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lemleddy Construction’s commitment
to excellence, integrity and green

building practices will enhance the quality,
beauty and efficiency of your new home or
renovation. From concept to completion,
we will work with you to design and 
build a luxurious living space.

SEASONAL-TO-PRIMARY HOME CONVERSIONS

LUXURY CUSTOM HOMES 

REMODELING

• Serving Pike & Wayne Counties •

C
570-226-2899
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“To me a lush carpet of pine needles 
and spongy grass is more welcome 
than the most luxurious Persian rug.”

                                                       —Helen Keller

When I fi rst moved up to the Upper Delaware River 
region in 1989, Main Street in Narrowsburg, NY 
consisted of the Chatterbox Café (now Main Street 
Café), Rasmussen’s Furniture Store and Funeral 
Home, the National Park Service offi ce, the post 
offi ce, a tiny library, the Delaware Valley Arts Alli-
ance and Kelly’s Home for Adults. Kelly’s is now a 
combo plaza with Roasters coffee house, Nest, the 
T-shirt shop and 15 Main for fi ne dining. Several 
other boutiques are open along Main Street, along 
with Dyberry Weaver and craft and antique stores. 
What a different place is Main Street 2008 in Sul-
livan County than two decades ago!

Likewise, the cultural scene is booming, here 
and in Sullivan’s sister counties of Wayne and Pike 
in Pennsylvania. The Delaware River divides the 
counties geographically and unites them cultur-
ally and politically. In this summer “outdoor living” 
edition of Our Country Home, we bring you a cross 
section of cultural resources, including ways to 
enjoy the beautiful countryside by bike, horseback, 
on the water or camping. We give you window 
box gardening ideas, how to enhance your prop-
erty with a gazebo or create a fountain for keeping 
drinks cold. We show you how to craft a summer 
souvenir, where to go to pick your own fruits and 
veggies and how to create a spectacular outdoor 
dinner party. We invite you to check out Slow Food 
UpDeRiVa, a chapter of the national organization. 
For a wild ride, choose one of the three fairs high-
lighted here, all celebrating the area’s farming heri-
tage. And, we hope that you enjoy Gay Donofrio’s 
‘Perennial Gardens’ as much as we all do. 

Enjoy.

Mary Greene, Editor
TRR file photo
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Filled to the Rafters 
with Primitive Country Decor!

Furniture  Lamps  Linens  Pottery
Prints  Tinware  And More!

Mon.-Sat. 10-3, Sun. 11-3

322 Broad Street
Milford, PA

570-296-5757
www.harehollowcountry.com

The Ultimate Country Store...

Rock Hill Of  ce
184 Rock Hill Drive
Rock Hill, NY 12775

845-794-4447  •  1-866-747-4447
www.currierandlazier.com

CURRIER & LAZIER
REALTORS®

Each Of  ce Is Independantly Owned And Operated

Barryville  $39,000 5.44 acres which backs up to 1100 
acres of State Land. Minutes to Delaware River. MLS 
#23677.
Cochecton  $45,000 3 Lots on Bernas Rd and Route 
17B ranging from 2-2.32 acres.  Land is cleared and 
ready to be built on. MLS #23129.
Monticello $239,000 22.12 acres, Cabin w/ seasonal 
water, 1 full BA, kitchen, loft, wood burning stove & 
deck. MLS #20254.
Fallsburg $259,900 New 4 BR, 2.5 BA Colonial on 
5.05acres. Paved driveway w/ 2 car garage. MLS 
#23117.

Call Paul Parlapiano, Sales Associate
 at 845-866-8658

S T Y L I S H  H O M E  F U R N I S H I N G S  F O R  L E S S
UPPER DELAWARE FURNITURE

ASMUSSEN’SR

Style. Function. 
Harmony.

Open Monday - Saturday 9-5, Open Thursday until 7
90 Main Street, Narrowsburg, NY 12764

Phone: 845-252-3901

21 Lower Main Street
PO Box 335
Callicoon, NY
845-887-5640
www.fredarealty.com
email:tom@fredarealty.com

MLS # 23592 – Great Value!
Farmhouse plus additional building terri  c for 
studio or guest house. 1.8 Acres with small stream 
plus you can hear the Basket Creek from your 
porch. $129,000

MLS # 23921
Quaint Farmhouse

On 9 acres with 2-car garage with heated studio/
guest quarters above. Barn & gardens. Lovely 
wraparound porch. $249,000

 Real Estate Inc.
SM

Upper Delaware Country Properties

Glen 
Spey

$339,900
Immaculate Ranch with In-Law Suite!
This 4-bedroom, 3-bath home sits on almost 
4 acres! Features include formal dining 
room, hardwood  oors, beautiful stone 
 replace, plenty of storage space and privacy. 

This is the perfect mother/daughter home!

(845) 856-SOLD
www.itsabouttimerealty.com
3 West Main Street, Port Jervis, NY 12771

Klimchok Real Estate has been helping people  nd their 
“Special Place in the Country” for over 40 years. We are ready to help you.

Fabulous Business/Investment Opportunity for 
under $200,000
Great location in the heart of Jeffersonville’s business district.  The 
charming Victorian, currently an antique/gift shoppe has a variety of 
potential uses that can be accommodated by the three story  exible 
layout.  (12 Rooms and 1.5 Baths). C 3403 on website  $189,000.

Charming 19th Century Cottage
Two-story, six room clapboard cottage w/ exposed beamed 
ceilings, pine  oors and charm throughout, including the two 
bedrooms and farmhouse kitchen.  Terraced, almost one 
acre, private lot with lovely plantings and mature trees for your 
hammock naps.  Walk to river.  C 3512 $225,000.

Spacious Ranch on View  lled 5 Acres
Walk to the famous Villa Roma golf course, enjoy beautiful long 
Beechwood views and 5 acres to accommodate your gardening 
dreams or bring along your horse/goats, etc.  3 bedrooms, 1.5 baths, 
ideal for weekends or full time, year round.  C 3506 $220,000.

Farmhouse Near Village
2,000 sq. ft. home with front Sunporch and private side yard. 
1st  oor has been updated, 2nd  oor and attic can be designed
to your liking.  C 3507 $185,000.

For more information on these properties or others in 
Sullivan County, NY or Wayne County, PA, call us at 845-887-4444 

See these properties and more at www.klimchok.com. 
Klimchok Real Estate

Lower Main Street, Callicoon, NY

Cozy 4 room cottage on Delaware River
75 feet of riverfront to enjoy the beautiful, pristine Delaware.  A simple 
cottage with 2 bedrooms, 1 bath and a great room.
Walk to town.  C 3483  $189,000.
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Reconnect to the harvest with 
a trip to a local U-Pick farm

By ERIN VANDERBERG

As we become more conscious of the origins of the foods we eat, 
U-Pick farms are regaining their popularity. They appeal to families 
looking for fun and educational outings, to locavores striving to eat 
food grown within 100 miles of their homes, to foodies seeking the 
freshest produce at the cheapest price and to those who just want 
the pickin’ experience.

But, U-Picks are also at a critical juncture. Over the last decade, 
several area U-Picks have closed their fi elds to self-service and have 
relied instead on their farm stands to hock their produce, claiming 

that people don’t seem to have the time to pick anymore.  
If you are looking for a weekend outing, make supporting your 

local farmers a destination. You’ll fi nd a vast variety of produce is 
available to be picked within a reasonable radius, including vegeta-
bles, berries, fruits, fl owers and harvest crops. Some orchards offer 
the additional enticements of wine tastings and music, while other 
farms encourage family fun with educational demonstrations, play-
grounds and even mini-golf. 

Call ahead or go online to learn what crops are ripe for the pick-
ing. You can generally expect that green leafy veggies are ready in 
May; fl owers and strawberries pop in June; tomatoes and berries 
ripen in July and August, along with corn and most garden variety 
vegetables; tree fruits and melons are just right in September; and 
harvest crops like pumpkins, onions and gourds mark the end of the 
growing season in October and November. 

FROM FLO
WERS 

TO BERRI
ES TO 

VEGGIES 
TO 

FRUIT

Continued on page 6

Steve Boyer and Wendy Hollender, weekenders to Spring Glen, with an overflow of freshly plucked peas.
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Kelder’s Farm
5755 Route 209 (8 miles northeast of 
Ellenville), Kerhonkson, NY, 12446
845/626-7137, www.kelderfarm.com
Daily from 10:00 a.m. until 6:00 p.m. 
A northbound journey up Route 209 yields 

plenty of excellent farm stands, but none surpass 
the sheer magnitude of activity that is offered at 
Kelder’s farm, a family-owned, 100-acre U-Pick 
in the heart of Ulster County. You’ll know you’re 
there when you see Chomsky, their 2007 Guin-
ness Book of World Records-holding gnome. Their 
U-Pick fi elds offer every vegetable from “Aspara-
gus to Zucchini” as the season progresses, cur-
rants and berries from July to August and a corn 
maze in the harvest season. You can play 10 holes 
of mini-golf at the unique, farm-themed Gnome on 
the Grange course designed by artist Maria Reidel-
bach where old farm implements are incorporated 
as hazards. A petting zoo featuring Walter the 
donkey and a wooden playground provide fun for 
the kids; the Kelders also host fi eld trips through-
out the school year where kids are given a chance 
to milk a cow, hearkening back to the Kelder’s 
roots as dairy farmers. There is a picnic area that 
overlooks the fi elds; you can either pack a lunch 
or put one together from the fi elds and farmstand. 
Folks camping at the Rondout Valley Camping 
Resort in Accord, NY have the perk of getting 
market goods delivered on a wagon driven by the 
Kelders every Wednesday and Saturday. Because 
the Kelder family has been farming since 1836, 
their farmstand is a quasi-museum of agricultural 
artifacts and other antiques accumulated during 
their many years living on the land. They also 
have a greenhouse dedicated to growing fl owers. 

Steve Boyer and Wendy Hollender travel to 
Kelder’s Farm from their weekend place in Spring 
Glen, NY. “Picking produce ourselves brings us 
closer to the actual experience of planting and 
harvesting food for the table,” says Steve.  

The Cutting Garden
4055 Route 52, Youngsville, NY 12791
845/482-3333, 
www.thecuttinggarden.org 
(website updated weekly)
Friday through Monday, 10:00 a.m. 
until 6:00 p.m. until the fi rst frost
Owned by Anne Hart and Fritz Mayer, The Cut-

ting Garden is now in its fi fth summer as a destina-
tion for fresh-cut fl owers.  They have over 100 vari-
eties in bloom (including the coveted lisianthus, 
bred from a Texas wildfl ower), an herb garden for 
the culinary cutter and a handful of berry and veg-
etable varieties all ripe for the picking. With prices 
starting at three blooms for $1, it is hard to fi nd 
a better and fresher way to fi ll your vases. Anne 
or her assistant will cut for you, or hand you the 
scissors and bucket and let you create your own 
display. Wedding and other celebratory bouquets 
and orders are welcomed. 

