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KINDReD

PROPERITY CARE

THE TRI-STATE AREA'S PREMIERE LANDSCAPE CONTRACTOR

Stone Masonry ¢ Landscape Development
Landscape & Garden Maintenance 0 @
Snow & Ice Services ¢ 3D Renderings & Designs

(860) 397 5267 < Info@KindredLandscapes.com « w  ww.KindredLandscapes.com
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Happy 250, Americal

/ .
/ S celebrate America’s birthday and summer
in ge eral, let us worry about all of your energy
needs. It's also pool season, give us a call to ser vice
Ir pool heaters and top off your propane tanks
SO that the only thing you have to worry about is
ULQJ XS WKH JULOO DQG OLJ

SERVICES:

Propane ¢ Heating Oil * Diesel Fuel « Gasoline
Kerosene ¢ Heating Systems ¢ Service
Installations « 24 Hour Service

789 3014 + (845) 635 2400

3 Century Blvd., Millerton, NY 12546

WWW.Crownenergycorp.com
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@ cditor’s note & content

JULY IS FOOD & DRINK!

July is beyond action packed this year!
Wow. Not only is America celebrating
250 years, but the Village of Millerton
is also celebrating its 175th, while we
over here at Main Street are celebrating
all of that plus our "Food & Drink" issue.
There's so much to celebrate!
8LI+SSH)VMRONVWEWKLDOVW
themed issue that we ever did. That
feels like a million years ago but more
accurately was 12 twelve years ago.
This is also one of my personal favor -
ite issues because it's just so colorful
ERHIPMGMEMWEWWRSHMUIVIHR
and we have had so much fun putting
this issue together. My hope is that just
maybe you read about a new eatery
or ... would it be a "drinkery"? ... that you
want to try out. Or if not that, you'll learn
something new about a place that you
already love — or everything in between.
We'd be remiss if we didn't address
America's big 250th celebration, so |
took it upon myself to do a little some -
thing for this. Something maybe a bit
HMUOIVIRX JIPMPEWOXXMRET I
you enjoy the piece. Likewise, we'll be
celebrating Millerton's 175th anniver -
WEWMKEXKAYP]XLAY\EYGILEW
proudly been located in Millerton since
XLMEKE"MNWXFPMW\L$H VI
excited to celebrate in the village that
we've become a part of. If you're so in -
clined, you should check out the exten -
sive list of celebrations that Millerton
has been planning and that will take
TPEGLMWVPELIVMMIORMMWP® I
thing for everyone.
AREZIVHMUIVRRBXI HPM KB
share the sad news that we received
PEWRRXNVERHSRERMEEIIRE
contributing writer for us some years
EKSISGYWNRRKXWVEXRRIWEHRP
TEW VEIHE IMRE[E WINRE XE]'VER
HSRIJBEPEWWRK | WIRYE R
was an amazing human, so kind and
humble, incredibly talented, and smart.
We had the best conversations in the
short time that he lived in our area and
that he contributed to this magazine.
In the years since he moved away, he
and | kept in touch sporadically, and it
[EWEP[E]MSZIRKERPDXILMQGI
was an accomplished artist himself, and

LMMEMRXMRIKWT IGXEGYRHEY P

be missed by all those who knew and
loved him.

As we celebrate many things this
month, | think above all else that we
should celebrate life. Celebrate joy, the
good things, and the gifts that life gives
YWETTIWYQQNXSEGIERHZIV]
one of you. Thank you for reading, and
please remember to support our adver -
tisers!

BLSVYRRMWXNERWHS
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The Finest in Country Properties

CONNECTICUTe NEW YORK « MASSACHUSETTS

DEEPLY ROOTED - THOUGHTFULLY CONNECTED - CURATING COUNTRY LIVING SINCE 1287

_— —

Modern Luxury Near A.T. A Private Woodland Retreat
4 BEDS - 3 BATHS « S/F 2,386 . 2.2 ACRES 3 BEDS . 2 BATHS - S/F 2,016 « 2.9 ACRES
160 DUGWAY ROAD - SALISBURY, CT « EH#5776 126 QUARRY HILL ROAD - MILLERTON, NY - EH#5790

il b SRR

Move-in Condition Home Home, Hobby & Lifestyle
4 BEDS « 2/1 BATHS « S/F 3,108 7.9 ACRES 4 BEDS - 2 BATH « S/F 2,148 « 2.1 ACRES
82 MAPLE HILL LANE - PINE PLAINS, NY - EH#5788 810 ROUTE 343 - DOVER PLAINS, NY - EH#5775

Your Local Ambassadors to the Tri-Stale Region

Elyse Harney Real Estate

SALISBURY, CT 860.435.2200 - HARNEYRE.COM - MILLERTON, NY 518.789.8800
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By Leora Armstrong forms. Large oil paintings, often-depletails. So, | grew up around that. My
inffo@mainstreetmag.com ing women, serve as backdrops thrgragidmother was enormously creative
out the studio, each built up throughvith textiles, always sewing, knitting,

e roar of the waterfall is the rst thimgultiple translucent layers applied &itd crocheting; she adored it. As a
that greets you as you step into Amextdzordinary delicacy. Surface, botthild, | spent hours making things
Jones' studio, set beside the river irita depth and texture, is central to hewth her, using little swatches of fabric
converted mill house in Salisbury, Qifactice, as is the three-dimensionand buttons, whole boxes of buttons,
e space feels like a woodland that imsallation work, where every angldike a treasure chest.
folded itself indoors: the room is lled carefully considered. Whatever the
with delicate paper sculptures of owmdium, Jones brings the same exh@tigup with boxes of buttons
leaves, and trees — every branch inatiéntion to detail. too! So, when did you begin mak -
ited by insects, seeds, and birds. You ing work seriously” Did you train
move through carefully, looking clod#hat are your earliest memories formally, and who were your early
as owers climb the walls, their root&f making art? MRUYIRGIWS
exposed and entwined with the creA®i@&hild, | just loved color. My fa | went to college in Cape Town to
below. It is almost impossible to bel@yies were red and yellow, and thé§udy graphic design. As a child | was
that everything is made from paperalways had to go together. e earlig§stinctively drawn to Van Gogh,

“| have to ship my work, and cur image | remember being truly pro and as a teenager | fell 'for P.aul Klee,
rently its all paper, which makes trafi§nt at was drawing trees: pulling rk Rothko, and Henri Matisse,
port complex. | was nervous unpackiggrunk, drawing in the branches, artists who made those gravitational,
this new work, wondering what hadadding the leaves — and it looked ligkemental shapes | loved. I also -
survived. | box everything myself, cadfge. ere was real detail to it. learned shorthand and typing, which
ioned in paper with plenty of air around were re'qwreme.nts for most jobs
it when | move studios.” That's so interesting. | recently at that time, which eventually led

Jones grew up in Cape Town, Soiﬂﬂ".e to someone _Who observed me to a'posmon ata Ia}rge building
Africa, before moving to Europe — fé?t if you ask a child what they restqratlon company. I'd always loved
England, then eventually Florida. ve doing and then ask that same  architecture. | oversaw the corporate

- ; Jperson decades later what they identity work, and since the company
She now divides her time and studiggded up doing, it is often pre - was constantly acquiring new busi

between Salisbury and Florida, witltiBely what they loved as a very
husband Dave. Her ceramic womelyaneg child. Was anyone in your nesses, there was always a new logo
. i develop. ey also produced quarterly
elegant, watchful presences, that séemily artistic? macazines. which | mbled mvsel
to follow the viewer around the roordly grandfather was, he worked i Ega the&h ; ¢ ahsse 't'e thyse
as light and shadow shift across theikclusively in pencil, and he also "@<Nd th€ pholographs, writing the
and putting the whole project

professionally retouched photograp%%?y’ .
working on portraits to re ne them, together. In 1984, Dave and | married

; ; : and left South Africa. He was working
adding a itde color or softening for Apple at the time, and when Steve
Jobs decided to pull out of the coun
try, under considerable pressure from
Stanford over apartheid, the company
moved us to the UK.



EV XTWE R @

&RH LS[ HMH ]SY O0RH P MurturBdk GEand buildings are real
HMUIVIRX GSRXMRIRXS$ artforms. So, when did you begin

e UK didnt feel that foreign to me, painting?

honestly. | grew up seeing myself ashave always painted. While work|
more English than South African. M graphic design | also undertook
grandparents were English, and mypookK illustration — cookbooks and
mother considered herself Scottishchildren’s books through a Cape To
We had Christmases with fake snowublisher. When we moved again, t
and paper icicles in the heat of a time to Paris for Dave’s work, | beg:
South African summer, so I'd alwaygainting in watercolors and continu
had this longing for England. Luckilffeelancing in graphic design for Ap

| was able to keep working for the ple and others. Eventually we moved

same company, which had a Londdpack to Scotland to e Meldon Hills with a small house attached. e mill
0 ce, commuting two hours each near Peebles, a very old house witthouse was already here, so we res
way from Buckinghamshire, which oorboards dating to the 1600s andthe old house next door, bringing it
meant a great deal of book read  real weight of age to it. ere | startegloser to its original state, and built
ing. I loved it. We lived in a village working in oils. | built another garderew barn. But it's all about the rive
called Nash, our rst home togetherthere. | love my gardens, but they'réhe stone, the movement of the wal
attached to the Victorian Gothic ~ always hard to leave. It has an energy to it, like a corrido
village hall. It was there | beganto My childhood was nomadic, whidie the ocean. It's nothing like a lake
garden seriously, which still feeds rhgnjoyed, and we always seemed tils moving water is alive. A lake ca
art practice. rough the company live in buildings under restoration. sometimes feel heavy to me. But h
| worked on the facades of the Old My father was involved in much of wildlife passes through daily: a bea
Bailey and the Houses of Parliameriaat work, so moving comes naturalijth cubs, beavers above the wate
photographing the restoration workto me. From Scotland we went to  otters, and herons hunting the broo
from the roof of Westminster CatheAmsterdam for two years, into an oftbut. is place is constantly alive,
dral and the Public Records O ce. school building, and then to Americand thats invigorating, and it is pull
Extraordinary old buildings lled witin 1993, rst to Silicon Valley, then into my work.

stories. eventually Florida. rough all those

years of travel, | have continued myVhat motivates your practice?
Especially with all that carved art practice. A deep curiosity about space and Top: Amanda Jones in
stone and wood, by Augustus form. | am fascinated by anything and her Salisbury studio.
Pugin who was a pioneer in Gothic ~ What drew you to this part of everything that creeps, crawls, slithers, Above: Elowers with
Revival. | can see where your New England? or is simply just there to be observed. 7G! ~ex;U- £y &
sense of three-dimensionality was  After ten years in Florida, we decidétiave been known to spend weeks ATV v

we needed somewhere cooler in thstudying a single tree snail, tracking paint.

summer. We thought initially we its course through the vegetation and
might move back to Europe, so we patio to prevent a sad and crushing

Opposite page:

went to France, spent a week lookiegd! My mind needs to be exercised, Lseg:T“"I"‘;h;'\f[‘IﬁG\'”
at houses, and found several we loviet exorcised! I'm always exploring, graphite and paint
but on the ight home Dave said to constantly trying new work. When [SSH

me, “I can't do this. | cant manage I'm really in the zone, | can be in the Middle: Chapel. 2006.
an international career and a homestudio from seven in the morning Graphite on paper.
another country.” He suggested | looktil six at night. It's complete chaos Righ: Flowers. 2026.
at New England instead. A friend; Remy husband can't bear to be in the 5ETIKPYIMVI
becca Ward, told me she had a listirgom. But I'm so focused | just keep graphite and paint.

she thought wasnt for me: “built forgoing, keep editing, and then nally |
dwarves,” she said, but we came uglean up, which is its own kind of ca
and fell completely in love with the tharsis. When you're cleaning, you're
river. We essentially bought a bridgthinking, “I could use that again,”

Continued on next page ...

Ceramic bust, 2019.
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“this needs to go,” or “I need to lookwvas killed in a terrible car accident.

harder at this piece.” It's all part of the@nted to share with him some of t

process. Editing is the hardest partthings | had seen and loved.
| also love working with interiors.

Each new studio is a fresh playgrodiidy is a deeply moving project.

and the work carries on. Gardens ap@ you have advice to give a

grounding in a di erent way: they'reYounger artist? _
structural, and they require form, FOCUS, persevere, keep working, a

shape, and color. I've always felt thB€Ver become complacent. Always T een—
outside is part of the inside; a gard&§eP it fresh. I've also made anoth
is simply another room. series of paper houses, stacked an
tapering, each one decorated with
I understand that completely; you owers. eir narrative drew from
can go to bed feeling elated and Norse mythology, the two ravens of —

[EOQOI YT XLI RI\X QSVR M RHInXxwhd Rete his eyes and his ears.

a piece hasn't quite worked. Mak - With the works on paper, the themes

ing art is unforgiving. Is there a have evolved organically. | began withount of work. | used a y-tying
particular project or series you're buildings, then the buildings startedool, designed for tying shing ies,
most proud of? , __to be decorated, and from that camieold and manipulate the tiny details
| made a series of pencil drawings w0 ree_dimensional insects and | often say | need to be an octopus

bgginning in 2008, buildings | hf"‘d owers, which led to everything I'm make some of these pieces!
visited or remembered, always "ntanaking now.

preted from a photograph | had taken.
Each drawmg followed a conS|stenqs there a collaboration or project
format: a point at the top and a poifby still dream of?

So deceptively simple. | love the
way you build a narrative into
your works. If you could have any

at the bottom, with a small world  For a future project, | would love toartwork in the world to live with,
contained within. ey often featuredcreate a large-scale garden installaVhat would you choose?

a constellation in the night sky. € tion entirely in paper. at would be A Brancusi sculpture. 1 love the for
series was a memorial to my youngg@mething. ese pieces here are frdfi Way he made these totemic pie
brother, who died too young. He haghe garden, with owering fritillaria "€ lin€, the angle — the utter simpl
a di cult childhood and never really and sycamore seeds cascading doti And Nick Cave's work; his instal
had the freedom to explore the worfle wall. Id love to make a series of2tlons aré phenomenal, particularl
He eventually moved to Scotland, mobiles as the pieces respond to tHB€ n€ at MASS MoCA. Staggerin
became a brilliant chef at a small ~ slightest breath of air or movementWonderful.

hotel on the east coast near Findhafa room. is single cicada re ' .

and then, just when he had found quired around 25 individual pieces of St€PPINg out of this secret garde

his life and was doing what he lovegaper. Creating it took an enormou/ith beetles and butter ies winding
through the undergrowth, a small j

keeping watch, everything shifting
almost imperceptibly with the faint
movement of air, each piece suspefl
like a thread of gossamer, you sud
denly remember that all of it is papt
delicately made and yet so alive. Jc
brings the woodland to life inside w. ===
her intense observation and attention to
detail. I highly recommend seeing her
work in person.

Top: Grasshopper.
-IPHMR]X]MRESP
2026. Paper, glue,
[MVKVET LEWRH
paint.

To learn more you can visit Amanda's
website, amandahortonjones.com, check
out her Instagram @amandahjones1959,
or email her at amandahjones@mac.com.
Amanda Jones artwork is currently on view
at Bunny Williams,100 Main Street, Falls

Village, CT.

Middle: ,;G% ++a~
2026. Paper, glue,
[MVKVETLNSIH
and paint.

Aboce: Moth with
Sycamore Seeds
2026. Paper, glue,
[MVKVETLBWH
paint.

Roly Poly Bug

SETIKPY[IMVKVETLB\VWHEMRX
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Country Garaeners Florist

celebrating 40 years of making every occasion beautiful!

