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Visit us online for a calendar
of in-store events, delicious recipes

and healthy living articles.

Natural Food & Vitamin CentersNatural Food & Vitamin Centers

300 KINGS MALL COURT • KINGSTON • 336-5541 | 249 MAIN STREET • SAUGERTIES • 246-9614 | MOTHEREARTHSTOREHOUSE.COM

GET INSPIRED
from the Hudson Valley’s Premier Natural Food Grocer

Because She’s The One
HUNDREDS

of Gold & Diamond Styled
Wedding Bands to Choose From

ALSO AVAILABLE:
A Beautiful ESTATE COLLECTION
of Wedding and Engagement Rings

Art Carved • Mariana • Naledi • Coast

290 Wall St. Uptown Kingston • 845-331-1888
schneidersjewelers.com

Diamond Artisans Available
To Customize Your

Diamond Engagement Ring

oast

93RD
CELEBRATING OUR

Add a Touch of 
Irish Hospitality To 

Your Next Celebration

event space is perfect for 

special occasions.

Please call to set up 
an appointment.

Cozy dining rooms 
in our historic 1759 restaurant 

are also available for more 
intimate gatherings.

��
215 Huguenot St., New Paltz
(Located on the New Paltz Golf Campus)

(845) 255-7888
 www.garvans.com 
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Straight out of nature
Growing connections one fl ower at a time

by Zac Shaw

S
o much can bloom from 
adversity: Hope, art, com-
munity, purpose.

Local f lorist Amanda 
Perretta harvests all these 

delights and more in her dream job at 
Heart and Soil. The Newburgh-based 
floral design company where she works 
is famous for its locally grown, organic, 
sustainable arrangements, and natural-
istic style. 

The designs, Perretta said, “look like 
they just emerged from nature.“

Today she journeys throughout the Hud-
son Valley and beyond, bringing beauty 
to weddings and other events. But just 
a couple of years ago Perretta was in a 
completely different situation. After she 
spent over a decade as a professional hair 
stylist, the lockdown completely shut her 

industry down. 
“The pandemic really gave me that op-

portunity to see clearly and have extra 
time to focus on other things that interest 
me,” she said. “I’ve always had a passion 
for floral design and a high respect for 
flowers, but I only ever thought that I 
could do hair.” 

What happened next was a case study 
in how to pursue a passion to the fullest.

The path to fl oral design

Perretta started with research and ex-
perimentation at home. This soon led her 
to seek educators and mentors in the field.

“I did take a lot of classes with florists 
from all over,” she explained. “That was 
another benefit of being home a lot. A lot 
of the florists weren’t able to do certain 
things, so they took the opportunity to sell 
some classes online over Zoom. I learned 
a lot from famous florists who worked for 

high-end companies. That was a really 
great opportunity, because I don’t think 
I would have been able to do that while 
working at a hair salon.”

Despite receiving a crash course in floral 
design from top pros, the path toward 
a total career change was not an easy 
one for her to traverse. “I wrote a new 
résumé and reached out to florists high 
and low,” she said. “I kept hearing, ‘We’re 
not looking for help right now because of 
the pandemic.’”

Her lucky break finally occurred when 
she connected with Heart & Soil owner 
Kelsey Ter Meer. Of course, it was more 
than luck. She was ready. 

“It was super-hard to find a connection 
with anyone else because they already 
formed their own connections,” she said. 
“It’s hard getting into a new career with 
such little experience. It’s hard to find 
that opportunity. I reached out to Kelsey, 

PASTURE MAMA
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and we instantly clicked. I liked what she 
was all about, and her passion and drive 
to keep flowers sustainable.”

Sensitivity to seasonality

Having found a true mentor who shared 
her respect for all things natural, sustain-
able and organic, Perretta triumphantly 
completed her career change. “I did learn 
a lot on the job with my boss because she’s 
an amazing designer,” she said. “I’ve seen 
so much respect for each flower.”

Top-notch on-the-job training was 
crucial, because she soon had to spring 
into frenetic floral activity. Phasing out 
of lockdowns meant a tidal wave of wed-
dings was about to wash over the floral 
design world. Again, she was ready, which 
was good because Heart & Soil became 
flooded with clients interested in their 
trendsetting organic designs.

“This year is the largest year for the 
wedding industry since 1984. Almost 
every weekend is one to three weddings,” 
she said.

All that hard work happens in some of 
the most beautiful places in the Hudson 
Valley and surrounding area. Perretta 
pointed to the scenic grandeur of the area 
as a source of inspiration. She said being 
surrounded by nature “has given me a new 
appreciation” of the beauty of our area.

All of Heart & Soil’s f lowers are sourced 
in our area. She travels all over the 
Catskills to acquire exquisite vegetation 
from the region’s best growers.

“We try to only use seasonal flowers 
that we can get during the time of the 
wedding,” she said. “All the growers are 
so passionate about what they do. It’s 
insane to see the countless hours of hard 
work that they’re putting into their farm. 
They’ll send out newsletters to us with 
their availability. Some will 
show the description of the 
flower and explain why they 
decided to grow it. It’s really 
cool to see the sense of care 
and thoughtfulness they put 
behind it.” 

All that care and attention 
on the part of others changes 
one’s perspective and gives 
one a new sense of admira-
tion towards the world of 
f lowers, Perretta said.

Communication is key

Heart & Soil’s dedication to sustain-
ability and respect for nature extends 

beyond their close relationships with 
eco-conscious growers. They do all they 
can to minimize waste in packaging and 

presenting their arrangements. “You 
don’t have to use floral foam and all these 
plastic containers,” she said.

The dedication for doing the right thing 
for nature extends throughout the entire 
life cycle of the flowers and foliage they 
use. When the party’s over, their team 
begins to return remaining greenery to 
the earth from whence it came. “When 
it comes to the day after or night of a 
breakdown, we try to recycle and reduce 
waste,” she said. “We are adamant about 
composting.” 

Heart & Soil customizes each wedding 
package for the couple, offering the full 
spread of flowers you’d expect, but often 

GOLDEN HOUR STUDIOS

“This year is the largest 

year for the wedding 

industry since 1984. 

Almost every weekend is 

one to three weddings.”
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The 176thDutchess County Fair
Rhinebeck, NY

August 23 - August 28

Tuesday, August 23 • 7:30pm
Admission & Concert - $37 pre-sale. $42 day of concert.

Wednesday, August 24 • 7:30pm
FREE With Paid Admission

Thursday, August 25 • 7:30pm
FREE With Paid Admission

HITS INCLUDE:HITS INCLUDE:

“BUY ME A BOAT” “BUY ME A BOAT” 
“FIX A DRINK” “FIX A DRINK” 
“GOOD VIBES”“GOOD VIBES”
“DONE” “DONE” ANDAND

“DRUNK GIRL”“DRUNK GIRL”

Advance Discount Tickets For Admission, 
Ride All Day Wristbands & Concerts

Are Available At 
dutchessfair.com

KIDS UNDER 11 
FREE ADMISSION AT ALL TIMES

FREE PARKING!

