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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.

As we welcome the winter months, 
please remember to make sure that all 
vents are clear and to keep your drive-

way, basement and tank access clear 
for deliveries and service! Thank you.

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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The biggest artist of all: Mother Nature 
herself. We devote this issue to the art-
ists in our lives. 

Cover photo by 
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TO ALL OF THE ARTISTS…

As has been our way for a few years 
now, our November issue is devoted 
to all of the artists out there. And we 
brush the “artist” subject with a broad 
stroke, because art is a very subjective 
term. This conversation was one that 
we often had when I was in college. I 
was in the Graphic Design program, 
which was within the Art School, but 
the “other” artists in the Art School felt 
that us graphic designers didn’t be-
long. We were “sell outs” because our 
“art” was being crafted for a client – a 
job – a price. Of course some of their 
paintings, sculptures, and what-have-
you, were being commissioned – and 
so on and on went the conversation. 
But this exchange goes to the core of 
defining who an artist is and what art 
itself is. Do you view an artist solely as 
being a painter? A sculptor? Or how 
about a knitter, or a blacksmith, or a 
photographer? In my mind’s eye, they 
are all artists, as are so many others. 
For me, anyone who is “creating” could 
be dubbed an artist. Why not? And it 
is with that mindset that we approach 
our “Art & Design” issue every Novem-
ber. We are not solely examining “fine 
artists” but we are profiling artists who 
are creators. 
 With all of that said, this issue is quite 
diverse from sharing the work of inte-
rior designers, photographers turned 
brewers (artists are always creating), to 
blacksmiths, even our political profile is 
of a man who is helping to create new 
visions and pathways for the commu-
nity that he represents. Whether you 
consider yourself an art aficionado or 
not, we can all appreciate artistry that 
we find all around us. The architecture 
and design of the house that you live in, 
the furniture and keepsakes that make 
up your home and help define who you 
are – those were all imagined and cre-
ated by someone. Your automobile was 
designed and created by a team of vi-
sionaries, designers, and engineers. 
 Take a look at this very magazine 
that you are flipping through now: ev-
erything that you see (and don’t see or 
notice) is a design element that makes 
this magazine what it is. I had to com-
bine conscious thought and feel the in-
spiration within me to choose the size, 
colors, fonts, white space, and layouts 
that fit each page. These are all de-
sign elements, and part of my artistry. 
I may not be able to paint like Vincent 
van Gogh or take photos like Annie Lei-
bovitz or mold clay masterpieces like 
Kathy Wismar, but these pages that 
you’re flipping through – they are my 
artistry. And with that said, we implore 
you to take a minute to enjoy all of the 
artistry that surrounds you and your 
life. We hope you enjoy the “Art & De-
sign” issue.  

  – Thorunn Kristjansdottir

Art
Design

The

and

issue
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artist profile

By CB Wismar
info@mainstreetmag.com

Amber Maida does not simply enter 
a room. Fully aware of her surround-
ings and sensitive to the energy found 
there, she moves like the dancer she 
was trained to be. As an artist, her 
work is fully reflective of her spiritual 
and physical journeys, the triumph 
she had over what could have been 
debilitating disease and an intense 
connection with her Native American 
heritage.

The rhythm of routine
“My work begins with a spiritual 
ritual of Chi-cultivation, grounding 
me deeply into the earth; embody-
ing its energy and guiding my hands 
like a dance, while simultaneously 
building the story that connects with 
the practices of my Native American 
ancestors.”
 Every day spent in her studio 
begins with ritual that gives her focus 
and allows her to honor both the 
space and her work. “I use white sage 
to purify and follow that with burning 
of palo santo woods. I meditate. Then 
I can begin to allow the work to truly 
begin. This symbolic connection with 
my heritage charges the canvas with 
positive energy, preserving a storied 
past.”

 If that fusion of heritage and 
awareness appears complex, then 
viewing her work, currently on display 
at the Souterrain Gallery in West 
Cornwall, CT, creates a powerful at-
traction for the viewer that unifies the 
experience. Bianka Langner-Griggs 
who with her husband, Richard 
Griggs owns the gallery said of Am-
ber’s work, “These primarily abstract 
artworks give life to found and 
discarded objects that are both rich 
in symbolism and texture.” The solo 
exhibit, quizzically named Oubliette, 
will be on display through Sunday, 
November 21. The French word 
describes a dungeon accessible only 
through an entrance at the top.

In the eye of the beholder
“Not everyone sees my work in the 
same way,” she readily admits. “Indi-
viduals bring their own experience to 
the visual conversation, which allows 
me to speak loudly without words.” 
The wordless storytelling invites view-
ers to enter the artist’s experience and 
judge for themselves the meaning and 
emotion presented.
 Raised in Buffalo, NY, Amber 
toured as a young dancer and met 
her husband Pete along the way. His 
parents owned the Stratford (CT) 
Performing Arts Academy where, 
some years later, Amber would teach 
after cross-country moves brought 

ARTIST PROFILE: AMBER MAIDA

Storytelling 
without words
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the two of them back to Connecticut, 
eventually settling in Warren near 
Lake Waramaug.
 “I was diagnosed with a serious 
lung tumor which required surgery 
and prompted us to move to the drier 
air of Southern California.” For five 
years, she honed her artistry while she 
healed and regained the strength to 
work in both painting and dance.
 The intersection of music, dance, 
and painting allowed her to build a 
performance experience that had her 
working to music – both recorded 
and live. “As a dancer, I learned early 
on that performance is fluid and 
constant. A dancer does not appear 
on stage, then begin to dance, simply 
exiting when she has completed her 
performance. When you are on stage, 
there is never a moment when you 
are not performing. That complete 
experience is something I can reflect 
in my work.”

Reflections of the current age
Entrances and Exits, a solo show of her 
work that appeared at The Mattatuck 
Museum seemed to presage the emo-
tional turmoil of the past two years 
as America was dragged into a global 
pandemic that witnessed far too many 
exits that were the result of unwanted 
entrances. “I had to be very careful,” 
Amber affirms. “With my history of 
serious illness in my lungs, we had to 
be very, very cautious.” The pandemic 

heavily impacted many lives by caus-
ing months of confinement and isola-
tion. “I used that time to dig deeper 
into the spiritual nature of my work,” 
she affirms. The resulting creative 
output draws heavily from nature, 
presents gently complex images that 
are both soothing and challenging.
 “There are at least 20 layers in each 
of my pieces. Although I work on 
several pieces at the same time, it can 
take me a year and a half to finish a 
canvas.” Woven into each piece can 
be a wide variety of elements drawn 
from Amber’s surroundings – graph-
ite, charcoal, coffee, found objects, 
rope, dried flowers, roots, egg shells, 
maple seedlings, antique papers, and 
gractured glass – incorporated into 
base applications of encaustic, silicone 
and various paints.
 The results of Amber’s abstract 
work have been celebrated in gallery 
and museum shows across the country 
and in Europe. Widely collected, she 
has enjoyed reviews that recognize 
the inherent spirituality of her work 
and the way her visual and tactile 
engagement is reflected in the final 
pieces. Delicate sculptures made of 
paper thin clay combined with found 
objects from nature are a three-dimen-
sional mirroring of her paintings and 
assemblies.

Life blended with art
When Maida’s work was on display 
at Serendipity Gallery in Litchfield, 
CT, the curation notes highlighted 
the intricate relationship between her 
spiritual journey and her work. “Am-
ber’s path through healing has had a 
tremendous impact on the creative 
process which involves infusing the 
work with meditative and positive 
prayer practices in hopes the paintings 
mirror the positivity and hope back 
to the viewer. Formerly a Connecticut 
dance teacher and Licensed Massage 
Therapist, Amber incorporates her 

journey through the performing and 
healing arts in her art making.” 
 Maida’s work has been included in 
juried and group exhibitions at mu-
seums and galleries ranging from The 
New Britain Museum of American 
Art and The Housatonic Museum of 
Art in Bridgeport, CT, to Theartbay 
Gallery in Staffordshire, England, and 
the Bunny Gunner Gallery in Clare-
mont, CA.
 Amber Maida’s Oubliette is on 
display at Souterrain Gallery, 413 
Sharon Goshen Turnpike in the center 
of West Cornwall, CT. Gallery hours 
are Thursday through Sunday, 11am 
to 5pm. •

 For more of Amber Maida’s work, visit 
her website www.ambermaida.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, top to bot-
tom: Path Ablaze. 
The artist, Amber 
Maida. Left: The 
Story Unfolds. Op-
posite page, top: 
Above, Below. All 
images courtesy of 
Amber Maida. 
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19 Main Street   P.O. Box 254   Salisbury, CT 06068
email: wine@salisburywines.com

phone: 860.435.1414   fax: 860.435.1401

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

phone: 860.435.1414   fax: 860.435.1401

Wine, Spirits, Beer 

Tastings/Classes

Open Monday through Saturday 11 to 7 

Closed Sunday

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

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

Open 7 days a week • Call for holiday hours

Wishing everyone 
a healthy holiday 
season filled with 

family and friends!

WHITING MILLS
Annual Holiday 

Open Studios

December 4 & 5  December 4 & 5  
11:00 am to 5:00 pm11:00 am to 5:00 pm

A Fun and Festive 
Weekend with over 
40 Resident Artists, 
Crafters, Specialty 

Shops & Guest Artists

Free Admission  
Free Parking
Food Truck  

Masks Required

NEW... Sunday 
Makers Shoppes 
 located in the Mill, 

will be open  for the 
Holiday Season 
Every Sunday 

From 11am – 4pm  
Nov 21 - Dec 19

100 Whiting Street  
Winsted, CT • 860.738.2240   

www.whitingmills.com   
www.facebook.com/WhitingMillsLLC

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

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

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

Jim Young 
Owner

jim@sharonautobody.com

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

sharonautobody.com
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friendly faces

friendly faces: meet our neighbors, visitors and friends

Stanford, NY, Citizen of the Year Ed Zick is a 30-year 
member of the Stanford Fire Company and a true leader 
within his community. Prior to his extensive experience 
as a manager on local construction projects, Ed spent 
decades working in worldwide spare parts for both IBM 
and Philips. “I have a love for building things and tak-
ing on new challenges,” Ed says. Locally, Ed has been 
an integral part of the Stanford Fire Department’s 9/11 
committee. In his spare time, Ed says he enjoys spend-
ing time with his granddaughters Elizabeth and Sarah. 
“What I love most about my community is the people 
who I call neighbors,” Ed says. “This is a great place to 
live and raise a family.” 

Apart from being a celebrated musician with eight 
independent records on her own label, Talisman Records, 
Natalia Zukerman also teaches guitar and songwriting 
and has recently become a certified yoga teacher and 
art director. Locally though, Natalia has become even 
more famous for doing one of her favorite things as an 
artist – painting pet portraits. “The thing I love most 
about pet portraits is the joy that they bring people,” says 
Natalia. “The paintings are often a gift, commemorat-
ing a pet who has passed away. To be able to offer the 
peace, joy and love that these paintings bring people is 
a privilege.” Since living in Millerton, NY, Natalia has 
enjoyed creating her garden and working really hard with 
partner Christy on tending to their 3.5 acres and two 
dogs, Millie and Georgie. “We are in love with this land,” 
says Natalia. “I’ve always felt really connected to this area. 
I look forward to meeting more people in this wonderful 
community!”

Dan Andresen is the owner of Andresen Creative, a 
woodworker, carpenter, and maker of things. Though 
he started his business in the fall of last year, Dan has 
been building things for years. “After starting Andresen 
Creative I feel like I’m entering a phase of my life where 
I can make the things that I really want to make,” says 
Dan. “The things in my head that I just really want 
to bring out into the world.” Dan spends most of his 
time outside of work with his wife, son, and three pups. 
“Whenever I do get a few of those rare moments where 
I’m not changing a diaper or holding a bottle, I love to 
pick on my guitar or read,” says Dan. “What I like most 
about this area is that it’s quiet and rural but is still close 
enough to the city that you don’t feel totally disconnected 
from the world.”

Millerton, NY, resident Vemilo Evergreen is a 24-year-
old artist who has embraced his old soul and desires to 
show all walks of life that the first leap is to have faith in 
yourself. “I live and breathe my work, and I love to strut 
through my hometown in my 10” heels,” says Vemilo. 
“What I love most about the area is how I have been 
admired, appreciated and held by my community. They 
protect me and support me to continue to show up as 
my most true, authentic self.” Vemilo describes himself 
as a pop performance artist whose purpose in life is to 
break boundaries and stigmas and bring people together 
through music and artistry. “I create my art through 
listening to my intuition,” Vemilo says. “It’s hard to de-
scribe my creative process because I choose to surrender 
to each moment.”

The Hair Lounge’s Tarah Kennedy is a hairdresser that 
specializes in hair color and has been doing hair for over 
25 years. “I love working with people to make them look 
their best so that they can feel their best,” says Tarah. 
“I feel so grateful for all of the wonderful people I get 
to work with and all the fabulous friends and clients I 
have in this gorgeous part of the world.” Tarah is also a 
self-proclaimed foodie who loves to eat, cook, and drink 
wine. “I moved to Salisbury, CT, from Houston 18 years 
ago with my husband who grew up here,” Tarah recalls. 
“I always loved the beautiful countryside, the close prox-
imity to New York City and Boston and the tight-knit 
community.”

Manager of training at Taconic Biosciences, a member of 
the global biomedical community, dedicated to accelerat-
ing advancements in human health, Tracey Meacher 
began work in 1997 as an animal care technician. 
“Throughout my years with Taconic I have had different 
roles; team leader, team coordinator, supervisor, senior-
supervisor, and now manager,” says Tracey. “What I love 
most about the job is the people. I enjoy engaging in 
conversation, training on skills, and seeing staff succeed.” 
Outside of work Tracey enjoys spending time with family 
and friends. “I grew up in the Germantown and what I 
love most about this area is the peacefulness of the com-
munity,” says Tracey. “My husband and I are high school 
sweethearts, together for 24 years. We have two beautiful 
daughters, 18-year-old Emma and 17-year-old Nina. We 
enjoy camping, cooking, and going out to dinner.”
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P 518.272.8881 • E info@snyderprinter.com • 691 River Street, Troy, NY

www.snyderprinter.com

1 FREE MILK

Ronnybrook Farm
F R E S H . L O C A L . F A M I L Y  O W N E D .  

Ronnybrook Farm Store

310 Prospect Hill Road

Ancramdale, NY 12503

(518)398-6455

Glass milks will be charged $2 deposit.

November 1st-30th  

Free Milk Of Choice 

With Purchase

 

Only Valid At

Ronnybrook Farm Store

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!

Lindell Fuels, Inc.
Fuel Oil • Propane • Heating 
Air Conditioning

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

CT Registration # HOD.0000095
CT License # HTG.0690604-S1 | CT License # PLM.0281220-P1
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By Christine Bates
info@mainstreetmag.com

How would you describe 
your personal style?
After doing interior design for 
twenty years that’s still the hardest 
question to answer. I’ve discov-
ered that the words I would use to 
describe my style are not necessarily 
what others understand. I’m more 
a traditionalist than a modernist. I 
like rooms that are textured, warm, 
patterned, complex and layered 
and, at the same time, comfortable 
and easy to live in. A room should 
have depth – I can’t stand the two-
dimensional look of rooms you find 
in catalogues.
 When working with clients I find 
their passions and meld them into 
a bigger picture. Many designers 
are known for a certain look or an 
established theme. I’ve never been 
that guy.

Do HGTV type shows educate 
viewers about design?
I’ve never watched a single show 
because I feel that they lower the 
common denominator rather than 
elevate the general level of sophisti-
cation. People should aspire to great 
design. 

How did you become a 
designer?
After college I was working in New 
York in a large advertising agency 
on the account side and hating 
it. It hadn’t occurred to me to do 
anything creative but then a good 
friend’s dad who was an architect 
pushed me into interior design. I 
went to FIT – the Fashion Institute 
of Technology and took courses. 

Since I had no experience, I couldn’t 
look for a job with a firm, so I 
printed up cards and started out 
super small. The most difficult 
part was teaching myself so I could 
answer client questions. I ultimately 
learned a lot about how furniture is 
made, the characteristics of fabrics, 
rug manufacture, decorative arts, 
and antiques. Understanding how 
things are made makes you a much 
better designer. One of my key 
traits is trying to never disappoint 
people. I struggle to impress clients 
and create something they will love.  
To give them more than they had 
expected. 

How do you find clients?
Clients have always found me. 
Although I have had lots of fantastic 
magazine mentions no client has 
ever called me because of them. 
Here in Amenia, NY, Tent is a great 
big billboard that is bringing in new 
clients. Everyday 25,000 cars pass 
by my store.

Do you work with local 
resources and trades?
They are harder to find up here 
than in New York, but I knew they 
had to be here. It’s easier to make 
beautiful things here than in New 
York, and many artisans have left 
the city. I’ve found cabinet makers, 
metal smiths, upholsterers, wallpa-
per hangers, marbleized lamp shade 
painters, weavers, and artists as well.  
 Actually, I travel the world to find 
amazing décor: India where you can 
get anything made, lacquer work in 
Paris, rugs in Sri Lanka, nightstands 

Continued on next page …

business

DARREN HENAULT, OWNER & DESIGNER
Amenia’s new Tent

Above: Designer 
Darren Henault of 
Tent. Photo: 
Jonathan Doster. 
Below, left: A Tent 
couch and pillows. 
Photo: Tom Moore. 

in Mexico, light fixtures in Utah. I 
enjoy finding crafts people all over 
the world.

