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In a world of copycat wannabes and one-upmanship, authenticity seems to be going the 
way of the dodo bird. But to me, it should be the opposite. 
 With everyone copying every one and thing, isn’t this the prime time to be unique 
and authentic? To stand out from the rest? � at’s my approach and viewpoint at least. 
But I suppose one could argue that this is easy for me to say, because I have always 
strived to be as authentic as I can whether it be in life or work. Take this magazine for 
example, sure, what I do in creating this publication isn’t rocket science per se. Anyone 
could, in theory, do this. How one does it is what sets you apart from the rest though. 
 For me, creating interesting, positive, and genuine content is the heart of what I do. 
� is magazine, from day one, has been content-driven. Sure, on occasion we’ve featured 
a story that’s also been featured elsewhere, but that’s the nature of the business despite 
me actively trying to avoid having this happen. But for every one of those stories that 
I do feature, I’ve turned away 100 others because of the eternal search for authenticity. 
My motivation to do this is to create something that my advertisers and readers like you 
want to read. I want to create content that makes people want to pick up this magazine 
and read it. I want to create content that drives people to follow us on socials and read 
our online content and listen to our podcast. � at is my goal in everything that we cre-
ate.
 I’m not in a unique position though, and what I mean by that is that every business 
has their challenges with competitors and having their business stand out from the rest. 
� is is something that we actively speak about with our advertisers. � is is also some-
thing that we always try to help our advertisers with, because we are invested in our 
advertisers’ success. And on a larger scale, we are invested in the success of all our fellow 
businesses within our communities because all of us make up the community that we 
are a part of. 
 A rising tide � oats all boats.
 Together we succeed, together we can also fail. To me, failure should never be an 
option. I want everyone to do their best so that they can be the best, because then our 
communities thrive. � at said, instead of competing with one another, we should use 
this as an opportunity to highlight what makes each of us unique and di� erent – what 
each of us can contribute. � ere’s space for all of us. Together we can do better, because 
we should always strive to put our best foot forward.
      – � orunn Kristjansdottir

Being Authentic
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By Leora Armstrong
info@mainstreetmag.com

I met Ari Kardasis at his studio near 
Pine Plains, NY. Outside of his space 
stands a mature red Japanese maple 
with its gnarled trunk twisting upward 
toward a burgundy canopy of deeply 
etched leaves. � is tree seems a � tting 
neighbor to his practice of working with 
wood and metal, forming both practi-
cal furniture pieces and wall hangings 
shaped through his lifelong passion for 
mathematics and by a drive to turn the 
abstract into tangible objects. 
 Some works depict an essence of a 
place, others lean towards water; each 
creation is exquisitely made using the 
natural grain of wood, bringing both 
light and texture to each piece. Raw cut 
lengths of wood lean patiently await-
ing their turn in their second life to be 
turned into a piece of art. He selects 
each by hand for its hue, knots, and his-
tory.

What were your earliest memories 
of making?

I have a strong memory from high 
school of getting my hands on some 
mathematical software called Math-
ematica long before 3D printing 
was really a thing. � is gave me this 
realization that I could turn abstract 

math formulas into physical objects. 
� e concept that a formula could 
become a thing you could hold was 
both beautiful and signi� cant to me, 
opening a whole new way of making.

Fascinating that it started with 
mathematics. Where did you 
study?

Initially I headed to architecture 
school at MIT, in a department that 
was more focused on design and 
computation. It felt collaborative, 
open ended, and interdisciplinary. My 
master’s was about what was behind 
architecture, for making and building 
smaller objects versus buildings. It was 
a kind of transition from a rigorous 
math background toward a creative 
discipline.
 Architecture is amazing, and I’m so 
grateful I did it. � rough that train-
ing, the pedagogy, the design process, 
and the self-re� ection it demanded, 
I built a foundation I didn’t fully 
understand at the time. I only came 
to see how it would shape my practice 
much later.

It’s fascinating how our journeys 
take these obscure paths before 
they fi nd the right one. What moti-
vates your creative practice now?

For me, it’s about taking these kinds 
of conceptual ideas from math and 
science and bringing them forth into 
the world, in ways that expose their 
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beauty to a wider audience. When I 
look at a math textbook, that’s my 
world, I love numbers, but many peo-
ple � nd them alienating. So, I want 
to translate that language, to expose 
the beauty of mathematical thinking 
in a form more people can appreci-
ate and connect with. A lot of people 
in STEM want a real connection to 
aesthetics, to be able to appreciate 
and learn from beauty the way they 
do from data. � ere’s so much within 
the sciences that people are hungry to 
connect with.

I see a real crossover with artists 
and painters drawing on the sci-
ences too. What pulled you to this 
area?

I was based in Brooklyn and bought 
the Pine Plains house in 2015 as a 
weekend space. Gradually we moved 
up with our young family until we 
were here full time by 2019. It made 
sense for us to raise our children out 
of the city. At the time I was focusing 
on startup companies remotely, which 
made the move here easier. Obviously, 
having the space here enabled me to 
move into this work full time. And 
being able to draw on local, felled 
trees turned out to be signi� cant – 
incorporating a sense of place became 
a real part of my process.

Do you have a favorite wood that 
you like to use?

I like to let wood sit and mature for a 
few years before I use it. Black walnut 
is my go-to tree with an intensity of 
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coloration I keep coming back to. 
Maple is also another favorite, and of 
course ash is common right now due 
to tree loss from the emerald ash borer 
beetle. We had to pull � ve or six ash 
trees from our property because they 
were a� ected by the borer.  
 Looking at these current black 
walnut projects, the variation in hue 
is remarkable to me. Every tree is 
genuinely unique. Sometimes I’ll 
laminate two di� erent woods together 
before cutting, to build gradations of 
color once the piece is cut and sanded. 
I step the cutting down gradually 
until I’m happy with how the gradient 
reads. I’ve come to really appreciate 
the imperfections in the wood that 
make it much more complex to work 
with, but the magic is in the imperfec-
tion. Every piece of wood carries the 
story of where it grew. Shade, light, 
water – all of it plays into the tone. 
Some walnut is dark, whereas other 
pieces can be quite pale. � at’s beyond 
my control, and it’s part of the process 
I enjoy most.

Surface feels integral to your 
work, it evokes sand, dunes, or 
water. Some of your surfaces feel 
like a beach after the tide has 
pulled back, leaving wave pat-
terns. These lines through the 
wood feel abstracted as well, yet 
they’re all created by weather, 
season, and light, akin to drawings 
in that sense.

Yes, the wave patterns are inspired 
by liquid, from both water and sea, 
which I integrate into the surface. � e 
spirals are also from an ancient source, 
akin to ammonite in stone. My 
inspiration moves between abstract 
calculation and the physical world, 
and I don’t feel a contradiction there 
– as I’m cutting into the wood, the 
patterns emerging are really an exten-
sion of an abstracted idea. With the 
wall hangings, the wave-cut patterns 
open the grain in a way you wouldn’t 
normally see, and they let the light 
in di� erently. � ose are lightly oiled. 
� e furniture has a � atter surface and 
is � nished more traditionally, with a 
French polish, so you get that bur-
nished quality where the light really 
sits on the surface.

You mentioned Georgia O’Keeff e 
as a spark in your work. Who else 
inspires you?

� ere’s a canon of mathematicians, as 
well as artists, who have led me to this 
work. � e 18th century Swiss math-
ematician and physicist, Leonhard 
Euler, who was a widely considered 
one of the most proli� c mathemati-
cians in history, and John Conway 
and Roger Penrose are embedded 
with me. Finally I would add Henri 
Poincaré, a French mathematician, 
physicist, and philosopher of science. 
 Yes, I think there are many artists 
who do work with math and data, 
like Sol LeWitt in his wall drawings 
and British artist Bridget Riley for her 
vibrant optical patterned paintings. 
� ere’s an algorithmic, systems-based 
thread running through that work, 
where the result isn’t explicit but it’s 
clearly mathematical underneath and 
still deeply personal. 
 In the early days I felt I was not 
an artist; therefore, I needed to make 
furniture because it’s practical. It is 
labeled as craft, but it is also art. I 
now realize when you look at the wall 
carvings, they are art, as ancient as 
early carvings. 

Continued on next page …

Yes, it’s interesting, the infl u-
ence that math has had on your 
work. It’s not a common thread, 
maybe more within the architec-
tural world. Math plays a part for 
my work. Many artists work with 
numbers and sequences. It’s quite 
common, especially the grid, as 
interpreted by the likes of Piet 
Mondrian, Sol LeWitt, and Frank 
Stella. You made a collaboration 
with Emily Weiner. Can you share 
that?

Yes, I made various panels for Emily 
to paint on, the frames and panels 
cohesively � t together. I keep com-
ing back to the spiral. It’s older than 
people. Ammonites turn up buried 
in stone from centuries ago, and that 
shape has stayed constant in my work 
across di� erent pieces, coming from 
something deeper than any single 
reference.

Do you have a collaboration or 
a dream project that you really 
want to do that you have not yet 
realized?

 I would love to make a work on a 
larger scale, for example using spaces 
you work with or interact with would 
be fantastic – a large installation 
where the space envelopes the viewer. 
 A recent furniture project is this 
games table made with a lighter black 
walnut and maple wood as the wood 

Top: Ari Kardasis in his 
Pine Plains studio.

Above: Longitude
showing Indian 
Mountain in Lakeville, 
CT carved from black 
walnut with 1/8-inch 
solid brass veins run-
ning along the lines 
of longitude. 12x24x3 
inches.

Left: Flowers Demi-
lune Table. Walnut. 
35x20x34 inches.

Opposite page: Rib-
bon Table. Ash, Glass. 
25x25x16 inches.
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I’ve done workshops, art projects, 
and talks in di�erent places at MIT 
and Princeton. I’ve also taught high 
schoolers math, which I enjoyed. 
	 �ere’s a moment when students 
realize math is genuinely hard, that 
it isn’t formulaic and can’t just be 
regurgitated. I enjoy that moment, 
the chance to help kids appreciate a 
subject even if they never excel at it, 
just to give them a real sense of its 
complexity.
	 As for advice: it’s about the blank 
page we are faced with at times. �e 
creative block. So, make ten shitty 
things. If you don’t know what you 
want, if you’re convinced it won’t be 
good, or if you don’t know where to 
start, just make something terrible. 
Make it as bad as you can, then do it 
again. By the second or third attempt, 
you’re usually over the hump. �e 
inertia of the creative act is power-
ful. �e only way through it is to just 
make the work. �omas Edison said 
that “genius is one percent inspiration 
and ninety nine percent perspiration.”
	 Finally, don’t let your ego hold 
you back, you do not have to be an 
Artist with a capital A to make things. 
Whatever you want to make, make it, 
whether it’s a mathematically inspired 
sculpture or something that makes 
no sense on paper. It doesn’t have to 
belong to a category. Listen to your 
gut, and don’t build work from inside 
a box, build it from what you’re pas-
sionate about. When I found Math-
ematica in high school, I just loved it, 
full stop. It still took years of sticking 
my neck out and getting it chopped 
o� more than once before any of this 
worked. 

Yes, you must go after inspiration 
with a club it seems. Is your work 
mostly commission based?

Almost all my work is commissioned. 
I also make many pieces I want to 
see in the world, usually furniture or 
objects, leaning more towards these 
wall hangings. I make furniture that is 
useful, but it also feels like art. Some 

varies so much from tree to tree. I 
must consider this when choosing 
the wood. I need to integrate both 
color and grain patterns, density of 
line, and how they play with their 
neighbors. Marquetry comes into 
play for furniture pieces, integrating 
brass for �ner lines as well. Here the 
maple is a wonderful grain, but you 
cannot reproduce each piece, as they 
are unique. Some trees grow by water, 
others in arid places. Each environ-
ment a�ects the tone and density of 
the wood. No two are alike. 
	 Working with materials that are 
out of my control, with the wood as 
my collaborator, is interesting. I don’t 
decide how a piece �nishes; the wood 
does, and that allows the magic to 
appear in the �nal stages. I have a 3D 
printer where I can conceptualize a 
piece there in the abstract, but with 
wood, the knots and color decide the 
�nal piece. Taking my abstract ideas 
into the physical world, the materials 
each decide the piece. Imperfection 
matters here; the places where you see 
knots and twists are much harder to 
work. You must pay for that beauty 
with e�ort, but you cannot replicate 
these knots. On the other hand, some 
maples are easy to work with, clear 
grain smooth, but they are not as 
interesting. 

Have you ever taught? What ad-
vice would you give to a younger 
person starting out in a creative 
world?

would say it is craft, and it started as 
that centuries ago, but even that work 
was inspired by place or nature. 
	 �e studio will undergo a reboot 
as I am installing a much larger CNC 
machine. I’m curious to see how large 
some of these pieces can go once it’s 
in.

	 Kardasis draws his inspiration from 
the poetry of mathematics and from 
ancient, newly unearthed shells – cut-
ting through them to reveal the intricate 
patterning hidden inside, then drawing 
that same patterning out of the wood 
grain. Two forms from nature, joined 
by a mathematical concept, let the 
purity of wood, line, and place collabo-
rate – bringing a tree’s second life into 
the home, after decades of standing tall 
outside it. •

To see more of Kardasis’s work, dig a little 
deeper: Instagram: @arkadasis. Website: ari-

kardasis.com. Email: ari@arikardasis.com.

 

Top: Interference 
Nightstand. Black 
Walnut. 16x16x28 
inches.

Middle: Loxodromic. 
Maple, Black Walnut. 
35x16 inches.

Above: Games Table 
in progress. Maple, 
Black Walnut.

Left: Three Quar-
ters Interference Pie 
Safe. Black Walnut. 
32x16x72 inches.
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Are Not Bank Deposits  |  Are Not FDIC Insured  |  Are Not Bank Guaranteed  |  Are Not Insured by Any Other Government Agency  |  May Lose Value

EXPERIENCE ANOTHER

LEVEL OF ELEVATED BANKING

Your enhanced financial vision is right around the corner. 

Connect with us today.

Scan here to learn more or visit 

www.nbtbank.com/privatebank 

to get started.

Darilyn Woods

Senior Private Banking 

Relationship Manager

Darilyn.Woods@nbtbank.com

860.672.5379

Deposit products o ered through NBT Bank, N.A. Member FDIC.  |  

We know you’ve worked hard to build the life you have today, which is why choosing a 

personalized banking experience just makes sense. NBT Private Bank delivers that high-touch 

experience you deserve, with access to member-exclusive programs and specialized 

products designed with your unique goals in mind.

Specialized 
Solutions 

A concierge 
level of service

A single, dedicated 
point of contact

Expedited 
Loan Services

Curated
Programs 

Top-Rated by             and
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Catering to the needs of the 

well-loved pet since 1993

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

Super premium pet foods • Raw diets • Quality toys, 

treats & accessories for your dog & cat 

– many made in USA

MotorworksThe

518.789.7800
23 South Center Street, Millerton, NY

www.TheMotorworks.biz

Foreign, Domestic & Vintage Service

NY State Inspection Station

Anthony van Dyck, Portrait of Margaret Lemon (detail), c. 1638, 

oil on canvas. The Clark, Gift of Aso O. Tavitian Foundation, 2025.1.56

AN EXQUISITE EYE
INTRODUCING 
THE ASO O. TAVITIAN 
COLLECTION

Through February 21, 2027

WILLIAMSTOWN, MA  
CLARKART.EDU

An Exquisite Eye: Introducing the Aso O. Tavitian Collection
is made possible by Denise Littlefield Sobel.

This exhibition marks the first public presentation 

of select works gifted to the Clark in 2024 by the 

foundation of the late philanthropist Aso O. Tavitian, 

featuring masterpieces by Jan van Eyck, Andrea della 

Robbia, Gian Lorenzo Bernini, and more.

