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At this time of year, we work to conjure homes of peace and warmth, sanctuaries from the 
waning light and falling temperatures. In this autumn issue of Our Country Home, we 
introduce you to a couple who have reclaimed their Sullivan County roots by transforming 
an old farmhouse into a newer version of itself, complete with an organic garden, farm ani-
mals and orchards. We invite you to learn more about quilting, and perhaps become inspired 
to make or buy a new or antique quilt to warm the bedroom. In this issue you will meet 
one of our region’s premier potters, learn how she got her start and what inspires her work. 
We invite you to go outside and plant fl ower bulbs, or take a long walk and gather nature’s 
bounty to use in decorating your holiday tables and mantletops. Speaking of tables, we bring 
you the story of one woman’s success with long planks of seasoned oak. We introduce you to 
this month’s expert and this month’s tastemaker, both masters of the culinary arts. And we 
give you tips for readying your home for winter.

Put your feet up, light the fi re in the fi replace and enjoy.

Where we love is home,
Home that our feet may leave, but not our hearts.

—Oliver Wendell Holmes Sr.
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Tree Removal & Trimming

Fully Insured
Fair Prices

Free Estimate
845-557-3833

BLACK OAK TREE SERVICE

• On Site Manufacturing
• 5" Residential
• 6" & 7" Commercial
• 36 Colors Available
• Leaf Guard Systems
• All Work Done by Owner

Bob’s Seamless Gutters
When you want it done right the fi rst time

845-557-8967
800-928-8113

Bob Ferry Jr., Owner
Pond Eddy, NY

Auto

Home

Business

Life

Long-Term Care

Group Life 
& Health

Individual 
Accident & 
Cancer Policies

Callicoon 845-887-4210
Jeffersonville 845-482-5510
Roscoe 607-498-4301

Insure@mikepreis.com

www.mikepreis.com

M
P
I Insurance Agency

Specializing in:

Jason Maciejewski

570-224-6405
366 Swago Rd. • Damascus, PA

www.maciejewskilandscaping.comVoted TRR Readers BEST LANDSCAPER 2003-2010

All Phases of Landscaping  for All Your Landscaping Needs.

MACIEJEWSKIMACIEJEWSKI
Landscapi

ng
Landscapi

ngINC.
• Cultured Stone for 

Foundations and Fireplaces
• Lawn Installation
• Tree Planting
• Drainage

• Retaining Walls
• Patios and Walkways
• Landscaping around Pools
• Irrigation
• Landscape Lighting

Antique Lighting
Sales • Service • and More 

Visit us on 15-17 Main Street, Sparrowbush, NY
or call us at 845-856-5763

Tunney’s Lamp Shop

We Also 
Rewire all types of lamps • Repair sockets • Sell antique (refurbished) lighting 
Have hundreds of glass and fabric shades

We fix all types of lamps including antique, reproductions & new.

COME
SEE OUR
MODELS

MANY STYLES
TO CHOOSE

FROM

STOP IN FOR A
FREE BROCHURE

MARSHALL MACHINERY INC.
Route 652 • Honesdale, PA

570-729-7117
www.marshall-machinery.com
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PricedPriced
Create an aesthetically pleasing outbuilding that is distinctly 

your own by customizing and utilizing specialized options

GS  
Plumbing  
& Heating

Well Pumps • Water 
Heaters • Boilers • Water 

Systems • Heating Systems 

FULLY INSURED

845/252-7286 OR 845/656-4380
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Travel a few miles down Hurd Road past Bethel Woods Center for the Arts, and 
soon you will come to a wide welcoming road on your left. This is Jim Stephenson 
Road in Bethel, NY, named for the farmer that used to work the surrounding fields. 
Travel just a bit up that road and you will see a sign for Wagging Tail Farm. As you 
pull in the drive, it’s easy to see how the farm got its name—for here comes Bogey, 
a rare, liver-colored Flat Coated Retriever, followed by the tiny Fred, a mini-
Dachshund. Inside await the farm’s gracious owners, Charles and Ora Ramat. 

Text | Mary Greene • Photographs | David B. Soete

Old meets new, lovingly restored

WAGGING 
TAIL FARM

Continued on page 6
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Sullivan roots
The Ramats, who have been married nearly 40 

years, live in the original Jim Stephenson farm-
stead, a Victorian-style house that they purchased in 
November 2001.

Although the Ramats previously owned a home in 
Long Island, and had long vacationed at the Hamp-
tons, both have roots in Sullivan County—as camp-
ers when they were children, and at the start of their 
romance. “My father introduced us at Grossingers 
when both our families were there for Passover,” said 
Ora.

“After 9/11” said Charles, “we felt more of an impe-
tus to get a place outside of New York City.” Originally 
they looked for land on a trout stream to indulge in 
Charles’ interest in fl y fi shing. “After looking around, 
we learned that something not right on the water 
would be a better value,” said Charles. “This place 
didn’t have the trout water I was looking for, but it 
did have a lot of beautiful land.”

The house was a tear down. There was a dysfunc-
tional washing machine in the entry way; there was 
no kitchen, just a summer kitchen on a dirt fl oor; the 
beams were rotting; the roof was rotted; there was no 
safe electric, no plumbing, no insulation. But Ora fell 

in love with the exterior. She thought the bones were 
great. And since it was a Queen Anne Victorian, built 
in the 1890s—which in Europe would be brand new, 
but here is considered historic—we didn’t have the 
heart to tear it down.”

Lovingly restored
So, the couple embarked on a complex and exten-

sive renovation, and added an addition to match the 
original structure. They preserved the stone foun-
dation, and unique Queen Anne features such as 
the conical porch roof. Other features, such as the 
fi eldstone fi replace, are local and true to the natu-
ral landscape. They also reclaimed wood that was 
over a hundred years old and stored in the barn for 
use as siding and planks. They used local tradesmen 
to complete the work. The furnishings are a mix of 
country modern and rustic antiques, including some 
unusual pieces such as an 1800s hutch from North 
Korea. The rooms have a spacious, open, rustic feel.

After the house was fi nished, a number of ameni-
ties were added, such as a heated swimming pool, 
tennis court, archery ranges, hiking and riding trails. 
Charles, the gardener of the family, has established 
an impressive organic vegetable garden that was still 

producing vigorously long into the season. Not ones 
to do things half way, the Ramats also maintain an 
old apple orchard and have experimented with grow-
ing fruit trees. They tap their own sugar maples to 
make maple syrup. They also make cider, and they 
dry and preserve many of their garden vegetables to 
use and enjoy all year long. The Ramats also have a 
collection of farm animals, including horses, alpaca, 
rams, goats and chickens that produce eggs for the 
household. The animals live in the original barn, 
also renovated, “a beautiful 1800s barn with a lot of 
the original hand hewn beams that are held together 
with wooden pegs,” now reinforced with cable and 
wire to keep it standing. 

The old ways
As much as possible, the Ramats adhere to the old 

ways rather than relying on high tech conveniences. 
Their house is indeed modern, with a dish washer and 
air conditioning, but “if we’re making maple syrup, 
we’re out chopping logs for the fi re,” said Charles. 

The Ramats have three grown children who 
often come to use the house. The family enjoys 
camping and hiking all over the 160 acres, and 
“around the property we have various fi re pits and 

“A beautiful 1800s barn 
with a lot of the original 
hand hewn beams that 
are held together with 
wooden pegs.”

— Homeowner Charles Ramat

Alpaca, goats, rams, horses and chickens complete the Wagging Tail Farm family.

Continued  from page 5
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Charles Ramat demonstrates how Wagging Tail maple 
syrup is made.

For more information visit:  www.waggingtailyoga.com |www.catskillcastles.com | www.viridian.com/ehc |  www.grownyc.org

Ora Ramat demonstrates warrior pose in her Wagging Tail 
Yoga studio. 

A group heads for the orchards.

The kitchen is utilitarian, light and spacious. The living room fi replace incorporates local fi eldstone.

camping places which, instead of using platforms, 
might be on pine needles, and the fi re places set up 
with stone for refl ective heat, that kind of thing. So 
you could even camp out in the winter.” 

Staying involved
The couple maintains a city home on the Upper 

West Side, where Ora is a yoga teacher, and Charles 
has a number of enterprises, including the creation of 
a green energy company called Viridian. He was also 
appointed by Mayor Blumberg to serve on the board 
of Grow New York City, which has been involved with 
recycling and waste disposal issues, and also was 
instrumental in starting and running the green mar-
kets in the city.

Upstate, Charles has purchased over a thousand 
acres which his company, Bethel Farms, has devel-
oped carefully into gated communities, including one 
in Fremont and one called The Birches in Bethel. “All 
of the gated communities have natural easements 
throughout them,” he said, “for example, easements 
that protect what size trees can be taken down. You 
can’t construct things that get in the way of natural 
gaming trails. We have given priority to what was 

there before we came, and we have to fi t into it, with-
out disrupting it.” 

Location, location…
And how is it living down the road from Bethel 

Woods? 
“I love it,” said Ora. “We go there a lot. It’s a treat 

to go to the Harvest Festival, and we appreciate the 
concerts.” 

“It’s a fi rst-class, deluxe operation,” added Charles. 
“I think it’s fantastic.” 

Charles has established his legal residence in Sul-
livan County, and spends more time there than in 
the city. “Other than summer,” he said, “our favorite 
season is the winter. We always have a roaring fi re 
going; we go out in the snow for cross country skiing 
and snowmobiling.”

“And in the winter, the Ramat Inn is closed,” joked 
Ora, referring to the hoards of friends and family that 
descend all summer to enjoy the grounds, the food 
and the company. 

“When you have a heated pool, you make lots of 
friends,” added Charles.

But on a more serious note, he said, “We have a 

major stake in Sullivan County, and not just because 
of the land I own. We get involved any way we can to 
help the county, and promote it. We think it is one of 
the most beautiful places on earth.” 

Wagging Tail Yoga
Ora, whose name means “light” in Hebrew, is a 

yoga teacher who began her upstate classes on an 
outdoor deck “the next fi eld over,” but it became too 
small, so she built a year-round yoga studio on the 
property that also has a guest apartment below. Wag-
ging Tail Yoga studio has wooden fl oors and huge 
windows that overlook the fi elds and woods, and she 
has been accepting students there for four years now, 
although she has been teaching upstate for seven. 
She also offers extended yoga workshops and world 
class guest teachers from places as far away as Thai-
land. Ora teaches vinyasa fl ow-style classes, which 
pay attention to breath and alignment. She encour-
ages beginners and works with students to fi nd alter-
native poses and feel comfortable at any level.

