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CROWN
ENERGY CORP.

Wishing everyone a happy 
and healthy holiday season! 

And a special thank you to 
all of our customers. 

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

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

3030 Main Street 
Valatie, NY 12184
P. 518.610.8164

Happy holidays, from our family to yours!
We’re here to insure your entire world. With three of�ces 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, busi-
ness, health insurance or life insurance. We are the Kneller Agency and we’re here to insure your world. 
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THE END AND BEGINNING

December is such a crazy month in 
my opinion. It marks the end of the 
year, while it marks the "almost" start 
of something new: the new year. It's a 
busy time of year, maybe the busiest! 
For many it can be the most joyous time 
of year, while for others it can be chal-
lenging. The air often feels electric be-
cause there's such a hubbub during this 
month with everyone going a million 
miles in every direction. Sometimes it 
feels like folks are throwing everything 
and the kitchen sink at it, trying to get 
it all in. We've got winter concerts, end 
of school year "things," winter markets, 
various holiday performances and ac-
tivities, not to mention the holiday get-
togethers and parties … the list goes on 
and on. Add on to that our own special 
hustle and bustle of getting all of the 
gifts, decorations, as well as holiday 
food and drink. Or maybe this is just all 
me and you're a planner like my sister-
�M�R���P�E�[���E�R�H���]�S�Y���Z�I���û���R�M�W�L�I�H���E�P�P���]�S�Y�V���W�L�S�T��
ping and planning by Thanksgiving. 
Bless your heart if you have. But that's 
not me. I'm one of those who doesn't 
believe the Christmas season starts 
until after Thanksgiving. But with that 
comes the stress of cramming it all in, 
and that's on me.
 That said, and let me take a deep 
breath, here we are. We're in it. It's De-
cember. How am I doing? I'm trying to 
simplify things and make it more about 
the experiences and not harp on getting 
all the little things just so. Or at least I'm 
hoping to do that. I don't need a repeat 
of last year when my eye twitched for 
�û���Z�I���[�I�I�O�W���F�I�J�S�V�I���(�L�V�M�W�X�Q�E�W���E�R�H���.���W�T�I�R�X��
Christmas Day sick on the couch. I'm 
trying to take some quiet moments to 
�V�I�ü���I�G�X���S�R���������������[�L�M�G�L���P�M�X�I�V�E�P�P�]���^�M�T�T�I�H���F�]��
�M�R���E���ü���E�W�L�����[�L�M�P�I���E�P�W�S���L�E�Z�M�R�K���E�R�S�X�L�I�V���U�Y�M��
et moment to think about the coming 
year and all that I want to accomplish in 
�������������.�X���W���E���J�V�I�W�L���W�P�E�X�I�����E�W���X�L�I�]���W�E�]�����.�X���W���E��
new beginning. I view it as an opportu-
nity, too: let all the old go (that you want 
to let go) and start anew … however that 
may look for you. There is no time like 
the present, and you'll only regret the 
things in life that you didn't do. That's 
my approach at least, and that seems 
to work for me. But I hope that you too 
take a quiet moment in the December 
�V�Y�W�L���X�S���V�I�ü���I�G�X���F�E�G�O���S�R���]�S�Y�V���P�E�W�X���]�I�E�V���E�W��
you plan your coming year. Write it all 
down, too. Seeing it in black and white 
feels more real. Regardless of how you 
end your year and start the new, I wish 
you all the best, I thank you for the year 
that is passing, and I wish you a very 
happy new year.

  – Thorunn Kristjansdottir
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Behind many artists and creatives are 
galleries, curators, and collectives whose 
passion for art, in both historical and 
contemporary senses, supports these 
artists in showcasing their work on a 
broader platform than studio visits. � is 
helps the artists place their work, allow-
ing them to focus on the creative aspect 
of their world. I met Kim Schmidt at a 
gallery show. She has a genuine passion 
for her practice. Growing up in New 
York City, she witnessed the art world 
through multiple facets and has worked 
with some incredible artists. Schmidt 
wants to know the artist’s narrative, 
why they are driven to make pieces, and 
also how to � nd a way to showcase their 
work and voice. Her positive approach 
to creativity and living with art and 
objects we love is infectious.

Where did you study art, and what 
prompted you to have a career 
working in the art world?
Born and raised in Manhattan, 
growing up with my three sisters was 
amazing; we were all encouraged to 
look at art, and our parents loved it, 
collecting works that gave me an early 
appreciation for seeing their joy as 
they looked at an Ellsworth Kelly or a 
Howard Hodgkin. I also realized that 
anyone could collect. � at can be as 
small as a single piece from an artist, 
but art is accessible to everyone. 
 I transferred to Georgetown from 
an open curriculum in Europe, which 
initially felt sti� ing, especially being 
in a dorm. However, I soon found my 
feet o�  campus and loved being im-

mersed in DC, with its numerous mu-
seums and research facilities, such as 
Dumbarton Oaks, and, of course, the 
National Mall, with its museums on 
my doorstep. Interning each summer 
in NYC galleries, I knew my calling. 
Studying photography, photogravure 
became my favorite, a wonderful me-
dium that is also incredibly challeng-
ing. 
 After a wonderful eight years with 
Crown Point Press, I started at Marl-
borough Gallery, which was a fantastic 
experience, a vast gallery with mul-
tiple locations in Madrid, Barcelona, 
Santiago de Chile, London, and New 
York. � roughout my career, I have 
worked with some incredible artists, 
including John Cage, Claudio Bravo, 
Richard Estes, and Paula Rego, and it 
was a great privilege. 
 As Magdalena Abakanowicz said, 
“Art does not solve problems but 
makes us aware of their existence. It 
opens our eyes to see and brains and 
hearts to imagine.” However, at that 
time, the art world was predominantly 
male dominated, both in galleries and 
among artists. I started as the sales 
director of the gallery’s print depart-
ment, and I slowly introduced more 
women into the roster and to the cli-
ents. Seton Smith, Anne Chu, Stacey 
Davidson, and Jean Pagliuso were a 
few of these artists, and it was such an 
honor to work with them. 
 It was an exciting time, joining 
artists with printers for editions and 
hosting their exhibitions. In the gal-
lery, we were a tight team. I traveled 

By Leora Armstrong
info@mainstreetmag.com

THE STORY
BEHIND

THE ART
- KIM SCHMIDT
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to exciting museum fairs across both 
Europe and the West Coast to work 
with artists, building relationships 
and deep friendships that have lasted 
throughout my career. It is a thrilling 
moment when you can call an artist to 
tell them their work has been sold or 
accepted into a collection or museum. 
For the better-known artists, this was 
expected, but the newer or younger 
artists felt truly valued and often 
laughed back with gratitude and hu-
mility. �ese relationships are pivotal, 
from the �rst studio visit, when clients 
come to see the artist’s studio and hear 
the narrative behind the work. 
	 Staying with Marlborough Gallery 
for 20 years was never dull. Saturdays 
were our busiest day, as everyone 
came to view art, as well as curating 
work for shows and fairs. It has been 
a gratifying career, thanks to all these 
connections and lifelong friendships 
with artists, peers, and clients. I cut 
my teeth on the vibrancy and grit of 
New York iCity. 
	 I later worked at Mary Ryan/Ryan 
Lee Gallery for six years as director 
of sales, which I thoroughly enjoyed. 
Eventually, however, I realized it was 
time to step away from the gallery 
world, and I never looked back. I 
founded Kim Schmidt Fine Art in 
2021, but its creation was a long time 
in the making. 

What was it about this area that 
prompted the move?
In 2013, Andre and I initially pur-
chased, somewhat spontaneously, an 
old, restored farmhouse in Ancram-
dale and then moved to Millerton 
in 2017. We have been here largely 
full-time since the pandemic. 
	 �is area has always been rich in 
artists, and now that I am here, I 
feel part of the art world, with many 
friends who are curators, artists, or 
gallerists. I have witnessed the Was-

saic Project evolve and grow, drawing 
many artists to this location to work, 
explore, and put the area on the 
map as a destination for art, as have 
multiple galleries that have added 
satellite spaces upstate. I have hosted 
annual pop-up shows at Furnace Art 
on Archive and hold salons in our 
apartment, typically twice a year. I am 
happy not to have a brick-and-mortar 
space, but I often acquire art for 
clients who have known me for a long 
time. I also show at various art fairs, 
such as the IFPDA Fair and Art on 
Paper.
	 Pulling together the Ukraine ben-
e�t show also put me in touch with 
many artists here. We managed to 
raise about half a million dollars with 
their help and generosity, as well as 
the support of many local community 
members, which was fantastic. Art 
can bring people and communities 
together for a cause and support so 
many people. All of this is made pos-
sible through the creative process. 

Can you describe your experience 
in curating exhibitions or collec-
tions?
Pulling a print edition was always 
exciting for me. I just love being with 
the artists on press. Creating some-
thing for a print publication; selecting 
the artists; matching the project to 
the perfect medium; and choosing the 
inks, the papers, and the titles – it was 
magical. At a pre-digital time, a con-
siderable team e�ort was required to 
complete this �nished body of work 
and then work to �nd its home. 
	 When a particular print came to 
market and you knew it would be a 
success and likely increase in value, 
it was exciting to see the fever the art 
generated. 
	 I genuinely love the genesis behind 
the work, and it is essential to know 
that narrative. I believe being an artist 
is one of the most noble professions, 
as artists bring so much joy and 
awareness to the world we live in. 
	 One of my favorite aspects of my 
work is installing art, whether for 
an exhibition, in a client’s home, or 
within my own space. I �nd it deeply 
rewarding to place objects in proxim-
ity and observe how they begin to 
speak to one another, how relation-
ships and energy form between them. 

�(�S�R�X�M�R�Y�I�H���S�R���R�I�\�X���T�E�K�I���¾

I’m particularly drawn to salon-style 
installations; there’s a sense of alchemy 
in watching the composition come to 
life before your eyes.
	 �is love of installation naturally 
extends to my passion for curating ex-
hibitions, fairs, and pop-ups. Over the 
past two years, I’ve had the pleasure 
of organizing two projects at Furnace 
Art on Paper, Kathleen Kucka’s space, 
which will be closing at the end of 
this year. Working on those exhibi-
tions within our own community was 
a signi�cant experience, an opportu-
nity to connect artists, audiences, and 
places through shared visual dialogue.

What is the best piece of advice 
you were given regarding your 
curatorial practice?
I have had many wonderful mentors 
along the way, particularly Kathan 
Brown at Crown Point Press, with 
whom I worked for eight years. She 
recognized that we were the next gen-
eration in the art world and wanted to 
teach us how it was done. Above all, 
she valued the artist! It was not easy 
to make a mark in a male-dominated 
world, but the relationships I have 
formed have been my strongest al-
lies. It is through the love of a piece 
of work that the work will sell, not 
necessarily its value. Living with what 
you love is essential and never to just 
‘sell’ – know the story behind a body 
of work, see the artist, and build good 
relationships. It is teamwork. It is in-
teresting; I have been involved in sell-
ing art throughout my entire career, 
but I have never been an aggressive 
salesperson. It was never about the 

numbers, and fortunately, this worked 
for me and is also why I would not 
open a physical space today. 

What artists or writers inspire you, 
�S�V���L�E�Z�I���M�R�ü�Y�I�R�G�I�H���]�S�Y�V���N�S�Y�V�R�I�]�$
�ere are so many. I feel fortunate to 
have encountered countless artists, 
both historically through reading and 
studying and through personal con-
nections made through shared meals, 
studio visits, travels, and exhibitions. 
Exposure to artists and their unique 
perspectives has always been essential 
to me, and in many ways, a career 
in the gallery world made sense and 
seemed like a natural path.
	 I have many personal anecdotes 
to share from my years at Crown 
Point Press and Marlborough. It 
was a privilege to meet and build 
relationships with so many extraordi-
nary artists and curators. I was often 
invited into their studios and homes, 
included in dinners and events, and 
able to witness their processes up 
close. �ese experiences shaped not 
only my understanding of art but 
also my sense of community. For me, 
there is no greater joy than placing an 
artist’s work in a collection where it 
will be genuinely valued and seen and 
help them in their journey. �e life of 
an artist managing a studio practice 
and making excellent work is never 
easy: it can be isolating, uncertain, 
and �nancially precarious. I have had 
moments when notifying an artist 

�&�F�S�Z�I�����0�M�Q�����G�L�Q�M�H�X���E�X���&�V�F�Y�W���&�V�X���+�E�M�V�����'�I�P�S�[�����(�P�M�Z�I�����Q�M�X�L�����'�I�E�O�����(�P�E�[�����-�E�R�H���'�V�Y�W�L���
�E�X���S�R�I���X�M�Q�I��
�X�L�I�]���P�M�Z�I�H���X�S�K�I�X�L�I�V�����������������4�M�P���S�R���G�E�R�Z�E�W���������\�������M�R�G�L�I�W�����4�T�T�S�W�M�X�I���T�E�K�I�����1���7�����7�M�G�L�E�V�H���*�W�X�I�W�������X�Y�H�]����
�:�.�����3�I�[���=�S�V�O���-�E�V�F�S�V�����������������(�S�P�S�V���[�S�S�H�F�P�S�G�O���T�V�M�R�X���S�R���*�G�L�M�^�I�R�������0�S�^�S���T�E�T�I�V�����������������\���������������M�R�G�L�I�W
���L�I�I�X�������������������\�����������������M�R�G�L�I�W�����*�H�M�X�M�S�R���S�J�����������0�M�Q�����G�L�Q�M�H�X�����E�P�S�R���3�=�(��
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and Sandy Skoglund, many of whom 
have become dear friends. � eir work 
and their dedication to their practice 
continue to inspire me every day.

How do you stay updated on cur-
rent trends and developments in 
the art world?
I stay engaged with art in NYC and 
worldwide, primarily walking through 
current exhibitions in person with 
colleagues and artists. � ese shared 
explorations often evolve into full-day 
itineraries, mapped out on See Saw, 
which combine studio visits, gal-
lery tours, and informal discussions 
over meals, an essential part of how I 
absorb and exchange ideas.
 Earlier in my career, when I worked 
in the gallery world, the exchange of 
ideas was constant. Writers, artists, 
and collectors frequently visited the 
gallery, and we maintained subscrip-
tions to art magazines and journals, 
which kept us informed worldwide. 
� e atmosphere in New York during 
the 1980s and 1990s was dynamic!
 Now, in addition to in-person dia-
logue, I stay informed through several 
publications and podcasts, including 
Artnet, Art News, Modern Art Notes, 
and � e Great Women Artists podcasts, 
which provide thoughtful insights 
into current conversations in contem-
porary art.

�)�S���]�S�Y���L�E�Z�I���E���T�V�S�N�I�G�X�����W�I�V�M�I�W�����S�V��
show you are most proud of?
It isn’t easy to pinpoint just one 
project, as each has held signi� cance 
at di� erent points in my career. 
However, two moments stand out 
as particularly meaningful. One was 
curating the photogravure exhibi-
tion during my time at Marlborough 
Gallery, a true highlight. I had long 
been fascinated by the medium of 
photogravure. I was both surprised 
and deeply grateful when I conceived 
the idea for this exhibition and was 
then entrusted with curating it. It pre-
sented an overview of the medium’s 
evolution from its historical origins to 
contemporary practice. � e process, 
which unfolded over many months, 
was profoundly rewarding. 
 Grace Glueck’s exhibition review 
in � e New York Times, titled “When 
Faster and Cheaper Is Not Necessarily 
Better,” remains one of my happiest 

professional memories. For a moment, 
upon reading the title, I feared it 
might be a critique, but it was instead 
a thoughtful and complimentary 
re� ection on both the exhibition and 
the enduring quality of the medium I 
so admire.
 Another recent highlight was 
assisting the McNay Art Museum 
in San Antonio, Texas, in acquiring 
Alice Aycock’s monumental sculpture, 
“Devil Whirls,” for their campus. I 
have deep ties to both the museum 
and the San Antonio arts community, 
and it was an honor to contribute to a 
project of such scale and signi� cance. 
� e entire process from site visits to 
installation was a collaborative and 
inspiring experience, and the work 
now occupies a prominent and dy-
namic place on the McNay Museum 
grounds.

What advice would you give an 
artist today?
Do not be too pushy in presenting 
your art; instead, be professional and 
proof, proof, proof! Use professional 
images with accurate data, and update 
and maintain your website. Know 
your work and where to properly 
showcase it so that it aligns with the 
gallery’s or dealer’s voice. Know who 
you are targeting, and most impor-
tantly, keep trying. Keep searching 
and always be curious. If you are in-
terested in curating, I recommend ap-
plying for an internship and exploring 
the diverse � elds that the art world has 
to o� er. I loved mentoring my interns, 
and many went on to work within the 
art world in their own capacity. So 
much happens in this world, it is not 
just high heels and cocktails. I hang 
work, wield hammers, use spirit levels, 

of a sale, large or small, has meant 
they could pay their studio rent that 
month. � at kind of connection and 
tangible impact is what continues to 
inspire me; it’s why I continue to do 
what I do.
 I have also maintained a lifelong 
commitment to espousing women 
artists. From an early age, I was both 
fascinated and perplexed by the 
scarcity of women’s representation in 
the galleries and museums I visited. 
It didn’t make sense, and yet it was 
rarely discussed. Fortunately, that 
conversation has become more visible, 
and I am proud to play even a small 
part in helping women artists � nd 
their voices and audiences.
 One of my most formative profes-
sional experiences was my time with 
Crown Point Press in New York City. 
� e gallery’s gorgeous 3,000-square-
foot space at 568 Broadway was alive 
with energy and creativity. Artists 
such as Pat Steir, Francesco Clemente, 
Judy Pfa� , and John Cage would visit 
regularly to proof and sign their new 
editions. Being part of that environ-
ment was extraordinary – I knew I 
was exactly where I was supposed to 
be, and I never tired of it. � at kind 
of exposure and intimacy with the 
creative process feels rarer today, and I 
remain grateful to have experienced it 
� rsthand.
 My husband and I continue to 
collect and support work along these 
same lines, particularly focusing on 
women artists, among them Eve Bid-
dle, Louise Bourgeois, Stacey David-
son, Tania Alvarez, Kathleen Kucka, 
Ghost of a Dream, Valerie Hammond, 
Jean Pagliuso, Paula Rego, Kiki Smith, 

�&�F�S�Z�I�����0�M�Q�����G�L�Q�M�H�X���F�S�S�X�L���E�X���2�G�3�E�]���&�V�X���2�Y�W�I�Y�Q���M�R�����E�R���&�R�X�S�R�M�S�����8�<�����'�I�P�S�[�����:�E�P�I�V�M�I���-�E�Q�Q�S�R�H��
�)�I�I�V���[�M�X�L���8�I�E�V�W�����������������*�X�G�L�M�R�K���M�R�O���E�R�H���[�E�X�I�V�G�S�P�S�V���S�R���L�E�R�H�Q�E�H�I�c�.�R�H�M�K�S���T�E�T�I�V�����������\�������������M�R�G�L�I�W����
Unique.

work long days, and navigate between 
clients and artists. Most importantly, 
you need a sense of humor for the 
fairs and lots of stamina for longer 
days. Being able to work with the 
public is a valuable skill, which not 
everyone has developed. 

Do you have a favorite show for 
2025, or one you are most looking 
forward to in 2026?
Among recent exhibitions, several 
have left a strong impression. Noah 
Davis’s exhibit at the Barbican in 
London was a standout, profoundly 
moving and beautifully curated. We 
look forward to seeing it again when 
it travels to the United States. Laura 
Owens at Matthew Marks Gallery in 
New York was another of my favor-
ites. Christopher Wool’s See Stop Run 
was both memorable and inventive, 
and the recent Giorgio Morandi exhi-
bitions at both Mattia De Lucca and 
David Zwirner in New York o� ered 
quiet re� ections on form and stillness.
 Looking ahead, I am particularly 
anticipating the 61st Venice Bien-
nale, titled “In Minor Keys,” in 2026. 
While Koyo Kouoh’s curatorial vision 
will be altered, we are hearing that 
it will still be her vision: “a tender 
response to a chaotic world.” I am 
eager to experience how that translates 
across national pavilions and prac-
tices. I plan to spend a week in Venice 
with close friends and artists, walk-
ing, cooking, looking, and learning 
together. I can hardly wait! •

To learn more about Kim Schmidt, you can 
visit her website kimschmidt� neart.com, 
email her at kimschmidtart@gmail.com, or 
� nd her onInstagram @kimschmidtart.
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elizabeth’s jewelry
has gifts for every

budget

elizabethsjewelry.com
regular store hours • monday - friday 10 - 4:30

holiday hours • december 20th & 21st: 10 - 2 • christmas eve 10 - 2
new location: 138 rt. 44, millerton, ny 12546 • (518) 789-4649

Wishing you Happy Holidays
And a joyful New Year!

Celebrating 20 years!



10  MAIN STREET MAGAZINE

������������
���������������������������������
�����������������������������



���
�	���������
����
	�����������������


���������
�������� ������������
������ �
�	����
�
�������������
�
������������

•••�
�•�•��•��

��������
�		�������•��•���• ­��
•���
��������
��•��€�����•�•����•���
�����‚�

���������������� ����������� ��•���•�•���•��������•�	����•�•��•��������� ���­
•• €

��������€���
�����ƒ�„��€€���
ƒ��…†�…€‚�­„

���­����������…���
•…��ƒ���…€��€��������€�€���ƒ„……��€•�‡ˆ‰Š‹ŒŠ

­�•�•����ŽŠ•�ŽŠŽ‘ ‹ ���••�ˆ•�ŽŠŽ’

•…���
�­�������
“��������•����•�

���••�

Michael D. Lynch
AT T O R N E Y  AT  L A W

���������5�P�P�E�R���-�A�I�N���3�T�R�E�E�T���s���0�/���"�O�X�������������s���3�H�A�R�O�N�����#�O�N�N�E�C�T�I�C�U�T������������
���������	���������
�����������s���-�,�Y�N�C�H� �-�I�C�H�A�E�L�,�Y�N�C�H�,�A�W���C�O�M

�W�W�W���-�I�C�H�A�E�L�,�Y�N�C�H�,�A�W���C�O�M

�
���!�L�S�O���A�D�M�I�T�T�E�D���I�N���.�E�W���9�O�R�K���3�T�A�T�E

*

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!