Friday, August 26 • 7:30pm
Admission & Concert - $42 pre-sale. $47 day of concert.

RODEO 
  Sat. August 27 • Noon & 6pm 

& Sun. August 28 • 4 pm. 
$5 Adults. Children 6 & Under FREE
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in an unexpected and 
fresh way. 

“We do the personals, 
which are bridal bou-
quets, boutineers and 
bridesmaids’ bouquets,” 
she said. “We do instal-
lation. Anything from 
an organic meadow 
going down the aisle 
to a ceiling install that 
looks like it’s literally 
growing out of the wall. 
We also do a lot of bar ar-
rangements, statement 
arrangements, center-
pieces. It all depends 
on what design client 
wants and what’s in the 
budget.”

Perretta stressed that 
communication is the 
key to getting the most 
out of any wedding 
service provider, and 
especially f lorists, who 
have to deal with both 
the art and the science 
of getting fresh-cut 
f lowers from local sup-
pliers to your ceremony.

“Whatever the client 
wants,” she explained, 
“we try to achieve it 
realistically. We’re su-
per into new and funky 
things. We do have a 
certain style, but we 

do customize it to the 
client.”

What’s some advice 
she’d give to soon-to-be 
married couples cur-
rently considering how 
to festoon their celebra-
tion with unforgettable 
arrangements?

“We do a lot of check-
in calls and try to 
touch base with them 
throughout the whole 
process,” she respond-
ed. “It’s nice to have 
constant communica-
tion. Picture-sharing 
between both client 
and f lorist is super 
important. It helps get 
everybody on the same 
page.”

While she does get 
to have fun with flow-
ers, the truth of the 
matter is that wed-
ding arrangements are 
hard work. There’s tons 
of preparation, many 
miles of travel, and a lot 
of time spent in the ele-
ments. And that’s to say 
nothing of the physical 
toll. “You kind of have 
to have some strength, 
because you’re lifting 
heavy objects,” she ex-
plained.

A meaningful connection 

At the end of the weekend, as the flow-
ers compost to feed the next growing 
cycle, Perretta sleeps well. Yes, she may 
be a bit exhausted from hauling flowers 
to multiple weddings. She’s content with 
putting in the hard work to make her 
dream job happen, and doing it in a way 
that reflects her dedication to preserving 
the beauty of nature.

“Being sustainable is super-beneficial 
to the land, the economy, and our soci-
ety,” she said. “It’s really eye-opening for 
people to see the hard work and passion 
that goes into making the world better.”

One hopes Perretta’s story inspires oth-
ers to not just do right by nature, but to do 
right by themselves and others. Aren’t we all 
trying to develop a meaningful connection 
with what we love? Isn’t that what jobs – 
and weddings – are supposed to be about?

EMILY MARTENS

Freedom
toRELAX

12 months no interest 
financing on all Hot Springs Spas.

1606 Ulster Avenue,
Lake Katrine 

(Next to Adams) Family owned and operated for over 30 years

336-8080
www.aquajetpools.com



Summer 2022 • 7Hudson Valley Celebrations

Soak in the healing power of nature. Escape the city 
and enjoy life in a mountain oasis just two hours from 

New York City. Create Your Own Getaway.

FOREST BATHING • HIKING • MEDITATION • SOUND BATHS

 PRIVATE YOGA • BONFIRE • DEWA SPA • FARM TO TABLE MENU 

WWW.MENLA.US  |   845.688.6897
  SPONSORED BY TIBET HOUSE US, THE DALAI LAMA’S TIBETAN CULTURAL CENTER IN AMERICA

FURNITURE
FABULOUS

Live edge 
furniture. 
Robots. 
Space age art.
Car creations.

Open Wednesday 
thru Sunday. And 

sometimes Monday!

(845) 750 3035

Rt 28 Boiceville NY
(845) 750 3035

fabulousfurnitureon28.com
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Sweat it out
Spa Fleet brings sauna-on-wheels to your back yard

by Frances Marion Platt

As Covid-19 winds fitfully 
down, with many a bump in 
the road and a few more to 
come, we mid-Hudsonites 

are looking for ways to resume our social 
lives safely. Many of us have developed 
an increased interest in wellness prac-
tices – partly because we’ve seen friends 
and relations felled by illness in the past 
couple of years, and partly because many 

months of social isolation gave us time, 
space and incentive to reframe the bal-
ance among work, family lives and self-
care. Some have even moved here from 
other places with the deliberate intent to 
establish that new, healthier balance.

The trick now is to make these two 
streams – social connection and personal 
wellness – converge. In our neck of the 
woods, going for a hike, bike ride or other 
outdoor activity with friends is the obvi-
ous means. But vigorous exercise isn’t 
possible for everyone. And even those 
of us with no impediments to mobility 
sometimes have more of a need to relax 
deeply than to add one more strenuous 
activity to an already busy schedule.

If you’re lucky enough to own your own 
home, and have the space and financial 

NILS SCHEBUSCH

A sauna party.

Cake Box 
Bakery/Cafe

Homemade Cakes, Pastries, Cookies, 
Breads, Soups and Sandwiches

8 Fair St., Kingston, NY 12401
845-339-4715

Hours: Tues. - Fri. 7 am - 4 pm; 
Sat. & Sun. 7am - 1 pm; Closed Monday
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Artistic Renovations
CHAIR  CANING

Furniture repair and sales  |  Free estimates
hankmildew@gmail.com  |  845-750-2298

Adult and Pediatric ENT  Allergy and Immunology  Hearing Services/Hearing Aids 
Head and Neck Surgery  Sleep Services  Voice and Swallowing

Rhinology/Skull Base  Facial Plastics  Ear and Dizziness  Clinical Research

EDITOR & PUBLISHER: Geddy Sveikauskas

ADVERTISING DIRECTOR: Genia Wickwire

ADVERTISING: Lynn Coraza, Pam Courselle, 

Elizabeth Jackson, Angela Lattrell, 

Tobi Watson, Jenny Bella
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PRODUCTION: Diane Congello-Brandes, 

Josh Gilligan 
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www.hudsonvalleyone.com

Ulster Publishing (est. 1972) is a Hudson 

Valley media company with its offi ce at 

322 Wall Street in Kingston. For more info 

on upcoming special sections, including 

how to place an ad, call (845) 334-8200, 
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hudsonvalleyone.com.

Hudson Valley 
Celebrations

It’s a great way to bond 

in the ultimate laid-back 

atmosphere, while doing 

your health a world of good.

wherewithal to spare, you 
may have considered adding 
a sauna, steam room or hot 
tub that’s big enough to invite 
friends over. It’s a great way to 
bond in the ultimate laid-back 
atmosphere, while doing your 
health a world of good.

Going ahead with such a 
project is a major commit-
ment, though, best under-
taken only after experiencing (preferably 
more than once) what it’s like to spend 
time in a hot, enclosed space, whether 
bone-dry or steamy. It’s not for everyone. 
And the steam room or sauna at the gym 
probably isn’t your ideal model.