What are the most interesting 
design challenges?
Every project is a challenge – a 
problem to solve. Just laying out 
furniture arrangements is a right 
and left-brain exercise. Recently I 
came up with a solution to disguise 
an architectural mess by wrapping 
the whole room in Madagascar 
cloth to make it warm and comfort-
able. 

Does having children and 
family make you a better 
designer?
My family makes me a better hu-
man being and therefore a better 
designer. I’m also more focused and 
efficient when I’m working because 
I want to spend time with my girls. 
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And they add to the possibilities of 
your life. I would never have gone 
to a Harry Styles concert if it wasn’t 
for our 13-year-old twin girls. I was 
overwhelmed with the kindness, 
optimism, and innocence of that 
evening at Madison Square Garden 
with thousands of young girls. 

What products do you design?
I have a large catalogue of furniture, 
upholstery, lighting, sconces, and 
rugs that I originally designed for 
clients. We display some pieces of 
the collection at Tent. I’ve spent 
years getting the seat, arm and back 
height just right on a sofa and mak-
ing cushions that have the right size, 
volume and content. Furniture is 
only available through me – I don’t 
do any licensing. 

What’s the tent outside Tent?
For a long time, I’ve done business 
with a Persian carpet dealer, and we 
have access to a virtually unlimited 
supply of antique rugs of every size, 
shape, color, origin, and style. Our 
first sale of around 150 rugs is only 
for five days but it’s a way for clients 
outside the city to buy at really at-
tractive prices and avoid the 500% 
mark-up you might find in New 
York stores.

Describe your clients? Have 
you ever fired one?
That’s easy. Most of my clients are 
curious, open, willing to trust me. 
They treat the design process like an 
interesting experience, not like a fill-
in-the-blank quiz. They appreciate 
that the three or so ideas I present 
to them are the best choices after I 
have filtered through thousands of 

business

possible options. 
 The interior design business is 
rife with the possibility of disagree-
ment which can easily happen when 
money and creativity combine. It’s 
important to set down the rules 
with clients to minimize arguments 
going forward. Clients come with 
budget, but it’s usually not based 
on great knowledge. You must work 
with clients to determine what 
they want to achieve. Many have 
not done this before. Once you’ve 
worked through the language and 
trust each other you can begin. Cli-
ents who have multiple houses are 
a dream to work with because you 
already trust each other. A million 
years ago I did stop working with 
one very wealthy client because, 
after six months, she had not been 
able to select a single item. 

Are you ever the client?
Expert advice has been critical in 
building my business. My attorney 
and my accountant, who both un-
derstand this industry, are always by 
my side. Before opening the store, I 
engaged a retail consultant because 
it was a totally new endeavor for 
me.

Have you adjusted to having a 
retail store?
Running a store is very different 
from having a design studio. The 
best part is you get to be there all 
the time and to hear people talk as 
they experience the space. Every 
comment has been very positive. 
Store visitors want to know about 
the things I’ve chosen and ask 
questions. There’s something for 
everyone from $20 to $20,000. 

We knew that our clientele was up 
here itching for things to buy. We’re 
happy to help shoppers with indi-
vidual pieces of furniture and select 
fabrics or design a whole house.   

What’s your favorite room to 
design?
I love bathrooms. They exercise the 
right and left brain – they have to 
be practical and usable and still be 
a comfortable room where you look 
your best naked. Lighting is key. 

Do you have a source of 
inspiration?
People inspire me everywhere, every 
day. I thanked Iris Apfel for giving 
everyone permission to be them-
selves. I’m inspired by Harry Styles, 
the straight guy with style and his 
own rules. Individuality, not confor-
mity is inspirational.

What’s your idea of fun?
I love being at home, riding, playing 
tennis, spending time with our girls, 
seeing friends. A wonderful thing 
about Millbrook is that people en-
tertain in their homes, rather than 
in restaurants. I love going to other 
people’s houses. 

How did you get on Vanity 
Fair’s best dressed list?
That was back in the days when I 
went to three black tie events a week 
and spent a fortune on clothes. Life 
has changed. •

To learn more about Tent and/or Darren, 
you can call (845) 789-1837, or visit at 
4950 NY-22, Amenia, NY, or online at 
www.tentnewyork.com. 

Above: Inside Tent 
in Amenia. Photo: 
Christine Bates. 
Below, left: A home 
decor display. 
Photo: Tom Moore. 
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1-800-553-2234 
www.GMTaylorOil.com • "LIke" us on Facebook: www.facebook.com/TaylorOilInc

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

TAYLOR oil
HEAT TAYLOR

P R O P A N E

Whether or not you’re ready for the changing temperatures, we are ready! Stay warm 
this fall and winter with Taylor Oil & Taylor Propane - providing you and your family with 

home heating oil, propane, & more.

Winter is just around 
the corner, are you 
ready?
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THERAPEAUTIC MASSAGE

Terre Lefferts

199 Main St., Salisbury, CT 06068
860-435-0723

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

Gifts & more for the holidays

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!

SANTORA BROTHERS LLC.

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

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

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
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baking

Maybe this is a weird recipe for No-
vember? Y’all were probably thinking 
more along the lines of pumpkin, pe-
can or apple pie to be a better choice 
for this month. But hear us out:
 It’s already November, yes, NO-
VEMBER! It’s that time of year 
when people are getting together, and 
gift giving ideas are starting to swirl 
around in our brains. And for those 
of you who didn’t make it to a fair or 
a fall festival, this is your chance to 
make some really yummy popcorn! 
Now, if you’re looking for a healthy 
dessert, you’ve come to the wrong 
place. This recipe calls for a whole 
stick of butter and an equal amount 
of corn syrup. But the end of the year 
is made for indulging. Calories don’t 
count after October. Maybe we’ll 
come up with a healthy recipe for 
January…maybe. 
 At the annual fair, Caroline spends 
hours finding the kettle corn tent 
(that’s in the same place every year) 
and grabs herself the biggest bag of 
warm, fresh, salty, and sweet kettle 
corn. With kettle corn, the kernels 
themselves are popped with sugar and 
oil and stirred constantly in a large 
cast iron kettle. Caramel corn uses 
already popped corn and you add 
the sugar mixture after, making the 
process much easier and equally as 
delicious. 

 Now we must warn you: do not 
make this recipe unless you have rock 
solid willpower or an extremely fast 
metabolism. This stuff is addictive. 
If you think you can resist the desire 
to eat it all or just don’t care, here are 
some tips: 
 If you don’t have a roasting pan and 
don’t want to buy one, you can get an 
(inexpensive) aluminum one at the 
store, which you can then recycle or 
wash and reuse. Also, I recommend 
you spray your baking spatula with 
cooking oil before stirring the pop-
corn so it doesn’t stick. When stirring, 
we just take the pan completely out of 
the oven and set it on the oven door 
or stove top so there’s no risk of reach-
ing in and bumping into anything 
that could burn us.

Ingredients
Cooking spray 
4 quarts (16 cups) popped popcorn 
1 cup brown sugar 
½ cup light corn syrup
½ cup butter
½ tsp salt 
½ tsp baking soda
1 tsp pure vanilla extract 

Directions
1. Prepare a large shallow roasting pan 
by spraying it with cooking oil and 
putting it in a preheated 250° oven. 
2. Make popcorn. ½ cup kernels is 
supposed to yield 4 quarts of popcorn, 
however it’s not guaranteed, so adjust 

accordingly (pop more popcorn).
3. Mix brown sugar, corn syrup, but-
ter, and salt in a heavy saucepan over 
medium heat. Stirring constantly, 
bring to a boil.
4. Once boiling, stop stirring and 
leave it to boil for 5 minutes. 
5. Remove from heat and add ½ 
teaspoon baking soda and vanilla and 
mix well. It should bubble from the 
soda and turn much paler in color. 
6. Pour contents over warmed pop-
corn and stir to coat evenly. Don’t 
worry too much, as it will get coated 
more and more evenly as you con-
tinue to stir later on. 
7. Bake for 45 minutes remember-
ing to stir every 10-15 minutes (the 
caramel will sink to the bottom of the 
dish).
8. Remove from oven and cool in 
the pan or spread out on parchment 
paper on any surface. (If you cool it 
in the pan, you’ll just have to break 
apart big chunks). Store in an airtight 
container, that is if you don’t eat it all 
before it even cools. •

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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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

Church Street

DELI & PIZZERIA
WW

Breakfast • Lunch • Dinner

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

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

Happy Thanksgiving!

MotorworksThe

518.789.7800
23 South Center Street, Millerton, NY

www.TheMotorworks.biz

Foreign, Domestic & Vintage Service
NY State Inspection Station

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

(518) 325-6700   herringtonfuels.com

9018 state route 22, hillsdale • servicing taconic hills Area

•  heating oil

•  Propane

•  heat/Ac systems 

•  Diesel

•  Kerosene

•  24/7 emergency

•  service/repair

Heather Davala, 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)
Tarsha Gordon, Licensed Salesperson • 518-577-3775 (c)

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

By Christine Bates
info@mainstreetmag.com

With all the excitement and frustration 
of bidding wars and houses sold days 
after listing what about the houses that 
haven’t sold – houses that have been on 
the market for months or even years? 
Most real estate experts say a house that’s 
not moving in this market is priced 
wrong, but presentation, location, 
condition, and market timing are other 
reasons that houses linger in even a hot 
market with low inventory.

First impressions – beyond 
decluttering
First step is finding the house – online 
and/or in person. If the address is 
unknown to GPS, the driveway 
hidden, or address and mailbox 
unmarked, people will just give up as 
they try to physically locate it and do 
a drive-by. Brokers’ “For Sale” signs 
can be very helpful in this regard. If a 
house is only listed for sale on the area 
MLS and the owner does not permit 
posting on sites like Zillow, Realtor.
com, etc. buyers will only find it by 
consulting with a real estate agent 
who has access to that MLS system. 
The house could also be posted only 
on the selling brokers’ website which 
will limit potential buyers. For Sale by 
Owner listings are even more elusive.
 Presentation may be the biggest 
reason that houses sell slowly or at 
a discounted price and is the one 
sellers have the most control over. 
An estimated 90% of all buyers first 
browse photographs on the internet 
on sites like Zillow, Realtor.com, and 
individual broker sites before call-
ing to arrange a visit or driving by to 
check out the neighborhood. Poorly 
lit rooms, badly composed shots of 
messy interiors, or lawns covered in 
snow cause potential buyers to click 
to the next house. An accompanying 
written description of a property that 
is poorly written, uninformative or 

in, and what are the school taxes? For 
example, a home located in Amenia 
could be in the Webutuck School 
District and pay a school tax of 11.9 
mils, or in the Dover School District 
with double the rate at 20.4 mils. 
The difference should be reflected in 
the price as buyers calculate monthly 
housing expense. 
 Is the home too close to a busy road 
or situated at the top of a long, steep 
driveway? Is there cell service and 
cable access? Is there a barking dog 
next door, neighbors with a offensive- 
and or provocative political signs, a 
racetrack, or freight trains rolling by 
at the back of the property? Are there 
offensive odors from pigs, chickens or 
cattle or composting? Is the acreage 
next to protected land under conser-
vation easement or could there be a 
housing development in the future?  
 Do zoning laws or historic district 
designation prevent expansion or 
alteration? Do buyers have concerns 
about air pollutants from energy 
plants or mineral processing? Is the 
house situated to maximize natural 
light or is it surrounded by trees or in 

Continued on next page …

Top 5 reasons why houses

hyped minimizes rather than excites 
interest. 
 The listing real estate agent may 
also be a problem including ignor-
ing phone calls from buyer’s agents 
because they want to keep the entire 
commission for themselves. Or maybe 
they have gone on vacation or it’s just 
too much trouble to show a house on 
a Sunday morning. Sometimes sellers’ 
agents just don’t arrive to unlock and 
show the house. This is especially true 
of agents who are outside our area and 
don’t know the house or the neighbor-
hood. The listing agent should have 
additional information to share like a 
survey or a disclosure report and will 
point out the positive features of the 
home and answer all questions.
 If the owner has not made the 
house “ready to show” there will be 
few second visits. Are pets removed, 
beds crisply made, and floors swept? 
Has the house been decluttered and 
depersonalized? Buyers respond best 
to a house that is unoccupied and 
staged with all personal items from 
shoes to photos and shabby furniture 
removed. Style should be compatible 
with the house but also reflect the 
tastes of the current market. Hepple-
white dining chairs, floral overstuffed 
couches, cabinets filled with col-
lectibles, and period lighting reduce 
perceived value for the younger, 
design sophisticated buyers from 
Brooklyn looking for a contemporary 
farmhouse or design-forward home. 
 One realtor commented that today’s 
buyers are very willing to overpay for 
“sexy” and “ready to go” and reject 
anything that needs “updating.” Com-
ments like “this is frumpy,” or “how 
old are the owners?” are indications 
that the house will linger on the mar-
ket. 

Location
Location, location, location is key to 
selling a house quickly. Is the home 
located in a high tax town or a low tax 
rate town like Salisbury, CT? What 
school district is the home located 

don’t  sell quickly

Above: Market 
timing makes all 
the difference. This 
farm on Skunks 
Misery Road sold 
for $825,000 in 
July of 2018 and 
then resold without 
renovations in De-
cember of 2020 for 
$1,480,000. Photo: 
Christine Bates.
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real estate

the shadow of a mountain? 
 Most important of all, does the 
house have views? Is there a distant 
sunset, early morning light, a south-
ern exposure for a pool and gardens, 
a long view to mountains? Houses 
with views and privacy sell quickly at 
a premium while dark houses located 
next to a road or downhill in a hollow 
will take a while to find a buyer.

Condition
“What Condition Is My Condition 
In” to paraphrase the Jerry Lee Lewis 
song. Deferred maintenance and 
worse is a huge impediment to any 
sale. Some houses never sell because 
owners refuse to address expensive 
repairs like septic failure, well flow, 
cracked foundations, buried oil tanks, 
or dangerous trees. Does the roof 
need to be replaced? What about the 
windows? These two items can add 
enormously to the cost of repairing a 
house and delay time to move in. 
 What about the exterior? Does the 
house siding need replacement, paint-
ing, or repair? Does the driveway need 
resurfacing? These are other big-ticket 
items that won’t go away and will 
delay a sale unless the price is reduced 
dramatically. 
 In today’s market, buyers want a 
house that is ready to move in and 
don’t want the uncertainty and delay 
of supply chain bottle necks, price in-
creases, and skilled labor. Uncertainty 
of cost to repair was an issue with a 
house in Twin Lakes that sat on the 
market and experienced withdrawn 

can establish some parameters, the 
market itself will decide whether the 
house sells quickly or sits waiting. 
If a home, especially in this market, 
doesn’t attract multiple showings or 
if no one comes back to look again, 
it probably means the house is priced 
too high for its perceived condition, 
style, or location. One experienced 
Connecticut realtor commented on a 
Litchfield house that had been on the 
market for over 500 days before sell-
ing in April, “This house lingered on 
the market at too high a price for too 
long and then the Covid market saved 
it. Now it looks like a steal.” 
 “It always comes down to pric-
ing,” according to John Harney of 
William Pitt Sotheby’s International 
Real Estate. “The buyer has to be 
comfortable with the deal even if they 
are paying a premium price. So, if 
the property has an excellent location 
and a good steward for an owner, the 
chances are excellent that the pricing 
will be strong with both parties happy. 
If the pricing seems even to the casual 
observer as too high, then it will sit 
on the market until either the price is 
adjusted, or the market catches up to 
it.” •

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

offers. The seller eventually acknowl-
edged the problems and paid for a 
new roof, dug a new well and put in 
a new septic system to close the deal 
several years after it was listed.
 There are condition issues that are 
easier for sellers to remedy. Win-
dows should be washed, and rooms 
repainted in neutral colors. All ap-
pliances should be working – clean 
that oven and refrigerator. Any signs 
of pest intrusion should be removed 
– dead bats in the attic, or mouse 
dropping in the basement. Attack 
those moldy smells. Outside mow 
the lawn, remove plants from around 
foundations, weed and trim – declut-
ter nature. 
 Good title is a legal condition 
that if not resolved can stop a sale in 
its tracks. Who are the owners? Are 
there easement issues? Where are the 
property lines? Title problems should 
be addressed before listing a property 
to assure an orderly, timely sale. 

Market timing
When a house is put on the market 
also affects the number of days it takes 
to sell and the closing price. Houses 
listed during an active market like 
the first half of 2021 sold quicker at 
higher prices than at any time in the 
last ten years. 
 Seasonally, houses sold in the last 
three years that were closed in Febru-
ary were on the market the longest 
and sold at the lowest average median 
price. Conversely houses closing in 
July were on the market the shortest 
time and fetched the highest price. 
Assuming it takes about two months 
from accepted offer to close, this 
data confirms the common view that 
spring is the best time to list a house 
for sale and that the last quarter of the 
year is probably the worst.