Merrell, Keen, Dansko, Naot, Birkenstock, Ecco, Clarks, Born, 
Vionic, Taos, Wolky, Blundstone, Topo, Glerup and Many More

25 North Main St., Kent, CT
Tue - Sat 10-5; Sun 12-5; Closed Mon
860-927-0009  |  sundogshoe@aol.com

HOLIDAY GIFT IDEAS!
shoes, boots, slippers,

handbags, wallets 
& mittens

R&R 
Servicenter, LLC

Steve J Mosher

914.474.5206
randrservicecenter.net

Specializing in: Ponds, Landsculpting, Riding Arenas, & Roads
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Winterlights at Naumkeag. What are the holidays without Christmas 
lights? I recall driving around with my parents during the holiday season to 
look for Christmas lights as a kid. I wish I could share those same types of 
memories with my daughter, but sadly, not many people decorate the outside 
of their houses the way they used to. To remedy that, this year we decided 
to visit Winterlights at Naumkeag in Stockbridge, MA, for the � rst time. 
� ere’s nothing quite like a cold winter night accompanied by the soft glow 
of Christmas lights to ignite the spirit of Christmas! Running from Novem-
ber 28 through January 3, the Winterlights at Naumkeag has been a holiday 
staple in the Berkshires since 2018. Each year, thousands come to experience 
the sparkling light displays, custom laser shows, festive music, and seasonal 
treats. To learn more about the Winterlights at Naumkeag or to purchase 
tickets, visit thetrustees.org/program/winterlights-massachusetts. Photo cour-
tesy of � e Trustees of Reservations’ website. 

don't miss it

��������������
to see

Christmas in the Cityby Pentatonix. 
Some may say that any time before 
� anksgiving is too early for anything 
Christmas-related, much less Christmas 
music. Well, “Bah Humbug”, that’s 
where I respectfully disagree. Christ-
mas to me is a season, and as soon as 
the last trick-or-treater leaves, Mariah 
Carey has thawed and you can � nd me 
cranking the Christmas jams for the 
remainder of the year. While anything 
from traditional holiday hits to modern 
day classics are all on my playlist, there 
is certainly no shortage of the iconic 
acapella group Pentatonix. � e group’s 
debut Christmas album was released 
in 2012, and each year, their holiday 
hits have just gotten better and bet-
ter. On October 24, 2025, the group 
released their eighth Christmas studio 
album, Christmas in the City. Pentato-
nix’s choice of musical arrangements, 
collaborations with other artists, and 
surprising appearance of instruments are 
always unmatched and impressive – and 
this album is no di� erent. I will say it 
has more of a theatrical vibe, which is 
a bit unlike their previous albums, but 
the holiday energy still carries through. 
I was able to see Pentatonix live during 
their tour last year for the holidays. 
While it’s one thing to hear them 
through the stereo speakers, it’s a com-
pletely di� erent and incredible experi-
ence to see them live! Watching their 
collaborative skills come together right 
before your eyes makes you appreciate 
their talent on another level. Santa, if 
you’re reading this, I’m a size Pentatonix 
Christmas concert ticket! Until then, 
I’d like to wish you all a “Holly Jolly 
Christmas”! 

to listen

Holiday Specials. Each year, one of the things I look forward to the most 
during December is watching all of the festive holiday specials that pre-
miere on TV. � ere are plenty to choose from, of course, but I’d be remiss 
not to start with the “Christmas in Rockefeller Center” airing on NBC on 
December 3. � e annual tree-lighting ceremony will be hosted by Reba 
McEntire this year and will include a display of musical performances. 
On December 2, ABC will be airing “Dancing with the Holidays,” a 
ballroom-inspired holiday special featuring the professional dancers from 
Dancing with the Stars and including festive-themed routines. Also on 
ABC on December 2 is “CMA Country Christmas,” while NBC will air 
“Christmas in Nashville,” on December 3. “A Motown Christmas,” hosted 
by Smokey Robinson and Halle Bailey will air on NBC on December 9 
and promises to have performances by Motown legends, as well as today’s 
stars, to celebrate the iconic Hitsville USA classics and their favorite holi-
day songs, too. Looking for all of the holiday classic specials like “How 
the Grinch Stole Christmas,” “Rudolph the Red-Nosed Reindeer,” “Frosty 
the Snowman,” and “Shrek the Halls”? Have no fear, they are airing on 
the major networks at least once throughout the month. Check your local 
listings for more information. 

to watch

On Saturday, December 6 from 10am to 4pm, the MJN Conven-
tion Center in Poughkeepsie, NY, will be hosting its annual winter 
craft fair. With over 100 talented, local vendors, this craft fair is a 
great way to � nd the perfect gift for everyone on your list. Explore 
a variety of handmade items, unique gifts, holiday decor, yummy 
treats, and more. Also on Saturday, December 6, and Sunday, 
December 7, Troutbeck in Amenia, NY, will be hosting its annual 
Holiday Bazaar. With a thoughtful selection of vendors, this event 
celebrates small businesses with craftsmanship and creativity at 
the forefront. You can really get your shopping checked o�  the list 
because also on December 5 and 6, Noble Horizons in Salisbury, 
CT, is hosting its annual holiday market. Browse holiday gifts 
and enjoy free hot cider and donuts while supplies last. Proceeds 
directly bene� t Noble Horizons residents. To learn more about 
these craft fairs, visit the organization’s websites. Photo courtesy of 
Troutbeck’s website. 

To shop: Winter Craft Fairs
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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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Music

North East 
Muf� er Inc.
Custom Bending up to 3 inches

Open Mon.–Fri. 8 to 5; Sat. 8 to 1

John & Cindy Heck
Route 22, Millerton, NY
(518) 789-3669
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DRIVE SAFELY THIS 
HOLIDAY SEASON 

& WINTER!

Factory Lane Auto Repair
�3�L�Q�H���3�O�D�L�Q�V�����1�<���Y����518) 398-5360

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

�3�L�Q�H���3�O�D�L�Q�V�����1�<���Y����
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By Christine Bates
info@mainstreetmag.com

On a gray Wednesday morning, George 
Whalen III invited me into the confer-
ence room of the Bank of Millbrook’s 
newest branch in Millerton, NY. 
Whalen may look like a banker, with 
a starched oxford shirt and tie, but his 
easy manor is spontaneous and genuine. 
�ose who know him well describe him 
as “a good guy.” 

You’re the third George to head 
the Bank of Millbrook. How did 
that happen?
�e Bank of Millbrook was started 
in 1891 by a group of local citizens 
in the just-incorporated Village of 
Millbrook. By the time of the dark 
days of the Great Depression in 1932, 
the bank required new leadership and 
capital. My grandfather George Sr. 
and his wife Lillian were hard workers 
and had built several local businesses 
– a real estate and insurance broker-
age and a dairy. When there was an 
opportunity to acquire stock in the 
bank, they were in the right place at 
the right time, and our family eventu-
ally gained a controlling interest. 

 My grandfather was incredibly 
personable, and people trusted him. 
He became the bank’s president in 
1938 at the age of 36 until my father 
George Jr. succeeded him in 1970. In 
1998, I was elected president. My son 
George IV, who joined the bank in 
2018, is now senior vice president of 
lending and next in line.

What would people be surprised 
to learn about you?
Maybe that I originally wanted to take 
over the family dairy farm or that I 
studied sociology in college and was 
a social worker before getting a MBA 
and becoming a banker. Or that my 
idea of leisure is running 10 to 12 
miles on Sundays with my running 
group, the Junk Yard Dogs. I don’t 
play golf.

Why did the Bank of Millbrook 
open a branch in Millerton?
We are always looking for opportuni-
ties and had been considering Miller-
ton for a long time. Initially we passed 
on the Key Bank branch when it was 
o�ered to us, but when Salisbury 
Bank was purchased by NBT, we real-
ized there was an opportunity for our 
kind of banking in Millerton. 
 It’s going really well. We are now 
the only community bank in the 
northeast corner of Dutchess County 

entrepreneurship

�(�S�R�X�M�R�Y�I�H���S�R���R�I�\�X���T�E�K�I���¾

George Whalen III, president 
and chairman of the board 
of Bank of Millbrook

Above, left: The 
�R�I�[�I�W�X���F�V�E�R�G�L���S�J���X�L�I��
Bank of Millbrook 
opened in the 
�W�Y�Q�Q�I�V���S�J�������������M�R��
Millerton, NY. Photo 
courtesy of the Bank 
of Millbrook.

Above, right: George 
�;�L�E�P�I�R���.�.�.�����L�I�V�I���[�M�X�L��
one of his Holsteins, 
�S�V�M�K�M�R�E�P�P�]���[�E�R�X�I�H���X�S��
be a farmer. Photo by 
Carlise Stockton

Community banker

with branches in Millbrook, Pine 
Plains, Stanford, Amenia, and Mil-
lerton.

The Millerton branch is so modern 
– not like your branches in historic 
buildings.
We wanted it to be compatible with 
the style of this building. Our archi-
tect Doug Larson helped transform 
the former Elizabeth’s Jewelry store 
into a light-�lled, modern space. Our 
interior designer, Rebecca Hathaway, 
selected everything locally. �e cow 
paintings are by Virginia Meili, and 
the dollar bills over there are all by 
local artists.

How do you compete with other 
banks? What sets you apart?
I used to say other community banks 
were our competitors, but they have 
largely disappeared. �e consolida-
tion of banks has led to a reduction in 
relationship-based lending, as larger 
institutions favor standardized under-
writing criteria creating credit gaps 
for small businesses, especially in rural 
areas like ours.
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You mentioned a strategic plan. 
What are your goals?
Our strategy is steady growth, grow-
ing with our customers and taking 
advantage of opportunities that �t 
with our way of doing business. 

When did Bank of Millbrook add 
money management capability 
in addition to consumer banking 
products, mortgages, and com-
mercial lending?
We started the �duciary business 25 
years ago and built it from scratch. It 
took guts. We have our own portfo-
lio managers who create customized 
investment strategies for clients and 
will also pick up the phone and talk 
about the market. We’re very proud 
of their track record compared to 
various indexes. We now manage over 
$200,000,000. In general, our ap-
proach is conservative. We don’t chase 
the latest get-rich-quick schemes. 

Residential mortgages are a big 
part of your business. Why do 
home buyers prefer the Bank of 
Millbrook to online companies 
like Rocket Mortgage and big New 
York banks?
Again, it’s the personal, individual in-
teraction. Being local, we understand 
the value of the real estate and can 
make fast decisions. We primarily do 
adjustable rate mortgages, but we also 
o�er 10-year and 15-year �xed-rate 
mortgage products. We do not �x the 
rate on mortgages for 30 years because 
of interest rate risk. 
 �e Bank of Millbrook does not sell 
mortgages to other �nancial institu-
tions or investors. Our ARM product 
can be more a�ordable and attractive, 
especially in the current environment, 
where there is the general expectation 
that interest rates will decline. We 
maintain the client relationship and 

service the loans ourselves. George 
IV and I personally approve all of the 
mortgages we make. 

Who are the directors of The Bank 
of Millbrook?
�e twelve directors on our board are 
primarily owners of local businesses. 
We meet monthly and discuss busi-
ness issues and opportunities. Some, 
like Farnham Collins and my father, 
have served on the board for decades 
and o�er incredible perspective. �e 
bank is actually owned by Millbrook 
Bank System Inc., which is a single 
bank holding company created to 
make it easier for shareholders to buy 
and sell their shares in the Bank of 
Millbrook. 

Has the bank been approached by 
likely purchasers?
Not recently. We’ve said no thank you 
for three generations.

What business leaders do you 
admire?
Well, all bankers admire Jamie Di-
mon, but I think locally, I admire the 
perspective, the instincts, and the val-
ues of my 94-year-old father, George 
T. Whalen Jr. 

Can you recommend your favorite 
business book?
With limited downtime, my reading 
is more newspapers and magazines or 
�nancial newsletters. Anything I can 
get my hands on that provides busi-
ness news.  

entrepreneurship

 Our customers select us because of 
our local connections and personal-
ized service, which large banks can’t 
o�er. �e bank’s board of 12 directors 
are all local business people who refer 
customers to us.
 We can do everything a large bank 
can and do it faster and better with a 
personal touch. �ere’s an ease with 
doing banking with us. Everyone who 
works at the bank from the teller line 
to the board lives and works in our 
community. Our culture is stable and 
consistent – no 180-degree turns. �e 
mortgages and commercial loans we 
extend remain on our books, and we 
retain the relationship with the cus-
tomer. We know our customers and 
understand their business. History 
makes a di�erence.

One of the bank’s directors told 
me he gives your cell phone num-
ber out to potential customers. Is 
that true?
Yes it’s true, and my son George and 
I sign o� on most of the lending – 
commercial and mortgages. We are 
always asking for business.

What’s challenging for banks 
right now?
We’ve learned to deal with the in-
creased scrutiny and regulation after 
the 2008 banking crisis. Right now 
the biggest challenge is ever-changing 
technology and cyber security. We 
used to think we could do this inter-
nally, but two years ago decided to 
outsource it to experts. 

What’s your take on the local 
economy?
�e business climate is strong, and 
our downtowns continue to evolve. 
�e real estate market shows no sign 
of weakening with a lack of supply 
and healthy demand.

�&�F�S�Z�I�����8�L�V�I�I���S�J���X�L�I���J�V�M�I�R�H�P�]���J�E�G�I�W���]�S�Y���Q�M�K�L�X���I�R�G�S�Y�R�X�I�V���E�X���X�L�I���R�I�[���2�M�P�P�I�V�X�S�R���F�V�E�R�G�L���S�J���'�E�R�O��
�S�J���2�M�P�P�F�V�S�S�O�����5�L�S�X�S���G�S�Y�V�X�I�W�]���S�J���X�L�I���'�E�R�O���S�J���2�M�P�P�F�V�S�S�O�����'�I�P�S�[�����&�R���I�R�S�V�Q�S�Y�W���H�S�P�P�E�V���F�M�P�P���T�E�M�R�X�M�R�K��
by local artist Erik White adorns the entrance to Bank of Millbrook’s Millerton branch. Photo by 
Carlise Stockton.

What do you worry about most?
What I think about most is how to 
allocate my time between my fam-
ily, the bank, and its 50 employees; 
our real estate business; and my 
civic responsibilities to the Millbrook 
Community Partnership and the 
development of the �orne Build-
ing and Bennett Park. �ey are all so 
important to me. 

What’s the best part of being a 
community bank president?
No one has ever asked me that. Lead-
ing a healthy strong bank for the next 
generation. I love coming to work. 
Our region has changed in a good 
way with a larger weekend in�uence, 
which has strengthened our commu-
nities and our real estate market. •

To learn more about Bank of Millbrook you 
can visit or call one of their many branches, 
or visit them online at bankofmillbrook.com.
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Ghent
wood products

Wishing you a 
happy & healthy 
holiday season!

(518) 828-5684
1262 rte 66, ghent, ny  

ghentwoodproducts.com
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SShhaarroonn EElleeccttrriicc,, LLLLCC..
www.sharonelectriccompany.kohlergeneratordealer.com

Electrical Contractor  |  Sales  |  Service  |  Installations
sharonelectric86@gmail.com  |  Salisbury, CT

GENERATORS

860-435-9683

Call to schedule your generator
maintenance before you get left in the dark.
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food

Salmon
By Olivia Valentine with 
Caroline Markonic
info@mainstreetmag.com

I am in love with this salmon recipe. I 
worked at a local restaurant in my late 
teens and early twenties, and this dish 
was on the menu back then. Believe 
it or not, it’s still there more than 30 
years later. It’s that good!
 I � rst tried recreating this salmon 
dish during COVID, when I found 
myself craving this exact meal. Res-
taurants were closed, and I just had to 
have it. I thought it would be tricky. 
� e idea of making a beurre blanc 
intimidated me, but it turned out to 
be much easier than expected. � e 
secret? Super cold butter and a very 
quick whisk.
 � e salmon itself couldn’t be 
simpler: a drizzle of olive oil, a coating 
of � nely chopped pistachios, and a 
sprinkle of salt and pepper. Bake, then 
serve it over rice with your favorite 
vegetable. Drizzle that luscious lemon 
beurre blanc over everything, yes, even 
the veggies!
 � is recipe makes enough for four 
servings, and I can almost guarantee 
that if you make it for guests over the 
holidays, they’ll thank you for it – and 
ask for the recipe before dessert! Or, 
they will be asking to make a reserva-
tion at your house for dinner!
 Happy holidays and as always, 
enjoy!

Ingredients 

Salmon
· 4 salmon � llets
· 1 cup unsalted pistachios, chopped
· Olive oil (enough to coat each � llet)
· Salt and freshly ground black pepper, 
to taste

Lemon beurre blanc
· ½ cup dry white wine
· 1½ tablespoons white wine vinegar
· 3 tablespoons shallots, � nely diced
· 8 ounces very cold unsalted butter, 
cut into tablespoons
· Sea salt, to taste
· Juice of ½ small lemon

Instructions
1. Prepare the salmon.
 Preheat the oven to 375°F. Lightly 
grease a baking pan.
 Brush each salmon � llet with olive 
oil so the pistachios will adhere. Press 
the chopped pistachios onto the top 
of each � llet, then season with salt 
and pepper.
 Bake for 15-20 minutes, or until 
the salmon � akes easily with a fork.
 2. Make the beurre blanc.
 In a small to medium saucepan, 
combine the white wine, white wine 
vinegar, and shallots over medium 

WITH LEMON 
BEURRE BLANC

heat. Simmer until the liquid reduces 
to about two tablespoons.
 While it reduces, keep your butter 
very cold (a quick chill in the freezer 
helps).
 Whisk in the butter, whisking 
constantly until smooth and emulsi-
� ed. Remove from heat and stir in the 
lemon juice. Season with sea salt to 
taste.
 3. Serve.
 Spoon the beurre blanc over the 
salmon and, well, everything on the 
plate! •

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.

PISTACHIO NUT-
CRUSTED
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� ere is only one Jam, located in Sharon, CT. 
Come experience the real thing inside the Sharon Farm Market! 
(860) 364 2004  •  www.jamfoodshop.com

Jam has you covered with sandwiches, soups, 
salads, entrees, & much more!

Planning a holiday party? No problem      Our dishes can be made to feed a crowd.Planning a holiday party? No problem      Our dishes can be made to feed a crowd.
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Auto Parts

Paints & lubricants sold to businesses and individuals 
High quality brand name merchandise 

Auto parts • Accessories Tools • Equipment 
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Everything you need 
to make your pet’s 

holiday a happy one!
Catering to the needs of the
well-loved pet since 1993

Monday – Friday: 9 to 5:30; Saturday: 9 to 5
333 Main Street, Lakeville CT 

(860) 435-8833

Monday - Friday: 9 to 5:30; Saturday: 9 to 4:00
333 Main Street, Lakeville CT

(860) 435-8833

well-loved pet since 1993

Monday - Friday: 9 to 5:30; Saturday: 9 to 4:00

Sheldon Masonry & Concrete LLC
“All Phases Of Masonry Construction”

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

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

Season’s Greetings!
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real estate

Give me shelter:
By Christine Bates
info@mainstreetmag.com

Garages are a relatively new addition 
to real estate, a new word in the Eng-
lish language with the advent of cars 
in 1902. By the mid 1920s, Ford was 
selling over two million Model T’s 
every year in the United States, and 
real estate agents at the time reported 
that the �rst question asked by home 
buyers was about the garage. Today 
garages are largely invisible in real 
estate listing descriptions – seldom 
photographed, not usually highlighted 
as a key feature, and with size typically 
not included in square footage calcu-
lations; however, over 80% of home 
buyers reportedly factor in the garage 
when making their decision. 
 Garages are critical to buyers, espe-
cially those looking at new construc-
tion or high-end properties. Tom Cal-
lahan, expert renovator and real estate 
agent with Elyse Harney Real Estate, 
includes garages in all of his renova-
tion projects, “Garages today are as 
important as a pool” in the experience 
of Callahan. “Virtually all new homes 
we design include a garage,” Jimmy 
Crisp of Crisp Architects in Millbrook 
observed. “Sometimes it’s part of the 
home and sometimes it’s free stand-
ing. �e second story of a garage is a 
great place for a gym, guest quarters, 
home o�ce, painting studio, or music 
studio.” 
 At the more accessible end of the 
real estate spectrum in standard 
multi-home developments, rare in 
our region, garages, after growing in 
size through the 2000s, have become 
smaller since COVID with rising 
construction costs and shrinking lot 
sizes. �e share of new homes with 
three or more garage spaces has been 
decreasing since 2015, and the stan-

dard dimension for a two-car garage 
has declined from 24’ by 24’ to 20’ by 
20’, but garages remain an indispens-
able feature.

�3�S�X���N�Y�W�X���E���K�E�V�E�K�I
Few buyers need Jay Leno’s 
122,000-square-foot garage to store 
150 cars, but owners of race cars and 
vintage classics need someplace to 
store them securely and conveniently. 
Lime Rock Park recently completed 
a 20-unit garage with direct access to 
the race track, o�ering racing enthu-
siasts a place to store their valuable 
automobiles. Each unit is 20’ by 40’ 
and can shelter four large cars or six 
smaller vehicles. Owners can hang out 
in the fully furnished owners’ lounge 
with kitchen and have access to the 
balcony overlooking the back section 
of the track. �ey also have the use 
of a common bathroom complete 
with shower. Many of these condo 
units were sold before construction 
was even completed this summer, at 
prices from $350,000 for a loft unit 
and $250,000 without a loft. �ere 
are still a few garages available at 
$250,000. 
 Luxury and classic cars are increas-
ingly seen as investments and require 
specialized, secure storage facilities. 
Popular premium rented storage 
spaces, such as Precision Auto Storage 
in Millerton, provide security, privacy, 
temperature-controlled environments, 
driver’s lounges, and services like bat-
tery charging, washing, detailing, and 
pick up and drop o�. �e soon-to-be-
opened Covered Bridge Auto Storage 
in West Cornwall will o�er secure and 
temperature-controlled individual 
units.

Reimagined garages
Garages are adaptable spaces that can 

be transformed into something en-
tirely di�erent. �e former auto body 
shop on one-acre of land in Mab-
bettesville in the Town of Washington 
was purchased for $350,000 and 
modi�ed to become Ray’s Custom 
Training Gym. 
 �e 1820 antique house at 31 Belgo 
Road in Lakeville, CT, that Callahan 
purchased in 2024 for $750,000 and 
restored with Luis Felipe Arroyo is an 
elegant example. �e pair converted a 
22’ by 17’ attached garage into living 
space and added a striking stand-alone 
1,568-square foot-garage with living 
space above, dramatically upgrading 
the appearance, utility and eventual 
resale value of the property.
 When James Demmert of Main 
Street Research purchased a former 
art gallery at 343-344 Main Street in 
Lakeville for his o�ce in 2021, the 
converted commercial property on 
the large parking lot in the back was 
included in the price of $600,000. “I 
knew right away that the back build-
ing would be an ideal spot for a garage 
to house my car collection,” Demmert 
said. With the help of Arroyo, the 
chestnut beams from the original car-
riage house were revealed and utilized 
in the construction of a modern, 
1,378-square-foot heated garage to 
store Demmert’s Porsches. 