Of course, if you live in a space that’s 
rented, very small or barely within your 
budget, building your own isn’t even an 
option. But wouldn’t it be nice to be able 
to do a test run in a really nice spa with 
a group of close friends? Or have easy ac-
cess to one for a day, a weekend or a week 
for a group vacation or family reunion?

What’s brilliant about a sauna for a 
healthful get-together in these socially 
anxious times is that it sanitizes itself, 
over and over. 

The optimal temperature for a sauna 
session is between 170 and 190 degrees 
Fahrenheit. “Anywhere above 138 de-
grees, the virus dies,” says Henning 
Grentz, proprietor of Spa Fleet and 
builder of the mobile sauna Cloudberry. 
Yes, we said mobile: You can rent this 

gorgeous spa-on-wheels to come to your 
home, business or vacation destination 
throughout the Northeast.

A native of the part of Germany 
closest to the Danish border, 
Grentz grew up “with saunas all 
around,” in a culture where this 
Finnish art is part of everyday 
life and health maintenance. He 
came to New York City in his early 
twenties to pursue his master’s 
degree, and began visiting Ulster 
County on his days off school for 
rock-climbing in the Gunks. After 

graduation, he moved to Rosendale, com-
muting to the Big Apple to work.

“I haphazardly segued into doing car-
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pentry: renovations and remodels,” he 
recounts. “I learned how to use tools and 
shape wood.”

But the Hudson Valley didn’t offer him 
much in the way of opportunities to enjoy 
the benefits of the sauna lifestyle, except at 
“swanky hotels.” He found himself miss-
ing the experience very much. Though he 
can easily enumerate the myriad ways 
in which it detoxifies the 
body and promotes health 
and elasticity, “The great-
est benefit of sauna to me 
is the relaxation and the 
social aspect,” Grentz says.

One day, while “sitting 
in a friend’s sauna on an 
island in a pond in his 
yard,” inspiration struck: 
He decided to build his own sauna – and 
to put it on wheels. 

He acquired a seven-by-14-foot trailer 
base. Friends at the Clove Valley CSA in 
High Falls provided him space to build 
his vision, converting a greenhouse to a 
woodshop. It took him 16 months.

“I didn’t have a full design plan when I 
started; I did it in stages,” he says. “Every 
last detail was handled many times.” 

He finished Cloudberry in the autumn 
of 2018 and introduced it to the public 
at the O+ Festival in Kingston, parked 
at Keegan Ales.

The mobile spa is a thing of beauty, clearly 
made by hand using fine materials: knotty 
cedar for the outside, clear cedar for the 
inside, basswood benches and backrests, 
lots of glossy copper. The interior wood 

is finished with food-grade mineral oil 
designed specifically for saunas.

“Everything is hypoallergenic,” notes 
Grentz. The interior space is divided 
between a sauna room that can seat eight 
comfortably and a changing room. A 
double-walled Finnish wood stove accom-
modating 80 pounds of sauna rock supplies 
the heat, with wood and kindling storage 
cleverly hidden under a flip-up bench.

A day’s rental includes 15 hours’ worth 
of firewood, he says. Upon delivery, he 
demonstrates how to build the fire and 
provides specific instructions on how to 
tend it, as well as guidelines for how to 
time sauna sessions and cooldowns for 
maximum health benefits.

The contraption is outfitted with buck-
ets, a dipper and essential oils for pour-

ing water onto the rocks 
for a burst of cleansing 
steam. If the temperature 
isn’t freezing, Grentz also 
supplies a garden hose 
and outdoor showerhead, 
though some users prefer 
to park the spa near a 
pond or stream that they 
can plunge into between 

sauna rounds.
The mobile spa comes equipped with 

electronic amenities that run off a bat-
tery: LED lights that can be programmed 
to change color, and stereo speakers have 
a hookup in the changing room for your 
portable music player. There’s also an 
external outlet for a 110-volt extension 
cord to recharge the battery, but “It’s 
designed for off-grid use.”|

NILS SCHEBUSCH 

A relaxing sauna experience.

“You just have to ask yourself, 

are you comfortable with the 

person who’s in your bubble?”
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If you rent Cloudberry, you will also 
receive all the information you need with 
regard to possible health concerns; who 
shouldn’t use a sauna or should take extra 
precautions against hyperthermia; how 

to tell when you’ve been inside too long. 
Surprisingly, according to Grentz, 

“Almost all people with hypertension 
benefit from sauna.” And although 
pregnant women are advised to consult 

their doctors before going in, “In Finland 
for hundreds of years women have been 
giving birth in a sauna.”

So far, he says, there have been no 
major medical mishaps blamed on the 
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ROBERT BLOOMER         FREE ESTIMATE/FULLY INSURED
• TAKE DOWNS
• CHIPPING
• TOPPING
• CLEARING
• SCENIC VIEWS
• CABLING
• STORM DAMAGES

TREE REMOVAL & STUMP GRINDING LLC
“WE WILL NOT BE UNDER BID”

We are also offering Asphalt Seal Coating
for Driveways and Parking Lots.

845-679-7949
Serving the Hudson Valley

Cell: 914-388-0501                           robert.bloomer@yahoo.com

mid-Hudson’s only mobile spa, Touch 
on wood. But “I’ve had many happy faces 
blamed on me.”

As for safety during the pandemic, 

“Covid did not work to my detriment,” 
Grentz says. “Sauna is very beneficial for 
the immune system.” Not only does the 
heat of the sauna kill the coronavirus, but 

this spa is also outfitted with an ozone 
disinfection machine that can be run 
between sessions and “kills 99.99 per-
cent of all bacteria, virus, mold, mildew 
and fungus on contact,” through ionized 
particles that reach every surface. 

Yes, if you invite someone you invite 
has Covid and they cough in your face 
while in the spa, you can still catch it, 
But most users have been family groups 
or close friends who were “in their own 
bubble, anyway .…You just have to ask 
yourself, are you comfortable with the 
person who’s in your bubble?”

While demand has been steady, Spa 
Fleet has openings in the coming weeks 
and months. Grentz asks for at least three 
days’ lead notice for a booking. Prices 
range from $650 for two nights to $3400 
for four weeks, plus delivery fees based on 
distances (the service area includes New 
York, New Jersey, Connecticut, Vermont, 
Massachusetts and Pennsylvania). To 
check availability, visit https://spafleet-
rental.com/book.

Inquiries can be made by e-mail at 
info@spafleetrental.com. You can fol-
low Spa Fleet on Instagram at www.
instagram.com/spafleet/?hl=en.

NILS SCHEBUSCH 
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RENTALSRENTALS LLC

845-338-0079

Portable Cooler Rentals has been serving the Hudson Valley since 
1986. We are a family owned and operated business. Karl and Sue 
Brueckner personally supervise all operations from initial order 

to delivery and pickup. We ensure that you always receive expert 
advice, prompt attention and service.

Our portable cooler units make party planning easy! You can keep 
large quantities of food and beverage nice and cold.