Weddings ¢ Anniversaries « Theme parties ¢ Funerals
Fresh cut flowers ¢ Dried flowers « Potted plants « Pottery

We work with all local venues: 518-789-6440
LionRock Farm, Interlaken Inn, Old Drovers Inn, White 5 railroad plaza, millerton, ny
Hart, Troutbeck, Copake Country Club, and many more! www.countrygardeners.com
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AQUATIC WEED HARVESTING, LLC.

LaUL édlleryﬂ;

} ffont_g;:p_porary & Estate Fine Jewelry "’&w‘

REPAIR
845-320-7481

GRADUATES

Congratulations Richie, Katie,
Chris and the entire 2026
graduating class!

860-824-7276 Fax 860-824-7759

- oo f
Outdoor Power Equipment WWW.CRANESOPE.COM

10 MAIN STREET MAGAZINE



{0 eat

Holy Cow Ice CreamHoly cow that was delicious! Holy Cow in
Red Hook, NY, has been a local staple for as long as | can remenr
ber. And honestly, it's kind of a throwback with their unchanged
decor, cash-only, and a ordable prices. Case in point, the two ice
creams in the picture were $6, it's hard to nd reasonable prices
like that anymore. Holy Cow runs like a well-oiled machine and
customers know the drill with how to line up, order, hand over thei
cash, and enjoy their ice cream outside at the picnic tables. As foi
the ice cream, it is one of my absolute favorites in the region bece
| personally love soft serve, and Holy Cow is one of the two best
(the other is Grasslands in Lakeville, CT). Holy Cow also o ers
Flavor Burst avors along with Razzle options, but they also have
extensive hard ice cream options in addition to all kinds of sundas
One of their yummiest o erings are their house made ice cream

dontmissit @

Y WILLIAM W. LI, MD

FORE TIMER SETTORLLINE AWT RN O
SAT TO BEAT DISEASE 4

BURM FAT, HEAL YOUR
METABOLISM, AND
® LIVE LONGER

sandwiches and ice cream cakes. Make sure to swing by this summer

and nd your favorite.

Washington With America’'s 250th anniversary
celebration this month, Net ix has been very
busy releasing quite a few documentaries for the
past few months, leading up to the month of July,
featuring American historical gures. I've watched
a couple of them, including the three episode
one featuring President George Washington. I've
found Washington's rise to power to be fascinat
ing, and | actually learned quite a few things
about our rst President that | had either long-
forgotten or that | never knew. e recounting of
events and facts by prominent historians mixed
in with historical documents and great acting of
reenactments makes this not just an informative
documentary, but a riveting one as well. | highly
suggest checking out Net ix’s selection that range
from Presidents Washington to Je erson and
Lincoln to Grant.

3IXuM\

Eat to Beat Your Dieby William W Li, MD.

As it turns out, you can eat foods, some of
which you might already love “like tomatoes,
blueberries, sourdough bread, and dark -choco
late, your body activates its ve health defense
systems to ght cancer, diabetes, cardiovascul
neurodegenerative autoimmune diseases, anc
other debilitating conditions.” Who doesnt like
the sound of that? In this book, Dr. Li reveals
a new approach to weight loss where he share
how healthy body fat can help us lose weight
well as have huge impacts on our overall heal
“Eat to Beat Your Diows readers how
adding the right foods to your diet can heal
your metabolism, reduce unhealthy body fat,
and result in the kind of weight loss that can
increase your lifespan and help you thrive.” In
this book, Dr. Li shares a four-week meal plan
food substitutions and swaps, grocery shoppir
tips as well as recipes.

Millerton's 175th anniversary celebratioris July, the Village of Millerton, NY, is celebrating its 175th
anniversary and they have a jam-packed schedule of events. ere’s sure to be something for everyone
wont want to miss out. Here below is a brief list of the highlights, but for a complete list you'll want to ¢
out villageofmillerton-ny.gov/175th/. ings kick o on opening day, July 11 and run through the 19th. A fi
events on the 11th include a craft vendor market, Climate Smart town-wide ea market, the NECC farn
market, a free screening\dfeague of eir Owiat e Moviehouse, bike decorating, as well as the 175th
celebration parade. Phew, that's a lot, and it wasn't even everything. e following days will be lled with
likes of basketball and corn hole tournaments, a special dinner at the Millerton Inn as well as a lawn ps
di erent day, and a comedy show at Eddie Collins Memorial Park. Millerton's 175th Fair at Eddie €ollin:
morial Park will start on Friday the 17th and it runs through the weekend. On the Fair's opening day the
be a drone light show and you dont want to miss it. e nal day of the celebration will include the last dz
the fair as well as a big car show at Northeast Ford. De nitely check out the website or nd “Millerton 1°
Facebook, or just come to town and participate. It's sure to be a great time for all. Happy birthday to M

MAIN STREET MAGAZINE 11



, /O T”IWEJ]” CT Lightning Protection!

ASSOCIATED
‘[ LIGHTNING

~ Rod Company, Inc

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

— SHARON —

AUTO BODY

e coe0e o o_€o€o1
f o€ o € f €. €€.1

Know Your Farmer.

Know Your Food.

July brings the best fresh produce including
Paley's own heirloom tomatoes & sweet corn,
beans, cukes, squash, lettuces, herbs and more.
Regional berries, cherries and stone fruits
Amazing fresh baked pies, cakes and breads
Local Cheeses and Dairy * Ice Cream « Meats
A big selection of specialty foods
-and -
you'll still find everything you need for your

own garden here too...from plants to supplies.
- & -

Paley’s Farm Market

0QFO EBJMZ BN QN 5
Join our E-club and follow us on Facebook and
Instagram to receive news and special offers.

www.PaleysMarket.com
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A Roadside Tradition

ROUND Ill, MILLERTON, TOWN OF NORTH EAST, NY

By Christine Bates
info@mainstreetmag.com

Late in the afternoon between serviregect their importance. My son D
lunch and dinner, the Culver team ddetcher is here and his wife and th=
down at a table for an interview wittwo kids, ages 9 and 14, help out a:3&
Main Streeabout Round I, their ~ well. i
family-owned and operated restaurant.

Located on Route 22 about four mifeg you have a philosophy about
south of the village of Millerton, witpyour food?

bucolic views of former cow pasturd¥e make simple food at a ordable
Round IIl is that increasingly rare ~ Prices. If done right, people enjoy i

family-run, sit-down restaurant. It and dont have to pay $50 a plate. Roung
also is the oldest continually operatiHg{ch our prices. A classic cheese &
restaurant in the largely rural Town 8f With fries is only $10.99. We use

North East. fresh ground beef for our burgers, :

Locals remember when the Perofiiie fries are hand cut Idaho russety
dairy cows next door stopped tra ¢ Since Skyla joined the family, we h
on Route 22 on their twice-daily paftfided homemade scones, cookies
crossing the road to pasture graze §al§es- She’s always trying new thi
ambling back to the dairy barn, witfnd often sends the rst versions to
vehicles patiently waiting for the ladter Nana and family in Kentucky to

cow to Cross. get feedback. order. When they called they said tigF === 2 = = =
e restaurant o ers “simple food,” _ couldnt help me, but when | men £ P—_a

according to senior family member W3 restaurants make their tioned JC they took my name and &_z & #49

Culver and homemade cakes, mu ,Lgoney on alcoholic beverages, dress and, in short order, a freezer/ N 1%

. t.you don't serve alcohol. How i o \
cookies, and blueberry scones. Bregkfas! on its way from Maine: “Please hav_ 2

i i ' fork lift ready to unload it.”
is serv.ed all day I_ong. Round Il is oRen , family restaurant, and we've Four daysylater the ice cream ar
fr;)rp 7.30a|£n to 8.3?pm fverhy day never had a liquor license. e insur rived. JC Gi ord, the guy cleaning t
of the week. Its a place for the peopigee ost and the liability are just (Q0ua s the fth-c i id
who have always lived here and al§g..: \we do have 55 di erent hot ce, IS the Tth-generation preside

welcomes everyone from celebritie§ 1o of Gi ord’s ice cream company whi d I
X . ces for a change of pace. : ; ; N
truckers and travelers just passing by. georp is located in Skowhegan, Maine. C:a?r\-lﬁl‘ Lop:Nine-
You have a giant ice cream cone . youngest member of
Why did the Round Tuit become and take-outgwindow. I've never T LEXTW XLI QSWX TSTYPEV UEZSVS$ the Culver family to
Round I11? LIEVH SJ _MGSVHIW .Gl W?I @6ently o er 21 avors as well $§Lplg§tt§tr;zggi\')ih
My mother purchased our family  \ye are one of the few restaurants @S 19 avors of milkshakes. Everyone +PIXGLOYPEE]
restaurant over 40 years ago from if§q,nd here to carry it. It started orl@ves peanut butter caramel, cookie less, and Dale Culver.
second owner, the S_ands _family. Sh‘ﬁ)liday weekend about ten years aggygh and, of course, vanilla. Above: The author
developed her cooking skills feed \yhen we had trouble getting deliveries sampled Round III's
i i . . 1 2 cheese burger and
ing the hands on our family farm. - trom our regular ice cream suppliery’ 0 1€ your customers? - . fries for $10.99. Deli
Originally named “ e Gateway,” the ead in a trade magazine that Gi or 0y day you'll .nd people just passing cious!
restaurant was started by Jake Shofgitcream had won awards in four H50Ugh on their way back to the city All photos by Chiistine
the former mayor of Millerton, in the;ream competitions, and I dialed th@]yC catch an early Metro-North train Bates.

1950s. Eventually, my mom needed _goo number after hours. A pleasait’/assaic- Local regulars, including
my help, and now the third Culver man who was cleaning the o ce an members at Silo Ridge in Amenia, are
generation has a lot to do with thingyered the phone and said he wou[qa"y the key to our business. Some
We wanted to change the name to relay a message. | asked whether iot our regulars are over 100 years old.

would be possible to get a delivery.

He said if you dont get a call back by Continued on next page ...
9:15 tomorrow, then call them and

tell them that JC said to take your
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@ entrepreneurship

/V Tom’shr.sSPtcmlsf-\:.z' ' 1
o Grilled Balsamic sBlaw Ch;chnl%%l

mFIauaf‘s oF
T)P)Q Tu“u! Pork Sqnlufclr\
i with O

La soqna

My mother always advised me not You've been involved with the

to ask if one part of an older coupleTown of North East as the respect - ;
doesntt come in: “Wait for them to te#i chair of the planning board for o with Geshe Bread BB [T Chicken Rice
you.” Sometimes we have celebriti€der 15 years. e Corned Basl RV ' o C hickin (5 whr
and they thank us for treating them € chairperson is just another mem ' S PO AN B
like normal people. No, | wont tell Per of the seven-member board.
you their names. We dont label our@ll volunteers who contribute our ti
customers as people from ‘“the city’t@rthe community. Our purpose is
“weekenders,” which creates divisidR.help guide applicants through thg

We treat everyone the same. approval process as established b
zoning regulations.

What has been the biggest

GLERKI XS EGIGX ]SYV FWhatlis pounoeasin life?
Recently? Seth Churchill, one of | just want to get up every day and
northwest Connecticut's preeminenbe a useful person. | share a com
ne home builders, purchased the view with many of the residents of
Perotti farm house and dairy barn Silo Ridge community that encoura
next door. What a transformation! ing kids to read, learn history, and j

Grass has overcome weeds, the oltye kind is important. If people can g = -
dairy barn has a beautiful new roofread and learn, they can help them 1EWEKRELEVPMIGISYRP]  $&RHKLNYGS{MX4PIIX[SSHERBRRMI

and paint, and the dilapidated hiStOﬁElveS- | want everyone to do bette}._enox records blasts if you put in a dollar.
house has been renovated. He has
made our location more visible and-S[ LEZI [SY SZIVGSQI HMyGYPX

made it look much nicer by cutting mements? o _ .
down overgrown trees and clearing!” 1998 on Veteran's Day, Novem e Silo Ridge community and  learn how to think, not tell us what to

brush. And you couldnt ask for a ber 11, our building caught re and Lee and Gail helped save our busirtasx.
more generous and kind man than the community helped us get back during COVID. ey all wanted to

Seth. in business 29 days later. Fire truckenow how they could help us survivghat's the best part of running a

from Millerton, Amenia, and Sharorand they helped immensely. We argestaurant?
Millerton has a lot of restaurants. all got here quickly. Food inventoryforever grateful. ey help us help  It's all the relationships you make ove
How do you handle the competi -  was taken from our freezers and staredy who need help in the com 2 lifetime. We have changed tires,
tion? at McEnroe’s farm market without munity. | wish everyone could realizémped dead batteries, driven strand
Restaurants should want everyoneéwen asking. Everyone came to helwhat good people they are. ey nevéfl motorists to get help, and mailed
do well and work together, not do and stayed to help. look for credit and are some of the lost items to their owners in many
well at the expense of anybody else. In 1993 our father was killed in amicest people youd ever meet. We'ralates and at least ve di erent coun
We enjoy knowing Four Brothers araitomobile accident just down the so lucky. tries so far. My mom always believed
the Harneys for example. We neveroad, and we had to regroup. Growing we should help in any way we could.
advertise. We hope our work speaksp on a farm you learn to make do What changes have you observed  All of these little things we hope help
for itself. with what you have and gure thing# our community? make the world a little better, a little

out. ere are fewer young people and a brighter and keep that small town, big

Last June 16, we got hit with a 10t fewer local jobs since the K&E community feel alive. And the added
microburst or mini twister that tore Factory and the Wassaic DDSO  support of the Silo community would
the electrical wiring o the build  closed. Also there used to be moremake my mom very happy.
ing and dropped trees all over the Iate-night aCtiVity and music events
driveway. Total disaster, yet in 15 like the Grey Fox festival. Visit Dz_ile a_nd his Round Il family at 5523
minutes our neighbor Seth came witht used to be that people could be\Y-22 in Millerton, NY.

his machine and started clearing tréégnds and agree to disagree. People
and debris. Next Ginnochio Electricheed to get along and nd out what
immediately responded with severgfonnects them, not what divides
men, machines, and a generator ariiem. | remember Mr. Hedges, my Ag
went to work. In less than three hodf@cher, who said that if we students
between Seth and Ginnochio's creviknew his religion or his politics,

it was like it never happened. ese that meant that he had failed us as a

are the people that make small towfg@cher. is would help greatly in
shine. today’s environment. He wanted us to

< . \
O]PEE[PIWWFEORBXSYRH[MXL

PSBIVIWQEHFVIEEHRHI\S[RWSYV
dough starter named “Doughlene.”
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Prize Packs Awarded In Conjuntion With The
Come Ready Town of Millerton

To Shme 175®
Food Trucks Giveaways Culirution,

Fun For The WhﬂlE Family

No Registration Fees
Call To RSVP- Reserve Your Spot Today

(518) 789-4477
182 RT 44 Millerton, NY 12546
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Refresh
your /
summer

WITH (ERRINGTON
&UELS COOLING
SERVICES *UST
RELAX AND
ADD LEMON

s! # MAINTAINENCE
AND REPAIR

HerringtonFue|s S)NSTALLATION OF

#ENTRAL 'IR AND
It's all about comfort. -INI 3PLIT 3YSTEMS

(518) 325-6700 HERRINGTONFUELS COM

Premier Lake Waramaug Dlrect Waterﬁteintlﬂajmn'gst%ae in Historic Dlstrlct 7H1§edroc
with Newly Rebuilt Boathouse. Private L&whdatddvaf Construction. Many Amegitigs|

IMPROVEM

$ Nog A :
Maglcal Barn-Style Home in Histoscditistiect 5+ Acres. High Open Pastures. Mglix
5 Fireplaces. Pool. 3-car Garage Apititep &&iegn Grassland. Small Stream. W

See! 1.07+ Az, Klemm 860.868.7313L6-car Garaging. 1(Refarédemm. 860.868.7p13.

cbdesignbuild.us

Orchard. Views. 6Pgterdslemm. 860.868.7318raham Klemm. 860.868.7313.