“Teaching yoga at Wagging Tail has been a 
healing, connecting experience for me, and I hope for 
this community as well,” said Ora. 
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SELL YOUR HOME IN A NEW YORK MINUTE

One Phone Call • One Order  • One Bill
Now you can advertise your listing in NYC, Long Island, Western NY and Central NY.

For more information contact 
Emily Grillo, Senior Sales Executive at 845/252-7414 ext.34

or email at emily@riverreporter.com 

2011 and 2010 Models now in stock 
ATVs & snowmobiles

Call for current rebates and promotions

570-729-7402

BILL CASE POLARIS
Sales & Service

408 Welcome Lake Road
Welcome Lake, PA

Full line of Parts & Accessories
www.billcase.com

WARNING: ATV's can be hazardous to operate. These are full-size machines designed to 
be ridden only by adults age 18 and older. For your safety: always wear a helmet and other 
protective clothing. Never carry passengers or engage in stunt driving. Polaris recommends 
that all ATV riders take a training course. For safety and training information, see your dealer 
or call Polaris at 1-800-328-9975.

M-F: 8-6:30
Sat: 8-4:30

Waste Management is the only licensed transfer station in Wayne County, PA. 
We service all residences of Wayne and Pike counties in PA and Sullivan County in NY. 

At Beach Lake Transfer
Conveniently located off 

Route 652 in Beach Lake, PA

Hours: M-F 7 a.m.-4:30 p.m.; Sat. 7 a.m.-Noon 

1-800-225-5930 • 570-729-7125

• We accept MSW and 
C & D material 

• Contractors welcome
• We are a recycling drop-off
• Our Single Stream program allows 

you to not have to separate your 
recycling. All recycling is sent out 
to a WMRA facility to sort.

Think Green, think Waste Management
www.wm.com

FALL CLEANUPS
Ask about renting a dumpster.

Continuous Service 
Since 1930

FRITZ 
BROS., INC.

WELL DRILLING
WATER SYSTEMS

PIPES AND FITTINGS
PLUMBING SUPPLY
SALES & SERVICE

570-253-2660
Fax 570-253-4788

Cliff Street & Route 6
Honesdale, PA 1.800.882.CATS  |  www.scva.net

Just a 90 minute drive from New York City 
and even less from North Jersey

Wholesale Orders Welcome

OPEN YEAR-ROUND

 

Third Generation
Serving Sullivan County

Installation of 
pre-  nished and un  nished 

hardwood  ooring

Sanding, staining 
and re  nishing of existing 

hardwood  oors

Let us be your full-service 
wood  oor company

Call for
estimate appointments

Mondays through Fridays

845-791-9930
John (Shawn) Laufersweiler, 

Proprietor
P.O. Box 650

Rock Hill, NY 12775

E CONFIGURATIONS

WYDE LUMBER
419 Route 17B • Monticello, NY

(845) 794-5770

19 Acres Pioneer Pike County, PA Farm • On the Premises
2 p.m. Wednesday, November 9, 2011 Rain or Shine

Briscoe Mt. Road and Old Milford Road
Lehman Township, Pike County, PA (Just north of Bushkill, PA)

RE
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REAL ESTATE consists of approximately 19 acres of 
beautiful  at farm  elds with a little woods and apple 
orchard. Modest 2-bedroom home with hardwood 
 oors and a large country barn. Lots of road frontage 
on two roads. Perfect for organic farm operation, 
development, horse farm. Nice rural setting in the 
midst of the Delaware River National Recreation Area 
an short drive to historic town of Milford, PA.
DIRECTIONS: From Stroudsburg: Business Route 
209 through the village of Bushkill, PA. Turn left onto 
Briscoe Mt. Road, at stop sigh left for 1½ miles.
INSPECTIONS: Thursday, October 27, 1-3 p.m. 
& Saturday, November 5, 2-4 p.m.

TERMS: $10,000 Bank Cashier’s Check (payable 
to Jack Muehlhan, Auctioneer Escrow) at sale. Bal-
ance within 30 days. Good deed.
SALE ORDERED BY: Rosemary Stolfer, 
Richard A. Dickison, Jake Dickison

JACK MUEHLHAN, AUCTIONEER
“The Name You Can Trust”

601 Main Street #2, Stroudsburg, PA 18360
570-421-8333 • AU000643L

Remember: You are only going to pay one more 
bid than someone else was willing to pay.
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Continued on page 10

The Gathering Season

Text | Lori Malone • Photography | Kristian Septimius Krogh

Crisp white linens and tableware offset the dark brown pinecones clustered
around pillar candles. Twine tied around the place settings secures flatware and
creates visual interest to the stark, yet inviting nature-themed tablescape.

SSummer always seems to slip away in such a quiet 
manner that it’s not until the autumn leaves are at their 
peak of color that I even realize that there’s been a shift. 
When the temperature drops and woolly sweaters come out 
for the season, I wistfully acknowledge that the magnifi cent 
foliage that commands my attention on routine drives and 
morning strolls is momentary and will soon make way for 
the taupey browns and cool grays of winter. 

 In nature, this is the gathering season and  I often fi nd my-
self gathering things: pinecones, twigs, dropped feathers— 
anxious to preserve these bits of nature that will soon be 
blanketed under snow. Autumn also signals a time for 
other gatherings, the kind that center around holidays 
like Thanksgiving, Hanukkah, Christmas and the New Year. 
So often, these gatherings cause us to overextend ourselves 
and we fail to notice or appreciate that these moments, much 
like the season’s leaves, are fl eeting.  
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Continued from page 9

Get back to basics
Keeping your gatherings simple and homespun will be a 

welcomed change from the glitzy decorations and fancy par-
ties that often dominate the season. To get into the mood, take 
a long walk in the woods with deep pockets or basket in hand 
and gather all of nature’s offerings. Not only will this excur-
sion calm your soul while providing you with a bounty of 
treasures to decorate with for the holidays, it will also give 
you souvenirs of nature to admire throughout the long cold 
winter months. 

Decorating with nature
Natural elements, when arranged in groupings and dis-

played in interesting vessels, inexpensively give a home 
warmth. A basket of pinecones, a collection of antlers or 
twigs are easy to assemble, while providing  strong visual 
impact. (See side bar for the best way to preserve these ele-
ments.)

A bouquet of found feathers arranged in a silver vase 
has a very sophisticated look, and is also easy to arrange. 
(Ten Mile River, off NY Route 97, often has an abundance 
of feathers on it’s shoreline.) To keep feathers fi xed in place, 
fi ll the bottom of the vase with kitty litter, sand, salt or rice, 
which make ideal fi ller for dried arrangements. Other ways 
to display natural fi nds include placing them under a cloche; 
pinecones, river stones and bird nests are very attractive 
when displayed in this fashion. 

Drying fl owers from your garden is another way to have a 
keepsake of these last days of autumn. Hydrangeas are prob-
ably the easiest fl ower to dry.  Simply place them in a vase 
with water,  forget about them and in a few weeks you will 
have a lovely bouquet with a delicate antique hue. Grasses 
can also be dried this way; however, cone fl owers, mums, 
roses or any fl ower with a thin stem or dense head needs to be 
hung upside down to dry to prevent the stem from bending. 
(Do not use candles around dried fl ower arrangements.)

To cozy up the living room, try bundling logs (cut in quar-
ters) with an old leather belt and place near the fi replace. 
Swap out summer linen pillows with more textural woolen 
or furry ones. Display your own collection of natural fi nds 
in apothecary jars, mason jars, on cake plates, silver trays 
or any vessel that won’t distract from their natural beauty. 
Manila tags found in stationery and offi ce supply stores are 
inexpensive, and when affi xed to lidded jars provide space 
for documenting your fi nd with information about where 
you found it, the species (if applicable), or a lyric or poem 
that it inspired, adding to its interest.

Creating Centerpieces
For round or square dining tables try displaying fresh apples 

in a large white bowl or an assortment of gourds on a wooden 
tray. Pinecones, cranberries and acorns placed in glass or 
ceramic bowls have a sculptural aesthetic. Even a bundle of 
twigs wrapped in twine and placed on a pedestal cake plate 
creates a simple, zen-like accent.

Candles always evoke warmth and festivity. Try 
grouping an assortment of candlesticks of varying heights 
on a tray, preferably the same metal tone, style or color.  
Don’t have an assortment of candlesticks? Pillar candles of 
varying sizes work just as well. You may want to line the tray 
with cranberries, river stones or dries beans to keep candles 
secure and absorb the wax drippings. Odd numbers always 
seem to work best when arranging things in groups. Outdoor 
lanterns also evoke country charm when used indoors 
as an accent on a table or incorporated in a centerpiece 
grouping. Again, an odd number of varying styles and 
heights will create the best presentation. 

For a fresh and easy fl ower arrangement, turn a bundt pan 
upsidedown and fi ll halfway with pebbles or fl oral foam to 
anchor the stems and add water. Fill with evergreens from 
your garden and adorn with acorns and pinecones. If the 
greens are fresh and properly watered, place a large pillar 
candle in the center. (See sidebar for tips on how to get keep 
your fresh arrangements longer.)

Arrangements for oblong tables work best in two sym-
metrical arrangements or linear grouping. Try using 5-9 tin 
cans or baby food jars placed evenly apart down the center 
of a long table. Be sure to remove labels and glue– soaking 
them in hot, soapy water should do the trick. If the glue is 
persistent you may want to use rubbing alcohol or a product 
like goo-b-gone, found in most hardware stores. Place fresh 
sprigs of pine, mulberry or, for a culinary twist, fresh herbs 
like chives or dill into the tin cans. Remember to keep them 
low so guests can see over them during a meal. Finish off 
with votive candles placed in between each vessel. You can 
create a table runner using brown or white craft paper to 
help defi ne your linear arrangement.

For symmetrical arrangements, try using two large pump-
kins or gourds, hollowed out and lined with a glass bowl or 
jar. Add garden picked evergreens, grasses or leaves, tightly 
packed to give them a lush look. Cut the stems short enough 
so only the fullest part of the stems and branches cascade 
over the lip of the vessel. You can rubber band the stems of 
this arrangement if you have trouble securing them. 

For a more dramatic centerpiece, place twigs or branches in 
two tall vases (set evenly apart) and adorn with lightweight 
ornaments, family photos or strands of popcorn or cranber-
ries. These should be removed when the meal gets underway 
to avoid obstructing the fl ow of conversation.

For a splash of autumn, collect some brightly colored 
leaves and dry then in a cardboard box and silica powder 
found in most craft stores. (See sidebar for instructions.) Use 
the leaves individually, on top of a salad plate at each set-
ting, or scattered down the table’s center to create a natural 
table runner. 