Outdoor Weddings • Family Reunions • Retirement Parties
Graduation Parties • Clambakes • Neighborhood Parties

Bar Mitzvahs • Christenings • July 4th Parties
Mobile Warehouse for Catering

Extra Cooler Space At Job Or Store

845-338-0079
www.portablecoolerrentals.com

PO
R
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ER

COOLER
Lightning Protection!

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

Pabla’s Flowers 
& Landscaping

Garden Designs • Masonry
Home Remodeling

Electric • Plumber • Contractor
Interior and exterior paint

No job is too big for us
Excellent references from the 

Neighborhood • Insured 

womenherorines@gmail.com

845-663-4207

Shandaken 
town board 

marriage officiant

Alan Fliegel
alan@babytoes.com

845 750 3989

Make Your Travel 
Dreams a Reality:
Begin Your Adventure Today!

Celebrations Your Way
by Dream-Journeys

Specialties:  
• Europe & U.K.
• Alaska & Hawaii
• River Cruises & Barge Cruises
• Women Only Tours

Kathe Kraus 
845.489.8918

KKRAUS@CruisePlanners.com
www.Dream-Journeys.com
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KINGSTON 
ALTERATION CENTER

Serving the Community for over 40 years
Tailoring & RepairsTailoring & Repairs

Men’s • Women’s • Children’s Wear • Hems • Zippers • Linings • Gowns

Specializing in Weddings & Special Occasions

845.331.9490 20 Thomas Street, Kingston, NY
(Next to Frank Guido’s Little Italy)
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Choosing jewelry
The right piece from the right place

by Theo Sassano

A
s we endure the stun-
ning August weather, we 
arrive at the prime time 
for the most romantic of 
honeymoons, proposals, 

and weddings. None of these events are 
complete, I contend, without one crucial 
component: jewelry. 

For such momentous occasions, of 
course, it may prove difficult to find just 
the right piece. While deciding on the 
perfect item of jewelry may be challeng-
ing, choosing an optimal spot to search 
for one in is the first step of the way. For 
those who are looking to do just that, 
here are a few worthwhile locations to 
get you started. 

Your decision is entirely up to personal 
preference. The first step to your special 
moment is only a drive away.

Hummingbird Jewelers
23A East Market Street, Rhinebeck

Hummingbird Jewelers holds the work 
of 75 jewelers and 44 years of experience 
behind its name. Owned by gemologist 
Bruce Lubman, the store is committed 
to preserving the integrity and high 
standard of its work. It believes in being 
transparent with customers and utiliz-
ing only ethically sourced gems and 
recycled metals. The process behind the 
work involves careful consideration and 
planning:  

The premises feature a workshop by 

master goldsmith Bruce Anderson, of-
fering quality repairs and custom works. 
Anderson works with customers to bring 
their ideas to life, whether through wax 
models or CAD renderings.

Lubman provides customers with a 
selection of gems that are in accordance 

with their tastes and budgets. The store 
also offers piece repurposing, often re-
quested by those inheriting rings from 
family.

“This is always a gratifying process, 
as we maintain some of the sentimental 
value of a family piece and pay for a sub-
stantial part of the cost of the new piece 
with the gem material and precious metal 
we may not use,” Lubman explained. 

For those who do not have a particular 
vision in mind, Hummingbird designers 
are on top of current jewelry trends. 
They produce a variety of pre-designed 
pieces.

“We work every day to make sure that 
we are providing a good experience for 
every customer that walks through the 
door,” Lubman said. “We tell people that 
anything is possible, and we mean it.” 

PROVIDED

An offering from Cavallo Fine Jewelry.
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With our 100% First Time Home Buyer program there’s no reason to delay 
your dreams of home ownership any longer. You’ll be home sooner than 
you thought possible with zero down and zero mortgage insurance.*

BENEFITS OF SAWYER’S 100% FIRST TIME HOME BUYERS PROGRAM
No down payment is required. 

for loans up to $350,000!
   Save money - No Private Mortgage Insurance requirement. 

Those who have not owned a home in the last TWO years qualify.

We’re here to help! 

CALL 845-217-6070  |  VISIT SawyerSavings.Bank/Mortgage
87 MARKET STREET, SAUGERTIES, NEW YORK 12477

Zero reasons to wait.

DISPOSABLE NEEDLES USED • STERILE
 E

Q
U
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TANNE’S ELECTROLYSISPermanent
Hair Removal

COMPUTERIZED PROCEDURE
FREE CONSULTATION 

GIFT CERTIFICATES AVAILABLE

845.876.4878
Ann Lombardozzi, C.P.E.

Michelle Lombardozzi-Strollo
22 East Market Street, #201, Rhinebeck

www.anneselectrolysis.com

KIWANIS ICE ARENA
Open 7 days a week with various times for public skating

Public Open Skating Admissions 
$6 for Adults, $4 for Children 6-18, Children 5 & Under are Free. 

Public Drop In Hockey/Sticks & Pucks $8 for Adults, $6 for Children

Skate Rentals - $3 a pair. Hockey and Figure Skates available.

Skate Sharpening - $5 a pair 

Visit our website for the skate times
for every public session

BIRTHDAY PARTIES • PRO SHOP  
845-247-2590  |  kiwanisicearena.com  |  6 Small World Ave, Saugerties

Yummy!!!
Peace, Love & Cupcakes

54F Tinker Street    845-247-3687    www.woodstockcupcakes.com
Saturday & Sunday  11:30am-5:30pm
 Winner! Best Cake in the Country!

Serving Breakfast & Lunch 
All Day

9 am - 4 pm
Open Wednesday - Sunday

2356 RT 44/55 GARDINER
845-255-4949  •  WWW.MIOGARDINER.COM

VISIT US ON FACEBOOK!

Jessica Rice
Beautiful Images Hair Salon

123 Boices Lane, Kingston, NY 12401

Makeup: 845-309-6860
www.jessicamitzi.com

Hair: 845-383-1852
www.beautifulimageshairsalon.com

runanewpaltz.com

indoor + outdoor dining
private parties available

dinner • wednesday thru saturday
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J Bliss Srudios
4 Deming Street, Wood-
stock

J Bliss Studios, run by 
husband and wife Jared 
and Joanna Bliss, offers a 
unique and accommodat-
ing experience for all cus-
tomers. “What’s different 
about our store is that it’s 
an artist studio. I create all 
the jewelry that’s here, and 
my husband creates all the 
illustrations and painted 
objects,” Joanna Bliss said.

The two have had exten-
sive experience in the arts, 
and their dedication is 
shown in their handmade 
works. Emphasis is placed 
on using ethical materials. 
The Blisses pride them-
selves on their creativ-
ity. The pair embrace a 
spectrum of styles and are 
willing to accommodate 
all ranges of customer 
requests and price points. 

“A lot of what we do in 
here is for people who are 
looking into an alterna-
tive style,” Joanna Bliss 
explained. “There’s a lot 
less people feeling like they 
have to be traditional.” 