The price is right
Determining a listing price is an art 
but it’s not the agent who sets the 
price. Owners make the final decision 
on the offering price and decide what 
to repaint, repair, renovate, or remove.  
Brokers can offer suggestions to make 
a listing more saleable and recom-
mend a price, but it is the owner who 
makes the key decisions that affect the 
sale. While square foot comparables 

Above, top to bot-
tom: Floral curtains, 
and dark wood 
made this living 
room unattractive to 
most buyers and the 
house needed a new 
roof and windows. 
Originally listed at  
$1,585,000 in 2016, 
it finally sold in 
2020 for $900,000. 
This house at 30 
Prospect Street 
in Falls Village is 
listed for $795,000 
suffers from Google 
GPS confusion with 
another Prospect 
Street in North 
Canaan along with 
Zillow using the 
wrong zip code. It 
can be hard to find 
but worth the effort. 
Below, left: This 
Millbrook laundry 
room is not ready 
for show. Photos: 
Christine Bates. 
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Country Gardeners 
Florist

Country Gardeners 
Florist

We can BEARLY wait for the holidays!



20  MAIN STREET MAGAZINE

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 – 10/5/21

SHARON, CT

Private Country Estate. Stone & Shingle Main House. Pool. 
2-Story Pool House. Tennis. Panoramic Views. 66± Acres 
$6.900.000. Joseph Lorino. 860.868.7313.

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

COLEBROOK, CT

KENT, CT

CORNWALL, CT

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

#1 Boutique Firm in Connecticut 2020

Highest Sale in Sharon, CT YTD Ask $4.95m

Graham Klemm Listed & Sold

SOLD 2021 OVER ASKING PRICE!

Antique Dutch Colonial. 5 Bedrooms. 3 Fireplaces. Carriage House. 
Barn. Stonewalls. Views. Private Setting. Convenient Location. 
46.28± Acres. $1.095.000. Mike Conlogue. 860.435.6789.

Prevention, wellness and healing 
in partnership with caregivers

CAROLYN CANNON, DVM  |  JENNIFER JONES, DVM

Integrative medicine & surgery  |  Therapeutic Laser
Acupuncture  |  Chiropractic

518-789-3440  |  millertonvet.com  |  MVPonlineRX.com
Montgomery Row, Rhinebeck - (845) 876-0500

OBLONGBOOKS.COM

OBLONG BOOKS
SUNDAY, DECEMBER 5 @ 10 AM

A purchase of WONDERLAND from Oblong 
is required to join the signing line. 

Masks required.

BOOK
SIGNING

LET US HELP YOU PREPARE 
YOUR VEHICLE FOR THE 

CHANGING SEASONS!

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

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

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

Building and healing community through arts
By Betsy Maury
info@mainstreetmag.com

Arts and creative processes are power-
ful drivers for human connection. The 
lockdown on public gatherings that 
celebrate art and artists over the last 
17 months has had a profound effect 
on the people who make art and the 
people who are sustained by it. Artists 
and arts organizations experienced 
devastating losses while those who 
value art in their lives felt psychic 
and spiritual ones. Perhaps one of the 
few joys of the pandemic was seeing 
the way creative people found ways 
to build community around the arts: 
harmonizing acappella performances 
across the globe using new technolo-
gies, painting sections of a mural one 
at a time, or reading Shakespeare plays 
together for virtual audiences. If we 
learned one thing from the year with-
out public engagement in the arts, 
it’s that we need public engagement 
in the arts – to heal, to challenge, to 
entertain, and to get to know one 
another.

Finding local solutions
Beginning in late 2020, after a year of 
social and political upheaval punctu-
ated with wholesale human suffer-
ing, Berkshire Taconic Community 
Foundation opened a grant program 
designed to bring people together in 
any way they could imagine to explore 
how they might stitch together the so-
cial fabric in their communities. The 
Bridging Divides, Healing Communi-

works.
 The David M. Hunt Library in 
Falls Village launched Small Town, Big 
Talk, a documentary photography in-
stallation by Rebecca Bloomfield that 
shared stories and portraits of dozens 
of residents with diverse experience 
and identities on the library’s popular 
Art Wall gallery and online.

Engaging young people
Encouraged by the reception of this 
grant program and the engagement of 
community residents, in July Berk-
shire Taconic announced that it would 
host a film challenge to invite young 
filmmakers across the region to make 
a six-minute film on a divisive issue 
of importance to them. Video has 
dominated communication for this 
generation; it’s how they connect with 
each other. The Youth Film Challenge 
brings together the expertise of two 
regional film non-profit organizations 
that have cultivated filmmaking in 
our area. 
 Berkshire Film and Media Col-
laborative, led by producer Diane 
Pearlman, creates educational, work-
force and production opportunities 
in the film and media industry as an 
economic initiative for the western 
Massachusetts region. Connecticut-
based Civic Life Project was founded 
by two award-winning documentary 
filmmakers – Dominique Lasseur and 
Catherine Tatge – and works with 

program partners have offered work-
shops on ways to shoot and edit films 
on a phone, the basics of recording 
and editing sound, and the “how-to” 
of interviewing. 
 According to filmmaker Ben Willis, 
who has hosted workshops as part of 
this series, “Youth are just a lot better 
at remaining objective than adults 
[and] love to discuss ethics, the rights 
and wrongs; they have an open mind 
and no set opinions yet.” Joe Aid-
onidis, documentary filmmaker and 
principal at Great Sky Media in North 
Adams, MA, has also held workshops 
on film editing for this program. 
Aidonidis says, “All of this work is 
focused on allowing young people to 
have agency over their own story or 
the stories they think are important.”
 Presenting a version of a story, 
challenging an established narrative or 
highlighting an untold truth is at the 
heart of all documentary filmmaking.  
Presenting youth-made films to com-
munity audiences that highlight social 
or political divides – and potential 
solutions – will be a way to let art lead 
the way to community building. The 
hope is that seeing things in a new 
way, through the eyes of unknown 
neighbors, will cultivate empathy and 
bridge divides across the region.

The Youth Film Challenge closes on Novem-
ber 14 and screenings of the winning films 
will be held at select locations in December. 
For more information, please visit www.
youthfilmchallenge.com.

ties grant program specifically invited 
“activities that bring a community 
together around arts and culture, 
given the restorative and community-
building dimensions of the arts and 
creative process.”
 The foundation received 70 in-
novative applications across the region 
from established arts organizations 
as well as small groups of motivated 
citizens testing ideas for projects that 
attempted to engage residents and 
connect one another. Not surprisingly, 
many of these projects found a natural 
home in the arts – in photography, 
visual art, and theatre.
 The Mahaiwe Performing Arts 
Center hosted a two-night program, 
in collaboration with Clinton Church 
Restoration, using LeLand Gantt’s 
one-man show Rhapsody in Black 
to explore how performing arts can 
advance ongoing discussions of racial 
justice.
 Norman Rockwell Museum held 
a public discussion program based 
upon Rockwell’s Four Freedoms that 
brought together members of the 
general public from different back-
grounds, experiences and beliefs to 
discuss aspects of freedom today.
 Art Omi presented The Community 
Voices Virtual Tour, a series of short 
videos featuring youth and adults of 
different races, ages, and abilities as 
they gained insight into the creative 
process and experienced onsite art-

educators to inspire high 
school and college stu-
dents to learn about civics 
and to actively participate 
in the democratic process 
through documentary 
filmmaking.  
 Among the skills these 
professionals try to teach 
young people is both 
the science and the art 
of visual storytelling. 
Throughout the fall, the 

Above: A portrait by Rebecca Bloomfield. 

Above: Courtesy of the Norman Rockwell Museum
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Recent Work by Anthony Rubino
Paintings and Sculpture Inspired by

Music and a Sense of Wonder

Nov. – Jan. 2022 at “The Dig” in Millerton, NY
AnthonyRubinoStudio.com
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n abandoned bluestone quarry in Sau-
gerties, NY,  became home to Opus 
40 – an extraordinary sculpture park 
and museum that boasts 6.5 acres of 
earthwork sculpture and more than 50 
acres of meadows and forest. Consid-
ered by many to be “the Stonehenge 
of North America,” the impressive site 
welcomes more than 20,000 visitors 
each year. 
 It all began with one artist. Rather 
than overlooking the idle quarry, 
Harvey Fite saw possibility. The 
bluestone quarry, which once supplied 
New York City with building mate-
rial, could be used as a source of raw 
material for the sculptures Fite had yet 
to create. 

A visionary is born
On Christmas Day in 1903, Fite was 
born in Pittsburgh’s Steel City. When 
he was just a child, his family relo-
cated from Pennsylvania to Texas. 
His father worked with his hands. By 
trade, he was both a carpenter and a 
farmer.
 Fite’s initial career plan focused on 
academics. He spent three years in 
Houston studying law, before switch-
ing gears. In 1926, Fite enrolled in St. 
Stephen’s College, which was founded 
in 1860 and later became known as 
Bard College. Eventually, creativ-
ity and self-expression dominated 
and Fite left Bard College to join a 
repertory theater company. He went 
on to perform with a local theater in 
Woodstock, NY. 

 While he was engaged with the 
acting group, Fite discovered his pas-
sion for sculpting. By 1930, he spent 
much of his time carving. His skills 
soon gained recognition and Fite was 
asked to head the fine arts department 
at Bard College. In 1933, he joined 
the faculty. 
 The artist, sculptor, and painter 
continued to teach while he also 
continued to learn. His education 
included study abroad in Italy in 1935 
and 1936 under sculptor Corrado 
Vigni. 

Opus 40
In 1938, Fite purchased 12 acres 
of former bluestone quarries in the 
hamlet of High Woods in Saugerties. 
“Originally he thought of the aban-
doned site as a source of material for 
his sculpture, but gradually he began 
to create art out of the abandoned 
quarry and a vision for Opus 40 was 
born,” says Caroline Crumpacker, 
executive director of the Opus 40 
Sculpture Park. 
 The same year, Fite built a house 
and studio on the eastern edge of the 
quarry. His inspiration for the sculp-
ture park emerged from a trip Fite 
took in 1939. A Carnegie Institute 
fellowship led Fite to Copán, Hon-
duras, where he did restoration work. 
It was there that Fite studied Mayan 
stonework techniques. The follow-
ing spring, he began organizing the 
bluestone that was scattered about the 
Saugerties property. 
 Although he began with an idea to 
create circular pedestals to showcase 
his bluestone sculptures, once the 
artist began displaying his works, he 
reconsidered his plan. Fite’s sculptural 
works were dwarfed by the monu-
mentality of the stonework that he 

created and the sight of Overlook 
Mountain, which was just beyond it. 
Fite decided to move his sculptures 
to other locations on the property. 
A nine-ton bluestone boulder was 
placed at the center, using techniques 
developed in ancient Egypt. 
 Fite assumed that it would take 
him 40 years to create what he 
envisioned for the site, so he gave it 
the name, Opus 40. It now consists 
of a six-acre sculpture made entirely 
of bluestone. It boasts pools, terraces, 
tunnels, bridges, and a large amphi-
theater as well as two fountains and 
four large bluestone sculptures. 
 Fite used “dry key construction” to 
form the many walls, platforms, grot-
tos, and tunnels at Opus 40. The an-
cient technique he employed relied on 
the larger stones to serve as a means 
of support for the smaller stones. The 
word “dry” refers to the fact that that 
structures lack cement and mortar as a 
binding agent. 
 This dry key method has success-
fully preserved Opus 40 for more than 
40 years. With careful maintenance 
and conservation, Opus 40 could po-
tentially last hundreds of years more. 
 Fite lived in the house that he built 
on site until his passing in 1976. He 
spent 37 years on the property. The 
artist lived there with his wife Barbara 
Fairbanks, who he married in 1944. 
The young couple initially lived there 
with Barbara’s young boys, Jonathan 
and James (Tad) Richards. 

Continued on next page …

Rocksolid
By Regina Molaro

info@mainstreetmag.com

A
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rock solid

The arts
In 1978, Barbara Fite formed the 
non-profit organization, Opus 40, 
Inc. Her founding vision was to 
showcase and preserve Fite’s work, 
create opportunities for engagement 
with sculpture and the arts, and allow 
the artist’s work to frame live perfor-
mances.
 Barbara certainly forwarded her 
mission. Over the years, Opus 40 
has welcomed an array of performers 
to this unique outdoor performance 
venue. In fact, Rolling Stone once de-
scribed Opus 40 as “the best outdoor 
performance venue in the North-
east.” Countless audiences have been 
captivated by many evenings of live 
music as well as theatrical perfor-
mances. 
 Opus 40’s lineup of performers 
have engaged with audiences in, on, 
around, and throughout the pristine 
grounds. They’ve creatively adapted 
their performances to incorporate the 
beauty of the terrain, nature views, 
and acoustics that are unique to the 
site. While enjoying the performances, 
guests are also treated to striking 
scenery of the Catskill Mountains just 
beyond.
 The list of entertainers who have 
performed at Opus 40 includes Richie 
Havens, Pete Seeger, Happy Traum, 
Sonny Rollins, The Felice Broth-
ers, and Jimmy Cliff, to name a few. 
In recent years, programming has 
tripled and Opus 40 now hosts every-
thing from music and theater to world 
music, puppetry, dance, and outdoor 

movies. 
 Many different theater stagings 
have occurred on the grounds. They 
range from Macbeth to more modern 
rock musicals such as Hair. In total, 
the many talents who have performed 
at Opus 40 have garnered Grammy 
Awards, National Endowment for the 
Arts Awards, an Academy Award, a 
National Medal of Arts, and a MacAr-
thur Genius Award.
 Opus 40 also hosts a variety of 
other events, festivals, and activi-
ties. These include everything from 
educational field trips to nature 
walks led by Audubon educators, art 
workshops, guided tours, and guided 
mushroom, foraging, and bird watch-
ing walks. Yoga and qigong classes are 
also offered on the sprawling grounds.  
 The Opus 40 grounds have also 
played host to the Opera Ebony 
competition – an opera company that 
is guided by a mission to mentor and 
afford opportunity for under-repre-
sented talent on, off, and behind the 
stage.
 Highlights of 2021 included the 
Friday Night Sunset Series concerts 
with local partner Radio Woodstock; 
a live performance with world-
renowned Tibetan artist Yungchen 
Lhamo; music with New York’s famed 
Boogaloo band, Spanglish Fly; and 
The Human Dream Project with 
Snake in The Boot Collective. Local 
partnerships include Upstate Films, 
Woodstock School of Art, and Unison 
Arts & Learning Center. 
 As the temperatures drop, a series 

of activities will be unveiled. In 
November and December, Opus 40 
welcomes the public for star gazing 
and light shows through its partner-
ship with New York PhotoBus. Sports 
enthusiasts can also visit Opus 40 for 
snowshoeing while holiday revelers 
can shop at the holiday pop-up sale. 
 All year long, Opus 40’s dramatic 
landscape serves as the artistic back-
drop for destination weddings, as well 
as photo shoots for top publications 
such as Vogue and Nylon. Famed pho-
tographer Nigel Barker recently used 
Opus 40 for a backdrop for a fashion 
shoot. Barker cites Opus 40 as one 
of his favorite shoot locations. The 
Opus 40 site is also home to a gallery 
and the Quarryman’s Museum, which 
presents a collection of tools.  

Current conservation efforts
Opus 40 is currently undergoing 
a profound conservation process. 
In September 2021, the non-profit 
received a prestigious $300,000 grant 
from the National Parks Service, in 
tandem with the Institute of Museum 
and Library Services. Its mission is 
to advance, support, and empower 
America’s museums, libraries, and re-
lated organizations through grantmak-
ing, research, and policy development. 
 Through the Save America’s 
Treasures program, the grant will help 
preserve this nationally significant 
historic property. The grant requires 
a one-to-one match, so in addition 
to the $300,000 Opus 40 received, 
it was able to raise $200,000 more. 
The funding is being used to support 
a multi-year program of sculpture 
conservation, which will involve men-
torships and educational programs as 

well as preservation.
 The sculpture repair and conser-
vation will be guided by a qualified 
structural engineer and a team of 
expert stonemasons. Tad Richards and 
other descendants of Harvey Fite will 
offer guidance on the project.
 Opus 40 staff will expand the im-
pact of this significant grant through 
the creation of a manual on caring for 
the bluestone sculpture. It will enable 
future staff to caretake the sculpture 
with expert guidance. It will also 
provide opportunities for mentoring 
in the drystone techniques. The grant 
will also provide visitors with regular 
presentations with the stonemason 
team. Finally, it will support a blog 
that details the process on the Opus 
40 website. 
 Opus 40 welcomes guests five days 
a week from April through November. 
It is open year-round for other events, 
educational trips, guided tours, wed-
dings, and more. A serene meadow 
surrounds the site. Visitors are wel-
come to wander through the grounds 
as well as the surrounding meadows. 
While marveling at the remarkable 
sculpture, and pondering the level of 
precision and skill that went into it, 
they can enjoy the tranquility of the 
forest area and a view of Overlook 
Mountain just beyond. •

For more information and to check hours of 
operation, visit www.opus40.org. Opus 40 
Sculpture Park & Museum is located at 356 
George Sickle Rd. in Saugerties, NY. Call 
(845) 246-3400 or visit them online for 
further information.

