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Highway Heroes

by Barbara Sides

There were a few essen-
tial comforts that got us all
through the infamous winter
of 2013/2014—perhaps some
quality time with family, a
warm fire, the inevitable com-
fort food, a few great books,

The GOST
Artists Of
Gardiner

by Marilyn Perry, Gardiner artist and
GOST Tour committee member

Did you see our brochure?
Better yet, did you come on the
tour? If not, join us for the next
one (read on for details ...)

It was all quite exhilarating.
In the space of a few weeks,
sixteen local artists—painters,
sculptors, ceramicists, pho-
tographers, and a clockmaker
—found each other, planned
a tour, designed and printed
a brochure, solicited local ad-
vertising to pay for it, created
signs, and placed 10,000 au-
bergine-colored brochures in

time to clean out a long ne-
glected closet, a stack of
good movies. But if we want-
ed to leave the house—and
who didn't?—a little-recog-
nized but absolutely essen-
tial group made it possible
for us to get to the grocery
store, doctor’s appointments,
meetings and school. I'm re-
ferring here to the action he-
roes of Gardiner's Highway
Department.

Last winter, aided by the
timely acquisition of three
badly needed new trucks,
the department cleared
and maintained 56 miles of
roads in Gardiner. That's
a lot of snow to move. De-
spite having to add $12,300
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local shops from Kingston to
Beacon announcing the ‘2nd
GARDINER OPEN STUDIO
TOUR’ on the weekend of
May 3rd and 4th.

Best of all, it was a success.
The tour was free, and self-
guided. You followed the
route (there were little bios
of each of us and an image
of our work) and dropped in
to see the artist and the art
where it was created.

Since we didn't sell tickets,
we don’t know exactly how
many people came, but
over the two days, | wel-
comed around 100 visitors
to my studio, where | did a
little demonstration about
encaustic (molten beeswax)
painting. Other artists talked

Progress On
Main Street

by Laurie Willow

In the last issue of The Gar-
diner Gazette, we reported that
Patsy lovieno of Pasquale’s
Pizza and Restaurant had ac-
quired the former Hi Ho Home
Market at 123 Main Street and,
after extensive research with
contractors and architects, de-
termined that it would be more
cost effective to tear down the
old building and rebuild from the
ground up. Mr. lovieno, howev-
er, has decided to renovate the
existing building, rather than to
tear it down and start over. In
this way the historic value of the
building will be maintained, as
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Ceramics by Annie O’'Neill. Photo courtesy GOST tour.

about making pottery or painting
in pastels. People loved seeing
how art is made.

You'll note that this was the sec-

ond Gardiner Open Studio
Tour. The first, on a smaller
scale, took place on the
Columbus Day weekend

GOST, continued page 16



https://www.facebook.com/TheGardinerGazette

The &wﬂ}(ef ¢azette, Summer 2074

Gardiner Is Part
Of The Family

by Eileen GulbrandsenGlenn and Stewart Glenn. The authors are
Gardiner residents and are on the Board of Directors of the New Paltz
Community Foundation, Inc.

Did you know? Family of New
Paltz provided over 60,000 units
of service (food pantry, walk in
crisis intervention center, etc.) in
its communities during 2013.

Did you know that Family also
provides services to citizens
of other communities such as
Gardiner, Highland, Rosendale,
Modena, Wallkill and others?
Family representatives esti-
mate that at least 25% of the
services it provided during
2013 were to residents of Gar-
diner.

study and undertook a two-
phase project to provide ex-
tensive rehabilitation to the
buildings. Phase [, which
was a complete gut rehab of
the interior of the building, at
a cost in excess of $75,000,
has been completed and
paid for through donations.
Phase Il, which is a complete
rehabilitation and repair of
the exterior of the buildings,
to include landscaping, is
estimated to cost $122,000.
To date, $96,289 has been
donated for Phase II.

Above: The Family of New Paltz building getting a new roof. Above right:
a rendering of the planned exterior. Photo courtesy Paul Brown.
Rendering by Digital Works (of Gardiner).

As a provider of critical human
services, Family must use its re-
sources to provide its many life-
saving programs. Thus, funds
are not available to properly
maintain the physical plant at 51
North Chestnut Street. This situ-
ation affects not only the clients
and staff, but Family’'s many
community volunteers as well.
When the New Paltz Commu-
nity Foundation learned of the
desperate need for repairs and
refurbishment, it made a needs

We are lucky to live in a com-
munity of caring people who
have already donated their
time and money to such a
worthwhile project. What has
proven to be a great plus for
this endeavor is the way peo-
ple from all walks of life have
come together to support this
critical need in the communi-
ty. 279 donors, whichincludes
individuals, local businesses
and local organizations, have
already responded gener-

ously. Whether modest gifts
or large donations, the Foun-
dation has received them all
with gratitude.

In order to complete the
work, $26,000 must still be
raised and New Paltz Com-
munity Foundation, Inc. is in
the midst of a fund-raising
project. To learn more about
the project and what dona-
tions have been made to
date, visit the Foundation’s
website at www.newpaltz-
foundation.org. You can
make a donation by mailing
a check, payable to New
Paltz Community Founda-
tion, to PO Box 1112, New
Paltz, NY 12561, or you

can use the Pay Pal button on
the Foundation’s website. The
Foundation will be pleased to
acknowledge your donation on
its website. Donations of $500
or more will be honored on a
plague to be installed inside the
Family of New Paltz building. In
addition, feel free to call (845)
256-1945 for additional details
about the project.

The Board of New Paltz Com-
munity Foundation hopes the
people of Gardiner will want to
support this important endeavor.
Because the Foundation has
been recognized by the IRS as a
501 (c) (3) organization, your
contribution is tax deductible to
the full extent of the law. []
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Celebrating over 100 projects in the
Hudson Valley since 2002

Design your new residential or commercial project now

Voice 845.598.4762 Email design@hooverarchitecture.com

www.HooverArchitecture.com

U.S. Green Building Council and American Institute of Architects

Excellence by Design
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News From
Town Hall

by Laurie Willow

The New Bandstand: On
June 22nd, a new bandstand
gazebo was installed to re-
place the old wooden one at
Majestic Park (see photo at
right) and the Gardiner Day
Committee has offered to
donate funds for lights. The
Gardiner Summer Recreation
Camp has begun to use the
new bandstand, and it is ready
for small concerts and events.

Water Monitoring Program
Begun: The water monitoring
program has begun. This pro-
gram was designed by Super-
visor Zatz and the Town Board
to create a viable database of
the water supply in the Ham-
let. New businesses will be
able to access this data rather
than being required to create
their own individual data.
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Photo Anne A. Smith

The information that the water
monitoring program is gath-
ering will be collected over a
period of time using the data
from several wells.

Before the water monitoring
program, any business inter-
ested in locating in the hamlet
has had to do very expensive
well testing and still only got
a small snapshot view of the
resource.

Expanded Parking at Rail
Trail: Bob Macleod, who
owns the Kiss My Face build-
ing, has generously allowed
the town to expand parking for
the rall trail by four spaces.

Grant to Extend Sidewalk:
Supervisor Zatz secured a
$50,000 grant offered by
New York State Senator
John Bonacic, which will be
used to extend the sidewalks
to the ball field, including
twenty five additional parking
spaces. The ball field will be
redesigned so that you could
picnic from your tailgate in the
parking spots while watching
the ball game.

Progress on the Cell Tow-
er: The cell tower project on
Wright's Farm on Route 208
is still receiving permits and
design changes. Itis expect-
ed to be up and operating by
the end of August.

The new bandstand gazebo installed to
replace the old wooden one at Majestic
Park. Photo Beck Rourke

Employee Manual and Other
Human Resources: Although
the town staff has not grown,
management of human resourc-
es has become much more com-
plex. Supervisor Zatz and the
Town Board has been working
on creating an employee manual
to address and clarify various is-
sues. [] <= Back Comment =
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Gourmet Quality Healthy Food

1278 Albany Post Road, Gardiner, NY « 845-895-7433

Brookside-Farm.com

Brookside Farm Store ...
All Your Old Favorites!