While there, visit the store’s delightful assort-
ment of antiques and collectibles as well as pot-
tery, jewelry, handbags, free-trade chocolate, gar-
dening items, artwork, fabrics and much more.

Paupack Blueberry Farm
Gumbletown Road, HC1, Box 14-E, 
Paupack, PA 18451
570/226-9702, 
www.paupackblueberryfarm.com
Monday through Saturday, 8:00 a.m. 
to 5:00 p.m. and Sunday, 8:00 a.m. to 
4:00 p.m. through Labor Day.
At Paupack Blueberry Farm, the Coutts family 

has planted 27 acres with an unbelievable vari-
ety (25 this year) of blueberries. The names of 
the berries indicate the North American origins 
of the bush: Atlantic, Bluetta, Concord, Dixie, 
Jersey, Patriot and the Paupacken, to name a few. 
Blueberry picking kicks off in late July. When the 
berries are in season, the blueberry-laden bakery 
goods are a main attraction. Of course, you and 
the kids can fi ll your buckets and go home and 
bake your own.

Applewood Orchards & Winery
82 Four Corners Road, Warwick, NY
845/986-1684 or 845/988-9292, 
www.applewoodwinery.com

Warwick Valley Winery
114 Little York Road, Warwick, 
NY 10990
845/258-4858, www.wvwinery.com
Living in or around the “Big Apple,” there is no 

shortage of U-Pick apple orchards. But if you want 
to add a little spirit to the equation, two orchards 
in Warwick—Applewood and Warwick Valley—
double as wineries, fermenting the fruits of their 
vineyards onsite. While the U-Pick does not begin 
until September (apples and pumpkins are avail-
able to pick at Applewood and apples and pears at 
Warwick Valley), the wineries are open on week-
ends year-round. At Applewood, live music, pup-
petry, face painting and wagon rides are possible 
events d’jour from 11:00 a.m. until 5:00 p.m., 
while Warwick Valley, open from 11:00 a.m. until 
6:00 p.m., has a café onsite, and every Saturday 
and Sunday from 2:00 to 5:00 p.m., there is music 
on the patio.

Pierson’s Farm
1448 Route 211, Middletown, NY, 10940
 845/386-1882, www.piersonsfarm.com
Thursday through Tuesday, 10:00 a.m. 
until 6:00 p.m. through December
The historic marker makes it easy to spot the 

Pierson’s Farm on Route 211 between Otisville, 
NY and Middletown. It states that this particular 
acreage has been under cultivation since 1790 
when a man named Josiah Pierson fi rst settled 
there. Now the kids being raised on the farm are 
the eighth generation of farmers whose surname 
remains Pierson. The Piersons are cattle farmers 
raising natural beef, but they dabble in every-
thing from baked goods and homemade jams in 
their Country Shoppe to the festive side of farm-
ing, with U-Pick mums and pumpkins and holiday 
trees. During the fall, they celebrate the harvest 
with hayrides, corn mazes, haunted barns and hot 
cider. U-Pickers will also delight in their raspber-
ries, which ripen in September. 

Check these websites  for a U-Pick farm 
near you:

Hudson Valley U-Pick’em farms, markets, orchards:
www.bearsystems.com

New York State Department of Agriculture’s Farm Fresh Guide:
www.agmkt.state.ny.us

PickYourOwn.Org:  Where you can fi nd a pick-your-own farm near you!
www.pickyourown.org

NY Apple Country
www.nyapplecountry.com

From fl owers to berries to veggies to fruit
continued from page 5

ERIN VANDERBERG  settled in Forestburgh, 
NY in 2004 after traveling the country as an  
AmeriCorps* NCCC volunteer, and throughout 
East Africa, the Middle East, western Europe, 
India, Mexico, Ecuador and Indonesia as a 
student.  At her country home, she enjoys 
growing vegetables and baking bread.
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MIKE PREIS INC.
Insurance Agency

Auto • Home • Business
Life • Annuities

Long-Term Care • Group Life & Health
Call one of our of  ces for advice you can trust.

Callicoon • 845-887-4210
Jeffersonville • 845-482-5510
Narrowsburg • 845-252-3953

Roscoe • 607-498-4301

Narrowsburg 
Electric
Serving Sullivan CountyServing Sullivan County
and PA areaand PA area
25 Years Experience25 Years Experience
All Forms ofAll Forms of
Electrical WorkElectrical Work
Clean, Courteous & HonestClean, Courteous & Honest

Richard Maloney  845-252-6640

Specializing In: 
Foundations, Concrete Stamping 

and Custom Stone Work Including Fireplaces, 
Stone Patios, Retaining Walls. 

570/226-4225Fully Insured

LOFT FOR SALE
ARTIST’S LIVE/WORK SPACE

1300 sq. ft., Spacious, Light-Filled New Loft
Peekskill, NY - 1 Hr. from NYC.

Parquet Floors, Sep. Bedroom, Kitchen, Bath, Washer/Dryer
Central AC. Parking included. Must Qualify in the Arts

Income max: $67K (1 Person), $77K (Two People)
$26K Cash, No Mortgage, Maintenance $1200/mo.

e-mail: creativetwo@verizon.net
Phone: 914 382 3857

BUCK MOORHEAD, ARCHITECT
Residential • Commercial

Sustainable Design • Renovations
New Construction • Land Planning

Callicoon, NY • 212-343-2735
buck@buckmoorheadarchitect.com

Catskill

LeafGuard
The only One-Piece seamless 

debris shedding gutter 
on the market today.

Never Clean Your Gutters 
Again—Guaranteed

845-482-5259 • www.leafguardinc.com

Now operating 4 Quarries for all you Aggregate needs.
Bedrock Quarry 570-224-6835

Lackawaxen Quarry 570-685-7625
Cresco Quarry 570-595-0991

Middle Creek Quarry 570-226-7625
Leeward Asphalt 570-226-7623

Main Of  ce:
9 Collan Park

Honesdale, PA 18431
570-253-4090

Fax: 570-253-4346
Website: www.leewardclonstruction.com

©2008 CNH America LLC. New Holland is a registered trademark of CNH America LLC.

Fosterdale Equipment Corp.
3137 Rt, 17B • Fosterdale, NY • 845/932-8611 • Mon.-Fri. 8-5 • Sat. 8-1

Things may move more slowly in the country, but work doesn’t have to. 
That’s why the innovative Boomer™ is now available with a comfortable, 

roomy and ergonomically advanced SuperSuite™ cab. Now the job gets 
done even faster. Rain or shine. June or January. Stop by today.
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PO Box 420, Route 55, Grahamsville, NY 12740 • 845-985-7006
www.greyswoodworks.com

• Many
sizes
and styles

• Built 
with you
in mind

• On-site 
construction

We can handle the entire building 
process from start to  nish!

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

AMISH
CCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCrrrCCrCCCCCCrCCCCrCCrrrCCCCCCCCrrrrCCCCrrCCCrrCCCCCCrrCrrCCCCCCrrCCrrCCCCCrCrrrrCCCrrCCCCCCrCCrCCCCCCCCCCrrCCCCrrCCrrrrCCCCCrraarraararrrararraarrarraaarraaarrrraaaaaraaarraarraaarrrrrraaarraarrrraaarraaarraarraarraafffMMMMfMMfffaafaa
MMffffffffMM
aaffaafffffffMfffffffMfMMfMfffffMMfMMfffffffafaffffaaffffffM
afaaaaaaaaaaaaaaafafaaaaaaafM
afa
MffMffaaaaaaa
MMffffffffMM
 amaSSSamaSSmmmaamamaaaSSaSaSSaSSmmSSSSaaSSaaSSSSammSSaaSSSSaaSSaSaSSSmSSSSSSSSaamSSSSSSSSSSSSSmmSSSSaaSSSSammSSaamaaSSSSammSSaaSSSSaaSSaaaSSSS nnnaanHHnnnnHHnHnHHnaaHHnnHHHHnnHHHHnnHHHHHaHaHHHaHHHHHnnaHnHHaaHHnnHHHHnnHHnnHHHHnnHHHHHHsnsnnsnnsHsHsHHsHHssHHsHHsnnnnHHHHnnnnsHHssnnnnssHHssHHHHssHHHHssHHnnsHHnnnnssHHHHssHHHHssHHHHnHHHHHHHHnHHHnHHHHHHHHHHsnnsHnHHHHHHnsnnsnsnnnnnnHnnHHHHHHHHnHHnnnnHHHHsHHssnnnnssnnnnssHHHssHHHHHHHHHHssHHssHHnnsssnnnnssnnnnssHHHHssHHHHsshshsshshsshshsshshshsshssssshhhsshhhhhsshssshshssssssshshshhhsshhsssshhhsshhsshhhhiiihhhhiiihhhhhhhhiiiihhhhhhhhhhhhhhhhhhhiiipppppppipiiiipiipippiiiipiiiipiippiiiiiiiippiippiiiippiiiippppiiiippiiiiiiiiph pihhiphihhihhihihhihihihhiihhihhiihhiihhhihhihhiihhiipihhipihhiiiiiiipiiiipiipiiiipiipppppppiippiiiippiippiiiiiippiiiippppiiiippiiiiippiiiiiiiippiiiippiippiiiippiiiiff Competitivelyfttmm

Cttmm pp
y
pp

P i dPriced

Create an aesthetically pleasing outbuilding that is distinctly 
your own by customizing and utilizing specialized options

CALL ASSOCIATE BROKER

S U S A N A L T B A C HS U S A N  A L T B A C H
914.799.4353
Email SA782@aol.com

Two Wonderful Homes Available Through Sue Altbach! 

Privately Nestled in 1.8 acres of woods, this 
3BR/2BA country chalet has been fully re-furbished w/ 

many upgrades incl metal roof & foundation, a beautiful 
new kitchen & large 340 sf deck overlooking Beaver 
Lake. Lots of glass, beamed ceilings, wide plank pine 

floors & 3 spare rooms! A perfect, low maint. get away!
$209,000   SAH6406

Country Charm -  Vi l lage Convenience!
Well kept, up to date 3BR home is very energy efficient 
& offers FDR, EIK, FP, sun rm opening to 22X23 deck,  
side covered porch, gazebo, stone BBQfull dry, bsmt 

w/ workshop, 2 car garage, storage shed & meticulous 
landscaping complete this wonderful home.