Above and previous page: Opus 40 is a 
sight to see in all seasons. Above, top: An 
aerial view of Opus 40, Images courtesy 
of Opus 40 Sculpture Park & Museum. 
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COMPETING CURRENTS: 
20TH-CENTURY JAPANESE PRINTMAKING
NOVEMBER 6, 2021–JANUARY 30, 2022

Kawase Hasui (Japanese, 1883–1957), The Kaminohashi Bridge in Fukagawa, Tokyo, 1920. Color woodblock print. 
Clark Art Institute, Gift of the Rodbell Family Collection, 2014.16.21

WILLIAMSTOWN, MASSACHUSETTS    CLARKART.EDU
Generous support for this exhibition is provided by Elizabeth Lee.

110 Rt. 44 Millerton, NY
Next to CVS

(518) 789-4649 
www.elizabethsjewelry.com

Everything from engagement rings to re-styling
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Modern conveniences with historic charm. Upon his return to Copake from the 
Civil War in 1866, Dr. John Reynolds, built this home. It is one of three remaining 

octagon houses in Columbia County. Saving it from demolition, and after a 
meticulous, careful and respectful renovation, the octagon house is for sale! All 
new mechanicals, “smart” kitchen appliances and high efficiency W/D. Wired  for 
high speed internet. Central air. Eligible for listing on the National Register Of 

Historic Places. A list of improvements is available. Offered at $625,000. 

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

*

• 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

 

 

 
CENTER FOR PHYSICAL THERAPY & MOVEMENT EDUCATION 

~ Adding Life To Your Years ~ 
 

Physical Therapy •• Orthopedics •• Women’s Health 
Pilates Rehab & Fitness •• Tai Chi Balance 

 

Bente Dahl-Busby, PT, DPT, NCPT 
Sabina Busby, PT, DPT, WCS, NCPT 

 

101 Gay Street (Rte 41), Sharon, CT  860.397.5363 
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Over Mountain 
Builders, llc.
30 years and still passionate! Quality 
craftmanship delivered on time & 
within budget.

John Crawford
P: 518-789-6173 | C: 860-671-0054 
john@overmountainbuilders.com
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“If my cuisine were to be defined 
by just one taste, it would be that of 
subtle, aromatic, extra-virgin olive 
oil,” said the late Alain Ducasse – a 
French-born Monégasque chef. 
 A key ingredient in many dishes, 
olive oil was commonly used in many 
early cuisines – from Mediterranean 
to Ancient Greek to Roman. Many 
chefs enjoy using this delectable ingre-
dient, which boasts a flavor that will 
complement nearly any dish. Since 
its rich in antioxidants, olive oil also 
touts health benefits. 

The concept
Olive oils, vinegars, and other cu-
linary delights are the focus of The 
Blue Olive – a family-owned olive oil 
and vinegar tasting room and gourmet 
shop with locations in Pawling and 
Cold Spring, NY. In July, 2014, The 
Blue Olive opened its doors to invite 
all to come in and sample its entic-
ing olive oils, specialty oils, vinegars, 
gourmet salts, and beyond. 
 John and Beth Canevari are the 
visionaries behind the concept, which 
offers an educational experience along 
with the tastings. Products hail from 
destinations around the globe. 
 “Americans are still unaware of 
olive oil and vinegars. We work with 
customers and meet them where 
they’re at. Just like with fine wine, 
there can be a loftiness with people 

that work in this space and that can 
be off-putting,” says John Canevari. 
Instead, Canevari brings them on a 
culinary adventure and lets their tastes 
guide the experience. 
 In 2018, Canevari completed his 
sommelier certification for extra virgin 
olive oil through the International 
Culinary Center in New York City. 
An intense course, it focused solely 
on extra virgin olive oils – quality 
standards, production, chemistry, 
defects, varietals, and being able to 
score against the International Olive 
Council (IOC) quality standards. 
 Canevari isn’t a newcomer to the 
industry. He comes from a family of 
food enthusiasts. Some were trained 
at The Culinary Institute of America 
while others worked in the pastry 
business. Family gatherings have 
always been, and continue to be, food 
centric. They’re always about tasting, 
teaching, and trying new dishes. 
 Growing up this way sparked 
Canevari’s passion for fine wine and 
food. In 1995, he started conduct-
ing research in preparation for the 
development of a vineyard. In 1997, 
he began planting and before long, 
the Rhinebeck-based vineyard was 
supplying Millbrook Vineyards with 
grapes. When that business shuttered 
in 2014, Canevari yearned for another 
entrepreneurial adventure. 
 That’s when he and his wife Beth 
decided to embark on a new venture. 
They envisioned a local business that 
fit into the food and wine category. 
“Having family in Tuscany and 
knowledge about extra virgin olive 
oils, I went for the tasting room idea,” 
says Canevari. 
 His wife, Beth is a licensed nurse, 
so she brings a well-studied under-
standing of the health perspective and 
benefits of extra virgin olive oils and 
vinegars. 

oil + vinegar

Continued on next page …

 Educating customers is The Blue 
Olive’s primary focus. Canevari 
explains that the educational experi-
ence is rooted in exceptional customer 
experience. When guests visit, they’re 
introduced to the collection through 
a “full” experience. Just like a fine 
recipe, many details blend harmoni-
ously to bring this culinary tasting 
experience alive. 
 “Everything counts – from attain-
ing superior products to customer-
centricity to product education, our 
variety of selection, the cleanliness 
of the locations, and more,” says 
Canevari. The mingling of all these 
elements ensures that The Blue Olive’s 
clientele has a rewarding experience. 

The collection
Beyond olive oil, The Blue Olive’s 
product mix includes an array of other 
culinary treasures. It includes specialty 
oils – from truffle oils to sesame oils 
and other seed/nut oils. The Blue 
Olive also offers balsamic, whole fruit 
and wine vinegars and a variety of ol-
ives. There’s also a selection of infused 
sea salts, sauces and pastas, tapenades, 
and jams. Gift-like items, which are 

In good times

Above: Foodies 
are welcome at 
this tasting room 
and gourmet 
shop. Below, left: 
The Blue Olive 
sampling experi-
ence is rooted in 
education. Im-
ages courtesy of 
The Blue Olive.

The Blue Olive is a family-owned olive 
oil and vinegar tasting room that offers 
an educational experience
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ideal for hosting, 
include olive oil 
soaps and scrubs, 
cook books, gift 
sets, chocolates, 
and wedding 
favors. 
 The Blue 
Olive’s extra 
virgin olive oils 
are among its 
best-selling items. 
“More people are 
learning about the 
amazing health 
benefits of quality 
olive oil, so this 
category is a big 
seller,” says Cane-
vari. 
 Along with 
the olive oils, 
The Blue Olive 
entices with one 

The Blue Olive imports from Chile, 
Argentina, Peru, and Australia, 
 The balsamic vinegars come from 
Modena, Italy, while the wine vinegars 
hail from America, Italy, and France. 
The sesame oils are sourced from 
Japan and most of the infused olive 
oils come from Spain. 
 The sourcing is an art form in 
itself. “The key to offering exceptional 
olive oil is to get what’s freshest. Extra 
virgin olive oils degrade over time, so 
it’s best to get them soon after they’re 
released from production,” says Cane-
vari. 
 He explains that there are four 
“enemies” of olive oil. Light exposes 
the oil to photo-oxidation. Air also 
oxidizes the oil. Heat can negate the 
aromatic quality of the oil and help 
increase oxidation. The last enemy is 
time. Unlike wine, olive oil continues 
to lose its’ quality as soon as the olives 
are harvested.
 However, it’s possible to get oils 
that remain perfect beyond that 
six-month window. This year, The 
Blue Olive’s product offering includes 
many oils that fit into that category. 
“This is not typically the case, so it’s 
all about how well the oils are made. 
That’s a good indicator of how they 
will stand up over time,” adds Cane-
vari.

Lab testing
To ensure that The Blue Olive’s 
products are among the best in class, 
The Blue Olive performs lab testing. 
Canevari mentions that this practice is 
not common in the industry. 

oil + vinegar

 He certainly did his research 
and understands the nuances of the 
industry. “There are many misno-
mers with extra virgin olive oils and 
vinegars. Label terms such as ‘pure’ 
or ‘lite’ are simply neutral oils that 
have been mechanically or chemically 
refined. It’s a way of using inferior oils 
by extracting bad notes and making 
them as neutral as possible,” explains 
Canevari. There’s nothing “lite” about 
them since they have the exact same 
calorie count. They are simply inferior 
oils that lack flavor. 
 Knowing the chemistry values of 
the products enables The Blue Olive 
to guarantee the quality and teach 
customers the alignment between 
these values and what they are tasting.
 “Since our launch, we’ve been 
striving for an exceptional customer 
experience as our overarching goal, 
and continuing to hold on to that 
goal. We feel our work has been 
paying off,” says Canevari. A third 
location is scheduled for Poughkeepsie 
in 2022.
 The Blue Olive was recently listed 
in Hudson Valley’s “Best of” edition 
on area attractions. Other accolades 
include KeyBank’s recognition of The 
Blue Olive as one of its premier custo-
mers. It was commended for its busin-
ess strategy and the way if moved 
forward throughout the pandemic. •

The Blue Olive’s product assortment is 
available online at www.theblueoliveshop.
com or in its two store locations. 26 Charles 
Colman Blvd. in Pawling, NY. Call (845) 
289-0097. 125 Main St. in Cold Spring, 
NY. Call (845) 666-7220.

of its many infused oils, called Tuscan 
Herb. Another customer favorite, it’s 
the perfect all-around oil for dipping, 
cooking, salads, and marinating.
 Within the last 15 to 20 years, 
balsamic vinegars have become very 
popular. The Blue Olive’s traditional 
balsamic is its top performing vinegar. 
Like the Tuscan Herb, it’s described as 
a “perfect all around vinegar” and has 
many uses. 
 When it comes to infused vinegars, 
the Italian Fig dark balsamic vinegar 
and Sicilian Lemon white balsamic are 
the top performers. “Those tastes are 
extremely versatile and do well in a 
number of different culinary applica-
tions,” mentions Canevari. 

The art of sourcing
The art of sourcing also has a lot to do 
with The Blue Olive’s success. Most 
of its extra virgin olive oils are traced 
back to the Mediterranean basin, but 
The Blue Olive also boasts a range of 
oils from Spain, Italy, Greece, Turkey, 
and Portugal. Occasionally, Canevari 
brings in olive oils from California. 
 “We switch up the sourcing every 
six months, so we also secure extra 
virgin olive oils from the Southern 
Hemisphere. This strategy allows us 
to continually carry oils that are very 
fresh,” says Canevari. When sourc-
ing from the Southern Hemisphere, 

Above: A guest 
samples one of 
The Blue Olive’s 
delectable items. 
Below, right: 
A selection of 
products from 
The Blue Olive. 
Images cour-
tesy of The Blue 
Olive.
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860-927-4646  •  860-364-4646  •  860-672-2626  •  www.bainrealestate.com

SOUTH KENT’S
SPOONER HILL ESTATEREAL ESTATE

Bain

Pond Meadows Farm is an elegant, artistic melding of an antique farmhouse and an architecturally designed barn. Nestled on 28 park like 
acres with spectacular mountain views, this thoughtful rendition of material innovation and artisanal know-how creates an amazing home, 
welcoming and warm, with the bite of excitement. A glass elevator eases your way to the main and second floors. A 31foot high great room 
houses an elegant kitchen with high-end Italian Scavolini cabinets, glazed stainless steel counters and an open dining room with huge sliding 
doors that fold in on themselves for easy access to a covered, wrap-around deck. The great room has beautiful varying-width wood floorboards, 
a glass floor next to the kitchen looking into the entrance hall below, and a one-of-a-kind tabletop gas fireplace. If you look up in the great 
room, you can see a metal catwalk that spans the space, leading from the second floor to the private den on the top floor with a solid wall of 
glass facing the entire property and the mountains beyond. The three bedrooms are all ensuite, elegantly appointed. The main bedroom has 
two huge closets, a glass sauna, and a lovely modern gas fireplace. All three bedrooms face the rear of the house and those breathtaking views. 

All the mechanicals are state of the art and the landscaping professional. $3,000,000

selling country homes in the 
northwest corner for 50 years
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illustration

By Lisa LaMonica
info@mainstreetmag.com

Since the 1980s, the Hudson Valley 
has become known for its creative 
economy, which has not only boosted 
tourism to the area, but attracted 
many creative people to settle here. 
Many of those creatives stayed and 
created art ever since, and by so do-
ing, have enriched our creative com-
munity as a result. 

An illustrator’s life
Hudson-based artist Cheryl Lickona 
has had a fascinating career in fashion 
illustration. “I graduated from col-
lege with a portfolio of still lives and 
nudes, and absolutely nothing practi-
cal in the way of finding a commercial 
art job. I worked in a leather shop, 
then ran a small boutique on Lark 
Street in Albany, NY, making clothing 
and leather goods with my best friend 
and college roommate, followed by 
a job as an assistant manager of a 
boutique in Colonie Center. After two 
years of managing and selling other 
people’s style, my parents decided, 
bless them, that I was wasting my 
talent and offered to pay to send me 
to NYC – my idea of mecca – where I 
applied to FIT.” 
 Cheryl continued, “At age 25, I 
ended up in the Fashion Illustration 
department (I decided I would rather 
draw the fashion than create it), lived 
in an apartment on E. 25th Street, 
and worked part time at Blooming-
dale’s in their boutique shop, Paradox, 
where they featured all the new young 
designers, testing their appeal. It was 
perfect. I did shop displays. While I 
was still a student at FIT, the creative 
director of the Elizabeth Arden Salon, 
Jacky Neben, put out a call to the staff 
at FIT that she would be interested 
in displaying some student art in her 
newly renovated hair salon. I sub-
mitted and was chosen with several 
others. Jacky was to be an outstanding 
influence in my career. She used to 
claim that she ‘discovered’ me, which 
sounds a bit grand, but very kind of 
her. Within several weeks she of-

Creativity in the 
Hudson Valley

fered me the chance to have my first 
illustration for Elizabeth Arden in 
the New York Times, while I was still 
a student! My name was mentioned 
in the column of the famous Eugenia 
Sheppard when the artwork in the 
salon opened. I will never forget walk-
ing home that day, inches above the 
ground, I was so thrilled.” 

Learning on the job
“My first real heavy hitter was a call 
from Henry Bendel. Could I come 
to meet Geraldine Stuz in her office? 
They were having a designer’s party 
that night so the doors would be 
open! I learned a lot at that job, about 
page placement and negative space. 
I worked for them for a few seasons 
around Christmas. By now I was get-
ting work by word-of-mouth. I did a 
special edition magazine for Glamour 
at Condé Nast. I met and became 
life-long friends with a fashion stylist 
named Emily Cho, and ended up 
illustrating three of her books on fash-
ion, the last one being Instant Style, 
published in 1996. I had my first full 
page New York Times illustration in 
the late 70s. Being in the business in 
the 70s to early 90s was wonderful. 
Fashion was exciting and fun! It was 
Studio 54 days.” 
 And then fashion illustration began 
to disappear. According to Cheryl, 
almost every other page in the New 
York Times became an advertisement 
for Bloomingdale’s, Saks, Henri Ben-
del, Lord, and Taylor, B. Altman. The 
economy was suffering, and suddenly 
there were more photographs instead 
of illustrations. “I never stopped 
drawing. There were the illustrations 
for Fortunoff ’s Christmas Store. Spot 
illustrations and layouts, and a Christ-
mas Card for MoMA. I kept working 
for fashion manufacturers, and doing 
in house presentation and layout jobs; 
The Metropolitan Museum, Madame 
Alexander, Joseph Banks, MoMA, etc. 
Catalogues were big business then, 
and everybody needed layouts. Life 

throws out road blocks, and after five-
plus years of taking care of my elderly 
parents it was hard to manage those 
sometimes cruel deadlines. In 2006, 
after their passing, my husband Chad 
and I decided to leave Manhattan 
after 30 years and make a new life as 
fine artist in upstate Hudson.” 
 These days Cheryl has creates stun-
ning digital collages and has shown 
her work in many Hudson galleries. •

Contact and follow Cheryl on Instagram 
@cheryllickona.etsy

Above: Illustrations 
by Cheryl Lickona 
from the 1980s. Il-
lustrations courtesy 
of Cheryl Lickona.
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I knew interesting things were 
afoot at the iconic building that is 
2 Main Street in Millerton, NY, 
when I came in to speak with Svend 
Lindbaek about his plans there, 
and the first thing he did was put 
Dexter Gordon’s album Montmartre 
1964 on the turntable. “Do you like 
jazz?” he asked, expecting no other 
answer than yes – which I do, very 
much. “It has meaning for me,” 
he said, referring to the year it was 
recorded and, of course, the place, 
Copenhagen, Denmark. The music 
was inspired and inspiring, setting 
a tone of wonder and possibility. I 
knew immediately that this was go-
ing to be a story about much more 
than beer and the transformation of 
2 Main Street.