Organic Grass Fed Beef, Chicken, Eggs, Berkshire
Pork, Local Produce, Artwork, Organic Ice Cream
by the pint, & more
Store hours: 1:00-5:00 Friday
10:00 - 5:00 Sunday

The Side Shack

Organic Burgers, Hot Dogs, BBQ Chicken,
Ice Cream and much more.
Come enjoy the food, views and
fun at the farm!
Shack hours: 5:00-8:00 Thursday and
Friday; 12:00-8:30 Saturday and Sunday
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Yogi Bear’s Jellystone Park at
Lazy River

by Laurie Willow

At the end of Bevier Road, wind-
ing along the Wallkill River, the
170 campsites at Yogi Bear’s
Jellystone Park at Lazy River
offer the ideal camping experi-
ence. “People can feel comfort-
able enough to let their kids run
loose,” says co-owner John Law-
rence. John and his wife, Heidi,
along with Heidi's brother, Glenn
Bracklow, purchased the proper-
ty in 1991. They transformed the
prior existing campground, then
brimming with potential and more
than a few problems, into the
present camper’s heaven. Jelly-
stone has a sprawling, spacious
set-up with cabins and plenty of
riverside, meadow, and forest
sites for RVs and tenters. The
meadow sits above the river and
is expansive enough to serve as
a great landing field for sky div-
ers, a special Gardiner touch
much-loved by campers.

Since joining the Jellystone Park
franchise (Leisure Systems, Inc.)
two years into acquiring the prop-
erty, the family-run business has
attracted repeat generations of
campers, and not only from New
York State. Employing nearly
thirty seasonal workers, including
some of their own children, Heidi
maintains that “they have eyes
and ears all over the place” to
keep tabs on the bustling camp-
ground.

The property buzzes with the en-
ergy of a community campground
loved by seasonal long-term
campers and first-time guests
alike. Music pumps through-

out the camp store and at the

two outdoor heated pools.
The Tiki Snack bar, offering
ubiquitous summer vaca-
tion treats like ice cream and
smoothies, adjoins the recre-
ation hall, complete with a DJ
booth, while outside the com-
munity fire pit beckons with
family activities.

During the day, employees
run arts and crafts workshops
for kids, teens, and adults,
with offerings such as tie-
dyeing silk. In addition to the
typical daily activities, each
weekend of the season is
given a theme, ranging from
the candy-filled, kid-friendly
“Show Your Sweet Side” to
an Independence Day cel-
ebration with a professional
DJ, followed by the release of
over two hundred twenty Chi-
nese lanterns into the night.
The game room, mini golf
course, playgrounds, and
shuffleboard court round out
the property to ensure there
is always something to do,
and the camp store, housed
inside a former barn (com-
plete with the quaint silo), of-
fers all camping necessities.

Yogi Bear’s Jellystone Park
at Lazy River creates a sum-
mer community of families
including the Lawrence fami-
ly, who set up their own RV in
the campground. While they
have a house on the property
where their children have
grown up, they maintain the
campsite for themselves be-
cause they simply love camp-

DEEP
CLA

ART AND THERAPY

MICHELLE RHODES LCSW-R ATR-BC
deepclay@mac.com « 845-255-8039

STUDIO BASED PSYCHOTHERAPY

“DREAMFIGURES” WOMEN’S
ART THERAPY GROUP

John and Heidi Lawrence and friend. Photo: Laurie Willow

ing and as John says “Get-
ting away from it all. When |
think about all of the kids
who have learned how to
ride a bike here... and our

own kids... and the guests who
maybe don’t have big open fields,
rivers and trees at home—it just
makes me happy. It's a happy

place.” [] ¢= Back Comment =»

100% Grass fed beef,

pastured pork, lamb & goat,

free range chicken.

Fire up the grill and invite your friends over-
the farm store is stocked
with a great selection for grilling-
beef, pork, poultry and sausages for any occasion.

Check out our Farm Store Specials on Facebook

starting on the full moon of each month.
They’re limited time specials- just like the full moon!

Eat local- know where your food comes from.

Visit us today...
Farm Store, 54 Steve’s Lane, Gardiner
Self Service Hours: 8 AM to 6 PM daily
www.fullmoonfarmny.com
Contact us: 845-255-5602 or PECALJW@GMAIL.COM
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George Jacobs: A Holistic
Approach To Farming

by Anne Allbright Smith

Editor’s Note: At the time of this
writing the Gardiner Farmer’s
Market was temporarily on hold.

“All of life is connected. We
could not exist without trees for
oxygen, the sky for rain, the sun
for energy.” George describes
his holistic approach to garden-
ing and farming, explaining that
there is no separation of soll
and plant. Soil biology is just as
important as the plants that he
grows. His organic and “nutrient
dense system” is exceptionally
clean and of highest possible
nutrient value, with plants so
healthy that they ward off dis-
ease and insects. “Healthy soil,
healthy plants, healthy people.”

His soil is tested annually by
Logan Labs in Ohio in order for
him to balance the minerals, and
he inoculates all plant seed with
symbiotic bacteria/fungus to pro-
mote healthy soil life. He farms
on raised beds because the clay
soil which, although a good soil,
is somewhat poorly drained and
difficult to work in Spring.

For those of us who grow veg-
etables in rows—carrots here,
lettuce there—George’s garden
is a surprising, lush mixture. In-
terplanting “smelly” plants like
onions, garlic, mint, dill, and ci-
lantro among the standard veg-
etables tends to “confuse the
insects” and deter them, though

not all of them. While | was
there the cabbage white but-
terflies were flitting around
the kale and broccoli. Their
eggs are laid on the plants
and hatch into green worms
that voraciously consume
the host plant. Dill was plant-
ed with eggplant and onions;
kale with onions, leeks and
cilantro; tomatoes with basil
and parsley. Vegetables that
last the whole season are in-
terplanted with short season
crops like lettuce, arugula,
and radishes.

Of special note are the In-
digo Rose Tomatoes, bred
to be high in antioxidants.
They are small, purple on
top and ripen to a rose color
underneath. Besides look-
ing beautiful in a bowl with
other tomatoes, they have a
lovely subtle flavor, and | al-
ways headed for them at the
farmer’s market.

Obviously these gardens are
labor intensive, especially on
a hot summer day. The big
tub in the rear is not for ir-
rigation, but for George, who
periodically jumps into it for
relief from the heat! George
first became interested in
farming as a young boy
who planted a watermelon

GLENN & BREHENEY PLLC, ATTORNEYS

Stewart P. Glenn, Esqg. - Mary Fern Breheney, Esq.

“REACHING OUT TO ALL GENERATIONS ...”

Real Estate, Estate Planning, Wills, Trusts
Advance Directives, Elder Law, Estate and
Trust Administration

845-561-1951 ¢ www.glennbreheneylaw.com
372 South Plank Road, Town of Newburgh, NY

ATTORNEY ADVERTISING

George Jacobs in his greenhouse. Photo: Anne Allbright Smith

seed and was “blown away”
when it sprouted and grew a
huge fruit. Growing up in ru-
ral Pennsylvania, where the
adults seemed “to know the
right way to do everything,”
the young boy gravitated
towards the farmers, who
“seemed real,” and he ad-
opted them as role models.
At age 14 he and a couple of
friends began growing veg-
etables on the half acre of
open land next to George’s
home, growing just about
every seed in the catalog
and selling their produce at
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a stand. Soon after, he rented
land which became a large corn
and tomato farm, and hired 10
kids to help him maintain two
truck stands and a wholesale
route as well as his own stand.

But renting was not the answer.
George needed to buy a farm.
So how did he make money?
He taught English to army kids
in Jedda, Saudi Arabia! He says
with a smile that he also taught
them peace songs. After a year
and a half he had made $12,000

Jacobs ...continued page 15
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Just A Sip ...