KLEMM REAL ESTATE .

LITCHFIELD COUNTY’'S PREMIER BROKERS

#1 Boutique

Firm in
Connecticut

Washlngton Depot 860.868.7313 > Woodbury 203.263. 404 > \
Source: SmartMLS, CC & DC MLS, MHMLS and K1¢38m R(81426 Sales (] L9 ﬂ ﬂ ﬂﬂ E m [E

klemmrealestate.com
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Design/Build

Custom Homes
Passive House
Remodels

518.755.0329




RED, WHITE, AND BLUE

Cheesecake-stuffed st

food @

By Olivia Valentine with little grated lemon zest adds a freshvanilla extract until sti peaks form.
Caroline Markonic summery brightness, while crushed In a separate bowl, beat the-soft
info@mainstreetmag.com Oreos or graham crackers adds a ligtheed cream cheese with the remainin

crunch and more sweetness. If you¥a cup powdered sugar and almond

If you have big plans for the Fourthlofe sweet-and-salty desserts, try fektract until smooth and creamy.
July, we hope you'll add these easyimgin some crushed pretzels for a bitGently fold the whipped cream
bake cheesecake stu ed strawberrie§ contrast. You could even swap oirtto the cream cheese mixture until
to your dessert table. ey're simple the blueberries that we topped therfully combined and light in texture.
to assemble and require no oven tinvéh and substitute kiwi, black rasp Wash and dry the strawberries, thel
— only a few minutes whipping the berries, a drizzle of melted chocoladice them in half. We left the stems
cream and cream cheese. Honestlhyor sprinkles! Go wild! Our recipes aom, which isn't necessary but looked
isn't that a win right there! made to be tweaked to your own likg®tty. Using a small spoon or melon

Best of all, they t perfectly into and desires. baller, carefully scoop out a bit of the
the red, white, and blue theme of | have to give a shout out to Millecenter of each strawberry to create
Independence Day celebrations. ton, NY, where | reside. As you magpace for the lling.
With the strawberry season in full know or may not know, the village is Transfer the cheesecake mixture to
swing, now is the ideal time to takecelebrating its 175th anniversary theéspastry bag tted with a star tip and
advantage of those beautiful, juicy, year. ere is a lot going on from Julypipe into each strawberry half. If you
bright-red berries that are showing tip—19. You can check out the Villagin't have a pastry bag, a small spool
at farm stands and markets every of Millerton's website villageofmil ~works almost as well.
where. Or check out the numerouslerton-ny.gov for a list of festivities ~ Garnish with fresh blueberries and

local pick-your-own farms in the  planned for the entire week. a dusting of crushed graham crackers
area. ere are too many for us to list! As always, enjoy! if desireds

Heading to our local farms to pick

fruit is one of our favorite weekend Ingredients Olivia and Caroline are enthusiastie food
activities. 2 Ibs fresh strawberries ies and bakers who are constantly in the

For our lling, we are keeping 1/2 cups powdered sugar, divided kitchen, as well as explorers who cr_eate tt
things simple with a creamy, vanillal cup heavy or whipping cream ~ OWn tr_zldv?kr}ltures in OLt'; area;;md ?1Itd we
almond cheesecake mixture that l8 oz cream cheese, softened ?;E) \'/3'2)”\/?;’ grr]e":';‘t)agf; r‘;’]‘rlo sggghef:ﬁan
complements the sweetness of the* tsp vanilla extract creations at @oliviawvalentine.
strawberries without overpower ¥4 tsp almond extract
ing them. But dont be afraid to get Fresh blueberries (optional)
creative and make them your own. @rushed graham crackers for dusting

(optional)

Directions

In a large bowl, whip the heavy cream
with ¥4 cup powdered sugar and the

MAIN STREET MAGAZINE 17



sheds, tiny houses, pergolas
chicken coops, trellis & more!

Proprietor, Stone Scasso
107 Rt. 44, Millerton NY
(845) 392-0404

STONEFIELD
PRODUCTS

18 MAIN STREET MAGAZINE

HILLSDALE FINE WINE
SPIRITS

O ering a
variety of
wines &
spirits from
around the
globe!

8 Anthony Street, Hillsdale NY

Sun & Mon 12-5 | Tues- urs & Sat 10-6 | Fridays 1D-

RAYNARD & PEIRCE
REALTY, e

255 DIBBLE HILL RD, Cornwall, CT 06796
BEAUTIFUL 3 BR ONM 18 ACRES

il

3BED | 2 BATH | 2,043 SF
MLS# 24168831| $849,000

Set on 18 picturesque acres, this spacious ranch

offers privacy, charm, and convenience. The

sprawling floor plan features generously sized
bedrooms and multiple roems enhanced by large
picture windows that fill the hame with natural |ig|‘|t.

348 NORFOLK RD, E. Canaan, CT 06024
TIMELESS CAPE ON 2.87 ACRES

3BED | 1BATH | 1,456 SF
MLS# 24175854 | $372,500
Charming 1935 Cape full of character and timeless
craftsmanship on 2.87 acres! This well-built home
features custom carpentry throughout, including
beautiful built-ins and classic woodworking details
that adds warmth and charm.

48 PRESTON LANE, Salisbury, CT 06068
NEW PRICE: $750,000 | ALSO AVAILABLE FOR MONTHLY SUMMER RENTAL!

0y

IT'S NOTTOD LATE TO SPEND YOUR SUMMER ON THE LAKE

2BED | 25 BATH | 1,508 SF | MLS# 24146718
Lake Access, 3+ acres, Inground Pocl, and room for expansion! Tucked away on a private road with shared lake
access to the serene waters of Lake Washinee, this custem home, offers the perfect blend of natural beauty,

thoughtful design, and medern comfort. Set on just over three wooded acres with a tranquil stream, the
property offers privacy and peaceful surroundings in every direction. 5750,000 - BRING OFFERS!

MONTHLY SUMMER RENTAL: $5,000/Month (MLS# 24180332)

@3 Church Street, Unit1 | PO Box 1152 | Canaan, CT Q6018

Wendy Eichman, Broke

| 860-453-4148 | info(@raynardpeircere.com




an |mmfgra it's
perspecp\@ of -

By orunn Kristjansdottir It has always intrigued me that live today; and all of the stages of on the same ground as the men who
info@mainstreetmag.com America’s forefathers stated the thimgploration and expansion that thisfought — the men who made history —
that | included in the quote at the country has seen. | will add that nott was remarkable.
We hold these truths to be self-evidgtatt of this article. To declare that va#l of that history was good, nor was We then walked to the memo
that all men are created equal, thateach have the right to life, liberty, aitdll bad. It feels as if it is the stu ofial where the Gettysburg Address is
they are endowed by their Creator Withpursuit of happiness ... for the storybooks though, so to know thatforever memorialized overlooking the
certain unalienable rights, that amatime, that was so forward-thinking. these things actually happened is evattle eld and cemetery. | stood there
these are life, liberty, and the pursufmd | believe, as a result of this-memore amazing. and read the whole speech, feeling as
happiness. at, to secure these rightality, America has become synony | remember in my eighth grade rsbnnected to President Lincoln as one
governments are instituted among mens with freedom. period English class, Mr. Clark madesan ever hope to feel.
deriving their just powers from the  I'll state right here and now that us recite the entire Gettysburg Ad It was truly a moment that will
consent of the governed. ... this is not some political commentadyess in front of the class. To this dégrever live with me.
— e Declaration of | came here as a child and have parcan still begin it: “Four score and
Independence, July 4, 1776tially grown up in this country, em seven years ago our fathers brouglf day that will live in infamy
bracing its history, culture, and wayfrth on this continent, a new natiotuch like my day in Gettysburg,

To think that 250 years ago, a  while meshing it with my Icelandic conceived in Liberty, and dedicatedtiiere was another moment in time
group of men gathered to write e culture and heritage. | am, in so mahg proposition that all men are-crethat is forever etched into my soul.
Declaration of Independence and ways, living the American Dream. ated equal.” Some 15 years ago | toured Pearl
declare that “these United States” Sure, | have my political beliefs, just About 20 years ago, | had the disHarbor in Oahu, Hawaii.
were now independent from Englariike you have yours. We may not agieet honor to stand on that hallowed As previously stated, not only am |
Since 1492, immigrants have comeato everything, but that's neither herground where President Lincoln haé student of history, but World War I
this country in search of a new life, dr there. | respect everyone for theitood when he gave this speech orwas my focus, and | dedicated a large
freedoms, riches and adventure — ibeliefs and hope that everyone willNovember 19, 1863. If you've neveportion of my school years to study
search of the American Dream. at respect mine, for we are each livingbeen to Gettysburg, you should maikg it. is was a war, and a series
is still true, as immigrants arrive eveyr own American Dream. a point of going. | believe that thereof events, that will forever impact
single day. As | re ect on America’s 250th  are a select few places in this counfymanity. So for me, having studied

| am one such immigrant. anniversary, | wanted to share somthat every American should make avery facet of this time in history, to

Our methods of arriving might difthoughts on America from an immi pilgrimage to, and Gettysburg is onphysically stand in a place where piv
fer slightly from the time of Christo grant's perspective. of those places. otal events happened ... | cant begin
pher Columbus or George Washing My parents and | were visiting  to describe to you the emotions that
ton (I arrived by airplane in 1989), A great history friends in Maryland, and being the went through my body.
but a lot of us come here in search lotm a student of history. For as longtudent of history that | am, I told | have yet to visit mainland Europe,
what millions of people before us hagd can remember, | have loved hishem that on our way home we wow@dd so | have not stood in any of the
come here for. tory and found it fascinating. | evenneed to stop in Gettysburg. As we places this war touched there. But |

went so far as to double major in calalked towards the battle elds andhave seen many parts of the war in
From an immigrant's perspective lege, graduating with a BA in historywatched the reenactments, we wergy home country of Iceland, a place
I'd like to pose a question: how mary ultimate focus became the era @brtunate enough to meet a park  you might not think the war would
of you have actually read the DeclaWorld War Il, but a lot of my early ranger who proceeded to spend anhave impacted much. But youd be
ration of Independence? I'm genu memories after arriving in America agir speaking to us and one other wrong. Still today you can walk into
inely curious. | read it when | was imelated to learning about this countfghnily, outlining the entirety of the the bunkers that were built into the
elementary school, and | read it agaistory. | still remember eld trips  Battle of Gettysburg along with howhillside by Reykjavik airport, where
just now. It is quite fascinating. F ento a one-room schoolhouse outsidethe geography shaped decisions, ati@ British, and later the Americans,
courage you to take ve minutes andf Kinderhook, NY, as well as to thailtimately how this battle shaped thi@oked out onto the harbor to patrol
read it as well, especially as Ameri¢eomes of President Martin Van Bur@rar and the future of America. My for Nazi airplanes, boats and subma
celebrates its 250th anniversary. and President Franklin D. Roosevelsarents and | were totally enthralled

learning about the Native Americanby the recounting of this piece of Continued on next page ...

tribes that once lived right where waistory, but further, to be standing
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® america

rines. At the base of Hval 6rdur, a country’s presidents and people ef sigour decision to nally become  States of America, we renounced
very deep ord, still stands the old ni cance as well as everyday citizemdtizens was multi-faceted, and on thkkegiances to any other nation, and
Allies submarine base. have all stood ... it too puts things onset felt overwhelming (the applicave swore that we would protect this
When | visited Oahu and enteredinto perspective. It reminds us that ti@n is over 20 pages long, plus yownation and uphold the Constitution
the visitor center at Pearl Harbor, are all here, in this country, sharingreave to supply additional documentbove all else.
| felt very excited yet incredibly past, present, and future. tion, followed by an interview and a | am a proud American. | will also
humbled. We received headsets for aAs | stood with my brother, with test). But it honestly was a very eagjways be proud of my country of
self-guided tour that led us throughthe large statue of President Lincolprocess. We quickly realized that therigin. at is the way of immigrants.
not just the memorabilia and mu  in his memorial at my back, and  American government simply wantédmerica is a melting pot of cultures
seum, but also the events of that looked out at the Re ecting Pool, to know if we were good people, from around the world, and we are all
fateful day. Jamie Lee Curtis narratethought about Dr. Martin Luther contributing members of society, pgidoud of where we have come from,
the tour, because as she explainedKimay, Jr. and his delivery of the our taxes, didnt have criminal recoraisg are also proud to be where we ar:
father had served in the war. Curtisisfamous “I Have a Dream” speechamd did not have any association with
narration was truly moving; it was August 28, 1963 in that very spot. terrorist organizations. (We are. Antiere's to 250 years

informative and fascinating, yet very In that speech, King referenced thee dont.) I'm not sure how you're going to
sad. e culmination of the tour was words of this country’s founders: ~ Some time after submitting the p&elebrate this Fourth of July, but I will
boarding boats that took us out to perwork, we received dates for our @@ntinue pondering what it means to

the Pearl Harbor National Memorial In a sense we've come to our natienigew and citizenship test. e test Be an American. | have been thinking
that's situated over the USS Arizonaapital to cash a check. When the agsbéntially 10 questions from a list aflot about not just what the past 250
As soon as we exited the boat anécts of our Republic wrote the magdii0 questions, drawn from Americaf¢ars mean to this nation, but also
walked onto that pristine white USS:ent words of the Constitution and th@vernment, history, and geographgbout all the years prior to that too.
Arizona Memorial, not a sound coulBeclaration of Independence, they fenekly, it is stu that every Ameri As | shared, | just re-read the Declara
be heard beside the movement of teigning a promissory note to which@eishould know, but shockingly ndion of Independence, the Gettysburg
ocean. Walking toward the Shrine  American was to fall heir. is note everyone does. Address, and the “I Have a Dream”
Room, which is at the back of the was a promise that all men — yes, Blady brother and | already knew thepeech. | have also been watching
memorial, and looking into the watergen as well as white men — would haswers to almost all of the 100 pomany Net ix documentaries that have
below, where it just barely skims thguaranteed the unalienable rights diliféal questions, having learned thbeen released recently about Americe
top of the smoke stacks of the USSliberty, and the pursuit of happinesdopics in school here. But studying feaders as well as CNN'’s special calle
Arizona, was one of the most emo the test was a nice refresher nonetfiés Land”.
tional moments of my life. Facing ~ We continue to this day to discuskess. is country, although a young
the marble wall in the Shrine Roomequality, freedom, and the pursuit of Our interviews and the test were one, is diverse. Itis rich in culture and
which is engraved with the names happiness. | hope that we can all neery stressful because there was sdistory. It is proud. | love all of these
of 1,177 sailors and Marines that these things within ourselves as wethuch on the line. And even thoughthings about it. Of course no one
died during the December 7, 1941 as within our society. And it is my the immigration o ce is a very serio@sd no thing is perfect, but here’s my
attack ... words truly cannot descrilteimble opinion, as a modern-day iplace, we found all of the sta therehope: | hope that we will all continue
the emotions that run through your migrant, that we as Americans showaldd our immigration o cers to be to celebrate our freedom and that
mind, body, and soul. all take a moment to learn more abwety kind, helpful, and welcoming. we will all continue to pursue our
At that moment, | recalled Presi this country and its history. | will e citizenship ceremony (which happiness — both as a nation and as
dent Roosevelt's words: “Yesterdayagain encourage anyone and everytook place a few weeks later) was dndividuals.
December 7, 1941 a date which willo go stand in a place that was signof the most amazing and moving ~ Personally, | am also excited to
live in infamy, the United States of cant to this nation. We are literally things that I've been a part of. Our continue to celebrate this nation by
America was suddenly and deliber surrounded by these places right hesremony took place on a beautifulvisiting as many of its beautiful and
ately attacked by naval and air forcasDutchess / Columbia / Litch eld September day in downtown Albanpivotal sites as possible. Yosemite ant
of the Empire of Japan.” Like visitingBerkshire counties, or make a trip ere were literally people from all  the Grand Canyon are on my list,
Gettysburg, it was incredible to stamd one of the places | mentioned orcorners of the world being sworn inaggongst others.
in that very place where the attackgo the thousands of other places of American citizens that day, including So this July Fourth, after you have
happened and see the USS Arizonanportance in this nation. a Tibetan monk who must have beenhot dog, wave the American ag,
mere inches away me. ere are someWe Americans take pride in our in his eighties. Hearing some of theand watch the reworks, perhaps
places that every American should heritage, culture, and country. | saystories shared, as well as the words@fsider taking a moment to read the
visit. Just stand there, quietly, and embrace that by learning more or the judge who swore us in ... let mé&onstitution, watch a documentary
soak in the signi cance of what hapvisiting these places. And when yolrst tell you that it was an incredibléeaturing a pivotal person or time in

pened. It is life changing. there, stand there — quietly — and leind emotional day. history, or plan a trip to visit a place
the signi cance sink in. For most Americans, you are borthat has shaped this country. You