Meet Svend
Svend is a Danish-born photogra-
pher who moved to New York City 
to pursue his passion for photog-
raphy. His career got off to a good 
start in Denmark, but he was eager 
to take it to another level. He knew 
that professionals in New York 
valued Danish assistants. “Why?” I 
asked, curious. “We’re meticulous, 
well-educated within the trade, 
and have great attention to detail,” 
Svend replied without hesitation. 

life as art

draiser years ago, did it with some 
friends, really enjoyed it, and went 
on from there, getting supplies and 
making bigger and bigger batches in 
the dark room.”
 Svend’s first inspiration was to 
replicate a favorite beer, the English 
Bass Pale Ale. “My meticulous 
nature helped,” he said with a smile. 
He called his beer Fish Tail Ale, 
and liked it enough to want to see 
how it fared against other beers.  
When his entry – “ESB du Svend” 
– received an honorary mention 
for non-commercial producers in a 
homebrewer competition hosted by 
Home Brew Alley that drew nearly 
a thousand entries, it gave him the 
reassurance he needed to keep at it 
and go bigger. 
 The space at 2 Main Street is big, 
and seems the perfect facility to 
reflect all that Svend aspires to with 
Millerton Social. He discovered 
Millerton years ago and “fell in love 
with the building,” he said, which 
was formerly the home of Gilmor 
Glass and sits at the intersection of 
Routes 22 and 44 just as you come 
into downtown Millerton. 
 His vision for it was as a brewery 
exclusively. As with the dreams of 
so many others, however, COVID 
threw a wrench into the plans. 

 “I had an early passion for the 
still life,” Svend told me. “It suited 
me well. I became known for my 
work around make-up,” he contin-
ued. (This is an understatement. 
Do a Google search for his images 
and you’ll never think of lipstick the 
same way again). 
 For 15 years Svend’s studio was 
located on Broadway in NoHo. 
“Through the Arnell Group, I was 
introduced to Dylan Egon, a stylist 
and amazing artist. We created a lot 
of work together in a span of over 
ten years,” Svend explains. Looking 
at Svend’s (and Dylan’s) works on-
line, it becomes immediately clear 
that they see and express things 
with profound passion.

From dark room to tap room
And so it is with Svend’s current 
project, Millerton Social, part of 
which is another of Svend’s deep in-
terests, making beer. He’s been do-
ing this through his brand Svendale 
Brewing Co. for several years, start-
ing in Carroll Gardens in Brooklyn 
and transitioning to Millerton. 
 “I learned about making beer 
working in the dark room,” he 
confessed. “That’s where things 
really happen in photography, and 
so it was with beer. When process-
ing started happening digitally, I 
transformed the dark room into a 
brewery of sorts. That was about 
seven years ago,” he said. “I had bid 
on a homebrewing class at a fun-

Continued on page 35 …

Getting (more) social 
on Main Street

By Dominique DeVito
info@mainstreetmag.com

Top two images: 
Shoot in collabo-
ration with Kate 
Davidson Hudson 
for Editorialist 
magazine. Bottom, 
right: Shoot for 
Elle magazine in 
collaboration with 
Maria Duenas Ja-
cobs. Bottom, left: 
Shot for Glamour 
magazine. 
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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

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

(860) 824-5760 
fallsvillagefeedandgift.com

Special Orders, 
Delivery, and a 
Frequent Buyer 

Program Available!
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life as art

Everything had to be reconsidered 
and, at the same time, reimagined. 
What he realized he had, right away, 
was a great public space. 

Oh, the space
Working with local architect and 
friend Ray Nelson, Svend has 
fashioned a space that currently 
includes a gallery toward the front 
and a large warehouse behind and 
around it that will eventually be an 
additional gallery for objets d’art, 
and a fun and funky taproom. 
Currently, his 1966 Ford Mustang 
Fastback “resto mod” is on display 
in part of the warehouse space, and 
along the back walls of the gallery 
are large black-and-white portrait 
prints from a work he did called 
Public Nuisance. The groupings of 
people in the pictures help the space 
feel populated and welcoming. 
They were shot at an opening for 
an exhibition Dylan was having at 
Orlando Reyes’s Gallery 58 in Jersey 
City. The ping-pong table, work 
table with the architectural plans, 
and the long wooden table by the 
door – and the beer fridge – all help 
set the stage for what promises to be 
something special.

Getting to the beers
Back to the beer, which Svend was 
eager to have us taste. We were 
joined by Britt Elia, his girlfriend 
and inspiration who shares Svend’s 
vision and whose passion for her 
own interests creates another 
vibrant dynamic around what is 
possible – with and without beer 
(but with beer is really good!). 
 With a large bowl of pistachios to 
accompany the tastings, we started 
with Strawberries and Cream 4Ever. 
There’s the beer and its flavors, and 
there’s the story and the packaging. 
The beer is delicious, light yet com-
plex, a sour ale that’s finished with 
lactose and a fresh strawberry puree, 
giving it just a hint of that bright 
berry sweetness on the finish and 
an incredible mouthfeel. It was the 
perfect introduction to a line that is 
as stylish and bright as its brewer. 
 Svend explained that the names 
of his beers relate to music and mo-
tors, and that, in fact, it’s when he 
listens to something that particular-
ly speaks to him that he then goes 
about trying to put the essence of 
that into a beer. With the Strawber-
ries and Cream 4Ever, the inspira-
tion is John Lennon’s song, and the 
image on the can is the infamous 
mosaic, Imagine. The artwork on all 
of Svend’s cans is based on a half-
tone pattern of amplified dots. “I’ve 

Continued on next page …

always been fascinated by it,” he 
said, “I think it adds dimension.”
 The next tasting was his Born 
Too Loose Lager, a take on a 
tune by Johnny Thunders & The 
Heartbreakers, a punk rock band 
from the 1970s. The flavor reflects 
the intention, which is to be a “fun 
beer,” according to Svend, “with a 
pun around ‘Born to Lose.’” The 
flavor is easy with a tinge of edgy, 
refreshing and very drinkable. 
 Svend’s other beers are equally 
interesting – and delicious. There’s 
Cruel Summer Sour Ale, with a nod 
to the band Bananarama and featur-
ing a self portrait of Svend and his 
ex-wife masked up at the beginning 
of the pandemic (his ex-wife came 
up with the name of the beer); 22 
North Oat Pale Ale, showing the 
’66 Mustang zooming up Route 22 
North on a green background; Eat 
My Dust IPA with a pink-toned 
photo of two racers on a flat track; 
Fistful of Fury IPA, whose image 
is of the lead guitar player for The 
Turbo A.C.’s; and Patrick Stout, 
named after his sons’ late Irish 
grandfather. 

Putting things together
“My visual and aural sensibilities 
translate into the palates for the 
beers,” Svend explained. “I like how 
things evolve. I like to see intercon-

Above: Svend with 
his girlfriend, Britt 
Elia, and Domi-
nique. Below, right: 
Four of Svendale’s 
brews. Photos by 
Manuel Ortiz. 
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nections. I like to build things. And 
I especially appreciate the beauty 
in imperfections,” he noted, “that 
form the foundation for other 
things.” 
 As we’re tasting and talking, 
people come in and out of the 
space even though it’s not officially 
open. Svend greets them all with 
enthusiasm and curiosity. An older 
couple wanders in. He’s a former 
photography teacher from the 
nearby Hotchkiss School. A group 
of teenaged boys wonders if they 
can play ping-pong. “Sure,” he says 
with delight, even fetching them 
seltzers to enjoy while they play. “I 
have two boys myself,” he said with 
pride. “Oskar is 14, and Absalon 
is 13. Both have known this space 
from the time I was taken with it, 
so they have seen the process of its 
becoming from the beginning.” 
 I’m reminded of my sons and 
their experience of growing up with 
a craft beverage business (Hudson-
Chatham Winery), and how at that 
age they lamented that it wasn’t a 
bakery or something that produced 
a product they could really enjoy. I 
share the story with Svend and we 

laugh. He shares stories of his boys’ 
talents and pursuits. 
 “The idea of a public space is so 
important to me,” he continued. 
“I want to open tomorrow, and 
I’m working on that. Many people 
in town have been so supportive,” 
he added. “You know,” he said, “I 
spent 20 years in a room that was 
dark. I learned to work by feel. This 
is a different formula, but the same 
sensibility.”

Dexter knew, and you will, too
When I get home I do some 
research about the Dexter Gordon 
album Svend put on. Copenhagen 
was a very special place for him, 
and he loved playing at Jazzhus 
Montmartre, where the recording 
was made in the summer of ’64. 
Gordon said, “I think the European 
audience is more into the music 
than the Americans. They don’t just 
listen on the surface. They listen 
to the feelings, the modulations…
They have a whole other outlook on 
everything… Not just music, also 
literature and art.”
 I can’t help but think Gordon 
would describe Svend that way, 

life as art

not just listening, 
or taking pictures, 
or making beer, or 
transforming an 
historic building into 
a gathering place 
on the surface, but 
doing all those things 
attuned to modula-
tions. With a side of 
meticulous. There’s 
all kinds of wonder-
ful happening in that 
space, and beer to 
boot!
 Jeg vil have mere. •

You can visit Svend 
Lindbaek at 2 Main 
Street in Millerton 
(almost) any time and 
stay tuned to the evolu-
tion of Svendale Brewing 
and Millerton Social 
by following him on @
svendale on Instagram.

Above, clockwise: 
Hand-stamped 
on repurposed 
beer cans for the 
Founders Wall of 
Fame at Millerton 
Social. Fistful of 
Fury, inspired 
from a song on 
Turbo AC’s album, 
Avenue X. Images 
from Svend’s show 
at Gallery 58 in 
Jersey City, shot 
as a collaboration 
with Dylan Egon. 
Johnny Thunder 
and The Heart-
breakers take on 
the song Born To 
Lose. Left: The 
beer fridge at 2 
Main Street with 
two of Svendale’s 
brews ontop. 
Photo by Manuel 
Ortiz. 
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Unique and specialized tabletops  •  Natural edge 
slabs up to 30”  •  Soft & hardwoods in stock  •  
Custom sizes & glue ups available  •  & much more

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

Ghent
wood products

a space as unique as youa space as unique as you
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Start as early 
as January 2022.
Accepting applications for Spring 2022 

& Fall 2022 semesters. 

APPLY TODAY!
bardacademy.simons-rock.edu

simons-rock.edu/apply

84 ALFORD ROAD  |  GREAT BARRINGTON, MA

 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

For more savings & information: 
(518) 789-4471 or www.agwayny.com

VISIT YOUR LOCAL AGWAY: 
Route 22 in Millerton, NY • Route 23 in 
Great Barrington, MA • Route 9H in 
Claverack, NY • Route 66 in Chatham, NY 

HOURS:
Monday–Friday: 8:00 AM–5:00 PM
Saturday: 8:00 AM–4:00 PM, Sunday: Closed

$5 off
Present this ad at checkout and get $5 off 

your total purchase of $35 or more
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William Trowbridge is translat-
ing the Latin from the apocryphal 
book, Second Maccabees. “They 
took fire and set forth incense and 
light …” The work, a history of 
the successful rebellion led by Judas 
Maccabeus in 161 B.C. against the 
Seleucid Empire is part of the Bibli-
cal canon known as “the Vulgate.” 
Trowbridge moves through the 
Latin text with the ease of a familiar 
visitor. Clearly a scholar, his reading 
is melodic, not stilted or forced. 
With notable contrast, the enor-
mous volume he is studying lies in 
a place of honor on a table less than 
100 feet from the glowing coals and 
waiting iron bars of his forge.  
 From any perspective, it must be 
considered unusual for a black-
smith to be translating Latin. This 
exercise, however, is no anomaly. 
Trowbridge is reading from the text 
of his newest acquisition, a com-
plete reproduction of the Guten-

berg Bible … the first major book 
printed with the dramatic creation 
of metal moveable type by Johannes 
Gutenberg in 1454. Fewer than 50 
of the original books are known 
to exist, the survivors of an initial 
printing run of 180. For those who 
want to collect an exact copy – 
bound in leather with end papers 
that match the original creations – 
the collector’s marketplace has been 
created that allows aficionados of 
Trowbridge’s caliber to have their 
own copies to display, even to read.
 The intersecting lives of scholar 
and artisan have given William 
Trowbridge the kind of life story 
that can enrapture with the telling. 
Born into a family in New Britain, 
CT, who had a summer home in the 
Litchfield Hills, William attended 
prep school in New Hampshire, 
matriculated to Boston University 
where he studied English Literature, 
then off to the University of Michi-
gan to gain a graduate degree in 
Greek and Latin. Archaeology was a 
consuming interest, matched with a 
fascination with mythology.

forged in fire

Continued on next page …

Latin, Greek and the lessons 
of history
“The ancient Greeks created the 
entire platform for Western Civili-
zation,” he offers with off-handed 
certainty. “Homer, the dramatists of 
the 5th Century BC … there is not 
a formative writer in the succeeding 
centuries that hasn’t been influenced 
by them.”
 Armed with degrees and a 
burning passion for the classics, 
William taught in schools ranging 
from Long Island to Rome, Italy, to 
Greenwich, CT, before settling in 
Connecticut’s northwest corner to 
teach at Indian Mountain School.
 Establishing a home in Sharon, 
CT, Trowbridge discovered what 
so many local residents have found 
over the years. There are an abun-
dance of stones on his property. He 
began building stone walls to set 
off his home and barn, develop-

Forging wild 
iron William Trowbridge, 

blacksmith

By CB Wismar
info@mainstreetmag.com
Photos by Lazlo Gyorsok
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forged in fire

ment that captured the attention of 
local homeowners who eventually 
stopped and asked if he might cre-
ate similar works on their property.

Teacher to stonemason to 
blacksmith
Ten years on, William Trowbridge 
had kept his fascination with the 
classics alive and became drawn to 
the pre-industrial skills required 
to work with metal. Fire. Iron. 
The persistence to work with forge 
and anvil and hammer and tongs. 
Another shift was happening as the 
stone mason emerged as a black-
smith. With the deep history of iron 
mining and forging in the region, it 
seemed a natural for Trowbridge to 
pursue his interest in working with 
iron, himself.  
 “I call my forge ‘Wild Iron,’ after 
a word play from the Latin Ferrum, 
meaning iron and Ferum mean-
ing wild.” With the bituminous 
coal glowing in the brick basin, 
Trowbridge holds iron bars with 
long tongs until the bars glow red. 
Withdrawing them and moving 
them to the nearby anvil, he reaches 
for a metal mallet and begins work-
ing the glowing bar into the artistic 
shape he envisions.

 “Bituminous coal is essential. It’s 
younger coal that still carries the 
natural oils from its formation. It 
burns hotter and cleaner with very 
little ash.” Every aspect of being a 
latter day blacksmith has essential 
physical and chemical elements that 
may have been foreign when Henry 
Wadsworth Longfellow romanti-
cized smithing in his 1840 poem –

 Thus at the flaming forge of life
 Our fortunes must be wrought;
 Thus on its sounding anvil shaped
 Each burning deed and thought.

“The anvil has three working areas,” 
he continues to narrate as the 
rhythm of the mallet sets a tone. 
“The face, the horn, and the table. 
The heavy work is done on the face 
and the horn. The table is a softer 
metal that provides a base that will 
not dull the chisels as I shape the 
pieces.”
 Trowbridge is creating a fire pok-
er, that indispensable tool that sits 
by the fireplace and allows the user 
to rearrange the burning logs as new 
pieces are added. “To get the length 
and the shape, I’ll need to weld iron 
rods together … to create a scarf. 
I’ll just need to make sure I don’t 

burn the iron.” Burning iron may 
seem a contradiction, but allowing 
the heated bars to overheat destroys 
the metal resilience. If burned, the 
scarf will not hold.
 The progress is often slow and, 
to Trowbridge’s mind, it is coor-
dination more than strength that 
allows the blacksmith to work 
with the iron and the heat. Careful 
observation, careful measurement, 
persistence in dealing with the raw 
materials have all paid dividends 
for the scholar turned artisan. 
The call for iron railings to adorn 
porch stairs, ornamental iron hooks 
adorned with dogs heads or ducks, 
door knockers, planter handles and 
the fire tools keep the coal burning 
and the forge working.

Reputation as marketing 
campaign
“I’ve never advertised,” he admits. 
“It’s just word of mouth – like 
the building of stone walls. When 
people see something they like, 
something they need, then the 
process begins. I’ve been honored to 
have folks come back to me over the 
years for new projects.”
 What may seem, on casual 
observation, a life trajectory that has 
defied logic with its academic over-
lay and its basic elemental resolu-
tion, there is an underlying sense of 

humor in William Trowbridge that 
seems – to borrow a term – forge 
the pieces together. 
 During his tenure as a classics 
teacher, one of his favorite lessons 
dealt with the iconic story of the 
Trojan Horse. “I loved the irony,” 
he reflects after years of the telling. 
“The Trojans were so eager to bring 
the horse inside the city walls that 
they broke down the gates. They 
feverishly worked to make it easier 
for the Greeks to defeat them. Life 
is filled with ironies – and iron.” 
And, William Trowbridge smiles 
that knowing smile of a scholar who 
makes elegant things with iron. •

Find William Trowbridge’s work on Face-
book at “Wild Iron Forge and more” or see 
items at 100 Main in Falls Village, CT.

Above: William Trowbridge reading his Gutenberg Bible. 
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Lightning Protection!

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

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

The Irondale Schoolhouse
Take a trip back in time

At one time, there were 14 one-room schoolhouses in the town of 
North East. Now there is only one, restored by a group of volunteers 

and moved to the center of the village for all to enjoy. 

Please consider making a tax-deductible gift this 
holiday season to help the Friends of the Irondale 
Schoolhouse, a 501 (c)(3) nonprofit, maintain this 
important piece of history and offer more family-

friendly programs for our community.