$174,500   SAH6406

Explore all the beautiful homes the Poconos and 
the Upper Delaware have to offer. Easily, quietly 
and whenever you are in the mood. Simply log onto 
CENTURY 21 Select Group’s website and take a virtual 
tour of our listings. Then give us a call and we’ll take 
you to see the real thing.

And if you’re selling, you get to check out the market. 
Then give us a call and we’ll give you some effective 
selling strategies. Because we know the Poconos and 
the Upper Delaware inside out. So jump online. We 
know you’ll be sold.

 www.c21selectgroup.net

 Honesdale
 866.227.9397

 Hamlin/Lake Ariel
 888.332.2121

 Moscow/North Pocono
  866.917.1818

g
 Tyler Hill

 866.227.3074
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design       décor  &
Elegance in the round
                                            Creating a back yard gazebo
By CYNTHIA TOLIVER

Last week, I was at an outdoor café, munching down 
on a delicious croissant sandwich, when suddenly the 
clouds opened up and it began to pour. There I was, sit-
ting outside in the rain sipping my morning coffee, yet 
staying dry underneath the awning, protected from 
the elements. That kind of dual existence is exactly 
what a gazebo affords. Up in this neck of the woods, 
not much thought is given to outdoor shelters, unless 
the plan is to go camping. The weather is a bit unpre-
dictable. However, a garden gazebo is an ideal way to 
enjoy the best of both worlds.

The gazebo has been around for centuries. If you’ve 
ever visited a Japanese tea garden or seen a Chinese 
pagoda, then you’ve seen its early ancestor. Nowadays, 
gazebos are quite commonplace in many parts of the 
world, although they are more often seen in warmer 
climates.

Gazebos are versatile and present a myriad of uses: 

as a romantic evening spot as an outdoor reading 
room, exercise room, breakfast nook, or simply as a 
cozy extension of the garden. And they come in all 
types of shapes and sizes, ranging from the traditional 
white, ornate Victorian structure to a simple, square 
roof, with four columns covered in ivy and a fl at stone 
fl oor—a rustic structure that blends right into your 
garden. Creative woodworkers can build an ornate 
gazebo frame and roof using limbs from nearby forest 
trees. Nothing is more magical than an organic shape 
rising from the imagination and the natural products 
nearby. Untreated wood will not last as long as treated 
wood, however, which is designed to withstand our 
rough winters. Cedar and redwood remain the top 
choices, for both durability and aesthetic value. Both 
of these woods look even more attractive as they age. 
Vinyl is cheaper and just as durable, and can mimic 
the look of wood or metal.

First things fi rst
If you are feeling especially creative, design one 

yourself. If not, simply hire your favorite local 
woodworker or carpenter who will gladly take this 
project off your hands. It should not take more than 
a few days.  The most time-consuming task may be 
your foundation and fl ooring. If you or someone 
else in your family does not possess solid carpen-
try skills, you’ll be better off having your gazebo 
installed professionally. Depending on your plans 
and the size of your project, you may need to follow 
certain guidelines or get permits. Check with your 
local town zoning offi ce to be sure.

Added attractions
Railings can add a note of charm and individual-

ity to your gazebo.  From antique gilded iron to lat-
tice work, research all your options. Climbing plants 
such as clematis, wisteria or trumpet vine will add 
privacy and beauty over time. Consider screens or 
windows to allow more months throughout the 
year when your gazebo can be in use. Roof shapes 
and materials vary, from shingles to slats and from 
bell shapes to thatched tops. Many are topped off 
with weather vanes or some whimsical variance. 
Consider having your gazebo take on similar char-
acteristics of your home in color, style and building 
materials. This sort of forethought will enhance 
your property and create a seamless look to your 
house and yard. 

Gazebo trends include the use of alternative build-
ing materials, including found and recycled items 
such as metal gates or lumber from old barns. Even 

old satellite dishes have been converted into roofs! 
Re-use, re-vision and think green!  

Help is on the way
For those with more time and skill, there exist 

a plethora of do-it-yourself building plans readily 
available.  Many are free of charge, just moments 
away with the help of an Internet search.  Some 
good ones to try are www.cedar-outdoor.org, www.
bluegrassgardens.com and www.4gazebos.com.

If you’re like me and suffer from  construction-itis, 
have no fear. You can still get on the bandwagon by 
purchasing a pre-assembled kit. Constructing your 
gazebo from a kit is a relatively pain-free process, 
and the results are well worth it. For design consul-
tations and kits, visit Marshall Machinery, 348 
Bethel School Road, Honesdale, PA,  570/729-7117, 
www.marshall-machinery.com.

Plan ahead
Interestingly, some fi nd it is better to build the 

gazebo close to the home, rather than in a remote 
spot on the property. The theory is that close prox-
imity to the house means more use of the gazebo by 
more family members, including the youngsters in 
your household. Take stock of your land to fi nd the 
perfect spot, one with a nice view of the rear of the 
house, the garden, a small pond or lake or perhaps 
the sunset. Be sure that you don’t plant your gazebo 
in low-lying areas. Rainy days can be fun, but not 
if you need a canoe to get back and forth to your 
little retreat. As a matter of fact, that unsightly hill 
out back might actually be good for something. A 

slightly elevated spot will give you maximum vis-
ibility of your landscape, and keep you dry as well.

Lighting, electrical outlets and furniture require-
ments should be addressed in the beginning. Plan-
ning ahead will prevent the necessity later on of 
unsightly extension cords or furniture that does 
not quite fi t. Depending on size, benches, shelves 
and small tables can be built right into the design. 
Size is also an important factor. Make sure your 
gazebo is big enough for you and your guests to 
move around comfortably, but not so large that it 
takes over the garden. Do not overcrowd with fur-
niture—your gazebo should be functional  but feel 
spacious and uncluttered.  

With just a little planning, you can create a 
romantic getaway right smack dab in the middle of 
your own yard. Throw in a table and chairs, some 
lighting, plants and—voila! Gazebo, sweet gazebo.

CYNTHIA O. TOLIVER is a poet, playwright, 
realtor, chef and actor.  She has traveled exten-
sively throughout Latin America, Europe, Asia 
and Africa. She has appeared in numerous pro-
ductions regionally and nationally, and her work 
has been performed in NYC and at the Liberty 
Free Theatre in Liberty, NY. She is president of 
the Fallsburg High School Alumni Association.
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 do it yourself  

“...Happy in all that ragged, loose collapse of water, the 
fountain, its effortless descent and fl atteries of spray...”

—Richard Wilbur

The sound of water trickling 
through a stream or sliding down 
a waterfall is universally sooth-
ing. But you don’t have to live by 
the river or even by a pond to take 
advantage of the therapeutic and 
pleasing effects of water. And you 
don’t have to spend a lot of money 
on garden statuary or fancy water-

fall units. You can make your own 
fountain with an inexpensive pump 
and some ingenuity.

I made this for a deck party using 
a beverage tub, a simple aquarium 
pump, a drill with a glass bit and 
a colorful bottle.  It even keeps the 
drinks cold if you add ice.

Peaceful running water
Making your own deck or porch fountain
By CASS COLLINS

1. Drill a hole in your bottle using a glass cutting 
bit.  (Wear safety glasses and cut over a bucket 
to catch glass).

2. Solar pump.

3. Fit tubing over outlet hole of pump. 4. Follow instructions on graduated reducing 
coupler to attach different diameter tubing to 
connect your pump and bottle.

5. Place the pump and tubing inside bucket. 6. Place pantry shelf inside bucket over pump.

7. Thread tubing through bottle hole and neck. 8. Place solar panel in direct sunlight.

9. Place bottle on top of shelf inside bucket. 10. Arrange a glass on the shelf, if you like, to 
catch the fl ow from your bottle fountain. Fill 
your bucket with ice and cans or bottles for your 
party. (Fountain water is not potable.)

What you’ll need 
to create this FUN 
fountain
• Galvanized bucket
• Aquarium pump
• Ice
• Colorful bottle
• Plastic or wire pantry shelf
• Goop or other waterproof   
 adhesive
• Plastic tubing
• Drill with glass bit

Garden planter fountain

How to do it

Another easy fountain to make 
is constructed using resin pots for 
garden planters. Put a smaller pot, 
upended, inside a larger one. Posi-
tion the pump under the upended 
pot, allowing the water to spray 

through the hole in the pot and 
back into the larger one. Be sure 
the large pot does not have a drain-
age hole. It is easy to cut a hole in 
the resin pot to guide the electrical 
cord through.

Photos by CASS COLLINS

CASS COLLINS is known locally as The River 
Muse. A city girl, she has always had one foot in 
the country. She and her husband Jim Stratton, 
both writers, spend their free time do-it-your-
selfi ng their city loft, Narrowsburg home and 
Monticello bungalow. 
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CUSTOM INGROUND POOLS
VINYL LINER SPECIALISTS
OPENINGS & CLOSINGS
WEEKLY MAINTENANCE
COMPLETE RENOVATIONS
PATIOS & DECKS
PUMPS, FILTERS & HEATERS
SARATOGA SPAS
SPA/HOT TUB SERVICE
 (ALL MAKES & MODELS)

YOUNGSVILLE, NY 

845-482-4646
www.ClearRitePools.com

Clear-Rite Pools & Spas Inc.

“Waterfront Property in
Your Own Backyard”

Our knowledgeable staff with 
20+ years experience will take 

your dreams from paper to reality.
Specializing  in Gunite in-ground pools, Negative Edge pools, 

waterfalls, slides, spas and unique designs and concepts.
For more information contact: Kenny Arnoul
570-685-8888 • 570-685-4988
109 Grove Street, Lackawaxen, PA 18435

e-mail us at: KRA@Ltis.net

The Original Creator 
of the Backyard Paradise

Almazan
& Associates, PC
Residential and Commercial 
Real Estate
Wills, Trusts and Estate 
Planning
Bank closings

Sullivan County:
P.O. Box 146 
Barryville, New York 12719
Telephone: (845) 977-4387
Fax: (212) 504-3106

New York County:
27 Union Square West, Suite 503
New York, New York 10003
Telephone: (212) 691-8700
Fax: (212) 691-8701

Call today for a free consultation with 
Tracy Almazan, Esq. 
or visit our website at 
www.AlmazanAssociates.com

RATE
DROP

Take advantage of the

REFINANCE

CONSTRUCTION LOAN

HOME EQUITY LOAN

MORTGAGE

THE FIRST NATIONAL BANK OF JEFFERSONVILLE

(845) 482-4000 • www.jeffbank.com
Main Office: Jeffersonville, NY

30-Year Fixed Rate Loans

Pre-Approval Available

M I  C  H  A  E  L J. C H  O  J  N  I  C  K  I
A         R        C        H        I        T        E        C        T  ,      P.  C.