Whatever elements you choose to employ, be sure to 
keep it simple. Let nature be your guide while you gather 
and ready your home and soul for winter and all that it 
encompasses.   

Preserving leaves
Place leaves evenly apart in a card-

board box on top of a one-inch layer of 
silica gel powder. ( Silica Gel is a fi ne 
powder that absorbs water in leaves 
while holding the leaf’s color.) Then 
gently spread another layer of silica gel 
over the leaves and store in a warm 
place for several days until dry. 

Silica gel is inexpensive and is found in 
most craft stores.

Another method for preserving leaves 
is placing each leaf between two sheets 
of wax paper with a cloth under and on 
top. Then, with a hot iron press down 
with even pressure being sure not to 
move the iron around. Keep in place 
until  the wax melts. Let the leaves cool 
and then cut them out, leaving a small 
edge of wax paper to protect the seal.

Preserving pinecones
Line a standard cookie sheet with foil 

and baked the pinecones at 350 F until 
all of the pitch is melted. Let cool and 
arrange.

 You may coat with a sealer if you 
want to keep them longer than a 
season.

Tips for fresh flowers and greens
To keep fresh fl owers longer, be sure 

to use a clean vase and trim away leaves 
that fall blow the water line. Add a few 
drops of household bleach to keep the 
water bacteria-free. 

Change water every few days and 
wash the stems. Give the stems a fresh 
cut before placing them back in the vase.

Tips for using herbs 
To keep herbs from wilting, arrange 

them in water with crushed ice. These 
arrangements aren’t intended for more 
than a few hours. 

Tips for other natural elements
It’s always a good idea to inspect your 

fi nds before bringing them into your 
home. Branches with insect tracks or 
wormholes may be best left outside. You 
can wash most of your fi nds in warm 
soapy water and let air dry if you plan  
on using them around food. 
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is glad you’re here!
As you settle into your new home and life, you can count on 
The River Reporter to keep you informed of community news and 
area happenings, arts and entertainment, environmental news,  
local government and commerce. You’ll even find special features 
including health, pet adoption, dining and more!

So, as you explore your new surroundings let 
The River Reporter be your guide.
What you can expect from The River Reporter:
• 52 weeks of award-wining coverage of our community
• More than 25 special sections each year including Upper  
 Delaware Magazine, Our Country Home, Readers Choice  
 BEST, and many more!
• Fun contests and give-aways

Name:________________________________________

Address:_______________________________________

Phone:________________________________________

E-mail:________________________________________

Please send my FREE 6-WEEK subscription* to:

*Offer applies to new subscriptions only

SEND TO :

PO Box 150, Narrowsburg  NY 12764 or call 845/252-7414  ext  2 www.kubota.com 
©Kubota Tractor Corporation, 2011

Summertime is here and so are the savings! Right now get long-term, low-rate 
L Series

$0 Down & O%
A.P.R. Financing for 5 Years*

MARSHALL MACHINERY INC.
Route 652, Honesdale, PA 18431 • 570-729-7117 • www.marshall-machinery.com

SUMMERTIME
DEAL DAYS

L5740

Furniture, Lighting, and Accessories
364 East Broadway • Monticello, NY

845-794-1440
Weekends 11 am - 4 pm

A.S.I.D. Intertior Design Services Available

B R O A D W A Y
HOM E

1.800.882.CATS  |  www.scva.net

Just a 90 minute drive from New York City 
and even less from North Jersey
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BBETHEL COUNTRY BUILDERS, LLCLLC

• CUSTOM-BUILT HOMES

• LOG HOMES

• MODULAR HOMES

• RENOVATIONS

• ADDITIONS

• DECKS

• RADIANT HEATING

• HOME WINTERIZATION SERVICES

RAYMOND OTTO, PROPRIETOR

PO BOX 2, BETHEL, NY
CELL: 908-797-3400

WWW.BETHELCOUNTRYBUILDERS.COM
Callicoon 845-887-5090 • Narrowsburg 845-252-3016 • Jeffersonville 845-482-3800

Livingston Manor 845-439-4091 • Eldred 845-557-6315

 Peck’s Markets

Voted the BEST SUPERMARKET by TRR Readers

““Waterfront Property in Your Own Backyard ”Waterfront Property in Your Own Backyard ”
CUSTOM RESIDENTIAL & COMMERCIAL INGROUND POOLS
VINYL LINER SPECIALISTS
OPENINGS, CLOSINGS & MAINTENANCE
COMPLETE RENOVATIONS
PUMPS, FILTERS & HEATERS
SPA/HOT TUB SERVICE (ALL MAKES & MODELS)

YOUNGSVILLE, NY • 845-482-4646•www.ClearRitePools.com

Clear-Rite
Pools & Spas Inc. 

Bollinger & Rutter
video production and services

“An Eye for Quality and Detail”

BECOME PART OF TODAY’S DIGITAL AGE
• Enhance Your Website. Enhance Your Website. Experienced professionals will come to your place of business to produce a 

video that will highlight your company’s areas of expertise and allow you to market your business.   
• Video Brochure.Video Brochure.  High definition digital video for marketing/promotional DVDs to hand out to your 

customers.  
• Allow the clarity of high definition video and today’s trend towards digital media to set your business 

apart from the competition.

DIGITAL HIGH DEFINITION VIDEO FOR ALL OCCASIONS

570/224-4400 • www.bollingerrutter.com

We will help you market your business with professional quality video.

Offering full service 
property management 

for your nest. 
Leave the details to us so 
you can enjoy a carefree 

country lifestyle.

P: 914-799-1087 E: nestpropertymanager@gmail.com

Homestead School
Established 1978

Private Montessori School
Preschool to Sixth Grade • Full-Day Kindergarten • State Certi  ed

20 Minutes North of Port Jervis • 85-Acre Campus
Full Academic, Enrichment and Outdoor Education Programs

Foreign Language, Art and Music Classes

For more information:  Peter & Marsha Comstock/Directors, 845-856-6359

The Homestead School • 428 Hollow Road • Glen Spey, NY
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Text | Mary Greene

There are many tasks involved in putting the garden to bed for the winter, requir-
ing a belief that your labors will pay off in the warming days of April and May. No 
autumn task has this leap of faith more at heart than the act of planting bulbs. It 
seems unlikely that this grouping of knobby bulbs with their varying sizes and 
protrusions will do anything other than give you an aching back and dirt clots 
on your gloves. However, when the fi rst brave purples and yellows rise about the 
ground in early spring, you will know your efforts have been well spent.

Here are a few tips to assist in the success of your bulb beds.

Choose healthy bulbs that are plump and fi rm without mold, soft spots • 
or withering. The larger the bulb, the more fl owers it will produce. 
Bulbs will also reproduce and spread on their own if they like their 
location.

Choose bulbs that are hardy for Zone 5 if planting in the Upper • 
Delaware River valley. Bulbs you can try include crocus, daffodil, 
allium, hyacinth and tulips. (Be aware that deer love tulips, and will 
maddeningly chomp off the bloom just before it opens. Tulips should 
be fenced and protected.) A sprinkling of cayenne pepper around 
bulbs at planting time may discourage predation by chipmunks and 
other woodland creatures.

Choose a well drained and sunny location, or look for bulbs that have • 
been bred to do well in shade or forested areas. Daffodils are the hardi-
est for a variety of settings.

Add a sprinkle of bone meal to your bulb bed to give roots something • 
to feed on as they get established. 

Plant bulbs (pointy side up) so that the bottoms rest at a depth about • 
three times the bulb’s diameter. Use a garden spade or shovel to loosen 
up your beds and shape them into an arc or curve. Planting bulbs in 
groups will make the best presentation.

Cover your beds well with topsoil and water once or twice to promote • 
initial growth.

In the spring, allow your fl owering bulbs to die back naturally, as the • 
leaves and stems are where the food for the coming season is stored.

Getting the kids involved
A wonderful way to get your youngsters interested in the task of planting bulbs 

is to give them their own dozen, allow them to toss the bulbs into the air and dig 
generous holes for the bulbs wherever they land. Take a photo or make a map of 
the pattern the bulbs make as they fall, so the children can track the correspond-
ing blooms in the spring. Crocuses or daffodils are a good choice for this venture.

Try
 Th

is

Planting Bulbs

Vacation Rentals, Parties, Gatherings
845.252.7506beaverbrookcottage@gmail.com

BEAVERBROOK
COTTAGE

beaverbrookcottage.com

WJFF 90.5 FM • PO Box 546 • Jeffersonville, NY 12748
845-482-4141 • wjffradio.org

It’s coming!
 WJFF’s Annual Music Sale

Saturday, November 19
WJFF is now accepting donations of 

CDs, LPs, 45s, 78s, musical instruments, 
sheet music, radios, stereo and 
electronic equipment and more.

 It’s a great chance to prune your collection and 
help your community radio station.

 Call 845-482-4141 or email adam@wjffradio.org 
to make your donation.

 Become a WJFF on-air volunteer. Call or email and we’ll tell you how.
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Sitting at her quilting frame in the The Mountain 
Quiltworks cottage in Indian Orchard, PA, Amy Dunn is 
a piece of living history. Her head bent over a full size quilt 
pieced with a Nine Patch pattern, her highly skilled hands 
make quick work of setting tiny, decorative stitches to bind 
together the three layers of pieced fabric, batting and solid 
print backing. This particular quilt, she tells me, was dis-
covered by her client in an attic chest. It had been only par-
tially completed by her ancestor, and the client wished to 
have the heirloom fi nished in the style of its original 1930s 
period.

Behind Amy’s simple description of a quilt as “three 
layers of fabric: a pieced or solid face, a fi ller and a backing 
connected by stitches or ties,” swirls a tide of untold tales 
from otherwise unremembered generations of American 
women. However, even though quilts have become a popu-
lar icon in the study of American folk culture, especially 
that of women, the history of quilting stretches back much 
farther than the American frontier.

History of quilting
An ivory carving discovered in 1903 and dating from 

the 35th century B.C. shows an Egyptian Pharaoh from the 
First Dynasty wearing a quilted mantle. It is thought that 

quilting was brought to Europe at the time of the Crusades 
as medieval European soldiers began to copy the quilted 
under-armor padding of the Muslims. In 14th century 
Sicily, a preserved quilt using trapunto (stuffed quilting) 
displays the story of Tristan and Iseult. In 17th century 
France, the quilted ornamentation of petticoats, men’s 
waistcoats and other garments became a stylish obses-
sion among the wealthy.