Should you build a garage?
If you are considering selling your 

�����������
������������

home, building a new garage (like 
adding an extra bathroom) does not 
o�er a positive return on your invest-
ment, and the cost will properly not 
be recouped in a sale. �e cost is just 
too high, and the return is uncertain. 
According to Crisp, “We have de-
signed garages that cost as much as a 
small home. An estimate of the cost to 
build is anywhere from $200 to $800 
per square foot.
 On the other hand, replacing unat-
tractive garage doors before sale is an 
improvement that makes �nancial 
sense. �e least expensive and most 
important option is the one everyone 
dreads – cleaning out and organizing 
the garage and then adding a coat 
of paint and maybe even a window. 
Remember that the overall condition 
of the garage re�ects on the owner’s 
maintenance of the rest of the home.
 Whether building new or adding, 
realtors always recommend keeping 
the garage in a style appropriate to 
the house, ideally with attic space that 
could be converted into an ADU or 
other uses, which helps  future resale 
value. Full-time residents seem to 
prefer garages that are attached to the 
house, while second homers, who 
may avoid using the garage in snowy 
weather, seem to prefer detached ga-
rages with a country style that doesn’t 
look like a suburban two-car garage 
attached to a ranch. •

�&�F�S�Z�I�����8�L�I���S�[�R�I�V���S�J���X�L�M�W���R�I�[���L�S�Q�I���H�I�W�M�K�R�I�H���F�]���(�V�M�W�T���&�V�G�L�M�X�I�G�X�W���[�E�R�X�I�H���E�R���E�X�X�E�G�L�I�H���K�E�V�E�K�I��
�[�M�X�L���T�P�I�R�X�]���S�J���I�\�X�V�E���P�M�Z�M�R�K���W�T�E�G�I���S�R���X�L�I���W�I�G�S�R�H���ü�S�S�V�����5�L�S�X�S���G�S�Y�V�X�I�W�]���S�J���(�V�M�W�T���&�V�G�L�M�X�I�G�X�W�����'�I�P�S�[����
An aerial of Lime Rock Park. Photo coutesy of Lime Rock Race Way.
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HUDSON VALLEY
OVERHEAD
DOORS & OPERATORS

�����������������������������Œ  �K�X�G�V�R�Q�Y�D�O�O�H�\�G�R�R�U�V���F�R�P�����Œ  �5�K�L�Q�H�E�H�F�N

�/�R�Q�J���S�D�Q�H�O���J�O�D�]�H�G���W�U�X�H��
�Z�K�L�W�H���V�W�H�H�O���G�R�X�E�O�H

�J�D�U�D�J�H���G�R�R�U

�0�R�G�H�O�����������/
�����+�3�����%�H�O�W��
�'�U�L�Y�H���:�L���)�L�Š��
�%�D�W�W�H�U�\���%�D�F�N�X�S��
�*�D�U�D�J�H���'�R�R�U��
�2�S�H�Q�H�U

�6�D�O�H�V����Consultations, Free Estimates, Installation
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www.snyderprinter.com

Columbia County Real Estate Specialists
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3264 Route 7, Copake $359k
Copake Lake ~ 4 bedrooms, 2 baths, 0.41 Acres. Built in 1935/1965 and total really 
renovated in 2025, new roof, kitchen, furnace, etc. Detached garage, motivated seller.
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23 South Center Street, Millerton, NY

www.TheMotorworks.biz

Foreign, Domestic & Vintage Service
NY State Inspection Station
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(860) 364-5380
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giving back

Season of giving:Season of giving:

By Abby Audenino
abby@mainstreetmag.com

In the spirit of the upcoming holiday 
season, I always like to think about the 
ways that I can give back to my commu-
nity. During the holidays when spending 
is already tight, it can be especially hard 
to come up with additional funds to 
donate to worthy causes, but I think 
it would behoove us all to remember 
that we don’t always have to hand over 
money in order to make a di�erence. I’ve 
rounded up some local organizations 
where you can donate your money, time, 
or other goods in order to make a di�er-
ence in your community. 

Food pantries  
Almost all towns and municipalities 
operate some kind of food pantry; 
you just have to know where to look. 
Many times, local food pantries 
operate in conjunction with local 
churches, as is the case for the Food 
Pantry at St. Michael’s in Litch�eld, 
CT. �e food pantry delivers healthy 
groceries each month to seniors living 
in subsidized housing in the Town of 
Litch�eld. St. Michael’s acts as �scal 
sponsor to permit tax-advantaged 
donations to fund the purchase of 

food and o�ers use of the commu-
nity house for storage and delivery 
preparation. Volunteers from across 
the community are welcomed. 
 �e Columbia Kitchen  (for-
merly the Columbia County Recovery 
Kitchen), located in Hudson, NY, 
was formed in 2020 as a response to 
economic uncertainty during the CO-
VID pandemic. Since then, the or-
ganization has grown from preparing 
and delivering 200 meals per week to 
8,000 meals each month throughout 
the City of Hudson, 23 towns, and 
four villages across Columbia County. 
�e Columbia Kitchen’s work is made 
possible through the generosity of 
volunteers; donations small and large; 
and partnerships with farms, charita-
ble foundations, community organi-
zations, and local government. �e 
Columbia Kitchen’s team currently 
includes �ve sta� members and more 
than 100 volunteers – and they’re 
always looking for more people who 
are interested in helping. 
 �e Pine Plains, NY, Commu-
nity Food Locker is located in the 
basement of the Methodist Church 
and is sponsored by the Council of 
Churches. �e food locker is sta�ed 
entirely by volunteers, and food is 
distributed on the second Saturday of 
each month. On a monthly basis, the 
food locker serves 25 to 30 families, 
which is equivalent to approximately 

40 adults and between 50 and 75 
children. Some of the food distributed 
comes from monthly state supplies; 
the churches donate staples and 
toiletries; and local farms supply fresh 
seasonal vegetables, milk, and meat. 
�e food locker also accepts food 
donations from the community. 
 In Millerton, NY, the North East 
Community Center works with 
the Regional Food Bank of North-
eastern NY, �e Glynwood Center 
for Regional Food and Farming, Tri 
Corner FEED, and Community 
Foundations of the Hudson Valley 
to operate a community food-access 
hub. Distribution occurs via an on-
site food pantry, which o�ers weekly 
walk-in service using a client-choice 
model, as well as home delivery for 
transportation-limited neighbors. 
�e community food-access hub also 
partners with local farms to deliver 
produce, eggs, and milk to food part-
ners throughout the region. 
 In 2024, the hub distributed 
159,891 pounds of fresh vegetables, 
fruit, eggs, and dairy throughout six 
area food pantries. Farms serving the 
hub have included Rock Steady Farm 
in Millerton, Chaseholm Farm in 
Pine Plains, Tenmile Farm Founda-
tion in Amenia, and Ironwood Farm 
in Hudson. 
 In Great Barrington, MA, the 
People’s Pantry has been distributing 

L �cal ��ani�a�i�ns �i�e back �urin� �his          h�li�ay �eas�nL�cal ��ani�a�i�ns �i�e back �urin� �his          h�li�ay �eas�n

�(�S�R�X�M�R�Y�I�H���S�R���R�I�\�X���T�E�K�I���¾

locally sourced, healthy food when-
ever feasible since 1999. �e People’s 
Pantry was founded in response to an 
increased need for access to healthy 
food by Southern Berkshire County 
residents experiencing food insecu-
rity. �ere are no income guidelines 
at the People’s Pantry, and shoppers 
are welcome to visit once a week. 
�e organization is primarily run by 
volunteers from the community and 
supported with food collection and 
�nancial donations from local organi-
zations and individuals. �e People’s 
Pantry provides shoppers with fresh 
fruits and vegetables, frozen meat and 
�sh, baked goods, and dairy products, 
as well as a wide selection of shelf-
stable items such as pasta, rice, canned 
goods, and toiletries. �e People’s 
Pantry provides locally sourced food 
whenever possible in partnership with 
�e Food Bank of Western Massachu-
setts, which supplies the pantry with 
shelf-stable and frozen foods. Com-
munity donations make up a substan-
tial part of the pantry’s inventory, and 
they are always looking for volunteers 
to �ll a variety of roles. 

Courtesy of The Columbia Kitchen Courtesy of the NECC Courtesy of The People's Pantry
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Veterans’ organizations
You can donate to your local Ameri-
can Legion or Veterans of Foreign 
Wars post for community-based 
support, or learn more about county-
wide, state-wide, or even national 
initiatives to provide support for 
veterans. 
 �e Berkshire Veterans Outreach 
Center in Pitts�eld, MA, o�ers a 
comprehensive array of services and 
resources for veterans, including 
help with the application process 
for VA bene�ts, housing assistance, 
legal assistance, and much more. �e 
Berkshire Veterans Outreach Center 
also operates a no-cost weekly veteran 
food and clothing pantry. While the 
Berkshire Veterans Outreach Center 
is not a part of the US Department 
of Veterans A�airs, the organiza-
tion director is accredited through 
the VA as a national service o�cer, 
which means that he is authorized to 
represent veterans and their families 
before the VA. For more information 
about volunteering and donating, visit 
berkshireveterans.org. 
 Mental Health America of 
Dutchess County, based in Pough-
keepsie, NY, o�ers a variety of pro-
grams to support veterans at various 
stages of life. �e Vet2Vet program of-
fers support groups that take place on 
the �rst and third Wednesday of each 
month at the “Veteran’s One-Stop” 
o�ce in Pleasant Valley, NY. �e 
HERO program provides Dutchess 
County veterans with an advocate and 
resources to combat homelessness. 
�e Veterans Employment Training 
& Transitions Assistance Program 
helps Dutchess County veterans in 
all aspects of employment, includ-

ing resume building, job hunting, 
application, and interview prepara-
tion. �e program also o�ers veterans 
the opportunity to obtain additional 
licenses and certi�cations in various 
�elds to broaden their employment 
marketability. You can donate to 
MHA directly through its website 
or by contacting the organization at 
(845) 473-2500, extension 3083. 

Local branches of the Society 
for the Prevention of Cruelty to 
Animals and animal rescues
�e Columbia-Greene Humane 
Society/SPCA was started in 1955 in 
Hudson, NY. Formed by Ella Merle 
and her daughter, Dede Kline, one 
small building with �ve dog kennels 
has today become a multi-faceted 
animal welfare organization holding 
up to sixty dogs and one hundred 
cats. Over the last six decades, CGHS 
has expanded its services to include 
low-cost veterinary services, a food 
bank, stray dog housing, community 
outreach, humane education, and 
more. CGHS accepts donations and 
volunteers. 
 Founded in 1871, the Dutchess 
County SPCA is one of the oldest SP-
CAs in the country. Located in Hyde 
Park, NY, the Dutchess County SPCA 
o�ers a variety of low-cost veterinary 
services, surrender and consultation, 
animal care education, and cremation 
services. �ere are many ways to do-
nate to the Dutchess County SPCA, 
including �scal donations or gifts of 
goods, stocks, or vehicles. 
 �e Little Guild , the only lim-
ited admission shelter in northwest 
Connecticut, was founded in 1960 
in West Cornwall, CT. In addition 

to covering standard daily needs and 
medical care, the Little Guild o�ers 
a variety of programs to help animals 
reach their full potential and become 
adoption success stories. For both 
cats and dogs, the Little Guild pro-
vides playgroups, learning activities, 
temperament testing, socialization, 
appropriate exercise, and mental stim-
ulation. �e Little Guild’s volunteer 
program is open to the community 
and they also accept �scal donations.

Other local organizations
Project SAGE (formerly named 
Women’s Support Services, Inc.) is a 
non-pro�t domestic violence response 
agency based in Lakeville, CT, that 
serves Northwest Connecticut and 
the surrounding communities in 
New York and Massachusetts. Project 
SAGE’s mission is to create social 
change to end interpersonal relation-
ship violence by challenging attitudes 
and beliefs about power, control, and 
gender norms and by advocating for 
victims and survivors. Project SAGE 
works with people of all ages and from 
all backgrounds. �eir services include 
a 24-hour crisis hotline, emergency 
shelter and housing support, indi-
vidual counseling and safety planning, 
and support groups. Volunteers are 
critical to Project SAGE’s work, and 
after completing a 20-hour certi�ca-
tion program, volunteers can support 
clients in shelter, provide learning ac-
tivities for children in pre-K and early 
elementary grades, answer the hotline, 
advocate for vital resources through 

giving back

legislative outreach e�orts, and more. 
Donations are also accepted. 
 In Flight, Inc., located in Red 
Hook, NY, aims to empower people 
with intellectual and developmental 
disabilities to reach for their hopes 
and dreams and support them achiev-
ing a meaningful quality of life. In 
Flight works to create and provide 
programming that simultaneously 
teaches independent living skills while 
supporting inclusion and commu-
nity integration. In Flight provides 
residential programs and supportive 
apartments, day habilitation, pre-vo-
cational services, supportive employ-
ment, and community services. In 
Flight o�ers opportunities to donate, 
fundraise, and volunteer. Volunteering 
with In Flight is a rewarding oppor-
tunity to make a direct and positive 
impact on the lives of individuals 
with intellectual and developmental 
disabilities. Whether you choose to 
lend a hand at an event or share your 
skills and expertise, your time and 
dedication contribute signi�cantly to 
creating an inclusive and supportive 
community. •

Courtesy of The Columbia Kitchen

Courtesy of Berkshire Veterans Outreach Center
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SPORTS MEDICINE JOINT REPLACEMENT

SPINE PHYSIATRY

HAND & UPPER EXTREMITY

FRACTURE CARE

FOOT & ANKLE

EAST FISHKILL  |  KINGSTON  |  NEW WINDSOR  |  POUGHKEEPSIE  
RHINEBECK

ORTHOADC.COM  •  (845) 454-0120

For over 45 years, Orthopedic Associates of Dutchess 

County has provided world-class orthopedic care close 

to home. Our fellowship-trained specialists deliver the 

most advanced, accessible, and minimally invasive 

treatments in the Mid-Hudson Valley community.

Wear and tear meet minimally 
invasive and rapid recovery.

ORTHOEXPRESS Location
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Bain
REAL ESTATE

�������������
1790 Farm 
House

4.32 acres in 
New Milford. 
Abuts open 
space. 4 BR, 3 
full baths. Fire 
place in LR. 
�e heart be-
ing the 2 large 
barns. O�ered 
as one parel 
but composed 
of 4 legal lots. 

$650,000

860-927-4646  •  www.bainrealestate.com

New Eng-
land Cape

O� a quiet 
back road. 
3 BR. Wide 
board wood 
�ooring. Two 
car garage, a 
small barn, 
large shed and 
a whole house 
generator. 
Access to Lake 
Waramuag!

$550,000

Set back 
from the 
road

�is 3 BR cape 
over looks Bull 
Mt Brook. 3 
�replaces and 
open �oorplan. 
�e screened 
porch looks 
over the 2.13 
acres.

$875,000

Already 
unwrapped 
& just Sold!

Exquisitely 
crafted new 2 
BR colonial 
and large 
post and barn 
on 96 acres 
of groomed 
pasture and 
woods. Sorry 
you missed it.

$1,150,000

NEW
 LIS

TIN
G

NEW
 LIS

TIN
G

NEW
 LIS

TIN
G

860-927-4646  •  www.bainrealestate.com860-927-4646  •  www.bainrealestate.com

SOLD!
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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
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Orthopedics �‡ Pelvic  Health �‡ Physical Therapy  
Pilates Rehab & Fitness �‡ Tai Chi Balance ��

��

�G�D�Q�L�F�D�F�H�Q�W�H�U���F�R�P���‡���L�Q�I�R�#�G�D�Q�L�F�D�F�H�Q�W�H�U���F�R�P����

����

����

����
CENTER FOR PHYSICAL THERAPY & MOVEMENT EDUCATION ��

~ Adding Life to Your Years ~ ��
��

�‡ �‡
�‡ ��
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101 Gay Street (Rte 41), Sharon, CT  860.397.5363 
�G�D�Q�L�F�D�F�H�Q�W�H�U���F�R�P���‡���L�Q�I�R�#�G�D�Q�L�F�D�F�H�Q�W�H�U���F�R�P����
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CENTER FOR PHYSICAL THERAPY & MOVEMENT EDUCATION ��
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�‡ �‡
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�‡ �‡
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              Dr. Bente Dahl-Busby, PT, DPT, NCPT  
          Dr. Sabina Busby, DPT, WCS, OCS, NCPT  

Donnell Oakley, CPT 

�G�D�Q�L�F�D�F�H�Q�W�H�U���F�R�P���‡���L�Q�I�R�#�G�D�Q�L�F�D�F�H�Q�W�H�U���F�R�P����

����

�� Interlaken Road, Lakeville, �� | www.hotchkiss.org/arts

NOV 4, 2025 - JAN 25, 2026

WISH YOU WERE HERE
Fern Apfel & Colleen McGuire
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�Q�E�O�M�R�K���E���H�M�ú�I�V�I�R�G�I

By Barbara Peduzzi
info@mainstreetmag.com

 As of this writing, the government 
shutdown has just ended. One con-
tentious impasse involved potential 
reductions to Medicare and Medicaid. 
Another issue is depletion of health 
insurance availability. 
 Much has been said about the 
fear of small, rural hospitals having 
to close as a result of these changes. 
A less-mentioned e�ect is, “Not only 
that, but you won’t have an ambu-
lance to take you to wherever the 
nearest open one is.”
 Chatham and Greenport Rescue 
Squads in New York and Southern 
Berkshire in Great Barrington, MA, 
agree about what cuts could mean to 
them, and the service they provide 
you: It’s not good. 

Columbia County's rescue squads: 
Chatham and Greenport
Chatham has already received a letter 
from the company used to bill pa-
tients, passing on that they have been 
told that the federal government will 
not process Medicare/Medicaid claims 
during the shutdown. Operations 
manager Esperanza Sanchez said, 
“We already expect a funding gap for 
October. We’re gonna see a small bit 
of what the bigger problem is gonna 
be very soon.” 

 Reimbursements have already seen 
processing delays; board of directors 
president Elijah Falkner predicted, 
“�ree months later, we’re gonna feel 
the e�ects of this issue.” 
 Medicare, they both re�ected, 
serves the most underprivileged mem-
bers of society. Sanchez said, “Not 
having that funding is detrimental. 
We can’t raise rates because they can’t 
pay now.” 
 Falkner �nished with, “It’s sad 
what we’re doing to our most vulner-
able populations.”
 Aidan O’Connor, executive direc-
tor of Greenport Rescue Squad and 
president, board member, and para-
medic with Greene County Paramed-
ics, added his concerns: “I’m certainly 
worried about EMS, but hoping we 
can work together and work through 
it all.” 
 With potential changes ahead, 
he said, “GRS is doing everything 
possible to make us healthy as an 
organization for the next two to three 
years. I feel there will be some of the 
most painful EMS experiences, due 
to rising costs and reimbursements 
being stagnant.” Private insurance is 
already negotiating to reimburse less, 
with Medicare giving only a fraction 
of costs. 
 Cuts will be di�cult to analyze, 
he feels, because, “We just don’t know 
how many people will fall o� Med-
icaid and join the uninsured. Some-
times those people who are the higher 
users of the system require more care. 

If we see too many coming o�, that’s 
the biggest fear. We have a big bucket 
now of uninsured, and they are the 
hardest to collect on.”

Berkshire County's rescue squad: 
Southern Berkshire EMS
Southern Berkshire EMS chief of 
operations Kevin Wall noted that, 
“Medicaid reimburses at the lowest 
rate of all insurers. Any cuts to the 
already low reimbursements would 
be of great concern to not only EMS 
agencies but also hospitals.”
 �e three rescue squads have been 
around through many changes.
 Southern Berkshire formed as a 
volunteer agency in 1968, transition-
ing to paramedic and primarily career 
EMS, with some volunteers remain-
ing, in 2014. Besides Great Bar-
rington, they serve the communities 
of Alford, Egremont, Monterey, and 
She�eld, MA. 
 As to the possibility of increased 
out-of-service times in their district if 
local Fairview Hospital were to close, 
Wall o�ered, “Yes, delays would be 
signi�cant as the next closest facility is 
Berkshire Medical Center in Pitts-
�eld, 35-40 minutes farther from our 
service area. �is would also increase 
wait times, as BMC is already experi-
encing longer wait times currently.”

The importance of volunteers
Greenport and Chatham both began 
as part of the local volunteer �re 
departments, in the mid-1930s.  

In Greenport, that was when �re-
�ghters had to take an injured fellow 
�reman to the hospital when no 
ambulance came. �ey were the �rst 
in Columbia County to transition 
to career sta� and are the busiest in 
the county, handling over 6,000 calls 
annually – an estimated total of 6,500 
for 2025. �eir district includes the 
city of Hudson and its surroundings, 
including much of the center of the 
county. �ey primarily transport 
to Columbia Memorial Hospital in 
Hudson. 
 In the 1970s, after much discus-
sion, Chatham Rescue’s increasing 
call numbers led to adding non-�re 
department members and (gasp!) 
women. �ey operate from two sta-
tions, with four vehicles to cover the 
northeastern corner of the county, 
sta�ed by career paramedics and 
EMTs, augmented by a few remain-
ing volunteers. �e 300 calls a year 
back in the ‘70s has swelled to, as of 
mid-October, 2,334 for 2025. About 
20% of their patients go to CMH, 
others to Albany or Pitts�eld facili-
ties, depending upon the severity of 
their condition and location of the 
incident.  
 Sanchez feels that CMH is in the 
most danger from cuts, “Due to a lot 
of factors, this will a�ect the smaller, 
local ones the most. It’s a trickling 

“We just want to help people,” 
rescue squads say about potential insurance reimbursement cuts

�(�S�R�X�M�R�Y�I�H���S�R���R�I�\�X���T�E�K�I���¾
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e�ect; hospitals have a hard time 
collecting because people can’t pay 
without Medicare. �at means the 
ambulance is also not getting paid to 
take them to the hospital with the ca-
pabilities to care for what they need.”

Rescue squad funding
Medicare and Medicaid payments 
make up about half, or for 2025, 
$923,000 of their $1.8 million bud-
get, which is predicted to rise to $2.1 
million for 2026. Private insurance, 
self-pay, and monies from towns 
served make up the rest of the squad 
income.
 Cuts would de�nitely have adverse 
e�ects. Sanchez noted, “We’re not in 
the business of saying ‘no’ to people, 
but with reduced income we would 
have to consider reducing sta�ng. 
�is would not be good for the entire 
district.”
 Falkner added that, “It would af-
fect local taxpayers. We would have to 
increase the amounts we get from the 
towns.”
 Greenport’s annual budget is $3.5 
million, with about $2.8 to $2.9 
million of that from billing, 87% of 
which is through Medicare/Medicaid. 
Monies from their municipalities 
served and the Columbia County 
EMS system make up the di�erence. 