Robibero Family Vineyards Offers A
Cooling Summer Selection

by Fred Mayo

It is that time of year when grilled
foods, salads, fresh vegetables,
and fresh fruit taste so good! It
is also a time to consider which
white wine to serve with these
dishes. In search of good ideas,
| went to the Robibero Family
Vineyards Wine Tasting Room
at 714 Albany Post Road and
found a lot of good options.

In a recent tasting at Robibero’s,
| found a number of refreshing
white wines that make great
companions for summer foods.
The 2012 Chardonnay (de-
scribed in the tasting notes as
“toasted vanilla flavors with oak
aging,” $19 a bottle) tasted crisp
and dry (full disclosure: my pref-
erence is drier wine over sweet)
and not oaky or too full bodied.
It was refreshing and would be
a great complement to a pasta
salad with vegetables, salami
and cheese or a grilled fish and
rice dish.

The second bottle has a title
the family invented; “87 North”
named after the Thruway. The
2013 87 North (described as
"honeydew and grapefruit aro-
mas,” $17) was refreshingly dry
and seemed close to a sauvi-
gnon blanc. 87 North, made
from 60% Vidal Blanc and 40%

Cayuga White grapes, would
be great with a shrimp salad
with carrots, lettuce, celery,
scallions and a mayonnaise-
based curry sauce or a rice
salad made with olives,
roasted peppers, artichokes,
and capers.

The 2012 Dry Riesling (de-
scribed in the tasting notes
as “a delightful citrusy nose of
pear grapefruit that leads into
green apple and lime flavors
on the palate,” $19 a bottle)
was very fruit forward, a very
refreshing and easy drink-
ing wine to sip all summer. It
would be perfect without food,
and would also compliment
a salad with fresh tomatoes,
cucumbers, radishes, and
scallions topped with a piece
of grilled chicken or fish, or
make a good companion for
roasted cashews, almonds,
or mixed nuts.

The fourth wine | tasted,
2013 Traminette (described
in the tasting notes as “clear
and with a floral aroma and
hints of lychee fruit and
Asian pear,” $18 a bottle)
was a very food friendly
wine. Although it might not
be everyone’s wine, since

Robibero Family Vineyards Wine Tasting Room on Albany Post Road.
Photo: Fred Mayo

the complexity of flavors and
the spicy notes do not ap-
peal to all palates, it would
be perfect with a Thai salad,
or Indian food and since it is
a close cousin to Gewurztra-
miner, would enhance the
flavor of most spicy food.

Another new wine, the non
vintage  Serendipity  (de-
scribed as “floral and apple
aromas with a smooth, crisp
lush texture,” $15), was 65%
Seyval Blanc and 35 % Char-
donnay grapes, all grown in
the Hudson Valley. It was
sweeter than the other wines
and would accent coleslaw
made with ginger/tamari
dressing, chicken satay sal-
ad, or a spicy Thai salad. |
also tasted a new RoOsé,
called New Yorkie Rosé (de-

scribed as “light and easy drink-
ing with hints of strawberry flavors
and crisp autumn aromas,” $17 a
bottle) an easy drinking, slightly
sweet summer wine with plenty
of fruit flavor. It is 60% Merlot and
40% Cabernet Franc grapes and
would match dilled green beans,
double cream Brie, and mixed
hors d’'oeuvres as a way to start
a dinner party.

The tasting was pleasant and
slow paced with plenty of time to
savor and discuss the wines.
You can taste any five wines —
red or white—but | was out to
find good whites to serve with
summer foods. Now you have
some wine suggestions to try
with various foods using wines
that can be found in our own
neighborhood. []
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Anatolia
Restaurant

76 Main Street, New Paltz

255-1424

Fine Turkish Cuisine

Daily fresh vegetarian appetizers
kabobs « seafood

Open 7 days, 11am - 10pm
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Humanitarian Trip To Haiti

by Ariana Rodriguez (a sixth grader at New Paltz Middle School)

Hi, my name is Ariana and | am
11 years old. Over my February
break | went on a service trip to
Haiti. | travelled with my friend
Simon and his mother, Lili. We
went because Lili's friend is Jane
Aronson, who is the founder of
World Wide Orphans or WWO.
WWO works in a couple of dif-
ferent countries around the world
where it implements arts pro-
grams for orphans.

We did a lot of things while we
were in Haiti including making
rainbow loom bracelets, hiking,
dancing with the kids, eating sug-
arcane and riding tap taps (keep
reading. You'll find out what these
are!)

The day after we arrived we went
on a six mile hike up a hill with
about sixty children. When all of
us got to the top Simon taught
the kids to play dodge ball. After
dodge ball we painted the chil-
dren’s faces and then they put on
a play and danced for us.

Two days after that Simon, Lili,
myself and other adults that were
with us loaded into a tap tap. A
tap tap is a bus or back of a truck
where a guy hangs off the back of
the vehicle and taps the bus when
someone has to get off. The tap-
per then collects money and hops

taught the kids how to make
the fishtail pattern with the
rubber bands, using their fin-

Ariana Rodriguez with two orphans. Photo courtesy Ariana Rodriguez

back on. We took the tap tap
to an orphanage so that we
could teach the kids how to
make rainbow loom brace-
lets. When we got there we

2162 Bruynswick Road, Wallkill, New York 12589

845 895-1147

e www.bruynswyckinn.com

Wednesday - Sunday, 5PM - 10 PM

gers. The kids really loved
that. The next day we walked
into town and bought some
sugarcane. Men wheel
sticks of sugarcane around
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in a wheelbarrow. You can pick
the piece you want and then the
man peels it for you with a large
knife and puts it in a plastic bag
for you to eat. Sugarcane is de-
licious!

After milling around town a bit
we visited another orphanage
and danced with all the kids.

The following day we drove to
Port-Au-Prince which is the
capital of Haiti. |1 bought paint-
ings and a carved vase. Be-
fore we knew it, it was time to
leave.

This was a trip | will always re-
member as fun and moving. If
you want to know more about it
and see some pictures, find me
at Gardiner Day; | will be raising
money for WWO and if anyone
has extra rainbow looms or rub-
ber bands | would be happy to
send them to the kids in Haiti. If
you can't make it and want to
donate contact me at laneni-
cole0O@gmail.com. []

Correction!

The article “Talking Trash” in the
last issue of The Gazette mistak-
enly says the Transfer Station is
open on Thursdays. The correct
hours are: Tues., Fri., Sat.: 8am—
4pm; Wed.: 12pm-6pm. It is
closed on Sun., Mon., and
Thurs.. []
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The Inn at Kettleboro

by Fred Mayo

Gardiner has a new Bed and
Breakfast, lovingly created by
Michael Aiello and Robert Wit-
kowski from the nineteenth
century Aiello family home on
Route 208. Called the Inn at
Kettleboro —the name for that
section of Gardiner—it offers
superb views of the Shawa-
ngunks and very inviting and
comfortable spaces. The Inn
has been converted from a fam-
ily house into a first quality Bed
and Breakfast with four distinct
and interesting bedrooms, each
with ensuite bathrooms and
interesting names —Empire,
Cortland, Braeburn, and Wine-
sap—which locate the Inn as
a Hudson Valley institution and
draw guests’ attention to the lo-
cal apple farms. The rooms also
have large windows with lovely
views.

The main floor includes a large
formal parlor, a second dining
room, an office, two bathrooms,
a small sitting room, and a
breakfast room with three glass
double doors offering expan-
sive views of orchards and the
Gunks. The large farm table in
the breakfast room is inviting
and encourages group discus-
sion while enjoying the view.
There is a sitting area of leather
chairs at the other end of the
room, conducive to a conversa-
tion for four or a space for quiet
reading. The beautifully laid out

kitchen shares the room and
makes it easy for breakfasts
as well as snacks and coffee
all day. There is also a small
room to the side where two
people can sit and eat, read,
or visit quietly.

Outside the breakfast room
is an expansive stone deck
with the same view and in-
teresting landscaping. Itis a
perfect place to relax, read
a book, watch the sunrise or
sunset, and just soak in the
wonderful fresh air of Gar-
diner. It overlooks a lovely
lawn and a working orchard.

