alexan-
dria FitzGerald and Steve Johnson 
who will exhibit their work alongside 
Jane’s.
 Among the other ceramic studios 
in western Connecticut that will be 
welcoming visitors from 10am to 
5pm both days will be Joy Brown’s 
studio which will present not only her 
widely celebrated pieces (her heroic 
figures grace several spots along Main 
Street in Kent, CT), but works by 
Deb Lecce and Naoko Ojio. Alison 
Palmer’s studio, also in South Kent is 
the location where, along with Alison, 
Missy Stevens and Kathy Wismar 
will also exhibit their work. At Todd 
Piker’s Cornwall Bridge Pottery, Todd 
will welcome Sanah Petersen and 
Kelly Potter to join him in exhibiting 
their work. In nearby Washington, 
CT, Will Talbot will welcome visitors 
at his Bell Hill Pottery.
 The tour reaches into nearby New 
York State, as well, with Amy Brenner 
hosting Kathleen Heidemann in her 
studio, Drew Montgomery opening 
his studio and Ann Heywood holding 

ARTIST PROFILE:            JANE HEROLD

open studio hours in her pottery, as 
well. All three artists are in Wingdale, 
NY.
 Designed as a self-guided driving 
tour of the studios mentioned, Clay 
Way provides downloadable maps and 
images of the various potters’ work 
on its website, clayway.net. If your 
curiosity urges you to visit studios, see 
exciting work and engage in dialog 
with the artists, be sure to include 
Jane Herold’s West Cornwall studio 
on your itinerary so you can experi-
ence where the dream has taken her. •

 Jane Herold’s work can be seen in person, 
or by accessing her website janeheroldpottery.
com.
 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.

Above: Jane Her-
old’s beautifully 
hand-crafted work. 
Below, left: Jane’s 
gas kiln, fully loaded. 
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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

Valentine Monument Works

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

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

Since 1875

Richard L. Valentine, 3rd generation, now retired, circa 1966.

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

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

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

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

www.roaringoaksflorist.com

THE MILLERTON INN

F�� Us : 

C�tact Us : 

53 Ma� S t� Mi�
	n ,  NY

www.themillertoninn.com

/themillertoninn/
the_millerton_inn

p : 518.592.1900

11 Luxu��s R�ms
N� M 
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friendly faces

friendly faces: meet our neighbors, visitors and friends

Jusztina Paksai is an agent with Elyse Harney Real 
Estate and entrepreneur with EJ Home LLC. “I love 
everything in connection of real estate and development/
construction.” Involved with real estate for more than ten 
years, Jusztina recalls being fascinated with architecture, 
buildings, and construction since she was a kid. Origi-
nally from Hungary, she’s always on the hunt for a new 
adventure. “I love traveling and exploring new cultures 
and places. Also, I am a committed swimmer and gener-
ally a very active person.” Jusztina settled down in New 
England, falling in love with the area’s natural beauty and 
deep history. Jusztina feels very fortunate to have found 
this part of the world and feels lucky enough to have two 
homes; one in the small country of Hungary, and the 
second in the picturesque town, Salisbury, CT.

Jason Durant is a clinical psychologist in private practice 
who specializes in mindfulness training and in working 
with gay men with histories of trauma. “It’s the kind of 
work where you form very strong bonds based on caring 
and affection,” says Jason. Outside of work, Jason and his 
husband (Garrin Benfield) put together a summer con-
cert series in Hillsdale, NY. called “Jams in the Hamlet.” 
Jason was also recently elected to the Columbia County 
Democratic Committee, which has literally brought him 
to the front doors of his neighbors. “There is so much 
to love about the Hudson Valley and Columbia County, 
specifically the rural nature of the place,” says Jason. “I 
grew up on a dairy farm and I feel right at home in the 
rolling hillsides, hayfields, and classic barns of Columbia 
County.”

Corinne Stickles retired as a teacher’s assistant from 
Taconic Hills a few years ago due to health issues, but 
there isn’t a day that goes by that she doesn’t miss being 
there. “All my students were ‘my kids’.” To keep busy, 
Corinne likes working on projects around the house, 
reading, and of course spending time with family; mostly 
with her grand nephews, Karson and Kaleb. Corinne 
has lived locally her entire life. And where she resides 
now used to be part of her husband, Wayne’s, family 
farmland. “I love the beautiful sunrises across the open 
fields. You don’t get to see that in many places. And not 
to mention, being a part of a small community where 
everyone cares for one another.” 

Bryant Massa works for PGS Architectural Woodwork-
ing in Hudson, NY. “I’ve been there 12 years and like 
seeing the work after it’s all together and complete after 
just looking at it on drawings.” Outside of work Bryant 
enjoys golfing, and going to as many Buffalo Bills games 
and Foo Fighters concerts as he can. Born in Great Bar-
rington, MA, Bryant grew up in Gallatin, NY. “I love 
the area, the hikes, the views. In my opinion the Hudson 
Valley is one of the oldest and most beautiful parts of our 
country that was important the development of our na-
tion. The Erie Canal connecting the west, all the way to 
the historic battles from the Revolutionary War and Civil 
War. That’s always been something to make me appreci-
ate this area,” said Bryant. 

Pittsburgh, PA native Lisa Erdner has recently moved to 
Millerton, NY, and says she loves the scenery in the area 
and how rural it is, but that there are still a lot of busi-
nesses and places to explore, the colors of the trees and, 
of course, going apple and pumpkin picking. Lisa works 
as a customer success manager for CrowdBlink, which is 
a ticketing company that services small- and large-scale 
events. Though she has only been with CrowdBlink for 
a month, Lisa also worked with CrowdBlink’s partner 
company for a few months before the pandemic and has 
been involved in live events for nearly ten years. “I like 
to explore the neighboring towns with my boyfriend and 
dog to learn more about the area,” says Lisa. “We are 
also working very hard on renovating our house at the 
moment.” 

Gillian Osnato is the owner of the locally delectable, 
sweet shop, Candy-o’s, in Millerton, NY. “We just hit our 
six-month mark!” says Gillian. “What I love the most are 
peoples’ reactions when they walk in for the first time. It’s 
always a wow moment for folks. I also love interacting 
with the kids.” Outside of work, Gillian enjoys trying 
local restaurants, going on walks, going to the gym, and 
spending time with her friends. “I have lived in the area 
since I was five, so I would consider myself a local,” says 
Gillian. “I’m always telling people that this is such a spe-
cial place to live. I love the natural beauty, the quaintness 
of the towns, and how you can encounter a friendly face 
wherever you go.”
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Farm raised pork, beef, eggs & sweet corn, locally sourced 
fruits, vegetables, dairy, cheeses, fresh bread, baked goods, 
fresh coffee,  gourmet sandwiches, gourmet grocery & gifts

Phone: 518-789-6880  •  196 Old Post Road #4, Millerton, NY 
www.thefarmstoreatwillowbrook.com  •  Store hours: Thursday-Monday 10-6
Facebook: The Farm Store at Willow Brook  •  Instagram: thefarmstoreatwb

We have pumpkins!
Corn maze open Friday, Saturday, Sunday 10-6

FREE ESTIMATES. CALL (518) 965–9982

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

Cleanups • Organic Vegetable Gardens • Deer Protection • Property management
Garage clean-outs • 26 years experience • Serving Columbia County & beyond

Mountain Valley Mountain Valley 
GardeningGardening

Church Street

DELI & PIZZERIA
WW

Breakfast • Lunch • Dinner

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

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

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

MotorworksThe

518.789.7800
23 South Center Street, Millerton, NY

www.TheMotorworks.biz

Foreign, Domestic & Vintage Service
NY State Inspection Station

THE HTHE HAUNTEDAUNTED

BBARNARN

 COPAKE COUNTRY CLUB PRESENTS

Ready for a hooowwling good time?Ready for a hooowwling good time?
Meet your host at The Greens Restaurant and Meet your host at The Greens Restaurant and take a moonlighttake a moonlight

ride through the spoOoOky forest and tour The Haunted Barn inride through the spoOoOky forest and tour The Haunted Barn in
the woods, the woods, for a night that is sure to make you scream!for a night that is sure to make you scream!

OCTOBER 28-29OCTOBER 28-29
SMALL GROUP OF 2-3 PEOPLE: $50SMALL GROUP OF 2-3 PEOPLE: $50
LARGE GROUPLARGE GROUP     OF 4-5 PEOPLE: $75OF 4-5 PEOPLE: $75

TO BUY TICKETS VISITTO BUY TICKETS VISIT  
THEGREENSATCOPAKE.COMTHEGREENSATCOPAKE.COM

  
FOR QUESTIONS EMAILFOR QUESTIONS EMAIL

KYLEIGH@COPAKECOUNTRYCLUB.COMKYLEIGH@COPAKECOUNTRYCLUB.COM

Call  518.325.0019 for dinner reservations |Call  518.325.0019 for dinner reservations |    44 Golf Course Road, Craryville, NY44 Golf Course Road, Craryville, NY
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By Christine Bates
info@mainstreetmag.com

For October’s history issue we re-
searched the long history of October 
31 celebrations and the increas-
ing commercial importance of this 
holiday. Halloween is not only a 
night of fantasy – you can dress up as 
anyone or anything regardless of age, 
nationality, politics, or gender – it 
is a growing business opportunity. 
Internationally, Halloween is seen in 
some countries as American cultural 
imperialism with Disney theme parks 
in Shanghai, Hong Kong, Paris, and 
Tokyo promoting special Halloween 
parades, food, and merchandise.

The oldest holiday?
From its mistiest past Halloween, 
like most holiday celebrations, 
involved feasting and party-
ing. Cultural historians trace the 
beginning of Halloween to the 
feast of Samhain celebrated in 
Celtic Ireland, Scotland, England, 
and Brittany. Marking the end of 
harvest, November 1 was the begin-
ning of the Celtic year. The Celts 
believed that on October 31 the 
ghosts of the dead returned to earth, 
and to frighten them away they lit 
bonfires and dressed in frightening 
costumes. 
 With the arrival of the Romans 
on the British Isles in 55 BC, 
Celtic Druid priests were gradually 
eliminated, and this ancient holiday 

became merged with Pagan ideas 
about exorcising the dead. With 
the advent of the Christian era, 
traditions were melded again. In the 
eighth century, Pope Gregory made 
November 1 All Saints Day, and All 
Hallows Eve on October 31 became 
Halloween celebrated with bon-
fires, parades, and costumed angels, 
devils, and saints. The origins of 
trick or treating may have begun in 
England when poor citizens would 
beg for food and be given “soul 
cakes” if they promised to pray for a 
family’s dead relatives. 
 In Protestant America, the 
holiday was not widely celebrated 
until the wave of immigrants from 
Ireland and Scotland arrived in 
the middle of the 1800s. These 
immigrants brought the tradi-
tion of children playing tricks on 
Halloween. According to Lisa 
Morton, author of Trick or Treat, 
farm animals were placed on barn 
roofs, vegetable gardens uprooted, 
and gates unhinged letting livestock 
go free. In cities, manhole covers 
were removed, tires deflated, street 
signs turned, and fires lit. Malicious 
violence and looting steadily grew 
worse and by the Depression many 
cities considered banning the cel-
ebration altogether. During World 
War II, youngsters took pledges to 
support the troops and not create 
havoc. Gradually the holiday has 
evolved in most places into a com-
munity and neighborhood event 
with children behaving themselves 
and gathering bags of candy.

Halloween economics
Despite the aisles of candy at CVS, 
don’t believe claims that Hallow-
een is the second biggest spending 
season after Christmas – there’s even 
misinformation about holidays. The 
National Retail Federation estimates 

Continued on next page …

business

THE BIGGEST CANDY HOLIDAY
Halloween phenomenon

Above: Door-
to-door trick or 
treating on the 
side streets of 
our villages is 
an annual event. 
Left: A Halloween 
“look-through” at 
Daisy Hill Farm is 
a keepsake photo 
op. Photos by 
Christine Bates.
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that Halloween generates sales of 
$9 billion every year – in terms of 
spending, if not in fun, it’s much 
less than back to school, Mother’ 
and Father’s Day, Easter, and, of 
course, dwarfed by Christmas. 
Roughly $2.6 billion is splurged 
on costumes for children, adults 
and pets including scary contact 
lenses, make-up, and fake teeth. 
Another $2.6 billion is spent on the 
huge category of Halloween décor 
which includes the 12’ long plastic 
skeleton already sold out this year at 
Home Depot, skull drinking glasses, 
Styrofoam head stones, inflatable 
ghosts, etc. Halloween is the biggest 
candy holiday of the entire year 
– 25% of all the candy sold in a 
year is purchased in September and 
October accounting for close to $3 
billion in seasonal sales. Greeting 
cards account for only $400 million 
with an estimated 21 million cards 
sent – way behind Mother’s Day at 
a 133 million greetings. 

What about pumpkins?
In the Northeastern United States 
almost 25,000 acres are devoted 
to pumpkin crops. Nationally it’s 
estimated by the USDA that over 
a billion pounds of pumpkins are 
grown, racking up another $200 
million in sales for Halloween. 
 Jessica Cookingham of Daisy Hill 
Farm in Millerton, NY, reported 
that, “October is one of our big 
months and is very important for 
our roadside farm stand. There are 
hayrides, a pumpkin catapult, a 
corn maze and free funny look-

business

throughs for family photos. It’s fun 
to watch the excitement of the kids 
picking out pumpkins and watching 
them grow up as they return year 
after year. We grow and harvest all 
of our own pumpkins.”  
 These activities extend the farm 
stand’s business until October 31 
when it’s time to close before open-
ing again to sell Christmas trees 
after Thanksgiving. 

Boo!
Immersive horror haunted house 
attractions with professional make-
up artists, actors, animatronics, and 
Hollywood quality sets can gross as 
much as $2 to $3 million dollars in 
a fall season with individual ticket 
prices reaching $75. There are even 
trade associations like America 
Haunts and the Haunted House As-
sociation, which estimate that these 
venues contribute $300 million in 
Halloween spending in September 
and October.  
 Locally The Headless Horse-
man Hayrides and Haunted House 
has been voted as the number one 
haunted attraction in the nation. 
Located on Route 9W south of 
Kingston, NY, the ticket sales for 
this year’s event starting on Septem-
ber 25 are on a par with 2019. Peo-
ple come from all over the country 
to be scared and some attend three 
or four times every year, according 
to the owners, Michael and Nancy 
Jubie. Their scary enterprise has 12 
year-round employees with as many 
as 350 part-time seasonal workers – 
scaring people is labor intensive.

Halloween 2021
What will this year’s Halloween 
bring? Industry forecasters are 
predicting a blow-out Halloween 
with high vaccination rates and 
a pent-up urge to celebrate and 
gather. Scott Smiledge, the owner 
of Gothica, believes that, “With 
Halloween falling on a Sunday this 
year, we are expecting to see parties 
and events in record numbers. We 
are already seeing huge demand in 
people preparing for the season. In 
25 years, I haven’t seen anything 
like this before. People are ready to 
get out and party and be reunited 
with their friends and family.”
 No one knows how the Covid 
virus will affect activities this year. 
In 2020 Halloween participation 
and overall spending declined with 
75% of those celebrating saying that 
the virus had impacted their way of 
observing the holiday. Handing out 
candy will likely remain the most 
popular way to observe the holiday 
and hopefully neighborhood trick 
or treaters dressed as princesses, 
witches, and superheroes will ring 
our doorbells. •

Above: An estimat-
ed $3 billion will be 
spent on Hallow-
een candy every 
year – about 3.5 
pounds of candy 
per trick or treater. 
But how much is 
eaten? Photo by 
Alexis Kania. Be-
low, left: Halloween 
costumes for pets 
can be found on 
Etsy. Ooh la la!



MAIN STREET MAGAZINE  13

 

when you put your heart in the wrong hands.

Cardiac arrest  
is unavoidable 

Get advanced heart care from Nuvance Health’s Heart and Vascular Institute.

At the Nuvance Health Heart and Vascular Institute, we’ve implemented a team approach to your 

to provide comprehensive and innovative solutions. And our patient-centered approach means 
we’ll be with you at every step of your journey. Plus, with 17 locations across New York’s Hudson 

Valley and western Connecticut, you don’t have to travel far to get high-quality care.     

Request an appointment at nuvancehealth.org/heart

Danbury Hospital | Northern Dutchess Hospital | Norwalk Hospital 
Putnam Hospital | Sharon Hospital | Vassar Brothers Medical Center 

Nuvance Health Medical Practices
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dA down and dirty gem of a tale

...that evokes 
the worlds of 

George V. Higgins, 
Patricia Highsmith,
and David Mamet,

that is destined 
to become a 

Neo-noir classic.
 

26 Main Street, Millerton - (518) 789-3797
Montgomery Row, Rhinebeck - (845) 876-0500

OBLONGBOOKS.COM

OBLONG BOOKS
ON SALE OCTOBER 12

LOCAL 

AUTHOR

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

Heather Davala, Real Estate Associate Broker • 518-605-6380 (c)
Melody Gardner, Real Estate Salesperson • 518-929-8044 (c)
Brittany Gillis, Real Estate Salesperson • 518-653-6530 (c)

Karen Davala, Real Estate Broker • 518-755-2385 (o)

www.davalarealestate.com • 119 Main Street, Philmont, NY 12565

23A Gaffney Lane, Kinderhook NY $989,000.

Secluded Micro-Mansion on 6 acres of land is tucked in the middle of 100+ 
acres of farm fields, giving full privacy for 360 degrees with seasonal mountain 

views. The California Ranch style home offers an open floor plan, 5 
bedrooms and 3 baths. Manicured & mature grounds have a variety of fruit 

trees, blueberry bushes, vegetable & flower gardens. Enjoy the heated in 
ground pool with a custom rock waterfall and pool lights.