�5�S�X�I�R�X�M�E�P���G�Y�X�W�����W�X�E�ú�����E�R�H���V�M�K�W
O’Connor sees ACA cuts as being a 
massive hit to EMS, and notes they 
are bracing for that to impact in a 
negative way as they look to 2026 
and 2027. GRS is already being very 

thoughtful about raising money 
through donations and looking at 
ways to reduce total costs by collabo-
rating with other nonpro�ts. Recent 
grants allowed them to purchase 
$120,000 in new equipment. 
 Four ambulance districts in 
Columbia County are still locally 
operated. One has been part of a 
larger for-pro�t organization for 
many years. All are sta�ed with career 
paramedics and EMTs. An intricate, 
e�ective mutual aid system moves rigs 
and crews to provide coverage when 
any of the squads depletes their own 
resources. In other words, if you live 
in the Community Rescue Squad dis-
trict (Copake, Hillsdale, and Ancram 
areas), don’t be surprised when you 
call for an ambulance, that one from 
Chatham or Valatie shows up.

The challenges facing EMS
EMS is already in a tough spot. 
Decreasing volunteerism has forced 
squads to employ career sta�, mean-
ing payroll, perks, and bookkeeping. 
Pay must be competitive, but needs to 
be within budget constraints; many 
of the sta� work for multiple agen-
cies to make ends meet. Squads must 
also make ends meet, which they 
do by billing patients, which means 
income from insurance, Medicare, 
and Medicaid. Another income source 
is payment from towns served, which 
means annual negotiations at which 
town o�cials must balance their need 
for coverage against potential tax 
raises. 
 For many squads, Greenport 
among them, transporting patients 
from and to extended care facilities 
is a considerable percentage of their 
call volume. Any insurance cuts will 
certainly adversely a�ect payments for 
these.

The cost of doing business
Vehicle prices keep going up, and 
this will only increase with the new 
tari� levies. An ambulance costs 
$100,000 or more, and that’s before 
any equipment is added. In 2024, 
information from Chatham Rescue’s 
Advanced Life Support Coordinator 
Dylan Garbarino noted, “Technol-
ogy doesn’t come cheap,” as he listed 
a Stryker stretcher costing $17,000, 

a LifePac 15 cardiac monitor at 
$45,000 (with the latest version com-
ing in at $60,000), Stryker stair chairs 
used for getting patients out of tight 
spaces or down stairs $25,000 each, 
and child restraints to safely secure the 
small ones to the stretcher at $17,000. 
And so on, all of it multiplied by the 
number of ambulances each squad 
operates. 
 Technology does not come cheap 
… but neither do lives. 
 Most Columbia County squads 
depend upon the local hospital, Co-
lumbia Memorial Health, a part of the 
Albany Medical system, as a primary 
destination. �eir closing completely 
would be “catastrophic to the EMS 
system,” O’Connor emphasized. 
Recently, CMH announced plans to 
apply for redesignation as a critical 
care hospital. �is would include 
drastically cutting beds and closing 
the ICU department, while adding 
operating rooms and specialty care. 
Squads are concerned that this will 
force them to make more transports 
to hospitals further away from their 
districts. �ere is a ‘golden hour’ of 
emergency care, meaning that the best 
outcomes happen when patients get 
the optimum care within one hour 
of an incident; further travel would 
drastically cut into this. 

 �e additional transport times 
would also a�ect overall coverage. 
As an ambulance is out of its district 
longer, it causes a shortage, and other 
squads have to move in to cover the 
area.
 A side e�ect of this would be 
increased wear and tear on ambu-
lances, increased gas usage, and more 
overtime for employees, all of which 
must be taken into consideration 
when planning personnel assignments 
and budgets. 
 Reaching out to several squads in 
Dutchess County brought the infor-
mation that their status is changing, 
with some areas being served by and 
others presumably becoming part of, 
a large for-pro�t company headquar-
tered downstate. On the one hand, 
this could ensure continuous coverage 
with career sta�. On the other, it will 
take away the long-standing personal 
tradition and helping-our-neighbors 
aspect of EMS in these areas. 
 Regardless of who is operating 
them, all rescue squads face the same 
situation, while all want to provide 
the same service: being there when 
your emergency needs them. As 
Sanchez put it, “We just want to help 
people.” •

�Q�E�O�M�R�K���E���H�M�ú�I�V�I�R�G�I
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Saturday, December 6th, 
with Santa from 12-4pm. 
Presents for the kids, 
warm cider, cookies, & 
much more!

let us add some holiday 
cheer to your home!

Custom wreaths, roping, 
centerpieces, décor, & 

gifts

country 
gardeners

florist
518-789-6440 

5 railroad plaza, millerton, ny 
www.countrygardeners.com

join us 
for a holiday 

open house:
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800 316 ROOF    |   518 500 2110    |    ElevareExteriors.com/Roofing
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movies

By Ashley Kristjansson
info@mainstreetmag.com

Who doesn’t love cozying up on 
the couch in their PJ’s on the week-
end, getting snowed in with a fuzzy 
blanket and a cup of hot chocolate, 
and watching their favorite Christ-
mas movies? Well, I’m right there 
with you, and here are some of my 
favorites. 

I’ll Be Home For Christmas
Released in November 1998, starring 
Home Improvement’s heartthrob (or 
maybe just mine), Jonathan Taylor 
�omas, as Jake Wilkinson. After 
declining to be home for the holi-
days, Jake’s dad makes him a deal to 
be home by 6:00 PM for Christmas 
Eve dinner in order for his dad to 
give him his 1957 Porsche 356. As 
a college student in California, Jake 
makes plans to travel back to New 
York with his giftfriend, Allie, played 
by Jessica Biel. Sounds like a sweet 
story line, that is until Jake wakes up 
the morning of the trip in a Santa suit 
due to midterm exam cheating gone 
wrong. �is poses a few obstacles to 
get home. But will he make it in time? 
As you laugh your way through the 
movie, you’ll �nd out. 

Four Christmases
Going above and beyond to plan and 
convince their families they will be 
doing “charity work” in Fiji for the 
holidays, Vince Vaughn and Reese 
Witherspoon as their characters, Brad 
McVie and Kate Kinkaid, plans are 
halted due to dense fog. After their 
lie is exposed on live television, Brad 
and Kate are forced to attend their 
divorced parents’ Christmas celebra-
tions. Four Christmases sounds fun! 
What could possibly go wrong? 

 Buckle up as Brad 
and Kate have us in sti-
tches as they experience 
four very di�erent house-
hold Christmases. �e 
couple learns a lot about 
each other, and if they are 
even really meant to be to-
gether. Will four Christmases 
make or break them? 

How the Grinch Stole Christmas
Mr. Grinch is arguably one of the 
most iconic Christmas characters. As 
many of us do, I too grew up watch-
ing the 1966 animated TV special. 
But in 2000, with the very talented 
director Ron Howard and Jim Carrey 
as the Grinch, the cartoon became a 
live action �lm. �e angle of this �lm 
of course was about the Grinch steal-
ing Christmas, but also emphasizes 
Cindy Lou Who’s role and really �nds 
out the backstory of why the Grinch 
is the way he is. Although it might 
be seen as “scary” to some young 
children, which is understandable, it’s 
ultimately a �lm we all grow to love 
and appreciate. 
 �e cast and crew of this movie 
pulled out all the stops from makeup 
and wardrobe, all the way down to 
props. Oh, how I’d love to hop in 
one of those cars and just ride around 
Whoville looking at all of their festive 
decorations! One last request, can 
Max ride shot-gun? 
 Eighteen years later, a more “kid-
friendly” version was released of Dr. 
Seuss’ �e Grinch . At �rst, I honestly 
didn’t like it. I was too accustomed 
to the original TV animation and the 
Jim Carrey version of the �lm. My 
daughter has this movie on repeat 
during the holidays and I must say, 
I’ve really grown to like it. Let’s add 
this to the must watch �lms for 
Christmas time. 

����������������

The Polar Express
I’ll take a cup of mint hot chocolate 
for this one! Like many, there comes 
a time in your childhood when 
you start questioning the magic of 
Christmas and if Santa Claus really 
exists. Tom Hanks is the voice of 
many characters in the 2004 animated 
movie and of course masters them all; 
from the conductor to Saint Nick. 
Picking up children doubting their 
belief in Santa Claus and the magic 
of Christmas, the magical train brings 
them to the North Pole on Christmas 
Eve. �roughout their journey to the 
North Pole, there are many adven-
tures, which ultimately rekindle the 
spirit of Christmas and believing. A 
�lm appropriate for all ages and to 
ignite the Christmas spirit. 

Elf
What is Christmas without Santa’s 
helpers? Will Ferrell, better known 
as Buddy the Elf, was accidentally 
transported to the North Pole as a 
toddler and raised to adulthood by 
Santa’s elves. Buddy never felt like he 
�t it and as an adult, traveled from the 
North Pole to New York in hopes of 
�nding his biological father. Dressed 
as an elf the whole time, this awkward 
and hilarious storyline ultimately 
brings father and son together all 
while saving Christmas. “�e best way 
to spread Christmas cheer is singing 
loud for all to hear!” 

I�'� �ime �� Ashley'� �a��i�eI�'� �ime �� Ashley'� �a��i�e

Televisions from istockphoto.com contributor Pituk Loonhong, 
all movie images courtesy of Google.

The Santa Clause  franchise  
Tim Allen was cast as Scott Calvin, 
a divorced dad who accidentally 
becomes Santa after the original Santa 
falls o� his roof. What seemed like 
a dream at �rst becomes reality as 
Scott’s appearance slowly changes and 
his son, Charlie, continues to remind 
him of that magical night delivering 
presents and making their way to 
the North Pole – really making Scott 
Calvin, Santa Claus. �e Santa Clause 
2 puts pressure on Santa Claus to �nd 
a Mrs. Claus by Christmas Eve. On 
top of that pressure, Charlie made the 
naughty list. �e Santa Clause 3: �e 
Escape Clause puts pressure on Santa 
as his family is growing all while his 
rival, Jack Frost, tries to take over 
Christmas. �is is a Christmas movie 
marathon I’m not about to lose!

 �e list could easily go on, but I 
hope you enjoy some of my favorite 
Christmas movies as much as I do. 
Happy holidays everyone! •
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Please check website for extended holiday hours.
www.dutchesstradingco.com

42 Main Street  |  Millerton, NY 12546

TRADING COMPANY
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count on Herrington Fuels.
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24/7 Emergency Service ���s��Diesel/Kerosene ���s��Wireless Services

(518) 325-6700   HERRING TO NFUELS .COM
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I love talking to people who love what 
they do. �eir energy is infectious.
 When I sat down to talk to Eve 
Yohalum and Julie Sternberg at their 
newly opened store in Hillsdale, 
Books & Cake, even though they 
were coming o� a grand opening the 
day before that, “exceeded our wildest 
expectations” and might have had 
them quite wrung out, they were grin-
ning ear to ear with enthusiasm. 
 “Who doesn’t love books?” Eve 
asked.
 “Who doesn’t love cake?” Linda 
echoed.
 Indeed, who doesn’t like books … 
and cake? No one that I know. And if 
you love books and cake, you will �nd 
yourself enchanted and happy in this 
slice of a store that o�ers both in an 
abundance of deliciousness. 

What’s the story behind Books 
& Cake?
In 2007 Eve and Julie were in New 
York, riding the same elevator. �ey 
caught each other’s eyes and thought 
they might know each other, so they 
started chatting. �ey hit it o� im-
mediately, and agreed to be in touch. 
�at’s not always easy in New York 
for people who have busy lives, but 
the two would regularly meet for 
breakfast and chat about writing and 
reading.
 “We met one time in 2019,” Eve 
says, “and we started kicking around 
the idea that we had to do something 
to bring us joy.”
 “Since we love to talk about books,” 
Julie adds, “I proposed we do a pod-
cast in which we talk about books.”
 “I said ‘Yes,’” Eve says, “even 
though I’d never listened to a podcast 
before!”

Book Dreams sets the stage
�e two started a podcast called Book 
Dreams in the spring of 2020. Enter 
COVID. “Although we couldn’t be 
together, we were recording from 
anywhere we could – even our cars!,” 
Eve says. �rough Book Dreams, the 
pair explored everything from books 
they themselves were enjoying to 
interviews with authors on all kinds of 
topics. �ey did the podcast regu-
larly into early 2024, �nishing with 
a bonus episode titled “I’m Sorry I 
Did �is to You, with Eve and Julie,” 
in which they explore the concept of 
free will, referencing books, of course. 
�at was Episode 142. In Episode 
143, which turned into Episode 1 of 
their new podcast, named after the 
store, Eve and Julie announced, “we’re 
opening a bookstore!” 
 In a podcast with the new title 
of Books & Cake, on September 
25, 2025, they went live with the 
announcement of the store’s grand 
opening. �ey were so excited they 
suggested listeners might want to 
pull over to the side of the road. “It’s 
October 25!” they exclaimed. 

The store of their dreams
Once the seed of the idea to open a 
bookstore was planted, they started 
searching for a place. Julie and her 
family have had a home in Copake 
for decades; now Eve and her family 
do, as well. While their time is split 
between these places and Brooklyn 
and Manhattan, they have gotten 
to know the upper Hudson Valley 
and Berkshires. As all of us who live 
here can vouch for, we’re lucky to 
live somewhere where bookstores 
in small towns are not uncommon. 
Even though there are some book-y 
places around Hillsdale, there wasn’t 
a bookstore in the town itself. �ey 
chose Hillsdale.
 In the same way that their meeting 
in the elevator morphed into a solid 
friendship like the moment was just 

�(�S�R�X�M�R�Y�I�H���S�R���R�I�\�X���T�E�K�I���¾

B�OKS & ��KE iN HI��SDA��:

waiting to happen, so this decision 
seemed to line up the dominoes that 
were the puzzle pieces to their next 
dream, and they began to fall into 
place.
 “When we were planning all of 
this,” Linda says, “we anticipated 
unexpected challenges. Amazingly," 
she continues, “they never happened.”
 “�is is an unbelievably welcoming 
community,” Eve says, “and the out-
pouring of support has been beyond 
our dreams.”
 See what I mean about infectious 
enthusiasm?
 �eir curiosity and passion infuse 
the store, too. It’s a small space, so 
how would they decide what books 
they’d bring in? How would they pres-
ent the books? How would the space 
work with their desire to get people 
talking about and enjoying books the 
way they do? 
 “First,” Julie says, “we created a 
spreadsheet of all the books we’ve 
read that we love, and we added from 
there.” 

A S��CE OF DE��CiOUSNE��

Top: Julie Sternberg, 
�P�I�J�X�����[�M�X�L���*�Z�I���=�S�L�E�P�I�Q��
�M�R���X�L�I�M�V���W�[�I�I�X���W�X�S�V�I���M�R��
Hillsdale. 

Above: A selection 
of beverages to 
�I�R�N�S�]���[�M�X�L���G�E�O�I�������E�R�H��
books, of course.
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With title selection falling into place, 
the next question was how to present 
the books in the store. How could 
they engage readers with the titles be-
yond putting them in the traditional 
categories, like �ction, non-�ction, 
history, and poetry? 
 �ey thought back to an interview 
they did with the writer James Mus-
tich about his book, 1000 Books to 
Read Before You Die: A Life-Changing 
List. Published in 2018, the book is 
still a best seller, with the Washington 
Post noting, “984 pages later, you still 
want more.” (You can �nd this book 
in the store.) At the back of the book, 
Mustich included a “Miscellany of 
Special Lists,” in which he creatively 
cross-referenced books based on topics 
readers might be interested in. 
 �ey decided – and this is really the 
icing on the cake (pun intended) – 
that they would arrange the books by 
what the reader might need from that 
book. How fun is that?! 
 �ere are 36 categories, ranging 
from a need as elemental as “To Be 
Scared,” to one as intimately comedic 
as “To Remember �at Feeling of 
Falling in Love, and Possibly Being 
Disastrously Misguided,” to as practi-

cal as “To Understand the Science.” 
 Eve and Julie’s original selection list 
included 3,300 books. �at might 
sound like a lot until you consider 
that the average independent book-
store typically stocks between 7,000 
and 20,000 books, depending on its 
size. Is that a concern for either of 
them? “We know we can’t be all things 
to all people,” Eve says, “but we also 
know that we’re selling books we can 
really get behind.” Another category? 
“A Book By One of Our Favorite Au-
thors.” Rather than feel like there isn’t 
enough of a choice, the selection and 
quirky categorization make you feel 
like you’re in someone’s well-curated 
personal library, where every book 
says something about who that person 
is and what you have in common with 
them. 

Linger and mingle
So that you have a comfortable place 
to eat cake, with or without co�ee or 
tea or another beverage, Eve and Julie 
placed tables down the center of the 
main part of the store. �ey’re like 
little oases where you can perch and 
explore. “We hope people will feel 
comfortable here settling in with a 
book, talking to others about books, 
and getting excited about books,” they 
share.
 Asked about books becoming less a 
part of our digital, distracted world, 
Eve and Julie look like the thought 
hadn’t occurred to them. “Actually,” 
Julie notes, “for ourselves and for the 
people we talk to who love books, 
they’re a way to get away from screen 
time.” Eve agrees, adding that books 
are a great escape, as they’ve always 
been.
 �e cake cannot be overlooked. 
When I visited on a Sunday morning, 
the o�erings were a chocolate fudge 
cake and a carrot cake. �ey were 
made by a baker in She�eld, though 
Eve and Julie share that their current 
baker may not be available too much 
longer and they were lining up an-
other one. Stay tuned, and bring your 
appetite. Good cake – really good 
cake – will be there for you.

Behind the scenes
Any creative venture takes a vil-
lage. �ey heaped praise upon their 
contractor, Rick Reinhardt. �eir 
engaging social media is overseen by 
Gianfranco Lentini, who was their 
producer for the Book Dreams pod-
cast. Both were quick to acknowledge 
the contributions of their families. 
For Julie, that’s her husband, Paul 
Schoeman, and their daughters, Emily 
and Isabel, both in their 20s. For Eve, 
it’s her husband, Nick Polsky, and 
their son, Joe, and daughter, Maya, 
also in their 20s. �ey share that their 
families are big readers, too, along 
with their other talents. “Maya is a 
musician,” Eve says, “and put the 
playlist for the store together. Joe lives 
in Germany now,” Eve adds, “but 
he helped a lot with the selection for 
fantasy titles.” Julie’s daughters Emily 
(a medical student) and Isabel (a con-
sultant for nonpro�t organizations) 
have recommended books, alphabet-
ized books along with Maya, helped 
with design choices, and been avid 
cheerleaders every step of the way. 
 Knowing they would need help 
managing the store, they put the 
word out that they were looking for 
booksellers. �ey were shocked and 
delighted by the response. “Opening 
the bookstore was worth it solely for 
the opportunity to meet the incred-
ible people” who applied, Julie says. 
Lauren Letellier and Laura Vogel were 
there when I visited. Lauren is the 
Hillsdale town historian, and shared 
that the building the store is in dates 

to 1920, when it was a �lling station. 
�ere’ve been many iterations through 
the years, as there are in all towns, 
but she also pointed out with pleasure 
and pride that the three businesses in 
the building now – Books & Cake, 
Trudy’s Beauty & Hillsdale Barber 
Shop, and Hillsdale Fine Wine & 
Spirits – are all woman-owned, and 
that Anthony Street is named after 
Susan B. Anthony, the abolitionist 
who helped secure a woman’s right to 
vote. 
 Books & Cake is the kind of place 
you’ll �nd yourself wanting to return 
to again and again any time of year, 
but with the holidays upon us, it’s 
a must-visit this month if you want 
to give the gift of a special book to a 
special someone. In addition to books, 
the store has a beautiful selection of 
“sidelines,” as these insiders call them 
– puzzles, stu�ed animals, games, 
note cards, and other gifts. Best of all, 
it has Eve and Julie, as irresistible as, 
well, curling up with a good book. • 

Books & Cake is at 8 Anthony Street in 
Hillsdale, NY. �e hours are �ursday thru 
Sunday, 10 am to 5 pm. (518) 691-2483. 
Follow the store on Instagram. Support it 
online through bookshop.org/shop/booksand-
cake, or with an audiobook on libro.fm/
booksandcake/about.
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cozily and invitingly tucked into the back of the store. 