AXLIV TPEGIW SJ WMKRMUOGERGI here and may not even think aboutwon't be sorry. In fact, you'll feel even

I have also visited Washington, DCBecoming a citizen what it means to be an American. Baoere connected to this place that has

where | saw the White House, the | want to share one more signi cantas someone who made the choice &haped who you are.
Lincoln Memorial, and Re ecting moment in time with you. About  become a citizen, it is both an honor Happy birthday America, here’s to
Pool. To be in the place that this  eight years ago, my parents, brotheind a privilege. One that | do not ta&&0 mores

and | became American citizens aftir granted. When my family and |

years of having green cards. swore our allegiance to the United
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« 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

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

R&R

Servicenter, LLC

Steve J Mosher

914.474.5206
randrservicecenter.net

Specializing in: Ponds, Landsculpting, Riding Arenas, & Roads

A 400 SERIESPatio Doors

-

-

LEGENDARY RELIABILITY
& VERSATILITY

HERRINGTON'S.

We share your passion

Hillsdale, NY: 518.325.3131- Lakeville, CT: 860.435.2561- Millerton, NY: 518.789.3611
+XGVRQ 1< &KDWKDP 1< 6KHIAHOG

LfI JORE)

**2024 Andersen brand surveys of U.S. conttatdess, architects and homeowners.
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Allimages courtesy of Oakhurst Diner

Orders Up at Oakhurstdmat

By Whitney Joseph Shavelson de nitely takes a fair amount of work community founded on make railroad equipment, within 30
info@mainstreetmag.com to keep it looking nice.” transportation years the Millerton Iron Company
Located just o Route 22, Millerton has rarely stayed stuck was among the area’s largest employe

ere’s something heartening — and Oakhurst welcomes all entering thewhen it's come to movement. In factyith roughly 150 workers. By 1890,
uniguely American — about stoppingillage. Emblematic of American cumomentum helped found this tiny its furnaces had an annual production
by a local diner for a plate of comfoitire thanks to timeless TV shows likaral village with a population of lessapacity of 12,000 tons.

food and a cup of joe. If the eatery Happy Daysms like American Graf than 900 that's celebrating its 175th e rails eventually led to the

in question happens to be among the, and paintings like Edward Hop anniversary this July. need for another industry: hospital
dwindling number of original Silk  per'sNighthawkshe diner anchors It was civil engineer and railroad ity. Soon Millerton had three hotels,
City diner cars in the US, the experMillerton’s Main Street. It's been thatontractor Sidney Miller who pushektail stores, and eateries — including
ence de nitely ticks up a notch or tweay throughout its many iterations,to extend railroad service into whata diner. It was only a matter of time

in my book. ose not familiar with according to Millerton Mayor Jenn would be named Millerton in his  until the bustling village needed place

the term would likely recognize the Najdek. honor back in 1851. for people to rest their heads — and to
iconic structure on sight. “From the time | was young Local lawmakers were so gratefulll their bellies.
enough to remember, | went to the for the railroad they named the village
A Millerton mainstay diner,” she said. “In my 30s it was after Miller. Prior to the railroad’s ~ Celebrating the Diner and
e Oakhurst Diner at 19 Main your typical greasy spoon diner; it vaasval and the village’s formation, tiéllerton, together

Street in Millerton, NY, stands as agreat. | feel like that was when thingsughly one-square-mile area was pirfeed remains as strong today
shining example. Manager Jessicastarted to shift; it wasnt just a local of the Town of North East, with lanc®S €Vver, evidenced by the many local
LeJeune points to a plaque inside place anymore. e old families and dedicated to farming, iron produc €ateries, several of which will be cel
commemorating the historic diner'speople who lived here and would gtion, and local settlements. ebrating Millerton’s 175th anniversary
origins. out to dinner, they left. Somebody ~ Within a quarter century, Millerto ways big and small throughout
“'m not sure when they opened tbgse took it over. ... | think it becameas the junction for three distinct ralHly. € Oakhurst Diner is among
diner, but I do know the diner itself ®akhurst after that. It's always beefines: the New York & Harlem Rail humerous local businesses sponsorin
an original Silk City diner from Jerseyiner, though, for as long as | carroad, the Dutchess & Columbia Rafe 175th anniversary celebration; it
We still have the original plaque froremember.” road, and the Poughkeepsie & Eas@if® has the rare distinction of having
the Silk City Corporation. We still e diner has had several monikerRailroad, connecting New York Cityfécently celebrated its Crystal An
have the original refrigerators and the Millerton Diner, Village Diner, Poughkeepsie and the Hudson Rivétversary.
original pastry case,” she said. “WeCoach Ali's Millerton Diner, and mo§tonnecticut, Boston, and agriculturalln 2025, Oakhurst toasted its 15th
de nitely have regulars who are usedcently, Oakhurst Diner. communities peppered throughout Year —a milestone for any business,
to it, but there are a lot of people e mayor said, ‘the type of diner Dutchess County. especially a restaurant, fabled to be
from out of town who are like, ‘Wowhas shifted” and one change she-heam economic boom continued and@mong the riskiest of ventures with
this is so cool!” ily endorsed is its expanded patio, Millerton thrived. Once an unknowreports of nearly 90% failing in their
e Oakhurst Diner is catalogued which adds roughly 50 seats come dot on the map, commerce quickly st year. But online industry blog
with diner historians as Silk City Nosummer, according to LeJeune, whopened to local farmers wanting to restaurantworks.com calls such
5871, built in 1958. said at full capacity, inside and out,ship dairy, grain, livestock, and-pro accounts myths, citing 2024-25 statis
LeJeune said owners Paul Harnephe diner accommodates nearly 15@uce far and wide. Merchants couldics showing only 17% of restaurants
John Panzer, and Justin Panzer wopgtrons. stock shelves with new products wi@i in their rst year, while 51% sur
diligently to preserve the Oakhurst's “|t gives people a chance to sit people could travel at speeds they’(yive after ve years, and 34.6% make
historic roots, while exerting a lot obutside and be part of it all. Itts ~ never dreamed possible. it beyond 10 years.
e ort to keep the diner modernized downtown and central, and it makes Millerton's trio of tracks paid o be “We just celebrated our 15th-an
and e cient. Millerton look super busy, which is yond immediate trade and transporfiversary last year,” said LeJeune. ‘|
“We do updates fairly often,” saidgreat,” said Najdek. “I'd rather see tion; they also opened up productiotiink the diner has become a staple
LeJeune. “We try to keep redoing thebusy with people walking all over channels. In 1854, the Millerton
inside, we've had the booths reup the place and riding bikes than havieon Company was established in the Continued on next page ...
holstered as they get worn, and weclosing storefronts and nothing theriepndale section of North East. Manu
just redid some of the bathrooms. ligoing back to the horse and buggyfacturing “car-wheel pig iron” used to
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@ diner food

here. When people think of Millertofeatures of Silk City diners include thany. Cooper appointed his ve songpproximately 166,000 annual HVRT
it's one of the businesses that comesuaded corners and facades framéd executive positions to help managgers — numbers that have surely
mind. You cant miss it. It is kind of by large windows. As architecture the business. Expanding into bus, increased as the trail's seen multiple
young in Millerton's 175-year historyhat serves a purpose, the diners acar, and truck body production and expansion projects since.
but there’s no end in sight at theemewathed in Art Deco and railroad into paint and auto body detailing, = Whether traversing the Rail Trail
ment.” design details. the company eventually diversi ed or simply touring Main Street, Mil
Najdek agreed, “I think the diner Inside, formica tables trimmed withirther. By 1926, a division dedicatéerton continues to lure people eager
does fall next in line ... after Oblonghiny chrome are sandwiched betwsarly to the commercial manufactuo explore. Many of those visitors, of
at lineup comprises some of the  booths upholstered in vivid vinyl or ing of diners was created. course, need refueling ...
longest-standing, still operational Naugahyde. Opposite those cushy By the 1950s, Silk City diners were
establishments on Main Street, led bgoths stand the hallmark of any available in three sizes “fully equippfethenu in a million
the half-century-old bookstore,-Ob diner: its counter and stools, stretclwith grills, co ee urns, refrigera ~ Oakhurst's menu is eclectic, to say
long Books & Music. With longtimeing end to end with a break in the tors, and work benches ... to reducthe least, with a hybrid of options
businesses like Terni's, Saperstein'sniddle to allow servers quick kitchgroduction costs,” according to e including diner favorites (meatloaf
Simmon's Way Village Inn, North  access. After all, speed is the naméPaferson Museum, and streamline With mashed potatoes, Mario’s beef
East Rexall Pharmacy, and Block's the game at a diner, whether a greagerations for restaurateurs. chili, patty melts, pancakes, French
Furniture no longer around, the  spoon or an avant-garde bistro. e trademark diners became toast, and breakfast sandwiches) to
Oakhurst Diner has quietly earned its e swiveling stools o er more ubiquitous throughout the Northeasgutting-edge Vietnamese items not
top-tier placement. Of course, sevepalished metal and upholstery, whilklichigan, and Wisconsin. Silk City typically seen at diners (family recipes
other Main Street favorites have- likéile or terrazzo oors gleam below. ldiners were produced until 1966 angnd homemade dishes courtesy of
wise stood the test of time includingigns do their best to attract hungryconveyed to their nal destination b¥aul Harney's ex-in-laws in Texas, like
Country Gardeners Florist, Taro's Nyassersby, as large glass display casiésr truck but were never actuallyMas pho soup, edamame dumplings,
Style Pizzeria & Restaurant, Gildedfeature homemade pies and cakesused in rail travel. E orts to sell the chicken lemongrass dumplings, and

Photo: Olivia Valentine

Moon Framing, and e Moviehouse making every sweet treat nearly imcompany to former employees failedahn mi roast pork sandwiches; some

(the last with a change of ownershippssible to resist. and by 1966 all assets were liquidagéed,shipped in daily on dry ice) to
“Hopefully we'll be here another thus closing an unforgettable chaptereative Latin specialties by in-house
15 years,” said LeJeune, adding anSeme Silk City diner history in American postwar design. chefs (chorizo migas, huevos ranche

thusiastic “maybe!” when asked if thé@med after its “Silk City” origins  Yet the Silk City diner remains a ros, and Luis's famous pork tacos).
might extend to another 175 years (as Paterson, NJ, was dubbed in theymbol of American optimism and LeJeune said her customers “rave”

considering the village’s anniversariate 19th century for producing morgobility to this day. about all of it — especially the Latin
She added, “ e diner provides  than half of the nation’s silk), roughly food. e menu also o ers unexpect
something reliable. When you comd.,500 of the stylized diner cars wer@akhurst stands strong and solid ed options like a macro plate, CBD

here, you know what you're getting.made by the Paterson Vehicle ComToday, the Oakhurst Diner continuelseverages, and beer.

We're kind of like the post o ce: we pany between 1926 and 1966. Onlyo embody that sense of American  But beyond the delicious vittles,

try our hardest to stay open in whata fraction” of the prefabricated dinerepefulness as we celebrate this n@atrons entering Oakhurst can expect

ever weather, though there have begfist today, with even fewer being djpn’s Semiquincentennial, coinciding great experience. at's the thing

a couple of snow days in recent ye&r@tional, according to dinerville.comith the village's 175th anniversaryabout diners. No matter your political

when we had to close. But unless it's But before there was the Patersonelebration in July. ideology; regardless of your socio-

really bad and we're putting our staVehicle Company or Silk City diners, Millerton’s tie to transportation hagconomic background,; irrespective

in danger, we try to be here.” there was a failing wagon companynever waned. A trailhead for the-pogf your race, religion, gender, or age;
in Su ern, NY, founded by Everett ular Harlem Valley Rail Trail is rightwhether you're a multi-generational

Silky diner design Abbott Cooper. In the 1890s, Cooper Main Street, drawing outdoor  local or a newly arrived weekender

Customers certainly appreciate therelocated to Paterson, renaming hignthusiasts from all over to walk, ruifem the city, everyone is welcome

e ort — for the food, for the sta , andbusiness the Paterson Wagon Combike, skate, or simply meander along saunter up to the counter, hop

for the aesthetics. One glance at thpany. It produced wagons, carriage83-mile path stretching from Wassais a stool, and receive service with a

gleaming stainless-steel exterior brimysesses, and bicycles; by 1905 he Copake Falls. e paved former smile — all while getting an eyeful of

many (myself included) an instant led for bankruptcy. railroad bed is bordered by some ofjorgeous American design.

sense of pleasure and peace,-know Within a year, the company re  the loveliest and lushest scenery in  \What could be more deliciods?

ing what awaits them inside. Telltalemerged as the Paterson Vehicle- G region. Data from 2012 recorded
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Foreign, Domestic & Vintage Service
NY State Inspection Station

23 South Center Street, Millerton, NY
www.TheMotorworks.biz

LAKEVILLE

ﬁ\i{ﬁ BOOKS

& STATIONERY

Who is Berkshire Agricultural Ventures?

Lakeville Books & Stationery o ers a huge selection of boo

'bl! [RR~T9x* T[ThI[-x 6!Lh9T/ in all categories as well as beautiful stationery, journals,

[I[< T x619S!10 [/!'x6!IP <!bl! p~h
pXI[T/'IP R[I! I'p9L9!Tx +[[ p‘px!

pens, jigsaw puzzles, and creative supplies.