From England, where quilted bed coverings and drap-
eries provided aesthetic as well as functional comfort 
in a damp and dreary climate, immigrants to the New 
World brought their traditions, which included the 
useful and decorative art of quilting. The landed gentry 
of the colonies engaged their needle work talents to pro-
duce beautifully ornamented, quilted keepsakes. Farm 
and pioneer women turned out the faster and more utili-
tarian tack quilts that relied on the ready availability of 
feed sacks and other easily obtained cloths, repurposed 
for warm blankets that kept families alive through the 
harsh winters.

By the 1840s, the Industrial Revolution made manu-
factured textiles widely available. No longer was it nec-
essary to shear, card, spin and weave fabric for clothing. 

In 1856, the Singer sewing machine company offered its 
product for sale on the installment plan and by 1870 the 
home sewing machine was becoming a common house-
hold object. The double blessing of the sewing machine 
and the wide selection of solid colored and printed tex-
tiles allowed even the rural family to express a feeling 
for color, design and texture within the evolving Ameri-
can culture. 

Mountain Quiltworks: Building a dream
The explosion of creativity that accompanied the 

expanding availability of time and fabric laid a fi rm 
foundation for the present-day art and craft of quilting. 
As evidence of the unstoppable popularity of quilts and 
quilting, Amy gestures at Mountain Quiltworks’ shelves, 
which boast an inventory of over a thousand bolts of 
cloth.  Colorful fabrics with modern prints of every con-
ceivable hue sit beside energetic and complementary 
solids, as well as a full selection of neutrals.

“Quilting, I eat and sleep it,” Amy admits about the fasci-
nation for fi ber that manifested early in her life. At 16, her 
sister-in-law’s grandmother taught her to quilt. Together 
Grandma Frey and Amy worked on a Sunbonnet Sue pat-
tern, Amy’s very fi rst quilt.

A Passion for 
Patchwork
Text | Nancy Dymond • Contributed Photographs

In 1982, right out of high school, she began working for Moun-
tain Quiltworks, located at that time in the Route 6 Mall. In 1986, 
her sister-in-law, Carol Henry Dunn, bought the business, with 
the understanding that Amy would have it paid off in fi ve years. 
(During those years the store was housed at Village View Farm 
in Beach Lake.) Ten years later, Amy’s dream became a reality 
with the construction of her own store outside Honesdale. The 
store’s clientele include people interested in having heirloom 
quilts repaired as well as quilters and sewers who run the gamut 
from novice to expert. 

Quilting motifs
Design inspirations occur everywhere in nature. The concen-

tric rings of water that expand outward from a rock thrown into 
a pond, autumn leaves as they fall from the trees, the astonish-
ing sight of birds making their annual migrations—any of these 
can and have inspired quilt motifs. Other motifs express a sense 
of story in their names, like the pioneer-inspired Log Cabin, 
Wagon Wheel, North Star, Sunburst and Sawtooth. Crossroads, 
Shoefl y and Hour Glass are quilt blocks that, according to legend, 
indicated a safe haven, a direction, a caution, or a conveyance 
to slaves escaping along the Underound Railroad.

Certain geometric designs whose origins are lost in the mists 
of antiquity are kept alive by the tradition of heirloom quilts. 
Quilts often marked an important social event such as a birth, 
a death or marriage, and the modern day equivalents might be 
the commemorative AIDS or 9/11 quilts. “Sometimes the quilt 
speaks to you and tells you what design to put on it,” says Amy. 
“It’s never ending, what you can design.”  

Concern for community
At her store, Amy continues an age-old tradition of creating 

quilts to raise money for community organizations and urgent 
causes. Quilt raffl es have funded charitable concerns through-
out America since before the Civil War. Each year at Mountain 
Quiltworks a “Challenge Block” competition is held in which 
participants’ blocks are judged for prizes. After the winners are 
chosen, the blocks are sewn into a quilt that is donated to a com-
munity organization that raffl es it off to raise funds. Last year’s 
Raffl e Quilt raised more than $1,200 for the Wayne County 
Arts Alliance.

Amy also teaches mini-courses at New Hope Manor, a wom-
en’s drug and alcohol rehabilitation facility in Barryville, NY. 
From a recent course she taught there, the women made and 
donated 1,500 colorful pillow cases to “ConKerr Cancer,” an 
organization established in 2002 to “make life brighter for chil-
dren with life changing illnesses and injuries.” 

One of the things Amy treasures most about quilting is how it 
brings the generations together.  Grandmothers will bring their 
granddaughters to help select fabrics for the beginning of a new 
quilt.  Amy’s own 91-year-old mother comes into the shop every 
day to quilt with her. 

For Amy Dunn, a life in quilting is a life that is continually 
rewarding. Her passion for patchwork is a lifelong expression 
of her love of design and her concern for community. Through 
quilting, she is able to share with others the elements of a cre-
ative life.

Area Quilting Businesses 
and Organizations

A Stitch In Time
114 7th Street
Honesdale, Pennsylvania 18431
570-253-6864

Calico Geese Quilters of 
Sullivan County
Cornell Co-operative Extension
69 Ferndale-Loomis Road
Liberty, NY 12754.

Country Quilters Guild
PO Box 413
Pine Bush, NY 12566
htpp://countryquilters.org

Katharina Litchman Art Quilts
PO Box 176
White Sulphur Springs, NY 12787
(845) 482-5015
Katharina@ArtQuiltsByMietzi.com

Milford Valley Quilters Guild
PO Box 77
Milford, PA 18337
570/491-5686 or 845/343-6841

The Mountain Quiltworks
20  Grandma’s Lane
Honesdale, PA  18431
570/253-9510
www.themountainquiltworks.com

Time and the Valleys Museum
Quilt exhibits, history of quilting
332 Main Street
Grahamsville, NY 12740
845/985-7700

Town of Neversink Barn Quilts
PO Box 307
Grahamsville, NY 12740
845/985-2262
www.townofneversink.org/barn_quilts.html

The art of quilting

Mountain Quiltworks, is a full-service 
quilting store near Honesdale, PA.

Amy Dunn at work on a Nine Patch 
pattern custom heirloom quilt.

A quilt is made of three layers: the pieced 
top, fi ller or batting, and a backing.

This Red Quilt was created by Nora Dymond, the author’s mother-in-law.

“Sometimes the quilt speaks to you and tells 
you what design to put on it.” — Amy Dunn

This airing of the quilts at Bethel Woods Center for the Arts is an art exhibit that mimics 
the trational practice of hanging quilts to air in spring.
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Auto Service Station _________________
Bank __________________________
Builder’s Association _________________
Cellular Service Provider ______________
Christmas Tree Farm _________________
Eye Care Center ____________________
Elder Care Facility __________________
Emergency Room ___________________
Fitness Center _____________________
Funeral Home _____________________
Green Business ____________________
Heating Fuel Company _______________
Home & Garden Store ________________
Hospital/Medical Facility ______________
Insurance Agency ___________________
Kennel _________________________
Kid’s Camp _______________________
Kitchen & Bath Store _________________
Maternity Unit _____________________
Modular Homes ____________________
Mortgage Company _________________

New Business of the Year (not food) ________
Pet Grooming _____________________
Pet Pampering ____________________
Pharmacy _______________________
Photography Studio _________________
Plumbing & Heating Supply ____________
Printer _________________________
Property Management Service ___________
Rehabilitation Services _______________
Rental Center _____________________
Real Estate Office ___________________
Septic Service _____________________
Spa or Personal Pampering _____________
Storage Center ____________________
Towing Service ____________________
Trash Collection Service _______________
Tuxedo Rentals ____________________
Veterinarian Clinic __________________
Well Driller ______________________
Yoga Center ______________________

Appetizers _______________________
Artisan Bakery ____________________
Bakery _________________________
Barbecue ________________________
Beer Selection _____________________
Breakfast ________________________
Brunch _________________________
Buffet/Smorgasbord _________________
Candy Shop ______________________
Cheesesteak Sandwich ________________
Chinese Restaurant __________________
Coffee House _____________________
Deli ___________________________
Desserts ________________________
Diner __________________________
Dinner _________________________
Early Bird Specials __________________
Family Restaurant __________________
Fresh Bread ______________________
Fresh Meats ______________________
Gourmet Restaurant _________________
Grocery Store/Supermarket _____________
Hamburgers ______________________
Happy Hour ______________________
Health Food Store __________________
Home Cookin’ Restaurant ______________
Ice Cream Parlor ___________________
Italian Restaurant __________________
Kid-Friendly Restaurant _______________

Liquor Store ______________________
Lunch __________________________
Martinis ________________________
Menu __________________________
New Restaurant (non-chain) ____________
Pasta Dish _______________________
Pizza __________________________
Produce _________________________
Outdoor Dining ____________________
Overall Restaurant:
   in Delaware County __________________
   in Orange County __________________
   in Pike County ____________________
   in Sullivan County __________________
   in Wayne County ___________________
   in the Region ____________________
Ribs ___________________________
Romantic Restaurant _________________
Salad Bar _______________________
Sandwiches ______________________
Seafood ________________________
Soups __________________________
Specialty Food Store _________________
Steakhouse ______________________
Takeout Restaurant __________________
Vegetarian Food/Restaurant ____________
Wedding/Specialty Cakes ______________
Wine Selection ____________________
Wings __________________________

THE BEST BALLOT IS BACK!
We have added some new categories to our extensive best bal-

lot! There are 255 categories but you do not have to  ll all of  
them out. We ask that you simply vote for the people, places or 
businesses that you think are the best. Thank you for your par-
ticipation and we look forward to receiving your choices.

We will publish our 2011 WINNERS in our annual Reader’s 
Choice Awards “BEST” supplement in January 2012.  

                         Good Luck to all!

The River Reporter’s 16th Annual

HOW TO VOTE: Print clearly or type your choices for “THE BEST” from 
the categories listed.  Include the name and town of business, organization, 
place or person you are voting for.  Best choices are limited to Delaware, 
Orange, Pike, Sullivan and Wayne counties.
HOW TO ENTER: NO PURCHASE NECESSARY. Additional ballots  are 
available at The River Reporter of  ce at 93 Erie Ave, Narrowsburg, 
NY—LIMIT ONE PER PERSON. Ballots MUST be complete and include full 
name, address and phone number of voter. All ballots must be received by 
December 15, 2011. Employees of The River Reporter and Stuart Com-
munications are permitted to vote but not eligible to win prizes.
HOW TO WIN PRIZES: All ballots will be included in a random drawing for 
prizes. Drawing will be held January 2012. No duplicate winners. Chances to 
win are determined by the number of entries. BEST Winners will be noti  ed 
in January 2012. 