OPENING CELEBRATION BENEFIT
Five Points Arts Center
Saturday, October 16th, 2021

www.FivePointsArts.org

Media Sponsor
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baking

Ahhhhhh, fall! It’s that time of 
year when our taste buds start shift-
ing again. The air is getting a little 
cooler and crisper, we can start to see 
a change in color in the leaves and 
fall harvesting is beginning. We are so 
fortunate that we live in such a beauti-
ful area of the country. Often, we are 
in such a hurry to get from point A to 
point B that we don’t really soak in all 
the beauty that surrounds us. Go for 
that Sunday drive in the country and 
visit your local farm stand or even bet-
ter, hit up a local “pick your own.” Is 
there anything better than eating fresh 
fruits and veggies that you plucked 
from a tree or the earth? I think not!
 I am a solo baker this month. 
Caroline and I had conflicting sched-
ules. Caroline is the youngest of my 
three daughters and she just recently 
moved out of the house. I am now 
officially an “empty nester.” Having 
my daughters out on their own has hit 
me kind of hard, but I am fortunate 
enough to have them live close by. I 
think they too are glad that they are 
close because there is the washer/dryer 
and all the baking/cooking needs they 
need and borrow, which is quite often. 
I’m grateful that two out of three have 
found a passion for cooking/baking. 
It is only an issue when I go to use 
a kitchen tool or gadget and it’s not 
there! Rolling pin, measuring cups, 
ingredients, pans, pots, bakeware, 
all tends to get borrowed and not 
returned. While I was about to make 
this pumpkin bread, I realized I didn’t 
quite have the tools I needed to make 
it. But, we learn to improvise and 
make do with what we have. The pan 
I used wasn’t quite the right size and it 
made the cooking times a bit longer. 
Luckily for me and my taste testers, 
the bread still turned out great and 
after a few text exchanges, I’m back in 
business with the proper tools of the 
trade!

You have many options
This pumpkin bread can be modi-
fied to your liking. I made it with a 
crumb topping, which of course you 
can eliminate. You can add chocolate 
chips, pumpkin seeds, raisins, nuts, 
add a glaze or just leave it plain and 
simple. No matter how you make it, 
your kitchen will smell like fall! Skip 

buying the pumpkin scented candle 
and make this bread!  

Ingredients:
• 2 cups all-purpose flour, leveled
• 1/2 teaspoon salt
• 1 teaspoon baking soda
• 1/2 teaspoon baking powder
• 1 teaspoon ground cloves
• 1 ½ teaspoon ground cinnamon
• 1 teaspoon ground nutmeg
• 1-1/2 sticks (3/4 cup) unsalted 
 butter, softened
• 1 cup sugar
• 1 cup brown sugar
• 2 large eggs (room temperature)
• 1 15-oz can Libby’s 100% pure 
 pumpkin (no, I didn’t use it just 
 because of the name!) 

Crumb topping:
• 1 1/4 cup all-purpose flour
• 1/2 cup brown sugar, packed
• 1/4 cup sugar
• 1 ¼ teaspoon pumpkin pie spice
• 1/2 cup (1 stick) unsalted butter, 
 melted

Directions:
Preheat oven to 325 degrees and 
grease and flour two 8”x 4” loaf pans. 
You can also use cooking spray that 
has flour in it such as Pam.
 In a medium bowl, combine the 
flour, salt, baking soda, baking pow-
der, cloves, cinnamon, and nutmeg. 
Whisk until well combined; set aside.

 In a large bowl of an electric mixer, 
beat the butter and white and brown 
sugars on medium speed until just 
blended. Add the room temperature 
eggs one at a time, beating well after 
each addition. Continue beating until 
light and fluffy, beat for a couple of 
minutes (2-3).
 Add the flour mixture and mix on 
low speed until just combined. You 
don’t want to over mix the batter. At 
this point, you can stir in any addi-
tions you’d like (chocolate chips, nuts, 
raisins, etc.).
 Turn the batter into the prepared 
pans, dividing evenly, divide the 
crumb topping in half and add to the 
top of each loaf. Bake for 65-75 min-
utes, or until a toothpick inserted into 
the center comes out clean. Let the 
loaves cool in the pans for about 10-
15 minutes, then turn out onto a wire 
rack and let them cool completely. 
 You can freeze the additional loaf if 
it’s not gobbled up immediately. Wrap 
it in aluminum foil, a freezer bag 
or freezer wrap. It should last in the 
freezer if wrapped properly for about 
three months. •

Olivia and Caroline are enthusiastic food-
ies and bakers who are constantly in the 
kitchen, as well as explorers who create their 
own adventures in our area – and did we 
mention they are mother and daughter? 
Follow Olivia on Instagram to see her many 
creations at @oliviawvalentine.
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By Olivia Valentine & 
Caroline Markonic
info@mainstreetmag.com
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Accepting
only the  

EXCEPTIONAL.
www.harney.com

84 Alford Road, Great Barrington, MA 01230  

Reserve your spot today! 
 simons-rock.edu/visit | bardacademy.simons-rock.edu/visit

You’re Invited to Visit us this Fall!
You’re Invited!

College Discovery Day 
October 2

Current high schoolers will discover  
Bard College at Simon’s Rock,  

where students can start college 
 after the 10th grade. 

Academy Open House 
November 6

Students in 7th or 8th grade will 
explore Bard Academy at Simon’s 

Rock, our innovative two-year  
high school.

Accepting applications for January 2021 admission. Apply by November 1.

 Mention this ad to receive 10% off land clearing 
and forest mulching projects for this winter!

Before

After

(860) 824-1188  |  office@mattslandscapingct.com
Excavation, Land Clearing & Forest Mulching

Bettina Blohm
Butterfly Beat

October 9 - November 7, 2021

www.furnace-artonpaperarchive.com
107 Main Street Falls Village, CT
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living legacy

By Peter Vermilyea
info@mainstreetmag.com

George Catlin hated the law. He was 
seventeen years old when his father 
sent him to study at the Litchfield 
Law School. The elder Catlin was 
born in Litchfield County but after 
he completed his legal studies under 
Judge Tapping Reeve, he moved to the 
fledgling community of Wilkes-Barre, 
PA. There, young George Catlin met 
trappers, hunters, and families moving 
west. As a law student, he likely day-
dreamed about the frontier as Reeve 
and his partner James Gould lectured 
about torts and contracts. Catlin 
passed the bar and practiced law in 
Pennsylvania for two years. That was 
enough to confirm his thoughts about 
his profession, and Catlin quit his 
practice to study art. 
 Introduced to a group of Native 
Americans in Philadelphia, Catlin 
determined to capture a record of Na-
tive American life on canvas. He spent 
six years traveling among the various 
tribes of the Great Plains, ultimately 
completing more than 500 paint-
ings. He hoped to sell these paintings 
to the government, believing that a 
governmental display would preserve 
for posterity a way of life Catlin could 
see was coming to an end. While he 
failed in this venture, he succeeded in 
selling the government on another vi-
sion, one that would, in time, come to 
be called “the best idea America ever 
had.”

unveiled his masterpiece The Oxbow, 
which suggested that man and nature 
could live in balance, but cautioned 
against disturbing this balance. 
 Businessmen were soon profiting 
from Americans’ newfound apprecia-
tion of nature. Peter Schutt purchased 
a large tract of land in the Catskill 
Mountains that included Kaaterskill 
Falls. There he built not only a hotel 
but a dam that prevented water from 
spilling over the falls. Only when 
guests paid the required fee would 
Schutt open the dam, “turning on” 
the waterfall. If Schutt was merely 
cashing in on nature, his actions 
inspired others in their belief that na-
ture needed to be preserved, not just 
enjoyed. In the 1850s, Henry David 
Thoreau declared that “In Wildness 
is the preservation of the world” in 
his essay Walking, and highlighted the 
irony of what most deemed “progress” 
in his writings about the expansion of 
rail lines in Walden.
 That so-called progress was devas-
tating the environment in areas across 
the country. Northwestern Connecti-

Continued on next page …

National Park system
… a nation’s park, containing 
man and beast
Traveling through the Dakota Terri-
tory in 1832, Catlin was concerned 
about the impact that westward 
expansion was having, not just on 
Native Americans but on the flora, 
fauna, and landscape of the West. 
Like many of that era, Catlin be-
lieved it was the wilderness that made 
America unique and which prevented 
the young nation from succumbing 
to the corruption that had become 
the hallmark of European nations. Yet 
that which made Americans excep-
tional was, in Catlin’s opinion, being 
threatened by his fellow countrymen. 
In his narrative of his travels among 
the Native American tribes, Catlin 
made a plea for the preservation not 
just of their lifeways, but of America’s 
natural beauty, dreaming that there 
might be “by some great protecting 
policy of the government preserved…
in a magnificent park… a nation’s 
park, containing man and beast, in all 
wildness and freshness of their nature’s 
beauty!”
 In making this first call for what is 
today the National Park Service, Cat-
lin proposed an entirely new defini-
tion of the word “park.” At the time, 
a “park” was a “garden,” a manicured, 
orderly plot of land. The hedges were 
trimmed and flowers were grown in 
predetermined spots to enhance their 
aesthetic appeal. Even the under-
growth of forests was removed and 
moss planted as a natural carpet, 
to be swept as regularly as the floor 
coverings in a house. Catlin proposed 
something different, preserving nature 
as it was, not as humans thought it 
should be.
 Catlin’s writings coincided with 
similar philosophical statements from 
other writers and artists. For example, 
in 1836, Ralph Waldo Emerson pub-
lished his essay Nature, which argued 
that God’s greatness was inherent 
in man’s natural surroundings. That 
same year, Thomas Cole, painter and 
leader of the Hudson River School, 

Above: The exploitation of resources, such as this sequoia cut down in 1905, sparked 
the conservation and preservation movements. Courtesy of the Library of Congress. 
Below, left: George Catlin (1796-1872), who studied at the Litchfield Law School, first 
proposed the idea that would eventually become the National Park System. Courtesy of 
the National Portrait Gallery.

The birth of the

cut was denuded of trees in order to 
make charcoal for the iron industry. 
Lumbering, tanning, charcoaling and 
the paper industry threatened the 
Adirondacks. Most of Michigan was 
deforested in a twenty-year period 
for the lumber industry as well as 
by those clearing farm plots made 
available under the 1862 Homestead 
Act. Perhaps no part of the country 
faced the environmental devastation 
as severe as that brought about by the 
1849 Gold Rush in California. Water 
power was harnessed to bring down 
mountains, and the sediment released 
by this process clogged streams 
and rivers. Forests were cleared and 
chemicals polluted the soil. The 
ramifications of these environmental 
calamities extended to the nation’s cit-
ies, whose supplies of drinking water, 
food, and firewood were suddently 
threatened.
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living legacy

Forever wild
Given the magnitude of man’s impact 
on the environment in California, it 
is no surprise that it was there that the 
dream of national parks first became 
reality. In 1862, California senator 
John Conness and steamship cap-
tain Israel Ward Raymond sought to 
protect the majestic sequoias and the 
breathtaking valley of Yosemite from 
development, instead setting it aside 
for the enjoyment of the people of 
the state. In 1864, Abraham Lincoln 
signed into law a bill turning over this 
land – which had been owned by the 
federal government – to the State of 
California as the nation’s first state 
park. Other states followed suit. New 
York, for example, created a state park 
at Niagara Falls and, in 1895, set aside 
the Adirondack Park as an area to be 
“forever wild.” 
 This model may have continued to 
be used in place of creating national 
parks had some of the most spectacu-
lar landscapes in the country not been 
in federal territories. As early as the 
Lewis and Clark expedition of 1804 
to 1806, reports of an otherworldly 
environment in the basin of the Yel-
lowstone River of Wyoming drew 
the curious to explore the region. 
Scientific explorations to the region in 
the 1860s and early 1870s – and espe-
cially the works of the painter Thomas 
Moran and photographer William 
Henry Jackson, both of whom accom-
panied the 1871 Hayden Geological 
Survey – so enthralled the nation that 
railroads soon began running special 
routes to Yellowstone. Development 
of this sort placed the fragile environ-
ment at risk, and Congress – whose 

a legendary hunter and the founder 
of the environmentalist Boone and 
Crockett Club, Roosevelt wielded a 
strong belief in both the conserva-
tion movement and the power of the 
federal government. Roosevelt’s ap-
proach to the protection of land, flora 
and fauna is perhaps best exemplified 
by his 1903 visit to Pelican Island, 
FL. Concerned that the development 
of a hotel would destroy fragile bird 
habitats, Roosevelt – a noted orni-
thologist – asked Attorney General 
Philander Knox, “Is there any law that 
will prevent me from declaring Pelican 
Island a Federal Bird Reservation?” 
When Knox replied in the negative, 
Roosevelt spouted, “Very well then, I 
so declare it.”
 National parks can only be created 
by acts of Congress, and only four 
were established during Roosevelt’s 
presidency: Crater Lake, Wind Cave, 
Mesa Verde, and Glacier. However, 
through his advocacy for the Antiqui-
ties Act, passed by Congress in 1906 
as well as prior legislation that allowed 
for the establishment of national 
forests and wildlife refuges, Roosevelt 
reshaped the relationship between the 
federal government and the American 
landscape. In seven and a half years as 
president, Roosevelt designated 150 
national forests, 51 bird sanctuaries, 
four national game preserves, and 18 
national monuments. These, com-
bined with the national parks created 
by Congress during his presidency, set 
aside over 230 million acres of land. 
Conservationists and preservationists 
may have argued about the details, 
but both factions celebrated Roos-
evelt’s vision. Farmers, ranchers, and 
miners, however, immediately erupted 
against what they saw as a broad over-

collective imagination had also been 
captured by the artists – took the 
unprecedented step of conserving two 
million acres with the Yellowstone Na-
tional Park Protection Act, signed by 
President Ulysses S. Grant on March 
1, 1872.
 It would be another eighteen years 
before a second national park was cre-
ated. While the creation of Yosemite 
as a state park was a landmark event 
in the conservation movement, it 
proved to be less effective at protect-
ing the land than was hoped. John 
Muir, the Scottish-born naturalist 
who had become the leading advocate 
for Yosemite and the High Sierra, had 
grown increasingly concerned about 
overgrazing and logging of sequoias 
within the state park and lobbied 
Congress to transfer the lands to the 
custody of the federal government. 
Yosemite National Park was created 
on October 1, 1890; this was actually 
six days after Sequoia National Park 
was established, also to protect the 
massive trees from logging. 
 Nine years later, the creation of 
Mount Rainier National Park exposed 
a rift in the nation’s burgeoning com-
munity of environmentalists. Some, 
like Gifford Pinchot (a long-time 
advisor to Theodore Roosevelt), 
wanted land set aside to ensure that 
its natural resources would remain 
available for use by future generations. 
Cutting down trees for lumber was 
acceptable so long as it was done in a 
sustainable way. Others, like Muir and 
the nascent Sierra Club, were more 
preservationists than conservation-
ists. Muir had visited Mount Rainier 
in 1888 and returned convinced that 
its status as part of the Pacific For-
est Reserve did not give it adequate 
protection. He lobbied Congress for 
the better part of the 1890s to create 
the Mount Rainier National Park, 
which was established in 1899, only 
after Congress was assured that the 
land was suitable for neither farming 
nor mining, and that the creation of 
the park would require no new federal 
appropriations.

The Roosevelt impact
The ascent of Theodore Roosevelt to 
the presidency two years later dra-
matically changed the trajectory of the 
establishment of national parks. Both 

reach by the federal government.
 When Woodrow Wilson designated 
seven national monuments and signed 
the legislation providing for an addi-
tional seven new national parks, it was 
clear that the government needed to 
play a more active role in the supervi-
sion of these lands. Prior to 1916, 
each national park, monument, forest 
or bird sanctuary was independently 
operated under the auspices of the 
Department of the Interior. 
 Yellowstone, besieged by poach-
ers and ravaged by souvenir hunt-
ers, turned to the military for help, 
with the army patrolling the park for 
decades. Ultimately, on August 25, 
1916, Wilson signed the National 
Park Service Organic Act, establish-
ing the National Park Service to 
administer these lands. In addition 
to creating the organization, the act 
gave the National Park Service its 
mission: “to conserve the scenery and 
the natural and historic objects and 
wildlife therein, and to provide for the 
enjoyment of the same in such man-
ner and by such means as will leave 
them unimpaired for the enjoyment 
of future generations.”
 Today, the National Park Service 
administers 423 units – including 61 
National Parks – spread across all fifty 
states and several territories. More 
than 325 million Americans visited 
a National Park System site in 2019. 
This staggering number suggests that 
these parks remain one of America’s 
best ideas and also forces us to ponder 
the question of what would have hap-
pened to the land had George Catlin 
been a little more fond of the law. •

To learn more visit www.nps.gov.

Above: Thomas Moran’s paintings, like The Great Blue Spring of the Lower Geyser Basin 
(1875), allowed Easterners to visualize the otherworldly majesty of Yellowstone. Below, 
left: Two giants of the crusade to create national parks, Theodore Roosevelt and John 
Muir at Yosemite, 1903. Courtesy of the Library of Congress.
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Offering a wide variety of wines and spirits from 
around the globe in varying sizes  •  A full wall of 

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

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

out our Facebook page for specials and updates

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

Curbside pick-up available!

518.325.4010
Located at 8 Anthony Street in Hillsdale, NY, 

behind the IGA Supermarket

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

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

Come check out our great 
selection of local Fall items!
•  Our meat and fish department has plenty of mouth- 
 watering steaks, hamburgers for those juice burgers, 
 chicken is plentiful and ready to be grilled. And our 
 fish is fresh and plentiful. 
•  If you would like you can call and order your clams, 
 oysters, and much more! 
• We carry a great selection of cheeses, produce, deli, 
 bakery and all your grocery needs!
•  Home delivery and curbside pickup available, too!
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A classic country exterior with a modern interior flare. 3 BR, 3.5 BA, 2,100 SF new 
construction sited on .46 acre with deeded Copake Lake rights. Open kitchen/living 
room area with vaulted ceiling. Propane fireplace. Shiplap interior walls, wood and 
ceramic floors. Cable railings. Corian kitchen counters with farm sink. Subway tile 

backsplash. Primary en-suite on main level. Offered at $699,000

COPAKE LAKE REALTY CORP.

Lindsay LeBrecht, Lic. Real Estate Broker  |  Copake Lake Realty Corp.  
290 Birch Hill Road, Craryville, NY  |  (518) 325-9741  

2602 Route 23, Hillsdale, NY  |  (518) 325-3921  |  www.copakelakerealty.com

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

*

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

FINE ART  •  PHOTOGRAPHER
ABSTRACT PAINTER

HARPER BLANCHET
TWILIGHT STUDIOS

Outdoor Power Equipment

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

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

Fall is here, be 
prepared with a 
SCAG Windstorm 
ride-on or a 
backpack blower
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By Kathryn Burke
kburke@nysba.ny.gov

As most of us believe, we study 
history to determine how we ar-
rived at where we are, and to help 
us determine what is working and 
what needs to change. The Bridge 
Authority has historically provided 
an invaluable, but mostly unrecog-
nized contribution to the Hudson 
Valley and New York State.
 The New York State Bridge 
Authority was created at the sug-
gestion of then-Governor Franklin 
D. Roosevelt, through an act of leg-
islation in 1932, to fund, operate, 
and maintain the Rip Van Winkle 
Bridge. The Bridge Authority 
consisted of three commissioners, 
or board members, appointed by 
the Governor: Clifford L. Miller of 
Claverack, Chairman (seated center 
in the photo above, right); Robert 
Hoe of Poughkeepsie (left), and 
Addison P. Jones of Catskill (right) 
to carry out the Bridge Authority’s 
work.
 As an autonomous public 
authority, the Bridge Authority 
was created to function outside the 
political mechanisms of Albany 
and be out of reach of the ebb of 
budget cycles which might look to 
appropriate funds, collected from 
bridge tolls that, by law, are to be 
used primarily for maintaining the 
Bridge Authority bridges. NYSBA is 
one of the best run public authori-

ties in New York State, if not the 
best run. Tolls collected at their five 
bridges account for almost 100% 
of the Bridge Authority budget; no 
state tax revenue is provided to the 
Authority.