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

berkshireagventures.org lakevillebooks.com
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a culinary experience @

Thal Baan at Tenn

a true delight and a culinary experience

By orunn Kristjansdottir
info@mainstreetmag.com

As soon as you drive through the rst of many avor experiences of the
gates of Tenmile Distillery in Was evening; every single sip and bite that
saic, NY, you know you're somewheii@ok was a true culinary experience.
special. en, when you walk into the Jason then suggested that he bring
converted barn that is now home tous a sampler of their favorite dishes,
ai Baan restaurant in addition to  which we excitedly agreed to. A few
Tenmile’s distillery and a fabulous bagments later, Runie came out from
you realize you're actually somewhdhe kitchen to meet us, and she was
very, very special. just as wonderful as Jason. It was very
We had early reservations on a evident that they love what they do
Friday evening, and we drove throughd that they put that love into every
a torrential downpour on our way tadish and drink their restaurant has to
Wassaic as a summer thunderstorno er.
rolled through. But inside ai Baan, | was able to talk a little bit with
we felt welcomed and at ease. e atlason about their backgrounds, how
mosphere and decor is truly fabulotisey ended up at Tenmile, and what a
giving a sense of Zen. Jason Je ordyjlinary journey it has been.
one of ai Baan's owners, seated us
with an amazing, unobstructed viewlow did Thai Baan come into
of the outside grounds and mountaffistence?
range o in the distance to my left, ai Baan started, if | think about it,
while to my right I had a direct viewwhen Runie and | rst started dating.
of the Friday night chickens as the)) had a new apartment and zero foogkon and Runie in front of the Friday night rotisserie chickens.
rotated on the rotisserie. in my fridge, so Runie would bring

Jason was so welcoming, and things over every time she stopped by. _
after giving us a moment to peruse Pretty soon my fridge and cabinets2nd Ave Deli, and Jean-George, angithat are your impressions of the

the menu, he returned and talked Were lled with food I didn't know worked as a corporate beverage ditecal community and landscape?

with us about their menu items, andnow to cook. We would just cook attor for the LA nightlife brand sbe. We very much enjoy being in the
about his head chef (and wife) Runtbg apartment instead of going out to Runie spent most .of her career Hudson Valley after a long life in
approach and ai background. He dinner, which was a welcome datingn hotels_ and cruise !lnes. She has New York City. Runie grew up in the
suggested | try the April O’Neil whi@xperience in New York City. is is worked in every position in a restawcountryside of northern ailand, sur
is a jalapefio vodka with cilantro, where Runie rst started making herant at this point. Her longest eon rounded by rice elds and sugarcane
mint, pineapple, and lime. Admit food for me. tracts.were with a Hyatt Regency inelds. | grew up on Lake Ontario
tedly, | often tend to play it safe and . Dubai and the Crown Plaza in Oman.Western New York in a very rural
go sweet with my drinks, but after What are your and Runie’s . community. So being in the country
one sip | understood why Jason méfcﬁe?kgrounds’? o _ From NYC and Dubaito ... Was - side was not completely foreign to us,
this recommendation: this is one of, "2ve been working in hqspltallty saic? How did this collaboration and we've adapted quite well. Runie
the best cocktails I've ever had. e fo.r 21 years, 26 of thoge " New Yomth Tenmile come.about? has been growing a garden now that
initial sip was perfectly spicy, but thg'ty' | started out working in ne dinl was -?Ctl;-a Ily” dow_wg ,Lhe sslei fg we're here in the country.

avor quickly changed to a mixture "9 25 bartender for chefs like Da¥gnmile Distillery in New York City

of cilantro and mint, ending with thl{%ouley, Gray Kunz, and John Fraseihen their current vendor had to | et talk about the food: why

: , : moved into the wine department deave for a weekend to do a privateThai? How do you create the dish -
pineapple’s sweetness. is was my Gotham Bar and Grill then moved event. e owners, Joel and Eliza, IW$ )S ]SY SGlV WIEWSRE|

on to operate the groundbreaking asked us if we could do a ai food Do you have any challenges get -
cocktail bar, Pegu Club. pop-up. Everything went so well thding ingredients? - o

After that | got into nightlife, opetve got invited back for a second pdpunie is from ailand and this is
ating the very large 230 fth rooftop Up in the fall. Following the second the food she’s always made. She's
nightclub and then becoming the-b®@p-up Joel and Eliza realized ai been working on her recipes for years
erage director at the celebrity-drivefPod could work in an area like this Préparing dishes for colleagues who
Catch in the Meatpacking District. Ahat lacks ethnic food options in beau
that point | started opening restau tiful spaces. We decided to make the
rants for the likes of Blue Ribbon, move up to the Hudson Valley. Continued on next page ...
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@ a culinary experience

work away from home in far o citieand we cook it on the hearth for two

like Dubai. We think of it as elevatetiours. e skin gets nice and crispy,

ai comfort food. Runie tries to and the inside stays incredibly moist.

make food that ai people would beWe serve it with rice, fresh vegetables,

proud to eat and that reminds thema few dipping sauces, and a papaya

of home. salad. All the desserts are amazing too,
e menu changes as seasonal especially the pandan creme br{lée.

products are available, but we strive

for consistency. We do have a-chal &VI XLIVI WTIGMOG JSSH ERH HVMRO

lenge getting certain items, so we Pairings that someone dining at

drive down to Queens every few 1hai Baan should try? _

weeks to source anything we cant J&¢ make a lot of amazing cocktails at

otherwise. ere are still some items '€nmile Distillery using spirits made

we cant get here that if we were lividighe distillery. Everything from
in ailand, we would just go pick in vodka pifia coladas to American single

the backyard. malt Manhattans. One drink that Photos this
works really well is the April O’Neill. page by

How would you explain Thai food It's a spicy vodka drink with pineapple s Peck

to someone who's not familiar juice, mint, and cilantro. e avors

with it? blend well with the avors of ai

ai food is interesting in that it food. But we also have a fun wine list

o ers all types of avors, but most and local beer.
Americans are unfamiliar with those

avors because we just never eat th&hat's next? What does the
ere’s a balance and a sharpness tduture hold?

ai food. Most dishes try to use all No one knows, TBD.

ve avor pro les. Many people asso )
ciate ai food with spiciness, but the | can attest that the food is indeedlere brought out, my husband andlike no other.

balance between acidity, sweetnesgnpeccable, and did | already tell ybdlidnt know where to start. Every  We walked out of Tenmile Distill
creaminess, and umami is the key tbat the April O'Neill was everythinghing looked and smelled amazing.ery and ai Baan to a clear blue sky.
ai food. We get some folks we can(@nd more) than what Jason promiskason walked us through the avor We felt comfortably full, still relishing
tell are nervous about ai food, so it would be? Yum! palates, explaining that massamanthe complete experience that every
we steer them towards a dish like a Before | go into our dishes from curry (braised short ribs, massamapart of our evening had brought us.
massaman curry, which is just mea@ur evening at ai Baan, | have to curry, potato, sweet onion, carrot, Jason and Runie’s sta were all
and potatoes with di erent spices. confess that my ai cuisine experi and coconut milk) is like an elevatedmazing and just as welcoming as
ence was extremely limited until oufmeat and potatoes” with a ai twistRunie and Jason were. e atmo
What are each of your personal evening with Jason and Runie. Sur&very bite, regardless of the dish, vemhere of the restaurant is really some
favorite dishes and why? knew that some dishes might be spioynplex and had a complimentary thing special, there’s no other way to
Runie’s favorite dish is papaya saladther dishes would have noodles oexplosion of avors and textures, butescribe it. e food and drinks? Oh
but for ai people that's something rice, and the avors would de nitelywas perfectly paired. Sure, a few biteg goodness! Have | told you that it
you eat with every meal. When shebe something totally new to me. | were spicy, but | welcomed it. It wasvas an experience? And | know that |
makes it at home, it is spicy (with 3&/as very excited! And let me tell yode nitely the good kind of spice.  keep saying that, but | have never hac
chilis) that her face turns red ,and that every bite was genuinely a avor Choosing a favorite dish was readlych a culinary experience. Sure, I've
stu comes out of her nose. at's  explosion. hard. After much deliberation and been fortunate enough to enjoy some
how ai people love it. Jason and his sta rst brought many bites, my husband shared thaeally amazing food in my life, but
| have a number of favorite dishemit the ai salad (mixed greens,  he loved the broth in the braised pdw of those were experiences. And
e pork belly noodle soup and any little gem lettuce, carrot, onion, andbelly with ve-spices, while we both ai Baan certainly has the whole
curries we serve; a basic, well-mad®mato with peanut sauce), veggie really liked the lobster and noodle package when it comes to a complete
fried rice is amazing. Runie’s been spring rolls, and pork dumplings- Epairing. For me, the more | ate of theulinary experience.
making me a bowl of noodles at homgthing looked amazing and smellsthssaman curry dish, mixing the rice To Jason, Runie and their entire
every night, and that's something | incredible. My rst bite was of the in with the sauce, forking a tender sta , thank you for your hospitality
really love. dumplings and wow! Hands-down piece of short rib with potato ... it and for giving us such a wonderful
best dumplings I've ever had. e  was indeed a comfort food, but at aevening lled with new avors.
For someone coming to Thai Baan  salad with that peanut sauce, yum!wthole new level. It may have been my
JSV XLI VWX XMQI [LEwIMalIEdidibusL favorite. ai Baan is located at Tenmile Distill
they must try? _ _ Next out came our entrées. Now, Next Jason brought out Runie’s €'Y t 78 Sinpatch Rd, Wassaic, NY. Call
We do a chicken dinner on a rotissggigember, Jason said hed take catomemade coconut ice cream and (84%) 877-6399 or visit their websites,
in the dining room on Friday nightsf ys and bring us their favorite andhe pandan créme bralée. Like eveﬁgag)aagngc.'ckc;m and tenmiledistillery.com
it's a must. Runie brines it in coconyst dishes. So when the braised paigh before them, they were beauti . '
milk, ai herbs, and lemongrass, ey with ve-spice, lobster spaghettilly presented. And the avors and
pad kee mao, and the massaman depures? Again, it was an experience
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North East Community Center
Chef & Farmer Brunch

Sunday, July 19th, 2026

11:30 am - 2 pm
at The Millbrook School, 131 Millbrook School Road, Millbrook, NY

Join us at the Chef and Farmer Brunch 2026
and help to build a stronger community for all.

Your support helps our communities thrive.
Every day, neighbors and friends rely on the food security, transportation, a erschool pragsa
youth employment and family services made possible through your support.

For more information scan herezis: or go to: neccmillerton.org/brunch
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More than 35 dealers.
Open 7 Days a Week.

e 11- o 0
atthRoeliff Jansgm Open Saturdays & Sundays
Historic_al Soclety 2-4PMJuly 11
Copake Falla] Ny mwér‘ggﬁ%;ﬁgéﬁhs_org Factory Lane Auto Repair
(518) 398-5360 | 3 Factory Lane | Pine Plains, N
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not your average grocery @

Hawthorne Valley Farm Store

By Jesse DeGroodt into the passion of natural food.” He
info@mainstreetmag.com subsequently held a variety of jobs on
his way up.

“Why, why, why?” asked me of myselNowadays, the Hawthorne Valley
following a recent visit to the Haw community is a family a air for
thorne Valley Farm Store in Harlemthe Laurange clan. Jeremy’s wife,
ville, NY, do | continue to instinctiveSushannah, serves as communications
ly hop in the ol jalopy and heedlesshanager, and their three children
aim directly for the local supermarkattend Hawthorne Valley school, a
when the larder needs restocking? Kii® Waldorf school. “My whole life
then, why might | nd myself lookings here,” said Laurange.
askance at things if the basic stu |
nd there seems so ... basic? Education, agriculture, and

ere for a sit-down with Director the arts
of Retail Operations & Enterprise He makes the point that Hawthorne
Development Jeremy Laurange, | to@iey is “literally about education,
a few free minutes to wander throug8riculture, and the arts.” A common
the p|aCE, reacquainting myse|f (|t w erroneous belief is that Hawthorne
been a few years) with what the stoY@lley and the store are part of a
had on hand. Instantly, the quality gilosed community, which couldn be
choices presented became apparefidrther from the truth.
and that wasnt simply the result ofSince its 1981 inception as “a cigar
shiny packaging designed to temptPpPX into which one could deposit

was already geared to return, legal®@ney on the honor system for
der of one form or another in handmllk ladled out of the bulk tank and

cheese cut from a wheel,” according

5LSXEWYV)XAWH[XLSV:EPP+EVXSVI

“My whole life is here...” to the store’s website, the store hasand Biodynamic® products grown, with fresh, seasonal, organic, and
Talk about working your way up thegrown by leaps and bounds. In 200/ade, and raised on the farm. locally sourced ingredients, re ecting
ranks. In his high school years-Laut moved into its current home, an the chef’s inspiration and ingredient
range, a graduate of Taconic Hills wh00-square-foot building, which The community and location availability” — is here to help. On a

went on to acquire a degree in ne underwent an expansion in 2015. ItOn top of that, the entire Hawthorngecent day, the menu sported such
art at Columbia-Greene Communitjias outgrown that space too and ha&lley community “is in the middle efelicacies as a gluten-free beef stew,
College and an accounting degree @yes rmly a xed now on expandingnowhere. You have to really want tdashioned from grass-fed beef and
SUNY Plattsburgh, was hired to mdRrto Hudson, across from the train come here. | like to say we're supp@iiganic onions, carrots, celery, garlic,
granola in the store’s bakery. “Hon station. ed by three separate demographicste roasted tomatoes, salt, black pep
estly, it was one of my favorite jobs. Prices are not “Aldi-level,” kau  ere’s the local community, which  per, thyme, cumin, and rosemary. Or,
ere was something cathartic aboutrange acknowledges, but spend se@&fends out to Hudson and across there's the lemon dill chicken, roasted
it. You get to put your head down seconds in the store and it becomeBViassachusetts] border. ere’s the zucchini, and mac and cheese. e
and just make lots of granola. | gre@bundantly obvious that low-cost School, with 300 students, their famaily Menu is made available every
food items are not what Hawthornelies, and teachers. And there are thg@ay on the store’s website.
Valley store shoppers arrive here séggond-home owners,” Laurange saidWhile the store processes “600-700
ing. Rather, it's the high quality the “It's a unigue crowd. It's an experi transactions” on a normal day, said
store’s purchasing guidelines yield &§ce, not just grab your food and gpaurange, that number balloons wher
the buying sta goes about their budi's @ very di erent atmosphere hereféstivals are held on the grounds. e
ness of prioritizing local and regional Bottom line, the store is a non- next scheduled event is the Fall-Festi
sources, clean ingredients, and trugteit operation. “We are not here toval, held on the Saturday of Colum
producers whose values align with make money. We are here to suppdstis Day weekend in October, which
those of the Hawthorne Valley eomour mission of education, agriculturg, “our biggest. We have thousands of
munity. and the arts. Every single penny ggssople coming into the valley. It's a
“One of our claims to fame is ~ back into that mission. Our custom celebration of the end of the season.”
that we are able to sell raw milk,” h€rs should feel good about where their
added, the result of being situated ®@ney is going,” Laurange said.  Visit Hawthorne Valley Farm Store at 327
a 900-acre biodynamic and organic County Rte 21C, Ghent, NY or call (518)
farm. It's a beautiful place to come The Daily Menu . 672-7500.
to work every day.” Further, the fartuck for a meal idea? e Daily
store carries all of the certi ed orgaffi€nu — meals and side dishes “crafted
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(860) 364-5380
349A Main St., Lakeville, CT
ppp'khZkbg hzZzdlUhk

Open for lunch Saturday 12 -3!

xWilla

Auto Parts

Auto parts ¢ Accessories Tools ¢ Equipr

Paints & lubricants sold to businesses and indi
High quality brand name merchand

Open Mon-Fri 7.30-6, Sat 7.30-3, Sun 9-3

12 Main Street, Millerton, NY « 518 789 3696

Lindell Fuels, Inc.

Its Hard to Stop A Trahe.