The Irondale Schoolhouse takes visitors back in time. With your support, 
we can look to the future. Donating has never been easier:

IrondaleSchoolhouse.org/Donate

16 Main Street  •  PO Box 876  •  Millerton, NY
www.irondaleschoolhouse.org
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Salisbury, CT  •  860-435-4758  •  ryan@tristatelandscaping.com

Schedule your winter land clearing and brush work now!
Mention this ad to receive an additonal 15% off.

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

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

Open Mon.–Fri. 8 to 5; Sat. 8 to 1

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

Representing Contemporary Equine Artists 
from around the World

(845) 758-9432 • 15 West Market Street, Red Hook, NY • equisart.com

CREPES, FRESH JUICE, SEASONAL LOCAL PRODUCE, 
DAIRY, BREAD, EGGS, ART GALLERY & POP UP EVENTS

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

518-592-1210  |  3 MAIN STREET, MILLERTON, NY
OPEN 7 DAYS A WEEK  |  @THEDIGONMAIN
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By Griffin Cooper
griffin@mainstreetmag.com

Perhaps no time period encapsulates 
the nation’s attitude towards govern-
ment more than the past four years. 
On the heels of one contentious 
Presidential election, the country 
descended into vitriolic divisiveness, 
platforms like social media flaunted 
their ugly angles while friends and 
neighbors swore each other off. 
After four years of political tensions 
burning off a greasy top layer from 
the bubbling kettle of collective 
avarice for rightness of opinion, the 
pandemic hit. The result was a toxic 
reality of folks being stuck indoors, 
further compelled to air their politi-
cal grievances to a faceless mob of 
confused, angry and disparate digi-
tal onlookers. The once fomenting 
stew has since hardened to a crust of 
bitter apathy.

Fresh new faces coming 
to the forefront
One of the few notions that has 
seemingly siphoned itself through 
stodgy political convention is a 
glittering youth movement in local 
government. Young folks on various 
edges of political bent have found 
themselves motivated to enter the 
fray on behalf of the towns and 
villages throughout the Hudson 
Valley, Connecticut, and the Berk-
shires. With the inertia of issues like 
affordable living, cannabis, climate 
change, and employment growing 
in our area, sentiment is calling for 
a change in perspective and youth-
ful representation. 
 In Sheffield, MA, Millerton-
born Robbie Cooper embodies the 
burgeoning new faces poised to lead 
historic towns into the future. In 
May, Cooper beat Sam Stolzar in 
a tight race to secure a seat on the 
town’s Planning Board. Spurred 
on by a “pro-business” philosophy 
instilled within him by his family’s 
generations of hard work, Cooper 

reflects upon his inspiration, his 
positions on several localized issues, 
and his goals to help usher Sheffield 
toward a bright future. 

What compelled you to run 
for the Town of Sheffield’s 
Planning Board? Had you held 
a public position previously?
I have always felt strongly about 
local government needing more 
young people involved. With three 
young children under the age of 
eight at home and a very demand-
ing professional life, I figured there 
was never going to be a “perfect” 
time to run for something. 
 There were some controversial is-
sues that Sheffield’s boards were be-
ing confronted with and I thought 
it would be a good opportunity 
for me to get involved and perhaps 
bring a younger perspective to some 
of these issues. 
 I hadn’t had any experience 
holding a political seat before. The 
most I had done politically prior to 
this was volunteering for a recent 
Presidential campaign by doing 
phone-banking. Obviously, that 
type of political involvement lives 
on the macro level and small-town 
government is completely different. 
I was surprised to find that, from 
the moment I went to the town hall 
to get the necessary paperwork to 
run, everyone was super helpful and 
encouraging. Sheffield is certainly 
a town that embraces the idea of 
younger people, particularly those 
with children, getting involved. 
 A lot of the towns that are resis-
tant to allowing the younger popu-
lation to have a voice tend to not re-
ally change all that much, they end 
up feeling kind of developmentally 
frozen. You hear about this kind of 
thing a lot. I decided to run for the 
planning board specifically because 
I felt it would be a good fit for me 

Continued on page 45 …

politics

Above: Rob-
bie Cooper with 
his partner, Holli 
Stanton. 

Robbie Cooper sparks youth move-
ment in Sheffield



44  MAIN STREET MAGAZINE

PRIVATE DINNER 
PARTIES AND 
CATERING

HORS D’OEUVRE 
PARTIES
GINA TRIVELLI
private chef

845.233.8513 or email 
wholefoodschef1@gmail.comwww.mannacateringco.com

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

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

Get rewarded this holiday season!

Use your Bank of Greene County Visa  debit 
card for all your purchases and earn points!

www.tbogc.com • 518.943.2600

Switch to 
Free e-Checking and

Earn 4.00%

www.tbogc.com
518.329.2265

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

 apy*

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

Switch 
from Fee 

to Free

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

Switch to 
Free e-Checking and

Earn 4.00%

www.tbogc.com
518.329.2265

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

 apy*

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

Switch 
from Fee 

to Free

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

Community Banking at its Best

Stop by any branch or visit us online at www.tbogc.com to find out how!

®

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!



MAIN STREET MAGAZINE  45

politics

because of my nearly 20 years in 
construction working for our family 
business, Associated Lightning Rod 
Company. Our business necessitates 
us being well-versed in some real 
strict installation standards. Simi-
larly, being on the Planning Board 
requires one becoming very familiar 
with comprehensive town by-laws.

What are your ties to Shef-
field? Tell me a bit about your 
time growing up in the area. 
Did your family have an influ-
ence on you when it came to 
local government?
Well, I grew up in Millerton, NY, 
and had a really enjoyable child-
hood there. Going to Terni’s to 
get candy, walking to the elemen-
tary school every day, riding our 
bicycles through the neighborhood. 
It always felt as though the streets 
were full of kids, so I made lots of 
memories there. 
 I lived in Salisbury and Lakeville, 
CT, for about ten years in between 
and had a great experience living 
there during my adolescent years. 
I eventually wanted to venture out 
a bit but still stay reasonably close 
to our business and have now lived 
in Berkshire County for about 16 
years. Before living in Sheffield, I 
had a home in the center of Great 
Barrington where I lived for eight 
years. We sold that home because 
at the time my daughter Skylar 
was two years old and growing fast 
and needing some more room to 
roam around. Our small yard in the 

center of town was certainly not 
enough for her and we wanted to 
have some more land. After looking 
at several homes in the surround-
ing towns we decided on Sheffield 
and that was definitely the right 
decision. Sheffield is actually the 
oldest town in Berkshire County 
and has this picturesque historic 
downtown streetscape that looks 
like something right out of a Nor-
man Rockwell painting. There are 
now a lot of young families in town, 
a phenomenal school district, and 
lots of small businesses. There’s a 
quaintness that is really appealing. 

Your family, your father in 
particular, are obviously gen-
erational pillars of the com-
munity, both in business and 
government. Are there impor-
tant lessons to be learned in 
a family business that relate 
to serving the public in your 
position?
My family has always had a focus 
on community involvement. My 
grandparents were always involved 
in various organizations. My father 
(Rob Cooper) is the most selfless, 
generous person I have ever met 
in my life. I am sure anyone who 
knows him will agree. If he passes 
a complete stranger who is on the 
side of the road and has a flat tire, 
he stops to help them. It doesn’t 
matter how late he may be for a 
meeting. He always stops. He is 
constantly bringing a friend to the 
airport or volunteering to be on a 
board position or committee some-
where. In addition to his tireless 
efforts outside of helping others, I 
have been fortunate enough to see 
how rewarding it was for him to 
be involved in town government 
in Millerton and I felt obligated to 
carry on the tradition myself.

Is there a critical issue the 
Planning Board will be 
focusing on in the coming 
months/years?
There are many issues that Shef-
field faces. A lot of these issues are 
issues that every town in the area 
faces: how can we get young people 

to come back to these towns after 
college and start families? How can 
we get more businesses to start up 
here? How can we create more tax 
revenue for the town? 
 Back to the former of those is-
sues, we obviously have to provide 
solid, long-term employment 
opportunities as well as affordable 
housing. As of now, the younger 
population is declining in Berk-
shire County largely because of 
the extremely high cost of living 
and lack of long-term employment 
opportunities. Younger people are 
finding it more sensible to move to 
states like North Carolina that have 
lower costs of living and enticing 
job opportunities. Massachusetts, 
New York, and Connecticut need to 
compete. 
 In Sheffield, the Planning Board 
can play a small but meaningful 
and constructive role in assisting in 
these efforts by granting permits to 
commercial applicants who want to 

Continued on next page …

Above: Robbie 
with his partner, 
Holli, and their 
family. Below, left: 
Robbie with his 
daughter Skylar. 
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come into our town and set up shop 
– given that it’s the right fit for the 
town. Of course, one of the more 
inevitable issues the Planning Board 
will face in the coming months or 
years would be the growing can-
nabis industry. Sheffield has been a 
specific location of interest for a lot 
of these companies because of the 
vast agricultural land that we have. 
There was a recent citizens peti-
tion that voted in favor of a by-law 
change in June of this year that 
would further restrict the number 
of marijuana-based businesses that 
can operate in town. But cannabis 
businesses are certainly not dead in 
Sheffield and the planning board 
is the granting authority for the 
special permits required for those 
businesses to operate. 

The question of whether or 
not to allow for cannabis 
dispensaries in small towns is 
now a Tri-state issue. What are 
your thoughts and how does 
the Planning Board specifi-
cally factor into this process?
It’s certainly one of the more 
complicated issues the Tri-state 
area faces. At the end of the day, it’s 
already a 30-billion-dollar industry 
that is only going to continue to 
grow. Great Barrington is a good lo-
cal case study in the sense that they 
have many busy retail spaces that 
have been running for some time 
and are currently sitting on about 
seven million in tax revenue gener-
ated by these retail establishments. 
 Sheffield has a vertically integrat-
ed business, The Pass, that has been 
up and running for some time and 
is also doing very well. Contrary to 
what some people may think, these 
are highly secure establishments that 
are also inconspicuous in design. 
Some people may think that there 
are neon signs on these buildings 
saying “pot sold here” or something 
of that nature, and it’s the complete 
opposite. You barely notice them 
when you drive by, as they look 
like any other storefront. When 

you enter these retail spaces, it has 
more of an aesthetic of a Starbucks 
and much less of something as say, 
a package store. The establishments 
that are already operating in Berk-
shire County are going to continue 
to prosper and bring in tax revenue 
for their respective towns over the 
coming years. The neighboring 
communities may be faced with 
the reality that they are missing out 
on that revenue if they don’t allow 
the same dispensaries to open up in 
their towns.
 The Planning Board in Sheffield 
is faced with more of a unique chal-
lenge in regard to cannabis because 
a lot of the applicants that have 
come before the board have been 
specifically geared toward outdoor 
growing. This was met with more 
opposition here in Sheffield because 
of the fact that when you have 
cannabis plants growing outdoors 
– there will inevitably be odors 
associated with the plants while 
they are in their flowering stage. It 
is important to remember however 
that hemp is now federally legal and 
is a global industry that is growing 
at a rate of 34% each year (largely 
because of the demand for CBD). 
 Hemp has the same types of 
odors emitted and doesn’t have the 
same restrictions that a permitted 
cannabis grow would have. So, you 
could have an applicant be denied 
a cannabis permit for an outdoor 
grow and they could then turn 
around and grow hemp on their 
property with less oversight. Or 
even worse, someone could poten-
tially use that vacant agricultural 
space for something that may be far 
more environmentally destructive. 
 One thing a lot of people don’t 
realize is that in Massachusetts, 
cannabis must be grown organi-
cally without any pesticides. There 
aren’t a lot of cash crops grown in 
this country that need to adhere to 
such strict standards. In summary, 
my recommendation would be for a 
town to not run away from the in-
dustry out of fear of the unknown. 
Instead, I think that every town’s 
Planning Board should work to get 
solid by-laws in place to stay ahead 
of things. 

As a member of the Planning 
Board and a resident of Shef-
field, what does it mean to be 
directly involved in decisions 
that directly affect the com-
munity where you live?
I feel really proud and grateful to 
have been elected to the Sheffield 
Planning Board. The fact that so 
many people (many of which did 
not know me personally) took a 
chance and voted for me is some-
thing I don’t take for granted. I am 
aware that because we are a small 
town of 3,257 people, the decisions 
we make as a board can have an im-
mediate impact on our community. 
 What I do know for sure is that 
our planning board is looking out 
for the best interests of our com-
munity. I have the utmost respect 
for my fellow board members. They 
are knowledgeable, thoughtful, and 
attentive. We have been unanimous 
on every decision since I was elected 
in May, so I guess that shows we 
work well together! I hope to be in-
volved in the community for many 
years to come. •

* Disclaimer: Griffin Cooper, the author of this 
article, is not related to Robbie Cooper.

Above: Robbie 
with his children, 
Skylar and Dorian, 
who is enjoying a 
donut. 

politics
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There is a theme that seems to run 
through the constant reinvention of 
The Stissing Center in Pine Plains, 
NY.  
 “Gift.”  
 Kodak used the tag line “The gift 
that keeps on giving” for years in 
its promotion of cameras and film.  
The Stissing Center could rightly 
request secondary use.
 Originally created as “Memo-
rial Hall” in 1914 as a gift from 
philanthropist Mary Ellen Lapham 
Saunders who presented the build-
ing to the town in honor of her 
maternal grandparents with whom 
she had lived in Pine Plains, the 
building was created as a place for 
the community to gather. Hol-
lywood came calling in 1935, 
converted the building into a movie 
theater and tested first-run feature 
films before opening them in New 
York. There were subsequent efforts 
to have the Hall become the center 
of the Mid-Hudson Library System, 
but as that notion faded, so did the 
stalwart building.

the center

A second gift – and a third…
After years of decline and near 
abandonment, it was another gift 
that reimagined the building. 
Through the efforts of local resident 
Jack Banning and several associates, 
the derelict building was purchased 
and the effort set in motion to 
create a not-for-profit entity called 
The Stissing Center as an effort to 
bring performances and events to 
the town.
 When Banning called Brian 
Keeler, an actor, writer, and com-
munications specialist with excellent 
ties to the political machinery of the 
State of New York, to hear Keeler 
tell the story, it was yet another gift.  
Keeler knows theater. He was one 
of the original company in Chris-
topher Durang’s award-winning 
play Sister Mary Ignatius Explains It 
All For You at New York’s Westside 
Theatre. He had toured the country 
doing regional theatre in venues 
great and small. He understood 
communication, policy and politics.  
He even likes carpentry, so rebuild-
ing seemed a perfect segue to a new 
career.

A man and a plan
“This has been an incredible experi-
ence,” Keeler affirms. “It seems to 
wrap up all of my career experiences 

and expertise in one moment.” 
As executive director, Keeler was 
brought on by the Board of Direc-
tors to oversee the massive renova-
tions needed to turn an aging hulk 
of a building into a vibrant commu-
nity arts nexus.
 For a plan to come together, 
there first needs to be a plan. For 
Memorial Hall to be transformed 
into The Stissing Center, serious ar-
chitectural and design work needed 
to be done. And, at that moment, 
there was another gift. Architect 
Doug Larson whose New York 
firm enjoys a stellar reputation, had 
taken an interest in Pine Plains and, 
having had past dealings with Jack 
Banning, not only agreed to do the 
architectural work … he agreed to 
do it as a gift to the town.
 The Stissing Center made its 
public debut in 2019 with fanfare 
trumpets (read Wynton Marsalis) 
and the cheering of a grateful com-
munity. Centered in a community, 
the Center was going to attract 
audiences from the entire region as 

Continued on next page …

Of magic and 
memories and gifts
the stissing center, pine plains, ny

By CB Wismar
info@mainstreetmag.com

Above: The 
Stissing Center 
is located right 
in the heart 
of Pine Plains. 
Photo: Paul 
Clemence. 
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the center

music, dance, theatre, and events 
had found a new home. But the 
sudden elation turned quickly into 
confusion and quiet as a pandemic 
swept the country and as masks 
came on, the lights went off and 
punctuated with a Valentine’s 
Dance in February of 2020, the 
Center went on hiatus.

A post-Covid emergence
As The Stissing Center emerges 
from the darkness of the Covid-19 
pandemic, the lights are back on, 
the doors are open, and life is begin-
ning, again. That, in itself, is a gift.  
 “Bringing theatre to The Stissing 
Center has always been a huge part 
of our plan,” confirms Keeler in 
announcing Local Produce Reader’s 
Theatre, a monthly presentation of 
theatrical readings that began in 
October with the staged reading of 
The War Trial of Robert S. McNama-
ra by local playwright Donn Potter 
and will run through June, 2022.
 In succeeding months, the 
Center will present readings of 
Music Lessons by Ed Napier which 
will be directed by Robert LaPone 
(November 21) … Mr. Fullerton 
by Anne Undeland (December 19) 
… Lauren Letellier’s The Village 
Cidiot (January 16) … appropri-
ate for February, Love Letters by 
A.R. Gurney on the 20th … the 

cautionary tale Last Gasp of the Lib-
eral Class by Robert Lyons (March 
20) … TRACES/Fades by Leonora 
Champagne (April 10) … a yet to 
be announced title in May and, 
as conclusion to the series Ex-Gay 
Bar penned by David Simpatico on 
June 26, 2022.
 The format of each presentation 
will be “reader’s theatre” with the 
acting company reading the scripts 
on a bare stage. A widely employed 
design, the reader’s theatre concept 
is fashioned with a director who 
ensures that the drama, the humor, 
the poignancy of a script is high-
lighted.