The Mid-Hudson Bridge
In 1933, the Bridge Authority 
purchased the Mid-Hudson Bridge 
from New York State, which be-
came the first bridge the Authority 
would operate and maintain. The 
Mid-Hudson Bridge was opened 
in 1930. The iconic suspension 
bridge was designed by Ralph 
Modjeski, the founding partner of 
Modjeski and Masters, Inc. which 
has been General Consultant for 
the Authority for many years. The 
cornerstone for the bridge was laid 
by then-Governor Al Smith in 1925 
(see photo below), and celebrated 
by thousands in Poughkeepsie, as it 
culminated a long fought commu-
nity effort to build a bridge in that 
location to transport produce from 
the many farms west of the Hudson 
to the markets, including the newly 
opened Bronx market, on the east 
side of the river.
 Most people are unaware that 
construction of the Mid-Hudson 
Bridge was almost abandoned 
due to a near catastrophic tip of 
the east tower caisson while it was 

bridges

The bridges of the 
New York State

Continued on next page …

being sunk to the uneven bottom 
of the Hudson River (see photo 
right). Early in the morning of July 
27, 1928, the caisson listed to an 
angle of 42.5 degrees in less than 
a minute, causing the east edge to 
drop 29 feet and the west edge to 
rise 11 feet. What occurred then 
was referred to as a Herculean effort 
to right the caisson, through over a 
year maintaining force on the cais-
son, in the currents of the Hudson 
caused by tidal flow and the south-
ward movement of the river, even 
in the ice of the winter. Finally the 
caisson was righted. 
 The final block was placed on 
the base of the tower in a ceremony 
on May 22, 1929, and the work 
on the bridge continued, with its 
opening on August 25, 1930. An 
independent engineering report, 
filed after the bridge was completed, 
found no issue with the design, 
and determined the contractor had 
caused the tip by applying the fill 
unevenly in the separate compart-
ments of the caisson.

Bridge Authority

Above: Photos 
courtesy of the 
Bridge Author-
ity. Below, left: 
Photo courtesy of 
Modjeski & Masters 
Archives. 
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Tolls and toll rates
Tolls on the Mid-Hudson Bridge 
were very high. One of the first 
things the new Bridge Authority did 
was to petition New York State to 
lower the tolls. The State was op-
posed to that idea, but once the Rip 
Van Winkle opened, the Bridge Au-
thority successfully lowered tolls on 
both the Mid-Hudson and Rip Van 
Winkle Bridges from $0.80 per car, 
with an additional $0.10 per pas-
senger, to $0.50 total per car. Tolls 
would again be lowered in 1942 to 
$0.35, and in 1945 to $0.25 to help 
those struggling to make ends meet 
during and after World War II, 
 EZ-pass came to the Bridge Au-
thority bridges in 1997, providing 
an additional discount to the tolls. 
Although people often question 
why the tolls are still on the bridges 
after the original bridge cost was 
paid, the relatively low toll com-
pared to other long span bridges in 
the United States is a small price to 
pay to have some of the best main-
tained bridges in the country. The 
toll is charged in only one direction 
and, with EZ-pass, costs less than 
a cup of coffee many people pick 
up before beginning their morning 
drive.

The Rip Van Winkle Bridge
Construction began on the Rip 
Van Winkle Bridge in April 1933 

(see photo top, right). The Rip Van 
Winkle Bridge is unique for a river 
crossing in that it crosses almost as 
much land as water. 
 Designed by Glenn B. Wood-
ruff, the 5,041-foot-long cantilever 
underdeck truss structure had an 
800-foot-long suspended through-
truss section over the main channel 
of the river. Built during the Great 
Depression, the Bridge Authority 
insisted on the use of local labor. 
A brief strike during construction 
was resolved by allowing workers to 
work additional hours. Previous to 
the strike, workers received $1 per 
hour for a 30-hour week. 
 The Rip Van Winkle Bridge 
opened on July 2, 1935. Parades, 
celebrations, and speeches in 
Catskill and Hudson culminated 
with ribbon cuttings on both ends 
of the bridge (see photo directly 
right). The newly completed ad-
ministration building would be the 
new offices of the Bridge Authority, 
previously located in the Worth 
Hotel in Hudson. On top of the 
building is a weather vane hosting 
Rip Van Winkle himself, which still 
sits atop the building today.

The Bear Mountain Bridge
Extending their reach further south, 
the Bridge Authority purchased 
the Bear Mountain Bridge in 1940 
(see photos directly right and below 

left). Constructed by the Bear 
Mountain Hudson River Bridge 
Company, created by the Harriman 
family, the first vehicular crossing of 
the Hudson River opened in 1924. 
It was built to give better access to 
the park areas of Bear Mountain 
and the Palisades that had been 
donated to New York State by the 
Harrimans. 
 Built using Roebling cables, the 
bridge differed from future Hudson 
River crossings in that both towers 
were located on the shoreline. That 
design required only the main span 
between the towers to be suspended 
from the main cables. As soon as 
the Bridge Authority took posses-
sion of the bridge, the tolls were 
lowered to the same as their other 
two crossings. This iconic structure 
will celebrate its centennial in 2024, 
due primarily to the careful and 
considerable maintenance of the 
Bridge Authority.

Above, top to 
middle: Pho-
tos courtesy of 
Archives Center, 
NMAH, Smithson-
ian. Directly above 
and to the left, 
images of the Bear 
Mountain Bridge 
courtesy of the 
Bridge Authority.

bridges
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The Kingston-Rhinecliff 
Bridge
With the success of the three 
bridges of the Bridge Authority, 
other communities petitioned to 
get a bridge in their areas. Residents 
in Newburgh and in Kingston 
both sent delegations to Albany to 
request a bridge be built for their 
use. With the new interstate system 
being developed, Kingston was 
granted the first build. The intent 
was that the Kingston-Rhinecliff 
Bridge (see all photos on this page), 
moved a bit north from the origi-
nally planned location at the mouth 
of the Rondout Creek, would con-
nect the Taconic State Parkway with 
the new New York State Thruway. 
 Designed by eminent bridge 
engineer, David B. Steinman, the 
Kingston-Rhinecliff was originally 
designed to be a suspension bridge. 
Moving the bridge three miles north 
would necessitate a different design. 
The Kingston-Rhinecliff Bridge be-
came a continuous underdeck truss 
bridge with a main and secondary 
channel. The bridge is 7,793 feet 
long, offering incredible views of 
the Hudson River and the Catskill 
Mountains. 

 With some minor construction 
still to be completed, the bridge 
was opened on February 2, 1957 to 
allow commuters access, since the 
river was frozen, the ferry couldn’t 
run, and many workers needed to 
get to the IBM facility in Kingston. 
A formal dedication of the bridge 
occurred on May 11, 1957, by 
Governor Harriman, who had been 
instrumental, along with his family, 
in building the Bear Mountain 
Bridge.

The Newburgh-Beacon Bridge
With the completion of the Kings-
ton-Rhinecliff Bridge, Newburgh 
and Beacon were anxious to get 
their bridge built. Then-Governor 
Rockefeller was reluctant to take 
any money from the federal gov-
ernment to pay for the bridge, so 
what’s now the north span was built 
a bit smaller than was thought to be 
needed, as a two-lane bridge with 
only one lane in each direction. 
 Designed by Modjeski & Mas-
ters, construction began on October 
26, 1960, with Governor Rock-
efeller formally starting the drilling 
machines in the unique “water 
breaking ceremony.”
 Bethlehem Steel Corporation 
fabricated 14,920 tons of steel for 
the bridge’s superstructure. The steel 

was shipped by rail to New Jersey, 
then by barge to the construc-
tion site. A cantilever underdeck 
truss bridge with a through-truss 
cantilevered over the main channel, 
the first Newburgh-Beacon Bridge 
(see all photos on next page) would 
be 7,855 feet long when it opened 
November 2, 1963. It was an 
award-winning design, determined 
by the American Institute of Steel 
Construction to be one of the most 
beautiful steel bridges of 1963-64.
 It quickly became evident the 
Newburgh-Beacon Bridge was not 
sufficient for the 25,000 cars, on 
average, that crossed it every day. 
With the completion of Interstate 
Route 84, the bridge had become 
the biggest bottleneck on the river. 
In October 1975, the Federal High-
way Administration gave approval 
to design and construct a parallel 
Newburgh-Beacon Bridge and more 
important, by special legislation of 
Congress, the Bridge Authority was 
give special authority to collect tolls 
on the interstate highway bridge 
for the expressed purpose of paying 
for bridge maintenance. The new 
bridge was designed by Modjeski & 
Masters, of similar design, but was 
four lanes wide. 

bridges

Continued on next page …

All images this 
page courtesy of 
the Bridge Author-
ity.
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 Between the building of the 
north span and the south span, 
many changes had evolved in bridge 
construction. While a good portion 
of the bridge was built in place, 
several of the truss sections were 
built in an assembly yard, specifi-
cally constructed for that purpose, 
on the west shore of the Hudson 
River just south of the bridge site, 
in New Windsor. Once assembled, 
the large sections of the bridge 
would be floated upriver on barges 
and hoisted into place.
 Four deck trusses and two an-
chor spans were floated upriver and 
installed on the bridge for a total of 
442 feet of the bridge length. Once 
the bridge work was complete the 
assembly yard was dismantled.
 The last section of the steel 
structure was put in place on Au-
gust 20, 1980, with a crowd form-
ing at the Newburgh waterfront to 
mark the historic event. In a little 
more than two months the bridge 
would be completed and opened 
on November 1, 1980, just a day 
less than 17 years after the first span 
opened. 
 Almost immediately after the 
new span opened, the north span 
was closed to widen it from two 
lanes to three lanes. Abutments 
were rebuilt, expansion bearings 
were rehabilitated, old steel was 
removed and additional steel was 
added and reinforced to carry the 
widened structure. The bridge 
received a complete new deck and 
the steel was repainted to match the 
brown of the Corten steel of the 
south span. 
 With the completion of the 
widening of the north span on June 
2, 1984, the “twin spans,” although 
more fraternal than identical, would 
carry traffic westbound on the north 
span and eastbound on the south 
span, with tolls on Bridge Author-
ity bridges now collected in the 
eastbound direction only. 

 The safest and most beautiful
The New York State Bridge Au-
thority has continued its record of 
excellent maintenance of all their 
bridges, most recently working to 

complete its largest capital project 
in its history, the re-decking of the 
north span. The project is currently 
ahead of schedule. With its comple-
tion the Interstate 84 corridor will 
have seamless crossing over the 
Hudson River, thanks to the imple-
mentation of cashless tolling. 
 The Bridge Authority bridges, 
all with the same low toll, sepa-
rated from each other by a mere 30 
minute drive, have ensured safe, 
affordable, and convenient crossings 
of the Hudson River for all. The 
mantra of the Authority’s Engineer-
ing and Maintenance Department, 
“maintenance deferred, is mainte-
nance denied,” assures the Hudson 
Valley and all who travel through 
this area, will be crossing the 
Hudson River on some of the safest 
and most beautiful bridges in the 
country. •

To learn more about the New York 
State Bridge Authority and its bridges, 
please visit www.nysba.ny.gov. “Images 
of America: Bridges of the Mid-Hudson 
Valley,” by Kathryn W. Burke provides 
more than 220 archival photos and more 
history on the bridges of the NYS Bridge 
Authority.

All images this 
page courtesy of 
the Bridge Author-
ity.
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RONSANI 
BROTHERS 

PAVING
(518) 429-1797
ronsanibrotherspaving.com

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

R&R 
Servicenter, LLC

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

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

The Hair Lounge

The Hair Lounge

A color and hair design studio
Loren Whiteley  •  Tarah Kennedy  •  Amy Carol  •  Kelly Kilmer

Joe Musso  •  Hailey Cookingham
143 Route 44  •  Millerton, NY  •  (518) 592 • 1167

The Hair Lounge

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

Locally owned and operated 
since 1983 by Carl Marshall.

Featuring: Lafont, Silhouette, 
Ray-Ban, Revo & Maui Jim 
sunglasses

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

SARAH BLODGETT
PHOTOGRAPHY

People: 
Studio and Location 

Portraits, Weddings & 
Other Special Days.

Places: 
Interior & Exterior 

photography services for 
builders, designers and 

realtors.

Product:
Studio product 

photography for artists, 
makers & businesses.

The bird house 
448A Salmon Kill Road, Salisbury Ct

SarahBlodgett.com  |  sarablodgett@mac.com  |  518-755-4933

Gallery & Photography Services
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By Dominique DeVito
info@mainstreetmag.com

If you’ve never been to Brother-
hood Winery in Washingtonville, 
in nearby Orange County, NY, put 
it on your itinerary for this fall. 
Not only are the wines well worth 
the visit, but the winery is steeped 
in history. Yes, America’s Oldest 
Winery is indeed right here in the 
Hudson Valley! 
 Roll back the years to 1824 – 
almost 200 years ago! – when John 
Jaques established a vineyard on 
his farm in what was then known 
as Blooming Grove. By 1835 the 
Jaques family was selling grapes and 
making wine under the name of 
Blooming Grove Wines. The first 
commercial vintage was produced 
in 1839, which is considered the 
birthday of the winery. 

Pride in product first
From the beginning, the winery 
seemed destined for big things. By 
1858 the winery was producing 15 
styles of wine and had about 35,000 
gallons of wines, port, and brandy 
in its hand-dug cellars. Think about 
that! John Jaques’s three sons were 
in charge, and the name changed 
to Jaques Brothers Winery. A love 
of the winery life clearly flowed 
through their veins. John Jr. is 

wine

wines for sacramental and medicinal 
uses. It was a move that kept the 
winery in business, able to operate 
even through the Great Depression 
years of 1929-33. When Prohibi-
tion was lifted in December 1933, 
the winery celebrated by making 
available over 500,000 bottles of its 
1915 vintage of Champagnes. What 
a Christmas that must have been! 

The party years
Upon Edward Emerson’s death in 
1942, Brotherhood remained in 
the capable hands of his partner 
Louis Farrell. When he died just 
five years later, he passed it to his 
son, who tragically died only three 
months after that. Fortunately, a 
cousin – Francis Farrell – and his 
wife, Eloise, took over the business 
and kept it going and growing. 
They recognized the significance of 
the winery’s history and rebranded 
Brotherhood as “America’s Oldest 

quoted as saying, “The desire for 
gain never influenced my father to 
run a vintage that had not thor-
oughly matured. The purity of our 
wines was our pride and first con-
sideration.” Sadly, as the brothers 
aged and passed away, the operation 
was sold in 1886 to a commercial 
enterprise, J.M. Emerson & Co. 

Business and bubbles
The Emersons were businesspeople 
first, and continued the expansion 
of the winery, deciding to add a 
focus on Champagne in addition to 
the other styles of wine being pro-
duced there. The Emersons made 
the sparkling wine in the Cham-
pagne style, methode champagnois, 
which requires timed turning of all 
bottles. They invested in farmland 
in Hammondsport on Long Island 
to establish additional vineyards. 
The Emersons were also religious, 
and were part of a national group 
called the Brotherhood of New Life, 
which was founded by an Anglo-
American preacher, spiritualist, and 
– surprisingly enough – vintner, 
Thomas Lake Harris. The Emersons 
named their winery Brotherhood 
because of their association with 
Harris’s community. When some of 
its then 2000 followers objected to 
the winemaking, Harris apparently 
reassured them that his wine was 
filled with divine breath, neutralized 
of noxious influences. I’d like to try 
that kind of wine. 

Making it through Prohibition
When Prohibition went into effect, 
Emerson and his new partner, Louis 
Farrell, renamed the winery The 
Brotherhood Corporation, which by 
law at the time, was able to produce 

Continued on page 29 …

Above: Brother-
hood’s 2017 Caber-
net Sauvignon was 
awarded Best Cab-
ernet Sauvignon at 
the New York Wine 
Classic in 2021, a 
testament to the 
quality of their 
single varietals and 
overall winemak-
ing. Below: The 
winery launched 
its #BAE (Before 
Anything Else) 
wines to appeal to 
younger wine lov-
ers, including this 
Riesling in a can. 

Here in the Hudson Valley
Cheers to America’s Oldest Winery
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On Top of the World at Sharon’s highest 
point. An extraordinary mountaintop cabin. 
Small, yet intimate with its large trussed 
beams. Perfect retreat or build and use it as a 
guest house. Sited on a level plateau at 1478 
feet elevation and with some selective cutting 
dramatic western sunset views to the Catskills 
can be obtained. Mature oaks, maples and 
other native varieties that feel as if the woods 
have been landscaped. This 33 acre estate like 
parcel abuts 142 acres of protected lands to 
the north west making it incredibly private. 
$998,000.

HIGHEST POINT IN SHARON

860-927-4646 • 860-364-4646 • 860-672-2626 • www.bainrealestate.com

We have been selling homes and land in the NW Corner of CT for 50 years

A N N U A L  
R U G  E V E N T

Friday, Oct 29 - Sunday, Oct 31
11:00 AM - 7:00 PM

50% OFF
ENTIRE ANTIQUE RUG INVENTORY

4950 Route 22, Amenia, NY 

845-789-1837 | hello@tentnewyork.com  |  tentnewyork.com       
Parking available at Four Brothers Pizza Inn
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Winery.” Their acknowledgment of 
its history did not keep them from 
resting on its laurels. The Farrells 
continued the tradition of dedica-
tion to quality and selection, and 
had a knack for creating buzz. They 
promoted the winery as a tourist 
destination, offering free tastings 
and tours, and hosting themed 
parties. Soon people were flock-
ing to the winery by the thousands 
in what was to become the very 
important business of wine tour-
ism here in the Hudson Valley and 
across the country. 