MAIN STREET MAGAZINE  33

�2�&�.�3�����8�7�*�*�8���2�&�,�&�>�.�3�*��������

�&�D�O�O���I�R�U���D���I�U�H�H���H�V�W�L�P�D�W�H���W�R�G�D�\��������
���
���
�������
�����
��

�_�_�_�
�J�M�Z�T�Q�V�O�P�W�N�N�M�T�M�K�\�Z�Q�K�
�K�W�U

�)�G�P�G�T�C�V�Q�T��
�5�C�N�G�U���¾���5�G�T�X�K�E�G���¾���9�C�T�T�C�P�V�[�#�#���F�F �h�h�g�g�b�b�m�m�h�h�k�k�b�b�g�g�`�`���L�L�h�h�_�_�m�m�p�p�Z�Z�k�k�^�^���&�&���@�@�^� �̂m�m���Z�Z�e�e�^� �̂k�k�m�m�l�l��

�Z�Z�g�g�]�]���f�f �Z�Z�g�g�Z�Z�`�`�^�^���r�r�h�h�n�n�k�k���`�`�^� �̂g�g�^� �̂k�k�Z�Z�m�m�h�h�k�k���_�_�k�k�h�h�f�f��
�Z�Z�g�g�r�r���p�p�a�a�^� �̂k�k�^�^���m�m�a�a�k�k�h�h�n�n�`�`�a�a���\�\�h�h�f�f �i�i �n�n�m�m�^� �̂k�k���h�h�k�k��
�l�l�f�f �Z�Z�k�k�m�m���i�i �a�a�h�h�g�g�^�^���Z�Z�i�i �i�i �e�e�b�b�\�\�Z�Z�m�m�b�b�h�h�g�g

�#�#

�2�&�.�3�����8�7�*�*�8���2�&�,�&�>�.�3�*��������

�&�D�O�O���I�R�U���D���I�U�H�H���H�V�W�L�P�D�W�H���W�R�G�D�\��������
���
���
�������
�����
��

�_�_�_�
�J�M�Z�T�Q�V�O�P�W�N�N�M�T�M�K�\�Z�Q�K�
�K�W�U

�)�G�P�G�T�C�V�Q�T��
�5�C�N�G�U���¾���5�G�T�X�K�E�G���¾���9�C�T�T�C�P�V�[�#�#���F�F �h�h�g�g�b�b�m�m�h�h�k�k�b�b�g�g�`�`���L�L�h�h�_�_�m�m�p�p�Z�Z�k�k�^�^���&�&���@�@�^� �̂m�m���Z�Z�e�e�^� �̂k�k�m�m�l�l��

�Z�Z�g�g�]�]���f�f �Z�Z�g�g�Z�Z�`�`�^�^���r�r�h�h�n�n�k�k���`�`�^� �̂g�g�^� �̂k�k�Z�Z�m�m�h�h�k�k���_�_�k�k�h�h�f�f��
�Z�Z�g�g�r�r���p�p�a�a�^� �̂k�k�^�^���m�m�a�a�k�k�h�h�n�n�`�`�a�a���\�\�h�h�f�f �i�i �n�n�m�m�^� �̂k�k���h�h�k�k��
�l�l�f�f �Z�Z�k�k�m�m���i�i �a�a�h�h�g�g�^�^���Z�Z�i�i �i�i �e�e�b�b�\�\�Z�Z�m�m�b�b�h�h�g�g

�#�#

�2�&�.�3�����8�7�*�*�8���2�&�,�&�>�.�3�*��������

�&�D�O�O���I�R�U���D���I�U�H�H���H�V�W�L�P�D�W�H���W�R�G�D�\��������
���
���
�������
�����
��

�_�_�_�
�J�M�Z�T�Q�V�O�P�W�N�N�M�T�M�K�\�Z�Q�K�
�K�W�U

�)�G�P�G�T�C�V�Q�T��
�5�C�N�G�U���¾���5�G�T�X�K�E�G���¾���9�C�T�T�C�P�V�[�#�#���F�F �h�h�g�g�b�b�m�m�h�h�k�k�b�b�g�g�`�`���L�L�h�h�_�_�m�m�p�p�Z�Z�k�k�^�^���&�&���@�@�^� �̂m�m���Z�Z�e�e�^� �̂k�k�m�m�l�l��

�Z�Z�g�g�]�]���f�f �Z�Z�g�g�Z�Z�`�`�^�^���r�r�h�h�n�n�k�k���`�`�^� �̂g�g�^� �̂k�k�Z�Z�m�m�h�h�k�k���_�_�k�k�h�h�f�f��
�Z�Z�g�g�r�r���p�p�a�a�^� �̂k�k�^�^���m�m�a�a�k�k�h�h�n�n�`�`�a�a���\�\�h�h�f�f �i�i �n�n�m�m�^� �̂k�k���h�h�k�k��
�l�l�f�f �Z�Z�k�k�m�m���i�i �a�a�h�h�g�g�^�^���Z�Z�i�i �i�i �e�e�b�b�\�\�Z�Z�m�m�b�b�h�h�g�g

�#�#

We are hiring skilled
generator techs / electricians

40 Myrtle Avenue
Pine Plains, NY 12567

www.berlinghoffelectric. com
518-398-0810
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Lindell Fuels, Inc.
Fuel Oil �t Propane �t Heating 
Air Conditioning

P.O. Box 609  |  59 Church Street
Canaan, CT 06018
860 824 5444
860 824 7829 fax

It’s Hard to Stop A Trane.®

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

A A + D
alleedesign.com | 860.435.0640 | Millerton, NY & Essex, CT

ALLEE ARCHITECTURE + DESIGN

A A + DA A + D
��������������������������������������

QUATTRO’S POULTRY FARM &  MARKETQUATTRO’SPOULTRYFARM & MARKET

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

(845) 635-2018

Our own farm-raised
chickens  •  pheasants  •  ducks  •  geese  •  veni son  •  capon

Order your Christmas Goose!

Visit our Custom Butcher Shop for Fine Quality MeatsVisit our Custom Butcher Shop for Fine Quality Meats
A UNIQUE SHOP FOR CUSTOM-CUT PRIME MEATS

Steaks • Chops • Leg of Lamb • Crown Roasts • Prime  Rib 
Fresh or Smoked Hams • Unique CRAFT BEER & Hard Cid ers

Our own Smokehouse Specialty Meats & Sausages
ITALIAN SPECIALTIES: Cheeses, Pastas, Olive Oil, Vinegars

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

HAPPY HOLIDAYS FROM THE CRANE’S FAMILY!HAPPY HOLIDAYS FROM THE CRANE’S FAMILY!

sales – service – partssales – service – parts
Richie, Todd, Evan, Dave, Brian, W endy & the entir e Crane familyRichie, Todd, Evan, Dave, Brian, Wendy & the entire Crane family

Wishing you a safe and happy holiday season.Wishing you a safe and happy holiday season.

337 Ashley Falls Rd (Route 7) Canaan Ct 06018337 Ashley Falls Rd (Route 7) Canaan Ct 06018
860-824-7276  |  WWW.CRANESOPE.COM860-824-7276  |  WWW.CRANESOPE.COM
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By Jesse DeGroodt
info@mainstreetmag.com

I say, who’s there, who is it, are you 
 stopping for a visit? 
Is that you, Santa Claus? 
Oh there, Santa, you gave me a scare
Now stop teasing ‘cause I know 
 you’re there
   – “Zat You, Santa Claus”

Performed by Louis Armstrong 
Written by Jack Fox
Ting-a-ling, ting-a-ling, ting-a-ling! 
Ho-ho-ho, Merrrrry Christmas!!!

Wiping the sleep from my eyes, I 
realize it must now be okay to get up, 
that Santa Claus has come and gone. 
I can’t wait! But no. Mommy and 
Daddy haven’t come to tell me it’s safe 
to come out of my room yet. Gotta 
wait. Or maybe Santa almost forgot 
to leave that microphone I’ve hoped 
and hoped and hoped for months he’d 
bring me today, but then he remem-
bered at the last second before wind-
ing up his reindeer to � y to the next 
house, so that slowed things down. 
� at could be it. 
 I CAN’T STAND IT ANYMORE! 
LET ME OUT OF HERE!!!

A mental inventory and 
naughty kids
Sudden terror. I’m pretty sure I did 
everything right last night. Didn’t I? 
Mommy and Daddy forgot, I think, 
but I sure remembered that I needed 
to carefully set out cookies and a glass 
of milk for Santa to snack on. Not 
just any cookies, but good ones, not 
those crummy ones that fall all to 
pieces the second you try to pick one 
up. Plus, I left him a note thanking 
him for visiting my house (and leav-
ing me stu� ). I know some kids in 
my kindergarten class who aren’t even 
going to come close to having Santa 
bring them fun stu� . In fact, they’ll 
be lucky, given their records as serial 
miscreants, if he doesn’t permanently 
erase them from his annual travels. 
� at is, if all this business about it 
being important to be good all year 
or else he won’t come is true. I don’t 
know. Pop-Pop tells me not to believe 
everything I hear.
 � ose are probably the same kids 
that keep saying Santa isn’t real. 
� at’s just plain dumb, if you ask 
me. Where else has all this stu�  come 
from? And even if it does happen to 
be true, which I seriously doubt, why 
would you want to take a chance? I 

sure hope I didn’t land on Santa’s bad 
list. He wouldn’t have stopped here if 
I had, right? Well, I guess that’s not 
true anymore since he may have come 
only for my sister, who’s a new thing 
around here that I need to take into 
account.
 Quickly, I review the past 364 days 
in my head. Did I do anything bad 
enough to be blacklisted by Santa? I 
don’t think so. But these things are 
subjective. Oh boy. Now that I think 
about all this, I should receive extra 
credit for having my birthday in the 
same month as Christmas. Something 
doesn’t seem right here. Is it possible 
I’m somehow being swindled out 
of extra presents because somebody 
thinks I didn’t notice?

���M�F�P�M�R�K���W�X�Y�ú��
Pop-Pop tells me this is a good time to 
introduce myself (I think he’s trying 
to get my mind o�  possibly being ig-
nored by Santa). Amaryllis, that’s me. 
He says my sister, Violet, and I are 
experts at this holiday business, but 
that’s only half-true. � is is Violet’s 
� rst Christmas. While I’m sure she as-

�(�S�R�X�M�R�Y�I�H���S�R���R�I�\�X���T�E�K�I���¾

������������������hurry u� an� �ai�

Photo: istockphoto.com contributor AntonioSolano



36  MAIN STREET MAGAZINE

pires to my level of holiday expertise, 
she has some major league catching 
up to do. �is is serious business. You 
can’t just show up out of the blue and 
expect to know exactly what-all is 
going on, or when to play it cool and 
when to be excited, like when you 
open a box you think is going to con-
tain a new Barbie but instead holds a 
package of socks. Ugly socks, at that. 
Look happy and pretend you’ve spent 
months pining for new, ugly socks is 
my best advice.
 Mom and Dad watch a lot of crime 
dramas on the TV. You know how 
crime dramas often begin with the 
phrase, “it was a morning like any 
other,” before suddenly someone’s 
dead on the �oor and there’s a big 
commotion over who’s responsible? 
Ha! Christmas morning, for example, 
decidedly does not operate in that 
fashion. It is a morning unlike any 
other, even if most times no one 
winds up dead on the �oor and there 
is no crime to solve. 
 Hey everyone! I’m still stuck in here!!! 
Waiting … waiting …
 For weeks, even in the days and 
years when I had no concept of what 
constituted a “week,” or much of any-
thing else, Mommy and Daddy would 
gin up a big uproar over the upcom-
ing Big Day, and they would keep it 
ginned up, until I was pretty sure they 
could sink an olive in it and call it a 
martini. �e older I get, the more I 
think they’re trying to snow me, not 
only with this whole Christmas thing 
but at other times, as well. I know, 
I know, a little kid should believe 
his or her parents, but I’ve come to 
think that Trust, But Verify might not 
be such a bad policy overall. �ey’re 
a good set of parents, yet suddenly 
turn sketchy at times you might least 
expect it. An example? How about 
the time I had to get shots to go to 
school, and they, all serious and stu�, 
told me this-won’t-hurt-a-bit? Huh? 
How about that? Wronggg!

Making demands and Santa 
Claus Prime
Part of the problem with Christmas 
morning is that a few others in my 
family have to travel a while to get 
here. I wish they would leave ear-
lier but I don’t see that happening. 
Besides, they all do nice things for 

me, and I don’t think I’m exactly in 
the position to start making demands 
when they’re already buying me things 
and sneaking me Smarties and all 
kinds of cool stu�.
 I don’t get this one at all. At my 
friend Nate’s house they do things dif-
ferently: �ey open all their presents 
on Christmas Eve. I don’t understand 
how they manage to do this, since ev-
eryone knows Santa doesn’t make his 
deliveries until after everyone in the 
house has gone to sleep on Christmas 
Eve. Maybe Nate and his family are 
getting gypped. Or maybe they’ve 
sprung for Santa Claus Prime, which 
I’ve heard about but have no idea how 
it works. Ohhhhh, wait a second. 
Could that be why the big delivery 
van pulls up to the front door the 
week before Christmas and leaves a 
batch of stu� on Santa’s behalf? I don’t 
know if I like what I’m thinking here.
Assuming that it is indeed Santa 
bringing in the presents while I’m 
sleeping, one thing I don’t get is how 
he manages to get the big boxes down 
the chimney, no matter when he 
makes his delivery. Just sayin’, as all 
the kids say.

The infamous wish list
While I’m sitting here (pacing, actu-
ally, and trying not to scream out of 
frustration), how about we take a look 
at what I’m hoping is in some of those 
pretty boxes underneath the tree? A 
quick run-through: a microphone, 
K-Pop Demon Hunters, Disney Zom-
bies, Barbies, baby dolls, books, and 
stu� for jewelry making would be fan-
tastic. Mommy says I need pants (of 
course she says that). For Violet, I’m 
thinking anything Miss Rachel-relat-
ed, since she seems to like Miss Rachel 
so much. I’ve listened to Mommy and 
Daddy say often enough that �ne mo-
tor skill toys for her would be good. 
Also, Mommy keeps saying she could 
use anything �dgety. I don’t get that 
one. Violet is plenty �dgety enough 
all on her own without any extra help, 
if you ask me. I wonder if I was like 
that when I was her age.

They’re here!
Hey, I heard a car pull up out front!
 False alarm. Crud! I’m going to 
die from loss of hope. �is is getting 
ridiculous. Or maybe not. �ey have 

to be here at some point, I just know 
it. Wait a minute. I was right: they’re 
heeeerrrrrrrrrre!
 Do I play it cool? Or act really 
excited? I am excited, and that’s that! 
To the top of the stairs I go to ask 
(plead) for the 19th time, “Is it okay 
for me to come downstairs now?” But 
this time Daddy says, “What are you 
waiting for?” Nothinggggggg!
 C’mon, c’mon, c’mon everybody. 
Why do adults move so slow? What 
could be more important than seeing 
what’s in these boxes? Patiently I wait 
(still!) – hopping from foot to foot 
with a big grin on my face can’t pos-
sibly be giving away my intention to 
commit Christmas morning mayhem, 
can it? 
 First things �rst. �is year is di�er-
ent, of course. Right away, I spotted 
that Violet’s instincts were good, that 
she knew she needed to get that box 
open at all costs, but her execution 
was o�. Clearly, I need to instruct her 
on the proper procedure for ripping 
o� the wrapping paper and getting 
inside the box. 
 Nifty. Violet seems to have ab-
sorbed that lesson, perhaps a little too 
well. She has now managed to get her-
self inside the box and turn it upside 
down, covering herself completely. I 
think I hear her giggling inside there. 
Solid new box move there, sis. 
 And let the Christmas morning 
chaos begin! •

holidays
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WE HAVE
THE GIFTS!

eet,Millerton,NY THEMOVIEHOUS

THEGIFTS!
GIFTCARDS
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OVIE&EVENTTICKETS
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Happy Holidays from our family to yours!

www.mattslandscapingct.com
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Dog gone it,Dog gone it,
By Whitney Joseph Shavelson
abby@mainstreetmag.com

�ose of us from a certain generation 
likely remember the iconic opening 
scene of the 1955 animated Disney 
movie, Lady and the Tramp. 
 It’s Christmas morning. Sparkling 
snow�akes drop gently onto the 
ground outside of a cozy living room; 
the young Darling sits before a �icker-
ing �replace, unwrapping a hatbox 
she pulled from under the tree. Inside, 
the little girl discovers an adorable 
cocker spaniel puppy named Lady. 
�e frisky little pup does all of the 
endearing things puppies do. 
 She wags her tail with vim and 
vigor and excitedly lavishes Darling 
with puppy kisses from head to toe. 
In fact, it’s hard to tell who’s more 
thrilled, Darling or Lady. �at’s prob-
ably part of the puppy in the hatbox 
scene’s magic, and why it’s such a 
famous holiday image. 
 But the Disney �lm does more than 
invoke an idealized holiday tableau: it 
romanticizes the idea of gifting a pet, 
conjuring up images of instantaneous 
bonding, love, warmth, and connec-
tion. 
 Sadly, it doesn’t address the realities 
of pet ownership, nor mention the 
sleepless nights of new puppydom, the 
frustrations of potty training, the high 
costs of animal care, or the lifelong 
commitment of pet ownership. 

Beyond the fairy tale
Lady and �e Tramp does no favors 
for the millions of people, including 
many young children, who fantasize 
about pets being the perfect holiday 
gift. 

PETS DON'T ALWAYS MAKE PETS DON'T ALWAYS MAKE 
THE BEST GIFTSTHE BEST GIFTS

 And while loving the thought of 
more dogs, cats, horses, rabbits, mice, 
gerbils, or whatever creatures great 
and small are in need of permanent 
homes come Christmas, Hannukah, 
Kwanza, etc., skeptics express concern 
that once the holidays end, the nov-
elty of a new animal could wear thin, 
and those pets might wind up back 
where they came from, or worse. 
 And a surrendered pet could wind 
up a dead pet, because while some 
shelters are no-kill, others are not. 
Kill shelters euthanize the animals 
they can’t a�ord to house because 
they’re overpopulated or underfunded. 
Some no-kill shelters won’t accept sur-
rendered animals, period. So, an own-
er might ultimately �nd themselves 
dropping their unwanted animal o� at 
a shelter that that euthanizes, even if 
that wasn’t their original intent. 
 Worse yet, many pets are simply 
abandoned by their owners – ir-
responsible people who were clearly 
never meant to have a pet and maybe 
never would have, if not given the 
animal by someone else.

Post-holiday pet return concerns
�e reality is, having a pet entails 
work. Commitment. It requires loy-
alty and love. It takes money, training, 
attention, and care. And lots of time 
and energy.
 Every year, shelters across the US 
report fear of spikes in pet returns 
after the holidays – when such realities 
set in with newbie pet owners – espe-
cially those gifted pets. 
 According to a December 19, 2018, 

article posted online by the People 
for the Ethical Treatment of Animals, 
“By January, many of those ‘present’ 
animals will have joined the more 
than six million who enter shelters 
in the US every year.” PETA blames 
some animal shelters for promoting 
“discounted or free adoptions and en-
couraging people to give animals away 
as gifts,” stating “their intentions may 
be good, but they likely don’t realize 
that they’re exacerbating the homeless-
animal crisis.”
 Shelley Simmons-Bloom is 
vice president of the Board of the 
Dutchess County Society for the 
Prevention of Cruelty to Animals, an 
independent 501(c)(3), nonpro�t, no-
kill shelter in Hyde Park. 
 “�e DCSPCA never euthanizes 
the animals it cares for due to space, 
unlike municipal shelters that some-
times have no choice but to euthanize 
due to space constraints,” explained 
Simmons-Bloom. “If an animal is 
surrendered to us by an owner, we will 
do our best to �nd a new home for 
them.” 
 She agrees with  PETA that gifting 
pets during the holidays is a bad idea.
“Every year, shelters take in pets that 
were given as gifts but later returned 
once the novelty wears o� or the 
reality of the care commitment sets 

in,” said Simmons-Bloom. “Plus, the 
holidays are often busy, loud, and 
unpredictable. �is is the worst time 
to introduce a new pet as it can cause 
them stress.”
 A pet requires time, stability, and 
money, as pets need food, vet care, 
and emotional support. 
 “For an adoption to be successful, 
it’s important to match an animal’s 
temperament, energy level, and care 
needs with the adopter’s lifestyle,” she 
said. “Gifted pets often bypass this 
process, and so this increases the risk 
of mismatches and, sadly, eventual 
surrender to shelters.” 
 Simmons-Bloom said many 
people get swept up in the romance 
of the giving season. “I think that 
sometimes people get caught up in 
the fun, surprise element of the gift 
without thinking through the possible 
consequences,” she said. “Who doesn’t 
love puppies and kittens? But they are 
animals, not toys, and it’s important 
to think carefully about the commit-
ment that’s being made. Animals rely 
on us 100 percent to take good care of 
them and that’s the commitment you 
are making when you adopt.” 
 �at commitment could be a 10-to-
20-year responsibility.

All images this page are courtesy of The Little Guild.
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 “�e challenge is that a surprise gift 
doesn’t allow the recipient to prepare 
for the lifelong emotional, �nancial, 
and time commitment that comes 
with responsible pet ownership,” she 
added. “Are you ready and prepared 
for that? It’s also important to make 
sure that you think about what kind 
of animal personality will �t into your 
family. If you have young children, 
you need to know that the animal 
is comfortable around children who 
can be scary to a small creature who 
is noise averse, for example. Are you 
introducing the new animal to exist-
ing furry family members? Do they 
have the right temperament for that? 
If you’re adopting a dog, are you will-
ing to make the time commitment to 
ensure they get plenty of exercise and 
fresh air every day? It helps to talk 
to the shelter sta� and explain your 
lifestyle, and they will help you �nd a 
good match.”
 Bottom line: It’s the pet owner who 
should choose their pet, as they’re 
the one who will be responsible for 
the animal. �at requires a long-term 
commitment of time, emotion, car-
ing, and �nances.

Pets – permanent post-holidays?
Jenny Langendoerfer has been execu-
tive director of �e Little Guild in 
West Cornwall, CT, since 2020. 
When �rst joining the no-kill shelter, 
she worried about the high rate of 
surrenders after the holidays. She’s 
since learned from those managing 
adoptions at the popular Northwest 
Corner shelter that post-holiday sur-
renders are rather low.

 “When I �rst came on board I was 
concerned about it,” said Langen-
doerfer. “But pets given during the 
holidays seem to have a higher home 
retention rate, if you believe that. We 
don’t have a ton of people coming 
in looking for pets as holiday gifts. 
When we do, we talk to people to 
make sure we help them try to avoid 
any pitfalls.”

Being a good pet parent
Langendoerfer added, “I will say 
we don’t treat [holiday] adoptions 
any di�erently, as our sta� is pretty 
thorough – that’s one of its strengths. 
�ey ask a lot of questions about 
those adopting: their lifestyle, their 
former pets; they work very hard and 
strive to make sure it’s a good �t.”
 To help attain that “good �t” for 
both pet and pet owner, Langendo-
erfer and her sta� of 13 part- and 
full-time workers – in addition to �e 
Little Guild’s roughly 150 volunteers 
– “encourage everyone in the family 
to come in and meet the new pet be-
fore going forward with an adoption 
to tackle any problematic areas before 
the animal leaves the facility.”
 Little Guild does not allow adop-
tions “on �rst sight.” �e �rst visit 
is for potential adoptees to meet the 
animals and complete an application. 
�e shelter encourages everyone living 
in the household to meet whatever 
potential animal might be going 
home as a pet. A second visit provides 
an opportunity for folks to return to 
make sure person and pet connect. 
Langendoerfer said that’s key to �e 
Little Guild’s “remarkably high adop-
tion rates.”
 �rough all of its outreach, �e 

Little Guild helps “to support ap-
proximately 2,000 animals annually 
with food and medical needs through 
our programs,” she said, explain-
ing the shelter’s numbers are a little 
skewed in terms of adoptions since 
it’s been building a new facility and 
sheltering out of temporary accom-
modations. “Prior to moving to the 
temporary facility, 200 to 250 animals 
were adopted from us annually. … 
We anticipate increasing those annual 
numbers by up to 50 percent, once we 
have the capabilities the new facility 
o�ers.”
 �e Little Guild has one of highest 
adoption rates in Connecticut. “We’re 
very successful in matching people 
with appropriate pets,” she said, 
“but we don’t want to make it overly 
tedious for people to adopt; we want 
to streamline the adoption process as 
much as possible, but we don’t want 
to skip any important steps.” 
 �e rationale behind the process 
is that pet ownership is a lifelong 
obligation. “I de�nitely want people 
to realize the commitment,” said 
Langendoerfer. “At Little Guild, if you 
adopt from us and it doesn’t work out, 
we will be taking the animal back, 
100 percent. A lot of other shelters 
don’t do that. After COVID we did 
see a de�nite increase in surrenders. I 
will say it’s a di�cult time right now, 
a lot of folks are struggling. Little 
Guild is o�ering a lot of programs 
for people who can’t support pets: 
free vaccine clinics, free spay/neuter 
clinics, and we launched �e Lasey 
Fund in June 2025, named for a be-
loved rescued pet. �e fund provides 
�nancial aid towards preventive care, 
dental services, specialty surgeries, and 
critical medical treatment for animals 
whose guardians meet �nancial-need 
criteria.”
 Langendoerfer said that she’s “ex-
cited for our new facility, the Robert 

Rosenheim Building – it’s amazing.” 
Named after an animal lover and 
Little Guild donor, the new facility is 
expected to open in early 2026.
 Langendoerfer described Little 
Guild’s new $5 million, 8,000-square-
foot facility that’s nearly completed 
as “not massively larger, just so much 
more capable to care for the animals 
in a more calming, relaxed atmo-
sphere; in the old building, the ani-
mals had no noise proo�ng, and there 
was no quarantining available for the 
animals or for the volunteers.” 
 �e new structure was paid for 
through private donations, with the 
exception of a $35,000 ARPA grant 
from the Town of Cornwall, along 
with support from several community 
foundations; half of the building’s cost 
came from the Robert Rosenheim 
Foundation. 