From attracting the star power of 
Wynton Marsalis to dedicate the 
newly recreated building in 2019 to 
providing the ample space for the 
Pine Plains chapter of the Future 
Farmers of America (FFA) to hold 
a square dance that capped off their 
annual Ag Fair, The Stissing Center 
has been designed for flexibility 
and accommodation. Designed to 
house an audience of 266 for stage 
performances and up to 450 for 
open floor concerts and events, the 
Center has been positioned as the 
magnet space for Pine Plains.
 A full listing of the activities 
scheduled and planned for The 
Stissing Center is available on their 
website – TheStissingCenter.org. By 
adding /LocalProduce, one can view 
the line up of plays that are sched-
uled through June, 2022. Perfor-
mances are all scheduled for Sunday 
afternoons at 3pm with a series pass 
available for the grand sum of $35. 
Oblong Books, the stalwart literary 
force in Rhinebeck and Millerton, 
NY, has signed on as sponsor of 
the entire series, underscoring their 
efforts to support the community 
and especially the intersection of the 
community and the arts. •

The Stissing Center is located at 2981 
Church Street in Pine Plains, NY, and 
you can learn more on their website at 
www.thestissingcenter.org.

ABove: The stage 
at The Stissing 
Center. Photo: 
Paul Clemence. 
Below, right, top to 
bottom: Wynton 
Marsalis full band. 
Photo courtesy of 
Marsalis Wynton. 
The Stissing Center 
in 1915. Photo 
courtesy of The 
Stissing Center.

Yet another gift
And, in a literal 
extension of the “gift” 
thematic, the ticket 
price for each of the 
scheduled readings is a 
mere $5. For the price 
of a designer cup of cof-
fee, audience members 
can spend magical 
time immersed in the 
minds and creations 
of local and regional 
playwrights.
 The community 
has been the primary 
focus of The Stissing 
Center since its debut. 
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“
Continued on next page …

A meal without wine is like a day 
without sunshine.” 
 No wonder that it was a French-
man who is credited with declaring 
this obvious truth. One could argue 
that the Italians are equally obsessed 
with wine and food, and that, yes, it’s 
a universal thing (it is!). But I’m par-
tial to the French, so Brillat-Savarin’s 
quote not only rings true for me, but 
its “Frenchness” feels entirely appro-
priate.
 Prejudices for France and the 
French firmly in place, it was with 
delight and a sense of awe that I 
pulled up to Le Caviste in Standford-
ville, NY, on a sunny Sunday to meet 
with its proprietor, Antoine Lefort 
(pictured above). The sunny, cozy 
store with its contemporary country 
feel – walls painted white, simple 
yet sturdy metal-and-wood shelves, 
hammered metal symbols of animals 
above the shelves – is utterly char-
mant, and there isn’t a wine in it that 
you wouldn’t be thrilled to take home 
to dine with. And that’s the concept 
behind this wine store, that what you 
will be eating is intrinsic to the wine 
you should be choosing. Absolument, 
that is the very best way to enjoy 

wines. “For the French,” Antoine said, 
“that is the way it’s done.”

Mais Oui
Le Caviste opened in April, 2021. An-
toine and his family (“I have two jobs, 
four kids, and 16 bunnies,” he told 
me with a smile) live in New York and 
in Dutchess County, and he’d had his 
eye on the building for some time. 
When it became available, he started 
putting together his selections around 
his way of thinking about wine – as a 
pairing for foods. 
 “I grew up in the north of France,” 
he said with his very pronounced 
French accent, “drinking wine, of 
course. When I was 18, I traveled 
across the country stopping in the 
wine regions – Champagne, Burgun-
dy, the Rhône valley, Bordeaux – and 
I learned so much. My father, and my 
father-in-law, both had big cellars, 
and wine was always an occasion,” he 
continued.
 His career started in Paris, but he 
and his family moved to New York 
nearly two decades ago to pursue his 
job in finance. “I discovered New 
World wines when we came to the 
US,” he said, “and I came to appreci-
ate the differences between them and 
the wines of my country.” He also 
recognized that wine stores here were 
very much about selling selection, 
and that the experience was typically 

overwhelming for someone who was 
looking for something meaningful.

Wining and dining
“In France,” he said, “there’s a wine 
store on every corner. A caviste, as 
the stores are known, operated by 
someone who knows the wines and 
can make recommendations based on 
your personal preferences. Someone 
who gets to know you and what you 
like. The caviste takes the guesswork 
out of your choice and becomes an 
ally and a friend. How can you choose 
a wine without food in mind?,” he 
wonders aloud.
 It’s true. But how is it that some-
one else can make this most intimate 
of choices for you? Think of it this 
way: You’re having a dinner party and 
you’ve planned the menu. You think 
about the predominant flavors in your 
dishes – spicy, or meaty, or earthy; red 
sauce or cream sauce or no sauce; light 
or heavy. What are the best wines to 
complement the flavors in so many 
different kinds of foods? As the host, 
how would you know what’s best if 
you haven’t tried many, many bottles 
of different varietals and even blends 
from different parts of the world? 

wine

A wine store you can 
sink your teeth into

By Dominique DeVito
info@mainstreetmag.com
Photos by Manuel Ortiz

Above, L-R: There 
are plenty of deli-
cious selections 
at Le Caviste in 
Standfordville. 
Antoine references 
the cookbook Bou-
levard often when 
thinking about wine 
and food pairings. 
Photos by Manuel 
Ortiz.
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wine

Often we’re comfortable with the 
food we’re preparing and simply take 
chances with the wines to serve. We 
fall back on the old Rule of Thumb: 
If you can put lemon on it, go with 
a white wine. A big red with meat. 
Champagne if it’s a special occasion. 
Then we decide how much we want 
to spend when faced with an over-
whelming selection, often thinking 
more about how or whether we want 
to impress our guests than whether 
the wine is the best pairing. 
 The pivotal role of selecting a good 
wine to pair with a good meal is an 
important consideration, but can be 
quite intimidating. What a pleasure, 
then, to have someone who has made 
it part of their everyday life and learn-
ing to help make the pairing choice 
for and with you. “There is no wine 
in this store that I haven’t tasted,” 
Antoine said with pride. “I’ve learned 
about grape varietals, I’ve learned 
about distinctions that winemakers 
want to express. I’ve learned about 
what’s been coming out of different 
parts of France and the world, and I 
continue to study and learn. There are 
wines here from Italy, South America, 
Spain, and of course the United 
States. To enjoy what’s out there 
you have to educate your palate,” he 
stated.  

Learning is part of the pleasure
He shows us some of the books he 
especially likes, including Boulevard: 
The Cookbook, by Lisa Weiss, Nancy 
Oakes, and Pamela Mazzola. Oakes 
and Mazzola were the chef and chef de 
cuisine of the San Francisco restaurant, 
Boulevard, that helped define that 
city’s culinary scene. Interesting that 
an Old World wine guy loves a New 
World cookbook, but that’s the world 
of food and wine. Antoine includes 
references to favorite dishes that he 
would pair with certain wines so that 
others get inspired. “People come in 
to talk about wine, of course,” he said, 
“but they also love to talk about food. 
And so do I!” 
 Another of his much-loved classics 
is The Food and Wine Pairing Guide by 
South Africans Katinka van Niekirk 
and Brian Burke. Published in 2009, 
the slim book has become a seminal 
reference for food and wine enthusi-
asts worldwide. It’s abundantly clear 
that Antoine takes his choices very 
seriously. He is also a fan of Jordan 
Mackay, a James Beard Award-
winning writer and author of, among 
others, The Sommelier’s Atlas of Taste: 
A Field Guide to the Great Wines of 
Europe.
 “I strive to offer a curated selec-
tion of wines that are hard to find 
anywhere else,” Antoine shared as we 
went around the store and he showed 
me how he displays the wines, with 
their countries of origin, the grapes 
they’re made of, some tasting notes, a 
suggested recipe, and the price. Every 
selection is mouth-watering and evoc-
ative in the way that a wonderful din-
ner party can be: A welcoming table at 
which guests with varied backgrounds 
are seated in ways that will maximize 
conversation and engagement; food 
that is delicious but not ostentatious; 
and wines that bring the gathering to 
life.  

Delights abound
Being in the store is like being sur-
rounded by Antoine’s closest friends. 
You want to get to know all of them, 
but you only have so much time. I 
can’t help but wonder if there’s a wine 
he likes as an all-around go-to. When 
I ask, he admits he’s partial to a 2017 
Irancy by Gabin et Felix Richoux. 

The wine is from Yonne in northern 
Burgundy, and is 98% Pinot Noir and 
2% Caesar – “delicious and afford-
able,” he said. 
 Antoine opens bottles to do a tast-
ing for customers at the store every 
Saturday, and he does change up his 
selection. He meets regularly with his 
distributors and does private tastings 
with new customers to assess wines 
before deciding to carry them. “The 
chances that a wine I help you select 
will please you and your guests are 
very high,” he stated matter-of-factly, 
and I didn’t doubt it. “You should try 
a wine more than once,” he noted. 
“It can taste different on different oc-
casions and, of course, with different 
foods. There is so much to learn – and 
enjoy,” he said. 

Thinking of Thanksgiving
Knowing this article would be in the 
November issue, with the greatest 
food holiday of them all on Thursday 
the 25th (Thanksgiving), I couldn’t 
help but ask for his recommendations. 
“The Irancy,” he said right away, 
“or perhaps a lighter Gamay, which 
is what a Beaujolais is made with,” 
he continued. “If you want to go 
white, a Chablis. I’d have to suggest 
a Bordeaux, too,” he said, “preferably 
a Margaux as it’s more subtle. There’s 
more Cabernet Sauvignon and less 
Merlot and Cabernet Franc, which 
tempers it down,” he said. “You have 
to wait a good ten years for a Bor-
deaux to be at its best,” he added. And 

what would he suggest to pair with 
the classic pumpkin or apple pie so 
typical of a Thanksgiving dessert? “I’d 
go with a Jurancon from southwest-
ern France,” he said, showing me his 
choice. “It’s sweet but has some acid-
ity.” Without knowing it, he struck 
a chord with me, as Jurancon is in 
the foothills of the western Pyrenees, 
where my great aunt settled because 
it reminded her of the countryside 
in China, and where my mother cur-
rently lives. 

A Votre Santé
As I leave with my bottle of Irancy 
and, believe it or not, a Provençal rosé 
in a can called License IV, which An-
toine claimed was “delicious and well 
worth it,” I only wish I lived closer 
to Stanfordville so I could frequent 
Le Caviste regularly. It’s wonderful to 
know that a passion for pairing wine 
and food has been brought to life at 
this location spécial. And remember, 
la vie est trop courte pour boire du 
mauvais vin. •

Visit Le Caviste at 2256 Bulls Head Road 
in Standfordville, NY. Learn more at www.
lecaviste-ny.com, or email Antoine at info@
frenchiegrape.com. Store hours are Monday-
Thursday, 3 to 6:30pm; Friday 11am to 
7pm; Saturday 10am to 6:30pm; and 
Sunday noon to 6pm.

Above top: A curated 
presentation of wines 
that Antoine likes with 
fish. Above: The store 
is beautiful inside and 
out. Photos by Manuel 
Ortiz.
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Fall SALE going on now!
Hours: Tuesday - Saturday 10-5, Sunday 12-4  
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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

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

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

www.roaringoaksflorist.com

THE MILLERTON INN
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53 Ma� S t� Mi�
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www.themillertoninn.com

/themillertoninn/
the_millerton_inn
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tristate 
antique 
restoration

CONALL HALDANE  |  proprietor

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

SPECIALIZING IN ANTIQUE 
FURNITURE RESTORATION 
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STAFFING ISSUES LINGER POST-PANDEMIC

jobs

What is left to be said about the 
past year that has not already been 
learned, experienced, and shared? In 
the intervening months that slug-
gishly married 2020 with its successor, 
many facets of society experienced 
seed changes. From personal health to 
social interactions, the kind of daily 
life that seemed to have cemented 
itself into our collective consciousness 
has changed for the foreseeable future. 
However, despite our uncanny ability 
to adapt over time, and while we cel-
ebrate the arrival of vaccines and the 
return of public gatherings, one aspect 
of life has been seemingly left behind. 
 In the midst of the pandemic, 
much of our basic services, all of 
which we invariably take for granted, 
were put on the proverbial hold. 
Restaurant owners, retail workers, and 
all manner of entrepreneurs gritted 
their teeth and endured months of 
anxious uncertainty in the hopes of 
surviving until the nation would reach 
the vague notion of  “pre-pandemic” 
norms once again. What began as 
outright fear slowly transformed into 
trepidation, small business owners 
entertained new forms of service in-
cluding online ordering and no-con-
tact pickup. Eventually, many of the 
nation’s corporate industries would 
fully adapt using digital exchange 
and social media to survive while the 
streets of small towns and villages 
where local storefronts call home 

began to slowly trickle back to life. 
Yet, many of them are still struggling 
to find help. Though nobody has fully 
escaped the challenging wake of the 
past year and a half, here we are, find-
ing ourselves coming back in some 
forms to our everyday lives, with one 
notable exception – small businesses 
are falling behind.

The Great Resignation
According to data retrieved by the 
Economic Policy Institute, over the 
previous two decades, the nation’s 
resignation rate has never risen above 
3% of the total workforce. Then came 
March of 2020, economic instabil-
ity and mass lay-offs driven by the 
COVID-19 pandemic. Initially, as 
expected, it wasn’t folks quitting their 
jobs that caused such market volatil-
ity. In March and April 2020, a record 
13 and 9.3 million workers were laid 
off, and the quit rate subsequently fell 
to a seven-year low. Many small busi-
ness owners understandably felt the 
immediate fear of economic recession 
or felt compelled to give employees 
access to government aid. As a result, 
many of the nation’s lay-offs were 
driven by industries like service, child-
care, and retail. 
 A strange thing happened however, 
as the calendar crept into the spring 
of 2021, a workforce that could have 
been argued was about to re-enter 
normality instead shifted toward a 
paradox. Despite the lingering labor 
shortages and high unemployment 
rates, workers began to quit their jobs 
in alarmingly high numbers. Thus, 

we welcome one another to what has 
been dubbed “The Great Resignation” 
or the “Big Quit” in America. 
 According to economists, typi-
cally, high quit rates indicate worker 
confidence in the ability to get higher 
paying jobs, which typically coincides 
with overall economic health and low 
unemployment. The current work-
force anomaly has less to do with data 
points and is more associated with 
worker confidence and lifestyle prefer-
ence. It has thus far been met with 
mixed results.
 It may take years to numerate the 
amount of social changes in society 
signified by the pandemic. In addition 
to spending more time outdoors, 
holding meetings digitally via Zoom 
and moving out of urban areas, many 
folks are reevaluating their work life 
and careers. The pandemic no doubt 
gave workers time to rethink their 
careers, work conditions, and long-
term goals. As spring approached and 
then summer waned, many of the 
area’s small businesses who rely on in-
person efforts to sustain consistency 
were met with prospective employees 
who pined for careers that offered 
work-from-home options and more 
flexibility. It would make sense then, 
that when vaccination rates began to 
substantially increase in April of this 
year, a record setting 4 million Ameri-
cans quit their jobs. The increased 
confidence in vaccines and personal 

Continued on next page …

By Griffin Cooper
griffin@mainstreetmag.com
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jobs

health was not an indicator that the 
country was ready to return to their 
previous lives, but rather a sign that 
workers were further compelled to 
seek out personal ambitions not 
necessarily related to their collective 
careers. For local restaurants and other 
small retail and service businesses, the 
advance in digital work options has 
hurt prospects for hiring young work-
ers for a modest wage.