MAIL BALLOT ENTRY FORMS TO:
The River Reporter “BEST”

PO Box 150, Narrowsburg, NY 12764

or DROP OFF AT:
93 Erie Avenue, Narrowsburg, NY 12764

OFFICIAL "BEST" BALLOT ENTRY FORM
PLEASE PRINT CLEARLY

Name __________________________________________________________

Address ________________________________________________________

City, State, Zip ___________________________________________________

Phone  _________________________________________________________

E-mail _________________________________________________________

 I am a current subscriber  I buy it on newsstands

Antique Store _____________________
Art Supplies Store __________________
ATVs ___________________________
Auto Parts Store ___________________
Baby/Kids Store ____________________
Bait & Tackle Store __________________
Boat Dealer ______________________
Bookstore _______________________
Clothing Store _____________________
Collectibles Store ___________________
Convenience Store __________________
Electronics _______________________
Farm Equipment Retailer ______________
Flooring Store _____________________
Florist __________________________
Furniture Store ____________________
Garden Center _____________________
Gift Shop ________________________
Hardware Store ____________________
Hot Tub Store _____________________

Jewelry Store _____________________
Kitchen Supply Store _________________
Knit Shop _______________________
Lumberyard ______________________
Mattress Store _____________________
Medical Equipment Store ______________
Motorcycle Shop ____________________
Music Store _______________________
New Car Dealership _________________
New Retail Shop ___________________
Outdoor Recreation Store ______________
Pet Shop ________________________
Place to Buy Art ____________________
Pottery Studio _____________________
Specialty Store (not food) ______________
Sporting Goods Shop ________________
Tire Store _______________________
Used Car Dealership _________________
Vintage Shop _____________________
Wine Shop _______________________

Ambulance Squad __________________
Animal Shelter ____________________
Chamber of Commerce ________________
Chicken BBQ (volunteer) ______________
Civic Club or Organization _____________
Community Festival or Event ____________
Fair ___________________________
Farm Market ______________________
Fire Department ___________________
Historic Site ______________________
Library _________________________
Local:

Artist _________________________
Author ________________________
Celebrity ______________________
Farm _________________________
Getaway ______________________
Golf Pro _______________________
Musician/Band ___________________
Photographer ___________________
Potter ________________________

Local Products:
Cheese ________________________

Eggs _________________________
Honey ________________________
Meats ________________________
Maple Syrup ____________________
Wine _________________________

Most Attractive Building _______________
Museum ________________________
Neighborhood _____________________
Pancake Breakfast __________________
Parade _________________________
Penny Social ______________________
Place to Play Bingo __________________
Place in the River Valley _______________
Place of Worship ___________________
Post Office _______________________
Radio Station _____________________
Secret Treasure ____________________
Scenic Drive ______________________
Shopping Area ____________________
Special Area Attraction _______________
Sullivan Renaissance Project ____________
Youth Center ______________________
Youth Program ____________________

Accountant _______________________
Architect ________________________
Auto Mechanic _____________________
Bank Teller _______________________
Barber _________________________
Bartender _______________________
Builder _________________________
Butcher _________________________
Caterer _________________________
Carpenter _______________________
Car Salesman _____________________
Chef  __________________________
Chiropractor ______________________
Clergy __________________________
Coach __________________________
Customer Service ___________________
Dentist _________________________
Doctor _________________________
Electrician _______________________
Event Planner _____________________
Excavator ________________________
Green Developer ___________________

Hair Dresser ______________________
Holistic Practitioner _________________
Interior Decorator __________________
Landscaper ______________________
Lawyer _________________________
Law Enforcement Officer ______________
Massage Therapist __________________
Medical Specialist ___________________
Ob-Gyn _________________________
Pediatrician ______________________
Physical Therapist __________________
Plumber ________________________
Politician ________________________
Postmaster _______________________
Radio Personality ___________________
Real Estate Agent ___________________
Roofer _________________________
Salesperson ______________________
Teacher _________________________
Waiter/Waitress ____________________
Web Designer _____________________

Amusement/Fun Park ________________
Art Gallery _______________________
Atmosphere ______________________
Bed & Breakfast ___________________
Canoe Livery ______________________
Campground ______________________
Cider Mill ________________________
College _________________________
Day Trip ________________________
Golf Course ______________________
Horseback Riding ___________________
Movie Theatre _____________________

Night Out _______________________
Place to Hold a Prom ________________
Place to Stay ______________________
Place to take the Kids ________________
Place to Work _____________________
Playhouse Theatre __________________
Private School _____________________
Resort __________________________
Ski Lodge _______________________
Wedding Reception Location ____________
Winery _________________________
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Carolyn Duke, of Duke Pottery, is well known 
in the region for her hand-built clay pots, each one 
distinctive and created from a particular design 
inspired by Duke’s natural surroundings of forest, 
mountain, sky, animal and Duke’s childhood years 
at the New Jersey shore. Here she opens up about 
her past, her pots and what inspires her work.

Connecting 
with Clayy

Text | Mary Greene • Photographs |  Dana Duke

Continued on page 18
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OCH: Can you tell me about your background?
CD: I grew up in Fair Haven, NJ, less than fi ve miles 

from sandy beaches and the ocean and walking dis-
tance to the Navesink River. I bumped along with my 
friends to girl scouts, choir practice, school sports, end-
less games of hide ‘n seek… living in the land of normal. 
New York City was a train ride away, but I never went 
there until I was looking for my fi rst real job. I decided 
on Monmouth College where I studied business and lib-
eral arts. Nothing particularly interested me; I was just 
going with the fl ow.

OCH: What was your fi rst professional job?
CD: Now I really feel like dinosaur. I was well trained in 

the secretarial arts, so I headed to the business world, fi nd-
ing my way into advertising. Another job change landed 
me at Playboy Magazine, in the cartoon department. We 
worked with the same cartoonists as The New Yorker. 
Playboy Magazine sent me to art classes after work at 
School of Visual Arts. At fi rst, this was daunting. No one 
had ever considered me artistic, but I signed up for a class 
in two-dimensional design, thinking at least I could handle 
squares and triangles. The fi rst night they taught negative 
space. I was so excited; I went home and told my across-
the-hall neighbor all about it (who happened to be Dana 
Duke, who later became my husband). I went to art school 
during the day and “slush” edited cartoons at night.

OCH: How did you become a potter?
CD: Originally, I wanted to be a painter. I loved the tac-

tile feeling of putting paint on canvas, the smell of linseed 
oil, texturing with a palette knife. I painted in our little 
studio apartment every chance I got. Once married, Dana 
and I moved to a loft space on Broadway and Houston. His 
career as a corporate photographer was just beginning, 
so I became his studio manager. Now I could work from 
home and paint when I could. Then entered two little boys. 
Time for painting was really limited. When my young-
est was two, I took him to a “Mommy and Me” class at 

Greenwich House Pottery in the West Village. After this, I 
found a really great babysitter in the Drama Department 
of NYU, and went back to study pottery on my own. It was 
just serendipitous luck that the wheel room was crowded 
with students making sets of 12 of everything, and so I 
went upstairs to the hand-building studios and met Anna 
Siok. In less than an hour, she showed me how to pinch a 
pot. I was hooked.

OCH: When and how did you come to settle in 
Sullivan County?

CD: We fi rst came to Sullivan County in 1981. It was 
just what Dana and I needed—an affordable place to 
escape from city life once in awhile. We bought land 
outside of Roscoe and did some camping. The Marcy 
South Power Line came in on the back corner of our 
property, so we decided to relocate. We found our cur-
rent home on an August evening at sunset in 1986, and 
fell in love with it. We built a new house, remodeled the 
barn and built a new structure that would also include 
Big Twig Recording Studio. In 1993 we decided to live 
here full time. 

OCH: How did Duke Pottery begin?
CD: After we moved upstate, I was invited to be on the 

CAS Artists Studio Tour. I set up what pottery I had on 
a makeshift table, borrowed a black cloth from my hus-
band, priced the pottery and waited to see what would 
happen. The fi rst customers who visited bought two 
pieces… I couldn’t believe it. 

When my oldest went off to college, I thought I would 
ease the empty-nest syndrome by making pottery the 
fi rst thing that I did every day. That’s how I started and 
that is what I’m still doing. 

OCH: Can you describe how you make 
your pots? 

I’m a potter because I love the feeling of clay on my 
hands. I’m a hand-builder because I love sitting quietly 
with a piece of wedged clay and watching to see what hap-
pens. Sometimes I have an idea of what I want to make, or 
maybe there is an order I need to complete, but once the 
clay is wedged, I start every pots the same. Taking that 
beautiful new ball of clay in my left hand, I press my right 
thumb down into the clay, and then I start to “open” the 
form. Now I can almost work with my eyes closed. I keep 
pinching (or compressing) the clay, changing hands, pad-
dling gently, until the piece is the desired thickness. Now 
the decision is made how to proceed. Add a rim? What size? 
How to texture? Continue to coil and work into a vase? 
There is no right or wrong answer. That’s what makes it 
so much fun. 

What interests me are the patterns and rhythms in 
nature that I see every day, and how I’m going to incorpo-
rate that information into my work. I keep my tools very 
simple. I have a collection of bones, seedpods, shells, corn-
cobs, bits of this and that. They all make a distinct imprint, 
and in effect these natural objects are in communication 
with the clay. When the pots are leather-hard, they all are 
rubbed or burnished with a smooth stone that I picked up 

on the beach in Maine many years ago.

OCH: What is your working space like?
Organized clutter. I know where to fi nd every tool and 

every piece of paper. To the untrained eye it might look 
like a mess, but this is what works best for me. Luckily 
I have a room off our kitchen with great counter space, 
natural light and a wonderful view of the back part of 
our property. Every morning, this is where I am, fi rst 
thing, radio turned on, not far from the coffee pot, sur-
rounded by my work in various stages of completion, 
with my two constant companions, Thelma and Louise, 
right at my feet. 

OCH: Thelma and Louise?
They are two stray female dogs that walked up our 

driveway on a hot day in August fi ve years ago. Thelma 
is the brains of the two, a Swedish Vulhund except with 
longer legs. Louise is all personality, a mix of many, but 
seriously channels Betty Davis. Anyone who has been to 
the studio/gallery has met them, especially Louise, who 
works hard on being adored.

OCH: Your studio, in addition to your own work, 
carries items by painters, photographers, arti-
sans and writers who live in the Upper Delaware 
River community. What are your views on the 
community here?