SShhaarroonn EElleeccttrriicc,, LLLLCC..

sharonelectric86@gmail.com  |  Salisbury, CT

sharonelectriccompany.kohlergeneratordealer.com

860-435-9683

New Construction • Renovations
EV Chargers • Pool Wiring • Generators 

Landscape Lighting • Commercial Wiring

Electrical Contractor  |  Sales  |  Service  |  Installations

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

Dream Analysis • Psychotherapy

Couples Work

Richard John
Mack, LCSW

Private Practice - Zoom

appointments available.
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Fern. We recently stopped by Fern in Lakeville, CT on a Saturday 
night. We were coming back from a car show in Colebrook and the 
bar was hopping on this particular night, but we were all about the 
food. We ended up ordering an appetizer, a couple of pizzas, and 
a steak. All to share. � e menu at Fern literally has something for 
everyone, and the ambiance of the restaurant is really cool. Fern is 
located in the heart of Lakeville, in the old � re house. It is really 
quite the space! One of the center pieces of the restaurant is the bar, 
followed by the pizza oven and the rolling garage doors. But back 
to the food: just yum. As you can see in the picture to the left, the 
string fries? IMHO these are the best types of fries and they paired 
perfectly with the steak. � e pizzas were a little larger than your 
typical personal size and the topping choices made it di�  cult to 
choose. Fern is an amazing place to go for date night, there’s some-
thing on the menu for everyone but I do recommend that you make 
a reservation!

don't miss it

september Musts
to eat

Daring Greatly: How the Courage to Be Vul-
nerable Transforms the Way We Live, Love, 
Parent, and Lead by Brené Brown. � is book 
is a #1 New York Times bestselling book with 
more than two million copies sold so it must be 
good, right? As Amazon begins to describe this 
book, “From thought leader Brené Brown, a 
transformative new vision for the way we lead, 
love, work, parent, and educate that teaches 
us the power of vulnerability. … Every day we 
experience the uncertainty, risks, and emotional 
exposure that de� ne what it means to be vulner-
able or to dare greatly. Based on twelve years of 
pioneering research, Brené Brown PhD, MSW, 
dispels the cultural myth that vulnerability is 
weakness and argues that it is, in truth, our most 
accurate measure of courage.” I think it’s safe to 
say that in today’s world and society that we can 
all continue to cultivate our courage and leader-
ship skills, hence why this is our September book 
rec! We hope you enjoy as much as we did. 

to read
� e Bombing of Pan Am 103. Net� ix recently 
released a six-part television drama about the 
bombing of Pan Am � ight 103 that exploded over 
the Scottish town of Lockerbie in 1988. � is was 
originally a British television drama that aired on 
the BBC. Connor Swindells, Merritt Wever, and 
Patrick J. Adams star in the series. At the time of 
this writing I am � ve episodes in, and may I just 
tell you that the acting in this is superb. � e raw 
emotion that you feel through these various charac-
tes is palpable. � e acting, the directing, and how 
these episodes have been put together to depict the 
multiple viewpoints of what happened as a result of 
the bombing of the Pan Am � ight is truly incred-
ible. � is was the deadliest attack in British history, 
and this television drama, I feel, depicts not just the 
events but the people involved with such respect 
and grace. It truly tugs at your heartstrings and 
shows you the many sides of humanity. 

to watch

Apple picking and visiting local farms. One of my favorite things to do on a crisp fall day is to go apple pick-
ing. � e sun is warm, but there is a crispness to the air. And wandering around rows of apple trees? � ere’s just 
something so fun and peaceful about it. When it comes to apple picking, or even pumpkin picking (to name 
just two), we are fortunate to have lots of choices in our region. � ere are a handful of farms in every which 
direction, so if you’re not familiar with pick-your-own places in a particular area, just turn to Mr. Google. Every 
farm will di� er too because some are quite elaborate with food trucks and adult beverages, while others may 
cater to families, while others still may keep it simple and focus on the picking part. � ere’s sure to be some-
thing out there to strike everyone’s fancy. When it comes to apple picking, my favorite thing about it is tasting 
all the di� erent kinds of apples and discovering which kind I like the most. Some of the names I � nd that I’ve 
never even heard of, so to take a bite of that crisp apple and not knowing if it’ll be sweet or tart is like the apple 
equivalent of Russian roulette: will it be hit or miss? � is fall, pack up the family and head to your local (or far 
a� eld) orchard and pick to your heart’s delight!

To do

Netfl ix
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MEADOWSCAPESMEADOWSCAPES
Ecological divison of Matt’s Landscaping

(860)  824- 1 188    |    falls  v i llage ,  ct
nat ivemeadowscapes .com  

Now is the time to plan for fall and winter! Our focus is highlighting the 
natural beauty of your property and reintroducing native biodiversity with 
invasive plant removal; restoring your landscape�s natural habitats; and 
creating beautiful native meadows, gardens, and outdoor living spaces. 
We design our meadows with custom seed mixes that are curated for your 
land’s specifi c conditions. Welcome home to your ecological paradise.

D� e to landscape di� � ently

A color and hair design studio
Eyebrow tinting, stain & lamination

Loren Whiteley  •  Tarah Kennedy
Amy Carol  •  Joe Musso

Hailey Cookingham

A color and hair design studioA color and hair design studio

(518) 592 • 1167
143 Route 44  •  Millerton, NY

AQUATIC WEED HARVESTING, LLC.

www.wedowaterweeds.com  |  518-441-7742  |  jim@wedowaterweeds.com

Eco-friendly preservation for lake, pond and waterway weed maintenance.

Michael Lyman & Adam Lyman

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

Repairs & Service 
Used Car Sales

MillertonMillerton 
Service CenterService Center
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By Christine Bates
info@mainstreetmag.com

On a weekday morning Lann Rubin, 
the founder of the North East Ford 
Dealership, explained his 33-year auto-
motive career, from working as a night 
time manager while still in high school 
to owning, operating, and building the 
Ford dealership in the Town of North 
East on Route 44. All of his customers 
have his cell phone number in case they 
need to talk to him, and our conversa-
tion was frequently interrupted by 
negotiations and instructions.

How did you get started in this 
business?

When I was in high school, I worked 
as the night manager of a diner in 
Roscoe, NY in the Catskills. A wait-
ress had a brother with a used car lot, 
and she introduced us, as I needed 
help buying a car. He took me to an 
auto auction, and in addition to the 
car I needed, I saw a Dodge Omni for 
$400 and knew kids would love it. I 
sold it for a pro�t in Roscoe two days 
later. �e owner of the used car lot 
suggested that I do this full time, and 
I went to work for Country Chev-
rolet driving to Warwick every day 
selling cars and also becoming a part 
time �nance manager. Eventually I 
landed in Dutchess County working 
for Poughkeepsie Ford in �nance and 
became the longest running manager 
for a tough boss. He taught me a lot 
about the kind of questions to ask 
customers, how to talk to people, 
and quite frankly, often, what not 
to do. Next, I went to Miracle Ford, 
a big group, which had just bought 
the Ford Dealer in Pleasant Valley. I 
progressed to general manager. I next 
became general manager of Rhinebeck 

Ford, where I turned their business 
around in three months and made it 
pro�table. Dave McLean, the owner 
of McLean Ford in Millerton and 
Pine Plains, had been after me for 
years to purchase the Millerton loca-
tion and in January 2018, after 25 
years in the car business, I became the 
new owner with a good friend and 
partner, Stephen Hoare, and renamed 
it North East Ford.

When you acquired the dealership 
what changes did you make?

�e business had only two techni-
cians and a part-time helper when we 
arrived. It was failing. Now we have 
43 employees, making us one of the 
largest employers in the town after the 
school district and Harney & Sons 
Tea. �e Town of North East and the 
Town Planning Board were very sup-
portive of our plans to expand. �ey 
approved blowing out the back of the 
building so we could service heavy 
trucks. We built this very large garage 
and had to get special permission 
from Ford for the exterior appearance. 
It’s the only one in the country de-
signed to look quite a bit like a horse 
barn with cupolas on top and specially 
made Ford weather vanes. Now we 
have 13 heavy truck bays where we 
can service large vehicles from truck 
�eets to motor homes in addition to 
10 standard service bays.

What else is different about North 
East Ford? Everyone on the floor 
was so welcoming and helpful 
when I came in.

We don’t have salesmen. We refer to 
anyone who comes through the door 

entrepreneurship

Continued on next page …

as a guest, not as a customer. In 2015 
when I went into an Apple store, I 
noticed that the sta� in blue shirts 
were helping customers, and the lead-
ers in black shirts were actually closing 
the sale, explaining warranty cover-
age, and collecting payments. Every 
survey suggests people do not like the 
sales process, but they do want to be 
helped. Here we don’t pay commis-
sions; we pay employees to interact 
with our guests, to start conversations, 
and to answer questions. Sta� on the 
�oor receive a salary and a grid of bo-
nuses. �en the sale is consummated 
personally by myself or a manager 
who has been with me for many years.
	 Another unusual distinction is our 
pick-up and delivery option for car 
servicing. If you want your vehicle 
serviced, you can give us a call, and 
we’ll schedule a pick-up at your home 
or business and then bring it back 
to you when the work is completed 
at no additional charge. People call 
from Albany County, the Berkshires, 
Connecticut, and all the way down 
to Orange County. On an average 
day we have at least six drivers on the 
road. A few times a month, I even go 
myself.
	 I’ve learned that customers care 
about communication and service 
more than anything. We strive to be 

Lann Rubin, Founder/Owner of North East Ford, Millerton, NY

The Service Secret

better than most. We fail less than 
others. We thank the customers for 
their patience.

Would you pick up my Honda in 
Millerton for servicing, new tires, 
or NYS inspections?

Sure, we can handle all makes of 
vehicles.

How important is your service 
compared to selling vehicles?

�at’s an interesting question. Today 
the products we sell is diagnostics – 
which includes the valet service and 
the club-like membership – and you 
happen to get a beautiful vehicle with 
it. �e two are interconnected, and 
all of our team is involved in both in 
some way. 

What’s the most popular vehicle 
you sell?

Everybody, young and old, buys Ford 
150 pick-ups. Ford shifted away from 
hatchbacks and sedans and no longer 
makes standard passenger cars like the 
Taurus or the Lincoln Continental, 
which was discontinued in 2020 as 
Ford shifted to focus on SUVs and 
crossovers. Second most popular is the 
fun Bronco, built on a Ford Ranger 

Above: Lann Rubin behind the wheel of a Bronco in his Ford dealership in Millerton. Photo by 
Thorunn Kristjansdottir. Below: The showroom of North East Ford was completely updated.  
Photo by Christine Bates. 
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frame, which feels like a truck. And 
then there’s the electric Mustang 
Mach E and the Escape, a compact 
SUV, which was available as a hybrid 
or gas engine, but this is the last year 
for Escape. �e Ford Explorer, used 
by families and police departments, 
replaced the minivan. We also sell the 
heavy-duty Ford trucks like the 250 to 
450 and F550 commercial vehicles.

Are electric vehicles in demand? 
What happened to the Ford 150 
Lightning?

�e electric Ford Lightning 150 had 
a long waiting list and now Ford has 
retreated. In my view the introduc-
tion was premature because of the 
truck’s limited range and particularly 
poor range when towing. It was a real 
shame. �e hybrids however are going 
strong, which is the bright spot now. 
�ey come with an on-board gasoline 
engine that generates the electricity 
that will continuously charge the bat-
tery, extending the range and increas-
ing the towing limits.

Who are your customers?

�e closest Ford dealership in any 
direction is over 45 minutes away. 
About a third of our clients are from 
Connecticut and Massachusetts and 
the rest from Dutchess and Ulster 
counties in New York. We rely heavily 
on truck sales and service, so it’s not 
surprising that the majority of our 
customers are in the trades. Over 
1,500 contractors have my personal 
cell number and can reach me 24/7.

What sort of marketing do you do?

Our advertising is primarily videos on 
Facebook, YouTube, and some cable. 
We have billboards but do very little 
traditional advertising except for our 
local print media. Charitable sponsor-
ships that support our community, 

entrepreneurship

especially children, put us front and 
center and build our image. We do 
non-pro�t hole-in-one golf tourna-
ments where we give away a chance to 
win a Ford. We try to do something 
for everyone that asks. �is year in 
conjunction with the 175th Year cel-
ebration in Millerton, we ran info ads 
on six cable providers that ran over 
3,000 commercials.
	 I believe that a town has to do a big 
event every quarter to be a destina-
tion. It’s good for business when 
outsiders visit and spend more time 
here. We’re coming along with more 
development on the boulevard and 
Irondale districts. 

What about your silent partner?

I’ve known Stephen for 26 years. He 
represents us in the wholesale vehicle 
world by buying used vehicles for us 
to sell, which is a massive undertak-
ing. He’s very happy letting me be 
the face of the dealership. He brings 
clients to the dealership as he has deep 
roots in the communities we service. I 
have known and/or worked for other 
partnerships, and truly I say to you, I 
have never seen a partnership as good 
as ours.

Are used cars important?

We sell more used cars than new. 
When we opened there were eight 
used cars on the lot. Today we have 
42. It’s getting more and more dif-
�cult to procure saleable used cars. 
Auction prices are often similar or 
more than retail. Our guests need bet-
ter pricing and payments; so we scour 
the web and social media. Stephen 
is on the road every day; we buy cars 
the old-fashioned way, face to face. 
“Buying o� the street” is better as the 
sellers get more, and since we aren’t 
paying wild auction fees and trans-
portation, our guests buy them for a 

more competitive price. It takes a little 
extra work, but your repeat guests give 
great Google reviews and are loyal, 
very loyal, long term. 

What is the trade cycle these 
days? What about leasing?

I say you buy service and get a car 
with it. Typically, another trade will 
happen in 26 to 48 months. Today we 
only do leases on certain new vehicles.

Have tariffs and the uncertain in-
ternational situation affected you?
Everything is getting more expensive, 
that’s for sure. I can’t really determine 
how much of this is due to tari�s. 
I don’t understand the math or the 
impact, but they de�nitely hurt for a 
while. �e car and truck business is 
a global one. No one country makes 
everything for a truck. For example, 
Ukraine has traditionally made electri-
cal wiring harnesses, not just for the 
automotive industry, but also for 
washing machines and other electri-
cal appliances. Only two companies 
make airbags. Another example is 
coconut, which is used to make some 
trunk bases. We can’t grow coconuts, 
we have to import them – the same is 
true for many components and mate-
rials found in vehicle parts.

What about the high price of cars 
and trucks?

New car prices are high. An entry 
level Bronco is in the 30s and the 
average truck in the mid 60s. �us, 
the certi�ed and pre-owned trucks are 
top sellers. We sell just about every 
make and model in our pre-owned 
lineup. Next to Chevrolet and Dodge, 
the most popular pre-owned brand we 

sell is Subaru – with all-wheel drive 
at a reasonable price. Subarus, like 
pickups, hold their value because the 
manufacturer didn’t over expand and 
has maintained quality.

What about recalls?

Recalls are a problem for everyone, 
especially given the advance notice to 
consumers, often months before a �x 
is established. Communication and 
transparency are crucial. Informing 
the consumer that there’s a problem 
protects the manufacturer, but receiv-
ing the parts to �x it is another issue 
and often takes a long time. We seem 
to be making inroads and timelines 
have improved some. I am optimistic 
that this trend will continue, and 
turnaround time will continue to 
improve.

Is there anything you regret about 
your automotive career?

I wish I had learned more about the 
mechanics of vehicles rather than 
starting in sales and �nance. Our two 
youngest sons are 17 and 20, and 
they are both starting in the business 
as technicians. Not sure where their 
passions will land, but the service side 
is the best place to start.

What do you do when you’re not 
working or answering the phone?

I love carpentry and construction 
projects, the outdoors, spending time 
with my family, and being active in 
my congregation. •

To learn more about North East Ford, visit 
them at 182 US-44, Millerton, NY, or call 
(518) 789-4477. You can also visit them 
online at northeastfordmillerton.com.

Above: Broncos are the biggest seller after trucks at North East Ford in Millerton. Photo by 
Thorunn Kristjansdottir. Below: North East Ford’s service bays are always busy. Photo by 
Christine Bates. 
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Church Street

DELI & PIZZERIA

WW

Breakfast • Lunch • Dinner

Salads • Sandwiches • Subs • 

Wraps • Burgers & Dogs • 

Pizza • & more!

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

info@millertonlawyer.com

Attorneys At Law

Photo by Phillip Reed

CENTER FOR PHYSICAL THERAPY & MOVEMENT EDUCATION

~ Adding Life to Your Years ~

Pelvic Health Physical Therapy
Board Certified Pelvic Health Specialist

Dr. Sabina Busby, DPT, WCS, OCS, NCPT

& Dr. Bente Dahl-Busby, PT, DPT, NCPT

101 Gay Street (Rte 41), Sharon, CT 860.397.5363

danicacenter.com • info@danicacenter.com

We Love Old.We Love Old.