The renovation—or trans-
formation—of the house
has included the installation
of new hot air heating, hot
water and air conditioning
systems, closed cell foam
insulation, and energy ef-
ficient lighting, as well as
painting and wall papering
in all the rooms. Michael and
Robert have also spent the
past several years purchas-
ing just the right antique fur-
niture to honor the period of
the house and also provide
comfort to guests.

The renovation has involved
the reconstruction of some
parts of the house and new
construction of doors, bath-
rooms, and hallways with

FREE

TOURS & TASTINGS

FOR GARDINER

AND NEW PALTZ

RESIDENTS

AWARD WINNING LOCAL

FARM DISTILLERY

CALL 845.255.1527 FOR DETAILS & SCHEDULING
14 GRISTMILL LN, GARDINER, NY - TUTHILLTOWN.COM

The new Inn At Kettleboro. Photo Fred Mayo

most of the work done by lo-
cal professionals. The result
is a very comfortable and
welcoming bed and break-
fast with the newest technol-
ogy and systems to provide
all the luxuries that guests
expect in a first-rate bed and
breakfast.

This B and B will appeal to
anyone who loves to ex-
plore the Hudson Valley and
wants comfort and elegance
at the end of the day. The in-

door and outdoor spaces invite
guests to slow down and enjoy
the environment, and the Inn-
keepers know all kinds of local
resources for guests who want
adventure, good restaurants,
and cultural activities.

The house has an interesting
history. Michael's grandfather
purchased it at auction in 1950,
and his parents, Rose and An-
thony, moved in to live with his

B & B, continued page 9

Dr. Nichole A. Smitiv
Chuwropractor

Call or schedule online
www.gardinerwellness.com

127 Main St.
Gardiner NY
(845) 255-6080

Monday, Wednesday
and Friday 10-5;
Saturday 9-12

Handmade and More

Clothing, Accesories, Gifts, Jewelry, Toys & More

(845) 255-6277 » handmadeandmore.com
6 North Front Street, New Paltz
OPEN: Mon-Sat 10am-7pm; Sun 10am-6pm
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grandfather when they left the
city for a new life in the coun-
try. Although the house has
been totally renovated, some
of the original family furniture
has been repaired and reup-
holstered, which adds a homey
touch to the bed and breakfast.

The Inn at Kettleboro has been
under renovation for a year and
it opens this summer with a for-
mal opening in September.

As it grows and fills with guests,
Michael and Robert will finally
realize their long-standing
dream to be innkeepers. It is a
great place to stay or recom-
mend to family members and
friends who come to the area.
The website is Kettleboro.com;
contact information is The Inn
at Kettleboro, 321 State Route
208, 914/213-2487 or Kettle-
boro@hvc.rr.com. [
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Leaf Mulch Phase Two:
Good Bye Peat Moss

by Carol O’'Biso

Leaf mulch in season two. Photo: Carol O’'Biso

Anyone lucky enough to
have more leaf mulch than
they were able to use last
season (Leaf Mulch: A Per-
fect Answer, Fall 2013) is
in for a treat; the remains
of mine have now broken
down further and become a
truly excellent substitute for

peat moss. Peat, an accu-
mulation of partially decayed
vegetation that is unique to
areas called peatlands, is
both an environmental and
a gardening miracle. Envi-
ronmentally, peatland eco-
systems are said to be the
most efficient carbon sink

(esue #23, page 9

on the planet. Peatland plants
capture the CO2 that is naturally
released from the peat, becom-
ing natural “reservoirs” that ac-
cumulate and stores carbon-
containing chemical compounds
for an indefinite period. In terms
of gardening, especially in Gar-
diner’s heavy clay soil, a bale of
peat is perfect for lightening the
soil and improving drainage.

The problem is that these two
things are in competition with
each other. There are peat-
lands in many countries, most
of them thousands of years old,
but our peat tends to come from
Canada. While theoretically re-
newable, “the extraction rate in
industrialized countries far ex-
ceeds its slow re-growth rate
of Imm per year.” 1 millimeter
per year? That's about 1/39th of
an inch; even though peatlands
cover about two to three percent
of global land areas it's possible
that I've used more than that all
by myself!

Peat, continued page 16
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A Bigger Brew

by Ray Smith

When Kristop Brown and James
Walsh decided to brew and mar-
ket their own beer, they started
small, in 2013. (Beer Here. More
Coming, Gardiner Gazette,
Summer 2013) They built a 400
square foot brewery in James’
back yard. That's about the size
of a no frills one car garage.

They first brewed Dubbel Ringer
Ale, Farm House Ale and Fire Pit
Golden Ale. Earlier this year Yard
Owl introduced Firefly Blond, a
Belgian style ale; and Grisette, a
light bodied wheat beer brewed
from Belgian malts, Czech hops
and a Belgian-French saison
yeast strain.

James provided some of the his-
tory, “Grisette was brewed origi-
nally for miners during the indus-
trial revolution in the Hainaut
province of Belgium. As the men
came out of the mines, women in
gray frocks [gris is French for gray]
would hand them this low alcohol
wheat beer. Back then, it would be
4%. But you know, 4% is a little
too low. | like 5% and a bit above.
When | wanna have a beer, | wan-
na have a beer. Not 2% or 3% al-
cohol.” Yard Owl's Grisette is 5%
alcohol by volume.

Yard Owl’s products are featured
at Bacchus, Jar’d Wine Pub and
Rock & Rye, all in New Paltz;
the Mountain Brauhaus in Gar-
diner; and Market Market Café in
Rosendale. Their beers are also
retailed at K & E Discount Bever-

ages in New Paltz.

“We were brewing one day
a week but bumped it up to
two days a week this sum-
mer. That's enough to sup-
ply the base customers we
have. But demand is grow-
ing and unfortunately, we
sometimes have had to turn
people down. But we mainly
want to keep those core cus-
tomers who supported us
from the beginning.

well. The yeast metabolizes
them and the alcohol also
acts as an antiseptic.”

Some craft breweries start
out with nothing more than
one or two guys who like
beer and want to make their
own. That was not the case
with Yard Owl. Kristop who's
the winemaker at Robibero
Family Vineyards and Glorie
Farm Winery, had been in
that business for years and
knew the science of blend-
ing and taste. James and his
wife, Michelle, own the Mudd
Puddle in New Paltz, so he

Above: Kristop Brown brewing up a batch. Top left, the future tasting room.
Photos: Ray Smith.

“We've done some keg
beers such as special beers
for the Mountain Brauhaus.
But most of the beers we
make are not draft. They re-
ally deserve that time in the
bottle to condition properly
and take their full shape.”

Beer has been produced for
at least 7,000 years and un-
til reliable potable water be-
came available, ale and beer
were the water substitute.
James provided the ratio-
nale, “Brewing any beer from
malt necessitates boiling the
water, and bacteria are de-
stroyed by fermentation, as

knew how to manage a small
business and had been study-
ing beer making for some
time. James elaborated, “We
had a good understanding of
what was to take place and

did a lot of research. The profes-
sional brewing courses at the
University of California, Davis,
were hugely important. 1 would
recommend those to anyone who
wants to get involved with profes-
sional brewing. You really have to
understand the science of what's
happening in order to produce a
consistent product. And, we start-
ed small.”

To accommodate increasing de-
mand for their products, Kristop
and James expect to transfer
operations to the white barn at
2867 Route 44/55 in Gardiner
this fall. There, they will have
4,000 square feet of space for a
brewery and a tasting room, both
of which will be on the ground
floor.

James elaborated, “In the tast-
ing room, we’'ll have for sale our
own brews, but we also have
the ability to sell New York State
fermented products which would
include beers from other craft
breweries, wine and hard ciders.
The latter is becoming increas-
ingly important in this area. At
some point, we'll also offer light
finger foods. And, of course, we'll
have Yard Owl glassware and T
shirts for sale.”