Alternatives, and place-keepers, 
until you’re ready to adopt
Rather than gifting a pet, you can 
always suggest, or help a friend, foster 
a pet; sponsor a shelter pet; make a 
donation to an animal welfare organi-
zation in someone’s name; volunteer 
at a shelter; or gift pet supplies to a 
pet or food shelter, both of which are 
in constant need. Simmons-Bloom 
also suggested “pet adoption certi�-
cates,” which the DCSPCA and other 
animal shelters o�er to cover an ani-
mal’s adoption fee for when a person 
is ready to adopt, so they can choose 
“the right pet at the right time.” 
 Meanwhile, feel free to visit a dog 
park, an animal shelter (socializing is 
free!), or your favorite pet owner to 
get your furry �x. 
 And just remember to think long 
and hard before making the decision 
to adopt. Because once you bring an 
animal home, it should be fur-ever. As 
we like to say in my family, pets are 
people, too! •
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 800 551 2843    |    518 500 2110    |    ElevareExteriors.com/SidingAndPainting

Siding & Painting

ELEVARE

   Before

   After

Hours: Tuesday- Saturday 10-5
Closed Sunday & Monday
5938 North Elm Ave. , Millerton, NY 12546  
t: 518.789.3848  f: 518.789.0234  
www.northelmhome.com

a must stop for your holiday shopping!
North Elm Home Furnishings

Furniture • Mattresses • Home Accents • Art • Gift certificates & gift wrapping available

north elm home
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Fully insured & member of NAPPS 
(National Association of Professional Pet Sitters)

• Boarding, daycare & play dates 
• Dogs participate in family lifestyle 
• 1/2 acre fenced in exercise yard 
• A creek to swim in!
• � uality care pet sitting • Vet recommended 
• 25 years experience • No cages or kennels
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Dave’sTVDave’sTVDave’sTV
• SONY TV Sales
• Service and Installation
• Outside HD Antenna Installation
• WiFi Enhancements
• Video Service Systems
• Starlink Installs

Call for appointment 518-789-3881
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Vintage Electronics

Lightning Protection!

518-789-4603
845-373-8309www.alrci.com
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eat + drink + gather

By CB Wismar
info@mainstreetmag.com

From an objective point of view, it 
may have appeared to be a tenuous 
idea. Bring a French restaurant to 
remote Sharon, CT … during the 
COVID-19 epidemic? Take over a 
spot that had been various iterations 
of casual eateries over the years and 
turn it into a local bistro? All of this 
after running successful restaurants 
in New York City – a place that has 
a few people in the neighborhood to 
sustain it? 
 Few have accused Robert Arbor 
of being conventional, and years on, 
Le Gamin has become more than a 
regional �xture. It’s a magnet – known 
not only for its food but also for the 
buzz of activity that has been built 
around this location. From breakfast 
latte and croissant or French toast 
“pain perdu” to dinner punctuated 
with steamed artichokes and “Merguez 
frites” (locally sourced spicy lamb 
sausages served with fries perfectly 
matched with a green salad and 
Robert’s wonderfully balanced salad 
dressing), the restaurant is more than 
a welcome �xture. It’s a trusted place 
to meet. 
 “When �e New York Times 
published the piece calling Litch�eld 
County ‘the secret Hamptons,’” Rob-
ert o�ers with a smile, “we experi-
enced a wave of transient guests who 
added a stop at Le Gamin to their 
excursion.” �e in�ux of diners com-
plimented the regular customers who 
had found comfort, convenience, and 

engaging cuisine during the unsettling 
days of the pandemic.
 �at smile on his face is part of 
the enthusiastic welcome he shares 
whenever a regular patron enters the 
room. Carrying on a conversation 
with Robert during business hours 
is, in itself, a joyful study in patience. 
Mid-sentence he’ll excuse himself to 
o�er a hug, a laugh, a smattering of 
French to a recognized friend. It’s a 
Cheers moment – where everyone 
seems to know his name.

Ancient games and 
�Q�I�Q�S�V�E�F�P�I���û�R�H�W
Not a square inch of space has been 
overlooked, both inside the building 
and outside where the wraparound 
covered patio folds into an expanse 
of lawn. Saturday mornings �nd devo-
tees of backgammon hovering over 
intense games while sipping co�ee 
and exchanging weekly updates on life 
and art. No politics allowed.
 Four times a year, the lawn is host 
to a �ea market with a decided French 
�avor, complete with antiques and 
memorabilia, some of which may 
�nd their way into the restaurant as 
part of the décor. And one Satur-
day a month a guest DJ arrives, the 
restaurant tables and chairs are moved 
to the side, and a disco takes over the 
space. Need a break from the club-like 
atmosphere, then wander through the 
passageway for a break in. 

Le Bar
�e newest addition to this commu-
nity complex is Le Bar, a 25-seat bar 
joined to the restaurant by an inner 
hall and a pass-through window from 
the kitchen. “When �e Edward 

�� BAR / �� GAMiN

closed,” Robert explains, “there was a 
vacuum that wanted to be �lled. Le 
Bar gives us that increased connection 
with the community.”
 Monthly wine tastings (the Decem-
ber feature is champagne for the holi-
days), private parties of up to 18, and 
a comfortable sense of “bonhomie” 
are all o�ered in a compact, eclectical-
ly decorated space that nightly invites 
the community to come in, relax, and 
enjoy this cozy “isle de France.”
 �e décor alone may be worth a 
visit. Resplendent, suspended from 
the ceiling, is a dramatic chandelier 
that once graced Broadway’s Beacon 
Hotel. Placed carefully on a shelf 
nearby, a weathervane that topped a 
Revolutionary War-era barn proudly 
displays the bullet holes in�icted by a 
past session of target practice.

And a recipe …
With the holiday season, resplendent 
with parties and carefully designed 
meals, the notion of a bit of gourmet 
counterpoint to roasts and gravies 
and traditional casseroles seemed ap-
propriate. �ere are moments when 
the palate needs a break, and Robert’s 
honeyed fruit salad may be the simple 
answer to that challenge.
 Simple, easily assembled, and per-
fectly balanced, it goes like this:

Ingredients:
Fruit, ripe and according to your 
 taste – an apple; a pear; an orange, 
 grapefruit, banana, or mango; and 
 pineapple. Add a handful of blue-
 berries, strawberries or grapes
½ bunch of fresh mint, chopped
Juice of one orange
½ cup honey

½ cup water
2 drops vanilla extract
Perhaps a sprinkle of rum, to taste

 Cut the fruit into bite-sized pieces. 
Place it in a bowl with the chopped 
fresh mint. Toss with the squeezed 
orange juice.
 Place the honey, water, vanilla (and 
the rum, if using), in a saucepan and 
bring to a boil. Cool and pour over 
the fruit mixture and refrigerate. 
Voila!

All the comforts, at home
�is recipe, along with a wonderful 
commentary, is captured in Robert’s 
Joie de Vivre: Simple French Style for 
Everyday Living, the cookbook that 
has been enriching meals and moods 
since 2003. 
 Molly and Erik Wensberg, whose 
travels bring them to the region for 
events at Lime Rock Park o�ered 
this – “Reading the book gave me 
even more appreciation for Le Gamin 
and the beautiful intention behind it, 
which is to share some of the French 
food and dining traditions that Robert 
clearly loves.” Available on Amazon, 
Joie de Vivre provides exactly  what its 
title promises: – a joy and a way of 
bringing all of the good feelings and 
great food of Le Gamin home.
 Bon appetit! •

Le Gamin and Le Bar are located in the 
Sharon Shopping Center, 10 Gay Road, 
Sharon, CT. Check the website, legamin.
com, for hours, menus, and special events.
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TheBlueOliveShop.com
Pawling, Cold Spring, & Eastdale Village in Poughkeepsie, NY

The Blue Olive is a premium olive oil 
and vinegar tasting room and specialty 
gourmet store located in Pawling, Cold 
Spring, and now at Eastdale Village in 
Poughkeepsie, New York. We feature 
many infused and premium varietal extra 
virgin olive oils. We also feature specialty 
wine and balsamic vinegars, homemade 
bread, cake, and pizza kits, olives and 
tapenades, pasta, and risotto, gift baskets 
and wedding favors, a variety of sea salts, 
local-based jams, herbs, honey and ma-
ple syrup, as well as home-made olive oil 
soaps and beauty items, and much more!

and wedding favors, a variety of sea salts, 
local-based jams, herbs, honey and ma
ple syrup, as well as home-made olive oil 

We share your passion.®
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www.herringtons.com· 800.453.1311·   OUR PEOPLE MAKE THE DIFFERENCE
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Lakeville Books & Stationery o�ers a huge selection of books
in all categories as well as beautiful stationery, journals,

pens, jigsaw puzzles, and creative supplies. 

329 Main St, Lakeville, CT  |  (860) 596-4500
63 State Rd, Great Barrington MA  |  (413) 645-3256

lakevillebooks.com

GREAT BARRINGTON 
LOCATION NOW 

OPEN!
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many to choose from, including up-
beat dance-based workouts and even 
aerial yoga. Flip around, and practice 
inversions with the support of a silk 
hammock. Making your workout feel 
more like play will make it easier to 
remain committed. 
 On the topic of play, the National 
Institute For Play states that it’s im-
portant for all of us to be in touch 
with what puts us in a state of play. 
Exactly what is play? 
 “�e de�nition of play is that it is 
an absorbing, apparently purposeless 
activity that provides enjoyment and 
a suspension of self-consciousness 
and sense of time.” �e motivation to 
do it comes from inside you; you are 
instinctively drawn to it, so you want 
to do it again.
 �e positive e�ect of play is not de-
pendent on age; we can all experience 
the joy, relaxation, relief from day-to-
day stresses, and self-satisfaction that 
comes from being in a state of play.
�ere are lots of �tness studios in the 
Hudson Valley to choose from. �ere’s 
also cycling and hiking in the great, 
but cold outdoors. Here are a few fun 
ideas to get you started. Get creative 
and mix it up. 

Studio time
Breathe Studio – Barre and Pilates 
Studio, Rhinebeck, NY
Just breathe! �is Rhinebeck-based 
boutique �tness studio o�ers a lineup 
of small group classes in an array of 
disciplines, including barre, Pilates, 
sculpt, Pilates/barre fusion, barre/
sculpt fusion, yoga, cardio kickboxing, 
and beginner adult ballet.
 Regardless of the type of class, 
instructors at Breathe Studio focus 
on core-based workouts that build 
strength and stability while toning 
muscles and improving �exibility. All 
workouts are low impact and provide 
a full body workout for all �tness 

levels. Private classes and special event 
sessions are also available. Breathe will 
come to your Airbnb and provide a 
private class for girls’ weekends, family 
reunions, or other gatherings.
 Breathe’s adult ballet class embraces 
the beauty of ballet in a welcom-
ing and supporting environment. 
Whether you are a true beginner or 
have some dance experience, this class 
is designed for adults of all levels who 
want to explore the art of ballet while 
also getting a great workout. 
 Breathe Studio’s owner, Nicole 
McGrath wants to ensure that every 
�tness enthusiast feels challenged, 
supported, comfortable and safe, 
regardless of their level. Modi�cations 
are encouraged and always provided.
 “At Breathe Studio, we believe our 
community is everything. �e studio 
is a special place because our sta� and 
members are welcoming and inspiring 
and cheer each other on. Small classes 
enable our clientele to connect, grow, 
and feel supported,” said McGrath. 
 6423 Montgomery Street, Suite 
17A (2nd �oor), Rhinebeck, NY, 
breatherhinebeck.com

By Regina Molaro
info@mainstreetmag.com

It’s holiday time, and that translates to 
lots of packed calendars and social-
izing. After work soirees, gatherings 
with neighbors, boozy lunches with 
friends, and late-night parties cer-
tainly catch up with us. Yummy food, 
festive cocktails, and decadent desserts 
are plentiful this time of year, but 
unfortunately so are the calories. 
 During this season, many of us vow 
to shed the weight we gained from the 
period between �anksgiving and the 
New Year. In our quest to get healthy 
and �t, many of us make New Year 
resolutions. Fitness and losing weight 
are always popular picks. 
 According to Statista, a global data 
and business intelligence platform, 
17% of Americans made resolutions 
to exercise more, and another 15% 
vowed to lose weight in 2025. 
 Unfortunately, it’s often challenging 
for people to stick with their resolu-
tions. According to an article posted 
on �e Ohio State University website, 
researchers said that only 9% of 
Americans that make resolutions com-
plete them. In fact, research revealed 
that 23% of people quit their resolu-
tions by the end of the �rst week, and 
43% quit by the end of January.  

The art of play
Rather than joining a gym, try upping 
the fun factor by exploring workouts 
that you truly enjoy. �ere are so 
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Get fit and have fun
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health

Above: Breathe 
���X�Y�H�M�S�����5�L�S�X�S���F�]������
courtesy of: Mike 
�1�E�[�V�M�I���5�L�S�X�S�K�V�E�T�L�]��

Left: Have some fun 
on the silks at Hudson 
Valley Circus Arts in 
Kingston. Photo by 
���X�I�ú�I�R���8�L�E�P�I�Q�E�R�R��
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around the feet to enable standing. As 
students progress, the team incre-
mentally spends more time supported 
by the hands and shoulders with 
appropriate progressions. �ere are no 
prerequisites for this class.
 Other fun �tness workouts include 
a hammock class in which a loop 
of fabric is suspended in the air at a 
variety of heights for accessibility. �is 
class o�ers �uid transitions, freedom 
of creative movement, and the op-
portunity to spin. As you advance, 
an array of acrobatic movements will 
be introduced. No prerequisites are 
required for newbies through level 1 
classes.
 Hudson Valley Circus Arts
Get Fit. Have Fun. Join the Circus. 
(845) 377-3393. �ose who have 
already learned the ropes can enroll in 
hammock and silks level 1-1.5, and 
hammock spin and �ow; 1300 Ulster 
Ave., Kingston, NY (845) 377-3393, 
hudsonvalleycircusarts.com

LifeWorks Studio, Great 
Barrington, MA
LifeWorks o�ers a spectrum of mind-
body wellness programs designed 
to support all levels and life stages. 
Whether you’re just beginning your 
wellness journey or seeking to deepen 
your practice, there’s a spot here for 
you. More than a yoga or dance stu-
dio, Ilana Siegal founded LifeWorks 
Studio in 2013 with a vision to o�er a 
welcoming space where people could 
move, heal, grow, and connect. �e 
practice is rooted in Siegal’s extensive 
background in yoga, Pilates, dance, 
bodywork, and personal development. 
 Remain �t and fab while having fun 
and engaging with other like-minded 
people at group yoga, strength-
building workouts, and dance classes. 
As for dance, there’s everything from 
cardio dance to dance for fun, and 
even a high-intensity workout that 
masquerades as a dance party. During 
this electrifying class, you’ll burn calo-
ries while grooving along to a series 
of cool beats that hail from destina-
tions around the globe. �ere’s even 
an isolations and undulations class – a 
cardio and strength-building session 

that invites female participants to 
move in a slightly irreverent way. �e 
mantra: “Move your body, twerk your 
booty, and shake what your mama 
gave ya.”
 Time to bring it down. For those 
who want to ground, there’s private 
and semi-private yoga and yoga 
therapy sessions. Beyond the class 
schedule and various programs hosted 
throughout the year (from weekly 
parents’ groups to a doula collective, 
childbirth education, a lending library 
of baby gear, and beyond), LifeWorks 
hosts a two-week retreat in Costa Rica 
every year. �is immersive experience 
unites a group of adults and teens who 
go there to reset, recharge, and recon-
nect through movement, mindfulness, 
and community – all set against the 
backdrop of lush tropical beauty.
 �e studio welcomes all bodies, all 
levels of ability, and all people who 
are curious about living more fully. 50 
Castle Street, Suite 2, Great Barrington, 
MA, (413) 591-0189, lifeworks-studio.
com

Yogamat, Tivoli, NY
�e mission at Yogamat is to bring 
the fun and excitement of �tness to 
the community. �e Tivoli-based 
boutique studio o�ers a range of 
classes, which includes vinyasa (a �ow 
that moves through �uid transi-
tions, synchronizing movement with 
breath to focus on grounding in the 
present moment); �ow, and Pilates 
mat and tower (half hour mat with 
core workout; then on to the towers, 
an apparatus that o�ers resistance 

Hudson Valley Circus Arts, 
Kingston, NY
Remember when you were a kid and 
enjoyed climbing trees and hanging 
upside down on the monkey bars? 
Well, Hudson Valley Circus Arts 
o�ers a bunch of �tness classes that 
tap into that same spirit of fun and 
adventure, but in a more adult, artistic 
fashion.
 Although Alisha Mai McNamara, 
founder of Hudson Valley Circus 
Arts, loves to perform, teaching and 
coaching are her passions, speci�cally 
assisting students in achieving what 
once seemed impossible.
 McNamara’s background as a regis-
tered yoga teacher and expertise teach-
ing all styles of yoga, from athletic to 
gentle, have helped her break “circus” 
into digestible lessons for students of 
all �tness levels. 
 Via her studio, McNamara of-
fers a playful, safe environment for 
physical learning and creativity. All 
are welcome to join in the fun. �at 
means everyone from circus-curious 
beginners and recreational students to 
dedicated athletes. 
 Classes include aerial silks, an 
acrobatic art form that fuses elements 
of dance with acrobatics. Performers 
use two long pieces of fabric or “silks” 
suspended from the ceiling to climb, 
wrap, drop, and strike di�erent poses.
 For beginners, McNamara’s team 
works primarily in supported posi-
tions, including a knot that creates a 
hammock-like structure for the hips 
and armpits. Another knot is tied 

through springs), and TRX Pilates 
workout – where guests will learn to 
execute core TRX movements such as 
planks, pulls, squats, and lunges. 
 It also o�ers Ashtanga – a �owing 
yoga style rooted in karma practice. 
Up the adventure with aerial yoga or 
Zumba, a dance workout that mingles 
Latin rhythms and easy-to-follow 
salsa.
 For those who enjoy moving in a 
di�erent way, there’s adult aerial yoga, 
which combines yoga poses with the 
aerial fabric, promoting �exibility and 
strength. Yogis can also do inversions 
with the hammock. Kids aerial is 
another super fun class that teaches 
balance while building strength and 
�exibility. Kids can have fun with �ips 
and hanging upside down like a bat.
 Once a month, Yogamat o�ers 
�oating sound baths. Slip into the 
hammock for an hour of absolute 
bliss, in which you can meditate while 
�oating above the ground and tuning 
into the sound of the crystal gong and 
other instruments. 
 1 North Rd, Tivoli, NY (5180 701-
3717, yogamattivoli.com

 With all these fun, fab o�erings, 
there’s no excuse to abandon your 
workout schedule. Even better, grab 
a friend and you can both keep one 
another accountable, ensuring that 
you’ll make this year’s resolution 
stick. •

�&�F�S�Z�I�����1���7�����&���K�V�S�Y�T���I�R�N�S�]�W���[�S�V�O�M�R�K���S�Y�X���S�R���X�L�I���W�M�P�O�W���E�X���=�S�K�E�Q�E�X�����8�L�I�V�I���E�V�I���P�S�X�W���S�J���K�V�I�E�X���G�P�E�W�W�I�W��
�E�X���=�S�K�E�Q�E�X���M�R���8�M�Z�S�P�M�����5�L�S�X�S�W���G�S�Y�V�X�I�W�]���S�J���=�S�K�E�Q�E�X�����'�I�P�S�[�����P�I�J�X�����*�\�T�P�S�V�I���R�I�[���û�X�R�I�W�W���S�ú�I�V�M�R�K�W���E�X��
�-�Y�H�W�S�R���:�E�P�P�I�]���(�M�V�G�Y�W���&�V�X�W�����5�L�S�X�S���F�]�����X�I�ú�I�R���8�L�E�P�I�Q�E�R�R��



MAIN STREET MAGAZINE  47

Holistic landscape designs • Whole property integra tion • 
Ecosystem connections • Outdoor living spaces

Creating a positive environmental impact while rein troducing native biodiversity 
and highlighting the natural beauty of your propert y. Our landscaping focuses 
on invasive plant removal, restoring your landscape ’s natural habitats, and 
creating beautiful native meadows, gardens, and out door living spaces.
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klemmrealestate.com
Source: SmartMLS, CC & DC MLS, MHMLS and Klemm Private Sales 1/1/93 – 12/31/24

COME LET 

US SHOW 
YOU!

Lakeville/Salisbury 860.435.6789 > Litchfield 860.567.5060 > 
New Preston 860.868.0505 > 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

#1 Boutique 
Firm in 

Connecticut

$5.595.000

WASHINGTON, CT

Modern in Top Location. 4 Bedrooms. 3 Baths. Fireplace. 
Pool. Cabana. 2-car Attached Garage. Flat Land. Mature 
Trees. 2.78± Acres. Graham Klemm. 860.868.7313.

$4.500.000

HARWINTON, CT

WARREN, CT SHARON, CT

$1.595.000 $849.000
Pristine 1920’s 4 Bedroom Barn-style Home. Separate 
1-Bedroom Cottage. Pool. Tennis. Ponds. Stream. 20± 
Acres. Peter Klemm. 860.868.7313.

PRICE 
IMPROVEMENT

PRICE 
IMPROVEMENT

NEW
LISTING

Rock Gate. Ehrick Rossiter Masterpiece. 5-6 Bedrooms. 10 
Fireplaces. Renovated Kitchen & New Mechanicals. Saltwater
Pool. 3.13± Acres. Maria Taylor. 860.868.7313.