Happy 175th, Millerton!Happy 175th, Millerton!

More than 35 dealers.
Open 7 Days a Week.

518-789-6004

Invasive Plant Control • Field ClearingInvasive Plant Control • Field Clearing
Forestry Mowing • Wetland RestorationForestry Mowing • Wetland Restoration

(413) 358-7400  •  NativeHabitatRestoration.weebly.com(413) 358-7400  •  NativeHabitatRestoration.weebly.com

Licensed with over 40 years of experienceLicensed with over 40 years of experience

Native Habitat Native Habitat 
RestorationRestoration

Returning Balance to NatureReturning Balance to Nature
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food

Cake

By Olivia Valentine with 
Caroline Markonic
info@mainstreetmag.com

Yes, I am still harvesting zucchini 
from my garden. At this point, I’m 
beginning to wonder if I planted 
a zucchini patch or if I somehow 
accidentally started a small zucchini 
farm. We have eaten more zucchini 
this summer than I have in my entire 
lifetime. Note to self: DO NOT plant 
as many zucchini plants next year!
 We have used zucchini in so many 
savory dishes and added it to more 
sweet desserts than I can count. I’m 
pretty sure I’ve reached the point 
where I can sneak zucchini into just 
about anything! � is cake, though – 
Wow! It is so moist, so easy to make, 
and just hits the spot. I knew when 
I tasted the batter that it was going 
to be great, but wasn’t expecting it to 
knock my socks o� !
 Little secret: I had actually made 
a version of this cake earlier in the 
summer and wasn’t thrilled with the 
results, so I debated whether or not I 
should even share the recipe. Caroline 
and I also made an apple cake with a 
brown-butter, cinnamon frosting. � e 
frosting was absolutely fantastic. � e 
cake? Not so much. Let’s just say it 
didn’t exactly live up to the frosting’s 
potential. I may revisit it and see what 
I can do to make the cake worthy of 

that brown-butter, cinnamon frosting 
goodness. Maybe it will become an 
October recipe. Perfect for the season. 
Stay tuned!
 Back to the zucchini cake. � e 
addition of espresso powder, reduc-
ing the amount of sugar, and adding 
butter and vegetable oil really put this 
one over the top. If you’re worried 
that this cake will have a co� ee taste 
to it, don’t be. � e espresso powder 
just gives the chocolate a little extra 
depth and makes it taste even more 
chocolatey.
 � e cake would de� nitely be 
delicious without the ganache, but 
honestly, who doesn’t love a good 
chocolate ganache poured over a good 
chocolate cake? 
 If you choose to skip the ganache, 
you can dust the cake with powdered 
sugar, garnish it with a sprinkle of 
� aky sea salt, or just leave it naked! 
You can’t go wrong with any of these 
options.
 � e cake was incredibly easy to put 
together, and it helped us use up some 
of the last of my zucchini. Although, 
judging by the number of zucchinis 
still sitting on my kitchen counter, I 
may need to start looking into zuc-
chini donations. As always, enjoy!

CHOCOLATE 
ZUCCHINI

Cake ingredients

½ cup vegetable or canola oil
½ cup unsalted butter, melted and 
cooled
1 ½ cups granulated sugar
3 large eggs at room temp
2 tsps vanilla
1 ¾ cups all-purpose � our
¼ cups cocoa powder
1 tsp baking soda
½ tsp baking powder
1 tsp salt
1 tsp espresso powder
2 cups shredded zucchini (do not 
squeeze dry)
1 cups semi-sweet chocolate chips
½ cup chopped walnuts 

Cake instructions

Preheat oven to 350 degrees. Grease a 
9”x13” pan. Combine the oil, butter, 
and sugar in a mixer and beat until in-
corporated. Add the eggs and vanilla, 
and beat until thoroughly combined. 
In a separate bowl mix the � our, cocoa 
powder, baking soda baking powder, 
salt and espresso powder. Add the 
� our mixture to the wet mixture and 
beat until combined. Stir in the zuc-
chini, chocolate chips, and walnuts. 
Pour into the prepared pan and bake 
for 30-35 minutes. Mine was done in 

30 minutes. Let cool before frosting.

Ganache ingredients

1 cup semi-sweet chocolate chopped 
� ne
½ cup heavy cream

Ganache instructions

Heat the cream over medium heat 
until very hot and steamy. Do not let 
the heavy cream boil. Place the � nely 
chopped chocolate in a shallow bowl. 
Pour the steamy, hot cream over the 
chocolate and cover it for about 5-10 
minutes. Stir with a metal spoon or 
spatula until combined. My chocolate 
didn’t thoroughly melt, so I set the 
bowl over another steaming hot bowl 
of water and stirred it until all choco-
late was melted. � e mixture should 
be very smooth and glossy. Pour the 
ganache over the cooled cake and 
refrigerate for a few hours. Enjoy! •

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



18  MAIN STREET MAGAZINE

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

www.snyderprinter.com
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North East 

Muffl er Inc.
Custom Bending up to 3 inches

Open Mon.–Fri. 8 to 5; Sat. 8 to 1

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

Lightning Protection!

518-789-4603

845-373-8309www.alrci.com

A t  t h e  M o n t a g e  A n n e x ,
1 5  A c a d e m y  S t r e e t ,  S a l i s b u r y ,  C T

W W W . M O N T A G E A N T I Q U E S . C O M     @ M O N T A G E A N T I Q U E S

Join us for an early buying event benefiting
Chore Service!

Montage is dedicated to the home. Chore Service
helps the elderly and the disabled remain safely

and independently in theirs.
Friday, September 25 · 5–7 PM

Suggested Donation $25
Regular Brocante Hours Saturday & Sunday

Chore Service!

Help Us Celebrate
The 20  Montage Brocantet h

Celebrating 40 years 
Selling Historic and Unique 
Town and Country Homes;   

250 years as a NationOur Banner in the Sky 
By Frederic Church
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real estate

By Christine Bates
info@mainstreetmag.com

Ten years ago, Main Street Magazine 
mentioned the Village of Philmont in 
Columbia County, NY, in an article 
about the Town of Claverack. Philmont 
was then described as the “forgotten 
village coming back to life with ambi-
tious plans to revitalize its reservoir and 
industrial history.” �e plans are ambi-
tious, and progress is moving ahead. 

	 �e Village of Philmont developed 
in the 19th century based on water 
power generated by the Agawamuck 
Creek. Wool, hosiery, and straw paper 
industrial mills were the thriving com-
munity’s economic backbone until the 
1950s when the mills moved south 
and the Philmont economy declined. 
In 1873, an estimated 3,671 residents 
represented two-thirds of the entire 
population of the Town of Claverack. 
Recent estimates place the current 
village population at 1,450 – up from 
the 2020 census of 1,377 due to the 
in�ux of urban migrants, especially 
creatives, attracted to very a�ordable 
housing.
	 Philmont has long moved past its 
old nickname of “Filthmont.” �e 
elegant Vanderbilt Lakeside, built by 
Cornelius Vanderbilt in 1863 as a 
railroad hotel, operates as a boutique 
event space. �e nonpro�t Philmont 
Beauti�cation Inc., known as BPI, 
helped establish �ne dining at Local 
111 in an abandoned service garage 
and a co-op grocery store with a com-
mercial kitchen, locally grown food, 
and a café. �e Hudson Valley Rail 
Trail is planning an extension into the 
village. 

	 Over the past six years, the Village 
of Philmont’s real estate market has 
been transformed gradually, while 
staying a�ordable with median home 
prices remaining in the mid to low 
$300,000s. �e Village continues to 
balance newcomers and rising home 
values with community needs, infra-
structure pressures, and the ongoing 
challenge of maintaining an aging 
historic housing stock. 
	 Added to this mix is increasing 
income disparity. According to the US 
Census Bureau, Philmont’s median 
household income stands at $56,563, 
while average income is much higher 
at $91,330. �is gap between the 
median and the average income points 
to the impact of a�uent out-of-town 
buyers. �e Village continues to have 
a 21.6% poverty rate, substantially 
higher than that 12% rate of all of 
Columbia County.

Still affordable with median 
prices under $350,000

When everything shifted during CO-
VID in 2020 and 2021, the ripples 
did not spread immediately to the 
secluded, historic mill town of Philm-
ont. Nestled in Columbia County 
just down the road from the City of 
Hudson, Philmont has long retained 
a quiet, caught-in-time character. Its 
empty storefronts, 19th century Vic-
torian homes on winding side streets, 
and industrial skeletons still hint at 
its prosperous manufacturing past. 
But the post-pandemic working-re-
motely exodus combined with holistic 
community-based development e�orts 
are gradually changing the feel of the 
Village and promise a brighter future.
	 Adventurous buyers from the New 
York City region and the broader tri-
state area looked beyond the gentri-
�ed roads of the Hudson Valley and 
discovered Philmont with character, 

community, and low price-per-square-
foot real estate. As home prices rose 
everywhere, Philmont became an 
alternative. By 2022 and 2023, the 
median home value across the region 
began a steep climb, eventually push-
ing up home prices in Philmont above 
$300,000 for the �rst time by 2024. 
Even more noticeable is the increase 
in prices at the top of the market, 
from a low of $360,000 in 2020 to 
almost $1,000,000. 
	 Homes that have sold and resold 
in the last �ve years illustrate the 
change in the residential real estate 
market. 1 Main Street at the edge of 
the village sold for $72,000 in July of 
2021, renovated, and then sold for 
$400,000 in May of 2022. 
	 Philmont’s housing stock, like many 
old factory towns, includes a large 
number of multi-family homes, which 
can account for as much as 40% of all 
home sales and typically sell for below 
the median price of single-family 
dwellings. 

Continued on next page …

It takes a Village Revival in 
Philmont, NY

Top: The home of a 
knitting mill family at 
40 Main Street has 
sold twice since 2020 
for $995,000.

Above: The former 
Summit Knitting Mill 
located between 
two dams is in the 
early stages of being 
reimagined as artists’ 
studios, a restaurant, 
and performing arts 
center. 

All photos by Christine 
Bates. 
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 Apartment buildings are not usu-
ally found in small villages but attest 
to Philmont’s former bustling past. 
Four apartment buildings were sold 
in 2022 alone, many in disrepair 
ranging in price from $299,000 for 
15 Church Street to $2,525,000 
for 5 Church Street. Many of these 
buildings were not maintained after 
the mills migrated south and were 
acquired by slum lords. � ey are now 
being slowly renovated with state 
grants. 

Very little for sale or rent 
in Philmont

Always a small market with fewer than 
two sales a month, only seven homes 
were sold in the � rst six months of 
this year, with a median price of 
$330,000 in line with results in 2024 
and 2025 despite lower sales activity. 
In mid 2026, only three single-family 
homes were listed for sale; however, 
seven multi-family homes are available 
at prices from $110,000 to $525,000. 
Only three rental units are listed 
around $1,500 monthly; however, 
according to Airbnb, there are 19 ac-
tive Philmont Airbnb listings with an 
average nightly rate of $308.

Ambitious plans

Philmont has made plans for the fu-
ture based on a three-volume resource 
study, a comprehensive plan, environ-
mental studies, and a housing survey. 
Philmont was listed on the New York 
State Register of Historic Places on 
December 4, 2023, and subsequently 
added to the National Register of His-
toric Places on March 15, 2024, when 
it was recognized as an intact example 
of a 19th-century upland industrial 

and mill village in New York’s Taconic 
Region.
 Spearheaded by non-pro� t Philm-
ont Beauti� cation with genuine 
community engagement, various 
“Philmont Rising” projects are now 
underway with assistance from New 
York State grants supporting Phil-
mont’s redevelopment. Vacant build-
ing rehabilitation has improved Main 
Street with bids now out to restore the 
Empire House, another vacant former 
railroad hotel and adjoining opera 
house. � e Summit Knitting Mill, a 
historic, 34,000-square-foot textile 
mill perched dramatically above Aga-
wamuck Creek, stands as one of the 
best-preserved symbols of the Village’s 
industrial boom. Vacant for decades, 
the project is moving forward and will 
house performing arts, a restaurant, 
and artists’ studios with an emphasis 
on textile arts in recognition of the 
mill’s past. 
 Philmont remains a study in con-
trasts. It is a market where a sprawling 
historic home can command close to 
a million dollars, while a � xer-upper 
near the commercial corridor might 
still trade hands below $100,000. 
� e core tension identi� ed in local 
comprehensive housing plans persists. 
How does a small, historic working-
class village preserve its soul, protect 
its seniors and working families, 
and manage an aging physical plant 
while navigating a permanent shift in 
regional desirability? •

Christine Bates, real estate advisor with 
William Pitt Sotheby’s International Realty, 
Licensed in CT and NY. Opinions expressed 
are those of the author alone.

real estate

VILLAGE OF PHILMONT REAL ESTATE 2020 – 2025

 2020 2021 2022 2023 2024 2025

Median All Residential  $216,000  $160,000  $260,000  $235,00 $350,000  $320,000 
Homes Sold  17 20 20 22 16 19
Highest Price $360,000  $386,200  $995,000  $520,000  $815,000  $995,000 
Appartment Buildings Sold 1 0 4 3 0 1
Multi-Family Sold 1 7 8 2 3 3

Above: 52 Church 
Street, a two-fam-
ily home, sold for 
$153,000 in January of 
2020, renovated, and 
is now listed for sale 
at $495,000. 

Left: Overlooking High 
Falls stream, 1 Main 
Street, built in 1860, 
was sold fully reno-
vated for $400,000 
with four bedrooms 
and two bathrooms in 
May of 2022.
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TAYLOR OIL & PROPANE
WINTER WARMTH PLAN

TAYLOR OIL & PROPANE
WINTER WARMTH PLAN

Winter months bring high heating demand and
unpredictable oil prices. Keep the guesswork out of
your heating costs with our Winter Warmth Plan.

Why Choose the Winter Warmth Plan?

Predictable Bills: Spread your heating costs over 10 monthly payments (Sept–June).
Budget Control: Eliminate winter spikes and keep your household finances on track.
Peace of Mind: Stay warm all winter long without worrying about fluctuating markets.

Take control of your heating costs today!

800-553-2234
Take control of your heating costs today!

800-553-2234
www.gmtayloroil.com/payment-planswww.gmtayloroil.com/payment-planswww.gmtayloroil.com/payment-plans

LEARN ABOUT ALL PAYMENT PLANS HERE:LEARN ABOUT ALL PAYMENT PLANS HERE:LEARN ABOUT ALL PAYMENT PLANS HERE:
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CARLSONCARLSON
PPRROOPPAANNEE,,  HHEEAATTIINNGG  &&  AAIIRR  CCOONNDDIITTIIOONNIINNGG

HHEEAATTIINNGG  &&  AAIIRR  CCOONNDDIITTIIOONNIINNGG::  

Complete design, installation & service  •  An independent Lennox dealer 
Specializing in: Gas warm air systems and central air conditioning

PPRROOPPAANNEE::  

Sales  •  Service  •  Installation  •  Residential  •  Commercial
Competitive pricing  •  Automatic route deliveries  •  Heat  •  Hot water  •  Cooking

Tank monitoring System  •  Budget payment plan  •  Winter contract pricing

800-542-2422  •  www.carlsonpropane.com

Prompt professional service.

Carlson for customers who insist on safety & quality.