T H E   A R T   I N   A R C H I T E C T U R E

MJC
C  A L  L  I  C  O  O  N      N   Y     1  2  7  2  3
8 4 5 . 8 8 7 . 4 1 8 1
m  a  c  n  i  c  k  @  e  a  r  t  h  l  i  n  k  .  n  e  t

GREEN ARCHITECTURE
ALTERNATIVE ENERGY
BARN CONVERSIONS
SUSTAINABLE DESIGN

HHawk’sawk’s N Nestest

ealty

Homes • Land • Commercial Properties

You Know Us, We’re Your Neighbor.
A Full Service, Independent Realty, 
working with Sellers and Buyers.

Conveniently located in the heart of downtown Port Jervis, NY. 
We offer specialized knowledge and strong team support.

845-856-8373
Serving Orange & Sullivan Counties

34-36 Front St., Port Jervis, NY
Working with our realty team brings results!

Land: Forestburg - 13.9 A - Fully engineered =  $89,900 • Glen Spey -  2.87 A –Fully Engineered = $58,900
Glen Spey – 2.95 A – Survey Map Av. = $34,900

Strrretch your $$$.
Spacious raised ranch is 
nestled on a countryside hill. 
3 bdr, 2 ba, 2 gar. Private. 
Plenty of closets & storage. 
Enjoy the peace from private 
deck & patio. Wood stove w/ 
plenty of cut seasoned wood. 
MLS# 449771 $221,900.

Escape to the 
country. Awesome 
ranch in woods. 10 minutes 
from Port Jervis. 3 bdr, 1 
ba, breakfast nook, living 
rm & din rm, front porch & 
2-tier deck. Full walk out 
basement w/ wood stove.  
2-car garage w/ heating 
system & separate electric 
service. MLS# 445687 
REDUCED TO $209,000.
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entertaining & country taste  

 
By LESLIE RUTKIN 

It’s July, mid-summer: the lush green time of ease and 
plenty. The sun glints off the water as dusk approaches, 
that magic hour when the light bounces off the water’s 
surface. A breeze comes up as I put the fi nishing touches 
on the makeshift table placed on the grass in front of 
our house. This table, made elegant with a few simple 
touches, was cobbled together from sawhorses and old 
doors and covered with vintage linens. I set the four 
handblown cruets down the center of the table, each 
fi lled with fl owers from the garden. All is perfect for our 
30th wedding anniversary party as family and friends 
gather to help us celebrate.  

Hosting outdoor parties during the summer months 
can be successful and enjoyable by sticking to some basic 
tenents: make ahead, make it simple, make it fl avorful, 
make it colorful. Summertime entertaining should be 
easy; plan a menu that can be made ahead of time so 
that you can be part of the party with your guests.  

The setting is key. Don’t stick to the same old patio 
barbecue; move the party to the lawn, or under a tree; 
use your imagination. Add colorful linens; red, white 
and blue is perfect for summer, but bright greens are 
fun, too. Vintage cloths look good anytime, and you 
can even use old Indian print bedspreads for a festive, 
fanciful look. 

I’ve planned a menu that can be prepared at least a 
day ahead (except for the actual cooking of the meat) 
and brought to room temperature before the guests 
arrive. Brined meats are perfect summer fare because 
the meat soaks in a fl avorful brining (sugar and salt) 
solution while you attend to the rest of the menu. Brin-
ing is an old technique for preserving foods. It works 
well in modern times to infuse meats with deep fl avor 
with little fuss from the cook. 

The dishes offered here are simple foods with a twist: 
cilantro and lime juice in the cole slaw, asparagus in 
the potato salad and salsa made from mangos instead 
of tomatoes. Check your local farmers’ markets for 
ingredients.  Add a salad of fresh summer greens and 
you’re done!  

Summertime 
satisfaction Planning 

an outdoor 
dinner party

Summer Brined Turkey
1 14-15 pound turkey, giblets discarded,  

  rinsed
1 cup sea salt or kosher salt
1 cup light brown sugar
½ cup honey
½ cup white wine vinegar
4 bay leaves

2 tablespoons Worcestershire sauce
2 tablespoons yellow mustard seeds
1 tablespoons allspice berries
2 tablespoons black peppercorns
2 onions, peeled and quartered
3 to 4 stalks of celery
3 cloves garlic, peeled and slightly smashed
 Oil for roasting pan

Place turkey in a large deep pot that will hold 
it snugly.  

In about a quart of water, combine salt, 
sugar and honey; stir until dissolved and pour 
over turkey. Add vinegar, bay leaves, Worces-
tershire sauce, mustard seeds, allspice berries 
and peppercorns. Add onions, celery, garlic 
and enough water to cover turkey. Cover pot 
and leave in a cool place, like the refrigerator, 
overnight.  

About 4 hours before you want to eat, take 

turkey out of refrigerator. Remove it from the 
brine and dry off with paper towels, brushing 
off spices. Let it come to room temperature in a 
roasting pan.

Roast in a 350 degree oven for 3½ hours or 
until juices run clear when turkey is pierced 
with a knife. Or, grill over indirect heat on out-
door grill for about 3 hours or until juices run 
clear (based on 15 minutes per pound).

Let turkey rest for about 15-20 minutes, 
tented with aluminum foil, before carving.

Continued on page 13
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Entertaining & Country Taste
Continued from page 12

Potato Salad with Bacon
Serves 6

3 pounds medium red boiling potatoes,  
 scrubbed well

1 pound medium asparagus, trimmed
6 slices bacon, cut into 1/2-inch pieces
2 stalks celery, diced into ¼-inch pieces
1 cup fi nely chopped onion

½ cup chopped fresh parsley
¹ ⁄³ cup fi nely chopped sweet gherkin pickles
4 tablespoons extra virgin olive oil
7 tablespoons white vinegar
2 tablespoons sugar
2 teaspoons Dijon mustard
1¼ teaspoon salt
½ teaspoon fresh ground black pepper

Cut potatoes in half if large; steam in a vegetable 
steamer set over boiling water in a 4 to 5 quart pot, 
covered, until easily pierced with a knife, about 
20 minutes. (Don’t overcook or potatoes will fall 
apart.) Transfer to cutting board.

Cook asparagus in a 4- to 5-quart pot of salted 
water (about 3 teaspoons salt), uncovered, until 
just tender, about 3 minutes. Transfer with tongs 
to a bowl of ice and cold water to stop cooking, then 
drain and pat dry. Cut into 1-inch pieces. Add to 
large bowl.  

Cook bacon in a 12-inch heavy skillet over mod-

erate heat, stirring occasionally, until golden and 
crisp, about 8 minutes. Transfer with slotted spoon 
to paper towels to drain, reserving drippings in 
skillet.

When potatoes have cooled, cut into ½-inch 
slices. Add to bowl with asparagus along with 
bacon, celery, onion, parsley and pickle.  

Heat bacon drippings; add oil, then whisk in vin-
egar, sugar, mustard, salt and pepper and cook, 
stirring and scraping up brown bits, 30 seconds.  
Taste and adjust for seasoning.  Immediately pour 
hot dressing over potato salad and toss to coat.

Coleslaw with Lime & Cilantro
1 medium cabbage, about 3 pounds, outer  

 leaves and core removed
½ jalapeno pepper, seeded and fi nely   

 chopped
1 medium red onion, diced
1 cup loosely packed cilantro leaves,   

 coarsely chopped
3 to 4 tablespoons fresh lime juice
3 to 4 tablespoons red wine vinegar
¼ to ¹ ⁄³ cup olive oil
1½ tsp sea salt or kosher salt
Ground black pepper to taste
Pinch of sugar or more to taste

Finely shred cabbage and add to large bowl 
with  jalapeno, onion and cilantro leaves.

Combine lime juice, vinegar, olive oil, salt, 
pepper and sugar. Whisk together and taste, 
adjusting seasoning. Pour dressing over cab-
bage mixture and toss to coat. Let slaw sit for 
1 hour, tossing occasionally. Taste and adjust 
seasonings. 

Mango Salsa
Makes about 7 cups

¹ ⁄³ cup fresh orange juice
¹ ⁄³ cup fresh lime juice
¼ cup extra-virgin olive oil
1½ tablespoons honey
1 clove garlic, peeled and minced
Salt to taste
1 teaspoon cayenne pepper
1 teaspoon dried oregano
1 teaspoon cumin seeds, toasted and  

 ground
4 large mangoes, ripe or semi-ripe,   

 peeled, pitted and cut into ½-inch cubes
1 small red pepper, stemmed, seeded   

 and fi nely chopped
1 small red onion, peeled and chopped
24 mint leaves, thinly sliced

Whisk citrus juices, oil, honey, garlic,
 2½ teaspoons salt, cayenne, oregano and 
cumin together in a large nonreactive (not 
metal) bowl. Add mangoes, red pepper, 
onions and toss well. Adjust seasonings.

Add mint to salsa just before serving 
and toss well again. You can let salsa rest 
at room temperature or in the refrigerator 
before serving. 

Great when served with grilled meats.

Watermelon Ice
Makes about 4½ cups

My ice cream maker* only accomodates 
about 3 to 4 cups of liquid.  When making this 
ice for a crowd, I double the recipe but make 
one batch at a time.  

1 cup water
¾ cup sugar
4½ pounds watermelon, pared, seeded
Watermelon spears

Combine water and sugar in small saucepan. 
Cook, stirring constantly, until sugar dissolves; 
continue to cook, without stirring, to boiling. 
Reduce heat; simmer uncovered 5 minutes; 
refrigerate covered until cold, about 1 hour.

Puree seeded watermelon in a food proces-
sor or blender; strain (you should have 3 cups 
of juice); discard fi bers. (I sometimes add back 
some of the pulp to make a richer ice.)  Stir 
puree into cold syrup.

Freeze in ice cream maker following man-
ufacturer’s instructions. Scoop into airtight 
container and freeze until ready to use. This 
ice will freeze very solid. 

 To serve, take out of freezer about 20 min-
utes before serving. Scrape with a heavy spoon 
or ice cream scoop into bowls. Garnish with 
watermelon spears.

*If you don’t have an ice cream maker, pour 
mixture into a fl at 2-quart serving dish and 
put into freezer (make sure dish is not tilted). 
After about ½ hour, take a fork and scrape it 
through the ice mixture. Do this several more 
times until ice is frozen.

LESLIE RUTKIN has been a copywriter, 
creative director and owner of a graphic 
design and marketing company. She and her 
husband have an antique business and are 
avid auction goers. She writes every day and 
has fi nished a memoir that is in search of a 
publisher.  