Pride in product continues
Tough economic times in the 1980s 
took their toll on the winery. In 
1987, Brotherhood was bought by 
a partnership of local businessmen 
including winemaker Cesar Baeza. 
Like generations before them, they 
recognized the value and potential 
in the historic winery and set about 
reestablishing its prominence in the 
state and beyond. Baeza focused on 
making high-quality wines from 
vinifera, including Pinot Noir, 
Cabernet Sauvignon, Riesling, and 
others, alongside the hybrids and 
specialty wines. After a devastating 
fire in 1999, Baeza joined with the 
Chadwick and Castro families of 
Chile to help rebuild yet again. It 
is thanks to their commitment and 
vision that Brotherhood is as viable 
as ever.

Focus on past, present, 
and future
I caught up with the winery’s mar-
keting manager, Renee Schweizer, 

to learn about what Brotherhood is 
up to today, always with an eye on 
tomorrow. Her enthusiasm is conta-
gious, and it’s clear that the winery 
is firmly rooted in the successes of 
its past and a vision for its future – 
all while producing very fine wines. 

What it’s like to work at America’s 
Oldest Winery? 
My office is located right above the 
bottling and production plant of 
the winery, so every morning when 
I walk in, I’m greeted with the 
aromas of whatever wine is being 
bottled that day – I don’t think you 
can ever really get tired of that! 
 Many people don’t realize that 
Brotherhood does a lot more than 
produce local New York wines 
and serve as a great destination 
to visit. Currently owned by two 
Chilean families, the Castros and 
Chadwicks, Brotherhood is viable 
on the national and international 
stages. Our wines today are widely 
distributed inside and outside of 
New York State, and we export in-
ternationally, offer contract packing 
services, and even have an import 
division branch, Vinecrest Co. In 
short, working for America’s Oldest 
Winery is exciting. We’re always 
aiming to do new things while pay-
ing homage to our historical past. 
It’s a nice blend. 

What are traditions that Brother-
hood is most proud of?
Our calling card has always been 
our longstanding history of over 
180 years of winemaking, but an-

other constant is our commitment 
to the necessary growth and innova-
tion of producing quality wines. 
If you look back at the history of 
the winery, each owner imparted 
growth and expansion for their time 
that allowed the winery to flourish 
and really stand the test of time, 
especially Prohibition! To this day, 
Brotherhood Winery puts great 
importance on continuing that 
legacy. We continue to invest in the 
latest wine making technologies and 
prioritize the quality of our wines. 
 Brotherhood is home to the one 
of the largest hand excavated under-
ground cellars in the United States, 
which dates back to 1839. Our 
wines are still barrel-aged in these 
cellars, something we are very proud 
of. We also have a great tradition of 
offering Grape Stomping to visitors 
every weekend in the fall, paying 
tribute to winemaking techniques 
of days past!

What is Brotherhood doing to 
keep itself current?
Aside from keeping our facilities 
modernized, which certainly plays 
a big part in keeping our services 
and products current, Brotherhood 
keeps a close ear to the trends of 
the market. Recognizing that a new 
generation of wine and alcohol 
drinkers is on the rise, Brotherhood 
rose to meet that call by producing 
#Bae Wines, a wine brand geared 
towards the millennial wine drinker. 
#Bae Wines offers a non-intimidat-
ing, uncomplicated and relatable 

Continued on next page …

Above: Brother-
hood’s current 
Board of Directors 
is, left to right, 
Francisco Chad-
wick, Pablo Castro, 
Luis Chadwick, and 
Juan Pablo Castro. 
Below: A glimpse 
of the wealth of 
barrels in Brother-
hood’s hand-dug 
cellars (restored 
through the gen-
erations). 
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wine drinking experience – Before 
Anything Else, #Bae Wines are 
there for you! The #Bae line offers 
a refreshing Riesling, both in bottle 
and can options, a Sparkling Rosé, 
and a line of wine seltzers just re-
leased this summer in Black Cherry, 
Peach, Pineapple, and Watermelon. 
#Bae Wines was made with one goal 
in mind, to be everything you need 
in a Bae and invites people to enjoy 
and share their #Bae Wines experi-
ences on social media @Bae_Wines 
 Brotherhood’s 2017 Cabernet 
Sauvignon was awarded “Best Cab-
ernet in NY State” at the 2021 New 
York Wine Classic Competition. 
And we were awarded exclusive use 
of the iconic I     NY logo, which is 
on our I     NY Red Blend.

What distinguishes Brotherhood’s 
visitor experience?
A visit to Brotherhood is an ex-
traordinary opportunity to experi-
ence the perfect blending of a rich 
historical past with a modern-day 
present. Our calling card has always 
been our longstanding history of 
over 180 years of winemaking but 
another constant is our commit-
ment to the necessary growth and 
innovation of producing quality 
wines. 
 We take pride in sharing both our 
historical location and quality wines 
with visitors. Although our operat-
ing procedures have been updated 
to better ensure the safety of our 
visitors and employees in a COV-
ID-affected world, we still offer our 

famous underground tours of our 
cavernous cellars, still in use today, 
as well as wine tastings. The Broth-
erhood Village offers seasonal events 
and live music, an eclectic gift 
shop, 1839 Restaurant and Bar, as 
well as the perfect destination for a 
wedding or corporate event in the 
Grand Monarque Hall. 
 The best part about our location 
is that we are right in the heart of 
the Hudson Valley, which means 
there’s a lot to see and do! We are 
located minutes away from Schun-
emunk Mountain so there are a lot 
of great trails and hiking opportuni-
ties for nature lovers. Storm King 
Art Center is also a quick drive 
away and boasts beautiful outdoor 
sculptures and grounds. 
 If dining out is the main focus, 
we suggest heading down to the 
Newburgh Riverfront and checking 
out the various restaurants, most of 
which overlook the Hudson River. 
That area in general offers a lot of 
activities depending on the season 
including river tours and kayaking/
canoeing opportunities. Of course, 
we recommend visiting any and all 
of the wineries on the Shawangunk 
Trail!

What’s something you can share 
about Brotherhood that would 
surprise people?
Most people think of Brotherhood 
as a great historical place to visit 
and then stop there. Brotherhood 
Winery is the proud producer of 
wines made from New York State-

New York State grape buyers, and 
has been for many years now. We’ve 
established amazing partnerships 
with vineyards in the Finger Lakes 
and North Fork of Long Island. 
That delicious quality fruit is what 
enables us to produce the level of 
wine we are able to achieve today!
 On an even lesser-known side of 
our operations, we bring in wines 
from around the world through 
our import division, Vinecrest Co., 
where we are always seeking the 
next adventure and frontier of wine. 
These include wines from Chilean 
“sister” winery Casas Patronales, 
as well as distinctive wines from 
France, South Africa, and more. 

Get thee to the winery
With all this – and Grape Stomp-
ing – waiting for you, what are you 
waiting for? Visit Brotherhood: 
America’s Oldest Winery at 100 
Brotherhood Plaza Dr., Washing-
tonville, NY. Visit their extensive 
website to go learn more – www.
brotherhood-winery.com, follow 
them on social media, and best of 
all, find their wines at wine stores 
across the state so you can enjoy 
them any time. It’s really something 
that this treasure is in our back 
yard and its history can be part of 
our own celebrations. A toast to 
America’s Oldest Winery! •

grown and loved grapes 
as well as from other 
American viticulture ar-
eas. When people taste 
our wines, they’re often 
blown away by the 
quality and taste. We 
don’t have any vineyards 
on our grounds, except 
for some show vines 
that we’ll use the grapes 
from for our Grape 
Stomping weekends. 
Brotherhood is actu-
ally one of the largest 

h

Above: The tast-
ing room itself is 
a treasure trove 
of Brotherhood’s 
great selection. 
A guest savors 
a glass of white 
wine. Below, 
left: What better 
expression of wine 
pride than a red 
blend sporting the 
iconic I     NY logo? 
Appropriately, it’s 
on a bottle from 
America’s Oldest 
Winery. Cheers!

h

h



MAIN STREET MAGAZINE  31

Generator Sales • Service • Installation
We service all brands of generators 

24/7 emergency response

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

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

Call for a free estimate today....
518.398.0810

www.berlinghoffelectric.com
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ssmmaarrtt  pphhoonnee  aapppplliiccaattiioonn
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Clermont Reimagining the New York State Historic Site

lermont State Historic Site, located 
in Germantown, NY, has belonged 
to the State of New York since 1962. 
We spoke with Susan Boudreau, 
historic site manager, and Jennifer 
Hemmerlein, executive director of 
Friends of Clermont, to learn about 
this historic location and how it has 
changed over time. In our interview, 
the two described the site’s origins and 
current programs, while emphasizing 
plans for the site that will, as Susan 
puts it, “create longstanding change to 
the way Clermont interprets its story 
by broadening the narrative to reflect 
a richer history of Clermont.”
 In our communication, Susan 
recounted the story of the site, detail-
ing key information about Clermont’s 
past. She explains, “The Livingston 
family has been a New York institu-
tion since the Lord of Livingston 
Manor immigrated here from 
Scotland in 1675. Robert Livingston, 
the eighth son of a minister with no 
inheritance to his name, charmed 
his way through colonial Albany’s 
social ranks, eventually marrying into 
the prestigious Schuyler family. The 
young couple went on to acquire 
a few hundred acres of land in the 
Hudson Valley to create their own 
homestead, eventually ending up with 
169,000 acres in what is now Colum-
bia County.” 

 Susan continues, “Clermont, the 
mansion at the center of it all, was 
built in the late 1730s by their son 
Robert ‘The Builder’ Livingston. He 
would purchase half a million acres of 
land directly across the Hudson River 
in the Catskills and his daughter-in-
law, Margaret Beekman, would bring 
northern Dutchess County to the 
family’s holdings. Margaret was the 
widowed Lady of the House when 
the British burned the mansion to the 
ground in October 1777 and oversaw 
its rebuilding the following year. Her 
eldest son, Robert ‘the Chancellor’ 
Livingston, would go on to make his 
mark on New York, not with land, 
but with politics and science. He 
was one of the five drafters of the 
Declaration of Independence, the 
high judge of New York, the Minister 
to France, the co-creator of the first 
practical steamboat, and the first 
gentleman farmer to bring merino 
sheep to America. By the start of the 
19th century, the Livingston family 
had control over most of the land in 
the mid-Hudson Valley and many 
of its towns like Livingston, Cler-
mont, Ancram, and Germantown, 
which still bear their names. Even as 
children took their land inheritances 
and property was sold, the Livingston 
family persisted at the mansion until 
the mid-20th century.”

From then to now
Today, Clermont State Historic Site 
covers over 500 acres. The mansion 
that still exists today underwent 
various renovations under Livings-
ton ownership, including an altered 
roofline, a third floor, and other addi-
tions. Currently, the site is undergoing 
a restoration to the mansion’s exterior 
to preserve the building’s features and 
restore other outdoor areas like the 
historic patio and playhouse. Over 
time, while buildings on the grounds 
have been altered or destroyed, the 
landscape has mostly stayed the same. 
While the property was in flux, in a 
sense, for generations, much of the 
surrounding environment remained. 
There has been erosion, though his-

clermont

toric trees, trails, and roads can still be 
found today.
 Susan notes that “Clermont State 
Historic Site is much more than 
the history of the Livingston family, 
buildings, and landscape, of course.” 
Today, the State and Friends of 
Clermont are committed to broaden-
ing the narrative of the site’s story 
to ensure that a more complete and 
accurate lens of the site’s history is 
reflected in their tours, programs, and 
changes to the site by focusing on the 
stories of the enslaved people, freed 
black people, Native American com-
munities like the Stockbridge-Munsee 
community, descendants of the 
Palatines from Germantown, NY, and 
tenant farmers, all of whom played 
integral roles in creating the Clermont 
State Historic Site we know today. 
According to Susan, “A mansion tour 
and a new visitor center exhibit will 
highlight these stories in new and in-
novative ways.”
 This idea ties back to the overarch-
ing mission that Clermont seeks to 
fulfill going forward: creating an 
inclusive, engaging site both through 
the programs offered and the scope 
of the history shared with visitors. By 
fostering a space that is accessible to 
all people, and in doing so, sharing 
the stories of those at Clermont who 
have been historically overlooked, 
the site can move towards a positive 
shift in museum culture that is no 
longer elitist and lacking in diversity. 
Susan underscores, “These are stories 
that people want to learn about. In 
the past, there were children and 
adults who came here and did not see 
themselves in the stories we told. As 
we share a richer interpretation of the 

By Lindsey Clark
info@mainstreetmag.com
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clermont

Reimagining the New York State Historic Site

history of Clermont, we hope visitors 
will relate to all aspects of Clermont’s 
history.” 

Naturally inspired
Clermont’s landscape has drawn 
great numbers to the site, people 
who have found peace and relaxation 
on the grounds in the face of the 
pandemic, while also inspiring many 
of the changes made to keep people 
safe. “We were already in the process, 
before the pandemic, of starting to 
re-envision our interpretation of the 
site reflecting all of the voices of Cler-
mont. The events of the last eighteen 
months only highlighted the impor-
tance of widening our lens,” Susan 
emphasizes.
 In our discussion, Jennifer de-
scribed Clermont’s Teaching Garden, 
which is “a focal point of both the 
landscape and the site’s efforts to 
create an engaging site for people 
from all walks of life.” Informed by 
the weather and gardening journals 
left behind by Clermont Livingston, 
Chancellor Livingston’s grandson 
and a gentleman farmer, the teaching 
garden was created eight years ago, 
and the innovative program Harvest-
ing History was born. 
 Harvesting History aims to teach 
people of all ages and backgrounds 
about not only history, but food, 
science, nature, art, and more. A 
major basis for the program is giving 
everyone the opportunity to learn 
about where food comes from and 
how to produce it through hands-on 
activities, all in an accessible way that 
actively seeks to combat food insecu-
rity in the surrounding counties. This 
particular endeavor is directly linked 
to the agricultural history of the 
site, as Jennifer states: “The fact that 
Clermont Livingston left us all of his 
journals has been very valuable. One 
thing that we always do in the garden 
is plant heirloom varieties – things 
you really wouldn’t see in a grocery 
store, such as citron melons. So, we’re 
not only reviving that agricultural his-
tory but we’re sharing it with kids and 
adults. Right now, Harvesting History 

serves everybody 
from toddler age 
to senior citizens, 
in one way or 
another.”
 Because of the 
pandemic and the 
inability to bring 
children to the 
garden, Clermont 
has launched mul-

children, and this year we have already 
served nearly 1,100 children.”
 A key part of the Harvesting 
History programs, whether they are 
in-person or in the form of a portable 
kit, is the lasting impact this exposure 
to interdisciplinary learning has on 
children and their families. Parents 
and kids alike can get involved with 
workshops tailored for the whole 
family. Jam-making, candle-making, 
and creating hypertufa planters have 
been among the many workshops 
offered, and since the pandemic 
these opportunities have been free of 
charge. When they do cost anything, 
admission for children is always free 
and for adults normally $10. “We 
try to be very eclectic in what we 
offer. Some are more food-oriented, 
some are more gardening-oriented,” 
Jennifer explains. “I think that we are 
very fortunate to have a very beauti-
ful landscape here, and I feel like we 
really try to create programs in a way 
that utilizes that landscape.”
 This fall, programs at Clermont 
will include Harvesting History 
family workshops, like pumpkin and 
turnip carving, candle-making, and 
holiday centerpiece creating, as well 
as Legends by Candlelight, which will 
be held on four evenings, October 22, 
23, 29, and 30. This outdoor, spooky 
event shares history-based ghost sto-
ries about Clermont. •

Please check out www.friendsofclermont.
org or www.nysparks.com to learn more and 
to find a calendar of upcoming events at 
Clermont State Historic Site.

tiple initiatives, one of which includes 
food donations. While all possible 
programs that could be held in a 
pandemic-safe way continued, they 
decided to use the teaching garden 
for food production, with plantings 
intended for produce that could be re-
planted. All the produce harvested has 
been donated to local food pantries, 
like the Germantown Community 
Cupboard, Community Action of 
Greene County, and the Hudson City 
Department of Youth.

Programs making a difference
Working with the latter inspired an-
other important endeavor during the 
pandemic, which are Harvesting His-
tory lesson kits to give children access 
to these enriching and educational 
activities at home or school. About 
300 of these kits were distributed in 
Hudson last summer, and 120-130 
were distributed monthly during the 
school year in partnership with the 
Cornell Cooperative Extension, even-
tually totaling over 900 kits by the 
initiative’s end. Jennifer describes, “So 
for example, we have a whole lesson 
around germinating seeds, and so we 
made a kit called ‘Germination Sta-
tion,’ and the notion with the kit was 
that every child, no matter what their 
internet access was, or their access to 
school supplies, could do the activity.” 
 Other examples of kits included 
bird seed ornament making, paper 
marbling, growing microgreens, and 
turnip carving. Even in the midst of 
the pandemic, these kits encouraged 
engagement, and the program saw 
immense growth. Jennifer shares, 
“In 2016, the program served 300 
children. Last year we served 1,250 

Above, top to bot-
tom: Clermont, circa 
1890. Image Cour-
tesy of Clermont 
State Historic Site. 
Harvesting History. 
Photo by Kristen 
Trowbridge at 
Friends of Clermont. 
Fall at Clermont. 
Photo courtesy of 
Friends of Clermont. 

Oppsite page, top 
to bottom: Clermont 
circa 1936. Image 
Courtesy of Cler-
mont State Historic 
Site. Fall view of 
the front of the 
Clermont mansion. 
Courtesy of Friends 
of Clermont
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Long before Rhinebeck, NY, became 
a cultural mecca boasting art galleries, 
inviting boutiques and independent 
shops, and award-winning restaurants, 
the town and the people it attracted, 
played a prominent role in shaping 
American history. From Rhinebeck’s 
founding in 1686 to the present day, 
many significant events have occurred 
in this historic town.
 At its core is The Beekman Arms, 
the oldest, continuously run inn in 
the United States of America. “The 
Beek,” as locals call it, has been desig-
nated a Historic Hotel of America, by 
the National Trust for Historic Preser-
vation which recognizes and celebrates 
the finest Historic Hotels.

Its place in history
The traveler’s inn and tavern that 
first appeared on the site where The 
Beekman Arms sits today, dates back 
to 1704. That’s when William Trapha-
gen founded Traphagen Tavern. Well 
positioned, the establishment was 
conveniently located along a mail 
route that ran between New York City 
and Albany. In 1766, the Traphagen 
Tavern was replaced by The Beekman 
Arms.   
 “George Washington, Alexander 
Hamilton, and Martin Van Buren all 
met at the tavern during the Revolu-
tionary War. That’s a big part of our 
history,” says Terry Shaker, front desk 
manager at The Beekman Arms & 
Delamater Inn. 
 The tavern’s history evolved over 
time and is brimming with stories 
about early presidents. In 1888, after 
Benjamin Harrison was nominated 
for president, he and his running 
mate Levi P. Morton – from Rhine-
cliff – assembled in the inn with their 
supporters.  