CCAARRLLSSOONN

Serving South Berkshire co. & Northwest Corner CT since 1979 • 79 Pike Rd., Sheffield, MA

CT Lic. 302776 • CT Lic. 278010 • CT Lic. 1113 • CT HOD #1002 • MA Lic. 023709 • MA Lic. 30167 • MA Lic. 912

OBLONGBOOKS.COM

OBLONG BOOKS
& STISSING CENTER FOR ARTS & CULTURE

present an evening with

MURRAY HILL

Thursday, October 8 @ 7:30 PM
Stissing Center, Pine Plains

TICKETS REQUIRED

in conversation with BRIDGET EVERETT

518.325.4010
8 Anthony Street, Hillsdale NY

Sun & Mon 12-5 | Tues-�urs & Sat 10-6 | Fridays 10-7

O�ering a variety of O�ering a variety of 
wines & spirits from wines & spirits from 
around the globe!around the globe!
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By Dominique DeVito
info@mainstreetmag.com

Are we slipping into fall already? For 
some this is the best time of year, 
when summer’s heat lingers just long 
enough to bring a golden glow to the 
days, but winter’s chill comes calling 
at night. Here in the Hudson Valley, 
September (and October) are harvest 
season, and that means apples and 
pumpkins. It means corn mazes and 
hayrides. Fresh-pressed apple cider 
and cider donuts. And pies. 
 We are blessed to have many 
wonderful farms to choose from to 
take part in these simple but profound 
pleasures. One of them is Goold, a 
90-acre property in Castleton, NY, 
that has been farmed for over 100 
years. � at’s generations of people 
coming to enjoy the bounty and the 
beauty of this farm. 
 And here’s some wonderful news: 
� e farm is getting a big dose of TLC 
to take it into its next 100 years. 
� at’s no small feat, and its new own-
ers are taking it seriously. 

Open again

Knowing their goal was to be open 
for apple picking, cider, cider donuts, 
pies, and a preliminary tasting room 
by the time this issue of Main Street 
Magazine is released, I wanted to 
catch up with Neviana Zhgaba and 
Ardian Llomi to talk about how 
they’re working to make this happen. 
� ere’s an important nod to the past 
in the farm’s name, which is now 
Goold Hill Estate. It was chosen 
“to honor the history of this farm, 
which has been a part of the commu-

nity since 1910, and comes with the 
blessing of Sue Goold and the Goold 
family, whose legacy continues to be 
woven into the land and its future.” 
 In fact, when I arrived at the farm 
to meet with Neviana, Sue Goold was 
part of the welcoming committee! 
As was Goold Hill Estate’s general 
manager, Ashley Hanson. Ashley, Sue, 
and Neviana were ticking o�  boxes on 
what was clearly an extensive to-do 
list, but their enthusiasm for the tasks 
was evident. � ere were big smiles all 
around. 

A deep love of the land

For Neviana, Ardian, and their family, 
Goold Hill Estate is a place “rooted in 
the land and inspired by its rich farm-
ing tradition,” which also “represents 
our commitment to preserving what 
makes this property special while 
thoughtfully stewarding it into the 
future.”
 It’s clear that Neviana and Ardian 
share a deep love of the land and the 
property. � eir family home is two 
hours away, in Newtown, CT where 
they established and operate the 
award-winning Aquila’s Nest Vine-
yards. To take on this farm too, it had 
to be even more than love at � rst sight 
for them – it was and is a vision for 
what’s possible not just for the land, 
but also for everyone who visits.
 “I am most excited about making 
this a vibrant place where people want 
to be for the beauty and the bounty,” 
Neviana says. “I was born in the 
countryside in Albania,” she shares, 

“and I understand a commitment to 
agriculture. For me,” she says, “being 
outside and working on a farm was 
always a fun family time.”
 She and Ardian know how spe-
cial the property is. “People have 
been coming here for decades,” she 
acknowledges, adding, “It’s a lot of 
responsibility to honor that. And it 
is nice to bring in a new era.” She is 
grateful for Sue’s knowledge of apples 
and the extensive orchard on the farm. 
I asked Sue if this spring’s low tem-
peratures set the orchards back, and 
she was quick to reply with relief and 
pleasure that while she suspected it 
might have, “I’ve been keeping an eye 
on them, and the trees are loaded with 
apples.” Great news, of course, and a 
kind of sign, if you want to think of it 
that way, that the TLC going in will 
be expressed in what’s coming out. 

Whence they came

To understand what Neviana and 
Ardian envision for Goold Hill Estate, 
it helps to look at what they’ve already 
accomplished.
 In 2016, they purchased a 200-year-
old, 41-acre farm in Newtown, CT. At 
the time, it had no vines, no tasting 
room, and no infrastructure. Within 
a few short years, they transformed it 
into Aquila’s Nest Vineyards – now 
one of Connecticut’s top agritourism 

A view of the 
orchards in 
springtime bloom 
that have been 
part of Goold for 
generations. 

All photos cour-
tesy of Neviana 
Zhgaba.

Blowing New Life Into an Old Farm
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life + farming

destinations, celebrated for its wines, 
cultural programming, sustainable 
farming practices, and visitor experi-
ences. 
	 It’s not surprising to learn that in 
addition to their love of land and 
farming, Neviana and Ardian are engi-
neers – she is a software engineer, and 
he’s a mechanical engineer. It may be 
cliché to say that engineers are plan-
ners, but in their case it seems to play 
out in full force.
	 Every detail of Aquila’s Nest was 
thought through to maximize their 
vision. 
	 Aquila is the Latin word for eagle. 
Albania is often called “the land of the 
eagles,” and the majestic bird is on the 
Albanian �ag. A nest, of course, is a 
primal home and gathering space. 
	 Aquila has a mythological meaning, 
as well. As told in Homer’s tale, �e Il-
iad, Aquila is the eagle who carries the 
Greek god Zeus’s thunderbolts, and 
who brought Ganymede to Olympus 
to serve as Zeus’s cupbearer. Later, 
Zeus put Ganymede in the sky as the 
constellation Aquarius, protected by 
the wing of the Aquila constellation. 
	 For Neviana and Ardian, Aquila’s 
Nest was meant – destined – to be 
a place where the land and the wine 
inspired connection and conversation. 
Neviana wanted labels for the wines 

that celebrated women as constella-
tions, archetypes, and mythic �gures, 
each one “nesting” within the broader 
story of feminine strength, creativity, 
and resilience.
	 �e ideas resonated with people im-
mediately, and the winery has received 
many top awards and distinctions, 
including being named a 2026 USA 
TODAY 10 Best Readers’ Choice 
Winner, ranked at number �ve for 
Best Wine Tasting Room! Connecticut 
Magazine awarded it Best Winery 
in Connecticut in 2025 and 2026. 
(Learn more about Aquila’s Nest at 
aquilasnestvineyards.com.)

For now and for later

Clearly, Neviana and Ardian do not 
hold back. If they commit to bringing 
everything that’s possible for Goold 
– from its past success to its potential 
for even greater enjoyment – then it’s 
going to happen. In fact, it is happen-
ing. 
	 Case in point: �is spring, they 
planted 7,500 grape vines. Not 500. 
Not 2,500. 7,500. Twelve acres of 
grapevines. �is is so Goold Hill 
Estate can o�er a range of estate 
wines, which are all part of the big 
picture. What did they plant? �ey 
understand that hybrids are desirable 
not only for the quality of the fruit 

they produce but also because they are 
best adapted to the environment and 
can therefore be grown more sustain-
ably. �ey also know what New York 
wineries have become known for. 
�ey’ve planted Cayuga White, Valvin 
Muscat, Riesling, Steuben, and Corot 
Noir. Nice!
	 �ey are also investing in the build-
ing that generations have known as 
the farm store at Goold. It’s being 
made over to re�ect Neviana’s vision 
of “rustic contemporary.” It will 
include plenty of room to explore the 
farm store’s o�erings, and it will have 
lots of seating for tastings and enjoy-
ing events like live music, all of which 
is in the works. 
	 When Neviana walked with me 
up past where the farm store is being 
renovated to the crest of a westward-
facing hill with a view of the newly 
planted vineyard on the right, she 
explained that another building is 
planned for this spot. “People love 
sunsets, and this is where they will 
be able to see them, with the Catskill 
Mountains in the distance.”

A place you want to be

Neviana is resolute in her vision for 
Goold Hill Estate. “I want this to be a 
vibrant place,” she shares. “I envi-
sion gatherings of all kinds; people 
happy to be here and to be part of this 
journey. Now and for the future, it’s 
a journey of becoming.” �at will be 
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re�ected in the names and labels for 
the wines, which will be associated 
with di�erent winds. 
	 Ardian is equally passionate. “For 
me,” he says, “stewardship is about 
leaving the land better than we found 
it. Every decision we make – from 
restoring the orchard and planting the 
vineyard to renovating the buildings 
– is guided by respect for the gen-
erations who cared for this property 
before us and a commitment to creat-
ing something that future genera-
tions will enjoy. We want Goold Hill 
Estate to be a place where agriculture, 
craftsmanship, and community come 
together in a way that feels authentic 
and lasting.”
	 Goold Hill Estate had its soft open-
ing for the public on Friday, August 
14, and is now o�cially open. �ey've 
already lined up live music and other 
special events. And don't forget the 
apples! And do say hi and congratula-
tions to all there who have worked 
so hard to breathe new life into this 
beautiful farm. •

Welcome to the journey of Goold Hill Estate, 
where the past is honored to usher in the 
future. And where you’ll �nd all kinds of de-
liciousness all times of the year. Stay in touch 
online through Facebook and Instagram (@
gooldhillestate). Visit the website at goold-
hillestate.com. Best of all, visit. �e address is 
1297 Brookview Station Rd, Castleton-on-
Hudson, NY.

Top: The gorgeous view of the Catskills in the distance. Bottom, L-R: Neviana and Ardian on the 
hilltop where the vineyard has been planted. Neviana and Sue Goold. Neviana, Ardian, and their 
sons take a break and enjoy the land (also.below, top left). Below, top right and bottom: "Now" 
pictures from the farm that Neviana recently posted to the farm's social media. 
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Your FIRST CHOICE
for advanced care.

FIRST CHOICE
for advanced care.
Rheumatologist Giovanna Rosas Chavez, MD
sees patients on Fish & Game Road in Hudson
for conditions such as arthritis, lupus, and gout. 

Call 518-828-8514 for an appointment.

Endocrinologist Zaighum Rana, MD, sees 
patients in Hudson for conditions such as 
diabetes, adrenal disease, thyroid disease, 
pituitary disease, and osteoporosis.

Call 518-697-8191 for an appointment.

columbiamemorialhealth.org

Giovanna Rosas Chavez, MD Zaighum Rana, MD

11111111111111111111111111111111111call 518 592 1135  •  info@catskillviewweddings.com  •  catskillviewweddings.com

weddings & eventsweddings & eventsweddings & events
CatskillView
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over 30 years experience 

New Home Construction • Renovations 
Additions • Construction Management

SSeerrvviicceess llllcc
CCoonnssttrruuccttiioonn
OOsspprreeyy

(605) 295-2929  |  (845) 233-8607
ospreyconstructionllc.com

   

at the Roel i f f  Jansen
His tor ical  Society

8 Miles Road, 
Copake Falls, NY

Open Saturdays & Sundays
2 - 4 PM July 11
thru October 2026
www.roeliffjansenhs.org

Patriots, Plowshares & Post Roads explores the 
people, industries, transportation, and communica-
tion networks that helped shape everyday life and 
laid the foundations for independence during the 
Revolutionary era. Featuring artifacts, firearms, 
coins, documents, maps, and everyday objects from 
the Society’s collection and regional lenders, the ex-
hibition brings the late eighteenth century vividly 
to life. Free presentations, workshops, and guided 
site visits are offered throughout the season.

Registration info and exhibition video at www.roeliffjansenhs.org.

WHERE FILM MATTERS. Since 1978.

themoviehouse.net48 Main St. Millerton, NY

SEPTEMBER

September 15 & 20

September 24 & 27

September 26
Q&A with Gretchen Mol
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Hudson, 
New York

Perhaps as much as any one particular 
group, you might say the British were 
responsible for the ultimate creation 
of what we now know as the city of 
Hudson, NY. In those days, what’s 
now known as Hudson was then 
called Claverack Landing, settled in 
1662 by the Dutch. 
	 A little perspective here. For 11,000 
years, Native Americans lived in 
what’s now known as Hudson and 
Columbia County. �e white man, on 
the other hand, has lived here around 
400 years. Let’s think about that for 
a second. Where we now �it about 
in our shiny jalopies, �ddle with our 
smartphones, and watch our televi-
sion programs delivered via satellite 
or Internet, Native Americans lived, 
worked, and played.

The Quakers and their "safer and 
more sheltered location"

In 1700s, New England seafarers 
and owners of whaling ships were 
convinced that King George would 
not be content to let the American 
colonies go, and the British would be 
back to recapture what they’d lost. In 
all, about 30 persons, most of them 
Quakers and “all of whom were or 

had been engaged in commercial 
pursuits, the whale �shery, or other 
branch of marine navigation (and all 
possessors of considerable pecuniary 
means, while several were persons of 
large wealth), having su�ered very 
severely in their business by reason of 
the ravages of British cruisers during 
the war, had formed an association 
with its goal of establishing a com-
mercial settlement or town at some 
safer and more sheltered location.”
	 Heading up this party was �omas 
Jenkins, Esq., of Providence, easily the 
wealthiest member of the association, 
who was said to be a man of “excellent 
business capacity, �ne attainments, 
and great dignity and polish of man-
ner.” Of the original 29 founding 
fathers of Hudson, née Claverack 
Landing, 14 hailed from Nantucket 
and the remainder from New Eng-
land. 
	 After passing through Long Island 
Sound and the East River, the group 
headed up the Hudson River, stop-
ping along the way to examine a 
possible site in Poughkeepsie but 
eventually declining that location. 
Subsequently, they proceeded up river 
until they came to what was then 
known as Claverack Landing. By this 
time, Claverack Landing had begun to 
�ourish – more than 100 sloops were 
known to operate along the river at 
the time.

Purchasing the land from the 
Dutch

�e association “bought the land on 
the blu� and along the river from 
Dutch families whose ancestors had 
purchased it from the Mohicans 
generations before, and they set about 
to create there a seaport far from the 
sea.”
	 Prior to their arrival, according to 
�e History of Columbia County, 1878, 
orchards thrived “upon the lands 
along the old country road, and the 
farms were well tilled, as was usu-
ally the case among people of Dutch 
birth or extraction. Besides bestowing 
the necessary care upon their lands 
and cattle, some of the inhabitants 
here found time to engage in �shing, 
particularly during the herring season, 
taking large numbers of these �sh, for 
which they found ready sale in New 
York.”
	 �e conveyance of property com-
menced on July 19, 1783, when 
Peter Hogeboom, Jr., conveyed his 
store and wharf property by deed to 
�omas Jenkins for the consideration 
of 2,600 pounds. 
	 �e original signees to the articles 
of agreement subscribed by the 
proprietors (as they called themselves) 
of Claverack Landing were Stephen 

By Jesse DeGroodt
info@mainstreetmag.com

Continued on next page …
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Image: A view of Hud-
son, New York. Credit 
Public Domain.
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Paddock, �omas Jenkins, Joseph 
Barnard, Reuben Macy, Benjamin 
Folger, Cotton Gelston, Seth Jenkins, 
John Alsop, William Wall, Charles 
Jenkins, Hezekiah Dayton, Ezra Reed, 
David Lawrence, Gideon Gardner, 
Titus Morgan, John �ursten, Reuben 
Folger, and Nathanial Greene.

A growing city and whaling

Two years had not passed before Hud-
son had grown into New York State’s 
third largest city, from which it sent 
out whalers while adding carpenters, 
caulkers, riggers, smiths, sailmakers, 
and merchants peddling footwear, 
medicine, and liquor. In addition to 
transporting whaling catches, boats 
fetched home hides, smoked or pick-
led river herring, beef, and pork. A 
jail complete with whipping post and 
stocks was erected on Warren Street, 
the main means of passage then as 
now, and, in 1818, an almshouse 
was built. �at building would later 
become Dr. White’s Lunatic Asylum, 
and later still, the Hudson Female 
Academy, a private residence, and an 
orphanage, even later to morph into 
a library.
	 “Similar to the Nantucket whaling 
industry,” notes the Washington State 
University History Graduate Student 
Association, “Hudson whalers oper-
ated as �oating factories with the sole 
purpose of killing as many whales as 
possible. Hudson whalers were not all 
Quakers, but they were all incentiv-
ized by either sustaining their families 
or the prospect of starting a family 
and buying a small farm.”