My pottery studio/gallery space is on the second fl oor 
of our renovated barn. I’m a member of the Sullivan 
County Visitor’s Association and the Roscoe Cham-
ber of Commerce. In addition to the wares that I carry 
from many area artists, I have all the tourist literature 
including maps and recommendations for hikes, restau-
rants and shopping that will add to the overall enjoy-
ment of visiting the county. Over the past few years, I 
see the Upper Delaware River community changing. I 
think we are all connecting better with each other. The 
Slow-Food Movement is connecting to organic farmers. 
Now we are all becoming localvores. Big Box is out, local 
is in. We are becoming more interested in what we can 
do for each other, rather than just what we can do for 
ourselves. It seems to me that our weekend residents are 
connecting to this change as well.

Duke Pottery Gallery/Studio
855 County Rd. 93, Roscoe, NY 12776
607/498-5207, www.dukepottery.com
Hours: Friday to Sunday, 11 a.m. to 5 p.m. year 
round, or by appointment.

The Sullivan County Pottery Trail (www.
seepotsspun.com) is sponsored by the Sullivan 
County Visitors Association (www.scva.net). Maps 
are available throughout the county.

Continued from page 17
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Just a 90 minute drive from New York City 
and even less from North Jersey

1.800.882.CATS  |  www.scva.net

Open Daily for Tours & Visits
Kadampa Meditation Center NY
47 Sweeney Road, 
Glen Spey, NY 12737
Tel: 845.856.9000  
www.KadampaNewYork.org  
www.NYonRetreat.com

KadampaNY

Kadampa World Peace Temple
& Meditation Center

landscape & environmental spaces
914.443.5802 • JesseGsNursery.com

bluestone work
•

patios & terraces
•

privacy screens
out-buildings

•
water gardens 

& ponds
•

fireplaces

Jesse G’s Nursery
contemporary & rustic charm designs

4 0 5 5  R t e .  5 2 ,  Yo u n g s v i l l e ,  N Y  •  8 4 5 - 4 8 2 - 3 3 3 3  •  w w w . t h e c u t t i n g g a r d e n . o r g

AFFORDABLE ANTIQUES • HOME • GARDEN • GIFTS • CUT FLOWERS IN SEASON

 
The 

Cutting 
Garden

Domesticities & 

Dr. Jamie Noeth
12 Plank  Road

Mongaup Valley, NY 
845-583-6151

Meeting your health care 
needs for over 19 years.

Holistic 
Chiropractic 

Care

Nutritional 
Counseling  

Vitamins & Herbs

Acupuncture  
Massage Therapy

Psychotherapy 

Life Coaching
Workshops

BODY, MIND & SPIRIT WELLNESS CENTER

 for recipes, raves & retailers
jillskitchen.com - BUY LOCAL!

Looking for a quick, unique 
& cost effective dinner tonight? 

simply add our  
Natural, Peanut-Free Sesame Sauce
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VanGorders.com

BEAUTIFUL 
LAKE WALLENPAUPACK

Route 6
570-226-9726

HISTORIC 
DOWNTOWN HONESDALE

Church & 6th Sts.
570-253-1860

F e e d  T H E  D R E A M

THE COUNTRY CONSTRUCTION EXPERTS

(845) 557-3600 www.catskillfarms.com

Dependable
construction 

services

Dependable
construction 

services

Dependable
construction 

services

“Your COMMUNITY Bank”
Narrowsburg • Livingston Manor • Youngsville • Callicoon • Rock Hill • Liberty 
Monticello • Neversink • South Fallsburg • Middletown • Ellenville • Kingston

845-794-9203845-794-9203
www.catskillhudsonbank.comwww.catskillhudsonbank.com

MEMBER
EQUAL 

HOUSING 
LENDER

Next Day Availability on Most Deposits • Free Internet Banking & Bill Pay
Telephone Banking & Mobile Banking with goDough

Free Checking with Direct Deposit • Personal Customer Service

E-STATEMENTS ARE HERE!
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In a Dutch oven or stock pan, heat oil over 
medium-high fl ame. Add onion and a leek, stir-
ring occasionally, until soft and golden brown. 
Add celery, carrots and cabbage and cook 5 to 
7 minutes. Add the farro, beans, tomatoes and 
tomato paste and stir. Add the salt, pepper and 
roasted garlic. Add stock until the mixture is 
completely covered. Bring to a boil, then lower 
heat and simmer for 20 minutes or until grain is 
cooked through.

Season to taste. Finish with fresh lemon juice, 
salt and pepper. Top with basil and Parmesan 
cheese.

Yield: 8 servings

Early Bird Cookery
31 Mitchell Pond East
Cochecton, NY 12726
845/932-7994

www.earlybirdcookery.com

Amy Miller of

Early Bird Cookery

OCH: How did you decide to become an “on 
demand” chef?”
AM: After I graduated and starting working in more 
traditional venues, I realized that many people wanted 
a personal chef, and on demand. It seemed like a good 
way to cook in different ways for a variety of gather-
ings and individuals. From on demand cooking, it was 
almost a natural extension to create a meal delivery 
program. 

I moved up to this community two years ago because I 
enjoy the country lifestyle, but I continue to drive into 
New York City on Mondays to make deliveries. It is a 
juggling act, but it’s one that I enjoy.

OCH: How do you plan your menus? 
AM: During the week I create the menus, do the order-
ing and take stock of what I need in the way of fresh 
ingredients. The menu may also depend on the avail-
ability of fresh produce from the local farms. On Sun-
days, I do most of the cooking in a rented commercial 
kitchen at the Hills Resort in Callicoon Center, NY. I 
work with many of the local farmers and purveyors to 
get the best produce in and out of season.

OCH: How often and where do you have the 
farm to table dinners? 
AM: We post our upcoming suppers and farm to table 

dinners on our website. In season, we offer Saturday 
night dinners and a Supper Club at the Hills. Saturday, 
October 22 is our fi nal farm to table Supper Club event 
— a fabulous four-course farm to table feast! There is 
information about this and our other events and offer-
ings on our website.

OCH: As the cold weather arrives, how do you 
continue to prepare with and serve fresh food, 
vegetables in particular?
AM: Many of our local farmers store their foods, either 
in root cellars or greenhouses, which makes it easier 
for us to continue to serve fresh food year-round. We 
also do quite a bit of preserving and canning, which 
allows us to keep the freshness in our foods. In fact, 
we recently planned a large gathering of chefs to work 
together in a big canning fest to minimize the amount 
of time it takes, and to make the chore fun.

OCH: Can you offer any suggestions to those 
who love to eat good fresh food?
AM: Buy in season, locally, and preserve what you buy 
or grow. And, of course, come and join us at one of our 
Saturday night dinners or give us a call for some home 
deliveries.

Here is a favorite Early Bird Cookery 
recipe for the colder seasons.

Farro, Tomato & Roasted 
Garlic Soup
Ingredients

Olive oil

1 onion, thinly sliced

1 leek, white and light green parts only,  
thinly sliced

5 celery stalks, thinly sliced

2 carrots cut into thin half moons

1/2 head green or white cabbage, thinly 
sliced

1 cup farro (may substitute wheat berries 
or quinoa)

1 12-ounce can chickpeas or kidney 
beans, rinsed and drained

3 to 5 large tomatoes, diced (can use 
fresh or canned)

1 tablespoon tomato paste

Salt and pepper to taste

Vegetable or chicken stock

1 head garlic, roasted

Lemon

2 tablespoons basil leaves, chiffonade (cut 
into long strips)

Freshly grated Parmesan cheese

Amy Miller, a graduate of the Natural Gourmet Institute in New 
York and proprietor of the Early Bird Cookery, is an enthusiastic chef 
of farm fresh, healthy and inviting foods that can be delivered to 
your door, or enjoyed at farm to table dinners. She and her partner, 
Adam Weinreich, along with Henning Nordanger, work closely with 
local farmers and merchants to create sumptuous local dishes for a 
full range of clients. She offers weekender packages, Saturday sup-
pers, meals for new moms, weekly lunches and full-scale catering for 
events large and small. You can taste Early Bird Cookery’s wonderful 
selection of ice cream at the Callicoon Farmer’s Market, ongoing on 
Sundays into November. Miller is an active member of the area’s Slow 
Food Upper Delaware River Valley chapter and she is also the propri-
etor of the Golden Guernsey Barn and Breakfast. Here Miller shares a 
bit of her knowledge along with a favorite recipe for cold weather.
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Text | S. Zoe Hecht

Contributed photograph
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Insulate Better 
Save Money

with Spray Foam

Insulate Better 
Save Money

with Spray Foam

Insulate Better 
Save Money

with Spray Foam Located at Ledges Hotel 
120 Falls Avenue, Hawley, PA 18428 

Phone: 570-226-1337  | info@ledgeshotel.com
http://www.ledgeshotel.com

Glass Wine Bar & Bistro
Small Plates Ideal for Sharing
International wines, cheeses and small plates for 
sharing are featured at our Pocono Mountains 
hotel wine bar & bistro “Glass.” In addition to 
exceptional quality food guests will enjoy stunning 
views of the river gorge falls in the panoramic 
dining room and decks at “Glass.” 

View our Bistro menu online.

D iscover simple pleasures at The Settlers Inn—a bed and breakfast lodge in the Lake Region of Pennsylvania’s Pocono 
Mountains. Artfully decorated with  mission-style furniture and arts and crafts touches.
Savor fresh-baked artisan breads and an exquisite meal in our chef-owned, farm-to-table restaurant. Then, recline with a 
glass of fine wine in front of the Chestnut Tavern’s roaring fire or stroll the banks of the meandering Lackawaxen River.

A beautifully restored Arts & Crafts lodge

4 Main Avenue, Hawley, PA 
570-226-2993 • 800-833-8527

www.thesettlersinn.com
settler@settlersinn.com
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SETTLERS INN
4 Main Avenue
Hawley, PA 18428
570-226-2993
thesettlersinn.com

LEDGES HOTEL and GLASS WINE 
BAR AND BISTRO
120 Falls Avenue
Hawley, PA 18428
570-226-1337
ledgeshotel.com

COCOON COFFEE BAR
Route 6 and Bellemonte Avenue
Hawley, PA 18428 
cocooncoffeehouse.com

SAYRE MANSION
250 Wyandotte Street
Bethlehem, PA 18015
610-882-2100
sayremansion.com

Ta
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OCH: What are the important elements of creating 
a fi ne dining experience? 

JG: There are three important components in a success-
ful dining experience. Good, satisfying, well-presented 
food is fi rst and foremost, followed by the service and ambi-
ence. All three need to be in sync.