 Many years later, President Frank-
lin Delano Roosevelt concluded every 
one of his political campaigns for 
governor and President from its front 
porch. 
 During the 1930s, women who 
were training as nurses relaxed at The 
Beekman Arms after their hospital 
shifts. Firefighters and World War 
II soldiers also paraded around the 
surrounding lawns and streets as they 
posed for the photographs that helped 
narrate some of the history behind 
this town.
 Many luminaries have graced 
The Beekman’s grounds – from Neil 
Armstrong to Frank Sinatra, broad-
cast journalist Walter Cronkite, and 
actress Isabella Rossellini to Oprah 
Winfrey and pop star Selena Gomez.
The Beekman Arms has long been 
at the center of both civic and social 
life. Its stately architecture and Co-
lonial charm has been the backdrop 
for countless weddings, fêtes, and 
celebrations. When Chelsea Clinton 

the beekman

Since its founding in 1766, The 
Beekman Arms has been at the 
center of many significant political 
and social happeningsHistory in the making

wed Marc Mezvinsky at the nearby 
Astor Courts Estate in 2010, their 
guests retreated to The Beekman 
Arms for some more socializing and 
celebration.
 Accolades include being referred to 
as a “Jewel of the Hudson Valley” by 
Harper’s Bazaar. According to Town & 
Country, this centuries-old destination 
“Perfects Hospitality & Charm in the 
Hudson Valley.” 
 
Beekman family
Although the elegant tavern and inn 
boasts the Beekman name, it’s impor-
tant to note that the Beekman family 
never assumed ownership of the inn 
and tavern. 
 The Beekmans, renowned as one 
of New York’s most prominent fami-
lies first settled in the colony of New 
Netherlands in the mid-seventeenth 
century. 
 According to the Museum of 
Rhinebeck History, Henry Beekman, 
who by royal grant owned most of the 
present town of Rhinebeck, settled 
35 Palatine German families in the 
area around 1714. Their community, 
centered around a log church one 

mile south of the present-day stone 
edifice, came to be known as Rynbeck 
(the incorporation of the Village of 
Rhinebeck took effect in 1834). 
 “The Beekmans were the original 
landowners since they were given 
a large section of land from King 
George II. In the early 1700s, a mem-
ber of the family sold the land,” says 
Shaker. 
  According to the New York His-
torical Society Museum & Library’s 
Guide to the Beekman Family Papers, 
the family’s history in the region be-
gan when Dr. William Beekman emi-
grated from the Netherlands to the 
colony in 1647 with Petrus Stuyvesant 
and served on the Governor’s admin-
istration. In 1652, he purchased a 
plantation on the Hudson River.
 He stayed on the property until his 
death in 1701. His son, Henry was an 
Ulster County militia leader. In return 
for his service, he was given several 
large land grants in Dutchess County.

 Continued on next page …

Above: The Beekman Arms traces its history back to the 1700s. Image courtesy of The Beekman Arms.
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the beekman

The Tavern’s early history
Renowned as the Bogardus Tavern at 
the end of the 18th century, the tav-
ern and inn played a prominent role 
in the American Revolution. Its sturdy 
timber and stone building, which was 
originally built to withstand potential 
attacks by Indians, now aimed to 
thwart the British Crown.  
 Before the Revolutionary War in 
1775,  the 4th Regiment of the Conti-
nental Army drilled on the front lawn 
of this property. The inn’s neighbors 
also helped form the United States of 
America. Another Beekman relative, 
Robert Livingston participated in 
the First Continental Congress and 
helped draft the Declaration of Inde-
pendence.  
 In 1776, New York became a state. 
In 1777, when the British set fire to 
Kingston, which was the first capital 
of New York, the townsfolk took 
refuge here. There was a turning point 
in 1802 when Asa Potter purchased 
the inn from Everadus Bogardus. 
In 1804, Rhinebeck was the scene of 
an intense race within the government 
of New York State. Both candidates, 
General Morgan Lewis and Vice 
President Aaron Burr, established their 
headquarters in Rhinebeck. Several 
months later, Burr engaged in a duel 
with Alexander Hamilton, which 
resulted in Hamilton’s death. Some 
say that their quarrel began at the inn.
 
Other historical highlights
Through the years, The Beekman 
hosted countless events from lodge 
meetings to tea parties, public auc-
tions, and Sunday services.  

  In 1918, the building underwent 
extensive renovations, but its original 
beams and planks on the third floor 
remained. What we now know as the 
Wayfarer Ballroom was also added 
at that time. All of these changes oc-
curred under the ownership of Tracy 
Dows. His son, Olin was a prominent 
painter whose murals embellish the 
walls of the post office in Rhinebeck.  
 Olin’s Harvard classmate and 
friend, Thomas Wolfe was a frequent 
visitor to the inn. His experiences be-
side the Hudson River ignited inspira-
tion for his 1935 novel, Of Time and 
the River. In 1958, Charles LaForge 
became landlord of the property. As 
the decades evolved, more changes 
followed.
 During the 1980s, the greenhouse 
(which is currently referred to as The 
Atrium, and is a year-round dining 
space) was added to the front of the 
ballroom. In 1995, the guest rooms 
were fully renovated. “In keeping with 
the Beekman’s history, everything 
was decorated in Colonial style,” says 
Shaker. 
 Another milestone occurred in 
2002 when George Banta Sr. pur-
chased the Beekman Arms, Delamater 
House, and Conference Center. More 
guest rooms were added at the time. 
 Throughout the centuries, very few 
changes have been made to the build-
ing’s original structure. Local residents 
and visitors still gather in similar 
fashion as their predecessors have 
done since The Beckman’s debut in 
1766. This legacy is what enabled The 
Beekman Arms to become a member 
of the Historic Hotels of America Na-
tional Trust for Historic Preservation.
 
Treasures of today
Some of the features and furnishings 
at The Beekman Arms date back to 
the earliest days. A fireplace in the 
lobby traces its history back to the 
mid-1700s. On cold winter nights, a 
crackling fire in the hearth still warms 
guests. “When the temperature drops 
below 40 degrees, we always build a 
fire,” reveals Shaker. Just as in cen-
turies past, The Beekman still offers 
guests a cozy space for unwinding or 
warming up with a glass of sherry. 
 A distinctive clock in the lobby 

has been telling time for more than 
250 years. Visitors are invited to travel 
back in time by looking at early log 
books. “We have log books featuring 
the names and dates of our early pa-
trons. On display in the lobby, these 
books date back to 1913,” concludes 
Shaker. 
 A glass cabinet in the front room 
displays early tools that were utilized 
for harvesting ice from nearby ponds 
and rivers. Several muskets still hang 
on the walls. Finally, behind The 
Beekman Arms, there’s a red barn 
that operates as an antique shop. In 
its earlier life, it served as a stable for 
patrons who traveled by horse. 
  
American fare
Today’s Beekman currently boasts 13 
guestrooms, a small event space, The 
Beekman Room, a cozy library, and 
restaurant. Chef Joseph Kirtland – a 
graduate of The Culinary Institute 
of America – is the talent behind 
the delectable cuisine at The Tav-
ern. Described as “comfort food,” the 
dinner menu entices with Dutch Pot 
Pie (farm fresh turkey, root vegetables, 
cheddar bay biscuit) and Short Rib 
Pot Roast (roasted Yukon potatoes 
and vegetables). Seafood and vegetar-
ian options are also available. As for 
cocktails, The Beekman Cosmo and 
signature margarita are top picks. 
 The Delamater Inn and Confer-
ence Center boasts architectural at-
tributes such as a fireplace and French 
doors, which open up to a spacious 

porch. The sprawling lawn that sits 
behind the Delamater House is an 
ideal locale for hosting events and 
ceremonies. 
 
Coming up
Since its inception, The Beekman 
Arms has opened its doors to the 
community and travelers. In keep-
ing with that tradition, it invites 
today’s locals and visitors to attend its 
special events. This month, Murder 
Café Presents will launch its annual 
Halloween Murder Mystery. Guests are 
invited to arrive in costume, enjoy 
libations, and indulge in a three-
course dinner – all while putting their 
sleuthing skills to work. 
 Following the show’s October 
20 launch at The Beekman Arms, the 
show will debut at multiple regional 
locations before it wraps up on Octo-
ber 31 at The Colony in Woodstock. 
Book now, limited spaces are avail-
able. Stay tuned for holiday festivities. 
• 
 
To learn more about The Beekman Arms, 
they are located at 6387 Mill St., Rhine-
beck, NY. They can be reached by telephone 
at (845) 876-7077, or online at www.
beekmandelamaterinn.com.

Above: The Delamater House currently functions aa a conference center. Below, 
left: The Beekman Arms is an ideal spot for enjoying a meal, drinks, or an over-
night stay. Images courtesy of The Beekman Arms.
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Weddings • Anniversaries • Theme parties • Funerals • Fresh cut flowers • Dried flowers • Potted plants • Pottery 
(518) 789-6440 • Railroad Plaza • Millerton, NY • www.countrygardenersflorist.com

Proudly serving Millerton and beyond for over 34 years 
from the historic 1851 train station.

Country Gardeners Florist
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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

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

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

Super premium pet foods • Raw diets • Quality toys, 
treats & accessories for your dog & cat 

– many made in USA

POOCHINI’S

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

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

Pet Salon
DAWN GARDINA

www.BerkshireTheatreGroup.org
(413) 997-4444

The Colonial Theatre,  
111 South Street, Pittsfield, MA

The Unicorn Theatre,  
The Larry Vaber Stage

6 East Street, Stockbridge, MA

NOVEMBER 6 • 7:30PM
at The Colonial Theatre

THE
LINDA RONSTADT

EXPERIENCE
WITH AMERICAN IDOL STAR 

TRISTAN MCINTOSH

OCTOBER 1–24
at The Unicorn Theatre

The Larry Vaber Stage

by Willy Russell
directed by Eric Hill

featuring Corrina May as Shirley Valentine

OCT 2021

OCTOBER 23 • 8PM
at The Colonial Theatre

A TRIBUTE TO BON JOVI 
AND JOURNEY

OCTOBER 22 • 7:30PM
at The Colonial Theatre

REELIN’ IN THE YEARS
CELEBRATES THE TIMELESS MUSIC OF 
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Shear Illusions

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

Rebecca Welsh – proprietor

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

Salon LLC
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Watching the Copake Grange’s 
resident historian Janet Mackin and 
board member Rita Jakubowski 
rove through the halls of the historic 
building, excitedly espousing its his-
tory and current renaissance, makes 
one forget the bleary year in which 
time seemingly stood still. For 
nearly two decades the visage of the 
Copake Grange, much like 2020, 
seemed worn down by the passing 
of vacant time and fading interest. 
It can be easy to forget, while we 
are all understandably captured by 
our current reality, that generations 
of history are still imprinted upon 
the places we live – and time does 
not, in fact, stand still. Visiting the 
Grange, with Janet and Rita lead-
ing the way, reinvites that notion 
back into the soul. The history of 
farming, agriculture, and communal 
kinship reinvigorates the rural spirit 
and welcomes an endearing sense of 
hope back into a community that 
has faced many hardships and craves 
neighborly connections once again.

Born of struggle
The same can be said of the Grange 
Movement in America after the 
Civil War ravaged the country’s 
agricultural industry. There were 
many factors that contributed to the 
struggles of the American farmer 
across the country in the latter part 
of the 19th Century. “Partially as a 
result of the devastation of the war,” 
says Janet. “Farming around that 
time was basically subsistence and 
not very scientific.” 
 The slash and burn tactics of 
the Union army wasn’t the only 
shock to the southern way of life. 
After the Civil War, and during the 
reconstruction period in America, 
thousands of former slaves and 
white farmers were forced off their 
land by a sagging economy. Farmers 
on the rural fringes of the Union 

lacked the money to purchase the 
farmland, seeds, livestock, and 
equipment they needed to maintain 
crops and sustenance. 
 Equally impactful on the south-
ern farmer was the dissolution of 
slavery. Former slaveholders found 
it hard to adjust to emancipation. 
Accustomed to absolute control 
over their labor force, many farmers 
became determined to restore some 
form of indentured servitude; those 
freed however remained resolute 
in their independence, equating 
freedom with economic autonomy. 
 During the country’s Reconstruc-
tion period, many white farmers 
who owned small parcels of land 
experienced crippling poverty 
in the years after the war. In the 
South, many would enter the 
cotton industry, which along with 
tobacco, was one of only two major 
viable crops in the South. This was 
a major change from pre-war days 
when independent farmers could 
concentrate on growing food for 
their own families. As a result, new 
systems of labor like sharecropping 
and tenant farming emerged for 
white landowners and freed slaves. 
These labor exchanges often led to 
both black and white farmers to be-
come dependent on local lenders for 
credit. A cycle of debt ensued, and 
the prevailing years fostered much 
poverty and, moreover, a growing 
resentment of large industry.
 In the North, that resentment 
was directed toward the expansive 
railroad industry. “In our area espe-
cially, railroad tycoons would gouge 
farmers on shipping costs,” says 
Rita. Westward expansion forced an 
increased reliance on the use of rail-
roads. During the second half of the 
19th century, farmers increasingly 
relied on the railroads to transport 
their crops to the rest of the nation. 
Many farmers, who were already 
struggling to satisfy the credit they 
owed to merchants, felt powerless 
in the face of the artificially rising 

Continued on page 41 …

the grange

Above: The two 
photos of the 
Grange building 
represent then 
and now. Directly 
above is the first 
original Grange 
Hall upon comple-
tion in 1903, and 
the second as it 
looks today.

All images with 
this article are 
courtesy of the Co-
pake Grange.

The patronage of rural America
Copake’s Grange and the renaissance of community

rates extorted upon them by large 
railroad companies. According to 
historians, the dominant analogy of 
the industry at the time was that of 
an octopus. These beasts’ tentacles 
control several different fields which 
feed on “the flesh of the yeoman 
farmer, diligent artisan, and honest 
merchant.” From that white-hot 
pressure of destitution and des-
peration came the release of a new 
movement in America formerly 
known as the Grange Movement 
today.

The Grange Movement
“Grangers were truly radical in the 
beginning,” says Janet. “Coming 
together for the purposes of fighting 
against high railroad prices  forced 
upon local farmers.” The Granger 
Movement in America, whose mon-
iker bore the title of “The Patrons 
of Husbandry’’ was founded in 
1867 by former Minnesota farmer 
Oliver Hudson Kelley. 
 Kelley, the recent winner of a 
prestigious clerking position for the 
US Department of Agriculture, and 
a supporter of progressive farming, 
was what we might today call an 
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the grange

“influencer”as Janet proclaims. Kel-
ley was sent around the country by 
the federal department in order to 
research agriculture issues experi-
enced by farmers as a result of the 
devastation of the war. According 
to Janet, “Kelley felt that forming 
a non-partisan organization on 
behalf of farmers would help foster 
new ideas that would help farms to 
thrive.” 
 Growing up in Boston, Kel-
ley moved to Minnesota and tried 
his hand at farming, experiment-
ing with new crops, installing an 
elaborate irrigation system on his 
farm, and buying one of the first 
mechanical reapers in the state. His 
attempts at scientific farming as well 
as a series of columns he wrote for 
national newspapers no doubt made 
Kelley an ideal candidate for at-
tempting to revive the rural farming 
life in America. 

A social organization
Despite his revolutionary way of 
thinking, Kelley was not without vi-
tal help from a historically unlikely 
source. According to Janet, “When 
Oliver Kelley was seeking an idea 
for a farmers’ organization, his niece 
Caroline Hall, was of instrumental 
importance. She persuaded Kelley 
to include women in the plan. Hall 
saw farm women as overworked 
and oppressed by unending farm 
work and in need of community 
life as an escape from drudgery.” As 
Janet emphasizes, farm women were 
responsible for operating farms dur-
ing the Civil War and were looking 
to get involved in community life as 

an escape from the isolated tasks of 
farm upkeep.
 During his tour of Southern 
Farms in the wake of war in 1866, 
Kelley was overcome with two 
surprising discoveries. The some-
what startlingly warm reception 
he received from rural farmers 
desperate for change, and the per-
vasiveness of Masons in the south, 
a society in which Kelley belonged 
himself. “The Grange began as 
a fraternal society similar to the 
Masons with some secret rituals.” 
Janet adds, “There is nothing secret 
or ritual about the Copake Grange 
today. We now have more than 100 
members – long-time residents, new 
homeowners, weekenders, retirees, 
young and old. Although it’s called 
‘fraternal,’ membership is a little 
more than 50% women.” 
 So it was, as a result of Kelley’s 
odyssey around America and even-
tual revelation that farmers needed 
organization more than anything, 
Granges, like the Masons, began 
primarily as a social organization 
designed to provide educational 
and recreational opportunities for 
farmers. Soon however, they would 
evolve into a major political force. 
In the midst of the Grange Move-
ment across the nation, 63 local 
folks and farmers came together in 
1902 and founded the same Copake 
Grange that sits on Empire Road 
in the center of Copake, NY, today. 
Though Copake was less agricultur-
al and made up primarily of dairy 
farms at the turn of the century, 
the same fervor for community 

togetherness took hold early and 
often within the small town. “The 
Grange quickly became a center for 
culture locally,” says Janet. “Folks 
would gather for recitals, poetry 
readings, lectures and social debates 
of the day. One such debate was – 
Resolve: Is it better for a man to be in 
the kitchen or a woman in the field? I 
would have loved to hear the results 
of that debate.” 

Blackballed
Voting on those who sought mem-
bership was secret and the cohorts 
of industrial railroad companies 
were barred. “Grangers would 
vote on new members by placing 
either a white marble (for yes) or a 
black marble (for no) inside a small 
wooden box,” says Janet. “Hence 
the term blackballed.” Farmers who 
gathered at the local Grange would 
coalesce around similar complaints 
regarding the high rates charged 
by railroads to ship their dairy 
products, soon grangers nationwide 
began to organize for state and 
federal controls over these economic 
issues. 
 “Copake grangers would enter 
the hall and head upstairs adorned 
with ceremonial sashes and sym-
bolic staffs,” says Janet. “The leader-
ship included an Overseer, Master, a 
Steward, and an Assistant Lady-
Steward who presided over grange 

Continued on next page …

Above: Grange 
dancers. Below, 
left: The Grange 
is on the National 
Register of Historic 
Places and held an 
event commemo-
rating the place-
ment of a Pomeroy 
Foundation marker 
in 2019.
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matters. These antiquated titles are 
thankfully no longer in use.”
 Grangers smartly recognized 
the importance of including 
women, who often proved to be 
the organization’s most dedicated 
members. As Janet explains, the 
Grange was very influential in the 
women’s suffrage movement. The 
female members of the grange were 
active in assuring that the Grange 
unflaggingly supported women’s 
right to vote. Susan B. Anthony 
was reported to have said she could 
always recognize a Grange woman 
as far off as she could see her, 
because of her air of feeling herself 
as good as a man. The Grange also 
took an active role in other legisla-
tion such as rural free delivery, rural 
electrification, flashing lights on the 
back of school buses, and currently, 
broadband service in rural areas. 