The store also works with 
heirloom stones, offer-
ing refurbishments that 
better align pieces with 
a customer’s style. J Bliss 
Studios is a good option 
for couples looking to find 
high-quality jewelry to fit 
their tastes. 

Cavallo Fine Jewelry
7492 S Broadway, Red 
Hook

An establishment with 
several decades of experi-
ence, Cavallo Fine Jewelry 
is a great option for folks 
seeking a reliable jewelry 
shop. The Red Hook store 
is run by two deeply passionate and 
talented jewelers, John DiGregorio and 
Connie Ravigo. It offers high-quality 
handmade items, custom designs, and 
item repairs. 

“If you think of it, we can make it. 
Our forte is making wedding bands 
and engagement rings,” Ravigo pro-
claimed.

When shopping for jewelry, many 

customers are rightly con-
cerned about expense. 
“Custom jewelry is not 
unaffordable,” said Ravigo. 
“Most people can have it, 
and you don’t have to have 
the same thing as everyone 
else.” 

Each custom creation 
can be as simplistic or 
extravagant as desired. 
Customers should receive 
their money’s worth. At Ca-
vallo Fine Jewelry, Ravigo 
said, imagination is the 
only limit. 

Facets of Earth
22 Broadway, Kingston

Facets of Earth is owned 
and operated by jeweler 
Morgan Mikula. Mikula 
is highly accomplished in 
the jewelry industry, with a 
fine-arts degree in jewelry 
and metalsmithing. She 
demonstrates her crafts 
within her ethical and 
elegant works. 

The store’s comfortable, 
well-conditioned atmo-
sphere ref lects Mikula’s 
desire to establish a trans-
parent relationship with 
customers. “[Our store] 
is meant to be open, airy, 
with low-pressure sales,” 
Mikula explained. “We 
certainly want to give you 
the time to think about 
the investment that you’re 
making.” 

Facets of Earth places 
an emphasis on fitting 
the needs of all customers, 
which often involves non-
conventional approaches 
to jewelry. “We like to 
make a lot of non-tradi-
tional jewelry,” Mikula 
explained. “Just making it 
so that it’s something that 
could be tailored to what-
ever your design style is.”

Facets of Earth offers 
a variety of jewelry to people of all 
circumstances “It’s less about trying to 
make a sale as it is really trying to make 
something that is going to be very special 
to you and your family for generations.” 

Hummingbird Jewelers.

Facets of Earth Jewelry.

PHOTOS BY THEO SASSANO

A display at J Bliss Jewelry.
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Our Rehearsal Dinners are rated 
www.grazianosdowntowncafe.com

Creative Cuisine
91 Broadway, Kingston NY
In the Historic Waterfront District
Graziano Tecchio | 845-338-3380

Love of food... 
True Italian passion.

New York Times

PATIO OPEN!
Seasonal Menu • Farm-to-Table

1-800-590-5864  MainCareEnergy.com
TERMS & CONDITIONS APPLY

100% Employee-Owned & Operated
Trusted Since 1930

• Prepay/Budget Plans
• Guaranteed Supply
• Reliable Delivery

Offering Capped Price ProtectionOffering Capped Price Protection
& Free Propane Tank Swap& Free Propane Tank Swap

Main-Care Energy Delivers BioHeat!Main-Care Energy Delivers BioHeat!

At At NO EXTRA COSTNO EXTRA COST this cleaner-burning, home heating fuel this cleaner-burning, home heating fuel
reduces greenhouse gas emissions and is fully compatible with reduces greenhouse gas emissions and is fully compatible with 
any existing heating oil system.any existing heating oil system.

Low-Carbon  +  Renewable  +  SustainableLow-Carbon  +  Renewable  +  Sustainable

• Expert Service
• Open 24/7/365
• No Hidden Fees

For more information, additional resources can be found at:
1-800-590-5864  MainCareEnergy.com/BioHeat

NOW is the time to upgrade your
heating oil & propane supplier!

MAKE THE SWITCH TODAY!MAKE THE SWITCH TODAY!
CALL US NOW!CALL US NOW!

An important source for tribal and 
village carpets and kilims

Museum quality rug hand wash 
service available

Your Catskill Mountain Connection 
and a point of reference

Visit us at the old bank,
74 Main Street, 

Stamford, NY 12167
theantiqueknot.com

631.338.4996

Opt to Adopt!
We have the  

perfect pet for you!
Looking to adopt a dog or cat?

Thinking about volunteering 
your time or making a 

donation to help us care  
for over 200 animals waiting 

for homes right now? 
Come visit us Tuesday - 
Saturday noon - 4pm.

Appointments required for 
volunteering and adoptions. 

Visit our  
Adoption Center at 

PetSmart in Kingston

. .

P.O. Box 88
46610 State Hwy 10, Delhi, NY

(607) 746-3080
info@heartofthecatskills.org

Visit our  
Gifts from the Heart Store,  

located on the shelter grounds.
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A TOAST TO THE HAPPY COUPLE

VALUE, SERVICE and SELECTION

View our inventory online @ mironwineandspirits.com

CASE DISCOUNTS on All Wine and SPECIAL 

DISCOUNTS on all Wedding Orders

Enroll in our CUSTOMER REWARDS PROGRAM!

845-336-5155 • 15 Boices Lane 
on the Corner of Rt. 9W, Kingston, NY
Open Mon-Sat 9am-9pm Sun 12-6pm

Since 1960

The Hudson Valleys Premiere 
Source for Wine & Spirits 

Corn-utopia
It’s peak time to celebrate 

the mid-Hudson’s bounteous sweet-corn harvest
by Frances Marion Platt

F
olks may flock to the mid-
Hudson in September to 
pick apples and October for 
pumpkins, but sweet corn 
reigns supreme as summer 

reaches its peak and draws to an end, 
The earliest varieties begin to come in 
the second week in July, and the latest 
ones are brought in by the first of Oc-
tober. But peak harvest happens in Au-
gust. 

If you’re visiting or living here now, don’t 
let the month go by without feasting on 
the brief wonder that is Zea mays, as fresh 
as you can get it.

In the 1980s, Ulster County produced 
the most sweet corn in New York State. 
Nowadays Ulster has fallen to third place 
statewide, but it’s still a hotbed of corn 
production, Its epicenter the rich alluvial 
soils deposited by the Rondout and lower 

Esopus Creeks in the Route 209 corridor.
Until sold to the not-for-profit NoVo 

Foundation in 2013, Gill Farm was the 
largest producer in the county, devoting 
more than 1200 acres on the Hurley Flats 
to the growing of sweet corn. That site is 
now the home of the Hudson Valley Farm 
Hub, whose focus is on training farmers 
in sustainable agriculture methods. Al-
though plans are afoot to begin producing 
food-grade grains for cornmeal, the only 
corn grown there these days is field corn 
used for animal feed. The Farm Hub is 
also a partner in the New York State 
Integrated Pest Management program’s 
Sweet Corn Pheromone Trap Network, 
testing new alternatives to chemical 
pesticides for cornfields.