Weathering the storm
“In the past, when we would put a 
help wanted sign in our window, we 
would get a stack of applications,” 
says the owner of a popular deli in 
Columbia County, NY. “The past 
year and a half was not like that.” 
Things did not get better this past 
June as approximately 3.9 million 
American workers quit their jobs. 
In March of 2020, as government 
lockdowns surged, Congress stepped 
in with a historic expansion in unem-
ployment insurance. The COVID-19 
stimulus bill would give jobless work-
ers an extra $600 a week on top of 
their state benefits for the prevailing 
18 months. 
 Given the “Big Quit” seems to be 
driven by younger generations like 
Millennials and Gen Z’ers, for some 
small business owners, the void in 
hiring has a straight-forward cause. “It 
has been impossible to compete with 
unemployment benefits,” says Joanne 
Scasso, owner of the longstanding 
Country Gardeners Florist in Miller-
ton, NY. “Younger folks would much 
rather receive a viable wage while 
staying home or having the choice to 
partake in leisure activities.” 
 While it’s true that a year of pan-
demic lockdown shaved small busi-
ness profit margins razor thin making 
it sometimes impossible to offer 
potential workers much higher than 
minimum wage and compete with 

unemployment benefits, last month’s 
jobs report showed that federal ben-
efits aren’t the only reason people are 
choosing to stay home.
 According to last month’s federal 
jobs report, and despite Septem-
ber being the first month after the 
stimulus benefits ended nationwide, 
the labor force shrank for the first 
time since May. According to a report 
from CNN, “The expiration of the 
programs last month left more than 
8 million people with no unemploy-
ment compensation at all, while an-
other 2.7 million lost the $300 federal 
weekly boost but continued receiving 
state payments, according to estimates 
by The Century Foundation.” 
 If not simply the existence of 
unemployment benefits that are keep-
ing workers away, then what? The 
fact remains that not everyone feels 
as though they are choosing to stay 
home, especially those with school-
aged children. The pandemic had a 
massive effect on public schools that 
for many still refuses to release its grip 
on both students and parents. Not 
only do many parents avoid taking 
service positions for fear of bringing 
the virus home, but close to 5 million 
people said they were not working 
because they were caring for children 
not in school or daycare. Despite 
roughly 96% of public schools having 
re-opened for in-person instruction, 
the situation remains tenuous with 
administrators still navigating proto-
cols and who no doubt spent much of 
the summer attempting to reconcile 
the importance of classroom atten-
dance with health and hygiene.
 Still, this does little to solve the 
delicate impasse between the need for 
workers and the availability of wage 
earners. “I’m finding it fairly impos-
sible right now,” said one Hillsdale-
based man who runs his painting 
business throughout Columbia and 
Dutchess Counties. “I still think there 
remains enough incentive for folks 
not to return to work. Unemployment 
rates are still high despite everyone 

hiring. There’s no lack of work just, 
for whatever reason, a lack of desire to 
work.”

Time to rebound
If the pandemic has revealed anything 
about the human condition, it is our 
unyielding ability to adapt, and em-
ployers are seemingly no exception to 
this rule. Outside of highly-specialized 
fields, the job market is as competi-
tive as ever, meaning both job seekers 
as well as employers could benefit 
from finding the right person for 
their respective job. Local industries 
like chain grocery stores, medium-
scale tech companies, and large scale 
shipping industries have begun to 
offer incentives like signing bonuses 
and schedule flexibility to prospec-
tive employees. Because employers 
are competing for workers in a more 
general pool, hiring has become less 
particular, meaning job seekers in an 
immediate need for a position could 
find themselves with more offers in 
less time.
 Local municipalities are doing 
their part as well. In Poughkeepsie, 
NY, for example, the Poughkeepsie 
Galleria has hosted several job fairs in 
the previous months with upwards of 
20 employers present, ranging from 
Galleria businesses to major local 
employers and regional employment 
agencies. Local and federal lawmakers 
could help employers as well by pro-
viding more funds targeted at helping 
laid-off workers return to the labor 
market through training, internships, 
and employment support initiatives. 
 A highly competitive employer job 
market also opens the possibility of 
higher pay rates for job seekers and 
companies are more aware now of the 
importance of the work environment 
not just for health purposes but when 
it comes to equity as well. These pos-
sibilities and changes are great news 
for those looking for opportunities in 
medium to large-scale industries, but 
small local businesses must still find a 
way to survive within the margins.
 “I received more applications in 
the two weeks after the unemploy-
ment benefits ended than I did in the 
previous six months combined,” says 

the aforementioned deli owner. “It 
was really tough finding people for a 
while, especially with the limited in-
centives I was able to offer. While I’m 
100% certain the extra money offered 
through the stimulus was a major 
factor, I’m just not sure these kinds of 
swings are sustainable.” 
 As local business owners con-
tinue to anxiously await a return to 
economic normalcy, it has become 
increasingly hard for many to shrug 
off disappointment. Understandably 
so considering the bulk of the discus-
sion surrounding the nation’s Great 
Resignation seems to revolve around 
corporate culture. While it is admi-
rable to observe employers adapt to 
the new reality and job seekers take a 
stand in the name of their social well-
being, it can be hard not to concede 
that small service businesses are stuck 
in a tough position, especially since 
these are the places we wish to keep 
frequenting as we attempt to seek 
enjoyment from our lives a bit more. 
 “I used to trust our economic 
system a lot more, my faith is wan-
ing,” reiterates Scasso. “There must be 
a happy medium between what small 
businesses can offer and what workers 
are willing to accept. Without us, our 
community will never be the same.” •
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Holiday shopping 
made easier!

Shop direct on our website

1 East Market Street Rhinebeck, NY 12572
845 876 5500  |  Open daily

www.rhinebeckstore.com

TIME FOR FALL FERTILIZING!

race mt tree services, inc.

(413) 229-2728 

#racemttree

As a local bank, we focus 
entirely on the communities 
we serve. So we do more 
than work here. We raise our 
families, make our friends, 
and build our futures. Since 
1891, the Bank of Millbrook 
has been committed to north 
eastern Dutchess, and we’re 
going to be here for a long 
time to come.

George T. Whalen III  
President

MEMBER FDIC

100 Percent 
Invested

3263 franklin avenue  millbrook
5094 route 22  amenia

2971 church street  pine plains  
11 hunns lake road  stanfordville  

bankofmillbrook.com
(845) 677-5321

Youth Program Director
Seeking an experienced leader for our youth programs, ranging from toddlers to teens. 

Must have expertise in evaluating and implementing curriculum at each level of youth 

engagement. Works closely with the Executive Director and youth staff and manages day-
to-day operations of youth programs unit.

Family Resource Coordinator
Seeking Family Resource Coordinator to assist with Case Management, Financial Manage-

ment, Parenting, Family Support programs. Must have Bachelor’s degree in social work, 

human development, human services or related area and be bilingual/Spanish speaking.  

Development Associate
Two positions open, one with emphasis on public relations one with a focus on donor 

managment. Provides core support to NECC’s fundraising initiatives, donor development, 

events, and public relations. 

Transportation Program Driver
We are hiring 1-2 full time drivers for our Transportation Program. Seeking excellent drivers 
who are professional, positive, and team-oriented with a demonstrated commitment to 

customer service. Four years of similar experience and valid driver’s license required.

             

For more information and full position descriptions visit neccmillerton.org/employment.  

Send resume and/or inquiries to info@neccmillerton.org.

The North East Community Center is an Equal Opportunity Employer and Program Provider.

We’re Hiring!
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PhotoGallery
MAINstreetMAGAZINE’S

518 592 1135
52 Main Street | Millerton, NY
info@mainstreetmag.com 
mainstreetmagphotogallery.com

the land of fire and ice
Photographs by Kristján Maack
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business snapshot

Willey Design, LLC.
A recognized leader in interior design and architectural renovation. 
340 Main St., Lakeville, CT. (212) 579-4159. willeydesign.com

John Willey is an interior designer celebrated for his thoughtful and refined ap-
proach in expressing his clients’ points of view with provocative and luxurious results. 
He launched his namesake firm, Willey Design, in 2006 and has renovated projects 
throughout the United States, including New York City, Los Angeles, the Hamptons, 
Connecticut, and Nantucket. Willey Design’s experience and passion is evident in their 
striking results: smart, polished, graceful, and relaxed. John’s work has appeared both 
nationally and internationally in Elle Decor, House Beautiful, Architectural Digest, The 
New York Times, Veranda, and Forbes, to name a few. In 2019, John relocated his com-
pany from New York City to Lakeville, CT. Experienced in all phases of interior archi-
tecture services and project management, every renovation is a true collaboration with 
each client’s tastes, needs, and budgets firmly in mind. Willey Designs employs bold 
colors and proportions that bring an elegant sense of sophistication to interior spaces. 
Current projects include a mountaintop residence in Aspen, and continuing renova-
tions throughout New York City, Connecticut, Westchester, and The Hamptons. 

Equis Art Gallery
A one-of-a-kind contemporary equine art gallery. 15 West Market St., 
Red Hook, NY. (845) 758-9432. equisart.com

soYork Photography
Hudson Valley family photographer. (315) 289-7657. soyorkphotogra-
phy@gmail.com. soyorkphoto.com

Ashlea Tamburrino started her photography business in 2011, by originally doing 
pet portraits for a veterinary hospital in Poughkeepsie, NY. After a friend asked if she 
would do family portraits, Ashlea has never looked back. Today, soYork Photography 
offers an array of photo services: family and individual portraits, product photography, 
and real estate photography. Ashlea travels all over the Hudson Valley for photo ses-
sions, even venturing up to her old stomping grounds of Pulaski, NY. What sets soYork 
apart is Ashlea’s definitive style. There are many modern trends that involve a variety of 
filters when it comes to photography. Ashlea tries her best to keep her photos looking 
natural and timeless. She also values her connection with clients and works to make ev-
eryone feel comfortable and at ease throughout the entire process. Ashlea says the most 
rewarding thing about the photography business is being able to capture people in the 
present moment. She personally enjoys curling up on the couch with her children and 
looking at family photographs, so she enjoys being able to give people memories to 
look back on. Going forward, Ashlea wants to continue to make soYork a photography 
business that is affordable for all clients. She prides herself on offering sessions within 
every price range without diminishing quality. Ashlea is completely self-taught as well 
and continues to educate herself and learn new photography techniques. 

Sugar Hill Farm, LLC.
Farmers market in Pine Plains, NY. 3629 NY-199, Pine Plains, NY. 
(518) 398-0228. sugarhillfarmllc.com

Sugar Hill Farm may have started in 2003, but the farm market has been a vision for 
many years. The Sugar Hill Farm family brought to life their idea of a market that 
allows people to enjoy the products they love daily. At the Sugar Hill Farm market, 
you are provided with a personalized shopping experience as you choose from the fresh 
product from the farm, along with items on the shelves from local farms and purvey-
ors. The family samples all the products to make sure they meet expectations and the 
quality they hope to provide to customers. This allows the staff the ability to assist visi-
tors in determining what products suit their taste buds and food preferences. Addition-
ally, the Sugar Hill Farm family has been traveling the country for years, visiting other 
farms, and studying the art of pork. This was all in preparation to gain the knowledge 
and skills needed to develop pork products that are delicious. The family believes this 
is due to the fact the farm has its own farrowing to finishing operation. The pigs enjoy 
a complete life cycle out in a pasture, except during inclement weather. Moreover, 
the most rewarding aspect of the business for the family is their returning customers. 
When people come back time and again, satisfied from their last purchase, that is what 
makes it all worth it.

Red Hook, NY’s beloved Equis Art Gallery began in a small room in an artist’s col-
lective in January 2014. Six years ago, owner Juliet Harrison rented a storefront space 
and became a true brick and mortar gallery. The gallery’s primary focus is contem-
porary equine artists and today, represents artwork from over 30 painters, sculptors, 
and mixed media artists from all over the world that focus on the horse as their main 
subject. Equis is the only gallery of its kind in the world and although there are other 
galleries focused on sporting art or Western art, that carry horse-related work, Equis is 
the only gallery focused specifically on contemporary equine work of multiple styles, 
mediums, breed and equestrian disciplines. Juliet says she feels it is a very special thing 
to represent art and artists as well as help them find collectors for their wonderful 
work. Equis Art Gallery represents art where a white horse is not just white, a black 
horse is not just black, and a beautiful horse is not just pretty. It is a place where the art 
of the horse that is showcased is as much fine art as any subject. Added just this year, 
is the Little Free Art Gallery right out front of the main gallery where visitors can find 
wonderful tiny art pieces to take and are invited to donate one of their own as well.
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advice columns

Art, antiques, and collectibles are very misunderstood items when trying 
to insure, whether under a personal homeowners policy or a standard 
commercial insurance policy. Let’s say you are able to pick up a beautiful 
painting that you fell in love with at a yard sale or auction and had the 
good fortune of paying a more than fair price. Upon further examination 
you or an appraiser finds a signature that verifies its authenticity to be a 
listed artist and instead of being worth the $100 that you paid – it’s ac-
tual value is $10,000! Will your homeowners pay the actual value or the 
price that you paid? In 99% of the cases, unless you can find a duplicate 
painting of like kind and quality, the answer will be the price that you 
paid. One needs to have a “fine arts floater endorsement” added to their 
homeowners policy if they wish for the piece to be insured at the ap-
praised value of $10,000. The premium is generally very reasonable and 
once added, one can add additional items that may have extraordinary 
value in your household so they are properly covered for their “intrinsic 
value.” The same holds true for antique and collectible pieces such as 
stamps or coins. If you are a business owner, you would want to add an 
“inland marine floater” to your policy to have the same coverage. Also, 
if you have a retail business that sells gold, silver, platinum, precious- or 
semi precious stones, please make sure that you have a “jewelers block” 
policy to cover these items since they are excluded from 
all commercial property coverage forms … as we like to 
remind everyone … folks don’t plan to fail – they 
fail to plan! 

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

INSURING YOUR WORLD

Kneller Insurance
Agency
 

Kneller Insurance 
Agency

 

When it’s time to reimagine, redesign, and renew your jewelry, ask yourself 
a few questions: Do you want a new ring, necklace, earrings, or pendant? 
What type of metal do you like; gold, white gold, silver, or platinum? What 
is your vision for the design of the piece? Most people can easily answer the 
first two questions. The design of a piece takes more time and contempla-
tion. When you enter Elizabeth’s Fine Jewelry, we do not want you to rush 
this process. We encourage redesign customers to browse our inventory, 
bring in photographs and drawings, and look through our catalogues with 
hundreds of design ideas. A customer may need a complete redesign of 
a piece where we remove stones and set them in new mountings. Other 
times we can salvage parts of a mounting and alter a piece without doing a 
complete redesign. For example, we may remove the head of a ring and make 
some alterations, so the finished piece is a pendant. Redesigns require remov-
al of stones from the mounting, creating a completely new mounting, and 
setting your stones in the new mounting. The process for designing engage-
ment rings is quite similar. We ask customers about their vision for the ring; 
what type of metal, what shape and carat weight for the center diamond, and 
what budget they are comfortable with. Some customers come in with a fam-
ily diamond, which helps keep the cost of the ring low and holds sentimental 
value. Some popular ring mountings customers choose are solitaire, diamond 
halo, and diamond accented. So don’t let those family pieces go unworn. We 
are here to help you reimagine, redesign, and renew.

is it jewelry renewal time?

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

A A + D ALLEE ARCHITECTURE + DESIGN

alleedesign.com | 860.435.0640 | Millerton, NY | Lakeville, CT | Martha’s Vineyard, MA

So, you wanna build a house? Or maybe an addition, or a renovation 
or a perhaps a dog house? We’ve all heard about the troubles people 
are having in just about every industry: materials and labor are hard, if 
not impossible to find/get these days, and we don’t really know when 
it is going to improve. Based on this reality, it is very difficult to set 
firm deadlines when planning for a construction project. For example, 
windows that normally take four-to-five weeks could take over twenty-
five weeks, some appliances can take over six months to receive. The 
same is true for sub-contractors. Good luck finding a concrete mason 
these days. 

So, do we freak out? Probably! But then we (hopefully) realize that 
there is very little we can do as the consumer, the builder, or the 
architect to alleviate the frustration we feel because of the supply 
chain disruptions. One way to put it into perspective is that when you 
build a house or an addition, you’re building it for decades of use and 
enjoyment. How many people complain ten years after their project 
was completed that it took a few extra months to finish? What we are 
dealing with now is hopefully a short-term problem, so take a deep 
breath and try to find some humor in the process.

SO, YOU WANNA BUILD A HOUSE?

518 567 6737   
20 Main Street, Millerton, NY
Merwinfarmandhome@gmail.com

staying stylish for the 
holidays on a budget

Let’s face it, it is nearly impossible to be truly prepared for the holidays. Inevitably, 
the whirlwind of decorating, planning, shopping and general busy-ness gets ahead 
of our machinations for the perfect holiday outfit. Whether Thanksgiving, Christ-
mas, or a gathering that beckons friends and family, we want to look stylish – but 
rarely do we have the time, or the money, to pull off the perfect look. I too am 
guilty of postponing my outfit ideas until the last minute, and being that it is the 
season of giving, I like many end up spending a ton of money on loved ones, so 
budgeting my potential outfits is critical. Fortunately, it doesn’t take fancy outlet 
stores and expensive accessories to make your holiday outfit stand out. Sometimes 
less is more and being a bit thrifty can actually pay real style dividends. 

For those who like to show off their elegant side during the holiday season, it is 
most important to find the dress that fits a particular occasion. Velvet, satin, or 
sequin dresses are stand-out favorites for infusing a bit of festivity into your look 
that also presents a sense of elegance. Even more appealing for the budget-minded, 
take a hard look in your wardrobe for an old dress that can be styled to look new 
by adding eye-catching accessories like statement earrings or unique heels.

At Merwin Farm and Home, we love good staple thrifted pieces that allow you 
to show off some style without breaking the bank or sacrificing comfort. Don’t 
be afraid to stick with the classics like a cute blouse with some denim jeans or a 
blazer. Since many gatherings involve friends and family, opt for something cozy 
such as a sweater dress or turtleneck. Since many gatherings involve friends and 
family, choose cozy options like a sweater dress or cashmere. 
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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

Generator 
Sales • Service • Warranty**  MMoonniittoorriinngg  SSooffttwwaarree  --  GGeett  aalleerrttss  

aanndd  mmaannaaggee  yyoouurr  ggeenneerraattoorr  ffrroomm  
aannyy  wwhheerree  tthhrroouugghh  ccoommppuutteerr  oorr  
ssmmaarrtt  pphhoonnee  aapppplliiccaattiioonn

**

Contractors please call for special trade pricing
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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