A 21st century renaissance
The Copake Grange remained a 
thriving part of the community for 
the better part of a century before 
membership began to decline 
during the early 2000s. “We were 
down to five or six members at one 
point,” recalls Rita. The Grange’s 
future may have indeed been in 
doubt if not for a group of lo-
cal folks including Copake Town 
Supervisor Jeanne Mettler, Chris 
Quinby, Roberta Roll, and Marcia 
Becker began restoration efforts, 
refusing to let the historic icon 
become derelict. “Those efforts 
symbolized a larger initiative whose 
primary goals revolve around the 
regeneration of Copake and to re-
create the Grange as a community 
center,” says Rita. 
 Indeed, the confluence of New 
York City natives traveling to the 
Hudson Valley to settle along the 
countryside and those families who 
have spent generations living locally 
can create a natural obstacle in 
establishing new relationships. “It’s 
a paradise up here,” says Janet who, 
after forty years of weekly com-
muting back and forth to the city, 
can now spend months at a time in 

Copake. “But it can also be hard to 
meet people, the Grange has made 
it possible for members of the com-
munity to come together and get to 
know one another.” 
 The ambitions of community 
revitalization had just begun to take 
shape before the terrible Ides of 
March 2020 befell the world and 
shuttered the many small businesses 
and farms that illuminate rural life. 
“On March 15, when everyone 
switched gears, we lost our bear-
ing for a while,” recalls Janet. “But 
through the power of Zoom, the 
Copake Grange was able to host on-
line meetings, poetry readings, play 
readings, and more. We were also 
able to hold some outdoor events in 
order to ensure we didn’t lose our 
community momentum.” 
 Despite the uncertainty of last 
summer, organizers at the Copake 
Grange were able to host several 
drive-in movies as well as a drive-in 
costume party for the 2020 Hal-
loween. The Grange also partnered 
with the Roe Jan Historical Society 
to host an outdoor celebration 
of the passing of the Nineteenth 
Amendment to the US Constitu-
tion, prohibiting states from deny-
ing the right to vote to citizens on 
the basis of sex, effectively recogniz-
ing the right of women to vote. 
 Thanks to the hard work of 
Grangers Veronica McTiernan 
and Constance Lopez, the Grange 
received funding from Berkshire 
Taconic Community Foundation 
for art and theatre programs for 
children. The highlights were stage 
productions starring kids in the 
program. Jungle Book was a hit and  
Harry Hussey’s Open Mic Night is 
another all-round favorite. “We try 
to do things that appeal to people 
and children of all ages,” says Rita. 
“We have a couple of members who 
are avid gardeners and who spent 
months pulling and potting for 
donations to our plant sale events.” 
 The many struggles brought 
about by the pandemic inspired 
Grangers like Peggy Lewis and her 
committee to dedicate themselves 
to community outreach, often in 
partnership with local churches 
and non-profit organizations. Last 
year, Peggy and her fellow Grangers 

helped locals with the procurement 
of groceries and face masks. This 
year, the committee has introduced 
the First Saturday Giving where 
the Grange will collect food to help 
the Roe Jan Food Pantry, personal 
care products for the Taconic Hills 
school emergency closet, and a 
“loose change” collection to fund  
other community projects. From 
cupcake contests to karaoke, the 
Grange finds many ways to engage 
the community and thrive as an 
important force in the region.
 “Our Grange, and other active 
Granges engender this spirit of 
community. That’s so unique and 
that’s what we love the most about 
being involved,” says Rita. “There’s 
every reason for this organization to 
be right here for another century. 
Because our efforts are grassroots, 
there will always be challenges. We 
are determined to work together to 
meet each obstacle.” 
 In a lithograph published in 
1875, a modification of the Grange 
motto reads, “I pay for all.” It is this 
sense of selflessness that perme-
ates through the halls of Copake’s 
Grange today, carrying the history 
of the rural farmer along with it. 
In this sense, The Grange’s renais-
sance is less modern than it is a 
re-kindling of a spirit whose embers 
have never stopped glowing. The 
same is true today for each farmer, 
neighbor, friend and Granger alike.•

To learn more about The Copake Grange, 
its history or how you can get involved, 
visit copakegrange.org.

Above, top to bot-
tom: This summer 
the Grange hosted 
a very successful 
Children’s Theater 
program, orga-
nized by board 
member Connie 
Lopez and funded 
by a grant. From 
the Grange’s “Pets 
in the Park” day 
in 2019 - an event 
that invites every-
one to bring their 
favorite pets

the grange
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By Lindsey Clark
info@mainstreetmag.com

The Central House was established 
in Germantown, NY, in 1876. We 
spoke with its current owner, Mar-
tin Lueck, to learn more about this 
remarkable location’s rich history 
and present status as a hotel inn.
According to Martin, The Central 
House was built by George H. 
Rockefeller, Jr. This construction 
period was around the same time 
as that of Olana, the creation of 
Hudson River School artist Frederic 
Church and now a state historic site 
located in Hudson, NY. What was 
the carriage house for The Central 
House, located next door, is be-
lieved to have been built earlier than 
the main building, and is now used 
as a home and business location. 

A resting place for travelers
Opening The Central House as an 
inn, the Rockefellers saw a need for 
a travelers’ resting place in the area. 
Originally having twelve rooms and 
just two bathrooms, the interior 
configuration has since changed 
to fit today’s hotel standards, with 
each room having its own private 
en suite bathroom. Along with this, 
The Central House’s initial role as 
an inn and tavern has fluctuated 
significantly over time, having been 
passed through about five different 
owners over the course of its past. 

 Martin explains, “It has changed 
to many things. Church services 
were held at The Central House 
while they were constructing the 
Holy Trinity church, just across the 
street. It was at one time a brothel 
during the time that those activi-
ties were going on in Hudson, and 
was run as a speakeasy by notorious 
mobster, Legs Diamond. It also op-
erated as just regular rental housing 
where people had long term rentals 
upstairs and had white glove dinner 
service in the dining room.”

A central part of the 
community
Among its other roles, the building 
acted as a meeting place for towns-
people and local organizations, liv-
ing up to its name as a key location 
for community use. So despite its 
changing presence in the communi-
ty, it has remained a true focal point 
in the region. According to Martin 
and his girlfriend, Rachel Levine, 
in The Central House’s beginnings 
during the 19th century, German-
town boasted a thriving Main Street 
and bustling commerce. It is clear 
that during this period, the building 
had a huge impact on facilitating 
this development of the area; so 
much so, in fact, that it was dili-
gently protected in a huge German-

local landmark

Continued on next page …

Above and below, 
left: Old photos of 
The Central House. 
Photos courtesy of 
Martin Lueck.

town fire that broke out in the early 
20th century. 
 Martin notes, “They saved it 
with buckets of water because of 
how important it was to the town.”
He also states that despite its fairly 
consistent past “a history of calm-
ness and togetherness,” The Central 
House is connected to some com-
pelling stories. 

The guests and notable stories
According to Martin, Mrs. Eck-
ert, one of the building’s previous 
owners, recounted an instance in 
which Eleanor Roosevelt came into 
the building to personally pay her 
brother’s tab in order to ensure that 
the family had no debts associated 
with their name. Eleanor Roosevelt 
is also said to have donated a desk 
and some rugs, among other things, 
to The Central House at the time 
that she was living nearby. 
 Martin also shares an incred-
ible anecdote of his own, in which 
a guest brought back an original 
water pitcher used during the Rock-
efellers’ ownership for them to keep 
at the inn and display at the bar: 

A Germantown gem
The Central House:
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local landmark

“They thought that the best place 
for it would be back to the original 
Central House.”
 Different owners, types of din-
ing, and types of hospitality have 
fostered a range of personal experi-
ences for those who have enjoyed 
their time at this historical building. 
Regardless, Martin emphasizes that 
the beauty of The Central House 
truly lies in the storytelling aspect. 
“Memory sharing, I think, is one 
of the greatest things from all the 
people that come up to me and say, 
‘Oh, I can remember this!’ And, 
‘My grandmother had her memories 
of that!’ You know, the stories are 
reminiscent of the good old days 
that people bring to stop into this 
place and share with us. And again, 
we’re creating new stories for the 
next generation.”

The saving grace
Eventually, the building became 
vacant after its various uses, and 
was being used for storage when the 
Lueck family purchased it in 2006. 
Martin’s two brothers, Steve and 
Michael, played a huge role in both 
acquiring and restoring the struc-
ture, having been the ones to tell 
Martin that The Central House was 
going to be demolished and that 
the building and its history needed 
to be saved. In an effort to preserve 
these origins of the town, they de-
cided to take on the challenge. 

 Martin explains, “When you fi-
nally get into a project of this scope, 
you can’t help but think to yourself, 
‘What a shame it would be to see 
that go,’ because every time they 
knock down an old property or take 
away something, we feel it’s like tak-
ing away a piece of the community’s 
history. My mother was always very 
proud of the work that we did to 
save the building and turn it into a 
community asset. Working together 
we were able to make a mark on the 
town and ensure the preservation of 
a grand building for future genera-
tions.”
 While a number of contractors 
helped to make the effort possible, 
Martin notes that Steve and Mi-
chael spearheaded the project and 
worked hard to appropriately bal-
ance the building’s preservation and 
its vitality for the future, “Really 
this was a pride project and a proj-
ect of love for my brothers and me. 
They both bring the magic when 
they get ahold of a property that 
needs to be restored or developed. 
They really know what aspects of a 
building you can keep and what you 
need to rework so that it will sustain 
itself for another hundred years.”
 Some aspects of the structure 
had to change in order for the 
most optimal layout, including a 
new foundation and a complete 
renovation to become more energy-
efficient. Despite this, The Central 

House has stayed true to its original 
design. “The building has not 
changed very much. The structure 
and the footprint of the building 
is exactly the same, and we tried 
to keep all the historic elements of 
the property,” Martin says. “We’ve 
definitely transformed the upstairs 
from twelve units to six so that each 
room has its own private bath. We 
wanted to keep the event space the 
same – [in] just a restaurant-style 
meeting place – because we felt The 
Central House was always going to 
be a community asset.” 
 Rachel adds, “This was just an 
eyesore in the middle of town. Like 
a decrepit building that used to be 
something, and really was sup-
posed to be torn down. So it really, 
I think, helped turn the corner for 
Germantown.”

Having a much larger impact
Although The Central House’s 
restoration and reopening had 
immense historical significance for 
Germantown and the community 
as a whole, it also impacted the sur-
rounding businesses in a beneficial 
way. “In opening the downstairs 
back to a community space, I 
thought that was a milestone. We’ve 
also helped other businesses in the 
area by just opening up and staying 

open,” Martin shares. “As a central 
part of the town, once you start 
doing these renovations and you re-
turn the place back into its original 
glory, I think that it has an effect on 
a community where everybody else 
is inspired to renovate their proper-
ties. And then the community 
grows. For me, that was the most 
important part.”
 Today, The Central House offers 
not only a quality place for visitors 
to stay, but a venue for birthday 
parties, celebrations of life, recep-
tions, rehearsal dinners, and more. 
Martin expresses their hope to open 
up the downstairs space as a tavern 
in the future, too. A vibrant space 
to host newcomers, families, new-
lyweds, cyclists, and anyone who 
chooses to see the region, The Cen-
tral House has inspired many to fall 
in love with the area during their 
stay. Guests have even returned to 
live in Germantown permanently 
because of their wonderful experi-
ences. •

To learn more, visit 220 Main Street, 
Germantown, NY. Call (518) 537-7722, 
email centralhousehotelinn@gmail.com, or 
visit online at centralhousehotelinn.com.

Above: A historic photo of The Central House. Photo courtesy of Martin Lueck.

Above: The Central House as it stands today. Photo by Lindsey Clark.
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CLARK’S
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landscaping & design  •  stonework & design  •  lawn care
patios  •  walkways  •  walls  •  maintenance  •  & more

legitimately in the landscape business for over 20 years

Eric Clark  •  (518) 325-9098  •  (518) 567-4636
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TIME FOR FALL FERTILIZING!

race mt tree services, inc.

(413) 229-2728 

#racemttree

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

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

Autumn is upon us and 
with it come falling leaves, 

wet leaves, and frost – 
all of which can make 
for dangerous driving 
conditions. Make sure 

that your car is prepared 
for the changing weather! 

We’re here to help.
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@ MAIN STREET MAGAZINE

• 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

LAURENCE A GUILLEM

REIKI
Japanese Energy Healing

reiki-ho.com
reikiho22@gmail.com

646.696.0959  |  Millerton, NY

QUATTRO’S POULTRY FARM & MARKET
Our own

farm-raised chickens,
pheasants, ducks, geese, venison

TURKEYS  WILD TURKEYS  HERITAGE TURKEYS

IT’S TIME TO TALK TURKEY
All-natural, strictly antibiotic- and 
hormone-free. Plump and tender.

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

(845) 635-2018

A UNIQUE SHOP FOR CUSTOM-CUT PRIME MEATS
Steaks • Chops • Leg of Lamb • Crown Roasts • Prime Rib

Fresh or Smoked Hams | Wide Variety of CRAFT BEERS!

Our own Smokehouse Specialty Meats & Sausages

ITALIAN SPECIALTIES: Cheeses, Pastas, Olive Oil, Vinegars

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

•••

A UNIQUE SHOP FOR CUSTOM-CUT PRIME MEATS
Steaks • Chops • Leg of Lamb • Crown Roasts • Prime Rib
Fresh or Smoke Hams | CRAFT BEER and BEER ON TAP!
Our own Smokehouse Specialty Meats & Sausages
ITALIAN SPECIALTIES: Cheeses, Pastas, Olive Oil, Vinegars
Also LOCAL Breads, Vegetables, Honey, Jams, Grains & More!
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By Regina Molaro
info@mainstreetmag.com

Sumptuous fabrics, decadent lighting 
fixtures, rich carpets, and other fine 
furnishings and accessories convey 
a sense of opulence, which has long 
been associated with the Vanderbilt 
family. 
 A fine example of American design, 
Hyde Park’s elegant Vanderbilt Man-
sion was once a seasonal home for 
Frederick and Louise Vanderbilt. 
 Regarded as one of the first families 
of affluence in America, Frederick was 
the grandson of Commodore Corne-
lius Vanderbilt – a business magnate 
who established wealth through the 
railroad and shipping industries. 
Renowned as America’s first multi-
millionaire, he has certainly created 
quite a legacy. 

Climbing the ranks
Upon graduating from Yale University 
in 1876, Frederick went on to achieve 
success. He soon began his career as 
a clerk at New York Central Railroad 
(NYCR) where his father William 
Henry Vanderbilt also began his 
career. Frederick eventually climbed 
the ranks and landed other prominent 
positions within the company. 
 In 1878, Frederick marked another 
milestone when he married Louise 
Holmes Anthony Torrance – the 

daughter of Catherine Anthony and 
Charles Lee Anthony – a successful 
dry-goods merchant in New York 
City. A new residence would later be 
established for the duo. 

A new home in Hyde Park
In 1895, the Vanderbilts purchased 
the Hyde Park estate – a property 
that reflected 131 years and a variety 
of owners. Some of the previous 
homeowners included noted physician 
Dr. John Bard, physician, botanist, 
and educator, Dr. David Hosack, and 
real estate mogul and investor John 
Jacob Astor. He purchased most of 
the Hosack property as a gift for his 
daughter, Dorothea, and her husband 
Walter S. Langdon. 
 The estate that the Vanderbilts 
established in 1899 epitomized the 
lavish lifestyles of the affluent during 
the early part of the 20th century, 
which is known as America’s “Gilded 
Age.” The historic site is also signifi-
cant as an example of early American 
picturesque landscape design. 

Lifestyle
Fashioned to complement their 
aristocratic lifestyles, the majestic 
home certainly made a statement. 
Beyond boasting dramatic columns 
and other fine architectural attributes, 
its location on a sprawling landscape 
beside the Hudson Rover completed 
the scene. 

Visiting the Vanderbilts
JOURNEY BACK IN TIME TO EXPERIENCE THE 
OPULENCE OF ONE OF THE REGION’S OLDEST 
HUDSON RIVER ESTATES

 Through the years, Frederick and 
Louise Vanderbilt amassed a string 
of other residences in the Adiron-
dacks, New York City, Bar Harbor, 
and Newport. The Hudson Valley 
location, one of the region’s oldest 
Hudson River estates, was used for 
hosting fêtes and engaging in outdoor 
sports. 
 An avid yachtsman, Frederick 
owned a series of steam yachts that he 
and Louise utilized for their journeys 
to the sunny shores of Florida as well 
as escapes to Europe, South America, 
and Hyde Park.
 The Vanderbilts eagerly spent the 
spring and autumn seasons enjoying 
and entertaining at their riverside 
home in New York State. Beyond the 
family, approximately 20 house staff 
members were on board and 40 estate 
staff – most of whom worked year 
round. 
 “The home was used for small 
weekend house parties. The Vander-
bilts invited others from their social 
and business circles as well as family 
members who traveled to the property 
for longer stays in the country,” says 
Allan Dailey, interpretation program 
manager, Roosevelt-Vanderbilt Na-
tional Historic Site.  
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vanderbilt

Design aesthetic
Designed by Manhattan-based firm, 
McKim, Mead & White, the Vander-
bilt mansion reflected a truly Ameri-
can aesthetic. The couple worked 
with Charles McKim, a partner who 
trained in the Beaux-Arts style. 
 McKim, Mead & White’s first 
project was to build the Pavilion, 
north of the existing house, on the 
site of the former Langdon family’s 
carriage house. This Pavilion housed 
the Vanderbilts as they remodeled the 
mansion.
 The new residence aimed to in-
corporate Langdon’s previous home. 
Early observations by McKim revealed 
that he believed that the addition of 
other wings would greatly improve the 
house without disturbing its character. 
 Apparently, a Madison Avenue, 
Manhattan home that McKim, Mead 
& White designed for railroad baron 
Henry Villard served as inspiration. 
According to the Vanderbilt Mansion 
National Historic Site website, the 
mansion “marked a new era” in design 
and reflected “an emphasis on high 
classicism” and “academic styling.” 
 “In brief, the idea of using neoclas-
sical elements to adorn houses for the 
new American wealthy was explored 
by McKim, Mead & White in this 
house early in their careers and moved 
them away from the rustic, shingle-
style homes they were building in 
places such as Newport and Long 
Island,” says Dailey.