The largest sweet corn producer in 
Ulster is now Davenport Farms (www.
davenportfarms.com) in Stone Ridge. 
Since 1840, five generations of Daven-
ports have farmed the family’s 1000-plus 
acres, which in recent years have been 

Corn at Davenport Farm Stand.
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The Memories of a Lifetime. 
To Have and to Hold.
The Venue Uptown gives you freedom to dream with 
8,800 square feet of flexible space to accommodate 
up to 250 guests.
Relax, knowing our culinary team has perfected a 
customizable selection of the finest cuisine and drink. 
Plus, our on-site hotel allows your guests to relax and 
enjoy the fun, all in one luxurious setting.
Mention Hudson Valley Celebrations/
Ulster Publishing for a special offer.

TheVenueUptown.com   845.802.7007
503 Washington Avenue, Kingston, New York

30 John Street, Saugerties NY

divided up among four cousins. 
Sweet corn has long been their specialty 

and the favorite for flavor of many a local 
corn connoisseur. It’s available from many 
regional supermarket chains and smaller 
stores, as well as from Davenport Farms 
Market at 3411 Route 209.

Jostling with the Davenports for the 
title of tastiest sweet-corn source in 
Ulster County is the Wallkill View Farm 
Market (http://wallkillviewfarmmarket.
com) at 15 Route 299 in New Paltz. Unlike 
Davenport’s no-nonsense, all-business 
approach, Wallkill View has embraced 
agritourism, enticing visitors of all ages 
with an elaborate corn maze with picnic 
tables tucked inside. But locals mostly 
just come for a sack of fresh-picked corn. 

Pick-your-own, corn mazes etc.

While pick-your-own operations have 
become highly popular draws for day 
and weekend visitors to our region, u-
pick corn-on-the-cob hasn’t quite taken 
off in the same way as yet. We were able 
to identify two such operations in Ulster 
County: Hurds Family Farm (www.
hurdsfamilyfarm.com) at 2187 Route 32 
in Modena and Kelder’s Farm (https://
keldersfarm.com) at 5755 Route 209 in 
Kerhonkson. 

Both Hurds and Kelder’s have gone 
all-in on providing family-friendly en-
tertainment, offering such enticements 
for the little ones as petting zoos, bouncy 
houses and games. Kelder’s Farm is 
particularly renowned as the home of 
the 13-foot Gnome Chomsky, formerly 
the world’s tallest garden gnome and the 
third-tallest at present.

Hurds and Kelder’s offer corn mazes, 
an ingenious way to repurpose cornstalks 
once the harvest is done, and an added 
attraction to apple- and pumpkin-picking 
operations later in the season. 

Among other farmstands that sell sweet 
corn in Ulster County also host corn 
mazes are Clarke’s Family Farm, 2086 
Route 44/55, Modena (http://clarkesfam-
ilyfarm.com); Dressel Farms, 271 Route 
208, New Paltz (www.dresselfarms.com); 
DuBois Farms, 209 Perkinsville Road, 
Highland (https://duboisfarms.com); 
Jenkins & Lueken Orchards, 69 Yankee 
Folly Road; New Paltz; (www.jlorchards.
com); Minard’s Family Farm, 250 Hurds 
Road, Clintondale (www.minardsfami-
lyfarms.com); Prospect Hill Orchards, 40 
Clark’s Lane, Milton (https://prospecthil-
lorchards.com); Rich Farms, 260 Glasco 
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WOOD • PELLET & GAS STOVES • FIREPLACES • SUPPLIES & ACCESSORIES
7987 Rt. 32 North • Cairo NY              518-622-3862
Hours: Tuesday - Saturday 9-5 • other times by appointment

www.gemwoodstoves.com

Absolute 43
Heat up to 2400 SF
Quiet, compact &  
powerful; dual fans

Absolute 63
Industry leading heat  
& control, heat up to  

3400 SF

P43
Most compact,  

powerful P-Series  
pellet stove

P68
One of the  

most efficient stoves  
on the market!

Allure 50
Stylish, powerful  

& quiet
92 lb. hopper!

Accentra 52i 
Insert

“The best selling 
insert just got hotter!”

Heat up to 2600 SF, 
features automatic 

ignition & temperature 
control!

Featuring Smart Operation Easy Touch 
Controls —  with scheduling, cleaning 

prompts & gauges.
Visit www.harmanstoves.com or  
Gem Woodstove Company for

CURRENT OFFERS!

www.gemstoveandfireplace.com

FINANCING  
AVAILABLE 

TO QUALIFIED  
CUSTOMERS  

ASK FOR DETAILS

Come see our  
new displays  

of stoves,  
inserts &  

fireplaces

Pellet and 
charcoal grills, 

grill accessories, 
BBQ pellets, 

charcoal, wood 
and gas firepits

GEM STOVE AND FIREPLACE CO.

Turnpike, Saugerties (https://
richfarms.com); and Saunderskill 
Farms, 41 Garden Lane, Accord 
(https://saunderskill.com).

Farms that offer extra bells and 
whistles and kiddie attractions are 
far from your only choices when 
you’re out shopping for a dozen ears 
of corn for dinner, of course. Two 
more farms that, like Davenport, 
pride themselves as specializing 
in fresh-daily sweet corn but don’t 
go the maze route are Apple Hill 
Farm (https://applehillfarm.com) 
at 124 Route 32 South in New Paltz 
and Boice’s Farm & Garden (www.
facebook.com/BoicesFarm) at 600 
Kings Highway in Saugerties.

The weekend farm markets host-
ed by many towns in our area are 
also great places to find sweet corn 
for sale. They’re often the preferred 
point-of-sale for smaller family 
farms and organic operations that don’t 
maintain their own on-site farmstands. 
Explore more!

A shopper’s guide 

Choosing the perfect ears for your 
dinner guests can prove a metaphorical 
sort of corn maze. If you haven’t tried to 
grow corn yourself (and most home gar-
dens aren’t big enough to provide proper 
pollination), then you may have only a 
vague idea about the different types and 
varieties of sweet corn. Here’s a primer:

“Variety” denotes a particular hybrid cul-
tivar of corn, bred to have certain desirable 
characteristics such as whether it’s early 
or late to mature, yellow, white or bicolor. 
“Type” or “genotype” refers to how fast the 

sugars in the corn kernels break down. 
Our great-grandparents only had the 

choice of normal or “sugary” (su) type 
corn, whose natural sugars quickly turned 
starchy after picking. Some corn fanciers 
(longtime garden columnist Lee Reich 
among them) still prefer the older, more 
corny-tasting hybrids such as Golden Ban-
tam and Silver Queen; but these days you 
pretty much have to grow them yourself.

Commercial corn growers have almost 
entirely switched over to planting the more 
modern “sugar-enhanced” (se) and “super-
sweet” or “shrunken” types (sh2), which 
remain tasty longer. (Shrunken refers 
to the collapsed look of the dried seeds.) 