I think our ambience, creativity and quality set us 
apart from other restaurants. The Settlers Inn, in opera-
tion for 32 years, has become a dining destination with a 
reputation for consistently excellent quality and service. 
Cocoon is a community gathering spot for coffee, pastries 
and light fare. It serves the need for people to get together 
over a cup of coffee and catch up. Glass, the restaurant at 
Ledges Hotel, brings a new type of dining to the area. It 
offers small plates for sharing in a breathtaking site at the 
base of Paupack Falls. All of our restaurants are dedicated 
to providing great food and service in distinctly different 
styles. All are in historic structures that have purposely 
been preserved and all operate with sustainable practices.

OCH: Describe how Settlers is a farm to table 
restaurant and what effect that has on the food 
and the community. 

JG: The Settlers Inn has worked with local farmers and 
producers for many years. The menus are shaped by the 
seasons and what is coming in from the farms. We also do 
our baking in house. Food tastes better when it is fresh. It 

is very satisfying to know where our products come from, 
to talk to the farmers. It enhances the entire experience 
and of course assists in the economy of our region.

OCH: You and your husband Grant, the chef at 
Settlers Inn, have collaborated for years to create 
these places. How has that been on your relation-
ship? 

JG: We have different responsibilities that keep us from 
working in the same areas, and that is our secret to get-
ting along well while working together. It is a good model 
for us.

OCH: What are your favorite dishes at Settlers 
Inn, Glass and Cocoon?

The Settlers Inn has some classics that I always enjoy: 
the House-Smoked Blooming Grove Trout or English 
Toffee Pudding. But I must admit the new seasonal dishes 
really wow me the most, farm fresh and just right for the 
cooler weather. My favorites at Glass are the fl atbreads, 
the arugula salad and the scallop BLT. Without a doubt 
it’s the coffee at Cocoon – and the “save your life” fruit 
and grain salads.

OCH: Where did you grow up? 
JG: I grew up here in Hawley. Both my grandparents 

had summer homes on Lake Wallenpaupack where my 
parents met. I started in the hospitality business when I 

was in high school. Some say the business is an addiction; 
I say it is a lifestyle. My skillsets were developed over many 
years. I have always loved to travel, and being a “foodie,” 
dining at great restaurants has intrigued me. So I have 
observed the way greatness is created and come back to 
imitate. Danny Meyer, the New York restaurateur, has 
been one of my heroes for a long time. I have taken many 
classes, courses and seminars over the years to create my 
base of knowledge.

OCH: What upcoming special or holiday-themed 
events do you have scheduled for this coming fall 
and winter?  

JG: On October 14, the Settlers Inn hosts a beer dinner 
featuring the award-winning Stoudt’s Brewery in Adam-
stown, PA. On October 29, we have our annual storytell-
ing dinner along with our elaborate collection of artisti-
cally carved pumpkins. 

The Settlers Inn dresses up beautifully for the holidays, 
and our traditional Victorian dinner is on December 2 and 
3. Hawley Winterfest is the following weekend with a spe-
cial brunch with harpist Diane O’Malley.

This will be the fi rst holiday season at Ledges. We have 
planned a new fi repit on our Great Deck overlooking the 
falls, and plans are underway for creating some interest-
ing holiday small plates at Glass, along with a terrifi c New 
Years Eve event.

“Our ambience, 
creativity and
quality set us 
apart from other 
restaurants.”

— Jeanne Genzlinger

For the past 32 years, Jeanne Genzlinger and her husband Grant have been 
the powerhouse partnership behind Hawley’s fi ne dining gem, The Settlers Inn, 
and Bethlehem’s Sayre Mansion Bed and Breakfast. This past May, with their 
son Justin and son-in-law John Shuman, they opened the Ledges Hotel and 
Glass Wine Bar and Bistro in Hawley’s bygone O’Connor Glass Factory over-
looking Paupack Creek, and Cocoon Coffee House in the old Hawley Silk Mill. 
The River Reporter caught up with Genizlinger to talk about her success in 
the hospitality and tourism industries, growing up in the Poconos and her 
favorite dishes.

A Conversation with Jeanne Genzlinger
Text | Erin Vanderberg 

Contributed photographs
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M  F  F

Hay Rides Pumpkin Picking Farm Animals 
& Much More in OCTOBER! 

Check out our website at www.manzafamilyfarm.net 
for fam information and our tree & Shrub auction dates & sales lists.

Planting can be arranged. Delivery available. 
Rt. 17E to Exit 120E. Merge onto Rt. 211 toward Montgomery. 

Approximately 6 miles on the left.

Open 7 Days • 8 am – 5 pm March through December
Manza Family Farm • 730 Rt. 211, Montgomery, NY • 845-692-4364

289 Starlight Lake Road • Starlight, PA 18461 
800-248-2519 • www.innatstarlightlake.com

Everything is better by Starlight!

The Inn offers a comfortable and charming respite for the vacationer 
or for that extra room when family or friends come to visit.

Every Monday – SEAFOOD NIGHT
$15.95 per person, complete dinners

Every Wednesday – PASTA NIGHT
All-you-can-eat $9.95

Regular menu always available

OPEN 365 DAYS A YEAR
Monday – Saturday: Breakfast 8-10am

Lunch 12noon-2pm • Dinner 5-9pm
Sunday: Breakfast 8-10am

Brunch 10:30am-2pm • Dinner 4-8pm

ORANGE COUNTY FAIRGROUNDS
100 Carpenter Ave., Middletown, NY

OPEN EVERY SATURDAY AND SUNDAY
8am - 5pm

FREE ADMISSION & FREE PARKING
845-282-4055
www.ocfleamarkets.com

All Vendors & Yard Salers Welcome!

Orange County Antique Fair &

FLEA MARKET

MANY 
VENDORS

GOOD 
FOOD

Orange County Antique Fair &

FLEA MARKET

Smalls
Plumbing, Heating, and AC
“No job’s too big 

for SMALLS”

CALL TODAY FOR ALL YOUR SERVICE NEEDS

SERVING SULLIVAN COUNTY SINCE 1953
Specializing in All Phases of Service & Installation of Your Plumbing, 

Heating and Air Conditioning Systems

Certi  ed & Factory Trained Professionals in the Latest Technology
• Geothermal Systems • Rotobrush Duct Cleaning Services •

876 Old Rt. 17
Harris, NY
845-794-7780
www.smallshvac.com

FULLY INSURED 
& BONDED

Bed & Breakfast

421 Wayne St., Bethany, PA 
570-253-5573

www.jamesmanninghouse.com

Hosts: Warren and Janet Heinly 
Open year-round

The

James Manning 
House

Stay in a 1819 Federal-Style House
Hearty PA Dutch-style breakfast and hospitality.

Stroll our beautiful gardens, relax on our stone patio and 
enjoy the surrounding New England fashioned village.

RELAX IN THE BEAUTY OF HISTORY
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Readying your home for winter

HOMEOWNER’S CHECKLIST:

 Swap out lightweight curtains for heavier, thermal lined ones. 

 Wash or air out blankets. Place sprigs of lavender or cedar planks  
 between stacked/folded blankets to keep them smelling fresh.

 This is a great time to clean out your closets and donate old   
 clothes and coats to local chairties.

 Get your chimney swept and inspected for leaks, lose masonry  
 and faulty flues.

 Have your boiler inspected.

 Replace filters in your heating system.

 Wrap your hot water tank with an insulating blanket (found in  
 most hardware stores). 

 Lock in deals on heating oil. 

 Invest in a generator.

 Add weather stripping to doors and windows.

 Check your smoke and carbon monoxide detectors to ensure they
  are in working order.

 Clean gutters and down spouts.

 Clean and wrap air conditioning units. 

 Organize your shed and clean your tools (you will appreciate this  
 in the spring).

 Drain the gas from your lawn mower.

 Flush out exterior faucets and insulate pipes.
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Lisa’s...Lisa’s...
Not Just Antiques!

355 BEACH LAKE HIGHWAY, HONESDALE, PA • 570-352-3500
WED-MON, 11 AM-7:30 PM, TUES BY CHANCE

HOUSEHOLD ITEMS
BAKED GOODS
FRESH FLOWERS

COLLECTIBLES
QUALITY USED FURNITURE
NEW ARRIVALS WEEKLY

VINTAGE STUFF
ESTATE SALE FINDS
EXCELLENT PRICES

10 milesfromNarrowsburgon Rte 652

EXPANDED SPACE WITH JUST FURNITURE PLUS AN ENTIRE ROOM OF HOME ACCESSORIES 
BY CARMICHEAL’S COLLECTIBLES FORMERLY OF LAKE HUNTINGTON

SEVEN SPECIALTY SHOPS
 Open 7 Days a week
 Burgers, Grilled Sandwiches
Fajitas and Specialty Salads
Quesadillas, Steaks, Pastas and more
1800s School House, 
Koi and Duck Ponds

 Outside Patio Dining, Tourist 
Information Center 

 Full Service Pub with Daily Drink 
and Food Specials
Check our website for music line up 

104 Route 6, Milford, PA

570-296-6831 
www.applevalleyrestaurant.com

Serving affordable meals since 1966

Listen Live at www.thunder102.com. 
Download the Thunder 102 app on your iPhone, iPad, iPod or Android. 

See Thunder 102 At These Upcoming Community Events:
Oct 22 - Liberty Fitness 10th Anniversary - 

Bring Non-Perishable Food Items for St. Paul Luthern Food Pantry

North Main St, Liberty   9-11 am

Everyone’s Listening!

CILIBERTO & Friends
Weekdays

Live 6 to 9 am

Sakell in the Afternoon
Weekdays

Live 3-7 pm

A Little Country...A Whole Lotta Fun!

Your On-Air, Online and On Your Cell Phone Station...

Thunder Country Debates Are Back!

Wednesdays at Noon Through Nov 2. Rebroadcast at 7 pm.
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It started simply enough. I wanted a table to put 
behind my sofa for propping drink coasters. None of 
the reasonably priced ones I saw were the right size—
either too short or too tall, too deep or too narrow. A 
determined DIY’er, I fi gured I could make one myself.

I called on my friend and Narrowsburg, NY neigh-
bor Art Peck, who has a workshop in our neighbor-
hood. Art can make anything—boats, cars, clocks, 
chairs. And he has all the tools right there in his work-
shop. Now I was planning on making this table in my 
garage, using a circular saw and some hand tools, not 
in a fi rst-rate woodworking studio. But I needed Art’s 
advice about what kind of wood to use and where to 
get it. He pointed to a dusty stack of old grayed boards 
in a back room and said, “I can let you have some of 
this white oak.” 