The new facility will also make it
easier to develop new products
such as those already in the
pipeline: a classic saison, a tart
and dry beer; as well as a dark
winter brew, the latter exclusive-

Beer, continued page 14

NEW PALTZ TRAVEL CENTER
Colleen Gillette, President

15 Plattekill Avenue, New Paltz, NY 12561

(845) 255-7706 info@newpaltztravel.com

GOT RHYTHM? DANCE STUDIO &
DANCEWEAR STORE
Tot Classes-Tap-Ballet-Pointe-Jazz-Hip Hop- Lyrical
Children’s Birthday Parties!
(845) 255-6434 www.GotRhythmGardiner.com

All Ages, All Levels
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Marilyn Perry:
Painting As Dance

by Annie O’Neill

Sleuthing around Gardiner in
Sherlock Holmes mode, | pon-
dered the elegant lady with
paint-encrusted shoes. That
was my first encounter with lo-
cal artist Marilyn Perry, who
started painting at sixty-two!

Her first hands-on steps towards
art were in class with Gardiner
artist Pattie Eakin. Marilyn was
still a commuter from Manhat-
tan—an accomplished art his-
torian with a University of Lon-
don PhD in 16th Century Italian
Renaissance art.

This expertise transitioned to a
full-time job in cultural philan-
thropy as president of the Kress
Foundation and chairman of the
World Monuments Fund. She
has traveled worldwide, lived in
Venice and had a hand in the
preservation of many European
projects—Vivaldi's church in
Venice; Aphrodisias in Turkey;
and Angkor Wat in Cambodia,
are examples.

After a lifetime of looking and
thinking about art, it never oc-
curred to her that a creative-ar-
tistic bent was locked up inside.
When it hit, there was no turning
back! Marilyn discovered that at
heart she was “self-teaching,”
and the joy of art is about dis-
covering the hidden narratives

spontaneously revealed as
she *“plays” with paint on
canvas.

She pours, scrapes, and
pushes paint around with
palette knives, fingers and
self-created tools. Painting
for her is “a dance that flows
and is all about movement.”
To achieve her seascapes,
water vistas, clouds and fiery
semi-abstract  landscapes
she uses intense and vibrant
acrylic inks, fluid acrylics and
encaustic waxes.

The floor in her studio feels
like a seascape, and there
is an overwhelming sense of
abundance and joy in the air
and on the walls. There is a
feeling of “full-out adventure”
in her approach to the visual
world. She is not methodi-
cal or patient, but continually
engrossed in self discovery.
Marilyn says “paint flows the
way water does and con-
stantly changes.”

In 2007, after a serious bout
with Lyme disease, she cre-
ated her Black Hawk Trall
studio and launched a new
and intense trajectory. Her
first exhibits were in New
York City, where she was
written about by the Wall St.

A NATIONAL HISTORIC LANDMARK

Vuthitt

dIouse

AT\THE MILL

RESTAURANT & TAVERN

20 GRIST MILL LANE, GARDINER

» Local Cuisine

* Prime Steaks

» Grass-fed Burgers
* Specialty Cocktails
* Riverside Dining

* Special Events

Homemade, American cuisine
in an historic 1788 Grist Mill.

www. TuthillHouse.com

(845) 2554151

Marilyn Perry in her studio. Photo: Annie O’Neill

Journal and was selected to
show a piece at the National
Academy of design. Locally
she has shown at the Ul-
ster Savings Bank, is part
of the Gardiner Open Studio
Tour, and is scheduled for a
Gardiner Library show. This
summer a painting of hers
will be exhibited at the Mill-
brook Vineyard and Winery
in competition for a label on

an award-winning wine.

You can view her paintings
at www.marilynperryart.com
and visit her studio in Oc-
tober on the next Gardiner
Open Studio Tour (GOSTart.
com).

Follow her in her paint-en-
crusted shoes! []
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3 KEEGAN ALES ON TAP

RITE AID PLAZA, NEW PALTZ, NY CLOSED: WED
www.GKnoodles.com 845-255-8811
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Main Street, from page 1

will the architectural aesthetic of
our Main Street. The renovated
building will ultimately house
two storefronts and two apart-
ments.

Right around the corner from
this project, on 2nd Street, is
Sal Acompura’s proposal to
build four apartments and four
thousand square feet of retail
space. The new building will
occupy the empty lot at the cor-
ner of 2nd and Milk Streets, with
frontage on both.

Mr. Acompura’s plan has been
before the Planning Board for
over two years now. According
to Mike Boylan, Chairman of the
Planning Board, this project is
hopefully expecting approval at
the August or September Plan-
ning Board meeting.

Since these two projects are ad-
jacent, it is possible that they
may work together regarding a
sidewalk extension which turns
the corner onto 2nd Street, as
well as other cooperative possi-
bilities. []
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Books, Beats and BBQ

by Barbara Sides

In 2005, when the capital
campaign to build the new
Gardiner Library kicked into
high gear, the Sycoff fam-
ily, proprietors of Brook-
side Farm, offered to host a
town-wide BBQ at Majestic
Park to support the build-
ing effort. Sharon Syckoff's
parents and a few of their
friends made the trek from
their home in South Caro-
lina to Gardiner with a
smoker and other essential
supplies—one of those be-
ing Sharon’s Dad’'s famous
BBQ sauce. The Syckoff's
provided the pork, chicken
and fixins and a grand time
was had by all. It was at this
event that the Pie and Cake
Auction was launched. The
Syckoff's repeated this act
of generosity for years until
family and business respon-
sibilities made it too difficult
to continue, but the library
never forgot their kindness
and that of their extended
families, nor the success of
the model.

Fast forward to 2014. The
library, a thriving commu-
nity gathering place, is again
looking for a fundraiser to
supplement its operating

Stock internet photo

budget, a budget that hasn't
been increased since 2008.
Reminiscent of past BBQ's,
a Pig Roast, catered by Paul
Casamento, is planned for
Saturday, October 11th (Co-
lumbus Day Weekend) 11-4
at Majestic Park. Both Paul
and his family have been
Gardiner Library patrons
since childhood.

The Sycoff's have, once
again, offered to donate
chicken and pork for what
the library is calling Gardin-
er's Bounty—Books, Beats
and BBQ. The event will in-
clude meet and greets with
local authors, publishers and
illustrators,  performances
by local musicians, the Pig
Roast, a Kid's Flea Market

Serving
Lunch & Dinner

91 Main St. New Paltz, NY
845-255-6161 « pandgs.com

(esue #23, page 12

and the signature Pie and Cake
Auction.

Other planned activities include
a costume/dress up photo
“booth” where kids can pick out
a costume or show up in their
Halloween costumes for a pho-
to taken by local photographer,
Marlis Momber. The Kid's Flea
Market will take place in the
Majestic Park barn, where a 10
foot space can be reserved for
$10. The first item in the Pie and
Cake auction, once again fea-
turing the Library Cake baked
by pastry chef, Maya Eyler,
goes up for bid at 1:30.

Eat BBQ including pork, chick-
en, corn, coleslaw, pasta salad
and beverages from 11:30 to
1:30 for $20 advance sale.
There will be a limited num-
ber of tickets for the Pig Roast
for sale for $30 the day of the
event. Additional meal options
will be available for purchase.

Enjoy some great food, listen to
local musicians, talk to a favor-
ite author, take home a picture
of a happy kid, bid on a cake,
support your library. Mark your
calendars for Gardiner’s Bounty
Family Festival, “Books, Beats
and BBQ,” at Majestic Park on
Saturday, October 11th! []
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Highway, from page 1

to the snow budget allocation of
$75,000 for overtime and materi-
al—an allocation which must also
cover November and December
of this year—the department bud-
get is in very good shape.

Brian Stiscia, elected to the posi-
tion of Highway Superintendent
last November, is working with a
total highway budget of $1.1 mil-
lion. Half of that number covers
the salary and benefits of eight
full time workers and part time
Secretary, Robin Kaufman whom
Brian describes as “outstanding.”
To make it all work, Brian has had
to be a good steward of our tax
money. He is enthusiastic about
the Shared Services program
Gardiner participates in with Ul-
ster County. “Shared services
with Ulster County Highways
has been working very well,” Bri-
an asserts. “Our town receives
$24,000 from the county for win-
ter maintenance of two county
roads, McKinstry and Sand Hill.