Brine-Cured Pork Chips
12 servings

¾ cup dark brown sugar, packed
½ cup kosher salt
20 black peppercorns
10 juniper berries
5 bay leaves
¹ ⁄8 cup fennel seeds
1 generous cup mixed fresh herbs   

 (rosemary, thyme, sage, oregano),   
 stems included

1 quart boiling water
3 quarts cold water
12 center-cut pork chops
2 tablespoons virgin olive oil

Combine all the ingredients, except water, 
chops and olive oil, in a large non-metal con-
tainer. Add boiling water and stir to completely 
dissolve the sugar and salt. Stir in the cold water 
to cool the brine.

Put the chops into a 2-quart zip-lock bag and 
add the brine (have someone hold the bag open 
while you pour). You can also lay the chops out 
fl at in one layer in a non-metal pan and cover 
them with brine. Cover with plastic wrap. 
Refrigerate from 12 to 24 hours; more time 
means more fl avor.

Heat a grill or broiler. Drain chops, discard 
brine and pat dry with paper towels.

Brush chops with olive oil and grill or broil for 
5 to 8 minutes per side depending on thickness 
of the chops. When done, set aside on a platter 
for about 5 minutes, covered with foil.
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family life

Summertime in our beautiful mountains and river valley teases and 
begs us to come out of doors. Whether it’s a slow day hike or horseback 
ramble, the cool slap of water under a canoe or the wind ruffl ing through 
your hair as you bicycle down a country road, there is something to do 
under the big blue mountain skies for everyone. It’s especially enjoyable 
when a planned activity can include the whole family. Here are just a few 
places that can provide your family or group of friends with everything 
necessary for a great time in the outdoors.

With the open sky 
above

Outdoor recreation for the whole family
By LIZ HUNTINGTON

Biking
Is stretching out over a country road for an all 

day ride your style? Or would you delight in a lei-
surely two-wheeled turn around a little Catskill 
town, ending up at a wonderful bake or coffee 
shop for an afternoon treat?  Whatever your ambi-
tion, Cinder Track Bicycles (36 C Main Street, 
Livingston Manor, NY 12758; 845/439-4590; 
www.cindertrackbicycles.net) can outfi t your 
day from helmets to handlebars with the right bikes 
and the right roads. 

Located in a picturesque mountain village, Cinder 
Track owners Virginia and Charlie Sanborn provide 
guided rides and bike tours and all the necessary 
gear. Or bring your own gear and join any one of 
dozens of beautifully arranged tours. There is even 
a moonlight ride! Events are scheduled through 
October to take advantage of the region’s spectacu-
lar fall viewing. The Sanborns also have a full ser-
vice bike shop, where you can purchase anything 
bike-related and also have repair work done.

While you’re at it, check out the newly developed 
Liberty Bike Trail that ranges through the east-
ern end of Sullivan County. You can fi nd out more 
information at P.O. Box 403, Parksville, NY 
12754; 800/516-0422, ext. 3; www.liberty-
biketrail.org.

The world from 
horseback 

 Triple W Stables (Hawley, PA, 570/226-2620 
or 800/540-2620, www.pocono.org) offers 
loads of activities for the whole family to enjoy, with 
gentle trail riding for riders of any experience head-
ing the list of things to do. In addition to trail rides 
through the rolling hills of the Poconos, Triple W 
Stables offers nature hikes, paintball, camping, hay 
rides, raft trips and even murder mystery theater 
evenings. Located on 183 acres in the northern 
range of the Pocono Mountains, Triple W can cus-
tomize your visit to please everyone. 

Another spot for guided trail riding is Little 
Pond Farm at the Villa Roma Resort and Hotel 
(356 Villa Roma Road, Callicoon, NY 12723; 
845/887-4880, 800/533-6767; www.vil-
laroma.com). These stables are part of a large 
resort complex that offers many outdoor recre-
ational activities. You do not have to be a guest to 
participate in a trail ride, open to ages 10 and older 
(pony rides are available for younger children). 
Reservations are requested and can be made in the 
time share offi ce.

Hiking
The Slide Mountain Wilderness, accessible 

from the northeastern corner of Sullivan County, 
encompasses over 47,500 acres and is the largest 
wilderness area in the Catskills. All 35 miles of trail 
in this area are open exclusively to foot travel and 
primitive camping, giving the visitor the rare expe-
rience of solitude and simple recreation in a place 
where humanity is a respectful visitor and the 
details of modern life are refreshingly absent. Eleva-
tions range from 1,100-4,180 feet and the hiking 
trails vary in length and diffi culty. Permits are 
required for backcountry camping for groups of 10 
or more. For more information about the location of 
trailheads, rules for wilderness travel and permit-
ted activities, call the New York State Department 
of Environmental Conservation at 845/256-3000, 
or visit www.dec.ny.gov/outdoor.

TRR file photos

Continued on page 15
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Water magic
Whether it’s canoeing, rafting or 

just playing in the water, the spectac-
ular Delaware River and nearby lakes 
offer many ways to enjoy the water 
on a hot summer day. Prices vary 
depending on the activity you wish 
to pursue. Rafting and canoeing is 
not cheap, and so should be planned 
as a special trip involving the whole 
family. It is an unforgettable experi-
ence to fl oat the clean, clear waters 
of the Upper Delaware amid the fi sh, 
water ferns, birds and wildlife; such 
as deer, otters and eagles that can be 
spotted.

Lander’s River Trips (Narrows-
burg, NY; 800/252-3925; www.
landersrivertrips.com)provides 
recreation on the water for everyone, 
whether for a day or a weekend of 
rafting, tubing, canoeing or kayak-
ing. Lander’s has riverfront campsites 
at four locations along the Delaware 
River, as well as comfortable rooms at 
the Ten Mile River Lodge, located in 
Narrowsburg. This is not wilderness 
camping, but it is convenient to many 
locations and to the campground 
store and a pleasant short walk to 
river access locations.

Kittatinny Canoes (Barryville, 
NY; 1/800-FLOATKC; www.kit
atinny.com) offers a wide variety of 
canoe, kayak, tubing or rafting trips 
on the Delaware River, plus a paint-
ball course. Campsites provide brook- 
side camping in addition to open, 
grass-covered sites bordering the 
Delaware River. Amenities include a 
stocked trout stream, catered group 
BBQs, river-runner lunches, birth-
day parties, a game arcade, volleyball 
and badminton courts, horseshoes, a 
swimming pool, hiking and a camp 
store. 

Cedar Rapids Kayak and Canoe 
Outfi tters  (Barryville, NY; 877/
557-6158, cedarrapids@nac.net) 
has something for everyone at its 
campground on the banks of the 
Delaware River. In addition to guided 
rafting, canoeing and kayaking trips, 
campers can enjoy campfi res, fi sh-
ing, volleyball, horseshoes and bar 
and restaurant service. 

Soaring Eagle Campground 
(877/278-8383;  www.soaringe-
agle campground.com), located 
on the Pennsylvania side of the upper 
reaches of the Delaware, is a family 
business run by the Backlunds: 
Brian, Anne, Jeremy, Tara and Rufus. 
At Soaring Eagle, you can enjoy a full 
day of fi shing, canoeing or tubing 
during the day and be lulled to sleep 
by the murmur of the river by your 
campsite at night. Bring your tent, 
trailer or RV. 

Lake Superior State Park 
(Dr. Duggan Road, Bethel, NY; 
845/583-7908, June-August) is an 
alternative to the Delaware River for 
families looking for a day of relaxed 
swimming and picnicking. The well 
attended Lake Superior beach area 
includes a sand beach with life-
guards, picnic areas with grills, a 
group picnic pavilion (available for 
a fee), rowboat and paddleboat rent-
als, a fast food concession, restrooms, 
a shower and changing area, fi shing 
(with a DEC license), volleyball nets 
and a playground for ages 5 to 12.  
There is a small per-person fee at the 
beach area from Memorial Day week-
end through Labor Day, and plenty of 
parking. Group rates are available to 
groups of 10 or more people.

LIZ HUNTINGTON teaches composition and 
speech at Sullivan County Community College 
(SCCC) and coordinates the SCCC Writing Center. 
Her poetry has appeared in numerous national and 
local publications.  She is currently working on a 
novel about farming, wizards and unemployment.

Family Life Continued from page 14

GS  
Plumbing  
& Heating

Well Pumps • Water 
Heaters • Boilers • Water 

Systems • Heating Systems 

FULLY INSURED

845/252-7286 OR 845/656-4380

MACIEJEWSKIMACIEJEWSKI
Landscapi

ng,inc.

FEATURING CULTURED STONE FOR FOUNDATIONS & FIREPLACES
Specializing in new home, lawn installation, tree planting, drainage, 

retaining walls, patios and walkways. Hardscaping around pools.
1-570-224-6405

Jason Maciejewski, Sole Proprietor
366 Swago Rd. • Damascus, PA • www.maciejewskilandscaping.com

VOTED 2003-2007 READER’S CHOICE BEST LANDSCAPER
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2008 and 2007 Models
in stock

Call for current rebates
and promotions

570-729-7402

BILL CASE
Sales & Service

Welcome Lake, PA
www.billcase.com
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In Bethel Township, a lovely, sequestered sampler 
of Eden awaits the visitor after a surprisingly short 
drive off of Route 17B. Long the Hendricks’ family 
dairy farm, and briefl y a parking lot for the 1969 
Woodstock festival under the ownership of Max 
Yasgur, the property today is a gracious testament 
to the gardening alchemy of Gay Donofrio. Gay and 
husband Robert acquired the property in 1975, 
moved into the farmhouse that has stood at the 
end of a long tree-lined drive since 1885, and have 
tended children, grandchildren, horses, assorted 
stray cats and three acres of gardens—beautiful 
gardens—over the past 33 years.

When Gay fi rst got her hands dirty in pursuit of 
her landscaping visions, she had 30 acres to select 
from, but only a few spruces to work with. She 
established some perennial beds, and then planted 
the trees which today anchor islands and groves 
and arbors in a dreamlike landscape, leading the 
visitor through and around various nooks and hab-
itats that showcase both native vegetation, gently 
groomed, and specimen plantings. The effect is an 
ever changing palette as the seasons spin along. 

“I don’t like to take things out. If something’s work-
ing, it doesn’t feel right to remove it,” says Gay of her 
process. 

A ramble from any direction seems to lead to an 
alle´ of Bradford pear trees, lovely as brides in early 
spring, which connects towering evergreen shelters 
over beds, benches and rustic pools to a more formal 
patio with an imposing planted urn, in turn an 
accent against background layers of pond and fi eld, 
woods and hills. The views can be enjoyed from a 
verdant paddock porch, comfortably appointed.