Notable furnishings
The mansion boasted 44,000 square-
feet of usable floor space, which 
spanned four stories. Its interiors were 
dressed in fine fabrics, materials, and 
furnishings. This included everything 
from lush, soft velvets, and stunning 
French tapestries to exotic wood pan-
eling and imported marble. The man-
sion also featured antique building 
components that were salvaged from 
some of the great houses of Europe. 
 The Vanderbilts worked closely 
with their architects and decorators 
on every detail of the home’s design. 

Frederick even visited prominent 
architect Stanford White’s New York 
warehouse to view carpets to accent 
the home. 
 By April 1899, all of the furniture 
they so carefully selected arrived at the 
mansion. On May 14, the Vanderbilts 
eagerly hosted their first large party 
for guests. A specially chartered train 
ushered their A-listers to Hyde Park.
 In 1906, the Vanderbilts invited 
architect Whitney Warren – an early 
visionary for Grand Central Terminal 
– to make the first and only major 
changes to the home. Some of the up-
dates included transforming the first 
and second floor halls and modifying 
the living room.

A new era
At the time of Frederick’s passing in 
1938, he served as a director of 22 
railroads. Since Louise already passed, 
most of his estate was left to his niece 
Daisy Van Alen. A staggering $20.5 
million was divided into a 100-share 
trust fund and other bequests to chari-
ties, family, and long-time employees 
included his valet, assistant butler, and 
a house maid.
 Mrs. Van Alen ensured Frederick’s 
privacy by destroying most of his per-
sonal papers. As a result, impressions 
of his shy personality are based on the 
memories of friends and employees, 
who regarded him as kind, pleasant, 
and studious. 
 Thanks to an intervention by 
President Franklin Roosevelt, the 
estate was eventually purchased by the 
federal government. In 1940, it be-
came a National Historic Landmark. 
When the mansion was transferred to 
the National Park Service, it was fully 
furnished, and with few exceptions, it 
remains that way today.
 During World War II, the federal 
government undertook a series of 
projects to ready the mansion for 
housing Roosevelt’s Secret Service and 
Military Police detail. When the war 
ended, the National Park Service en-
deavored to make minimal, conserva-
tive changes. 
 Although the grounds, landscaping 
and buildings were preserved, a lack of 
funding prevented the gardens from 
remaining. It wasn’t until the 1980s, 
that the gardens blossomed once again 
with some help from local volunteers. 

 In 1984, with the permission of 
the National Park Service, this force 
of volunteers united to plant annuals. 
The gardens are still maintained by 
the non-profit, Frederick W. Vander-
bilt Garden Association. 

Visit Vanderbilt
The mansion is open for limited 
tours. Reservations are required and 
tickets must be purchased in advance 
of arrival. Tours are only available 
on weekends. An audio tour is also 
available. 
 There are a host of other ways 
to experience the mansion and its 
grounds, including The Hyde Park 
Explorer podcast series – a companion 
guide for hiking the trails throughout 
the Roosevelt-Vanderbilt National 
Historic Sites. 
 “The park has played host to sum-
mer concerts, fundraising teas, and 
galas. Many of these will be reimag-
ined as we emerge from the Covid era 
and rethink events on the property,” 
concludes Dailey. Although the man-
sion is traditionally decorated for the 
holiday season, it will not be adorned 
in festive attire for the 2021 season. 
Please check the website for updated 
details. •

To learn more visit 4097 Albany Post Road , 
Hyde Park, NY. Call (845) 229-7770 or 
visit www.nps.gov.

Images depicted 
in this article: This 
estate beside the 
Hudson River was 
once home to Fred-
erick and Louise 
Vanderbilt. This 
seasonal home was 
used for hosting 
parties and enjoying 
outdoor sports. All 
images courtesy of 
the National Park 
Service.
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More than 35 dealers.   
Now Open 7 Days a Week.

518-789-6004

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

all roads lead to the Millerton Antiques Center.”

Fodor Travel

More than 35 dealers.
Open 7 Days a Week.

518-789-6004

willey design llc
interior design  |  interior architecture

340 main street lakeville, ct 06039
(212) 579-4159  willeydesign.com518.789.3428 • 17 John Street • Millerton, NY • www.gmframing.com

Carrying on the tradition 
of fine framing

GILDED MOON 
FRAMING 

Hillsdale, NY: 518.325.3131· Marble & Tile Design Center: 518.325.5836
Lakeville, CT: 860.435.2561· Hudson, NY: 518.828.9431

herringtons.com· 800.453.1311·  KITCHEN, BATH & TILE DESIGN SERVICES

We share your passion.®

BARN BOARD 
ENTERTAINMENT CENTER
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Lightning Protection!

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

PAINTED PETS
JOY SHARED + SPIRITS CAPTURED

PH: 302.367.7387  •  E: PAINTINGS@NATALIAZUKERMAN.COM
OFFTHEWALLDESIGN.COM

Pure Audio Consulting
Audiophile music systems 

for any budget

www.pureaudioconsulting.com

Focal • Naim • Vivid • Chord • 
Rockna ...and many more
Authorized dealer  
Full factory warranty 
30-day home trial

Streaming, digital, and 
tube gear specialists

Call or text Tim Hall: (347) 541-0691

Ledgewood Kennel
Ltd.

the premier full-service pet care facility lo-
cated on our 50 acre farm serving the hudson 
valley, massachusetts and connecticut.

we have been in business for over 20 years and 
offer lodging, grooming, daycare, training 
and a pool for dogs.

(518) 789-6353
info@ledgewoodkennel.com • ledgewoodkennel.com
639 Smithfield Road, Millerton, NY 12546

518.789.0252
52 Main Street, Millerton  

52main.com

BAR  •  TAPAS
RESTAURANT

Dine in  •  Take out  •  Curbside pick-up
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By Josie Marks & Nichole Aguilar
info@mainstreetmag.com

In the winter of 1863, Lewis H. 
Starr was a 36-year old laborer from 
Sharon, CT. Finding it hard to 
support his wife and son, Starr took 
advantage of the cash inducements 
offered to men to join the Union 
Army. Starr traveled to Bridgeport, 
where he enlisted in the 29th Con-
necticut Infantry, a unit comprised 
of African American soldiers. 
 Starr was wounded in a skirmish 
at Kell House, Virginia, in October 
1864, but it was a hernia he suffered 
while performing manual labor for 
the Army that ended his military 
career. Discharged in March 1865, 
he was unable to work again and 
his condition deteriorated to the 
point that Starr’s family could no 
longer care for him, and he moved 
to Fitch’s Home for Soldiers.

Benjamin Fitch and the found-
ing of the Home for Soldiers
Open from July 4, 1864 to August 
28, 1940, Fitch’s Home for Soldiers 
in Darien, CT, welcomed and 
housed hundreds of orphans and 
thousands of American veterans 
throughout the years. Although 
eventually boarding veterans from 
the Indian wars, the Spanish-Amer-
ican War, the Mexican War, and 
World War I, philanthropist and 
millionaire retailer Benjamin Fitch 
first opened the soldier home for 
men who served in the Civil War 
and for orphans whose fathers had 
died in that conflict. 
 Fitch’s personal involvement 
in the Civil War began when he 
funded a local regiment with his 
own money in 1861. Fifty-nine 
when the war broke out, an 1866 
edition of Harper’s Weekly described 
Fitch as: 

Fitch’s Home for Soldiers

soldiers

“too old and infirm himself to shoul-
der a musket, and appreciating the 
tender anxiety of those who by going 
to the field must leave behind their 
wives and children, [. . .] promised a 
large number of men to take under his 
care all who should be left by them.” 

His concern for the men fighting 
for the Union cause grew as the 
war’s casualty lists lengthened, and 
he ultimately founded – at an initial 
cost of $100,000 – the soldiers’ 
home to care for those who could 
not care for themselves.

A support for Civil Rights
Fitch was a strong supporter of 
the Union, a trait common among 
many Northerners. What set Fitch 
apart was his support for civil 
rights. When he began the home 
for soldiers, he opened its doors to 
both white and black veterans. With 
information about the Fitch Home 
available from the Connecticut 
State Library, it can be calculated 

that 2.9% of Connecticut Civil 
War soldiers were black soldiers, 
while 3.1% of soldiers at Fitch’s 
Home for Soldiers were associated 
with black regiments in the Civil 
War. Of the soldiers at the home, 
2% were from the 29th Connecti-
cut Regiment – one of two Con-
necticut units comprised of black 
soldiers – including Lewis Starr of 
Sharon. Shockingly, by 1890, 50% 
of white veterans of the Union army 
were still alive, compared to only 
30% of African American soldiers. 
Inferior medical treatment was one 
reason for this; while black soldiers 
constituted about 10% of the total 
number of Union soldiers, they 
accounted for 20% of deaths during 
the war. Along with the physical 
and psychological adversities that 

Continued on next page …

Above: Benjamin 
Fitch was commit-
ted to supporting 
Union soldiers 
during and after 
the war. He spared 
no expense in the 
construction of 
Fitch’s Home for 
Soldiers. Cour-
tesy of Museum of 
Darien.

Race relations in 



54  MAIN STREET MAGAZINE

soldiers

both white and black men acquired 
from the war itself, black soldiers 
also dealt with the ramifications of 
their pre-war lives, many of which 
involved enslavement. 
 Fitch’s Home for Soldiers was not 
unique; there were other such facili-
ties across the country. Those, how-
ever, were run by the government, 
not by a private citizen. In these 
other facilities, black veterans faced 
discrimination and hardships, mir-
roring that outside the home’s walls. 
Amongst fellow soldiers, historian 
Kelly D. Mezurek has noted, “the 
belief in a brotherhood of soldiers 
over pervasive racial attitudes went 
only so far.” Veterans in homes 
across the United States shared that 
full equality was difficult to achieve 
within the whole group because 
of the attitudes of white soldiers. 
This attitude was compounded 
by administrators. In many other 
soldier homes across the country, 
it was common for administra-
tors to separate the black soldiers 
when eating, sleeping, or going to 
the barber. While Fitch’s Home for 
Soldiers had no specific rules calling 
for segregation, it remains unknown 
if segregation in patient rooms 
existed in practice. Fitch’s adminis-
trators established rules that referred 
to residents, regardless of race, as 

“patients” but while this suggested 
that there was no disparagement, 
attitudes within the home may have 
reflected the second-class status 
African Americans men faced as 
civilians. 

Fostering remembrances and 
appreciation for servitude
Despite the possibility of dis-
crimination, the African American 
veterans residing at Fitch’s Home 
for Soldiers kept alive the memory 
of their service during the war. 
Their presence living amongst 
white veterans made it difficult for 
those of the era to forget that black 
soldiers as well as white soldiers had 
contributed to – and sacrificed for – 
the Union war effort. 

 The admission of African 
American soldiers to institutions 
like Fitch’s Home for Soldiers also 
helped establish their claim to be 
treated in the same way as white 
veterans in the post-war era. Their 
presence in gatherings of veterans 
helped to keep calls for civil rights 
alive in the post-war period because 
such events – and places like Fitch’s 
Home – highlighted their contri-
butions to the Union war effort. 
White residents and visitors to the 
home had a constant reminder 
of the sacrifices of black soldiers, 
which helped with such issues as 
expanded pensions and benefits 
after the war.
 Lewis Starr died in 1906, more 
than forty years after the injury 
that ended not only his career as a 
soldier but his ability to provide for 
himself and family. Fitch’s Home 
for Soldiers began to deteriorate 
after Benjamin Fitch’s death in 1883 
and was taken over by the State of 
Connecticut in 1888. Overcrowded 
with veterans from World War I, a 
new facility opened in Rocky Hill 
in 1940, a year before President 
Franklin Roosevelt ordered the 
integration of defense plants in 
the United States, the first major 
involvement of the federal govern-
ment in the Civil Rights Movement 
since Reconstruction. •    

Nichole Aguilar and Josie Marks are 
members of the Class of 2022 at Housa-
tonic Valley Regional High School.

Above: A 1906 
image of a com-
mon room at 
Fitch’s Home for 
Soldiers, clearly 
showing that it 
was an integrated 
facility. Courtesy of 
Museum of Darien. 
Below, right: 
The 29th Con-
necticut Infantry 
at Beaufort, South 
Carolina, in 1864. 
Lewis Starr of 
Sharon served with 
this regiment from 
1863-1865 and 
was a long-time 
resident of Fitch’s 
Home for Soldiers. 
Courtesy of Library 
of Congress.
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1-800-553-2234 
www.GMTaylorOil.com • "LIke" us on Facebook: www.facebook.com/TaylorOilInc

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

Stay warm this fall and winter with Taylor Oil & Taylor Propane providing 
you and your family with home heating oil, propane, & more.

TAYLOR oil
HEAT TAYLOR

P R O P A N E

READY FOR FALL? 
IF NOT, WE ARE.
Whether or not you’re ready for the 
changing temperatures, we are ready 
– and we’re here to help. Taylor Oil 
& Propane is on your side!
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klemmrealestate.com

Lakeville/Salisbury 860.435.6789 > Litchfield 860.567.5060 > New Preston 860.868.7313 
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 – 916/21

TAGHKANIC, NY

Dragonfly Farm. Country Compound. c1800s 4-5 Bedroom Main 
House. Guesthouse. Pool. Pool House. Tennis Court. Barns. 4-6-car 
Garage. 41.33± Acres. $9.950.000. Peter Klemm. 860.868.7313.

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

AMENIA, NY

KENT, CT

WEST CORNWALL, CT

Exquisite Country Compound. Brick Georgian Manor House. 3 
Additional Residences. Barns. Pool. Tennis. Privacy. 187± Acres. 
$5.250.000. Carolyn Klemm. Graham Klemm. 860.868.7313.

#1 Boutique Firm in Connecticut 2020

Highest Sale in Taghkanic, NY YTD Ask $4.995m

SOLD 2021 FOR FULL PRICE!

27± Acres. Approved Building Envelope. Majestic Hilltop 
Sanctuary. Mature Trees & Plantings. Views. Excellent Location. 
Close to Train. $1.349.000. Graham Klemm. 860.868.7313.

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

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
Open 8am-8pm Thurs-Mon

We have tables outside for dining 
and for your enjoyment!

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

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

NORTHEAST AQUATIC WEED 
HARVESTING, LLC.

jim@wedowaterweeds.com  •  www.wedowaterweeds.com

HyltonHundt
518.789.9390

Route 44 East | Millerton
hyltonhundtsalon.com

...offers something for everyone.

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

Janice Hylton & Bonnie Hundt

bring their skill, judgment and experience 
plus a highly capable staff to help create 
a real style that works in your real life.

We’ve got something for everyone.

HH Main Street 1/4ad_Layout 1  5/9/13  3:49 PM  Page 1

Millerton Service Center
ASE Blue Seal of Excellence

Michael D. Lyman 
& Adam M. Lyman

Repairs & Service 
Used Car Sales

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

Holiday gift certificates available 
Remote car starters would be 
the ideal gift this winter!
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historical societies

A glimpse inside local history
By Griffin Cooper
griffin@mainstreetmag.com

History, as a discipline, can be as 
elusive for some as it is pervasive for 
others – especially when it comes to 
our local past. The Hudson Valley, 
Columbia County and the neighbor-
ing Litchfield hills swell with stories 
from generations gone by. When 
it comes to recording the deeply 
personal history of our area, there is 
perhaps nothing more valuable than 
the presence of local historical societ-
ies. Historical societies of all sizes play 
a vital role in protecting and preserv-
ing the historical records of our area 
and their dedicated research helps to 
interpret the past to the public. In 
celebration of the contributions made 
by the dedicated historians and vol-
unteers who help keep the past alive, 
here are three such societies in the 
Hudson Valley and Connecticut and 
some of the exciting bits of history 
they have to offer.

The Roe Jan Historical Society 
– Revived in Wood
Founded in 1974 and chartered in 
1975 as a non-profit organization 
by the Board of Regents of the State 
of New York, the Roeliff Jansen 
Historical Society (RJHS) serves the 
Towns of Ancram, Copake, Gallatin, 
Hillsdale, and Taghkanic. Its mission 

is to preserve and present the history 
and cultural traditions of the Roe Jan 
community.
 Through ongoing research, a 
speaker series, exhibits, and a multi-
media archive, the Society documents 
and conserves local heritage. It is the 
mission of RJHS to bring recognition 
to the stories, skills, and traditions of 
local folks, past and present. The So-
ciety meets monthly from September 
to December and February through 
May at the Museum in Copake Falls, 
NY. An exhibit in the museum is 
open to the public during the summer 
months. The Society’s Annual Meet-
ing is held in June.
 Inspired by Arthur Baker’s 
Seminal book of photographs, Wooden 
Churches: Columbia County Legacy, 
the Revived in Wood exhibit explores 
many aspects of the Greek and Gothic 
architectural styles as seen in 17 
wooden church buildings remaining 
in the five towns of the Roe Jan area: 
Ancram, Copake, Gallatin, Hillsdale 
and Taghkanic.
 The exhibit also features photo-
graphs, artworks, models, objects, 
antique tools and photography 
equipment, vintage postcards, original 
documents, memorabilia, and archi-
tectural plans dating from the 19th 
century. On view in the historic RJHS 
Museum building (formerly the Old 
Copake Falls Church) in Copake Falls 
until October 2021. An exhibition 
catalogue and guide to the churches 
is also available for purchase. The Roe 

Jan Historical Society has produced a 
7-minute video featuring highlights 
of the exhibit narrated by RJHS Presi-
dent, Lesley Doyel.

The Roeliff Jansen Historical Society Mu-
seum is located on 8 Miles Road in Copake 
Falls, NY. For more details visit roeliffhan-
senhs.org or contact roeliffjansenhs@gmail.
com or Lesley.Doyel@gmail.com

Continued on next page …

Above, top to bot-
tom: A panoramic 
view of Roe Jan 
Historical Society’s 
exhibiton of Revived 
Wood. One of Roe 
Jan Historical So-
ciety’s promotional 
pieces for their 
exhibit. 
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 Map Stories is the current exhi-
bition at the Cornwall Historical 
Society. It runs through October 16, 
2021. The exhibition draws from the 
Society’s permanent collection and 
features a selection of maps both cur-
rent and historical. The centerpiece 
of the exhibition is an eight-foot map 
of Cornwall compiled by George C. 
Harrison (1840-1907). Harrison was 
for many years Cornwall’s town clerk 
and also a judge of probate and a sur-
veyor. He completed the map in 1896 
after some 40 years of labor. His map 
is a reconstruction of Cornwall land 
grants made from written records. In 
addition to maps of Cornwall, the 
exhibition showcases other maps of 
interest, including a rare map from 
1858 owned by Major General John 
Sedgwick. Sedgwick was one of 
Abraham Lincoln’s generals during the 
Civil War. 