THE SEASON IS UPON US

[ hee Gardirer Gazette, Summer 2077

It's a good deal,” Brian adds,
“and it's taken some pres-
sure off of the budget.”

To further supplement the
budget, Brian, who is also
the Assistant Chief of the
Gardiner Fire Department,
has sold surplus trucks and
recycled old steel guardrails,
steel pipes and plow edges.
36,000 pounds of steel has
been recycled tying in with
Gardiner's new recycling
efforts and netting the town
$2,903. The Department site
on South Mountain has been
cleaned up and re-organized
and in Brian's words, “we’ve
done a lot of revamping. The
department is functioning
very well and how we do our
job matters.”

Speaking with obvious pride
about the men (and woman)
who got the town through
a very difficult winter, Brian
states, “We’'ve come a long
way in a short period of time.

845 255-4704 GLENNSSHEDS.COM

(ssue #23, page 13

We've had a very tough win-
ter. It's the commitment of
the guys out there who do
the job and make it come out
right. They're dedicated and
they're good.” And it shows.

To reach the Gardiner High-
way Department located at
630 South Mountain Road,
call 255-1381. You can also
email Brian at highway.tog@
gmail.com. []
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Beer, from page 10

ly for the Mountain Brauhaus.

Michelle Walsh plays a huge
role, handling all the paper work.
Dealing with the town and other
requirements and the exacting
demands of New York State’s Li-
quor Authority, all took and con-
tinue to take immense amounts
of time, attention and care. As
one example of the complexity,
| asked James why there was a
New Paltz address on their beer
labels when their property and
brewery are actually in the Town
of Gardiner. James explained,
“Getting the label approved is a
project in itself, but it must show

e 474/‘//}(@/‘ faze&‘&‘e, Summer 201#

the mailing address rather
than the physical address of
the location of the brewery
and that happens to be New
Paltz. Once we move to our
new premises, where the
mailing address is Gardiner,
we’ll have to print new labels
to reflect that.”

| asked about the local ap-
proval process and Kristop
told me, “The town adminis-
tration was very supportive.
Some neighbors had con-
cerns, but when they under-
stood the details of our plans,
| believe we allayed their
concerns. Our experience
with the Planning Board was

also very positive.” ger term plans, James said, “To
build our business and grow. Our
new brewery and tasting room will
give us the scope for that.” []
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Yard Owl has been cautious,
taking one step at a time as
its business has developed.
When questioned about lon-

Complete mailing services, data and
mailing lists, database applications

31 South Ohioville Rd.,
New Paltz, NY 12561
845-255-5722 www.crst.net

Focusing on Sustainable,
Organic & Hormone Free ingredients
M A I N [from the Hudson Valley.
COURSE MARKET

Prepared Meals
Freshly Baked Desserts

Culinary Delights

CATERING

A Creative Passion for Food
FARM TO TABLE FOODS

% CATERING Full Service Catering

Customized Menus
Daily Specials

175 Main St. New Paltz, NY 12561 | 845-255-2600 | www.maincoursecatering.com

Dr. Lyle C Goodnow

GARDINER ANIMAL HOSPITAL

845-255-1549

P.0. Box 299, Gardiner, NY 12525

MAJESTIC’S HARDWARE |

Keys, Propane, Screens, Pittsburgh Paint, Nuts, Bolts & More * www.majestichardware.com * (845) 255-5494

Authorized STTHL and TORO Dealer
Small Engine Repair Service,

=
1997 State Rte. 32, Modena
Family Owned and Operated since 1952

DAWES

SEPTIC & REPAIR

Design ° Install « Maintain
Septic Pumping and Cleaning * Repairs and Replacements
Cesspool/Dry Wells « Leachfields * Dye Tests
Sewer Pump Service * Engineering Available

845-883-5440

www.dawesseptic.com

Pick Up & Delivery

$15 Barbecue Bottle
Refill With

This Coupon!
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Jacobs, from page 5

which was a lot of money in
1970! On the side, he went into
the mountains to acquire Bed-
ouin robes, which he sold on
Carnaby Street in London and in
Amsterdam. He was able to put
a down payment on 350 acres in
Cortland County, New York and
launched one of the first organic
farms on the east coast.

The farm lost it all in the floods
of '72, and George was back
teaching English in Iran. Alexa,
a young artist from New York
City, took the Orient Express and
“joined me—very brave of her.”
Soon the enterprising couple was
establishing an importing busi-
ness, designing and producing
handloom cotton wrap-around
multicolored garments and sell-
ing them to companies such as
Sears and Lord & Taylor. Return-
ing to the U.S. they conducted
their business from Alexa’s par-
ents’ basement in New Jersey.

Somehow, George and Alexa
found time to get married and
raise two children—Nikolai, who

The fa/‘d}(ef fazette, Summer 2074

is now a sculptor creating
displays for the Bronx Zoo
and making furniture, and
Annie, an artist, writer and
farm worker. Having a family
necessitated “real” money so
they became an authorized
Value Added Reseller for Ap-
ple Computer. “Fortunately
we found some people who
really knew computers, and
we hired them!”

George also worked as an in-
terfaith minister and spiritual
counselor for KidsPeace,
dealing with youth in cri-
sis. He remembers wanting
“enlightenment” from a very
young age, and has always
pursued psycho-spiritual
pathways. One day he may
teach “liberation meditation,
to help create the mental,
emotional, and spiritual well
being that we all desire.”

In the meantime as out-man-
ager of the Gardiner Farmers
Market, he cautions that we
need young people who will
step up as farmers. “The

Market needs to be revital-
ized with youthful energy.”

George would be wiling to all he knows. Pass it on! []
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John & Heidi
Lawrence

Lazy River

50 Bevier Road
Gardiner, NY 12525
LAZYRIVERNY.COM

845-255-5193
Fax 845-256-0159

take on an apprentice at his
own place and teach him or her

Casual Fine Dining Overlooking
Picturesque Orange Lake

Lunch - Dinner

Chef-Owner James A. Carter offers eclectic cuisine
featuring duck, seafood, steaks and pasta.

Also join us for outside Patio Dining

Specializing in Private Parties
for all occasions

343 Lakeside Road, Newburgh, NY 12550
(845) 566-7100 * www.thelakeviewhouse.com
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GOST, from page 1

GOST tour visitors. Photo courtesy GOST tour.

last October. The prime mov-
ers were Andrea McFarland
(painter), Jonathan Pazer (art
photography), Kenneth Aspin
(graphics), and Donna Manger-
Weil (painter), whose gallery
on Bruynswick Road served as
headquarters for our planning
sessions. From the first group
of seven artists we have now
grown to sixteen.

And the name? I'm told it was
invented on the spot, from the
initials of the event —Gardiner
Open Studio Tour, or GOST—

and because, last October,
the word suited the season.
It has stuck, and we now
have a website, www.GOS-
Tartists.org, which we hope
you will visit to become better
acquainted with your neigh-
bor artists and their work.

We plan to make GOST
tours bi-annual events—one
in early May, the other over
Columbus Day—so we hope
to see you in our studios this
Columbus Day! []

About This Newsletter

The Gardiner Gazette is a quarterly publication funded entirely by
advertising and contributions. Dates are as follows:

Winter, Feb. 18 release (Submission deadline January 8)
Spring, May 6 release (Submission deadline March 30)
Summer, Aug. 7 release (Submission deadline July 2)
Fall, Nov. 14 release (Submission deadline October 1)

Articles (usually between 350 and 450 words) are written by com-
munity members, not reporters. If you would like to submit an article
for consideration, please contact us. Articles do not promote any
particular person or point of view. Articles promoting businesses are
written by our editorial committee. To suggest a business to feature,

please contact us.