	 “However, unlike Nantucket, the 
Hudson whaling industry’s prosper-
ity only lasted a short time. (Hudson 
lost its designation as a Port of Entry 
in 1815). Resentment toward the 
city’s comparatively high taxes, which 
subsidized the whaling industry and 
provided for the maintenance of 
city roads, lights, and the construc-
tion of municipal buildings, fostered 
resentment from farmers who in 1830 
established the town of Greenport 
[costing Hudson the loss of more than 
12,000 acres]. As a result, the whaling 
industry lost revenue, forcing many 
whalers to leave.”
	 But Hudson, holding the distinc-
tion of being the �rst city in the 
United States to be incorporated after 
the 13 colonies became the United 
States, and named county seat in 
1805, was just getting up its head of 
steam on its way to what we can now, 
from this vantage point, characterize 
as a full and colorful past. 

Gambling, the FBI and 
Secret Service

�ere was a time in the mid-20 
century when gambling became such 
a prominent part of the Hudson land-
scape as to be considered an inalter-
able feature. As noted in �e Chatham 
Courier at the time: “Current [exten-
sive] investigations have not stopped 
gambling in the county. It has merely 
revised the system of betting.” Shortly 
thereafter, the FBI and Secret Service 
were called into the investigation.
	 Reported the Chatham Courier 
at the time: “�e fur will �y VERY 

SOON in Hudson where gambling, 
it is reported, has reached an all-time 
high! A �oating crap game, one of 
the largest in the country, which has 
been operating seven days a week, 
has attracted some of the crummi-
est hoodlums in this area and several 
carloads of goons from New York City 
are visiting the cities horse-rooms 
daily.”
	 �e huge �oating crap game car-
ried on seven nights a week, with a 
seemingly endless array of out-of-
town racketeers and hoodlums who 
arrived by night and “must pass 
through something that looks like 
a Hollywood stage setting. �ere 
are three well-guarded doors, lights, 
more barred doors and �nally a portal 
where a goon peeps out from a tiny 
slot, a la the old speakeasy days.”
	 �is, in a city where word has it 
that when legendary gangster Legs 
Diamond stopped for a haircut on 
Warren Street during the 1930s, the 
barber would pull the shades while 
Diamond’s “security guards” would 
stand outside on the sidewalk, tommy 
guns secure in violin cases. 

Temperance

A century earlier, with the founding 
of Hudson well in the rear view mir-
ror, temperance had been the name 
of the game. By 1842, upcoming 
temperance meetings were not only 
scheduled for Hudson, but also set 
for Mellenville, Federal Stores, New 
Britain, Chatham Center, and North 
Chatham.

Middle: Henry-Hud-
son 1565-1611.

Above: Farmers Bank 
Hudson.

Left: Making ice 
cream, turn of the 
century. 

Hudson from 1901-1902.

history
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history

	 Under the 1847 Columbia Wash-
ingtonian headline, “Drinking Ardent 
Spirits,” the paper states, “�ere was 
a time, and it was not long ago, when 
fashion and public sentiment did not 
frown on the drinking of spirits. Now, 
thank Heaven, there is no man, no 
matter how great his talents or wealth, 
or how high the station he occupies, 
who can make vice respectable. �ere 
was a time, too, when the crime of 
rum selling was winked at and yes, 
licensed. A rum seller is a rum seller, 
a pest in the community, a libel on 
humanity. Shun him, nor enter his 
vile charnel house.”
	 And the movement blossomed. By 
1870, �e New York Times made note 
of the Grand Division of Eastern New 
York – Quarterly Session at Hudson, 
NY, at which “56 delegates were in-
troduced and duly initiated” and the 
Grand Scribe read his report, which 
included eight new divisions since 
the last meeting, bringing the total 
to 441 divisions. Male members now 
totaled 16,356, with female members 
at 6,981.

Diamond Street and prostitution

It wouldn’t do to dip a toe in Hud-
son’s history without visiting its red 
light era, which the Times did in 1994 
when author Bruce Edward Hall 
released “Diamond Street.” Diamond 
Street, coincidentally, had by then 
been renamed Columbia Street.
	 “Prostitution �ourished in Hudson, 
along with gambling and bootlegging, 
because generations of local police 
o�cers and public o�cials either 

averted their eyes or were corrupt,” 
observed the Times. “’Hudson was a 
schizophrenic city then,’ Hall said. ‘It 
was a virtual shopping center of vice 
while at the same time respectable 
citizens held their church suppers, 
lived and worked, and ignored the 
vice around them.’”
	 Herbert Weintraub, a retired 
merchant, told the Times, “When my 
sister went o� to the University of 
Michigan, my father told her to say 
she was from Albany, not Hudson, 
because of the city's reputation.” �e 
operator of a paint store on Warren 
Street, Weintraub, who was born and 
raised in Hudson, said he had “fond 
memories of old Hudson and the 
red-light district. ‘It was a marvelous 
cottage industry,’ Mr. Weintraub said. 
‘�e girls were customers as well as 
prostitutes. Hudson was prosperous in 
those days.’”
	 In 1950, a raid of the brothels and 
the arrest of many madams by state 
troopers, who did not notify local 
police, ended organized prostitution 
in the city.
	 Little could the Jenkins’ boys and 
the “proprietors” know that what they 
had spawned was an ever-vibrant city, 
constantly reinventing itself, its popu-
lace carrying forward the adventure-
some spirit it had summoned more 
than two centuries ago. •

Sources: �e Chatham Courier, �e His-
tory of Columbia County, 1878, and �e 
New York Times.

Top: Warren Street in Hudson. 

Middle, L-R: The old toll gate in 
Hudson. 1789-1791. Receipts of 
Rhulif J. Elting. Credit: Historic 
Huguenot Street.

Above, L-R: 1868-1869. City 
Directory. No copyright. Capt. 
Best and Non Commissioned 
OfÏcers of Co. F 10 Rgt. Hud-
son, N.Y. Credit: Hudson Area 
Library. 

Left: Hudson, NY boat races, 
1951.
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HARVEST SUNSET 
CELEBRATION
FUNDRAISER IN SUPPORT OF

STISSING CENTER FOR ARTS & CULTURE

Saturday, 

September 26th, 5pm

Globe Hill, 

246 Schultz Hill Rd, 

Pine Plains

Featured Artist: 

John 
Sebastian

To buy tickets scan the QR code or visit

https://www.thestissingcenter.org

/events-list/globe-hill-2026 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. 

Community Based. Independently Owned.
Representing Buyers and Sellers For Residential, Land, Multi-Family,

Commercial, Rentals, and Farms in NY & MA.

WWEE WWIILLLL

NNEEVVEERR

FFOORRGGEETT

99..1111

Artisan, Vintage, and  
Local Goods for Home,  

Gathering, and Creating.

VISIT: 52 Main Street Millerton NY 12546 SHOP: abodehomegoods.com

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

Flowers make any
occasion extra special!

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

106 Upper Main Street • PO Box 1776 • Sharon, Connecticut 06069
(860) 364-5505 • MLynch@MichaelLynchLaw.com

www.MichaelLynchLaw.com

* Also admitted in New York State

*
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in memoriam

By � orunn Kristjansdottir
info@mainstreetmag.com

It was a beautiful fall day. Typical 
for an early September day. � e sun 
shone bright, while the temperature 
was absolutely perfect. No humidity. 
Arguably the most perfect fall day.
 Until it wasn’t.
 Actually, saying that feels like an 
understatement and a gross injustice 
to those who perished and had to en-
dure the aftermath of what happened. 
At 8:46 a.m. on this particular day, 
the world forever changed. 
 Yes, I’m talking about 9/11. 
 � e day that a terrorist attack hap-
pened on American soil. When the 
� rst airplane hit the North Tower of 
the World Trade Center, the entirety 
of the United States was in disbelief. 
Even more so when at 9:03 a.m. the 
second airplane hit the South Tower. 
How could this be happening? And 
what, in fact, was happening?
 It is hard to believe that this Sep-
tember marks 25 years since that day. 
� e day that will forever be imprinted 
in our hearts, souls, and memories for 
those of us who were here to experi-
ence this fateful day. For everyone 
else, this day – and the days that fol-
lowed – will forever mark a signi� cant 
part in the history books and the 
culture of our country. 

Where were you?

Where were you 25 years ago when 
you got the � rst news of the attacks? 
Do you remember, as vividly as I do, 
where exactly you were, the sounds, 
the smells, the confusion, the fear?
 I had just started college and I 

where were you?
was sitting in my � rst class on that 
particular Tuesday. We were halfway 
through the class when someone came 
in and told us to turn on the overhead 
televisions. We sat there, in silence, 
watching one of the Twin Towers 
burn. Shortly after an announcement 
echoed through the entire college 
campus that everyone was to leave. 
Immediately. Go home. 
 � e Rip Van Winkle Bridge 
bridging the Hudson River between 
Hudson and Catskill was going to 
be closed, and so those students who 
lived in Greene and Ulster counties 
needed to get home, immediately.
 When I got home, my parents and 
a family friend were all in my living 
room. Glued to the television. Our 
family friend was frantically trying to 
get a hold of his son who worked in 
adjacent building to the Twin Towers. 
� e panic grew as phone calls went 
unanswered and some phone lines 
wouldn’t even ring. 
 At 9:37 a.m. the headlines changed: 
� e Pentagon had been hit. Excuse 
me? � e Pentagon? What was happen-
ing?
 At 9:59 a.m. we watched as the � rst 
tower collapsed.
 I still get goose bumps as the foot-
age plays in my head, as if I were 
watching it all over again.
 At 10:03 a.m. there was an airplane 
that went down in an unknown loca-
tion somewhere in rural Pennsylvania.  
No other information was available at 
this time.
 At 10:28 a.m. the second Tower 
collapsed.
 All of those poor souls. � e in-
nocent people on the airplanes. � e 

innocent people on the ground. All of 
the brave men and women who ran 
into the burning buildings. 
 All airplanes in the entirety of the 
United States were grounded. � ere 
was an eerie silence, even in rural up-
state New York. Later that afternoon 
that silence was broken by military 
aircraft that � ew overhead. It felt like 
the loudest noise I had heard in my 
life, as we stared up at the sky and saw 
multiple military aircraft � y overhead.
 We continued to watch on televi-
sion as the New York City skyline was 
obscured by smoke. It was like some-
thing out of a movie. � is couldn’t be 
real. Not long after, two hours north 
of New York City, we smelled it too. 
 Where were you? 

We will never forget

For those of us who lived to witness 
9/11, it is forever embedded in our 
very essence. For those of you too 
young to remember, or who weren’t 
even born yet, you’ve heard all about 
the fateful day and read the accounts. 
Regardless, it is a day that we will 
never forget as a nation. We don’t 
need to get into the aftermath of what 
happened, but instead this Septem-
ber 11th, let’s take a moment out of 
our busy day to pay tribute to all of 
the innocent lives that were lost that 
day and in the days, weeks, and years 
that followed. Let’s pay tribute to the 
ultimate sacri� ce that those 3,000+ 
souls made. 
 Even though it has been 25 years, I 
am still in disbelief over the events of 
that day. 
 A few years later I visited Ground 
Zero. It was devastatingly emotional. 

� ere was just a big hole in the 
ground. All of those poor people. In late 
July of 2001 I had been there. I had 
stood in that same spot, except instead 
of looking down into the hollowed 
out earth, I had stood in the square 
between the Twin Towers and looked 
up at them before I paid for a ticket 
to take me to the very top. I had just
been there mere weeks before the at-
tacks. How could this happen?
 And I suppose that, even 25 years 
later, that is still the question that I 
� nd myself asking the Universe. But 
a part of my personal remembrance 
and way to pay tribute to all of the 
fallen is to recount the events in a 
personal way, as I have shared with 
you, before then thinking of the day 
and consequent days in their entirety. 
Ultimately, this day, these events, did 
not just shape us individually but this 
shaped our nation. And it forever 
changed the fabric of our very culture.
 � is September 11th, we shall 
remember those innocent lives. We 
shall pay tribute to all of the fallen. 
We shall also pay tribute to all of the 
brave men and women who have 
risked their everything to protect our 
freedoms – then and now. We owe 
them everything. 
 Let us never forget.
 Let us forever be vigilant, to learn 
from the past, and to honor those 
who protect us every day of our lives. 
Let us also be reminded that we all 
have a duty as citizens of this nation 
to do our part, for we can all con-
tribute, whether that be to our town, 
community, or to the country.
 Never forget. Forever in our hearts 
and souls. •

Photo: istockphoto.com 
contributor Natklin

Remembering September 11th
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LET’S GET STARTED ON THOSE FALL PROJECTS!

Now is the perfect time to plan all of your fall projects. 

Give us a call to get a quote!

• Lawn & Landscape Installations • Patios & Walkways • Land Clearing 

• Invasive Plant Management • Excavation Services • & More!

(860) 824-1188 • offi ce@mattslandscapingct.com • mattslandscapingct.com

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

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

Wherever the road 
takes you, we’ll make 
sure that your car will 

get you there!

Book your Heating 

System Cleaning 

before you need 

the heat!

Servicing Servicing 

Taconic Hills AreaTaconic Hills Area

  (518) 325-6700
  herringtonfuels.com

9018 State Route 22 • Hillsdale9018 State Route 22 • Hillsdale

•  •  Heating Oil

•  •  Propane

•  •  Heat/AC Systems 

•  •  Diesel

•  •  Kerosene

•  •  24/7 Emergency

•  •  Service/Repair

  (518) 325-6700
  herringtonfuels.com
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life experiences

By Ian Strever
info@mainstreetmag.com

I don’t speak Italian, but I know a 
few words. Manubrio, for instance, is 
another word for “handlebar.” Selle
means “saddles.” Maglia – as in la 
maglia rosa – is a jersey, speci� cally 
the pink jersey that is awarded to the 
leader of the Tour of Italy. � at tour, 
really a bike race, is more well known 
to Italians as the Giro d’Italia or sim-
ply, “� e Giro,” to true tifosi. You’ve 
probably noticed a theme. 
 My French is somewhat better, 
thanks to scores of French cognates in 
our language and a degree in English 
that made me read a lot. But more 
relevantly, I have spent years – decades 
– immersed in all things French while 
following Le Tour, � rst on borrowed 
VHS tapes and now online and 
streaming. It is the soundtrack to my 
summer mornings, the cœur d’été, and 
I mourn its ending like a dropped ice 
cream cone. I am a confessed tifoso.

A diff erent kind of fan
� at Italian term for “fan” also ap-
plies to football (soccer) and Formula 
One, but my � rst exposure to it was 
in videos of mountaintop � nishes in 
the Tour. Much more than a “fan,” a 
tifoso has the kind of rabid hysteria 
that is symptomized by body paint, 
costumes, and fan clubs. � e word 
describes, for example, Didi Senft, the 
74-year-old German who has dressed 
in a devil’s out� t to prod su� ering 
cyclists with his pitchfork since 1993. 
 It explains “� e Dutch Corner” on 
turn 7 of the 21 switchbacks on the 
climb up Alpe d’Huez, where hun-
dreds of Dutch fans cover themselves 
in both beer and orange body paint 
to spur on any and all Dutch contes-
tants, regardless of their chances of 
winning. 
 It is the reason for the kind of 
Speedo-sporting, Viking-hat-wearing, 
� ag-as-cape couture that no one bats 
an eye at when the wearer sprints up a 
hill alongside a climbing cyclist – un 
grimpeur – exhorting him at the top 
of his lungs, the tifoso turning red-
faced and foaming at the lips. 

A lifelong dream come true

It’s also the justi� cation for saving my 
vacation days and several paychecks to 
be able to see it all in person. 
 � irty years ago, my relationship 
with cycling began with a trip from 
San Francisco to Washington, DC, 
and it has evolved to incorporate all 
kinds of bikes and bike riding, though 
none of it in Europe. As legendary 
television commentator Phil Liggett 
waxes poetic over helicopter shots of 
such melli� uous-sounding destina-
tions as the Col de Croix de Fer or 
the Col du Galibier, I have dreamt of 
soaring down miles-long descents be-
tween the sentinels of the Alps. I also 
realized that the window of opportu-
nity to be able to climb to the tops of 
those descents was closing. � is would 
be the summer.
 Not knowing exactly how to con-
nect all of these cols (the French word 
for a mountain pass), I signed on with 
touring group, Sportive Breaks, to fol-
low the last week of the tour, which, 
this year, would feature some of the 
most epic and masochistic climbing 
stages in it history: two back-to-back 
days on the Mecca of cycling, the 
Alpe d’Huez, including a penultimate 
stage with three hors categorie (beyond 
categorization) climbs. 