It didn’t look like much, but it was free and local, so 
I grabbed it.

I think I sparked a little interest in Art’s mind with 
my project. Here was this city woman wanting to 
make something with her hands—hands that only 
get ink stains usually. He was amused, I could tell.

Art set up his planer and showed me how to run the 
boards through several times, turning them over to 
shave off the gray wood.  It was like magic, watching 
the old boards come alive (like what I imagine a good 

face-lift could accomplish).
With Art’s guidance and help, we milled several 

lengths of board on the planer, then the jointer, which 
makes them straight. We biscuit-jointed two widths 
of board to make the top and clamped them together 
after gluing the length of the joints. 

Then I went to the library and took out “Classic 
Kitchen Projects” by Niall Barrett (a long-time resi-
dent of Narrowsburg, NY who now lives in Europe) on 
woodworking. I was learning a new language now, of 
kerfs and dados, biscuit and laps. Barrett confi rmed 
the wood we were using was perfect for furniture, 
with a combination of strength, workability and fi ne 
appearance.

Over the next few months, Art and I worked on the 
table when our schedules meshed. He showed me how 
to use the lathe, the planer/jointer, the biscuit joiner 
and the router as well as the table saw. And when 
I was staying in my city loft, I found a workshop in 
Brooklyn where I took a skills certifi cation course in 
power tools. Most of what they taught I had already 
learned under Art’s tutelage.

After reading “Classic Kitchen Projects” and another 
helpful book, “The Complete Manual of Wood Work-
ing” by Albert Jackson, David Day and Simon Jen-
nings, I made a simple sketch of the table I wanted. 

Art added dimensions to the sketch and a method of 
joining the pieces together without using screws or 
nails. He also designed a slightly tapered leg that gave 
the table a graceful look.

I had been looking forward to joining the table top 
to the base, but when I returned to the workshop for 
the last time, Art’s patience with me had grown thin. 
(I also think he liked the table and wanted to see it fi n-
ished.) He had put it all together himself. Now it was 
up to me to choose a fi nish.

I heard about a technique from the great chair 
artisan Peter Galbert (www.petergalbertchairmaker.
com), of fi nishing oak that involves leaving it inside a 
constructed tent with a small quantity of pure ammo-
nia. The technique, called fuming, gives the wood 
a dark fi nish. While I considered fuming the table, 
in the end I chose Danish Oil Finish which gives the 
table a soft lustre and only slightly darkens the golden 
wood. The oil goes on easily with a clean rag and is 
left to air-dry. 

My beautiful hand-made table sits quietly behind 
the sofa in our living-room doing its duty, holding 
steaming cups of cocoa in the winter and tall glasses 
of brisk iced tea in summer. It fi ts so naturally in its 
setting, my guests wouldn’t even notice it if I didn’t 
insist on showing it off every chance I get.

Text and photographs  | Cass Collins

Table Talk

“I made a simple sketch of 
the table I wanted. Art added 
dimensions to the sketch 
and a method of joining 
the pieces together without 
using screws or nails.”

— Do-It-Yourselfer Cass Collins

Art Peck in his workshop.
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Cass Collins shows off her new table.
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Just a 90 minute drive from New York City 
and even less from North Jersey

1.800.882.CATS  |  www.scva.net



Offers end 11/23/11. Credit card required (except in MA & PA). New approved customers only (lease required). $19.95 Handling & Delivery fee may apply. Applicable use tax adjustment may apply on the retail value of the installation.

*BILL CREDIT/PROGRAMMING OFFER: IF BY THE END OF PROMOTIONAL PRICE PERIOD(S) CUSTOMER DOES NOT CONTACT DIRECTV TO CHANGE SERVICE THEN ALL SERVICES WILL AUTOMATICALLY CONTINUE AT THE THEN-PREVAILING RATES. Free HBO, STARZ, SHOWTIME and Cinemax for 3 months, a value of $135. LIMIT ONE PROGRAMMING 
OFFER PER ACCOUNT. Featured package names and prices: CHOICE $60.99/mo.; CHOICE XTRA $65.99/mo. Prices include a $26 bill credit for 12 months after rebate, plus an additional $5 with online rebate and consent to email alerts. Upon DIRECTV System activation, customer will receive rebate redemption instructions (included in 
customer’s first DIRECTV bill, a separate mailing, or, in the state of New York, from retailer) and must comply with the terms of the instructions. In order to receive $31 monthly credits, customer must submit rebate online (valid email address required) and consent to email alerts prior to rebate redemption. Rebate begins up to 8 weeks 
after receipt of rebate submission online or by phone. Duration of promotional price varies based on redemption date. †FREE HD OFFER: Includes access to HD channels associated with your programming package. To be eligible for Free HD you must activate and maintain the CHOICE XTRA Package or higher and enroll in Auto Bill Pay. Also requires at least 
one (1) HD receiver and activation of HD Access. 

°2011 NFL SUNDAY TICKET AND NFL SUNDAY TICKET TO-GO OFFER: NFL SUNDAY TICKET and NFL SUNDAY TICKET To-Go consist of all out-of market NFL games broadcast on FOX and CBS. Available games in NFL SUNDAY TICKET based on customer’s service address. Remote viewing via NFL SUNDAY TICKET To-Go based on device location. Local 
broadcasts are subject to blackout rules. Other conditions apply. 2011 NFL SUNDAY TICKET regular full-season retail price is $334.95; 2011 NFL SUNDAY TICKET To-Go regular retail price is $49.95. Customers will be automatically enrolled in and receive the remainder of 2011 NFL SUNDAY TICKET and NFL SUNDAY TICKET To-Go at no additional cost. 
NFL SUNDAY TICKET and NFL SUNDAY TICKET To-Go will automatically continue each season at special renewal rates unless customer calls to cancel prior to start of season. Subscriptions cannot be cancelled (in part or in whole) after the start of the season and subscription fees cannot be refunded. NFL SUNDAY TICKET subscription is required 
to order NFL SUNDAY TICKET To-Go. Only one game may be accessed from any device at any given time. Online application is only available on certain operating systems. Computer hardware, software, and Internet connection not included. Mobile phone application only available on certain devices from certain providers. Additional data charges may 
apply. Please check with your service provider. Visit directv.com/NFL for a list of system requirements and compatible mobile devices. Account must be in “good standing” as determined by DIRECTV in its sole discretion to remain eligible for all offers. 

**2-YR. LEASE AGREEMENT: EARLY CANCELLATION WILL RESULT IN A FEE OF $20/MONTH FOR EACH REMAINING MONTH. Must maintain 24 consecutive months of your DIRECTV programming package. DVR service $7/mo. required for DVR and HD DVR lease. HD Access fee $10/mo. required for HD receiver and HD DVR. No lease fee for only 1 receiver. 
Lease fee for first 2 receivers $6/mo.; additional receiver leases $6/mo. each. NON-ACTIVATION CHARGE OF $150 PER RECEIVER MAY APPLY. ALL EQUIPMENT IS LEASED AND MUST BE RETURNED TO DIRECTV UPON CANCELLATION, OR UNRETURNED EQUIPMENT FEES APPLY. VISIT directv.com OR CALL 1-800-DIRECTV FOR DETAILS. Advanced 
receiver instant rebate requires activation of the CHOICE Package or above; OPTIMO MÁS or above (for DVR receiver, MÁS LATINO); Jadeworld; or any qualifying international service bundle, which shall include the PREFERRED CHOICE programming package (valued at $39.99/mo.). Second, third and fourth HD receiver offer requires activation of CHOICE XTRA 
Package or above or MÁS ULTRA Package or above; an HD DVR as the first free receiver upgrade and subscription to Whole-Home DVR service ($3/mo.). Additional advanced receiver upgrades available for a charge. INSTALLATION: Standard professional installation in up to 4 rooms only. Custom installation extra.

DIRECTV CINEMA/ON DEMAND: Access to available DIRECTV CINEMA programming is based on package selection. Actual number of TV shows and movies will vary. Some DIRECTV CINEMA content requires an HD DVR (HR20 or later) or DVR (R22 or later), DIRECTV CINEMA Connection Kit ($25) and broadband Internet service with speeds of 750 kbps or 
higher and a network router with an available Ethernet port are required. DVR service required for DVR and HD DVR receivers. HD Access required for HD DVR. Visit directv.com/cinema for details. 

$736 value based on 1 HD DVR and 3 HD receiver upgrades and 2 years of HD Access ($120/yr.). Local channels eligibility based on service address. Not all networks available in all markets. Customer satisfaction ratings based on 2011 American Customer Satisfaction Index. Programming, pricing, terms and conditions subject to change at any time. Pricing 
residential. Taxes not included. Receipt of DIRECTV programming subject to DIRECTV Customer Agreement; copy provided at directv.com/legal and in order confirmation. NFL, the NFL Shield design and the NFL SUNDAY TICKET name and logo are registered trademarks of the NFL and its affiliates. ©2011 DIRECTV, Inc. DIRECTV and the Cyclone Design logo, 
DIRECTV CINEMA, CHOICE and CHOICE XTRA are trademarks of DIRECTV, Inc. All other trademarks and service marks are the property of their respective owners.

Miss this DIRECTV offer
and it’ll haunt you forever. CALL NOW!

Mention this promo code: RRQ4

Your Local Authorized DIRECTV Dealer

311 N MAIN ST, LIBERTY, NY

CRONK’S
ELECTRONICS INC 845-292-5437

All offers require 2-year agreement.** Programming/pricing may vary in certain markets.

WITH EVERY PACKAGE YOU GET: 
>  NO Equipment to Buy. 

NO Start-Up Costs.
>  FREE Professional Installation. 

>  Local Channels Included 
in over 97% of the U.S.

>  #1 in Customer Satisfaction 
Over All Cable and Satellite 
TV Providers. Among the largest 

national cable & satellite TV providers.

OVER 150 CHANNELS

The CHOICE™ Package

$2999*

MONTH
For 12 Months
After Rebate

Packages starting at

FREE HD IN EVERY ROOM With Auto Bill Pay.†

Activate the CHOICE XTRA™ Package or above and get:

PLUS NFL SUNDAY TICKET™
Included.°

2011

FREE WHOLE-HOME UPGRADE
1 HD DVR PLUS 3 HD RECEIVER UPGRADES 
Additional fees apply.

$736
Value!

FREE
FOR 3 MONTHS

10 CHANNELS 15 CHANNELS 13 CHANNELS 5 CHANNELS
PLUS, ACCESS TO ON DEMAND

Switch to DIRECTV now for a 
FREE .
LOCK IN YOUR PRICE FOR ONE YEAR