Whimsical, homey touches are meant to be appre-
ciated by the resident fauna as much as by garden-
ing afi cionados. A variety of birdfeeders ornaments 
a wide wisteria arbor built off the kitchen window, 
and gourd birdhouses hang unexpectedly, low 
in shady spots, while large wooden bird condos, 
pitched at rakish angles, mark sunny borders. 
Gay’s solicitous affection for her private eco-system 
prompts her to remove new-hatched tadpoles from 
small pools to a pond until they are large enough to 
escape the pools’ fi lters on their own. The Donofrios 
excavated the pond, now home to schools of goldfi sh 

and koi, many of which eat out of Gay’s hand. The 
site, in its languid perfection during a warm June 
photo shoot, is unimaginable without the water-
scape.

Gay comes from a long line of gardeners, and her 
love of her calling is apparent in her enthusiasm, as 
her sense of stewardship is in her methods. She has 
always gardened organically, and attributes her 
success—and the absence of swarming pests, at a 
time when the region is plagued with gypsy moths 
and fl ies—to the natural balance her methods 
have produced in her environment over time. She 
also believes in the therapeutic benefi ts of working 
in the earth. Her belief was recently validated by 
hard science. It seems a particular bacteria in the 
soil, Mycobacterium vaccae, given contact with a 
human, will release seratonin in the brain, leading 
to a sense of relaxation and satisfaction—the  same 
sense, Gay surmises, already known to gardeners 
everywhere.

A lifetime of dirt therapy has given Gay an excep-
tionally high level of energy, as well as some clear 
favorites for her personal and professional planting 

By DOROTHY HARTZ

Gay Donofrio and her ‘Perennial Gardens’Gay Donofrio and her ‘Perennial Gardens’
Photos by DOROTHY HARTZ

pleasure. Her choices for never-fail bedding plants 
are catmint (“ ever bloomy, spilly”) and iris, both 
the Japanese and Siberian varieties. Both are deer 
proof, as is the wild Dame’s rocket, commonly mis-
identifi ed as wild phlox, which Gay has introduced 
here, there and most everywhere to supplement her 
borders. Her favorite fl ower palette is purple and 
yellow—“a knockout”—and her favorite rose, the 
deep pink, ever-blooming single, William Baffi n. 
Offering a hint, she reveals, “I feed banana peels to 
the roses—they love the potassium.”

Other gardener’s pets singled out for special 
praise include red jade crabapple; kolkwitzia, or 
beauty bush; shasta viburnum; and mandarin 
honeysuckle. Gay’s knowledge of species and their 
variations is dazzling as she introduces the visitor 
to any and all of her plantings—and a few acciden-
tals—with a blend of correct nomenclature, loving 
anecdote and practical advice. 

Transplants themselves, the Donofrios fi rst dis-
covered Sullivan County while visiting Monticello 
Raceway, where Robert had frequent business. 
Moving from Long Island’s North Shore, they lived 
as snowbirds between Bethel and Florida until their 
two children were of school age, when they were 

enrolled in the Homestead School. The family set-
tled into country life here, raising horses for many 
years on their rolling fi elds, with Gay, an accom-
plished craftswoman, also busy teaching. Today, 
one pet horse remains, and evidence of Gay’s art-
istry is everywhere, in and out of the gardens. Even 
though the children are grown, the tree house and 
other outdoor play areas still entertain grandchil-
dren for three seasons of the year. As for winter, 
Gay and Robert have resumed travel to Florida.   

A fabulous feature of the Donofrio yard is a 12-
year-old grape arbor sheltering an alfresco dining 
spot, complete with rustic candelabra. The neigh-
boring tomato patches further a fantasy of Tus-
cany-in-Bethel. Three times was a charm for the 
leafy retreat, supplanting as it does two earlier 
versions. After hearing of the attendant frustra-
tions in coaxing it to its present glory, I sat sipping 
seltzer, basking quite literally in their shared suc-
cess, and I asked the Donofrios what they wanted 
people to know from reading about their experience 
of creating an environmentally friendly country 
estate.  Robert didn’t hesitate to respond, only half-
jesting, “How hard I worked all these years.” Gay 
was characteristically enthusiastic by advising, “If 

anyone has the slightest inclination to try garden-
ing, they should go ahead. Learn by doing—make 
mistakes.” 

Gay estimates that she currently spends about 
10 hours a week maintaining her home gardens. 
Having established, if not completed, her personal 
Eden (all gardeners know that a garden is never fi n-
ished), she now shares her knowledge and passion 
with the public in Perennial Gardens, “a unique 
gardening design company, specializing in creat-
ing beautiful landscapes with fl owers, ornamental 
grasses, fl owering trees and shrubs.” Gay employs 
and works along with an installation crew, mostly 
at new residences, such as the several at The Chapin 
Estate graced by her sensibilities. Visit Perennial 
Gardens at www.perennialgardenslandscape.com 
or call 845/583-5760.

“If anyone has the slightest inclination to 
try gardening, they should go ahead. Learn 
by doing – make mistakes.” 

                                                            —Gay Donofrio

DOROTHY HARTZ is a writer and retired teacher 
of English currently living in Fremont Center, 
NY. Her poems and articles have appeared in  
local publications since 1997 when she returned 
to the River Valley.  She is a member of the Upper 
Delaware Writers Collective and has been a grant 
facilitator for Delaware Valley Arts Alliance.
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 craft corner

By NANCY DYMOND

What do Bigfoot’s footprints*, the 
hapless dwellers of Pompeii and pre-
historic trilobites have in common?  
Give up? All have been immortalized 
using the technique of plaster casting. 
Plaster casting is a craft that repro-
duces three-dimensional objects in 
intricate detail. 

According to Wikipedia, plaster 
of Paris is named for a large gypsum 
deposit at Montmartre in Paris. When 
the gypsum is heated, it becomes plas-
ter of Paris. Then, when the dry plaster 
powder is mixed with water, it re-forms 
into gypsum. Because it expands while 
hardening, then contracts slightly just 
before hardening completely, it makes 
excellent  molds.

Whether your summer vacation 
takes you to a cool lakefront cot-
tage or  to the hot and sandy beach, 

nothing captures the essence of that 
special time like something personal-
ized by your participation in the act 
of creation and discovery. Imagine the 
fun of using the plaster casting tech-
nique, paired with a good book on 
animal tracks, to fi nd out what kind 
of animal upset the garbage can in the 
night!

The craft project presented here com-
bines natural elements from a beach 
vacation into a unique and attractive 
piece for display in a seashell arrange-
ment or to hang on a wall. Because 
the supplies are so readily available 
and the procedure so simple, this proj-
ect can be repeated many times, using 
multiple forms you create yourself in 
sand with found objects.

*Bigfoot’s alleged footprints are 
displayed at the Hearst Museum in 
Berkeley, CA.

Casting about 
For souvenirs of summer

1. Scoop water and sand into container. Pour off any excess water. 
This will be the basis of the wet sand mold. (Skip this step if you are 
using wet sand on the beach.)  

2. Place the template on top of the wet sand and trace around it. (I 
used the outline of a starfi sh.) Using fi ngers, stick or spoon, dig out 
the sand within the tracing, removing it from your working area. 
Make your impression one to two inches deep.

3. Press small shells, pebbles and found items into the sand. Embed 
about a third of the object into the sand. Remember to face the 
object downward so that its “back” will be encased in the plaster 
and its “front” will be showing after you remove your piece from 
the mold.

4. Using the stirrer, mix plaster of Paris in the coffee can, following 
the directions on the package.  I found that a quantity of one cup 
of water to two cups of plaster was more than suffi cient to fi ll the 
starfi sh mold.  

5. Insert a paper clip or the ends of a looped twistie tie into the wet 
plaster after you determine how you would like it to hang on the 
wall.

6. Let the plaster dry thoroughly (two to fi ve hours, or more, depend-
ing on size). I let the starfi sh dry for fi ve hours.

7. Remove your beautiful cast sculpture from the sand and rinse it 
gently with water to remove all the loose sand.  As soon as it dries, 
it is ready for display!

Poured mold with hanger for wall.

Rinse off the loose sand. A work of art that speaks of happy 
memories.

 Add sand to water.
Photos by NANCY DYMOND

 Start by choosing your design.

Other imprints to 
cast in plaster:

Animal tracks
Small feet or hand     
  prints
Fossils
Seashells
Driftwood shapes
Pine cones
Interesting rocks
Your own designs

You will need:
• Sand and water
• A container to hold the wet   
 sand—or just dig your impression   
 into the wet sand on the beach

• A template (clip art on paper or
  drawn directly from your imagination)

• Plaster of Paris and a coffee can   
  for mixing the plaster with water
• Various found objects, such as   
   shells and stones
• A scoop and a stirrer
• A paper clip or a twistie tie

NANCY DYMOND creates from her home in Bethany, PA. In addi-
tion to contributing writing to The River Reporter’s special sec-
tions, she served as newsletter editor for the Wayne County Arts 
Alliance and is a participating poet in the Upper Delaware Writers 
Collective. She is interested in traditional music and is currently 
working on her guitar ‘hammer-ons’ and ‘pull-offs’ with a hope of 
playing in a bluegrass group someday.
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FRANK SMITH & SONS
Established Since 1961

WELL DRILLING
PUMPS & WATER SYSTEMS

SERVICE & REPAIR

Rotary Driller and/or 
Pounder Driller

130 Matt Smith Road • Cochecton, NY 12726
845-252-6642

FREE ESTIMATES • FULLY INSURED

ONE TIME INVESTMENT
A LIFETIME OF SECURITY
Common Causes of Power Outages
• Snowstorms • Floods
• Heavy Winds • Trees falling on Power Lines

American Electric, LLC
Lake Huntington, NY • Licensed Electrical Contractors

845-932-8111 or 845-583-1015 • www.AmericanElectricOnline.com

CALL
NOW Get your new 

Home Standby 
Generator Today

EASY
INSTALLATION
pre-packaged

pre-wired

GUARDIAN®

by Generac Power System, Inc.g

BIG DOG

LAWN CARE

If you don’t like to play in 
the tall grass call...

Servicing Wayne and
Pike Counties, PA and 
Sullivan County, NY

ALL YOUR LAWN CARE NEEDS
LAWN MOWING
STONE, TOPSOIL & MULCH 

DELIVERED
JUNK REMOVAL

SPRING & FALL CLEAN-UP
FREE ESTIMATES • FULLY INSURED

845-557-3313
bigdoglawncare@hotmail.com

Michael Parker
Custom Carpentry

Specializing in

Remodeling • Finished Basements

Additions • Custom Decks

Replacement Windows & Doors • Trim

Shohola, PA

570-559-7583

Within simplicity
                 resides con  dence.