Fuel Oil t Propane t Heating
Air Conditioning

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

P.O. Box 609 | 59 Church Street
Canaan, CT 06018

860 824 5444

860 824 7829 fax

Farm raised pork & beef ¢ Fruits & vegetables
Gourmet grocery & dairy « Gifts
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Willa: We'll have ‘delicious’

M

with a side of friendship

eet Alanna Broesler and Jim Buhs from University of New Hampshire) Lovely as the Hudson and Housa
for the rst time at their restaurant, and close friendships with contem tonic Rivers might be, menu items
Willa, in Millerton, NY, and be poraries in both the food service arféaturing sh are supported by whole
ready to be treated like an old frienfarming communities to set out to sh delivered in quick order from the
Alanna will greet you at the door  skillfully create a concept that actu markets in New York City. “We take
while skillfully managing a sta thatally made good on an industry catcim whole sh and do all of the butch
responds to customers and each offierase that had become, over the mastg in our kitchen, even using the
more like family than like co-workemdecades, mostly a marketing clichébones as the basis of our sh stock,”

Jim will probably be behind the bar,farm to table.” adds Jim. Under the direction of
keeping drinks fresh, engaging in Meissner and Chef de Cuisine Cody
light conversation, and ensuring thatpps Needham, Willa's kitchen meticu
By CB Wismaregulars are recognized and rst-timergid-Hudson Valley and sur lously creates each dish on the menu
info@mainstreetmag.coeated well. rounding communities are dotted from fresh ingredients down to locally

with small farms that focus on the grown and ground our for the pasta.
Bites discipline of careful planning and A vibrant “cocktail program” designed
Approaching its third year as a muaxecution — from plots dedicated toand executed by Nikki Stein compli
favored “destination restaurant” in tbeganic vegetable growth to well- ments the refreshing menu choices.
tri-state area, Willa has built a wordmanaged ocks and herds. With the
of-mouth reputation as a place for energy and counsel of their long-tinMains
excellent food and generous servickiend executive chef Daniel Meissnathen Willa rst opened its doors
Even before taking it over, Jim and whose restaurant credentials includend presented its menu to an eager
Alanna knew the facility well. Duringtints in the kitchens of world- clientele, a predictable pattern quickly
its previous incarnation as 52 Mainfamous, three-Michelin-starred Nond&veloped. “Everyone just wanted the
they had both been behind the bar in Copenhagen, Denmark; Swyft inKinderhook Smash Burger,” o ers Al
for more than a decade, becoming Kent, CT; and Troutbeck in nearby anna, who can watch entrees coming
respected members of the culinary Amenia, NY, the careful design of from the open kitchen to nd their
community. When the restaurant a menu made up of locally-sourcedplaces in front of eager guests. Perha
was put up for sale, long nights of ingredients emerged. After extensivewas predictable — a hamburger
conversation and planning resultedresearch and interviews, they devekeems like a safe bet, especially whel
in their purchase and “refresh” of theped close relationships with 10 coapproaching a new menu.
Millerton landmark. providers, supplemented by a dozen e gentle shift in diner behavior

Rather than merely make changesore regional farms that can be rell@jan within weeks. “Regulars startec

to a tried and true menu, the coupl®n to Il in when crop cycles impactlooking deeper into menu descriptions
relied on their own instincts and  supply.
training (Alanna has a degree in sus “We do buy some essentials from Continued on next page ...
tainable agriculture and food systersgndard restaurant suppliers,” Jim is

quick to comment, with his signature,

subtle smile, “ketchup and mayon

naise.”
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@ an elevated neighborhood eatery

All photos courtesy
of Willa.
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Instructions: and advocate for pigs while educating

In a food processor, pulse the beariie public on their intelligence, emo

olive oil, lemon juice and zest, garliipnal depth, and needs as companior

and salt. If the bean dip is too thickanimals.”

slowly add water with the food pro

cessor running. Process until smoofHeck, please

Put white bean dip into your favoritét Seems only fair to close with two

bowl, top with some extra virgin oliBings. First, the hearty encourage

oil, and serve with crudite or naan. ment to experience Willa in Millerton
and enjoy the complete, authentic

Dessert farm-to-table culinary experience.

Although it's likely not traditional to  And, second, to share the mission

summarize a restaurant piece with atatement of the restaurant:

discussion about pigs, it wouldn't be Our intention is to responsibly sourc

possible to convey the complete fede food that we cook, from small

ing of hospitality and generosity thagroducers in the North East. We are o

is Willa without introducing Alanna'sd journey to learn about our surfound

newest venture — Willa's Way Sanctiag agriculture by tasting the bounty
ary. from which it is produced. We wish to

A casual exploration of their newbuild relationships with the farmers th:
website (willaswaysanctuary.org) w@fow our vegetables, fruit, herbs and
show a pattern. Willa the pot-belliedaise our meat. In this pursuit of avor

and decided to try things that may pig (cover girl foMain Streetdlay ~ and friendship, it is our goal to create
have seemed a bit more adventurogg3e jssue), Willa the restaurant, tasty food that showcases the hard we
When “I'm not sure ...” morphed  \yilla's Way Sanctuary the 501(c)(3pf these individuals. It is our pleasure
into “ is is really great!” the sea not-for-pro t foundation — that pig provide this experience to our guests
change had been accomplished.  has had an impact in Alanna and Jvi#a. *

e menu is not lled with predict jife, e mission statement for this _ _ N
able restaurant stand-bys. Each dishew venture underscores the simpl& experience Willa for yourself visit them

on o eris a carefully choreographegonest approach that is at the hearppfain Street in Millerton, NY. Reserva_
selection of ingredients that evolve gyerything they do: t'gfg are always a plus, get yours by callir
: . AN - ) 789-0252. Check out their website
with the season, always remaining  «Qur mission is rescue, rehabilita; llahvny.com or Instagram @ willa.hv.ny
true to the intent. “We carefully taste ' R
each dish,” a rms Jim, “and we're
willing to make subtle tweaks until
we feel it’s right.” ose tweaks mean
that the actual menu regularly varies
from what's printed, even if only
slightly. An evolved menu design will
be introduced this summer with the
acknowledgement that a change will
mean a re-print, but authenticity has
its price.
And, as if on cue, the temptation to
quickly engage with that authentic
ity is hereby provided with a recipe
provided by Jim, Alanna, and Dan
that allows us mere mortals to capture
some of the Willa magic at home.

Wild Hive Farm White Bean Dip:

% cup cooked white navy or cannel
lini beans, drained and rinsed

2 Tbsps extra-virgin olive oil

2 Tbsps fresh lemon juice

2 tsps lemon zest

1 small garlic clove

% tsps sea salt

4 Thsps cold water, or as necessary
Olive oil to taste



(49 ALBANY MED Health System
COLUMBIA MEMORIAL HEALTH

For over 50 years, Noble Horizons has been dedicated to car
ing for our senior population, @ring a holistic approach to
skilled nursing, senior living and rehabilitation. Noble Hori
zons is a continuing care retirement community located on
a 110-acre wooded and manicured campus whereeitso
community-based educational and cultural programs, live
events, local excursions, exceptional dining, wellness pro
grams, pet, music and art therapy in addition to its top-notch
health and medical services that are dedicated to wellness.
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Sharon Bedtric, LLC,
Electrical Contractor | Sales | Service | Installations North East
Muf er Inc.

Custom Bending up to 3 inches

Open Mon.—Fri. 8to 5; Sat. 8to 1

860-435-9683
John & Cindy Heck

sharonelectricB6@gmail.com | Salisbury, CT Route 22, Millerton, NY
sharonelectriccompany.kohlergeneratordealer.com (518) 789-3669

sE INFO SNYDERPRINTER COM s

‘
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www.snyderprinter.com
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Community Based. Independently Owned.

Representing Buyers and Sellers For Residential, Land, Multi-
Commercial, Rentals, and Farms in NY & MA.

www.CopakeLakeRealty.com
290 Birch Hill Road, Craryville, NY | (518) 325-9741
2602 Route 23, Hillsdale, NY | (518) 325-3921
Lindsay LeBrecht, Real Estate Broker | Copake Lake Realty Corp.
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the chefisin @

e

Che Daniel Meissner' Fair Play H

blends Irish heritage with Hudson Valley agriculture

By Abby Audenino
info@mainstreetmag.com

Chef Daniel Meissner spends a lot 8iVhat is Irish hospitality?” Blending
time around food. You can often ndis interest in local agriculture and
him in the kitchen serving as the eXacming, Fair Play allows Daniel to
utive chef at Willa on Main Street inshowcase the farmers, foragers, and
Millerton, NY, or spending Saturdaysakers of the Hudson Valley through
at the istle Pass Farm booth (ownewights of shared meals, storytelling,
by his partner, Ellie) at the Millertorand lasting memories.
Farmers Market. Daniel’'s newest “In terms of avors, Ireland has
project, Fair Play Hospitality, is a litiderich history of seafood, dairy, and
di erent from his previous work — it'svild food. Just like many cultures
a love letter to his Irish heritage.  before the industrialization of food,
Daniel's mother is Irish — born anthe Irish ate seasonally because they
raised just outside of Dublin — and ate what they grew and caught,” he
growing up, he often heard that he explains. “So luckily for me, creating a
was “Irish” too. roughout his child menu with contemporary Irish avors
hood in New England, he always fettoesn' fall far outside of the way |
drawn to agriculture and seasonalitg/ready cook.” “As a new business, | am starting
which eventually drew him to his rst Fair Play is also heavily inspired ijith a few di erent services and see
professional kitchen at the age of 18vo chefs in Ireland — Chef JP-Mc ing what | can o er to the commu
After graduating from the Interna  Mahon of Aniar in Galway and Cuanity,” Daniel explains.
tional Culinary Center in 2015, he Greene of Omos in Abbeyleix. “ ese For the foreseeable future, Fair Play
went on to further develop his skillstwo gentlemen are at the forefront will operate as a pop-up. However,
in a variety of Michelin-starred ne of contemporary Irish cuisine, and iDaniel shared that he has acquired

dining kitchens. you'e at all interested in what | ama permanent location, although he
After visiting Ireland two sepa  trying to accomplish in the Hudson noted that the details of that are not
rate times at 22 and 29 years old, Valley, it starts with these two.” quite ready to be shared publicly just

he decided that this was the perfect Daniel notes that he still relies  yet. Here's what he can tell us: “In the

opportunity to “connect and exploreieavily on what is grown, raised, long term, we are creating a venue

a part of himself that he had felt“diand foraged here in the Hudson  that works in tandem with istle

connected from” thus far in his life. Valley, while incorporating bits of Pass Farm to share with our commu
history that he learns along the wayity.”

From Eire to the Hudson Valley about Irish cuisine and culture. He's “We are just looking to be authen

In Ireland, “fair play” is a phrase usen passionate about sourcing goodtc, and with that authenticity will

to describe a job well done. Oigidedbtally, in fact, that you can nd an come triumphs and mistakes. We are

is the Irish word for “hospitality,” anéntire page on the Fair Play websit@ot looking for perfection; we are

during the Celtic times under Brehaedicated to showcasing local farni@pking to learn and grow with our Photos courtesy of Daniel Meissner

Law, it was mandatory for househotwighards, bakers, and makers that hemmunity,” Daniel says. “Fair Play

to provide some form of hospitality works with, sources ingredients frois,about exploring curiosity and the

travelers, even if they were strangersspects, and wants others to suppexploration of one’s self. Our goal is

“Irish culture is something that | as well. Some familiar names inclutie make people feel welcomed in our
am still learning about, in all honestgdck Steady Farm in Millerton; ‘home’ and not judged by the outside
Daniel says. “ ough in my researchMx Morningstar in Hudson; Vitsky world. We wish to look deeper into
of the country, throughout history, Bakery and Ten Mile Table, both in how we as humans experience cennec
hospitality plays a big part in its-culWassaic; and Kinderhook Farm in tion through food.*
ture.” Columbia County.

Fair Play is inspired by the Irish e best way to stay.connect.ed with Fair .
values of storytelling, agricultural A Summer of Fair Play Play and get more information about their
stewardship, and community and uln addition to hosting pop-up eventsPCOMNg POP-UPS is via their Instagram

. . S ; fairplay.hv or on their website fairplay-
timately aims to explore the questidrair Play also o ers private chef hospitality.com.

services; consulting for recipe develop

ment, kitchen design, and team man

agement; weddings and other events;

and cooking classes.
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VS POULTRY FARK ¢
N Yibrg,
'3&4) '30. 063 '"3.

Chickens, Pheasants, Ducks, Geese, Turkeys & Venison
*5°4 5*. & 50 $&-&#3"5& ".&3*$" 4 5) #*35)%
Steaks ¢ Chops ¢ Ribs ¢ Fresh Ground Beef
Bacon Burgers ¢ Fresh Sausages
Our own Smokehouse Specialty Meats & Sausages
QUATTRO'’S ICE CREAM BAR IS NOW OPEN!

VISIT OUR FARM STORE
RT. 44 PLEASANT VALLEY NY 12569
(845) 635-2018 « quattrosfarm.com
Instagram: @quattrosfarm
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Nines: A Neighborhood Restaurant in G

By Abby Audenino Avery and Ryan have been workingif the menu at Nines progression, and real collaboration

info@mainstreetmag.com restaurants and hospitality for nearlyhen thinking about opening their from the whole team all contribute to
their entire working lives. e now  own restaurant, Avery and Ryan kniag real quality in the food.

Avery and her partner (in both life Hudson Valley residents have expetiey wanted to do Italian cuisine. “Part of hospitality is making the

and work), Ryan McLaughlin, weregnce in both Philadelphia and NewHowever, it was important that theymost generous assumption about
actively looking for a restaurant spagerk City, where they honed their were able to incorporate the Frenchpeople. is applies to our dynamic
when they made the move to the skills on both sides of the kitchen culinary approach, which is the foumvith guests, but it also applies to the
Hudson Valley in 2024, but when door. dation of Ryan's cooking. ey were team internally. We assume the best
they learned that Sarah Gaskins, a From 2015 to 2024, Avery workegarticularly inspired by the Riviera, from our colleagues.”
longtime friend of Ryan's and formeat High Street Hospitality Group,  where French and ltalian cooking
owner of Gaskins Restaurant, was an independent restaurant group instyles converge; the dining is casua/P ahead
quietly looking for a buyer for the Philadelphia that has been nationalljzd includes a lot of seafood. Now that summer has rolled around,
building, it was kismet. recognized extensively over the yearsey note that the “elegant yet Nines plans to o er lunch on the
“We found we really thrived whenShe worked rst as a manager, opepgsual” style of Ligurian cooking is Weekends. eir closed day is urs
helping each other with work, leadiagd closed restaurants along the wagpecially an inspiration for the cuiday, which a ords them the oppor
us to want to collaborate and creatend eventually became the directorspfe at Nines. Ligurian cuisine comb#nity to deep clean and prepare the
opportunities for growth for one-an special projects, which involved brafagin a crescent-shaped coastal regiace ahead of the weekend. Howeve
other,” says Avery Janelli, the co-owdevelopment, people and culture- in northwestern Italy and is charac Avery and Ryan also see ursday as
er of newly-opened Nines Restauramdated projects, and supporting teagized by fresh, simple ingredients2 good day for special service, such &
in Germantown, NY. across the organization. and known for aromatic, vegetable-hosting a visiting chef or collaborating
Ryan has known the former ownersRyan, on the other hand, began Higward, and herb-rich dishes. with another restaurant.
of Gaskins, Nick and Sarah, for maogreer as a chef in famous New York«|t is important for us to be a fam Additionally, they are also planning
years. Gaskins thrived in Germantd@ity kitchens such as Blue Hill on jly and an everyday restaurant, whégehost some industry-focused gather
for nine years, so when Avery and Washington Place and Per Se in Cahere are dishes that change often Kl§t§. including a panel discussion
Ryan learned that they were lookingumbus Circle. He then moved on t@ome that are almost always on theé®n current trends in beverages. “But
for a speci ¢ buyer — someone whobecome the chef at the Vanderbilt ienu,” Avery says. mostly, we are just focused on our
would be a responsible employer aBdooklyn, and in 2012, arrived in the Ryan has a long history with marfore o erings: improving cultivating
an active part of the community — Hudson Valley where he ran kitchefigrmers located in the Hudson Vallggfganizational health; and nding
they knew they could be the right tat Swoon in Hudson and Gedney creating deep connections that bringPnsistency, ease, and e ciency for
“We saw that the location o ered &arm in Great Barrington, MA, the food directly from farm to plate.Our team.”
lot that would make the endeaver ramong others. In 2022, Ryan beganines sources many vegetables fromAvery and Ryan note that being a
alistic for us. For example, it was fadlypporting the rapid growth of Othevix Morningstar Farm in Hudson  neighborhood restaurant means get
turn-key. We were able to sustain sblalf Brewing, located in Brooklyn, and Plane Meadow Farm in Clintonting to know their customers, learning
many elements, from the kitchen before returning to the Hudson Vall&yorners, chickens and rabbits fromtheir preferences, and understanding