Brook Hollow Farm. Custom-built Luxury Estate. Pool. 
4-Stall Barn/Studio. 3-car Garage. Paddocks. Forever 
Views. 12.4±Acres. Joseph Lorino. 860.868.7313.

�5�H�J�X�O�D�U���+�R�X�U�V

�7�K�D�Q�N�V�J�L�Y�L�Q�J���+�R�O�L�G�D�\�+�R�X�U�V

518.325.4010
8 Anthony Street in Hillsdale, NY

behind Freshtown Marketplace

Wishing our customers
a happy & healthy 

holiday season!

O�ering a wide variety of wines 
and spirits from around the globe 

in varying sizes • A full wall of 
sparkling wines and champagne 
• Many local wines and spirits •  

Miscellaneous chilled whites, roses 
and bubbly • Our everyday 3/$20 
sale section where you can mix & 

match 3 wines for $20 • Check out 
our Facebook page for specials,

tastings, and updates.

Hours: Sun and Mon 12 to 5pm
Tuesday - Saturday 10-6pm
Curbside pick-up available!

Your One-Stop
     Holiday Shopping Center.

More than 35 dealers.
Open 7 Days a Week.

518-789-6004
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By Abby Audenino
abby@mainstreetmag.com

“Our human desire for connection 
and collaboration through food is 
stronger than ever,” shares Kevin 
Kelly, founder and CEO of Berkshire-
based culinary business After Hours 
GB. “With this in mind, we’re excited 
to take After Hours to the world, 
creating experiences that honor local 
food systems, foster human connec-
tion, and put collaboration at the 
heart of every event.”
 After Hours, the innovative travel-
ing restaurant, has grown from a 
regional experiment into a culinary 
movement in just two short years. Af-
ter spending the past two years curat-
ing and hosting memorable culinary 
experiences that blend storytelling, 
culture, and gastronomy to connect 
people throughout the Berkshires, 
Hudson Valley, and Litch� eld County, 
the traveling dining group will now be 
expanding across the globe. 

Reimagining the approach 
to dining
� e Great Barrington, MA, native has 
been in the restaurant scene for over 
a decade, starting as a busser in his 
teenage years for the former Allium 
Restaurant + Bar in Great Barrington. 
From there, he worked at a handful of 
other local restaurants in a variety of 
roles, from front of house to back of 

house, until he graduated high school. 
 � e concept of After Hours came 
together in the winter of 2023, dur-
ing Kevin’s � nal semester at Babson 
College in Wellesley, MA. He had 
been working on � eshing out a plan 
to open a traditional brick-and-mortar 
restaurant in Great Barrington, but 
after working through � nancial pro-
jections, menu planning, sta�  ng vi-
ability, and the countless other aspects 
of the restaurant business, it became 
apparent to Kevin that the traditional 
restaurant model simply wouldn’t be 
� nancially sustainable, especially in a 
highly-seasonal area with a declining 
working population. 
 “From here, I stepped back and 
asked, ‘If the traditional restaurant 
model doesn’t work, then what does?’ 
And from there, After Hours, a travel-
ing dining group that creates collab-
orative dining experiences, was born,” 
he explains.

Global starts local
Starting in January of 2026, After 
Hours GB will continue as After 
Hours Global, expanding its mission 
of collaboration over competition 
across the globe. For Kevin, the in-
spiration to expand globally is deeply 
rooted in personal curiosity and a 
professional acknowledgement of 
the need for change in the restaurant 
industry and food systems. 

Dining without borders

 “Consumer preference has sur-
passed the rate at which restaurants 
and food businesses can innovate, 
and with already stressed global 
food systems, how can we challenge 
everything that we think we know 
about how restaurants are supposed to 
operate – a brick-and-mortar location, 
open from 5pm-9pm, soup, salad, 
appetizers, entree, dessert?” Kevin 
asks. “� e need of the business and 
I aligned near perfectly with timing. 
I need to experience more cuisines, 
cultures, ways of business and life, and 
simultaneously, the business needs 
to continue to develop, connect, and 
collaborate with wider audiences.” 
 From day one, After Hours was 
intentionally designed to not be just 
one thing. Kevin ensured that the 
business would be able to pivot as 
needed, and so the idea of travel and 
global expansion has been in the back 
of his mind since he � rst created After 
Hours. Now, two years after learn-
ing and developing in the Berkshire 
region, it’s time for After Hours to 
learn and develop from cultures across 
the globe. 
 Global dining events will begin in 
Puerto Rico from January through 
March of 2026, with stops in San 
Juan, Arecibo, Cabo Rojo, and 
Rincon, followed by stops in Spain, 
Southern France, Portugal, and 
Morocco from April through July. 
Finally, After Hours will come back 
home to the east coast, with events 
in Boston, MA, and New York, NY, 

Dining without borders
B erkshires-base� A��er H�urs ex�an�  � a�elin� �inin� ex�eriences �� l��i�eBerkshires-base� A��er H�urs ex�an�  � a�elin� �inin� ex�eriences �� l��i�e

in July and August. After Hours will 
then continue on to various European 
cities throughout the remainder of 
2026 and into 2027. 
 After Hours Global is going to 
function very similarly to how the 
business has over the past two years 
– focusing on pop-up events, private 
events, and local collaborations that 
promote mutual success for local busi-
nesses. 
 “We’re committed to working 
locally wherever we go: food, sta� , 
and collaborators,” Kevin says. “Our 
dining events will focus heavily 
on highlighting local produce and 
cuisine, with our own in� uence and 
interpretation being served on every 
place.” 
 Events will encompass everything 
from prix � xe dinners hosted at cafes 
after they have closed for the day; 
scenic dinners on beaches, farms, 
and mountain tops; and late-night, 
fast, casual pop-ups with live music 
and dancing. Speci� c partnerships 
and event details will be announced 
one month prior to each event, but 
Kevin gave us a little inside scoop 
about what people can look forward 
to at some of the After Hours Global 
events in 2026. 

�(�S�R�X�M�R�Y�I�H���S�R���R�I�\�X���T�E�K�I���¾
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 “We are currently working with a 
range of potential partners from co�ee 
and cacao farms in Puerto Rico, vine-
yards in the Basque Region of Spain, 
and artisans in Italy,” he shares. “We 
also have some interesting things in 
the works with the launch of our sec-
ond internship program this January, 
including a marketing and business 
development internship.” 

Evolving across the globe
Since its inception, After Hours has 
been “completely bootstrapped and 
has functioned similarly to an early-
stage start-up.” For the past two years, 
Kevin says this has looked like every-
one wearing many hats, making lots 
of creative pivots, incredible highs, 
and humbling lows. 
 “We’ve always been very scrappy, 
working �rst with what we have at 
hand and slowly developing as we go.”
 In its �rst year, After Hours had a 
group of �ve or six di�erent part-
time employees that supported 
events (mostly made up of family 
and friends). In the second year, this 
number grew to a network of more 
than 20 employees as Kevin built Af-
ter Hours Gigs, the business’ in-house 
platform that hires part-time and gig 
work employees to join After Hours 

for one event, or many, as servers, 
bartenders, and cooks. 
 “Since starting, we’ve had some 
unimaginable opportunities – cooking 
for Michael Pollan being a personal 
highlight!” 
 In the past two years, After Hours 
has hosted more than 250 events and 
collaborated with more than 150 
di�erent businesses in a wide range of 
industries including musicians, artists, 
farms, �orists, content creators, res-
taurateurs, bars, grocery stores, winer-
ies, distilleries, breweries, educational 
institutions, media publications, and 
the list goes on. 
 Kevin notes that it hasn’t been easy. 
�e most challenging part of operat-
ing After Hours has been �nding the 
balance between giving people what 
they know, while also staying true 
to creating a concept that has never 
been done before. Catering, pop-
up restaurants, ghost kitchens, and 
event management are all areas and 
concepts that After Hours touches, 
but they do not solely de�ne what the 
business o�ers. 
 After Hours partners with local 
businesses to host culinary experiences 
that help promote partners and create 
more ingrained collaboration within 
communities – which is exactly what 
Kevin �nds so rewarding about the 
business.
 “It has been eye-opening to set 
a goal and far surpass it, by simply 
sharing ideas with people who share 
your values,” he explains. “Another re-
warding part of the business has been 
a lot of our community advocacy and 
support with non-pro�t organizations. 
Whether that be food distribution or 
youth education, it’s been incredibly 
rewarding to support the develop-
ment and sustainability of local food 
systems.” 
 According to Kevin, the next two 
years of After Hours will be focused 
on developmental expansion through 
focused, international growth. Start-
ing in the fall of 2026, Kevin will 
be pursuing a master’s degree that 

focuses on world food studies. �e 
longer-term concept of After Hours 
is currently under development and is 
being held close to the chest for now, 
but in the short term, After Hours has 
plans to continue to expand interna-
tionally. As the business progresses 
and grows, it will lean into longer-
term residencies at various locations 
across the globe. 
 “We’re always looking to connect 
with people who are passionate about 
food, travel, and culture. If you or 
anyone you know is interested in 
working with us – in any corner of 
the world – we would love to hear 
from you!” Kevin shares. “We are also 
working on integrating documentary-
style �lmmaking into our expansion 
and travels, and are looking for an 
independent �lmmaker – someone 
who loves travel or telling stories. If 
this sounds like you, reach out!” •

To stay up-to-date with After Hours’ journey 
and to see what city they’ll be in next, be sure 
to follow them on Instagram @afterhours.
global, on Facebook, and sign up for their 
newsletter for updates on event locations, 
dates, and collaborations. After Hours 
invites food enthusiasts, local businesses, and 
culinary adventurers who are interested in 
collaborating to reach out directly via email 
at info@afterhours-global.com or to Kevin 
directly at kevin@afterhours-global.com.

food + business

All photos this page 
courtesy of After 
Hours. 

Right, top, photo by 
�(�L�V�M�W�X�M�R�E���&�P�P�M�R�K�L�E�Q������
�'�M�X�I���S�J���3�I�[���*�R�K�P�E�R�H��

Previous page, photo 
by Christopher De La 
Rosa. 
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Noble Horizons has been dedicated to caring for our senior 
population for over 50 years and o� ers a holistic approach 
to Skilled Nursing, Senior Living and Rehabilitation.
Living at Noble Horizons o� ers the peace and tranquility 
of life on a wooded and manicured 110-acre campus in 
Northwest Connecticut’s Litch� eld County. You can en-
joy a robust schedule of enriching cultural, educational, 
and recreational opportunities as well as top-notch health 
and medical services dedicated to your wellness. Please 
visit our website for more information on what Noble 
has to o� er or to register for classes or upcoming events.
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Masonry

ELEVARE
 800 551 2843    |    518 500 2110    |    ElevareExteriors.com/Masonry
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ArborCT.com

All Phases of Tree Care
Tick Spraying • Lightning Protection

Traditional & Organic Insect and Disease Management
Consultation with Landscape Architects

Management Plans • Alturnamats Dealer

We Grow the Legacy of Your Trees

CALL 860-868-1930 TODAY!
Bill Pollock, Licensed Arborist #62352 • Certi�ed Arborist #NE-0387AT • DEEP License #B-1172
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books

All about w hisk ey:All about whiskey:
By Abby Audenino
abby@mainstreetmag.com

Drinks expert and award-winning 
author Noah Rothbaum has spent 
25 years researching, reporting, and 
tasting whiskeys from around the 
world. Now, he brings his passion for 
whiskey to this comprehensive new 
guide, �e Whiskey Bible: A Complete 
Guide to the World’s Greatest Spirit 
(�e History, Secrets, and Lore Behind 
the Best Scotch, Bourbon, Irish, Rye, 
Canadian, Japanese, Single Malt, and 
More). Published on September 9, 
2025, the guide o�ers up a country-
by-country examination of the promi-
nent distillers and whiskey culture, as 
well as tasting notes from hundreds of 
whiskeys and a collection of cocktail 
recipes. 
 I caught up with Noah Rothbaum 
to learn more about his background 
in whiskey, what inspired him to write 
�e Whiskey Bible, and what advice he 
would give to those who �nd them-
selves intimidated by the spirit. 

What is your background in 
whiskey?
Over the last 25 years, I’ve writ-
ten about whiskey for a number of 
publications, including �e Wall 
Street Journal, �e Daily Beast, and 
Liquor.com. I’m the author of several 
drinks books, including the recently 
published Whiskey Bible: A Complete 
Guide to the World’s Greatest Spirit as 
well as �e Art of American Whiskey 

and �e Business of Spirits. I’m also the 
associate editor of the award-winning 
Oxford Companion to Spirits & Cock-
tails. Currently, I also serve as Men’s 
Journal’s spirits editor and Bartender 
Magazine’s editor-at-large.
 
How did you initially get into 
whiskey?
During college I did an internship at 
Food & Wine Magazine and worked 
for Pete Wells, who later became �e 
New York Times’ restaurant critic. �at 
summer, I worked on a number of 
whiskey stories and was utterly fasci-
nated by the spirit.
 
What was the inspiration to write 
The Whiskey Bible ?
In the winter of 2020, Workman [a 
subsidiary of Hachette Book Group] 
approached me about writing �e 
Whiskey Bible. I am a big fan of their 
Wine Bible and Beer Bible, so I was 
very excited to continue the series 
with �e Whiskey Bible.
 
What was your process of 
conducting research and putting 
The Whiskey Bible  together?
I spent most of my time searching 
in libraries and archives for primary 
sources and vintage newspapers, 
magazines, government reports, and 
books. Over the last few years, many 
books and periodicals have been 
digitized, which made searching a lot 
easier and I was fortunately able to 
�nd many new sources.
 
How did you decide what aspects 
of whiskey to include in the book?
I tried to include everything I possibly 
could – that’s why the book is more 
than 600 pages!
 
What advice do you have for 
people who are interested in, but 
may be intimidated by, whiskey?
Whiskey is truly for all people, and 
you should drink it any way that you 

enjoy it. �e best way to learn about 
whiskey is, of course, to taste whiskey.
 
�;�L�E�X���M�W���X�L�I���H�M�ú�I�V�I�R�G�I���F�I�X�[�I�I�R��
drinking whiskey and tasting 
whiskey?
Drinking whiskey is all about enjoy-
ment. Tasting whiskey, on the other 
hand, is about analytically evaluating 
a spirit.
 
What should you look out for as 
you’re tasting?
Whiskey can include a huge range of 
�avors, but generally, the most com-
mon are vanilla, baking spice, apple, 
pear, raisin, peat, smoke, hot sawdust, 
cedar, corn, barley, banana, and even 
dill pickle.
 
What makes craft whiskey brands 
�H�M�ú�I�V�I�R�X���J�V�S�Q���X�L�I���F�M�K���[�L�M�W�O�I�]��
brands?
Craft distillers have a major advantage 
over bigger brands: innovation. When 
a large liquor conglomerate launches 
a new whiskey, it essentially has to be 
a hit immediately. Since smaller craft 
brands don’t generally need to answer 
to Wall Street, they can take more 
time to nurture and grow a whiskey.
 
How did you curate the cocktail 
recipes that you included in the 
book?

�e Whiskey Bible includes 30 classic 
whiskey cocktails and also 30 modern 
classic whiskey cocktails from some of 
the top bartenders around the world. 
I wanted readers to understand that 
not only is it okay, but historically ac-
curate to use whiskey in cocktails.
 
What do you hope readers take 
away from this book?
I hope that people who read �e 
Whiskey Bible will be more con�dent 
drinkers. To truly enjoy a dram is to 
know where it came from and who 
produced it.
 
Where do you see the whiskey 
industry going in the future?
I think we’re going to see whiskey 
distilleries opening up in even more 
countries and regions around the 
world. I can’t wait to try these new 
drams! •

To learn more about Noah Rothbaum, 
follow him on Instagram @noah_rothbaum.  
To order your copy of �e Whiskey Bible: A 
Complete Guide to the World’s Greatest 
Spirit, which was released on September 9, 
2025, search for �e Whiskey Bible on 
hachettebookgroup.com.

NOAH ROTHBAUM ON HIS NEW BOOK, THE WHISKEY BIBLE: A COMPLETE GUIDE NOAH ROTHBAUM ON HIS NEW BOOK, THE WHISKEY BIBLE: A COMPLETE GUIDE 
TO THE WORLD'S GREATEST SPIRITTO THE WORLD'S GREATEST SPIRIT

Above: Noah Rothbaum, photo by Eric Medsker. All images courtesy of Noah Rothbaum. 
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Hylton
HAIR STYLING & COLOR

COLOR CORRECTING SERVICE
CUSTOM COLOR

BRAZILIAN BLOWDRY
EXCLUSIVE DISTIBUTOR OF

AVEDA HAIR PRODUCTS

WE LOOK FORWARD TO SEEING YOU!
To book an appointment give us a call or email us at
(518) 789-9390  •  hyltonhundtsalon@gmail.com

We are also still carrying these favorite hair & skincare products
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at large

By CB Wismar
info@mainstreetmag.com

� e morning started out benignly 
enough. No major aches or pains. No 
rain. Temperature moderate enough 
for a light jacket. Out the door for a 
quick walk to get the blood moving, 
then back home to put the co� ee 
pot on, make some toast, and settle 
in with the news, the weather, the 
sports.  
 You get the idea.
 Based on its chipped intelligence, 
the co� ee maker signaled that it was 
low on water, so we engaged in the 
oft-repeated routine of adding to the 
reservoir. But there was distraction. 
Something scampered by outside the 
kitchen window, and, eager to deter-
mine what the intruder might be, we 
kept pouring … without thinking.
 Over� ow.
 Seemingly without warning there 
was water on the counter, then on 
the � oor. It’s what happens when one 
doesn’t pay attention, and we were 
guilty as charged. No harsh words 
could remedy the situation. Paper 
towels and bending over seemed to do 
the trick, and soon the co� ee maker 
was emitting its morning bouquet, 
and the day was back on track.
 Except for the song coming from 
the computer that had been provid-
ing the soundtrack for the breakfast 
routine.

 “How many deaths does it take ‘til 
we know
 � at too many people have died?
 � e answer, my friend, is blowin’ in 
the wind
 � e answer is blowin’ in the wind.”

� ere he was. Bob Dylan, 60 years 
on, slicing through the morning with 
unanswered questions, jabbing at our 

conscience. It was that cosmic inter-
section of seemingly unrelated forces. 
Water on the � oor and a song, and 
the random question – “How much is 
too much?”

On the green in regulation
It is but a distant memory by now. 
After all, it’s December and the Ryder 
Cup golf tournament at the Beth-
page Black course in New York was 
concluded at the end of September. 
Europe beat the US by two points, 
and it would be another two years 
before the next international contest 
would be staged, this time in Ireland. 
 � e bitter aftertaste of that tour-
nament remained, however, and it 
stampeded forward as the contempla-
tion of how limits are established and 
maintained overtook our morning.
 To say that it was not the � nest 
hour for the American fans who lined 
the fairways and crowded the greens 
would be an understatement. Verbal 
abuse of the European players seemed 
to be the order of the day, with vulgar 
epithets and threats poured down on 
the players, their wives, and families. 
“Oh, it’s just New York” was o� ered as 
an excuse … a � imsy one, at best.
 At one point, a “fan” (painfully 
illustrating the term “fanatic”) threw a 
beer at one player’s wife.
 How much is too much?
 Rory McIlroy, one of the greatest 
golfers of this or any time, seemed 
to be the prime focus of the crowd’s 
abuse and in painful retrospect, he 
o� ered this:
 “I think golf should be held to a 
higher standard than what was seen 
out there this week. Golf has the abil-
ity to unite people. Golf teaches you 
very good life lessons. It teaches you 
etiquette.”
 – Rory McIlroy as quoted in � e 
New York Times, September 29, 2025

 Golf should be held to a higher 
standard? How about life in general?
How much is too much?

�8�L�E�X�¶�W���N�Y�W�X���T�S�P�M�X�M�G�W
We doubt that there would be much 
disagreement with the statement that 
political division has grown out of 
hand in this country. Conversations 
morphed into shouting matches long 
ago. Mudslinging gave way to rock 
throwing and ultimately to bullets 
and � re bombs. Slogans stitched on 
hats and printed on t-shirts became 
epithets etched on bullet casings and 
carved into the � nishes of expen-
sive cars. Shootings at schools and 
churches have been met with shrugs 
and a chorus of worn-out platitudes. 
� oughts and prayers.
 How much is too much?
 Where is Miss Manners when we 
need her?
 � e haunting, condemning mes-
sage of Dylan’s paean from the ‘60s 
rings true year after year. Golf may 
not be life or death, but politics in 
this country has become just that. 
Within a generation, or so it seems, it 
has become perfectly acceptable to ig-
nore any sense of etiquette and barge 
through life with a blind intensity that 
ignores everyone around us and acts 
in angry self-promotion.
 Driving has become a treacher-
ous activity. “Yield?” “Stop?” “Pass 
with care?” Merely suggestions to be 
ignored. Me � rst. You go to hell. 
 Shopping has become a contact 
sport. “Get out of my way.” “Move 
over!” Being old isn’t much fun, but in 
a grocery store, it’s become downright 
frightening.
 We plead guilty to the habit of re-
� ecting on music of the ‘60s and ‘70s. 
� e ballads, country songs, and early 
vestiges of rock with lyrics we could 
not only understand but also sing 
along with continue to haunt us. We 
also plead nolo contendere to lingering 
images from the long past that haunt 
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us. When the two are tied together, 
the impact is numbing.
 In 1962, photographer Diane Ar-
bus spent days in New York’s Central 
Park, capturing images of those who 
were there. Her “Child With Toy 
Hand Grenade in Central Park” is a 
chilling image. It moved singer/song-
writer Graham Nash to write “Teach 
Your Children,” a 1968 song that 
would � nd captivated audiences when 
Crosby, Stills, and Nash recorded it in 
1970:

 Teach your children well
 � eir father’s hell did slowly go by
 Feed them on your dreams
 � e one they pick’s the one you’ll 
know by
 Don’t you ever ask them why
 If they told you, you would cry
 So just look at them and sigh
 And know they love you

 Enough is enough. •

HOW MUCH IS TOO MUCH?
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Funeral Home, Inc.

Holiday Greetings!

Scott D. Conklin, owner/manager
conklinfuneralhome.com  |  518-789-4888  |  37 Park Avenue, Millerton, NY

Continuously serving at the same location since 1875
Valentine Funeral Home 1875 - 2011

Scott D. Conklin Funeral Home 2012 - Present.

Holiday Greetings!

your new york & connecticut funeral & cremation professionals. 
serving all of litchfield, dutchess, & columbia counties.

we offer pet caskets & keepsakes upon request.