A. Alport & Son, Inc.
5337 Route 42
South Fallsburg, NY 12779
www.alport.com
845.434.7500

Visit our KOHLER® Registered Showroom 

and design center to find your higher 

sense of well being.

Visit our Boutique for Design Services, 
Furniture, Lighting and Accessories

364 East Broadway, Monticello, NY 845-794-1440
Open Weekends 11 am - 5 pm        www.broadwayhome.com
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GARDENING 
small
A window of  opportunity

gardening & outdoor living

August represents the best of summer in 
these parts. Flowers and vegetables are at their 
peak, and we are humbled by the abundance 
of nature. Now is the time to refl ect on the 
gardens of summer and to plan for next year. 
While the gardens still fl ourish, we can see our 
successes and failures as well as those of our 
friends and neighbors.  

Some may want to expand their gardens next 
year, growing more food, herbs and fl owers. 
Others may decide to downsize and garden on 
a smaller scale. If gardening in a smaller space 
appeals to you, container gardening may be 
just the ticket. Take some time to look around 
the area and on your Main streets and borrow 
the best ideas for next year’s projects.  

There is nothing more cheerful than a 
window box full of fl owers and greenery. Seen 
from the street, a house adorned with window 
boxes welcomes friends and passersby. 

First, select a box that complements your 
home’s style and décor. Your choices will range 
from the very rustic to elaborate confections in 
wrought iron. Or, design and make your own.

Choose your plants. The classic window box 
design features the tallest plants in the center, 
smaller plants on both sides, with trailing 
plants at the front and side edges of the box 
to create a pleasing and softening effect. Con-
sider choosing plants to complement the room 
inside. A box in the kitchen window planted 
with food or herbs makes it easy to cook with 
fresh ingredients. A box outside the bedroom 
window brings nature’s fragrances closer to 
your pillow.

When designing a fl ower box, choose colors 
that will pop against the outside wall. Use 
bright colors for light colored homes, or pale 
colors and variegated leaves to contrast with a 
dark background. The choices are as endless as 
your imagination, and the winter months can 
be fi lled planning the perfect window boxes for 
your home.  

By ANNE HART

Making a window box
•  You can make your own window box very easily 

with wood, simple butt joints, glue and galva-
nized screws. 

• Use a rot-resistant wood, such as cedar. If using 
another wood,  paint or stain the outside to help 
preserve the box. Use a liner inside of the box.

•  If planting a kitchen herb box, avoid using any 
wood or wood preservatives containing toxic 
material. The width of the box should be about 
the same as the width of the windowsill. Boxes 
should be from six to eight inches wide, with a 
matching depth. 

•  Make sure there are adequate drainage holes in 
the bottom of the box. 

•  Position the boxes slightly below the windowsill, 
mounting support brackets carefully to the out-
side wall. 

•  Keep in mind that the addition of soil and plants 
will increase the weight of the boxes. Attach 
strong support brackets every 12 to 18 inches, 
using proper mounting hardware. 

• After the brackets are attached to the building, 
rest the box on the brackets and screw the bottom 
of the box to the brackets.

Preparing your window box for planting
•  Fill the box halfway or more with a mixture of 

potting soil, vermiculite, peat moss, compost and 
a slow release organic fertilizer.  

•  The mix must drain well, but should retain some 
moisture in between watering.  

• A soil-less mix is a lighter alternative, but may 
require additional fertilization throughout the 
season. Place your plants in the box, arrang-
ing them with an eye to their future growth 
and habits. Taller plants should be placed in the 
center and in the back of the box, while trailing 
plants should be in front. 

• Fill the remainder of the box with soil, stopping 
about an inch below the top of the box. 

•  For a two-season box, place early fl owering 
plants, such as potted pansies, directly in the 
window box. Surround them with spaghnum 
moss or other fi ller.  

•  When the plants are spent, you can remove the 
pots and transfer the plants to the ground.  The box 
will be ready for the next generation of planting.

Select your plants
•  Favorites for sunny places include spike, gera-

nium, petunia, marigold, zinnia, alyssum, lobe-
lia and vinca. Other great choices are bacopa, 
lantana, creeping gloxinia, miniature morning 
glory, plumbago, celosia and torenia.

•  Favorites for shade include impatiens and bego-
nia, small hosta, coleus or balsam.

•  When planting for fragrance, consider scented 
geranium, heliotrope and lavender. Other excel-
lent choices include pink, stock and sweet peas, 
and viola and violets in spring.

•  Favorites for a sunny kitchen might be beans, 
baby carrots, small peppers and nasturtiums. 
Rosemary, basil or parsley can be surrounded 
with trailing thyme in variegated colors. Calen-
dula will add a burst of color.

•  Best choices for a shady kitchen would be let-
tuce mixes and leafy greens.

TRR photos by ANNE HART

Spike, red geranium, begonia, impatiens, vinca and lobelia fi ll this box from 
Bold’s, Honesdale, PA.

Continued on page 22

ANNE HART is the proprietress of 

Domesticities & The Cutting Garden in 

Youngsville, NY.  When she’s not there, 

she’s playing in the dirt somewhere else.
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Spike and white geranium surrounded with alyssum, begonia and verbena were found at  Bold’s Florist, 
Honesdale, PA.

Petunia, eucalyptus and sweet potato vine make summer cool at Everlasting Spring, White Sulphur Springs, NY.

Nasturtiums create a nice fl ow at Catskill Harvest Market, Liberty, NY. 

FROM THE GROUND UP!
August 9 & 10, 2008

Noon till 4 pm

The Third Annual Festival celebrating 
all things grown, Created and produced 

in Sullivan County, NY

Featuring 20+ vendors with locally made products 
in a festive outdoor market

Located at
The Cutting Garden
4055 Rt. 52, Youngsville, NY

845-482-3333
www.thecuttinggarden.org

Lust Woodworks Inc.Lust Woodworks Inc.
Construction with a Conscience

Lust Woodworks Inc. is dediated to building 
high-performance, high-quality 

Energy Star and Leed certified homes.

Proficient in: Insulated Concrete Forms,
Structural Insulated Panels and Advanced Framing Technology

CALL JOHN LUST AT 845-856-7398
25 years of  experience

Gardening and outdoor living Continued from page 21

Call Associate Broker

M A R Y F O R R E S T M E R A N D OM A R Y  F O R R E S T  M E R A N D O

845.292.6333 ext. 309
Email: forrest1@hvc.rr.com

Private & Secluded mobile on 2.72 
ac w/super Catskill views, 2BR/2BA, 
new garden tub, new fridge, ceramic 
tile floors, EIK, updated deck, electric, 
plumb’g & more!  $87,900  MFH6467

Swan Lake European style  brick home  
set on Swan Lake (lake rights avail), 
has 3BR/3BA, “Swedish” kitchen, up-
per balcony, lower porch & beauti-
ful water views, privately set among 
mature trees. Near Bethel Woods!
Price Reduced to $295,000 MFH6420
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sustainable living  

If you’ve ever had the good fortune to travel in 
Italy, you’ve witnessed that culture’s reverence for 
and indulgence in food. So it shouldn’t surprise you 
that people who often spend three hours around a 
table savoring a home-cooked meal created a world-
wide movement to celebrate eating slowly. 

In 1986, food critic Carlo Petrini organized a dem-
onstration in which he and his followers carried 
bowls of penne to protest McDonald’s Corporation’s 
plans to build a fast food joint near the Piazza di 
Spagna in Rome. Although ultimately unsuccess-
ful in stopping the fast-food incursion into the great 
Italian city, Petrini founded the International Slow 
Food Movement to stem the overwhelmingly fast 
pace of modern life. Since its inception, the move-
ment has expanded to 122 countries and over 
83,000 members who believe in its core mission to 
preserve regional and cultural cuisine, food plants, 
seeds, domestic animals and farming. Slow Food 
encourages cooking with regional produce, organic 
and ethnic food and enjoying the resulting meals in 
the company of others. 

Slow Food USA, comprised of 800 local chapters 
known as convivia (the plural of “convivium,” from 
the Latin convivere—“a feast or banquet”), uses the 
snail as a logo. New York State has 13 convivia, one 
of which recently began in Sullivan County thanks 
to the inspiration of several residents. 

The Slow Foods Upper Delaware River Chapter 
(UpDeRiVa) is an “educational organization dedi-
cated to stewardship of the land and ecologically 
sound food production; to the revival of the kitchen 
and the table as centers of pleasure, culture and 
community; to the invigoration and proliferation of 
regional, seasonal culinary traditions; and to living 
a slower and more harmonious rhythm of life,” 
according to its web site. 

The volunteer-led group describes itself as a col-
lective of local farmers, business owners, second-
home owners and residents committed to pro-
moting local, ecologically sound food production, 
responsible stewardship of land and water and the 
pleasures of the kitchen and table.

If you’re interested in food, or if you enjoy growing 
your own food, join Slow Foods by visiting slowfoo
dusa.org. Members receive a one-year subscription 
to a quarterly newsletter, a monthly e-newsletter 
that highlights the group’s activities, membership 
in UpDeRiVa, and invitations to local, national and 
international Slow Food events, ranging from sea-
sonal feasts to fi lm festivals, farm tours and taste 
workshops. Jason Siebenmorgen, volunteer and 
assistant leader, notes that membership “taps you 
into a larger group” of people concerned with food 
issues, and “expands our local base in UpDeRiVa.” 

A primary aim of UpDeRiVa is to share information 
about the special culinary heritage of the area. To that 
end, the young organization has hosted a pot luck 
feast, a ramp festival and a tour of a local farm. Upcom-
ing events will include a demonstration on preserv-
ing foods through pickling in September and another 
potluck feast in October to celebrate the fall bounty. 
Details will be posted at slowfoodupdariva.org.

Food is more than just nourishment for the body. 
It is one of life’s simple, yet powerful pleasures, and 
a way to celebrate community. Leisurely meals 
shared with family and friends can be among the 
most memorable experiences of our lives, combin-
ing the indulgence of good food with conviviality 
and love. 

Just take it slow.

Cherish the food 
y

By MARCIA NEHEMIAH 

• Visit one of the many farmers markets in our area to 
buy locally produced food that’s in season so your 
nourishment won’t travel the average 3000 miles to 
get to your table.

• Buy organic products. 

•  Bring your own reusable bags when you shop.

• Make eating a gracious, even sacred event. Set your 
table with care, using a tablecloth and cloth nap-
kins rather than disposable plastic or paper plates or 
utensils. Share your meal with family and friends. 