Se varieties have a higher initial sugar 
content and can be stored (or shipped) for 

three to five days before eating. Sh2 
types have double the sugar content 
of su types, with a storage life of 
five to ten days. They also have a 
different kernel texture: crisper 
on the outside, less creamy on the 
inside. If it noticeably pops when 
you bite into it, it’s likely an sh2.

As for varieties, farmstands typi-
cally offer whichever is ready for 
harvest, sometimes more than one 
at a time. You may have a choice of 
colors, though that’s more a matter 
of aesthetics than flavor. All but 
five of the two dozen sweet corn 
varieties currently recommended 
for fresh-market growing in New 
York State by the Cornell College of 
Agriculture and Life Sciences are 
bicolor. All but seven are se types.

Early and Second Early varieties 
include Jester II, Sweet Chorus, 
Trinity, Chippewa, Temptation 

and Bon Appetit, all of them bicolor se 
types. Of the three Midseason varieties, 
all bicolor, Mystique is se and Candy 
Corner sh2; Sweet Rhythm is a bit of 
an oddball, belonging to a newer hybrid 
class that combines strong points of the 
other types, called “sweet breed” or sb.

Most sweet corn varieties bred for our 
short-seasoned northerly growing zone 
are classified as Main or Late. Bicolors 
include the sh2-types Xtra Tender 277a 
and 278 and Obsession, and se-types 
Bojangles, Absolute, Accord, Delectable, 
Precious Gem, Lancelot and Brocade. 
Late white varieties Argent, Silverado 
and Silver King are all se-type. And 
late yellow varieties, both sh2-type, are 
Bandit and Zenith.

Yes, folks: That’s only two yellow vari-
eties commonly grown in New York all 
season. Lucky for the characters seeking 
someone with “hair as yellow as corn” that 
Into the Woods isn’t set in the modern era.

To select for freshness, look at the break 
in the stem where the ear was removed 
from the plant. It should be white and a 
little “juicy,” not shriveled, dry and yel-
lowing. Husks should be as bright green 
as possible and still retain some moisture. 
Ears should feel plump, and rounded 
near the tip; young, underdeveloped 
ones are neither sweeter nor tenderer 
than large ears. 

Preparing sweet corn

Since most of the sweet corn varieties 
available from farm markets these days 



Summer 2022 • 2121Hudson Valley Celebrations

679-5100

INDIAN RESTAURANT
Serving the finest authentic 

Indian cuisine for over a decade.

Open 7 Days 4-10pm • Weekends 12-10pm
Catering Small Parties  

4 Deming Street
Woodstock, New York

TAKE OUT

are sugar-enhanced or supersweet, the 
traditional advice to put the water up 
to boil before you go out to the field to 
pick the ears is no longer as pertinent as 
it used to be. Even so, it’s important to 
keep your haul as cool as possible on the 
way home and then refrigerate it until 
ready to cook. Bring a cooler stocked with 
freezer packs in your car when you head 
out to the farmstand, if you can.

And frankly, boiling the heck out of your 
corn-on-the-cob is way passé. Steam it 
for not more than five minutes instead, 
or microwave it for about four minutes 
with the inner leaves of the husk still on.

If you cut off the bottom before micro-
waving, all you need to do when it’s done 
is to yank the husk off by the tassel, and 
voilà! Most of the cornsilk will slip off 
with it. 

Grilling ears of corn right in the husk 
is also a popular method of preparation. 
Bruce Davenport recommends soaking 
them for about 15 minutes beforehand so 
that they steam inside the husks.

My favorite sweet corn recipe

It’s easy to tell that I still use my copy of 
Vegetarian Gourmet Cookery (1971) all 
the time. Both the front and back covers 
have fallen right off, and many pages are 
spattered with food drips. But alas, it’s 
long out of print; the author, Alan Hooker, 
founder of the Ranch House restaurant 
in Ojai, California, died in 1993. 

It’s probably safe at this point to share 
a simple recipe from its pages (slightly 
adapted, as I don’t have a pressure cooker) 
that represents for me the culinary ze-
nith of what can be done with the two 
superstars of the late-summer harvest: 
tomatoes and sweet corn.

Fresh Corn and Tomato Soup
Wash, quarter and core (don’t peel) three 

pounds of fresh tomatoes.
Steam them over one pint of water for 

15 minutes. Set aside to cool; reserve 

steaming water.
Cut kernels from the cobs of two ears of 

corn (stand on end and cut downwards).
Simmer corn kernels for seven minutes 

in two tablespoons of butter (margarine 
if you’re vegan), half a cup of water, one 
bay leaf, a pinch of powdered thyme, a 
quarter-teaspoon each of marjoram and 
basil, two grinds of black pepper and 
five cubes of vegetable bouillon (or five 

level teaspoons of Better than Bouillon). 
Chicken bouillon can be substituted, but 
the idea here is to preserve the fresh corn 
and tomato flavor as purely as possible.

Put the cooked tomatoes through a Foley 
mill or coarse sieve.

Add tomatoes and steaming water to 
corn mixture. Return to a boil, lower heat, 
simmer for ten minutes and serve. This is 
what summer in the country tastes like.

Upcoming local corn festivals 

Beacon Sloop Club 
Annual Corn Festival
Sunday, August 14, noon to 5 p.m.
Pete & Toshi Seeger Riverfront Park
2 Red Flynn Drive, Beacon
Free admission
www.beaconsloopclub.org

Corn-on-the-cob, cold watermelon, hot 
chili, cold drinks, live music, environmen-
tal advocacy. The sloop Clearwater should 
be moored nearby for deck tours. Across 
the Hudson at West Point, the Military 
Academy will join in to celebrate the 
festival with a 5K/10K run/walk. 

Third annual Uncle Shoehorn’s 
Funky Corn Festival

Saturday, September 3, noon to 6 p.m.
Wright Family Farm
329 King’s Highway, Warwick
Adults $20 advance/$25 gate, Children 

three to twelve $10, younger free
Uncle Shoehorn Funky Dance Party fea-

turing live bands No Soap Radio, Wood 
Hippie, E’lissa Jones Band. Corn-themed 
farm fun for all ages including two corn 
mazes, food trucks, kettle corn, Mexican 
street corn, cornhole tournament, cow 
train rides, candy/pumpkin/apple can-
nons, local craft beer, ciders, wine. Rain 
or shine. Bring chairs/blankets. No dogs 
or coolers.

Orange County Sweet 
Corn Festival

Sunday, September 11, 10 a.m. to 4 p.m.
Sunflower Valley Farm
366 County Road 12, New Hampton

Outdoor event with family-friendly 
activities and vendors to benefit com-
munity service projects by Minisink 
Valley Kiwanis.
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Minimal hosting
How to throw a low-cost, low-stress party

by Violet Snow

S
ome peo-
ple love 
the crea-
tivity in-
volved in 

giving parties. Organ-
izing the menu, the 
decorations, the table 
arrangements, the 
entertainment — all 
that designing turns 
them on, even though, 
in most cases, it also 
stresses them out, as 
they strive for the per-
fect gathering.