Peat, from page 9

Peat is an important fuel
source in many countries,
but in our culture it's the peat
we use in our gardens that's
the issue, and it's no small
factor. In the U.K. it's said
that, “the use of peat by gar-
deners leads to 630,000 tons
of carbon emissions each
year,” and environmentalists
and the government agree
that the use of peat should be
phased out and replaced by
sustainable and, if possible,
locally sourced alternatives,
possibly as soon as 2020.

(ssue #23, page 16

Which brings us to that leaf
mulch. My “year two” prod-
uct was every hit the wonder
product as peat moss and I'm
told it provides more nutrition
for the plants to boot.

Having learned all this, here’s
what | think: | don’t want to
keep gardening with some
fern that died while the battle
of Actium was being fought.
(FYI1, Anthony and Cleopatra
lost. Octavian won.) If you
want to know more, visit www.
peatsociety.org. Meanwhile,
gather your leaves this fall,
and start chopping. [

<= Back Comment =



https://www.facebook.com/TheGardinerGazette







Gardiner Association of Businesses
The Voice of Gardiner Area Business

DINING/CATERING

Bridge Creek Catering, LLC
845-255-9234; Catering
www.BridgeCreekCatering.com

Café Mio Restaurant
845-255-4949; Restaurants & Cafés
www.MioGardiner.com

Lombardi’s Restaurant
845-255-9779; Restaurant & Cafes

Mountain Brauhaus Restaurant
845-255-9766; Restaurant & Cafes
www.mountainbrauhaus.com

Tuthillhouse at the Mill
845-255-4157; Restaurants & Cafes
www.tuthillhouse.com

CONTRACTORS/TRADES/SUPPLIERS

Alert Security and Investigations, Inc.
845-234-0923; Security Services
www.AlertSecuritylnc.com

Amthor Welding Service
845-778-5576; Tank Truck Welding
www.Amthorlnternational.com

BuildingLogic, Inc.
718-791-6443; Building Design
www.BuildingLogiclnc.com

Dalan Adjustment Corp
845-568-34440; NationalPublic Adjusting Firm
www.DalanAdjustment.com

David Kucera, Inc.
845-255-1044; Pre-Cast Concrete, GFRC
www.DavidKuceralnc.com

Fall Fittings, Inc.
845-255-5710; Structural Steel Fabricating

Fischer Electric
845-256-0365; Electricians

Friedle Construction, Inc.
845-256-9338; Construction
www.FriedleConstruction.com

Gordon Fire Equipment, LLC
845-691-5700; Fire Suppression Systems
www.GordonFire.com

Heritagenergy
845-255-7779; Oil & LP Gas
www.HeritagEnergy.com

Hudson Builders Group
845-245-7773; Comm. & Res. Contracting
www.HudsonBuilders.com

Mitchell Electric, LLC
845-255-5216; Electricians
www.MitchellElectricllc.com

New York Solar Farm, Inc.
845-597-6631; Comm. & Res. Solar PV Installer
www.nyssf.com

P.E. Colucci Excavating, Inc.
845-255-5602; Excavating & Landscaping

Ron DeGroodt Paving, Inc.
845-895-3171; Paving

Skytop Construction
845-401-3720; Construction, General Contracting
www.skytopconstruction.com

Stryker Electric
845-255-3200; Electricians

Tantillo Landscape Supplies & Excavation
845-255-6680; Excavating & Landscaping
www. TantilloSupplies.com

Tanya Marquette Building & Consultation
845-255-8560; Home Inspections, Air Testing

Ultimate Homes, Inc.
845-255-9378; Construction
Facebook

Vaz-Co Reclaiming Service
845-691-6246; Environmental Services
WWwWWw.vaz-co.com

Wildlife Busters, LLC
845-256-1212; Pest Control
www.WildlifeBusters.com

OUTDOOR/ADVENTURE/TRAVEL

Cruises, Inc.
845-895-2784; Vacations, Cruises, Tours
www.cruisesinc.com/abotto

Mohonk Preserve
845-255-0919; Hiking Nature Preserve
www.MohonkPreserve.org

New Paltz Travel Center, Inc.
845-255-7706; Travel
www.NewPaltzTravel.com

Skydive The Ranch, Inc.
845-255-4033; Airport, Skydiving
www.SkydiveTheRanch.com

FARMS/ORCHARDS

Blue Crest Farm
845-895-3754; Farm

Brookside Farm of Gardiner
845-895-SIDE (7433); Farm: Beef, etc.
www.Brookside-Farm.com

Bruynswick Farmstand
845-255-5693; Farm, Preserves, Baked Goods

Brykill Farm LLC
845-895-8928; Farm: Beef, etc.
www.BrykillFarm.com

Full Moon Farm
845-255-5602; Farm: Beef, etc.
www.FullMoonFarmNY.com

Grass Fed Beef on Kiernan Farm
845-255-8998; Farm: Beef
www.KiernanFarm.com

Jenkins & Lueken Orchards
845-255-6787; Farm, Farm Markets
www.]LOrchards.com

Meadow View Farm
845-255-6093; Farm, Farm Market
www.MeadowViewFarmStand.com

Phillies Bridge Farm
845-256-9108; Farm Markets, Orchards & CSAs
www.PhilliesBridge.org

Wright's Farm
845-255-5300; Farm Markets, Orchards & CSAs
www.eatapples.com

LODGING

Blueberry Inn on Kiernan Farm, Inc.
845-255-8998; Lodging
www.Blueberry-Inn.com

Enthusiastic Guest House
845-256-1122; Lodging
Facebook

Minnewaska Lodge
845-255-1110; Lodging
www.Minnewaskalodge.com

Roots & Wings Lodging
845-255-2278; Lodging
www.rootsnwings.com

REAL ESTATE/PROPERTY MANAGEMENT

Colucci Shand Realty, Inc.
845-255-3455; Real Estate Sales
www.coluccishandrealty.com

Connor Properties
845-255-5420

Laura Rose Real Estate
845-255-9009; Real Estate Brokerage
www.lauraroserealestate.info

Ridgeline Realty
845-255-8359; Real Estate Agents
www.RidgelineRealty.net

Ulster Properties
845-256-0075; Management & Hospitality
www.UlsterProperties.com

Willow Realty
845-255-7666; Real Estate Agents
www.WillowRealEstate.com

GALLERY

DM Weil Gallery
845-255-3336; Art Gallery
www.dmweil.com
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FLORISTS

Elegant Accents
845-527-9590; Floral Design
www.ElegantFloralAccents.com

Floral Affairs by Sarah
914-213-3281; Floral Designs
www.FloralAffairsBySarah.com

Meadowscent
845-255-3866; Flowers & Florists
WWW.Meadowscent.com

WINERIES /WINE & LIQUOR/DISTILLERY

Hudson Valley Wine Market
845-255-0600; Wine & Sprits Shop
www.HudsonValleyWineMarket.com

Robibero Family Vineyard
845-255-9463; Wineries/Wine & Spirits
www.RobiberoFamilyVineyards.com

Tuthilltown Spirits Distillery
845-633-8734; Farm Distillery
www.tuthilltown.com

Whitecliff Vineyard
845-255-4613; Wineries/Wine & Spirits
www.WhitecliffWine.com

PETS/VETS

Gardiner Animal Hospital
845-255-1549; Veterinarian
Facebook

Hudson Valley Dogwatch
845-255-3126; Dogwatch Hidden Fence
www.DogWatchDave.com

Lung Ta Wellness
845-797-2079; Animal Wellness Facilitation
www.LungTaWellness.com

The Natural Pet Center at Ireland Corners
845-255-7387; Pet Supplies
www. TheNaturalPetCenter.com

AUTO & RV /SERVICE /SALES

Beek’s Auto
845-255-7376; Auto Repair & Services
Facebook

Len-Rich RV
845-725-7624; RV Repairs
www.Len-RichRV.net

STS Tire & Auto Center
845-255-7600; Auto Sales & Repair
www.ststire.com

X-Treme Rides
845-270-2504; 24 Hr. Towing & Collision Restoration
www.x-tremerides.com