Hours for the exhibition are Saturdays only 
from 10am to 3pm. For more information 
visit cornwallhistoricalsociety.org

The Columbia County Historical 
Society – Drive Through History
The Columbia County Historical So-
ciety (CCHS) is a private non-profit, 
501(c)(3) organization chartered by 
the Board of Regents, State Educa-
tion Department, University of the 
State of New York, and dedicated to 
the preservation, interpretation and 
presentation of the history and culture 
of Columbia County, NY. CCHS en-
courages understanding, knowledge, 
and preservation of the county’s cul-
ture and heritage through acquisition 
and conservation of historic artwork, 
architecture, properties, objects, and 
documents, and through the sponsor-
ship of research, publications, exhibi-
tions, and educational programs. To 
help achieve its mission, CCHS owns, 
maintains, and interprets collections 
and buildings of historical signifi-
cance, and operates a museum and 
extensive research library.
 The history and heritage around 
Columbia County is as expansive 
as the land itself. While their muse-
ums are temporarily closed, CCHS 
has crafted a comprehensive guide 
for locals and visitors alike for these 

The Cornwall Historical Society 
– Map Stories
The Cornwall Historical Society 
(CHS) was incorporated in 1965 and 
today seeks to preserve, promote, and 
present the history of Cornwall, CT,  
and its people. The Society believes 
that awareness of its unique cultural, 
economic, and social history en-
riches the Cornwall community and 
strengthens its sense of self, both in its 
own right and in the context of state, 
national, and world events.
 The Society’s collection is housed 
in a former Victorian carriage barn. 
CHS produces summer exhibits and 
programs on historical themes of in-
terest to the local and wider commu-
nity. Its publishing program reaches 
out to a broader audience of historical 
researchers and includes reference ma-
terials such as town meeting minutes, 
census, and vital statistics.
 In 2003, CHS launched an effort 
to connect Cornwall’s history and the 
lives of its people to larger regional 
and national events. It adopted a 
long-range plan, reaffirmed its mission 
and, essential to the management and 
use of its growing collection, hired 
a part-time curator. The Board next 
tackled the need to renovate its dete-
riorating building. With the capital 
campaign and renovation completed 
in 2009, CHS now offers a museum-
like setting for Cornwall’s artifacts and 
exhibits while retaining the building’s 
historical Victorian façade.

scenic road trips to explore everything 
from local legends to the county’s 
most significant political, educational, 
and religious sites. Here are just a few 
stops along the way. (CCHS notes 
that some historic structures featured 
are privately-owned and/or residences. 
They urge the public to respect the 
privacy of current inhabitants and 
refrain from approaching or entering 
the property unless it is clearly marked 
as a museum or public space).

Federal Architecture:
In the years following the Revolution-
ary War, as our federal government 
was being built and refined, American 
architecture underwent its own trans-
formation. Follow this self-guided 
tour to see some of the most notewor-
thy Federal structures in Columbia 
county, from the James Vanderpoel 
House of History to the mansions of 
Hudson’s early proprietors.

Hidden Hamlets:
Columbia County comprises one city, 
four villages, and eighteen towns. 
Tucked among them are lesser-known 
hamlets with their own fascinating 
origins and civic identities. From Blue 
Stores to Buckleyville, and Cheviot 
to Smokey Hollow, this tour explores 
some of Columbia County’s smaller 
communities, past and present.

Images this page 
showcase the “Map 
Stories” exhibit at 
the Cornwall Histori-
cal Society.



MAIN STREET MAGAZINE  59

historical societies

Dutch & Mohican Heritage:
Henry Hudson, an English captain 
exploring for the Dutch, sailed to 
North America in 1609 in search of a 
Northwest Passage. While he did not 
find a route to Asia, he did discover 
an untapped supply of “soft gold” – 
beaver pelts – that would help make 
the Netherlands a major power in 
the global fur trade. The Dutch did 
not do this alone, however. Shortly 
after Hudson’s voyage, the Europeans 
formed crucial trade relationships 
with the region’s Indigenous peoples, 
including the Mohicans who lived 
and hunted in what is now Columbia 
County. But Dutch gains brought 
devastating losses, and within 150 
years the local Native population was 
reduced to virtually zero. This driving 
tour follows the rise and fall of both 
the Dutch colony of New Netherland 
and the Mohican peoples – two cul-
tures that are forever entwined in the 
history of Columbia County.

Lights, Camera, Road Trip:
We may be 2,852 miles from Holly-
wood, but Columbia County has long 
been a favorite of filmmakers. Accord-
ing to Lori Yarotsky, CCHS execu-
tive director, in 1921, world-famous 
escape artist Harry Houdini came to 
Valatie to film scenes for his final film, 
Haldane of the Secret Service (1923). 
Look down at the base of the falls and 
you’ll see where Houdini performed 
a daring water wheel stunt which 
formed the climactic scene of the film. 
Explore this and other historic movie 
moments on this self-guided Drive-
Through History Tour.

Schoolhouse 
Stories:
In the 18th and 
19th centuries, 
one-room school-
houses were the 
heart of American 
education. In 
Columbia County 
alone there were 
more than 100, 
some of which 
operated well into 
the 1960s. Down-
load the map 
and learn about 

the stories behind Columbia County’s 
most historic and iconic apple farms.

Legends & Folklore:
Love learning about obscure stories 
that don’t always make it into the his-
tory books? Columbia County is full 
of them.  Download the map, hop in 
the car and explore the legendary folk 
tales, strange occurrences, and larger-
than-life legends that once roamed 
this region of the Hudson Valley.

Sacred Spaces:
Columbia County’s pastoral land-
scapes are dotted with historic 
places of worship and cemeteries that 
preserve the deep spiritual traditions 
of the area.   CCHS is offering a two-
part map to help folks visit both the 
churches and cemeteries of the Roeliff 
Jansen region of Columbia County as 
well as the sacred spaces of northern 
Columbia County from Hudson to 
Valatie and many points in between.•

 To download a map of each historical 
point along CCHS’s Drive Through History 
Tour, visit www.cchsny.org/drive-through-
history.html
 All information and images provided 
for this article are courtesy of the respected 
Historical Societies.

farms make up 
the “core.” But 
did you know that 
some of our or-
chards have been 
operating for over 
200 years? Or that 
Dutch settlers are 
to thank for apple 
cider donuts? 
Download the 
map and learn 

this bygone era on a tour of former 
one-room schoolhouses around the 
county.

Artifacts of Industry:
If you’ve ever wanted to know the sto-
ries behind Columbia County’s mill 
and factory ruins, this road trip is for 
you. Download the map and hit the 
road to discover how western Colum-
bia County was shaped by its many 
diverse industries, including whaling, 
mining, and ice harvesting.

Patriots & Patroons:
Buckle up for a bumpy journey 
through Columbia County’s political 
past! From America’s eighth presi-
dent to a drafter of the Declaration 
of Independence, discover the many 
local figures who crossed the national 
political stage.

Good Apples:
Agriculture has long been the life-
blood of Columbia County, and apple 

Above, top to bottom: 
Hidden Hamlets – Cheviot 
Landing. Federal Archi-
tecture -James Vander-
poel House of History. 
Dutch & Mohican Heri-
tage - Luykas Van Alen 
House. Artifacts of In-
dustry - Burden Machine 
Shop. Left: Schoolhouse 
Stories - Ichabod Crane 
Schoolhouse marker. © 
2021, Columbia County 
Historical Society, New 
York, All Rights Reserved.
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business snapshot

Congregational Church of Salisbury, UCC
30 Main St., Salisbury, CT. (860) 435-2442. salisburyucc.org

The Congregational Church of Salisbury, UCC gathered in 1744 after the town voted 
to construct its first church building, most likely located across from the intersection of 
Main Street and Salmon Kill Road. Today, members of our congregation or “Covenant 
Partners” take part in community-strengthening activities from volunteering at the 
Corner Food Pantry to supporting efforts for increased affordable housing, to raising 
awareness and funds for the September 2021 CROP Walk, which aims to “end hunger, 
one step at a time.” The church uses its 1800 Meeting House and 1960 Parish House 
to provide hospitality – an inviting place for community events. Participants in the 
church come from all over the Northwest Corner. Pastor John Nelson says one of the 
silver linings of the awful pandemic is the online activities that allow members and 
friends of the congregation to participate from further away. Pastor Nelson begins each 
service by saying, “Whoever you are, wherever you are on life’s journey, you are wel-
come!” Members of the church espouse the importance of a warm greeting, meaningful 
worship, a membership that responds generously to community needs, thoughtful pro-
grams to enrich both heart and mind, and beautiful music. As an Open and Affirming 
congregation, members strive to make their church truly welcoming for persons of all 
gender identities, all ages, all national, tribal, racial, and cultural backgrounds.

Dykeman Farm
Fourth-generation family farm, offering fresh produce, pick-your-
own and more. 31 Dykeman Lane, Pawling. dykemanfarm.com

Headless Horseman Hayrides & Haunted Houses
American’s favorite haunted house attraction. 778 Broadway, Rt. 9W, 
Ulster Park, NY. (845) 339-2666. headlesshorseman.com

Currently celebrating its 29th anniversary, Ulster Park’s Headless Horseman attraction 
has been named number one in America by industry experts, including a feature in 
Time magazine as well as several TV shows on networks like the Food Channel, Good 
Morning America, and the Travel Channel. USA Today has also ranked them one of 
the top ten haunted attractions in America. Founders Nancy and Michael Jubie are 
Halloween enthusiasts as well as horse lovers. After years of experience in the horse 
and carriage business, they thought it would be a good idea to do a Halloween-themed 
hayride. Like so many great ideas, Headless Horseman was born over dinner and 
drinks with friends. Headless Horseman offers ten attractions. New this year will be a 
walking trail called, The Haunting of Pumpkin Jack, where visitors will enter a dimly 
lit forest full of monsters, Pumpkin Jack and, of course, the Headless Horseman! If 
visitors survive their journey through the walking trail, corn maze attractions, and 
haunted houses, there is a magic show on stage as well as gift shops, food concessions, 
and Deadly Donuts from the attraction’s fabulous donut bakery. The Jubies say they 
demand a very professional work ethic from every one of their cast and crew. Guests 
will experience top-level performances from each actor. Additionally the set designers, 
painters, makeup artists, and lighting crews are all professional and love what they do. 

Upscale Movers
Local and long-distance moves, loading and unloading, transporta-
tion, boxes and supplies. (413) 854-1494. upscalemoversusa.com

After hailing originally from Carroll Gardens, Brooklyn, NY, and becoming a full-time 
resident of Sharon, CT, Loriann Chevremont and Leonardo Russo realized first-hand 
that relocating is never an easy task and, as a result, Upscale Movers was born. Both 
having extensive knowledge in real estate management and sales and Leonardo having 
hands-on experience in the moving industry, they understood that whether you’re 
moving your household, business or both, you’ll run into a variety of challenges and 
hiring reliable movers to assist you can dramatically ease the transition. Upscale Movers 
specialize in servicing residential and commercial customers, local and long-distance 
moves, professional packing, loading and unloading, transportation, boxes and sup-
plies. Upscale Movers services Connecticut, New York, and Massachusetts. What sets 
them apart from similar businesses is their prompt customer service and courteous and 
professional movers. Loriann and Leonardo say seeing the smiles on their customers’ 
faces after providing a smooth, stress-free move is the reason they are such a passionate 
small business. Upscale Movers looks forward to creating and growing a customer cen-
tric company by providing unparalleled customer service. Moving can be hard. Upscale 
Movers wants to do the work for you. 

Dykeman Farm in Pawling, NY, is a fourth-generation family-owned and operated 
farm that began by selling produce off the back of a truck and going door-to-door 
doing home deliveries. Today, Dykeman Farm maintains a stand that is open seven 
days a week from July through October, also offering pumpkin and apple picking in 
September and October. The Dykeman family is uniquely hands-on at the farm and 
pride themselves on being an old-fashioned family farm with extremely fresh produce. 
Family members say they enjoy hearing customers come back year after year and giving 
nothing but compliments. Dykeman customers are loyal and great when it comes to 
spreading the word to others in the community. This year, Dykeman Farm will be 
launching an apple orchard to run along with their pick-your-own pumpkins that they 
have offered since 1974. Members of the Dykeman family say they are also looking to 
broaden the farm stand. Being a family farm means striving to provide the healthiest, 
freshest produce to families for generations. Dykeman Farm will always do its best to 
meet customers’ needs without compromising what has made them so well known. 
That is why they still offer free parking and free hayrides during pumpkin picking 
season.
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advice columns

Ever wonder about the history of insurance and how long this amaz-
ing industry has been around? The first organized company was 
formed in London, England, by Edward Lloyd in 1686 under the name 
Society of Lloyd’s, or as we know it today, Lloyd’s of London. Initially 
conceived by shipowners in the London tea rooms who were trying to 
insure their respective ships while at sea, the insurance industry was 
founded by a simple math principle of spreading risk among many for 
the benefit of a few. These shipowners quickly realized that the more 
ships that were insured, the greater the chance of profit at the end 
of each year. The industry blossomed and was carried over into the 
United States by none other than Benjamin Franklin. Franklin set up 
the first “Fire Mark Societies” which were typically groups of farmers 
that paid dues into a common account for fire protection. In ex-
change for dues, a cast iron Fire Mark Plaque was placed on their barn 
indicating that their dues were paid. A farm without the plaque was 
not covered and hence if a fire started, the neighbors would stand and 
watch the buildings burn! The first insurance company was formed in 
Charleston, SC, in 1735 and the oldest continually operating insurer 
is Philidelphia Contributionship Mutual formed in 1752. This industry 
has stood the test of time as well as provided great financial stability 
to many economies over all these years. 

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

INSURING YOUR WORLD

Kneller Insurance
Agency
 

Kneller Insurance 
Agency

 

Many wells drilled in the 1950s, 60s, and 70s were drilled to a much different 
code than we have today. Therefore, they are much more susceptible to contami-
nation, surface water, or poor water quality in general. An older well does require 
maintenance. We recommend performing a well inspection and consider this:

 – Is the well casing at least 16” above ground, in good condition and meets 
    local codes?
 – Is there a vermin proof / watertight well cap installed?
 – Determine the yield (gpm) of well by performing a flow test.
 – Check the pump motor and amperage.
 – Check pressure tank, pressure switch, and gauge.
 – Perform yearly water test for Coliform and E Coli.
 – Have a mineral test performed to see if you have hardness, iron, sulfur, pH, 
    which can build up on your fixtures and appliances.

Take care in planning any renovations, landscaping, or additions, that you don’t 
encroach on the well. Be mindful when mowing that you don’t hit and damage 
the well casing or cap. Keep debris away from the well head. Lastly and most 
important, hire a licensed/certified well and pump company.
 

Maintaining an older well

8960 State Route 22, Hillsdale, NY 12529 • (518)325-4679 • info@eswps.com
easternstateswellandpumpservices.com

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

Over a hundred years ago Henry Ford said, “Any customer can have 
a car painted any color that he wants so long as it is black.” A quote 
famous in automotive history. At the time Ford was leading the way in 
automotive manufacturing with the introduction of the assembly line. 
The automobile was about to become accessible and affordable to 
everyday Americans. His now-famous quote was rooted in efficiency 
and simplicity of manufacturing. Less variations meant more pro-
duction. A few thoughts on the relevance of this quote in the current 
state of the industry. Everyone who has shopped for a car in the last 
few decades knows options, colors, packages etc. have become 
abundant and sometimes even overwhelming. Shopping for a car in 
2021? Not the case. Inventories are at record low levels and buyers 
are settling on colors, packages, and options like no one ever imag-
ined. Manufactures are simplifying and reducing options temporarily 
to meet extreme supply chain constraints. Vast color options are still 
available for dealers to order, but neutral colors are the fastest turn-
ing highest volume picks. When a dealer needs 20 Chevrolet Tahoes 
and can order one it won’t be orange. Today’s quote might read 
something like this “you can have any car you want so long as you 
can find one to purchase.” It will be a while before inventory levels 
recover. In the meantime, if you need to replace your car it might be 
necessary to be flexible, patient, and willing to expand your search 
radius to secure your next ride. Don’t get discouraged, stay at it, and 
soon enough this shall be history too.

SUPPLY AND DEMAND

This Swedish furniture style was named for King Gustav the Third, who 
ruled over Sweden from 1771 until his assassination in 1792 at a mas-
querade ball. Before his ascension to the throne, the young Prince 
spent a great deal of time in the French court of Louis XVI at the Pal-
ace of Versailles, where he gained a great love for, and deep knowl-
edge of the arts, design and style. Upon his return to Stockholm, King 
Gustav III brought much of what he had learned with him, promot-
ing the arts, design and culture, and turning the Scandinavian city 
into what would later be referred to as the Paris of the North. 
 
Gustavian furniture frequently features strong neo-classical ele-
ments based on symmetry, straight lines, fluted columns, and carved 
details, balanced with a Swedish character all of its own. The muted 
chalky tones and delicate painted designs found on the more 
common examples are what set this furniture style apart from its 
French counterparts. These distinctive paint colors were especially 
important during the northern Scandinavian winters, where bright 
and fresh colors would bring lightness into interiors that saw very little 
natural light in the long cold season. 
 
To this day, Gustavian furniture, and reproductions in the style, 
remain a staple of modern interior design. The versatile size, function 
and color of the pieces, effortlessly complement modern, period, 
formal and country interiors, lending a timeless touch to every home.

HISTORY ON TREND: 
GUSTAVIAN FURNITURE

MONTAGE ANTIQUES

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

let’s get that new project started!let’s get that new project started!

Robert Chapman

DM Custom Woodcraft Dagostino Building BlocksLost Mountain Woodcraft

KyTa Custom Furniture Khem Studios
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mortgage solutions
dependable

A COMMUNITY BANK WITH REGIONAL STRENGTH

• First-time Home Buyers
• Fixed and Adjustable Rate
• Home Makeover Loans

• Construction
• Jumbo
• Land Loans

call Kevin,
he’ll help find the 
right loan for you.

call me at 860.453.3112call me at 860.453.3112

all decisions made locally

scan for a quick rate quote or apply 
online at salisburybank.com/kevin

Kevin Cantele
Vice President,  
Mortgage Advisor 
kcantele@salisburybank.com 
NMLS# 1205210