equipment to the tableware. It didntvith Avery in 2024, Northwind Farm in Tivoli, and beef What is most useful to them. “We
need a full build-out, just a quick “From 2022 to 2024, Ryan split from Kinderhook Farm in Valatie. are curious! We want to know what
refresh,” Avery explains. “Not to metime between the Hudson Valley and our wine lovers would like to see on
tion, it came with a great reputationPhiladelphia while working for Othewaking hospitality accessible the list. We want to know if o ering

and the good-will of the communityMalf Brewing. We became a couple“in a way, | think we want to be sortthe deck for private parties would be
What ultimately came to fruition and discussed moving to the Huds@t ordinary,” says Avery. “We believBepful. Is there an appetite for happy
in the classic 2 Church Ave locatiorValley together at some point,” Avegbod meal, in a cared-for space, wiagur? For visiting chefs? Ryan and |
is Nines, a casual neighborhood reshares. “When | nished a big projefbsts interested in their guests’ wel@re pretty much always here and we
taurant that is approachable, comfdrsuggested that we seize the eppobeing, shouldnt be hard to come byare thrilled when our guests tell us
able, and ordinary in the best way. tunity to move, lest | get involved inBut more than just taking care of théipat they are looking for and what
“Our shorthand for this is ‘easy andsomething | wouldn't want to walk guests, Avery and Ryan also ende&gjives them best.”
unfussy’” away from! I'd been spending weekio create a ful lling and supportive

ends up here and although it was hergironment for their sta too. ey Nines is located at 2 Church Ave,

Germantown, NY. Visit them online at

From Kitchens in Philly and NYC i i i i
h d I Y t,o sacrice the professmngl networl?geneve that restfiUI_’ant ]”obs should ninesgermantown.com and keep up with
to the Hudson Valley I'd built over many years, it was a “work for people’s lives,” and COMMYh - on Instagram @ninesgermantown fc
good time for the challenge of a newication, clear standards, mentorshigere information.
place.” professionalism, goal orientation,
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We have tables outside for dining
and for your enjoyment!
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OAKHURST
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518-592-1313 « oakhurst-diner.com
Like us on Facebook and Instagram
@oakhurstdiner
Open 8am-8pm Thurs-Mon
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Dream Analysis Psychotherapy
Couples Work

Richard John
Mack, LCSW

Private Practice - Zoom
appointments available.

646-284-5962 Sharon, CT
richardjohnmack@gmail.com
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brotherhood Wine

By Barbara Peduzzi
info@mainstreetmag.com

I'd been thinking about a road trip intended for communion purposes

to check out Brotherhood Winery, iind connoisseurs.

Washingtonville, NY. e editor asked Little did any of them imagine that

if | had a food issue story. Done andlmost two centuries later their winery

done. Scenic ride down the Taconigyould be the oldest continually

dodge the tra ¢ on 1-84, a couple ofoperating one in the country, win

turns, a charming ride through horseing the Grand Prize in Wines and

farms, and a low, one-lane railroad Champagnes at the 1904 St. Louis

underpass and there it was. And thExposition, surviving the Depression,

it was again, as | missed the rst tuproducing a Riesling served at the

into their road but found the other White House, and becoming thedarg

end of it. est wine distributor on the East Coast,
Short version, worth the trip. Wellshipping some 1.2 million gallons a

worth the trip. Retail manager Juanyear.

Sanchez set me up with long-time

employee Kevin Young to gather Then the Jaques Brothers

information. e book e Story of Once he started making wines, Jaques

Brotherhoodby Robert Bedford sup dug into the business. therally In

plied more. 1839 he made the rst wine cellar in

Spoiler alert: it is not, as the namge county, all dug by hand. A local All photos by Barbara Peduzzi
led me — and, | have discovered, otfason constructed the two-foot-thick
ers — to believe, associated with ankrick arch walls and ceilings that  then triple. ment to the memory of the Brother

brotherhood as in a religious order.de ned the rooms and walkways. e Unfortunately, when two of his  hood Wine Company,” has turned out
Brotherhood did not start out to be Second vault was added in 1855. brothers passed away, and then 20® be prophetic.
a winery, nor did it start with that € rst wines bore the name Bloom gallons of grape brandy was seized Long a prohibitionist- ghter,
name. Founder John Jagues was alng Grove. When Jaques’ sons Orehy the US Department of Revenue,Emerson resigned himself to closing
cobbler, moving to Washingtonville John Jr., and Charles took over theCharles could no longer maintain - when the World War | war emergency
in 1810. He planted his rst vines inbusiness in 1858, they changed thdbe business and reluctantly sold it stopped alcoholic beverage produc
1835, planning to sell grapes. Winelo Jagques Brothers. New York City wine merchant Jesseion, until he and director Louis L.
was not considered then because the€Y began advertising in news M. Emerson and his son Edward inFarrell found a dispensation allow
family was very religious. In 1837, Papers, which sprang up in that ~ 1886. ing them to sell sacramental wines.
he took grapes to New York City an@ost-Civil War era. e nearby New . When Emerson unexpectedly passed
sold them for 15 cents a pound. e burgh branch of the New York and Brotherhood of New Life ‘away in 1924, Farrell used his-con
next year, the price dropped by tonrie Railroad made Shlpplng easier€y brought the name, haVIng pr?VI nection with the Roman Catholic
cents, and he refused to sell his prénd cheaper, and business grew. Apusly taken over Brotherhood Winearchdiocese of New York to expand
mium fruit. Jaques brought the gragtiorsement of the wines from the@ part of the utopian community  sales which, along with a great deal o
back and made his rst wine, whichPresbytery of Hudson helped demafiiotherhood of New Life.” eir  perseverance, kept Brotherhood oper
according to his sons, was primariljor the sacramental wines double, Wine quality compared favorably withroughout Prohibition.

Europe’s best, enabling expansion of

the business through eastern and miiohsortium ownership

western states. After several revisighisuccession of Farrells held the helr

the labels now say ‘Brotherhood Edbr almost 50 years, until Brother

1839 America’s Oldest Winery.’ hood was sold to a consortium of

A new building was erected abovical business partners near the end

the vaults in 1894. In 1906, a tunnebf the 1980s recession. Winemaker

connecting them created the largestesar Baeza had been brought in as .

underground wine cellar on the Easdssistant in the early 1970s; he took

Coast. charge to restore the winery to its

Edward Emerson’s comment,  former glory.

“When centuries have come and gone,

this building and its many vaults will Continued on next page ...

still be here as an everlasting monu
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take that chance. Unless, perhaps,\ifeb page write-up, Young did relate
you are claustrophobic or fear beinthat early in his working at Brother
underground. hood, back before there were lights
e tour begins on the patio, wherghrough the wine cellars, he went in
Young shows o the building, now with a small ashlight and was startled
housing the restaurant, which in itsby a pile of clothing on the oor in
day was the home of a beer hall; mase section. “I went to get some-pro
sage parlor, and healing cottage. tection and a bigger light,” he recalled
Do any other wineries have a chaxcitedly and a bit fearfully telling the
pel? e centuries-old First Presbyte person who had asked what he was
rian Church of Washingtonville buildloing, “ ere’s some clothing down
ing was moved to the farm by Jaquteere!” and patiently was told, “Kevin,
it was scheduled to be demolished,t’s Halloween. at's for our Hallow
e consortium ownership evolvedfor their altar wines, which the winelyt as a trustee and ruling elder, hesen tour.”
into the current Beaza, Castro, andstill sells to religious organizations. could not let that happen. It is used Walking through, one can only
Chadwick partnership. ey continue Since the 2005 purchase by Chil now as a tasting room for bus groupmagine, and gain much respect for,
to add wines to their list, produc  eans they have also been, Young s4iiessed with wine in a church,” hewhat it took to build these impressive,
ing hundreds of thousands of casesLoaded with a liated wines from  quips. still in use, rooms.
annually, while preserving the legayalifornia and Chile,” as well as dis Moving on, to a long window on  Back into the sunshine, it is pointed
started almost two centuries ago. tributing French and Italian importsthe world of bottling the wines. Oneout that we have walked under the
In the 1950s, New York State He noted that wines considered tmachine does it all, with one or twobuilding now housing the restaurant,
recognized their historic signi cancée the specialties are, “Oh, a bunclworkers watching as bottles are llednd the drive between the buildings.
and added the ‘underground wineryof ‘em. Our riesling is the rst New capped, and labeled, then sent alo@n to what we've been waiting for:
vaults’ to tourism guides. Wine tastivigrk State wine to be put on the talite packaging. wine tasting! Young's informative
tours were started in the 1960s, andtethe White House.” is happened  Now it's time to go underground. patter about the wines served include
New York City newspaper article orwhen it was brought to President Biitone steps lead to a walkway linedhe suggestion for a port, “Pour a
those brought throngs to get their fil@énton’s attention that only Califor with early wine-making equipment, tablespoon on your oatmeal — at 18%
samples. Louis Farrell, Jr. realized thiss wines were being served, and hacluding modern-for-the-time your day’s gonna start just ne!”
unplanned and unexpected populadetermined that one from each stathand-operated presses and corking e tastings ended with his advice,
ity could be a nancial salvation, anshould be made available. is ‘Whitenachines, and some of Jaques’ shéBrink what you like, like what you
Brotherhood became possibly the tbuse wine’ is by far the number oneaking tools. Information about thedrink. Don't be a wine snob!”
venue to create wine tourism. In 19&dller. Brotherhood’s history is posted on th&eeping this in mind, | wandered
it was listed as a tourism stop in Newln addition, “You can always nd walls. through the many, many, many ap
York State’s Vacationlands guide. the traditional ones: cabernet,-mer e rst vault, 14 feet deep, 17 feetpealing choices in stock. Don't ask
lot.” Brotherhood also o ers seasonalide and 72 feet long, holds the erigow many came home with me.

Milestones and becoming the specials, for example a sweet, rosami@ huge oak casks, each able to hold _
White House wine wine in May and a mulled holiday up to 3,500 gallons. is leads to an Visit Brotherhood Winery at 100 Brother
e 150th Anniversary was celebratggline in December. open space with two rooms o it. Ofj@od Plaza Dr, Washingtonville, NY; reach

with many special events in 1989.  ere are also sparkling wines andis a small niche for the Farrell famil}f!s™ BY phone at (845) 496-3661; or nd
ut more through brotherhood-winery.com

Ten years later tragedy struck whenmg couple called champagnes — we'ivate cellar, complete with iron bars
a devastating re destroyed most ofgrandfathered in to call them that.” and a door with a large ‘F.
the main building, leaving little moregir |ate harvest riesling compares to e other holds racks of champagne

than the stone ends. Rebuilt as clogg wine. bottles, carefully tended and turned
to the original as p033|.ble, the_ space regularly. A saying from the 1899
now holds several tasting stations amgkic, events and history company booklet, on the rock wall

a well-stocked wine assortment.  Music and special events for occasigigide this says, “May all your pain
In 2000, Brotherhood was addeddach as Mother's Day, Valentine’s Dg¥.sham, and all your champagne

Registers of Historic Places. the classicLove Lucgegment) draw there’s none like Brotherhood.”
e Brotherhood label wines are people in. “People love music,” Younga tunnel from this room, 39’-7”
generally New York State grown  observed. long and 6'-3” wide leads to the newer

grapes, with a concentration on thoseHe then stressed, “If people comgault, 15'-0” deep, 28'-10” wide and

from the Finger Lakes for riesling andre, they're gonna see beautiful gg'-10” long.

pinot noir, and from the north fork oftructures. e underground cellaris e original tasting bar is still in

Long Island for chardonnay, Caberqﬂﬁenomenal. Most important is thethe rst room of this. A nal room

and merlot. Concord and Niagara history, too often we forget about s lled with more casks of wine,

grapes grown at the winery are useat.” aging at controlled temperatures and

If I'd not been on the story, | may checked weekly for their progress.

have passed on the tour. It would ha#@ough he denied knowing any
been my loss. Do not, repeat, do nahysterious activity’ mentioned in the
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Sheldon Masonry & Concrete LLC

“All Phases Of Masonry Construction”

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

PROPANE, HEATING & AIR CONDITIONING

HEATING & AIR CONDITIONING:
Complete design, installation & service ¢ An independent Lennox de
Specializing in: Gas warm air systems and central air conditioning

PROPANE:

Sales ¢ Service ¢ Installation ¢ Residential ¢ Commercial
Competitive pricing ¢ Automatic route deliveries ¢« Heat « Hot water  (
Tank monitoring System ¢ Budget payment plan  Winter contract pr

Prompt professional service.

Bler

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

Super premium pet foods  Raw diets « Quality toys,
treats & accessories for your dog & cat
— many made in USA

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

We Grow the Legacy of Your Trees

All Phases of Tree Care
Tick Spraying * Lightning Protection
Traditional & Organic Insect and Disease Management
Consultation with Landscape Architects
Management Plans ¢ Alturnamats Dealer

CALL 860-868-1930 TODAY!

ookinéi” Pollock, Licensed Arborist #62352 « Certi ed Arborist #NE-0387AT « DEEP License #B-1172

Carlson for customers who insist on safety & quality.