Church Street

DELI & PIZZERIA
��
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Wraps���s���"�U�R�G�E�R�S�������$�O�G�S���s��
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(518) 329-4551
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By Abby Audenino
abby@mainstreetmag.com

“Our whole philosophy centers 
around home and helping people �nd 
the resources that guide them toward 
where they want to live. Whether 
that’s through buying, designing, 
merging the two, or simply �nding a 
beautiful pillow that brings them joy 
when they walk through the door,” 
explains Delyse Berry, co-founder of 
Upstate Down. 
 Upstate Down, based in Rhinebeck, 
NY, is a design-forward real estate 
company that encompasses a boutique 
brokerage, interior design studio, and 
home goods shop. Upstate Down’s 
mission is simple – to help people feel 
more deeply connected to where they 
live. 
 “Homes, to us, are not transactions. 
�ey’re places of feeling that provide 
a sense of being, ful�llment, and 
love,” Delyse explains. “We want our 
services to meet people where they 
are and help them arrive at that sense 
of home. In that way, we really see 
ourselves as a lifestyle company rather 
than just a brokerage or design �rm.” 
 Founded by husband and wife duo 
Delyse and Jon Berry, Upstate Down 
was launched in 2021 with a focus on 

A h�lis�ic a���ach �� h�meA h�lis�ic a���ach �� h�me

Upstate Down

beyond real estate

real estate brokerage, before evolving 
into the three-pillar, vertically-inte-
grated business that it is today. 
 Delyse’s background was originally 
in real estate, but as the daughter of 
an interior designer, she always had a 
strong interest in the creative side of 
homes. “I dreamt of having a com-
pany that did more than just sell real 
estate – a company that could meet 
clients where they were on their home 
journey and o�er a more creative 
process in building and shaping home 
values,” she said. 
 When Jon decided to leave his ca-
reer as a �nancial advisor, the couple 
began thinking seriously about how to 
bring the vision of Upstate Down to 
life. He got his real estate license and 
began selling homes as a team under 
another company while the couple 
crystallized their long-term vision for 
their own business. 
 After launching in 2021, they came 
across a storefront available in the vil-
lage of Rhinebeck. While they would 
have loved to be in a storefront, they 
recognized that having an o�ce on 
the main �oor in the village wasn’t 
ideal for visitors, so they decided to 
incorporate a small, gallery-style store 
to help bridge the connection with 
the community. Shortly after open-
ing, they recognized that their newly 
launched interior design studio and 
storefront had the opportunity to 
grow into something more. 

At home in Rhinebeck
�e couple have deep ties to Rhine-
beck, and being located there was 
important for them not only on a 
business level, but on a personal level, 
too. 
 Delyse’s brother attended Bard 
College in the 1990s, and her mother 
moved to Rhinebeck full-time in the 
early 2000s. She fondly recalls visiting 
her mother with Jon during their early 
days of dating, and in 2008, they got 
married on her property. 
 At that time, Delyse and Jon had 
been living in Brooklyn in a tiny 
one-bedroom apartment that was 
rapidly becoming too small as they 
began having kids. “We would visit 
my mom on weekends with our two 
little babies and found ourselves not 
wanting to go back to the city,” she re-
calls. “Eventually, we realized we were 
craving that connection to nature and 
community, so we made the leap and 
moved to Rhinebeck full-time.” 
 In their �rst year upstate, they man-
aged to buy a small starter home – “a 
total �xer-upper” – which was all they 
could a�ord at the time. �ey lived 
there for ten years, spending time 
improving it and making it suitable 
for their family, and their third child 
was even born there. 
 “Over time, this town truly became 
home. My mother lived here, and 
now two of my three siblings also live 
in Rhinebeck. Our roots have grown 

�(�S�R�X�M�R�Y�I�H���S�R���R�I�\�X���T�E�K�I���¾

deep – getting married, raising our 
family, and being surrounded by loved 
ones here,” she says. “It felt only natu-
ral that the gateway for our business 
would also be rooted in Rhinebeck.”

Involved in every aspect of 
home-owning
Upstate Down’s services include a full-
service real estate brokerage, interior 
design studio, and a home-furnishing 
store. �ey have a group of expert 
agents who handle all of the tradi-
tional needs of a brokerage, including 
helping clients buy, sell, stage, market, 
prepare, and negotiate from beginning 
to end of the sales process. 
 “�ey’re exceptional at what they 
do and deeply knowledgeable in their 
respective categories,” Delyse shares. 
 In addition to the brokerage, 
Upstate Down has a design team that 
focuses on full-service interior design 
– everything from elevations and �oor 
plans to lighting design, additions, 
kitchen and bathroom design, all the 
way to color and furnishings. 
 Upstate Down’s home and furnish-
ing store carries everything from home 
decor, tabletop items, and kitchen-
ware to custom upholstery, rugs, light-
ing, and other curated vintage items. 
�ey frequently feature products from 
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beyond real estate

local makers alongside vintage pieces 
and other specialty sourced items. �e 
focus is to bridge areas of a�ordabil-
ity, while also o�ering access to truly 
unique and special pieces. 
 “We also believe deeply in un-
derstanding where things are made 
and who’s making them,” Delyse 
emphasizes. “Anytime we can feature 
minority communities or artists with 
meaningful backgrounds, it feels like 
such a win-win. �at kind of cross-
collaboration is a blessing and an 
honor, and we don’t take it lightly.” 
 In some cases, Upstate Down has 
also been able to sponsor student 
artists, which always feels especially 
meaningful for Delyse and Jon. 
 “Each of our three services is 
designed to stand independently 
and excel in its category. With that 
said, each one o�ers value to the 
other departments, creating a lot of 
synergy,” she explains. “Ultimately, 
Upstate Down was built around that 
idea: to o�er more to our clients and 
our community. We don’t just want 
to facilitate a transaction, we want to 
o�er a full-service perspective on what 
it truly means to create a home.”

Making design approachable
Upstate Down’s design service 
launched as a way to help people 
approach interior design in a more 
thoughtful, complete way. Many of 
the homes they were selling needed 
a lot of work, so helping with design 
became a natural extension of their 
business. 
 �eir design process follows a 
phased model. �ey start o� by 

understanding what clients are trying 
to achieve in their home, then they 
translate that into a full scope of 
work. From there, they are able to 
create detailed design concepts and 
building documents, source materials 
and �nishes, and provide everything 
needed for execution. In many cases, 
they also manage the project and 
spend time on-site to oversee the 
details and �nishing touches.
 “A space is a beautiful marriage be-
tween the architectural integrity of a 
home, its connection to its surround-
ings, and the people who live within 
it. We always want to encapsulate 
what’s important to the homeowner, 
how they live, how things function, 
and how a space should feel overall,” 
Delyse explains. “We think deeply 
about how those three layers – people, 
architecture, and nature – interact to 
create harmony.” 
 Upstate Down also believes strongly 
in using natural materials and ele-
ments that age with the home, giving 
it “depth and soul.” �e Hudson Val-
ley is a constant source of inspiration 
for Delyse and Jon, who are drawn to 
materials that feel grounded and time-
less, paired with clean lines that bring 
balance and modernity. 
 “Ultimately, we think of a home as 
a storybook. Each room should feel 
connected to the next, yet evoke a 
slightly di�erent emotion. �rough 
color, shadow, and texture, each space 
becomes its own page in a cohesive 
story that feels deeply personal and 
meaningful.”

On the horizon for Upstate Down
Although Delyse didn’t anticipate 
Upstate Down growing nearly as 
quickly as it has, after the �rst year 
in their small space, she began to see 
bigger potential than she originally 
imagined. As a result, she began fo-
cusing on how to make these branches 
become more meaningful, re�ned, 
and interconnected. 
 “I think I was – and still am – just a 
girl with a big dream. In many ways, 
I still feel that same sense of possibil-
ity and fantasy that started this in the 
beginning,” she shares. 

 Delyse notes that creating Upstate 
Down has been incredibly rewarding 
and not something that she and Jon 
could have attained on their own. She 
credits their community of people 
for aiding them with the vision that 
has become Upstate Down. “When 
that combination of hustle, honesty, 
and passion comes together, it’s truly 
magical.” 
 In the future, Delyse notes that 
she wants Upstate Down’s services to 
remain “crisp, clean, and beautiful 
in how they’re presented,” while also 
ensuring that their process operates at 
the highest level of expertise for their 
clients. �ey are currently expanding 
their team, their e-commerce business 
is getting a full makeover, and their 
e-design work, which creates more 
accessibility, is becoming more widely 
available. 
 Delyse jokes that she cannot exist 
in a space that isn’t drawn toward 
growth, so she of course foresees more 
expansion, evolution, and growth on 

the horizon for Upstate Down. 
 “We’ve never approached this as 
just a business. It’s always been per-
sonal. Every home, every client, every 
project carries a story, and we treat 
it that way. �e blend of real estate, 
design, and shop all grew from a 
desire to create a full-circle experience 
around what ‘home’ really means,” 
she says. “We care deeply about how 
people feel in their spaces, not just 
how they look. �ere’s an honesty and 
a soulfulness in that approach that 
I think people can sense when they 
walk into our shop or work with us. 
It’s less about perfection and more 
about connection.” •

To learn more about Upstate Down, visit 
their website upstatedown.com, drop by the 
shop at 13 E Market Street, Rhinebeck, NY, 
or view their Instagram @upstate_down.

�&�P�P���M�Q�E�K�I�W���[�M�X�L���X�L�M�W���E�V�X�M�G�P�I���G�S�Y�V�X�I�W�]���S�J���9�T�W�X�E�X�I���)�S�[�R��
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518.592.1135  |  thorunn@thorunndesigns.com
thorunndesigns.com  |  135 Route 44, Millerton, NY

New Year = New marketing plan!
Let this be your year. �e New Year is synonymous with a fresh start, a fresh viewpoint – let it 
be the year you expand your business. �e next big marketing idea could be huge for your business 
and its future! Let’s talk about your business’ design and marketing needs to help propel  it in the 
New Year. Could your business bene�t from a new brand or website, or perhaps it needs supporting 
materials like a brochure, or maybe it needs help in the marketing and PR department? No matter 
the need – how small or large – we’re here to help.

Services: 
Graphic design  |  Branding  |  Identity systems  |  Advertising
Annual reports  |  Brochures  |  Book & print design  |  Promotional graphics  |  & much more
Websites  |  Hosting & SEO  |  Environmental graphics  |  Apparel  |  Photography 
Business consultation  |  Social media  |  Marketing & PR   |  Copy writing   |  and more!

Thorunn
designs
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podcast

By �orunn Kristjansdottir
info@mainstreetmag.com

In case you weren’t aware, we here at 
Main Street Magazine also have a pod-
cast. �e name of the podcast is Main 
Street Moxie and we are wrapping up 
our fourth season this month. 
 �e podcast focuses on talking 
with people from all over the world 
about their moxie: their courage, their 
strength, their gumption, or however 
they de�ne moxie, and how they have 
utilized that in their life. Mary O’Neill 
and I are the hosts and we have had 
so much fun talking with people from 
all walks of life. I for one have learned 
a tremendous amount and have taken 
inspiration from every one of our guests, 
and the hope is that our listeners will 
too!
 �at all said our fourth season is 
wrapping up. �is year was a slower sea-
son for us, where we published only three 
episodes, but we had some tremendously 
moving and inspirational conversations. 
And with that as our objective, we’re 
also very excited for some of the incred-
ible guests that we’ve already begun to 
interview for season �ve in 2026.
 I wanted to share here a roundup 
of our season four guests, in case you 
missed any of them. All of our episodes 
are available anywhere you listen to 
podcasts, as well as on our website.
 Before I jump into the roundup, I 
wanted to include an explanation for 
why I have included our �nal guest of 
season three. We spoke with local psy-
chotherapist, Sara Cousins, speci�cally 
about how the holidays might impact 
us psychologically and emotionally. Sara 
gave some sage advice, and considering 
we are now in the depths of December, I 
think that her advice and this interview 
is very timely. So if you’ll allow me, here 
is a little round-up of our last episode of 
2024, as well as our episodes in 2025. 
�ank you for listening.

Sara Cousins
Got holidays? �en you need moxie 
to get through them. �e expecta-
tions, the standards, and the idealized 
version of the season can wear us 

down. Not anymore!
 �is episode of Main Street Moxie 
with Sara Cousins is here to help you 
celebrate the holidays in line with 
your values and priorities, leaving you 
saner and less depleted as you enter 
the new year.
 Sara shares strategies and techniques 
to help us hold space for ourselves 
while �nding connection with oth-
ers during this holiday season and 
throughout the year.
 Sara is a licensed clinical social 
worker and psychotherapist with over 
20 years of experience in private prac-
tice in Lakeville, CT. For a decade, 
she’s been Main Street Magazine’s go-
to mental health professional.
 Sara’s diverse career journey has 
taken her from working with Inuit 
youth in Alaska to serving communi-
ties through the Susan B. Anthony 
Project in Torrington, Harlem Hospi-
tal in Manhattan, and Victim Services 
of NYC. Across all her roles, she has 
been inspired by the resilience and 
vulnerability of the people she has 
served.
 Specializing in relational and 
couples therapy, Sara has been trained 
by renowned experts, including Esther 
Perel, Tara Brach, Orna Guralnik, 
Terry Real, John Gottman, and 
Harville Hendrix. She is also deeply 
committed to mindfulness and medi-
tation, drawing on over 20 years of 
training with Mingyur Rinpoche. She 
has attended workshops and trainings 
with Pema Chödrön, Jack Korn�eld, 
and Tim Olmsted.

Mary O’Neill
Happiness is a moxie job! 
 To kick o� the fourth Moxie sea-
son, Mary O’Neill, co-creator and co-
host of Main Street Moxie, explores 
the connection between happiness 
and moxie.
 Happiness is a topic on which Mary 
is well-versed. She has immersed 
herself in the topic through the lens of 
multiple disciplines, and it under-
pins her work as an educator and life 
design and career coach.
 For Mary, rainbows and unicorns 
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do not signify a happy life. Instead, 
she draws on the Ancient Greek 
philosophy’s emphasis on living a life 
of virtue and values. A happy life is 
one lived in alignment with qualities 
such as courage, moderation, hon-
esty, humility, integrity, and, most 
crucially, practical wisdom, which 
involves knowing how and when to 
apply various virtues in the situations 
we encounter.
 �is kind of life might not always 
be Insta-worthy, but it will lead to one 
of authenticity and coherence, which 
will buoy us in times of struggle and 
adversity.
 Viewing happiness in this way 
makes it less dependent on feelings 
and more rooted in action, doing, and 
MOXIE!
 In addition to being the co-founder 
and co-host of Main Street Moxie, 
Mary is a seasoned and award-win-
ning educator, lecturer, and trainer. 
She has taught classes in philosophy, 
including an interdisciplinary course 
she created on happiness. She has also 
taught classes in sustainability and 
nature, global business, life design, 
career success, and college �rst-year 
studies at Western Connecticut State 
University.

The Good News Girls: 
Mimi Madden and Susan Wheeler
What do you get when you combine 
two moxie-fueled individuals? Moxie 
synergy that’s o� the charts! Mimi 
Madden and Susan Wheeler are the 
driving forces behind Good News 
Girls, a social collective for women 
over 50 in northwest Connecticut.
 �e Good News Girls started as 
a musing in an English pub after a 
long ramble in the countryside. It has 
evolved into a dynamic and active or-
ganization, providing enrichment and 
social opportunities during a phase of 
a woman’s life that is marked by sig-
ni�cant change. Menopause, changes 
in relationship status, retirement, 
grown children, and aging parents 
can add to isolation, loneliness, and a 
need for connection. Enter the Good 
News Girls with hikes, book groups, 

retreats, and learning-centered din-
ners, creating opportunities for friend-
ship and positivity. �ey prove that 
it’s never too late to make changes in 
your life!
 Separately, Susan and Mimi have a 
wealth of experience and have weath-
ered setbacks in their own lives. Susan 
overcame a devastating back injury to 
become a marathoner, author of �e 
Lemonade Diet, mindset speaker and 
coach, and successful entrepreneur. 
Mimi has served arts non-pro�t orga-
nizations for decades. She is currently 
a program consultant for the Ameri-
can Mural Project (AMP) in Winsted, 
CT. She is a Kinder Life Planner and 
a Keirsey Temperament Consultant, 
helping clients align their lives with 
their natural gifts, motivations, and 
dreams.

Tracy Hayhurst
Tracy whips up moxie every time she 
steps into her kitchen. A Ballymaloe-
educated chef, organic farmer, and 
food educator, she is passionate about 
mixing those ingredients to create 
meaningful experiences for people 
through her new adventure, Under-
mountain Pantry. 
 Tracy is a creative local food systems 
entrepreneur evolving her work by 
owning and managing CSAs for 
Chubby Bunny and Husky Meadows 
Farms, coordinating education and 
outreach for Plantin’ Seeds, and serv-
ing as culinary director at Seed and 
Spoon. All those endeavors fed into 
her mission to design seasonal, fun, 
and educational culinary workshops 
and meals at Undermountain Pantry. 
 Tracy’s jam is helping people 
become attached to local and seasonal 
food, building community through 
sharing delicious, nutritious food, and 
helping her students develop culinary 
skills to take back into their home 
kitchens and make some moxie of 
their own. •

To learn more about Main Street Moxie or 
to listen to our episodes, please visit our web-
site mainstreetmoxie.press, or you can listen 
anywhere podcasts are available. 
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Integrative Horsemanship
�9�T�T�I�V���-�Y�H�W�S�R���:�E�P�P�I�]�����3�=�����
�������������������������������N�E�R�I�%�M�R�X�I�K�V�E�X�M�Z�I�L�S�V�W�I���G�S�Q����
integrativehorse.substack.com. integrativehorse.com

Jane Taylor started Integrative Horsemanship in 2020, following 50+ years of pursuing 
various equestrian activities including competing and working as a veterinary assistant. 
A�er discussions concerning global horse welfare came to the forefront, Jane founded 
Integrative Horsemanship in culmination of her aspirations to unite professionally 
with the natural idealism of her childhood. Integrative Horsemanship provides consul-
tation services focused on the bene�ts of improved communication through nuanced 
appreciation for horses’ intentional body language, including employing hand signaling 
(adapted ASL) on the premise that horse and human can become one unit. Programs 
are o�ered in a group format and in individual sessions. “�e most rewarding part is 
bringing the horse out of their shell and allowing their personality to shine, improving 
trust and safety through deeper awareness, and the joy of our clients as they begin to 
fortify their relationships in new and fascinating ways,” says Jane. While there are orga-
nizations that also operate with acute attention to the horse-human connection, Jane 
is not aware of any others focusing speci�cally on body language dynamics, including 
performance results in a competition setting, in the way that Integrative Horsemanship 
does.

Supreme Soft Serve
Hudson, NY. megan@supremesoftserve.com. @supremesoftserve
supremesoftserve.com

Megan Kitsock started Supreme So� Serve in March of 2022. Kitsock jumped in with 
both feet and grew a booming so� serve ice cream business, collaborating with as many 
local businesses as possible. Supreme So� Serve provides full-service packages that 
include so� serve and toppings served out of a chic ice cream trailer. Recently, Megan 
began lending her expertise in the so� serve �eld to help build out custom ice cream 
shops at larger events and weddings nationwide. Megan shares that her favorite part 
of the business is seeing the joy on people’s faces when they try their �rst delicious bite 
– then seeing those same faces over and over again. “I love getting to share my passion 
with the people in the community, and now, throughout the country,” she shares. 
What does the future hold for Supreme So� Serve? Megan says, “specialty mega events 
and weddings galore! We will only be taking on four big mega events per year and ten 
OG Ice Cream Experiences so that we can devote our time, passion, and expertise to 
each and every one of them.” 

business snapshot

Hoarding With Style
���������L�E�V�S�R���,�S�W�L�I�R���8�Y�V�R�T�M�O�I�����;�I�W�X���(�S�V�R�[�E�P�P�����(�8�����%�L�S�E�V�H�M�R�K�[�M�X�L�W�X�]�P�I
sarahblodgett@mac.com

Born with an inclination for collecting and decorating, Sarah Blodgett founded 
Hoarding With Style as the culmination of her work in interior design on a budget. 
Designs at Hoarding With Style are uniquely curated to embrace the natural world 
– combining antiques, curiosities from nature, rich and vibrant colors, and a sprinkle 
of “funky junk!” Services include design for small spaces, window displays, staging, 
antique restoration, natural �ower arrangements, lamp and lampshade repair, art sourc-
ing, and more. Hoarding With Style has an ongoing collection of art and antiques for 
sale in a barn located in West Cornwall, CT. Services and prices are scaled for average 
incomes, young people starting out in their �rst home, and those who are savvy and on 
a budget. “Hoarding With Style has been a lifelong obsession – collecting, arranging, 
bringing antiques back to life, bringing color and light into a space, and showcasing 
wonderful objects in vignettes,” shares Sarah. “Helping others bring their world into a 
happy place by combining their ideas with ours is creativity at its best!” As Hoarding 
With Style continues to grow, Sarah will be looking for a new winterized space to work 
and meet with fellow hoarders, share ideas, and collaborate on projects. “Many projects 
are in the barn waiting to be tackled!” 

JenniWaka Photography 
�-�M�P�P�W�H�E�P�I�����3�=�����N�I�R�R�M�[�E�O�E�%�N�I�R�R�M�[�E�O�E�T�L�S�X�S�K�V�E�T�L�]���G�S�Q����
�N�I�R�R�M�[�E�O�E�T�L�S�X�S�K�V�E�T�L�]���G�S�Q

A�er spending many months putting her small children to bed and then working late 
into the night, Jennifer Wakamatsu o�cially opened JenniWaka Photography in April 
of 2015. She had experimented with portraiture for years, but it was important that she 
take the proper steps to create a fully insured, o�cial business. At JenniWaka Photog-
raphy, Jennifer focuses speci�cally on high school senior portraits, family portraits, 
branding, and social media photos for businesses, headshots, and boudoir photogra-
phy. “For me, good service and communication are equally important. I stay in close 
contact before and a�er sessions to make sure that all of my clients’ questions and 
concerns are taken care of. Also, quick turnaround time is key,” Jennifer explains. �e 
most rewarding part for Jennifer is getting to know her clients. “For senior portraits, 
watching these bright students head out to �nd their places in the world; for families, 
watching them interacting and having fun with each other; and for businesses, watch-
ing them use the imagery to show what they’re really all about.” Many of Jennifer’s fam-
ily and senior portraits are for repeat clients, and she looks forward to continuing to 
work with them for many years. “�e branding work that I do for businesses is growing 
every year, too, and I’m excited to see what industries I can photograph next!” 
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Fall & Winter Months Are Perfect For
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