LAW FIRMS /ATTORNEYS

Glenn & Breheney, PLLC
845-561-1951; Attorney
www.GlennBreheneylLaw.com

Peter Cordovano, P.C.
845-691-4200; Law office
www.CordovanolLaw.com

FITNESS/SPORTS/DANCE

Gardiner Athletics
845-419-2177; Strength & Conditioning Center
www.gardinerathletics.com

Got Rhythm? Dance Studio
845-255-6434; Dance Studio
www.GotRhythmGardiner.com

New Paltz Karate Academy, Inc.
845-255-4523; Karate & Martial Arts
www.NewPaltzKarate.com

HORSE STABLE/TRAINING/BOARDING

Journey’s End Farm
845-255-7163; Horses, Sales
www.acps.org/journeysend

La Luna Farm
845-332-4519; Horse Boarding/Lessons
www.lalunafarm.com

Lucky C Stables, Inc.
845-255-3220; Horse Boarding/Lessons
www.LuckyCStables.com

Mountain View Farm
845-255-5563; Horse Boarding/Lessons

RETAIL

Kiss My Face
845-255-0884; Body & Skincare Products
www.KissMyFace.com

Majestic’s Hardware, Inc.
845-255-5494; Hardware Stores
www.MajesticsHardware.com

Oh Crow
845-255-0250; RainGauges
www.worldscoolestraingauge.com

Utility Canvas
845-255-9290; Clothing and bags including design
www.UtilityCanvas.com

BANKS/FINANCIAL/INSURANCE

Farm Family Insurance
845-633-8600; Personal and Commercial
www.NYlnsuranceCoverage.com

Fraleigh & Rakow, Inc.
845-876-7035; Insurance
www.FraleighAndRakow.com

Mirto CPAPLLC
845-419-3854; Accounting
www.mirtocpa.com

Ulster Savings Bank
845-255-4262; Financial Institution
www.UlsterSavings.com

Walden Savings Bank
845-256-9667; Financial Institution
www.WaldenSavingsBank.com

PERSONAL CARE/HEALTH

Creative Edge Hair Design
845-895-3343; Full Service Hair Salon
Facebook

Goldman Family Medicine

845-255-5450; Medical Family Practice
Facebook

Happiness Day Spa
845-256-3840; Boutique Day Spa
www.happinessdayspa.com

Homeopathic Consultations
845-255-8560; Homeopathy & Light Therapy

Miracle Day Spa
845-702-3526; Skin Care, Massage, Yoga
www.spamiracles.com

Peace of Mindfulness
845-255-9090; Massage Therapy
www.PeaceOfMindfulness.org

Roots & Wings
845-255-2278; Ceremonies
www.rootsnwings.com/ceremonies

MARKETING/PRINTING/MAILING

Cornerstone Services
845-255-5722; Graphic Design & Fulfillment
www.crst.net

Pages Printing & Graphics
845-562-3309; Printing & Graphics
www.PagesGraphics.com/Newburgh

Roots & Wings Publishing
845-255-2278; Publishing
www.aftershockfromcancer.com

Vivid Business Communications
845-256-0000; Bus. Services, Consultants
www.VividBusiness.net

ARCHITECTURE

Hoover Architecture, PLLC
845-598-4762; Architects
www.HooverArchitecture.com

Matthew Bialecki Associates
845-255-6131; Architects
www.BialeckiArchitects.com

CLUBS/ASSOCIATION

Southern Ulster Rotary Club
Community Service
www.SouthernUlsterRotary.org

Visit us on Facebook or at www.gabny.com / The Voice Of Gardiner Area Businesses /  April 2014 © Gardiner Association of Businesses



* S O 6 O o o

*
*
*
*
*
*

New Nantucket Style
Minutes to Minnewaska
Economical and Efficient
Bamboo Floors

Custom Kitchen - Stone Tops
Private Setting

Town of Gardiner

Perfect for Extended Family
5 BR - 3Full Bath

3 Car Garage

Rocking Chair Front Porch
Tranquil Setting

Town of Gardiner

*
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Colucci Shand Realty, Inc.

(845) 255-3455
2356 Route 44/55, Gardiner, NY 12525

www.(ColucciShandRealty.com

Sweet Country Living

ACCEPTED OFFER - 41
DAYS ON MARKET!!!
Hilltop Gem surrounded by
beautiful rock face.
Spacious Master Suite
Spa-like master Bath
Cathedral Ceilings

Town of Lloyd

Stone & Wood

Mid Century Estate
18+/- Acres w/meadows
35 x 18 In-Ground Pool
5BR’s - 2.5 Baths
Adobe Style Sheep Barn
Town of Gardiner
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Spacious Living

Wood Floors Throughout
Level 1.54 Acres

Wood burning Fireplace
Walk to Village & Rail Trail
4BR - 2Bath

Town of Gardiner

Spectacular Mountain Views
Pond Frontage

Wood Burning Fireplace
Manicures 2 Acre Lot

Photo Votaic Solar Panels
Wood Burning Furnace
Town of Gardiner

LOTS/LAND FOR SALE

* & & O o
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LIKE US on
FACEBOOK

To Be Built

Energy Star Certified
Mahogany Decking

4 BR’s 2.5 Baths

Appozo Kitchen and Vanities
w/Stone tops

Sweeping Mountain Views
Town of Gardiner

Vista Pointe Community
View the Sunrise & Sunset
over Shawangunk Mountains
4 BR’s include Master Suite
Billiard Room

3 Car Garage

Town of Gardiner

HIGH FALLS: 7.88 acres, set in a magical valley on Coxenkill Stream... $219,000

GARDINER: 6.83 acres, base of the Gunks... $140,000

GARDINER: 3 acres, BOHA, $65,000

LLOYD: 3 Lots Available, BOHA, 1.5 to 21 acres, $55,000 to $125,000

GARDINER: 10.89 acres, wooded lot on secluded cul-de-sac ...$224,900

WALLKILL: .59 acres, business and residential, Hamlet of Wallkill... $55,000
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Colucci Shand Realty, Inc.
(845) 255-3455

2356 Route 44/55, Gardiner, NY 12525

www.ColucciShandRealty.com

Uniquely You!

Updated Baths and Floors ¢ Sleek and Stylish ¢ Tranquil, Private w/Stream ¢ Convenient and Country
Walk-in Master Closet ¢ 3 BR+Den ¢ 4BR 2.5 Baths ¢ Open Floor Plan
3BR - 2.5 Bath ¢ Close to Hiking ¢ Additional 12 acres ¢ Park like Grounds
Convenient location on bus route ¢  Quiet Country Road ¢ Near State Trails ¢ 3BR2.5Bath
Den/office with Own Entrance ¢ Town of Gardiner ¢ Giant Family Room with wall ¢ Town of New Paltz
Screened-in Porch plus Deck of Windows
Mature Landscaping ¢ Town of Gardiner
Town of Plattekill

¢ Level .78 Acres ¢ Waterfront Jewel ¢ Quaint Country Cottage

¢ 2006 Addition ¢ 4BR 5Bath ¢ 1BR 1 Bath

¢ Coal Burning Stove ¢ B&B ¢ Renovated Bathroom

¢ Fireplace with Propane ¢ Kayak and Canoe ¢ 1 Car Garage

¢ Deck with Peek-A-Boo View ¢ Gourmet Kitchen ¢ Walkto all Including Trail ways!

¢ Vintage Gardens ¢ 1866 Farmhouse Architecturally ¢ Town of Rosendale

¢ Town of Gardiner Designed, Renovated in 2005

THE COLUCCI SHAND TEAM

Teresa C. Shand, CRS. ASP, ABR. SRES, SFR
NYS Real Estate Broker/Owner

Linda Majetich Hansen, CRS, ASP, ABR, SFR, Lic. Real Estate Associate Broker

Victoria Beach, Terry Jacobus, Robert M. Dorris, Jessica Francese
NYS Real Estate Salespersons

Let ws bolpp matke your Real Eotate dneame come true!