Serving South Berkshire co. & Northwest Corner CT since 197BPRL 9K :0OL

800-542-2422 « www.carlsonpropane.com
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FAST (IMPATIENT) ... AND FU

By CB Wismar
info@mainstreetmag.com

e slightest moment can be a trig di erent. ey were faster in the like life was moving too slowly, so theserved for the emerging generation,
ger. Something unexpected appearsontemporary piece. With 20 yearsugitick in speed is a welcome upgraolehas it been a hidden condition now
and brings back a memory or creatggusic videos, 30-second network télMove along, Boomer.” elevated because as a culture we're
a small explosion of insight. It's the vision commercials with one-second On the opposite side of the ledgeggasping hungrily for instant technol
“Aha! moment” when we least expesmash cuts, and CG-infused Marvehere will be those who long for a ogy?
it. Universe feature Ims intervening bslower, more contemplative lifestyle. We're no critic of speed. Far from
We had viewe@ Devil Wears  tweenDevilsl and 2, sensibilities antiyou dang kids! | remember the goddWhen the lust for speed turns
Prada 2and drafted a modest-pir  tastes have changkfdltese Falci old days ..." into impatience and destructive fury,
ouette of a review. We had seen th& great Im ... but it moves with the In a pluralistic society, either op however, “the line it is drawn and the
original when it was rst released, speed of molasses. tion may be tolerated — if we can disurse it is cast” as Dylan prophesied i
but one or two things have happened pense with the pejorative nicknameg, Times ey Are A-Changin’
in the past 20 years since then, andigns of age? the angry overtones and the implied ere are many, many things on
speci ¢ memory was a bit foggy, soPan the camera right (“swish pan”) superiority. our “to do” list — as individuals, as
we decided to ndDWP1on a and focus on the cluster of “tweens” But, how do we cope with the communities, and as a now-troubled
streaming service and settle in for thenkered over their cell phones in implied fury of a new generation  nation. It might be best, in the long
evening. Irving Farm or Sweet William's or  that seems to exhibit an attention run, if we begin with the tasks at
We managed to get 30 minutes Dunkin’ and sample the accumulateghan similar to hovering fruit ies home and take the required-mo
into the Im before the lure of impact of a world that simply movegis thumbs ail on mini keyboards ments to “teach our children,” to
something more compelling becamtster. eir thumbs dance on their punctuated by occasional outburstparaphrase Crosby, Stills, and Nash’'s
a trigger. Why did this year's o eringPhones like rain hitting the wind  of impatient frustration? Sir George rst blockbuster hit song. Take a-mo
engage when the rst e ort seemedgbield. True, it may be a “sign of agetill identi ed it as “defective moral ment. Listen. ink it through. Find
move so slowly and be so lugubrio@?Jake Holmes sang ve decades ggatrol” in children in 1902. What athe words, and articulate them. Take
Punch up the remote. Look for semlut whatever the cause, the e ect ijokesmith. at's a bit too harsh, to banother moment. Talk.

thing else. Perhaps a third curtain daipfound. ere is a steady pulse of sure. Besides, why are a handful ef jit
for Peaky Blindérs impatience that runs through life. tery “tweens” sitting over there drink
Pacing. e way in which the ere is no longer a “news cycle.”  Impatience and destructive fury ing double-shot, double-sugar iced

director and the editors had paced News is instant. ere has beena More recently, the term “attention co ees at 3:30 in the afternoon?
and placed the shots; the use of m@sgshing decline in conversation. Tadd,cit hyperactivity disorder” becamgist sitting!

the splashes of light and color; anddont call. I want an answer now.  an accepted diagnosis when patience at may be a trigger for another
the helicopter, drone, and crane sh&wipe left. Swipe right. Move on. is non-existent and learning is sti ediay.

sweeping across the screen were justTrue, there may be some who fe&DHD. Is it a shorthand novelty
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Tousey NY

Café and Bar

just opened

its doors in Cler-
QSREUIVMRK
brunch, drinks

and more.

Tousey NY

Café and Bar
[IPGSQLWEQM
lies and pups

to its friendly

spot. Images
courtesy of

Tousey NY Café
and Bar.

By Regina Molaro
info@mainstreetmag.com

he summer season is nallpusey is excited to channel her own
T upon us. Locals and tour-vision, creativity, and spirit into this

ists will be ocking to destination, which is so dear to her
towns scattered around the Hudsorheart.
Valley to enjoy the serenity of our ~ “Now that my three babies are
region. ey'll also be escaping the teenagers, | think it's time for this new
heat at our many restaurants, brewehapter,” she said. For many years,
ies, and wineries. ose of us who aris building was an important part
fortunate enough to call the region of the community, and it was also a
home will have our fair share of westeaningful place for the Tousey-fam
end guests. ily.

A new name with familiar faces Family ties

If you are looking for a warm, wel Kimberly's father, Ray Tousey, is a
coming spot to spice up the middaywell-known beekeeper in the region
hours or to take a break from prep and sold his honey from the building
ping breakfast and lunch, head to when it was functioning as Tousey
Tousey NY Café and Bar in ClermoWitinery. His honey is also available at
for a fun, festive brunch complete local farmers’ markets.

with bloody Marys and mimosas. “When | was a child, the building
ese libations always seem to kick was home to the Blue Roof Market.
things up a notch. Underneath the most recent sign for

“It's a neighborhood spot where Tousey Winery is the original sign
everyone is welcome,” said Kimberfyom when my family was in the apple
Tousey, owner, Tousey NY Café anblusiness and operated a fruit stand
Bar. “We are open weekly from urshere,” said Kimberly. “Reopening
day through Sunday; Sundays primtiis building is both a personal and
ily focus on a brunch experienee inmeaningful moment for me. | look
spired by my childhood in Denmarkiorward to welcoming old friends,
Guests can enjoy a hospitable Danistw neighbors, and visitors alike as w
air, great food, and unlimited mimocreate new memories together.”
sas and bloody Marys,” she added. rough the years, the building has

e menu includes seasonal saladg/so served as a co ee shop and trave
pretzel charcuterie, grilled cheese \aigiency.
pork belly, and fresh baked bread.  Join the Touseys as they turn the
Desserts include homemade cheeggage on this new chapter set in a
cake, owerless chocolate torte, anfamiliar destination where so many
ice cream. Beverages include a houmsemories have been made. Although
made black currant juice and e  this new iteration of the business was
Honeybee, created with honey froninspired by Tousey’s childhood living
the family’s hives. Local beers are abooad, it is fueled by the entrepre
on tap as well as a selection of winesur’s passion for food, hosting, and
and nonalcoholic cocktails. transforming customers into lifelong

friendss
A new vision
e building that houses Tousey NY Tousey NY Café and Bar in Clermont
Café and Bar was recently home tdS open every ursday and Friday from
Tousey Winery, which closed a fewhnoon to 9pm, and from 11am to 9pm on

years ago. After spending the last I%aturdays. Sunday exclusively o ers a bru

rs in the wine industry. Kimberl service from 11am to 3pm. e venue is
years € wine Industry, KRIMDErY,yailable for private parties. Families and

pups are welcome. Check them out-on Ins
gram @touseyny.
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By Dominique DeVito
info@mainstreetmag.com

uly is like a reworks show: juice, and booze. “Sangria is a clashlediterranean and Southern Hemitime for berries and will soon be for
much anticipated, beautiful toSpanish drink,” according to my  sphere countries, where grapes likgpeaches and melons. Find a farm or
atch, full of oohs and aahs, friends e World Wine Guys (Mike garnacha, merlot, and even cabernftrmer’s market and stock up. ere
and over way too soon. is DeSimone and Je Jenssen). ey sauvignon thrive. Reds that are lightee so many di erent fruits you can
year I'm determined not to let it getshould know, they spend a lot of tintmit still dry with bright fruit are bestuse for sangria, including oranges,
away too fast. One of the most fun in Spain. “At its core it's essentially or sangrias that feature milder fruittmons, limes, apples, strawberries,
ways to celebrate this month of beipgnch made with red wine, brandy,like plums or grapes or more exoticblackberries, blueberries, grapes,
outdoors as often as possible is byfruit juice, sugar, and cut fruit. It is fruits. ink pinot noir, Beaujolais, or peaches, plums — even honeydew
bringing its bounty of fresh foods inwery strong in terms of alcohol,” theg blend. melon, pineapple, pomegranate seed:
your everyday meals. is includes noted, which is why it's often diluted For white wines, a simple pinot mango, and watermelon.
your wine glass. with aqua con gésparkling water). grigio or sauvignon blanc works very
Sangria is the drink that will bring Another important consideration iwell. e vanilla notes of a charden 3. Spirits
your summer celebrations to their the time needed to marinate the fruitay are nice with peaches. Rosés rAakgentic sangria includes brandy,
most delicious expressions. Whethand refrigerate the sangria. Ideally delicious sangrias, too. Choose onevhich works very well with red wine.
you and your family are gathered the sangria with the fruit in it shouldrom almost any country so long asG@®nd Marnier and triple sec are
at the table, you're picnicking with be made at least two hours ahead dffy. orange- avored brandies and beauti
friends, or you're o to a favorite spavhen you want to serve it, but four | believe that bubbles make everyully accentuate sangria’s citrus notes.
to watch the sunset, sangria bringsteurs is better, and it can even be thing better, and there’s no shortagéighter wines, however, call for spirits

special summer vibe. With fresh fruitvernight. of exceptional, a ordable sparkling that wont clobber the fruits and other

at its peak this month and next, it's wines on the market, so here again avors, and range from vodka, gin,

time. Sangri-dients you have a lot of choice with spar rum, and even Curagao. ere are
Little is known about the origins of. Wine kling wines from around the world, many avors of vodka nowadays, and

sangria. It is speculated that the woféhen choosing a wine to make including Proseccos from Italy, cavakese are fun to add to sangria.
derived from the Spanish word for sangria, remember, the wine is the from Spain, and blanc de blancs from

blood —sangre because of its dark backdrop, not the centerpiece. Youthe US or France. Dont splurge on 4. Juices and Sparkling Water

red color. It became popular in the dant have to worry about whether higher-priced Champagne for sangréa.avor combos of juices these days
after being introduced in the Spanighe wine's subtle avor pro le Yes, you can make sangria with are amazing, and they're fun to use
pavilion at the World's Fair in New complements a special meal, so keseet wines. White zinfandel, ca  for sangrias. Traditional juices include
York City in 1964. Today it is still it simple. Sangrias can be made withwba, riesling, and moscato are albrange juice, pineapple juice, apple
associated with Spain, but it is knov@h kinds of wine — red, white, rosé, good choices. You won' need to addice, white grape juice, and peme

and enjoyed the world over and is Sparkling, or sweet. - sugar to these! granate juice. Cherry, blueberry, and
extremely popular here in the US.  For red wine, go with one that
One of the great things about-saris more robust and dry with deep 2. Fruit Continued on next page ...

gria is that you can make it with al fruit nptes for a classic, cit.rus—baseq;tresh, ripe fruit makes such a dif
most any combination of wine, fruitsangria. ese tend to be wines fromference in sangrias, and it's prime
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@ cheers

pomegranate juice can be quick antaste. Add more brandy if you want.
tasty additions. Add some simple syrup, or top with

Aqua con géseltzer water) lightenemon-lime soda instead of seltzer.
and lifts a sangria. ere are oodles &temember, sangria should taste good
avors of sparkling water you can trio you. It's a fun, fruity, refreshing
Like anything else, some are betterwine punch.
than others. e more natural the
source of the avor, the better it will1 bottle (750 ml) dry red wine
taste. | typically just add plain seltz@roranges, sliced thin in whole or half

rounds

5. Simple Syrup 2 Granny Smith apples, cored and
Sometimes a sangria just needs a l#tleded, cut into bite-sized chunks
sweetener, especially if its base is & cup brandy or triple sec
dry red or white wine. It's so easy tdce
make simple syrup and keep it in tHecups seltzer
refrigerator. In a saucepan, mix one Photo: istockphoto.com contributor Alina Rosanova
cup of granulated sugar with one cupCombine all ingredients but the
of Itered water. Heat, stirring con seltzer in a large pitcher or containéior the basil-infused simple syrup: In a bowl, combine the peach

stantly, until the sugar is completely\Cover and refrigerate for four or makeup water pieces, blueberries, and schnapps. St

melted. Dont let the mixture boil. hours. Add ice and seltzer and stir. 1 cup simple syrup to combine. Cover and refrigerate for

Remove from heat and let cool. Stogerve. 1 cup fresh basil leaves several hours or overnight.

in a glass container. Ladle spoonfuls of the prepared
Berry Yummy: White Wine For the sangria: fruit into four to six champagne

6. e Pitcher Serves 410 6 1 bottle (750 ml) dry rose wine utes. Top each glass with sparkling

A fruit-laden sangria is as much a  So named because this sangria i4 1/2 cups sliced fresh strawberriesvine. Repeat as desired with any
visual as a gustatory treat, so be suoaded with fresh summer berries %4 to % cup basil simple syrup (startemaining fruit and wine, being sure
to choose a pitcher — or a punch baaspberries, blackberries, and-bluewith the smaller amount and add  to keep the wine chilled.

—that will show it 0 . It's as simple berries. row in the berry- avored more if desired)

as that. You'll want a ladle handy fovodka and you have a berry tasty sarcups sparkling water Strawberry Lemonade: Sweet Wine
serving so you can scoop fruit into gria! Note: Raspberries are the most Serves 410 6
each glass. fragile of these berries, and may fall Make the simple syrup: In a sauce is is a crowd favorite for brunch
apart as you stir the sangria. ey’ll pan, combine the water and sugar.on a summery Sunday — or any day!
Here are recipes for every kind of still look nice and the avor will be Stir over medium heat until sugar is
wine listed. there, so don't worry about it, but dalissolved. Remove from heat and adtottle (750 ml) catawba blush wine
e Classic: Red Wine expect it. basil. Put the cover on the saucepa® cups fresh strawberries, sliced
Serves 410 6 and let sit for several hours. Removkecontainer frozen lemonade (yellow
is is how sangria started, with 1 pottle (750 ml) dry white wine  the basil leaves and strain the liquidspink)
oranges, apples, and brandy. If thisy, cup raspberries there are no solids. Put the syrup irlacontainer water (from the lemonade
is the rst sangria you make —and 15 cup blackberries jar, cover it, and refrigerate. container)
it's a great one to get started with -1, cup blueberries In a large pitcher, combine all 1 cup seltzer
get yourself o to a good start and 15 cup berry- avored vodka ingredients but the seltzer. Cover and
feel free to improvise to suit your  simple syrup if necessary refrigerate for about two hours. WhenCombine all ingredients but seltzer
2 cups seltzer ready to serve, stir in ice and seltzen a large pitcher or container. Cover
and refrigerate for four or more hours.
Combine all ingredients except Peachy Keen: Sparkling Wine Add ice and seltzer, stir, and serve.
seltzer in a large pitcher or containéerves 4 to 6 It's hard to list just ve sangria recipes
Cover and refrigerate for four or With sparkling wine, you dont  as there are so many ways to combin

more hours. Stir and taste. If desiredant to lose the bubbles, so it getsthe basic ingredients and create supe
add some simple syrup. Add ice angoured into individual glasses whersummer sangrias. | hope that once

seltzer. Stir and serve. it's sangria time. e preparation is tojou've tried these and feel comfortabls
marinate the fruit. with the basic concept and prepara
Basil-Berry: Rosé tion, you will experiment with your
Serves 410 6 1 bottle (750 ml) sparkling wine, vefgvorite wine, fruit, and spirit selec
Here’s the sangria you can makecold tions. Cheers!

with the strawberries that are so gob@up bite-sized peach pieces (skins on
this time of year — quick, before theis ne)

season passes! Strawberries pair r@atlyp blueberries, fresh or frozen

well with basil, which is also plenti ¥4 cup peach schnapps

ful in the summer and makes a great

infused simple syrup (part of this

recipe).

Photo: istockphoto.com contributor petrenkod
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SHARON LAWN
& LANDSCAPE

Edging and Mulching
Terrace and Walk Installation Full-Service Site Prep Bed Maintenance

Tree and Shrub Supply and Plantin Land clearing / Tree Takedowns Lawn Care
Lawn Installation Driveway Repair and Installation Lawn Treatment Programs
Retaining Walls Electric and Water Line Excavatio Spring and Fall Clean-ups
Winter Maintenance
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People you know. Experience you trust.

As a community bank with deep roots in the areas we serve and a keen understanding of local needs
and challenges, we offer our customers essential advantages:

Personalized customer service and competitive rates;
Tailored and flexible financial solutions for individuals and businesses; and

Faster decisions, made locally.

Please visit one of our branches and let us know how we can help you!

BANK OF MILLBROOK

The Strength of Relationships

Personal and Business Banking Services
Trust and Investment Services

(845) 677-5321 BANKOFMILLBROOK.COM
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