The tifosi tribe

� ere is something – je ne se qua – 
about the Tour that attracts fans of 
all stripes. While my tribe is tifosi, 
the mass of humanity that comprises 
the 10-15 million roadside spectators 
must, of necessity, represent everyone 
from the impatient seven-year-old 
to the septuagenarian couple that 
encamps by a stream, as they do every 
year. It is the Germans swilling beer in 
the sun on an unremarkable section of 
road and the Columbians who will fu-
tilely cheer on Egan Bernal, the 2019 

La Petite Reine:

Continued on next page …

Experiencing the Tour de France

Race leader Tadej 
Pogačar takes a sharp 
bend during a time 
trial stage.
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winner who is now past his prime. It 
is the mother and son from California 
who joined my cycling tour, just for 
the spectacle of it. 

A traveling circus

And a spectacle it is. �e six-year-old 
(or the six-year-old in anyone) will be 
tantalized by the caravan that comes 
before the race itself. It is a traveling 
circus that serves to pump up the 
crowd with chants and sing-alongs to 
ABBA and Queen while jettisoning 
countless gratis detritus to promote 
the Tour’s sponsors: bucket hats, 
wristbands, neck gaiters, cans of 
Orangina, bags of M&Ms, branded 
shopping bags, and so forth. It is 20 
minutes of hype that precedes another 
20 minutes of VIP cars, police motor-
cycles, and the helicopters that signal 
the approach of the riders.  
	 For this, one needs to be prepared. 
�e race director’s red Land Rover will 
zip past (yellow plates, mind you), 
then a motorcycle with �ashing lights, 
and �nally the racers themselves. De-
pending on the stage and your loca-
tion, this can last anywhere from three 
seconds to possibly ten minutes, but 
the leaders will always be gone in the 
blink of an eye. I watched portions of 
�ve stages in person, and if I added up 
the time directly viewing the peloton 
in its entirety, it might be �ve min-
utes. In other words, if you’re going 
to watch a bike race, you’re going for 
the wrong reason. �e likelihood that 
the action will take place where you 
happen to be standing is slim to none. 

The bar analysis

I learned this on the penultimate 
stage when thunderstorms threatened 
to strand me on Alpe d’Huez over-
night and I opted instead to watch 
the action with dozens of fans at a 
bar in Vaujany, where we cheered on 
American Sepp Kuss by the edges of 
our seats, enjoying helicopter footage, 
close-up moto coverage, and replays 
of the two unfortunate crashes that 
cost him the stage. You will get none 
of this in person unless you posi-
tion yourself near an outdoor screen, 
which are few and far between.
	 What you will get among the tifosi 
at any French bar is second-to-second 
assessments of the race through tour 
tracker apps, conjectures about who 
will win, recollections of race events 
from the past, and spirited encourage-
ment of whichever rider is the favorite 
of that particular crowd. If you are 
a devoted fan of bike racing, this is 
where your tribe congregates.

Feeling like part of The Tour

�ere and on a bike. For �ve days, I 
rode portions of stages or rides near 
them that were open to the public. 
Reader, they were breathtaking. �e 
moderate climb up the Col d’Ornon 
rewarded me with the stu� (my) 
dreams are made of: fast, twisting de-
scents with 100-foot drops to the side 
and the majesty of the Massif Central 
in the distance. Another descent o� 
the Col du Chat wound through 
vineyards and arched around sweep-
ing bends. I have no photos of any of 
these because they required all of my 
faculties to navigate, and I was having 
too much fun to stop. 
	 Alpe d’Huez was another story. It 
was the only hors categorie climb that I 
would undertake, and our guide skill-
fully coached us up for the experience 
the night before. 
	 “�e �rst 3 kilometers are the 
hardest,” he explained in a British 
accent. “If you get past those, it drops 
down a little below 8 percent gradient 
in the middle. �ere’s a kicker around 
12 kilometers that goes up to 11.5 
percent, but then it levels out around 
the �nish.”

	 I suppose all that was true, and 
maybe I felt a slight di�erence, but 
this entire climb is incomparable to 
anything in our area with the pos-
sible exception of Mount Greylock, 
which I had climbed the weekend 
prior to leaving. It amounts to a little 
under an hour and a half of su�ering, 
packed into 21 hairpin turns over 14 
kilometers at an average gradient of 8 
percent. Climbing it gave me a sense 
of the athleticism required just to 
�nish the hardest of individual climbs. 
Of course, this was the last of three 
such climbs on one stage. �ere are 21 
of them. 

La petite reine

Once �nished, I was content to be 
more of a spectator, blending in with 
the crowd at the bottom of the Col 
de la Croix de Fer the next day to just 
be one of the tifosi. �ere is a saying 
among the French when it comes 
to bicycles; especially in July, they 
are called la petite reine or “the little 
queen.” Tra�c stops for her. Roads 
get rerouted. For three weeks, all eyes 
turn to her majesty, Le Tour. In small 
French villages, bike lanes have their 
own stop lights, and in Lyon and 
Paris, one can rent a bike at nearly 
any street corner and get around faster 
than in most other conveyances. Bikes 
are respected, appreciated, and incor-
porated into French life in ways that 
will probably never happen in most 
parts of the United States. And for 
three weeks in July, the French host a 
worldwide party in their honor that 
you have to see to believe. •

life experiences

Top: A lead rider 
enters Huez village 
to the deafening roar 
of the tifosi atop the 
Alpe d'Huez climb.

Above: A Danish 
family cheers on their 
countrymen.

Left: Crowds fill the 
streets of Chambery 
hours before the 
stage begins to see 
the riders off.
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Experience the Art of Healing

A continuing care retirement community that offers:
Community-based educational and cultural programs

Live events • Local excursions • Exceptional dining 
Wellness programs • Pet, music & art therapy 

For over 50 years, Noble Horizons has been dedicated to car-
ing for our senior population, o�ering 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 where it o�ers 
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.

(860) 435-9851
www.noblehorizons.org
17 Cobble Road, Salisbury, CT

a non-profit organization

Open daily 9-5

www.PaleysMarket.com
Join our e-club and follow us on social media

for news, specials and sales!
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Hillsdale, NY: 518.325.3131· Lakeville, CT: 860.435.2561· Millerton, NY: 518.789.3611 

Hudson, NY: 518.828.9431· Chatham, NY: 518.392.9201·  Sheffield, MA: 413.229.8777

herringtons.com· 800.453.1311· WINDOW & DOOR SPECIALISTS

We share your passion.®

Experience real innovation 
Marvin Modern windows and doors feature  
an innovative modular system and proprietary High-
Density Fiberglass for striking modern aesthetics and 
top performance.

Contact us today for your Modern window and door 
project. 

©2026 Marvin Lumber and Cedar Co., LLC.
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518-592-1313  •  oakhurst-diner.com

Like us on Facebook and Instagram

@oakhurstdiner

Open 8am-8pm Thurs-Mon

We have tables outside for dining 

and for your enjoyment!

R&R 
Servicenter, LLC

Steve J Mosher

914.474.5206
randrservicecenter.net

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

Accepting
only the  

EXCEPTIONAL.
www.harney.com

11 Interlaken Road, Lakeville, ct
www.hotchkiss.org/arts

SEPT 2 - OCT 18

Reception: Sat, Sept 19, 4 – 6 p.m.

FIELD NOTES

EVE BIDDLE

Noa Lessing 
CFP

Fee Only Financial Planner

Budgeting • Financial Reviews

Retirement Planning

914.739.7360

www.noalessingfusco.com
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making a diff erence

on the non-� ofit ’s upcoming annual event and why h� ses are beneficial f�  mental hea� h

By Abby Audenino
info@mainstreetmag.com

Due to the nature of their work, mili-
tary veterans and � rst responders are 
signi� cantly more likely to experience 
higher rates of behavioral health condi-
tions. It was the awareness of this reality 
that inspired Jane Strong and David 
Sonatore to found the Sharon-based 
nonpro� t � e Equus E� ect in 2012.
 I caught up with Jane to learn more 
about the inspiration for � e Equus 
E� ect, how horses provide therapeutic 
support for veterans and � rst respond-
ers, and about this year’s annual event, 
“Honoring the Year of the Horse,” which 
will be held on October 3, 2026.

What inspired you to follow this 
path into the equine fi eld?
I had been a competitive rider when 
I was much younger but left it all 
behind when I was 15. I thought 
that was the end of my story as an 
equestrian. I couldn’t imagine doing 
anything but competing, so it came as 
a real surprise to � nd another way to 
engage with horses.

What was your inspiration to 
begin The Equus Eff ect?
My inspiration returned in 2002, 
when I got back on a horse for the 

on the non-� ofit ’s upcoming annual event and why h� ses are beneficial f�  mental hea� h
Jane Strong, co-founder of The Equus Effect,

� rst time through a friend who had 
access to trails in Bedford, NY. My 
mind was telling me all sorts of things 
about being rusty, but my body told 
another story. It said two things: “You 
already know this,” and, “It’s going to 
be good for others too.” I was ba�  ed 
by that second message, but it made 
me curious to learn more about how 
to work with horses for the bene� t of 
others.
 After about a year, my exploration 
led me to a book called � e Tao of 
Equus by Linda Kohanov, who runs a 
school in Tucson called Eponaquest. I 
soon learned that this was exactly how 
I could have horses back in my life 
and actually share the goodness they 
can bring to the lives of others. Her 
work centers around ground-based 
activities and uses practices that help 
us touch into the many ways our � ve 
senses and intuition can tell us about 
setting healthy boundaries, building 
authentic relationships, and � nding 
emotional congruence. We forget 
that. Most of us have lost touch with 
using non-verbal cues that can tell 
us a lot about how to respond to the 
world around us.
 At � e Equus E� ect, my business 
partner David Sonatore and I o� er 
practices that show participants how 
to settle down and use emotions as 

information, which turns out to be 
incredibly useful for veterans and � rst 
responders. Along with the experien-
tial learning with our horses, we show 
folks how to respond appropriately to 
things that scare us or make us sad, 
feel vulnerable, angry, or frustrated. 
Horses are excellent at modeling how 
to take appropriate actions when 
something upsets us and also how to 
“go back to grazing” when a situation 
is over. Veterans and � rst responders 
tend to be a bit more inclined to feel 
threatened than most of us civilians 
because the stakes are higher for them. 
As prey animals who are hunted by 
large predators, horses know that if 
they make a mistake, they could be 
someone’s dinner.

What guided the decision to gear 
The Equus Eff ect toward veterans 
and fi rst responders specifi cally?
In 2008, David and I saw that 
veterans were taking their lives at the 
rate of 22 a day. We knew right away 
that the horses could help. � ey, like 
military folks, know that things can 
change in a moment and can have 
lightning fast reactions that can save 
their own and others’ lives. Unlike 
horses however, when we humans 
have been through situations that feel 
dangerous to us either physically and 

Continued on next page …

emotionally, we tend to second guess 
our choices and often feel upset with 
ourselves over what we did or didn’t 
do. We knew the horses could help 
veterans and � rst responders recognize 
what they were feeling, what vari-
ous emotions really mean, and how 
to let past experiences go. We knew 
they could help create new neural 
pathways that could lead to healthier, 
more productive lives – and we were 
right. To that end, in 2012 we became 
a non-pro� t organization that relies 
entirely on contributions from gener-
ous donors. Now, we’re � nding this 
same approach with the horses works 
for lots of di� erent kinds of people, 
but we started out with the types of 
men and women who were brave, 
stoic, and resistant to traditional types 
of mental health treatment. � e VA 
did a research study on our work and 
found that we do indeed help people 
regulate their emotions, improve 
relationships, and feel more grounded 
and clear about moving forward in 
life.
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What services and programs does 
The Equus Effect offer?
We o�er a 16-hour curriculum that 
takes place over four four-hour ses-
sions, two weekend days, or some-
times, a longer retreat-style program 
that takes place over three or four 
days. We are a multi-component 
program that includes hands-on work 
with the horses, an engaging discus-
sion using movie clips to illustrate 
seven di�cult emotions and how to 
handle them, and some tools and 
practices to take home. We believe 
that this way of learning engages the 
body, the heart, and the mind, all of 
which are essential to real change.

What is the focus of this year’s 
event?

2026 is the Year of the Horse, and we 
plan to celebrate our equine part-
ners by demonstrating the ways in 
which we’ve written history together 
throughout our 6,000 year relation-
ship. Until about 120 years ago when 
cars came along, horses were essential 
for transportation, agriculture, war, 
and of course, the pony express. 

�ey’ve always helped us “get there 
faster” with the kind of grace and 
strength that is unique to them – and 
before cars, unimaginable to us. 
	 We have some fabulous, talented 
horses this year who are going to show 
us what they can do and then, we’re 
going to show guests how we work 
to take people to another level of self 
awareness and authenticity.

What do you hope attendees take 
away from this event?

Since our �rst event in 2015, we’ve 
always tried to entertain and educate, 
and I think this year is going to be 
particularly enlightening. I doubt 
many folks know how the various 
breeds, sports, and even some of the 
jobs horses have today came about. 
�ey’ll see some real talent out there, 
and I hope will be intrigued by the 
horses’ performances.

What do you love most about 
working with horses?

I guess what I like most is that they’re 
big, beautiful, social, and honest. �ey 
act how they feel and that’s a rare 
quality these days. I love being outside 
and watching people learn about 
how they come across to others, what 
kinds of old stories the horses help 
them leave behind, and how quickly 
people �nd they can get attuned to 
the horses’ energy and movements. 
Participants tell us that they are 
amazed at how much better they can 
listen, collaborate, and stay grounded 
in the face of life’s challenges.

What is most rewarding about 
working and educating within the 
equine industry?

I don’t really like to think of it as 
an industry, although I suppose one 
might look at it that way. To me, it’s 
about learning to connect and col-
laborate with another sentient being 
who relies entirely on their senses to 
tell them what is real and what isn’t. 
We can do the same. I think we just 
forgot how to take that part of our-

making a difference

selves seriously. It’s a privilege and an 
honor to learn about �nesse instead 
of force, and I hope more people will 
come to realize just how much we can 
learn about ourselves through them.

What’s on the horizon for The 
Equus Effect?
In the short term, we’re planning to 
do more work with military and �rst 
responder families. We know that  
living with someone who is trained to 
put themselves in harm’s way comes at 
a price, and we want to help families 
make bridges instead of barriers. 
	 �ere are about 210,000 911 calls 
per year in Dutchess County alone. 
�at means folks are going out to calls 
where they don’t really know exactly 
what they’re going to meet, but they 
know it’s probably the worst day of 
someone else’s life. We also know that 
many veterans become �rst respond-
ers because of their military training. 
It makes for people who are ready for 
anything, but whose nervous systems 
are often spent. We want to o�er these 
brave men and women some tools 
to help them as well as their families 

restore and renew their energy.
	 We’re also starting some programs 
for young people and others who are 
struggling with the distractions and 
demands at home, work, and school. 
I think we’ll just keep o�ering more 
and more programs – even some 
for equestrians who would like to 
have a better connection with their 
horses. We’d really like to be seen as a 
resource for the community on many 
levels. �e applications are endless. •

�e Equus E�ect’s 12th Annual Event will 
take place on October 3, 2026 from 5-7pm 
at Highlands Hudson Valley at Keane Stud 
in Amenia, NY. For more information about 
the event, the non-pro�t and its mission, 
or its upcoming workshops, visit �e Equus 
E�ect website: theequuse�ect.org.

Photos courtesy of Jane Strong / The Equus Effect
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959-227-9004  |  WHITETAILCT.COM  |  OFFICE@WHITETAILCT.COM

Landscaping  |  Hardscapes  |  Excavation  |  Gardening
Property Management  |  Snow & Ice Removal

Serving the NW Corner of CT and the Southern Berkshires, MA.
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Lindell Fuels, Inc.
Fuel Oil • Propane • Heating 
Air Conditioning

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

It’s Hard to Stop A Trane.®

CT Registration # HOD.0000095
CT License # HTG.0390604-S1 | CT License # PLM.0281220-P1

Columbia County Real Estate Specialists
Licensed Real Estate Broker serving buyers & sellers in Columbia County, NY

www.realestatecolumbiacounty.com
JOHN A. AVENIA  •  johnaavenia@gmail.com  •  (518) 567-4404

MARGARET BOWER AVENIA  •  margaretavenia@gmail.com  •  (518) 697-9865
Julie Sylvia  •  julieannesylvia@gmail.com •  (503) 758-6125

2666 Route 23, Hillsdale - Commercial/Residential 4 unit property on 1/2 acre in the 
Hamlet. Two buildings in meticulous condition & high end features. Main building has 
2 retail spaces on the �rst �r. and fully furnished 2nd �r apt. �e 1845 Carriage House is 
the 4th unit: a 2-story barn private residence. Lucrative AirBnB, sold with all furnishings.