Then there are those 
of us that just love to 
see our friends come 
together in an unpre-
dictable swirl, enabling 
us to surf the waves 
of friendship and ride 
on the joy that results 
— but we don’t have 
much money and would 
rather invest our energy 
in socializing than in 
organizing.

My husband Sparrow 
and I fall into this sec-
ond category. So here 
are our tips for creating 
parties that don’t cost 
much and don’t drive 
us crazy. Actually, he’s 
a natural at this kind of creation, 
while I had to learn, as you might 
have to, how to let go of being the 
ideal host and trust that your guests 
know how to enjoy themselves.

Make it a potluck

The number-one rule is to ask people 
to bring either food or drink. Not only 
does this step eliminate the work of menu 
planning and cooking, but it also means 
you don’t have to worry about RSVPs and 

how many people are coming to the party, 
since more people automatically means 
more food. The ones who can’t cook can 
bring a bottle of something, and since 
alcohol is the most expensive aspect of a 
party, you’re saving a lot of money right 

there. The guests who 
like to cook will generally 
make enough for several 
people, so food will not 
be a problem, as long as 
you’ve invited enough 
people to cover a range 
of potluck styles.

Avoid grilling

Ask yourself, do you 
really love grilling? Some 
people do, and they are 
welcome to perform all 
the work that grilling 
involves, not to mention 
spend the money on food 
and fuel. But if you’re 
interested in a low-stress 
party, my advice is to 
push the grill in a corner, 
throw a tarp over it, and 
save it for intimate family 
dinners or four-person 
dinner parties. (I do not 
own a grill, so I’m not 
an expert, but this one 
seems like a no-brainer.)

Let guests fend 
for themselves

Sparrow is a Taoist, 
go-with-the-f low kind 
of fellow, but it took me 
a while to learn that I 
don’t have to play the 
gracious hostess, since I 

don’t have a gracious-
hostess personality. 
For instance, when 
guests arrived with 
food I used to bustle 
around tracking down 
serving implements, 

making space on the table, turning on 
the oven for items that needed heating up. 
This alertness to duty meant interrupting, 
every five minutes, whatever conversation 
I was in, and I ultimately felt frustrated 
and put-upon. I discovered how easy it is 

Clear off  the biggest table you 

own and throw a tablecloth over it.
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Portable 

Toilet 

Rentals

Pine-scented 
green • Rose-
scented pink 
Carmel • White 
Blue • Gray 
Red and blue 
Handicap 
accessible

845-658-8766 • 845-417-6461
845-706-7197 

TLKportables@gmail.com
tlkportables.com

Having an event?
Sporting Events • Concerts • Street 

Festivals • Parks • Construction/
Building Sites • Public Areas

Weekends • Weekly • Month ly

TLKLLC

Request, in the email 

invitation, that each 

guest bring  their own 

cup, plate, and spoon. 

to just point to the right drawer and let my 
intelligent guests paw through for the big 
spoons and forks. They know how to turn 
on an oven, and they are certainly capable 
of moving platters around on the table.

At every party, there are people who 
can’t resist clearing away empty plates, 
and will voluntarily plunge their hands 
in soapy water or place dirty dishes in 
the dishwasher. Let them exercise their 
generosity! They will feel good about 

themselves, as they should, and you won’t 
have so much clean-up to do. Also such 
activity is sometimes an outlet for social 
anxiety, so you will do them a favor by let-
ting them take a break from conversation.

Invite musicians

Entertainment makes a party more 
festive, and live music has always worked 
well for us. Be selective about inviting 

musician friends, since electronic music 
means amps and such. Is your house laid 
out for heavy noise-making equipment? 
I’m thinking more of a friend who plays 
acoustic guitar obsessively and has a 
repertoire of cover songs, creating the 
possibility of a singalong. You could add 
someone like me, who studied flute in 
fourth grade and likes to jam along, if 
another musician provides structure. 
Someone with a beautiful singing voice 
is another nice touch.

What to set up in advance

There is a small amount of low-pressure 
work you can do in advance to make your 
party go smoothly. Clear off the biggest 
table you own and throw a tablecloth 
over it. Even if the tabletop is not wood, 
clean-up from a variegated potluck can 
be arduous, whereas it’s easy to shake 
out a tablecloth and throw it in the wash.

You may think that buying paper 
plates and plastic cutlery is the key to a 
low-stress party, but I get stressed just 
thinking of sending all that junk to the 
landfill. Also, it costs less to wash dishes 
than to buy disposables. It’s your decision, 
but I recommend picking a corner of the 
table to stack up every plate and bowl in 
the house. Put out all your silverware as 

well. See my comment above regarding 
guests who will, I am confident, help 
with the washing, especially if you run 
out of plates. On the drinks counter, you 
can place glasses and mugs, or better yet, 
station the drinks under the relevant 
cabinet and leave the door open so people 
can select drinking vessels. 

An ecological and strategic alternative 
is to request, in the email invitation, that 
each guest bring their own cup, plate, 
and spoon. Then they will quite naturally 
wash their own items.

Unless you’re having an alcohol-free 
party, which we did once because of a dear 
friend who was on the wagon, it’s vital 
that you put out a corkscrew and a bottle 
opener. Otherwise, you’ll be scrambling to 
locate tools while drinkers tap their feet.

Since it will take a while (hopefully a 
short while) for dishes and drinks to ar-
rive, I like to buy two bottles of seltzer, a 
bag of chips, a jar of salsa, and a container 
of hummus, just so the first few guests 
to arrive don’t feel deprived. It’s a small 
investment that does not require cooking 
and alleviates anxiety in the early stage 
of the party.

Lastly, bring out every chair you own 
(desk chairs, lawn chairs, beanbag chairs, 
etc.) and arrange them in small groups. 
Soon they will be filled with talking, 
eating, laughing people, and your party 
will be a grand success.
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Luxury Catskill Mountain Oasis
Immersed in a truly unique setting is this fabulous 3000sf cedar log home. This stunning property is surrounded by breathtaking panoramic views of the Catskill 
Mountains reaching all the way to Hunter Mountain and the North Dome. New construction set on 20+ acres offers peaceful seclusion yet a short drive to all ame-
nities and local attractions. Home features a private 1500ft driveway with a gated entryway & intercom system. First floor has 25ft cathedral ceilings, a 17ft roll up 
gate, two automatic garages and a large theater room! The luxurious second floor living space brings the mountains into your home with large casement windows, 
plenty of southern sun and a different scenic view from every room! The open floor plan living space comes move-in ready including high-end stainless steel GE Pro-

file appliances. This special home has it all: an impressive 25-camera surveillance & 
alarm system, central A/C, radiant heat, nest thermostats, whole-house generator, 
lightening protection, an in-ground 1000gal propane tank, playground, and much 
more! There’s room to expand (inquire about drawings for a new 10,000 sf home) 

and more land available for purchase. 85 New Rd, Lexington.

MLS #141840 | $1,950,000

Contact: Bridget M. Leach, salesperson
Cell (518) 947-8022

Email bridgetmleach@aol.com