O�ered at $1,100,000

124 Syre Lane, Hillsdale - Perched on the top of the mountain with unparalleled, 
endless views of the Catskill Mountains and valley with farmlands. 5,700 sq. ft. of living 
space, 4+ bdrm, 3 ba., 12 Acres, 10’ ceilings, 2 Fireplaces, and custom �oor-to-ceiling 
windows to bring the views inside. PLUS a beautiful Post & Beam 3-bay barn with an 

Artist studio above! O�ered at $3,300,000

309 Pine Ridge Lane, Hillsdale - Custom built home with open �oor concept, 
gourmet kitchen, 3 bedrooms, and 3 baths on 6.27 Acres. Nestled on a woodland hill-
side, 2,500 square ft + Full basement of VERY usable space for additional area. Vaulted 
ceilings, stone �replace, Primary ensuite on 1st �oor, and a wraparound porch. Private 

setting & close to everything. O�ered at $900,000

65 Meadow Lane, Hillsdale - Perched on 10 lush acres, this home o�ers privacy, 
space and the perfect setting for a peaceful lifestyle. With views from Sunrise to Sunset, 
Swim/Fishing Pond, 3 �oors of living with a bathroom on each �oor, woodstove and 
2 �replaces (one in Primary ensuite bedroom), and hardwood �oors...all on a lightly 

traveled road. O�ered at $795,000

FARM DAIRY
RONNYBROOK

OPEN 7 DAYS A WEEK

VISIT OUR FARM STORE

310 PROSPECT HILL RD. ANCRAMDALE, NY salisburyartisans.com

tables & chairs

dining, live-edge, occassional

traditional, transitional, modern, studio

casework

dish cabinets, sideboards, desks

860-671-9095
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Continued on next page …

By Regina Molaro
info@mainstreetmag.com

Long before conversations about 
childhood trauma and youth men-
tal health went mainstream, Janice 
Erlbaum penned a book about her 
personal experiences as a homeless 
teen during the 1980s in New York 
City.
	 Her book, Girlbomb: A Halfway 
Homeless Memoir is now celebrating 
its 20th anniversary. In recent years, 
it’s experienced a resurgence of inter-
est due to its un�inching portrayal of 
homelessness and the struggles associ-
ated with mental health.
	 In 2006, Girlbomb gained notori-
ety for its raw honesty, storytelling, 
and rare, female-centered account of 
youth homelessness, addiction, and 
the complicated bonds of friendship 
and �rst love. Erlbaum’s voice, wry, 
triumphant, and unmistakably Gen 
X, helped de�ne the memoir as a 
coming-of-age story and a cultural 
time capsule.
 
Upcoming book reading

On September 5, Erlbaum, who 
resides in Millerton, will mark the 
milestone of her �rst book (four other 
books followed) with a reading at 
Black Rabbit Farms, the �rst dispensa-
ry to open in the town. �e free event 
will be held from 7:30 to 9pm and is 
open to the public.
	 Entertainment Weekly called the 
book “a fast and engrossing read in 
the spirit of Girl, Interrupted.” �e 
New York Times Book Review stated, 
“How satisfying to watch Erlbaum 
survive adolescence and produce a 
smart, engaging book.”
	 “With the anniversary, I want 
people to talk about support for 
homeless teenagers and where it 
comes from. Covenant House – the 
Catholic faith-based shelter where I 
lived in 1985, has been the largest 
provider of beds for unhoused teens in 

the US since the 1980s. Local, state, 
and federal governments are not doing 
their share,” said Erlbaum. 
	 Erlbaum is embracing this moment. 
“It feels like my baby is growing up. I 
never had kids, and that was inten-
tional. But the three-year process of 
gestating, growing, and delivering this 
memoir made me feel like I’d created 
new life. At least, I’d created a new life 
for myself,” she added.
	 Beyond Girlbomb, Erlbaum has 
authored several other books and is 
working on another. Erlbaum’s work 
has been featured on MTV and in 
Harper’s Bazaar and Vanity Fair. She 
also volunteered with at-risk youth 
via Girls Education and Mentor-
ing Services, which provides services 
for survivors of commercial sexual 
exploitation of children, and Girls 
Write Now, a nationally award-win-
ning nonpro�t, media incubator, and 
multi-generational community.
 
Flashback: The story

Born and raised in New York City, 
Erlbaum �ed an abusive home when 
she was only 15 years old. �at’s 
when she entered New York City’s 
shelter system. While attending high 
school at Bayard Rustin High School 
and starring in school musicals, she 
simultaneously struggled to navigate 
all the chaos and instability of living 
in a shelter.
	 After sharing the “moving out” 
story with a few friends, the teen 
didn’t receive any guidance or o�ers 
of help. So, her leap into homeless-
ness happened in a �ash. “One day, 
I led a seemingly regular life, and the 
next day I was a homeless teen,” said 
Erlbaum.
	 She admitted that the night she 
left her home in Crown Heights, 
Brooklyn, an epicenter of New York 
City’s crack epidemic, her decision 
was split-second and reckless. “I didn’t 
even pack a bag. My body knew 
before my brain did; my feet walked 
me out the door, and I followed. I did 
not understand the level of danger 

I was exposing myself to by leaving 
home, but I understood the danger of 
staying.”
	 Rather than spending one night on 
the cold, gritty streets of 1980s New 
York, Erlbaum took shelter at Cov-
enant House in Times Square for two 
months before moving into a group 
home on the Upper West Side.
	 During the 1980s, New York City 
was notoriously dangerous. Growing 
up there required constant vigilance. 
Being out late at night on the streets 
and the subways put her at risk of 
being mugged, beaten, or sexually 
assaulted. Even one night spent sleep-
ing on the streets greatly increases a 
teenager’s chances of experiencing 
long-term homelessness.
	 “I didn’t understand the distinc-
tion between being housed and being 
home until later in life. Even after I 
had my own apartment, it took years 

Above: Author, Janice 
Erlbaum. 

On the following page 
is the cover of Janice's 
book, Girlbomb: A 
Halfway Homeless 
Memoir. 

All images courtesy of 
Janice Erlbaum. 

an open book
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for me to stop sabotaging myself and 
my safety. � e road to stability starts 
with a stable place to live, but durable 
emotional stability needs to come 
from within or, in my case, from liter-
ally 35 years of therapy.”

Turning the page

Luckily, Erlbaum managed to remain 
in school while living at the shelter 
and group home. “I was very fortu-
nate to have been given a lot of special 
treatment, and I was able to remain 
at my high school. I had teachers 
who cared, looked out for me, and 
encouraged my writing and acting,” 
said Erlbaum.
 During this time, the teen was still 
in touch with her mother. She eventu-
ally moved back in as soon as her 
mother barred the abusive ex-husband 
from their home. 
 Erlbaum later went on to Hunter 
College to study writing, and then to 
New York University for her gradu-
ate degree. Erlbaum’s resume includes 
stints at New York Press and Pseudo.
com. She also participated in slam 
poetry at the Nuyorican Poets Café 
and did “alternative” stand-up comedy 
on the Lower East Side.
 Erlbaum said her life didn’t turn 
around until she obtained an inheri-
tance left by her maternal grand-
mother. “When I was 18, my mother 
suggested that she break into the trust 
early and give me the money so that I 
could get an apartment near her place 
in Prospect Heights, Brooklyn,” she 
explained.
 Once she had a stable place to 
live, she started talk therapy with a 
woman she credits with saving her 
life. “Within a year of seeing my 
� rst therapist, Judith, twice a week, 
my understanding and compassion 
for myself began to overtake all the 
shame and self-hatred I’d learned. I 
managed to begin breaking out of the 
patterns I’d developed while in crisis, 
and everything in my life radically 
improved,” said Erlbaum. 

 In 2005, she married Bill, whom 
she met at Sweet Caroline’s (which has 
since then closed its doors) when he 
attended a stand-up comedy show she 
hosted. Erlbaum has spent more than 
two decades in this healthy, happy 
relationship. 
 “I wasn’t able to write Girlbomb
until I was in a stable relationship. I’d 
started a career as a writer in my early 
20s at NYPress, but I hadn’t been able 
to write a book, because I’d been too 
busy chasing romantic partners. Once 
I had the stability and support from 
Bill, I found that I could � nally tackle 
the story I’d been wanting to tell for 
so long,” she explained.

Birthing books

“When I � nally found stability in 
myself, I knew I needed to take this 
story out of me and not carry it with 
me,” said Erlbaum. In 2004, she 
wrote Girlbomb: A Halfway Homeless 
Memoir about being a vulnerable teen, 
making terrible decisions, and the 
price she had to pay to learn to forgive 
herself.
 “It was important for me to rec-
oncile for that time of my life and 
see how I contributed to my own 
problems. Everyone wants homeless 
kids to be blameless and perfect. I 
did things I am not proud of just to 
survive,” said Erlbaum.
 In 2008, she wrote her second 
memoir, Have You Found Her, fol-
lowed by three novels, I, Liar; Lucky 
Little � ings; and Let Me Fix � at For 
You.
 � e story for Have You Found Her
unraveled when Erlbaum was writing 
Girlbomb and decided she needed 
to revisit Covenant House. “I had 
big ideas about ‘giving back,’ but my 
unconscious motives were sel� sh. I 
was trying to repair some of my own 
wounds. It was surreal to be in the 
old environment; it was so similar to 
the way it’d been 20 years before,” she 
said.
 Dangerously naïve, she was blinded 
by White Savior Syndrome. “I wound 
up becoming over-involved with a 
19-year-old shelter resident, with 

devastating results. She had Munchau-
sen’s Syndrome, which caused her to 
induce the symptoms of late-stage 
AIDS so she could stay hospitalized 
for months.”

The revival

Erlbaum decided to celebrate Girl-
bomb’s anniversary because of a recent 
resurgence of interest from readers. 
“� ere are not a lot of books in this 
genre,” she said. Several readers have 
told the author that they found the 
book because someone in their life 
personally recommended or pur-
chased it for them. “Some people 
say, ‘I read this book every few years,’ 
which is the highest compliment I can 
imagine,” said Erlbaum.
 “I think the story continues to 
resonate, in part, because the root 
causes of my ‘halfway homelessness’, 
issues, including domestic violence, 
parental neglect, and a de� cient social 
safety net, have not gone away since 
the 1980s. � ere are always going to 
be parents who choose their partner 
over their kids, and kids who feel the 
need to make it on their own,” said 
Erlbaum. She wants people to under-
stand that most homeless teenagers 
are not “runaways” but “throwaways” 
who are rejected by their families and 
told to fend for themselves.
 “Even those of us who left home 
‘voluntarily,’ did so because we had 
no better choice. It takes a lot to 
leave home as a teenager. We weren’t 
spoiled brats who couldn’t handle 
a little discipline. Being unhoused 
involves hunger, fear, discomfort, and 
an adult level of self-reliance. � ose 
kids panhandling in the park are deal-
ing with overwhelming odds against 
them,” she said.

Moving up: The Hudson Valley

Erlbaum was drawn to the Hudson 
Valley region after visiting a longtime 
friend, Douglas Broughton, who is 
now the owner of Black Rabbit Dis-
pensary on Main Street in Millerton, 
NY. 
 In 2019, after spending her entire 
life in New York City, Erlbaum sud-
denly felt the need for space, peace, 
and nature. “I knew that moving from 
the Financial District to a dirt road 

devastating results. She had Munchau-

’s anniversary because of a recent 

would be a tough adjustment, so I 
wanted to be near a friend who knew 
what he was doing, and Broughton 
was in Amenia. � at led me to Mil-
lerton,” said Erlbaum.
 A few months ago, Erlbaum and 
Broughton decided to collaborate on a 
strain of cannabis named “Girlbomb,” 
which was � tting since cannabis is a 
recurring theme throughout the book. 
To celebrate the launch, Erlbaum will 
perform a reading from Girlbomb. 
Purchasers of the new strain will get a 
free signed copy of the book.

What's next?

Erlbaum has been blogging “old-
school-style” on her website, Girl-
bomb.com, and she’s also been post-
ing excerpts from her diaries, written 
between the ages of 25 and 30 years 
old. � at time marks the writer’s � rst 
attempt at confronting the psycho-
logical legacy of her childhood.
 At press time, she was busy at work 
on another memoir, Not Writing 
About My Dead Mother. “Beyond that, 
I hope to continue to teach, mentor, 
and volunteer, especially with young 
writers,” she concluded. •

For more information and to learn more 
about Janice Erlbaum’s work, visit 
JaniceErlbaum.com.
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www.pkcontractingct.comwww.pkcontractingct.comklemmrealestate.com

Source: SmartMLS, CC & DC MLS, MHMLS and Klemm Private Sales 1/1/93 – 12/31/25

COME LET 

US SHOW 

YOU!

Lakeville/Salisbury 860.435.6789 > Litchfield 860.567.5060 > 
New Preston 860.868.0505 > Roxbury 860.354.3263 > Sharon 860.364.5993

Washington Depot 860.868.7313 > Woodbury 203.263.4040

KLEMM REAL ESTATEInc

LITCHFIELD COUNTY’S PREMIER BROKERS

#1 Boutique 
Firm in 

Connecticut

$8.650.000

AMENIA, NY

The Taconic School House. Whimsical & Eclectic. 3-4 
Bedrooms. 4 Full Baths. Fireplace. Gunite Pool. Close to Twin 
Lakes. 2.92± Acres. Graham Klemm. 860.868.7313.

$5.420.000

WASHINGTON, CT

WARREN, CT SALISBURY, CT

$2.200.000 $1.750.000

NEW
LISTING

PRICE 
IMPROVEMENT

NEW
LISTING

Refined Lakeside Luxury in Silo Ridge Community. 5 En-Suite
Luxury Bedrooms. 3 Fireplaces. 4-Season Pool & Spa. 3-Car Attached
Heated Garage. Exceptional! Graham Klemm. 860.868.7313.

Private & Rare Lake Waramaug Estate. 4 Bedrooms. Fireplace. 4-car 
Detached Garage. Boathouse. 189’ Waterfront. Dock. Panoramic Views. 
1.93± Acres. Judy Auchincloss. Jamie Marcoux. 860.868.7313.

Classic Lake Waramaug Shingle-style. 5 Bedrooms. Fireplace. 
Pool. Water Frontage. Floating Dock. Western Views. Large 
Level Lot. 1.8± Acres. Peter Klemm. 860.868.7313.

Artificially Enhanced

Pawling, Cold Spring, & Eastdale Village in Poughkeepsie, NYPawling, Cold Spring, & Eastdale Village in Poughkeepsie, NY
TheBlueOliveShop.com

The Blue Olive is a premium olive oil 
and vinegar tasting room and spe-
cialty gourmet store featuring many 
infused and premium varietal extra 

virgin olive oils, specialty wine,
balsamic vinegars, olives,

tapenades, pasta and
risotto, sea salts, jams,

herbs, honey, maple syrup,
home-made olive oil soaps

and beauty items, and more!

ArborCT.com

All Phases of Tree Care
Tick Spraying • Lightning Protection

Traditional & Organic Insect and Disease Management
Consultation with Landscape Architects

Management Plans • Alturnamats Dealer

We Grow the Legacy of Your Trees

CALL 860-868-1930 TODAY!
Bill Pollock, Licensed Arborist #62352 • Certi�ed Arborist #NE-0387AT • DEEP License #B-1172
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T H E  R E  I N S

1395 Boston Corners Rd.  

Miller

518-567-5359
www

Open Saturday from 1pm to 4pm

AN AL

T H E  R E  I N S T I T U T E
AN ALTERNATIVE ART GALLERY

1395 Boston Corners Rd.
Millerton, NY
518-567-5359
www.TheReInstitute.com

Open Fri, Sat, Sun, 1 pm to 4 pm

Madsen Overhead Doors off ers numerous door options to fi t any budget! 
Residential, Commercial & Industrial Doors, Electric Operators, 

Radio Controls, Sales & Service.

673 Route 203, Spencertown, NY 12165 
Phone (518) 392 3883 | Fax (518) 392 3887 

info@madsenoverheaddoors.com 
www.MadsenOverheadDoors.com

Fast, friendly service since 1954

MADSEN
OVERHEAD DOORS

MADSEN
OVERHEAD DOORS

Sheldon Masonry & Concrete LLC

“All Phases Of Masonry Construction”

Stonework | Brickwork | Blockwork 

Poured concrete foundations & slabs

Insured | Free Estimates

Matt Sheldon  |  Lakeville, Salisbury, Millerton & beyond

sheldonmasonry.com  |  860.387.9417  |  sheldonmasonryconcretellc@gmail.com

FRESH FROM OUR FARM
Chickens, Pheasants, Ducks, Geese, Turkeys & Venison

Get the Grill Goin’ for your Labor Day Celebration
Steaks • Chops • Ribs • Fresh Ground Beef • Bacon Burgers • Fresh Sausages

Our own Smokehouse Specialty Meats & Sausages

QUATTRO’S ICE CREAM BAR IS NOW OPEN!

Wide variety of CRAFT BEER!

ITALIAN SPECIALTIES: Cheeses, Pastas, Olive Oil, Vinegars

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

HUDSON VALLEY

OVERHEAD
DOORS & OPERATORS

845-876-2772    hudsonvalleydoors.com    Rhinebeck

Long panel
glazed true white

steel double
garage door

Model 6580L
1 HP  Belt Drive 
Wi-Fi® Battery 
Backup Garage 
Door Opener

Sales: Consultations, Free Estimates, Installation

Repairs: Broken Springs, Damaged Sections, Preventative Maintenance
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at large

By CB Wismar
info@mainstreetmag.com

It’s late August. Seemingly without 
ample warning, the days are getting 
shorter. It’s still summer warm – and 
occasionally summer hot – but the 
underlying beat is changing. We can’t 
hear it, but we can feel it. Sitting on 
the porch, or back deck, or in the 
summer furniture still neatly arrayed 
on the lawn, we can hear the katydids 
reminding us that summer is prepar-
ing to take its exit. We can still see 
lightning bugs in the trees across the 
road. � e Canada geese are just start-
ing to � y south, stopping for a while 
in the � elds before moving on.
 � ere are still concerts with re-
markable rhythmic synergy at Music 
Mountain and Tanglewood that will 
stretch into September before they 
quietly end and let the silence take 
over until next season. 
 � e farm stands, generously of-
fering fresh corn and tomatoes, will 
soldier on until that morning when 
the stalks no longer o� er up their 
summer fare, the tomatoes are all 
harvested, and the opportunity to 
indulge in summer crops morphs into 
presentations of bundles of dried corn 
stalks and pumpkins and baskets of 
succulent peaches have been replaced 
by crisp apples.

A rhythm to the season

� ere’s a rhythm to the seasons that 
de� es numbers printed on calendar 
sheets hanging in the corner of the 
laundry room. For many, the annual 
rhythm is still de� ned by the school 
year. Although we are all reminded 
that New Year’s Day will start the 
next numeric cycle (remember to 
write the correct year on your checks), 
the � rst day of school still marks 
a real beginning to the year. New 
routines. New teachers. New classes. 
New clothes purchased on tax-free 
weekends. � ere’s suddenly a football 
season, soccer games on weekends, 
endless campaign ads on television, 
and awkward preparations for a “Sadie 
Hawkins Day Dance”.

The leaves still change

Time was when the Litch� eld Hills, 
the Berkshires, and the Hudson 
Valley would experience the ebb and 
� ow of seasons by suddenly � nding 
busloads of “leaf peepers” � eeing the 
grey of the city to search for vibrant 
color, stopping overnight at the Red 
Lion Inn, or cruising up Route 22 
in search of the reds and yellows that 
were presented, without charge, by 
hillsides punctuated by maples and 
oaks. � e post-COVID migration 
that turned “summer places” into full-
time residences has made a dent in 
that parade, but the leaves still change 

on their own timing, and enjoying 
the displays is still absolutely free of 
charge.
 We have no desire to rush the 
change of seasons. Major retailers 
will handle that all on their own as 
back-to-school sales are replaced by 
Halloween costumes and large bags of 
individually wrapped candy. Acknowl-
edging the change of rhythm in our 
lives as we bid farewell to another 
summer and begin the time-honored 
practice of storing the summer furni-
ture, raking the leaves accumulating 
on the lawn, and cutting back the hy-
drangeas is, in its own way, a celebra-
tion of life in this part of the world.
 Certainly, there will be ample time 
to deal with shoveling snow, hoping 
the iced, sagging power lines don’t 
snap and leave us in the dark and 
rummaging in the attic to � nd the 
box of lights and ornaments. Winter 
will come. Of that we can be quite 
sure. � e rhythm of the seasons, how-
ever, is something to savor, not dread. 
We still have time for one last concert, 
one quick dash to the farm stand, one 
contemplative examination of the 
pumpkins o� ered before selecting the 
best. We have time to embrace the 
rhythm of New England’s seasons and 
move gently to that beat. •
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THE RHYTHM METHOD

Photo: istockphoto.com 
contributor DougLemke 
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MAINSTREET

THE PODCAST

Our guests come from all walks of life and are an inspiration. 
They share their stories and give our listeners advice on 

how they too can cultivate their own moxie.

DON'T MISS A THING! CLICK "SUBSCRIBE" AND LISTEN EVERYWHERE YOU LISTEN TO 
PODCASTS: APPLE PODCAST, SPOTIFY, AMAZON MUSIC, YOUTUBE, IHEARTRADIO, 

PODCHASER, POCKET CASTS, AND MORE! OR LISTEN ON OUR WEBSITE

Follow us on social media or visit our website mainstreetmoxie.press

“We’re talking ‘bout some moxie!”
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history

By Barbara Peduzzi
info@mainstreetmag.com

We’re surrounded by history. If you 
don’t think so, start noticing the many 
historical markers when you go out and 
about. � ey tell tales of people, places, 
and events of the past that range from 
interesting to amusing, and are always 
worth a, “Wow, I never knew that!”
 We took a couple of rides around to 
� nd some to share.
 In New York State, the markers stand 
out. � ey’re usually blue, or sometimes 
red, and too often rusty. Most are by the 
building they describe, but they may 
just as may be beside a blank area where 
the long-gone subject of their story once 
was.
 Older ones usually were part of a pro-
gram managed by the Education Depart-
ment’s State History o�  ce and started to 
commemorate the American Revolution 
Sesquicentennial in 1926. Public fund-
ing ended for this in 1939, after some 
2,800 signs were installed around the 
state. In the early 1960s a new program 
funded larger signs in highway rest areas, 
giving an overview of the area’s history.
 � e William G. Pomeroy Founda-
tion Historic Roadside Marker Program 
ran from 2006 to 2019, giving grants 
for over 500 signs in New York. No ap-
proval is needed for a marker erected on 
private property, but an application re-
viewed by the State Education Depart-
ment is needed for one to be on state 
property.
 In Massachusetts, the markers are not 
handled by the state, but by individual 
localities, and thus the type, style, and 
installment of them varies. A search for 
some found metal plaques set on rocks, 
simple black and white roadside signs, 
and painted wooden signs in period-
appropriate style a�  xed to buildings. 
 � e jaunts through New York plus a 
bit of Connecticut, turned up a healthy 
historic collection, from locally impor-
tant sites to the path of the Knox Trail of 
the Revolution to an alien abduction to 
a boxing prize � ght. 
 Come along to see some of what took 
place around our places. •

Continued on page 49 …

markers note the long and 

vast history that happened here

“My father lives on the second fl oor,” the man we met in the 
parking lot said, “I always feel it’s a little haunted. Think about the 
people who hitched their horses to those same posts out front! 
There are jail cells still in the cellar, they say.” Old Court House, 
Route 23B, Claverack, NY.

Shay’s Rebellion was an uprising following the Revolutionary War; the last 
battle was fought here, on what is now ShefÏ  eld-Egremont Road between 
the two Massachusetts towns. If you’d like to be able to say you’ve hiked on 
the Appalachian Trail, take some steps along where it borders the site.

Toll houses were a regular fi xture on roads heavily used by farm-
ers and manufacturers taking goods to the Hudson River. This 
classic stone building is in the shadow of a crumbling cement 
plant, another bygone area industry. Route 23B, Hudson, NY.

As legend has it, the largish rock in the smallish creek 
barely seen through the bushes is the site of a lovelorn 
Native America couple’s tragic demise. If you’re there at 
the right time, you just might see them. Spook Rock, Co-
lumbia County Route 29/Spook Rock Road, Hudson, NY.

These markers note where the Knox 
Trail crossed the state line from New 
York to Massachusetts. Route 71, 
Alford, MA/Hillsdale, NY.

Boston Corners Road, off  Route 22 south of 
Copake, NY.

Elizabeth Freeman, 
also known as 
‘Mum Bet’, was a 
freed slave who 
lived in Ashley 
Falls, MA. More on 
her can be seen at 
the Colonel Ashley 
House in nearby 
Ashley Falls. This 
Highway to Free-
dom is Route 7, 
through ShefÏ  eld, 
MA.
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518.592.1135  |  thorunn@thorunndesigns.com  
thorunndesigns.com  |  135 Rt. 44, Millerton, NY
IG @thorunndesigns

Thorunn
designs

Ideas & actions for business growth
�e �rst step in growing a business is the idea. �e second step is action. We help with both! Could your business 
bene�t from a new brand or a new website, or perhaps it needs supporting materials like a brochure, or maybe it 
needs help in the marketing and PR department? Or maybe you’re looking for a consult. No matter the need, how 
small or large, we’re here to help.

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

F O R  S A L E

Flexible Commercial

Space in Millerton

M I L L E R TON ,  NEW  YORK

$895,000

Also  fo r  Lease   $2,800  per  month

2,560  SF  ·  0.82  ACRES
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HARNEYREALESTATE .COM
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Many signs stand alone, marking where 
long-gone buildings once were, or events 
took place. This shows where the home of 
Samuel B. Webb, commanding ofÏcer of the 
9th Connecticut Regiment of the Revolution-
ary War was, many years ago, on, appropri-
ately, Webb Road in Claverack, NY.

One of only two Granges still active in Columbia County, this 
grange in Copake began in 1902 with 65 area farmers joining. The 
building was erected in 1903. Membership dwindled but in 2017 a 
group who felt they “Could not lose the building” was formed and 
is restoring it. Empire Road, Copake, NY.

Major Bezaleel Rudd entered the Army in 1776, as a sergeant in the 
7th Company under Col. Henry B. Livingstone, 4th Regiment of Foot 
Soldiers. His home site is now a NY State Park enjoyed by many 
every year. Rudd Pond Road, north of Millerton, NY.

The 1858 one-room schoolhouse was moved to the center of the Millerton, NY 
Historic District, and is recognized as a Country School Association of Amica 
Landmark Schoolhouse. Main Street, Millerton, NY.

Salisbury, CT is filled with historic places. The 
former Salisbury Academy is now home of the 
Salisbury Association. The sign on the corner of 
the building describes the Academy, while the 
relic beneath it harks back to the area’s iron mining 
origins. Main Street, Route 44, Salisbury, CT.

More time than we had could be spent in charming 
Salisbury, CT, exploring the many historic spots 
there. The marker tells some of the town history, 
lists of places to check out are found online. Main 
Street, Route 44, Salisbury, CT.

Parishioners of centuries past lie under the watchful eye 
of the Old Dutch Church, hidden behind trees on a knoll 
above the cemetery. Present-day congregations still gather 
in the church, on Route 9-H, Claverack, NY.

Veteran’s Park, Main Street and Dutchess Avenue, Millerton, NY. At the Copake Iron Works, Valley View Road off Old Route 22, 
Copake Falls, NY.

“These trees have been dedicated to the 
memory of our men of the town who gave their 
lives in World War II” the plaque tells. A semi-
circle of trees outlines the park, with a marker 
and mementos for each of those lost in front 
of theirs. Memorial Park, corner of Route 7 and 
Miller Ave., ShefÏeld, MA .
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Toll houses were a regular fixture on roads heavily used by 
farmers and manufacturers taking goods to the Hudson River. 
This classic stone building is in the shadow of a crumbling ce-
ment plant, another bygone area industry. Route 23B, Hudson, 
NY.

Also known as Claverack College, the school’s most 
famous alumni was 8th President Martin Van Buren; it 
was unique for its time in being co-ed. The buildings 
are long gone. Route 9-H, Claverack, NY.

The Reed family were 
driving across the Old 
Covered Bridge in Shef-
field, MA, on Labor Day, 
September 1, 1969, when 
they were abducted by 
aliens, taken onto a space 
ship and then returned. 
A polygraph test found 
Thomas Reed to be 
"99.1 % truthful". Covered 
Bridge Lane, off Route 7 
just north of ShefÏeld, MA.

“Through this place 
passed General Henry 
Knox in the winter of 1775-
1776 to deliver to General 
George Washington at 
Cambridge the train of 
artillery from Fort Ticon-
deroga used to force the 
British Army to evacuate 
from Boston. Erected by 
the State of New York 
during the Sesquicen-
tennial of the American 
Revolution” Routes 23 and 
71, North Hillsdale, NY.

The building still stands, but a portico over the 1799 
Columbia Turnpike, busy with goods coming from Mas-
sachusetts to the Hudson River, is long gone. Friends of 
East Gate are working to restore the building, at this sign 
on Route 23 east of Hillsdale, NY.

Either of the two buildings across the road from the sign may 
have been the one noted by it, both looked to be the right 
age. The cornfield did not give any clues. Rudd Pond Road, 
north of Millerton, NY.

Boxing was illegal in New York City, so tiny Boston Corners, NY, 
with a natural amphitheater and railroad access, won a coin toss 
to be the site of a still famous boxing match in 1853. Undermoun-
tain Road (Photographed by Marc Belanger, April 14, 2012, used 
with permission of HMdb.org).

The ShefÏeld Declaration of 1773 was adopted 
in the First Congregational Church, also the 
original town meetinghouse. A small sign at the 
corner of the building reads: “Old Parish Church 
of ShefÏeld Town, First Congregational, Orga-
nized 1735, Erected 1760” Main Street, Route 7, 
ShefÏeld, MA.

The Upper ShefÏeld Covered Bridge was the oldest in the 
state when destroyed by arson vandalism in 1994; the marker 
describes the reconstruction of a replica of it. Cross it to a marker 
and park dedicated to the most notable event here, the alien 
abduction of the Reed family. Covered Bridge Lane, off Route 7 
north of ShefÏeld, MA.

This Know Trail marker, in North Egremont, MA, 
adds a tribute to lives lost on 9-11. “This monu-
ment is dedicated to the thousands of innocent 
and brave men, women and children killed by 
terrorist attacks in New York City, Washington, 
DC and Pennsylvania on September 11, 2001. 
They died for our country and our freedom. 
We shall not forget. Dedicated on September 
11, 2002”.
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SHARON LAWN 

& LANDSCAPE 
Residential & Commercial    Landscape Maintenance for Every Season 

Residential & Commercial    Landscape Maintenance for Every Season 

LANDSCAPING 

Terrace and Walk Installation  
Tree and Shrub Supply and Planting  

Lawn Installation 
Retaining Walls

EXCAVATION 

Full-Service Site Prep 
Land clearing / Tree Takedowns 

Driveway Repair and Installation 
Electric and Water Line Excavation

GROUNDS MAINTENANCE 

Edging and Mulching 
Bed Maintenance 

Lawn Care 
Lawn Treatment Programs 
Spring and Fall Clean-ups 

Winter Maintenance

Residential & Commercial    Landscape Maintenance for Every Season 

(860) 672-5260  |  Sharonlawnandlandscape@yahoo.com

Commercial & Residential

Licensed  |  Insured  |  Credit Cards Accepted
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