•  Take the time to prepare food. Many of us believe 
that we don’t have time to cook, but consider this: 

the average American spends two hours a day on 
the Internet. Spend one of those hours cooking 
and you will have a sumptuous meal to indulge the 
senses.  

•  Experiment by tasting things you haven’t eaten—
Swiss chard, arugula, kohlrabi. Use part of that other 
Internet hour to find interesting recipes, or talk with 
other cooks to find inspiration. 

• Cook with friends and family to celebrate the love.

•  In this beautiful season, eat outdoors to heighten the 
sensual pleasures of a well-cooked meal.

How to take it slow

Jason Siebenmorgen, left, Trina Polinero and Eric Barnsness, 
volunteer leaders of the Slow Foods Upper Delaware River 
chapter, educate the public about ramps, a wild-growing 
spring delicacy, at the first Callicoon Farmers Market of the 
2008 season.

Cows from Highland Farm dairy in Pennsylvania eye visitors 
who enjoyed a farm tour hosted by Slow Foods UpDeRiVa. 
Visitors also toured Calkins Creamery cheese room near Tyler 
Hill, PA. 

Supermarket tomatoes pale in comparison to a fruit picked 
from the field. UpDeRiVa hosts tasting workshops to introduce 
members to the subtle flavors of locally grown foods.

Contributed photos

MARCIA NEHEMIAH writes The River 
Reporter’s monthly sustainability column, 
“In Our Hands.” She is a member of the 
Upper Delaware Writers Collective and lives 
in Lackawaxen, PA.
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STAY COOL THIS SUMMER

RON LENZ
HEATING &

AIR CONDITIONING, INC.
SALES & SERVICE OF:

HEAT PUMPS • OIL & GAS HEATING SYSTEMS
CENTRAL AIR CONDITIONING • SHEET METAL WORK

INDOOR AIR QUALITY CONTROL

570-729-8533

holbert bros. 
bluestone company

237 Masthope Plank Road
Lackawaxen, Pennsylvania

wallstone ~ irregular flagging ~ bridges
landscape boulders ~ natural steps
~ 7" cut bluestone steps – any size ~

Wayne Holbert, PA Bluestone Farmer

570-685-4405 • Fax 570-685-3141

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:
Monday to Friday 7 a.m.-4:30 p.m.

Saturday 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

Continuous
Service

Since 1930

FRITZ
BROS., INC.

WELL DRILLING
WATER SYSTEMS

PIPES AND FITTINGS
SALES & SERVICE

570-253-2660
Fax 570-253-4788
Cliff Street & Route 6

Honesdale, PA

JMR Construction
New Homes • Custom Renovations • Additions • Siding

Fully Insured

570-559-7935
Joe Riccardi

Shohola, PA

• Fuel Oil
• Kerosene

OFFICE: RT. 52, YOUNGSVILLE, NY
845/482-4792

A Subdivision of Mirabito Fuel Group

• Budget Plans
• Burner Service
• Heating Systems

• Plumbing
• Price Cap Plan

S&M AUTO SALES
1175 RTE. 52, LOCH SHELDRAKE, NY • 845-436-9447

Cars, Trucks & SUVs

GARAGE
18'x21' All Metal  •  $3,845 Installed •  10-Year Warranty

"FINANCING HELP AVAILABLE"

Sell your Sell your 
home in a home in a 
New York New York 

MinuteMinute

Now you can advertise your Now you can advertise your 
listings in NYC, listings in NYC, 

Long Island, Western NY Long Island, Western NY 
and Central NY.and Central NY.

Reach each region for Reach each region for 
as low as $140as low as $140

or all regions for as or all regions for as 
little as $390!little as $390!

For more information, call Emily, For more information, call Emily, 
NYSCAN DirectorNYSCAN Director

845-252-7414845-252-7414
or e-mail or e-mail 

emily@riverreporter.comemily@riverreporter.com

One Phone Call One Phone Call 
One OrderOne Order

One BillOne Bill
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Three regional fairs lend fl avor and spice to the season

Fun at the 
By MARY GREENE

As summer reaches its peak and begins to wind 
down, one of the great ways to enjoy the Upper Dela-
ware River valley is through its country fairs. There 
are many fairs and festivals to enjoy, showcasing 
regional music, food, the river, the environment and 
the arts. The three we have chosen to highlight here 
all celebrate the agricultural heritage of the region.

The oldest and most traditional of the three fairs is 
the Wayne County Fair, which has everything you 
could hope for in a rural county fair. You’ll see ani-
mals, food and craft stalls, produce galore, farming 
heritage exhibits and an extensive midway with its 

kid-pleasing kaleidoscope of rides and games. Nearly 
as historic is the Grahamsville Little World’s Fair, a bit 
smaller and folksier, but with a complete lineup of agri-
cultural exhibits and rides. Finally, the much newer 
and more contemporary Harvest Festival at Bethel 
Woods celebrates the harvest, with a huge offering 
of produce, organic meat, regional wine, jams, baked 
goods, sweets, soups and cheeses, as well as artists, 
musicians, authors and craftspeople gathering to sell 
their wares and celebrate the region.

So put on your comfortable walking shoes, grab the 
kids and enjoy.

fair
Contributed photo

Photo by RICHARD ROSS

Grahamsville Little World’s Fair

Wayne County Fair

Continued on page 26
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146th annual 
Wayne  County Fair 

Wayne County Fairgrounds
Route 191
Honesdale, PA
Phone:570/253-5486
Email: gotothefair@waynecountyfair.com
Web: www.waynecountyfair.com
Friday, August 1 through Saturday, August 9
Midway opens at 12:00 noon
$8 includes all midway rides, farm, produce 
and livestock displays; some concerts and 
events extra

129th Grahamsville Little 
World’s Fair

Grahamsville Fair Grounds
Grahamsville, NY
Phone: 845/985-7367
Email: info@grahamsvillefair.com
www.grahamsvillefair.com
Sponsored by: Neversink Agricultural Society
PO Box 242
Grahamsville, NY 12740
Friday, August 15 to Sunday, August 17
Hours: Friday & Saturday 9:00 a.m. to 11:00 
p.m., Sunday  9:00 a.m. to  7:00 p.m.
Rides start at 12:00 noon each day.
$5 adults, $2 children, Ride bracelet $13 (indi-
vidual ride purchases also offered) 
No pets

The Grahamsville Little World’s Fair, pre-
sented by the Neversink Agricultural Society, 
presents an atmosphere that harkens back to 
an earlier era. It has a midway, but the midway 
and rides are smaller and less conspicuous 
than what is offered at the Wayne County Fair. 
What you will fi nd is a dazzling array of special 
exhibits, contests, demonstrations, farm goods 
and livestock punctuated by the ever-present 
aromas of—yes—traditional fair cuisine.

Town of Neversink historian Carol Smythe  
says that, according to research done by the 
former town historian, Smythe’s mother Inez 
George Gridley, the fair began in 1878 with a 
resolution by the Farmers Club of Neversink 
(which was a part of Ulster County at that 
time). A one-day fair was held to celebrate the 
strong agricultural fl avor of the region, and 
425 tickets were sold. 

Today’s fair is held in conjunction with the 
Sullivan County Youth Fair, and there are 
rabbit, horse and goat shows; performances by 
the Catskill Puppet Theater; the Grahamsville 
Idol competition; a classic car show; and fi re-
works (Friday night). Vendors selling arts and 
crafts and traditional country items are plenti-
ful. You can also fi nd 4-H winners, enormous 
prize zucchinis and other produce, milking 
demonstrations and a pie auction.

At night, beginning at 10:00 p.m., the stage 
comes alive with performances by Rivers Edge 
Band on Friday (www.riversedge.com), a coun-
try band with a self-professed different style; 
and Somerville on Saturday, formerly known 
as New Frontier, which is described on cdbaby.
com as “a slice of Americana that blends 
together contemporary country with rock and 
roots, spanning a spectrum of infl uence from 
Vince Gill and Restless Heart to the Eagles and 
Jackson Browne.” 

For many in the region, high summer begins 
with the Wayne County Fair, which runs during 
the fi rst week of August. Chartered in 1862, this 
fair celebrates the farming heritage of Wayne 
County and is a delight of agricultural exhib-
its, contests, midway rides and games, vendors, 
fi reworks, special events and—of course—food 
stalls featuring corn on the cob, fried dough, 
sausage sandwiches, ice cream and every other 
kind of fair food imaginable.

Twenty acres running along the Dyberry 
River between Honesdale and Bethany
became the original tract of land for the fair. 
The land was developed to accommodate the 
farm exhibits and in 1902, the fi rst grandstand 
was built. Tents were erected in 1914, and in 
1919, the present Poultry Building was built. 
The fair became a popular annual event.

Devastation struck in 1942 when a fl ood 
destroyed most of the fairgrounds and many 
other spots in Wayne County. All that was left 
of the fair were the foundations and huge water 
gullies gouged through the landscape. Using 
the foundations, the Wayne County Agricul-
tural Society began the process of rebuilding. 
In 1950, the Jadwin dam and reservoir was 
built to safeguard the county from future fl ood 
destruction.  

Over the next half century, the Wayne County 
Fair continued to grow in size and attendance. 
Since the 1960s, the fair has seen extensive 
renovations and continued growth. When the 
fair instituted the pay-one-price policy, atten-
dance skyrocketed and the large parking lot 
was built. 

Today, some 90,000 visitors attend the fair 
regularly, representing a wide variety of states. 
(See how many states you can fi nd in the park-
ing lot.) You will enjoy the down-home carnival 
atmosphere and your kids will beg to return. 
Be sure to check out the livestock buildings and 
the multiple tents displaying 4-H projects, farm 
implements, prize-winning produce and baked 
goods. And don’t miss Wednesday night, when 
the fair’s traditional fi reworks display will light 
up the sky.

Harvest Festival at Bethel 
Woods

Bethel Woods Center for the Arts
Hurd Road
Bethel, NY
Phone: 845/295-2448
bethelwoodscenter.org
Sundays, August 24 through October 12
11:00 a.m. until 4:00 p.m.
Free; no pets

The Harvest Festival at Bethel Woods, held 
on the old Woodstock site across the street 
from the new arts center, is celebrating its 
10th season. It has grown from a small farm-
ers market with only a few vendors to a major 
food, music and arts festival befi tting the his-
toric ground where it is held. The festival has 
a huge array of locally grown produce, baked 
goods, specialty foods and crafts, fi ne art, jew-
elry, clothing and regional music. It also has a 
corn maze, pony rides, a kid’s tent, local author 
signings and a creative scarecrow contest.

Harvest fair organizers say that in addition 
to the variety and quality of the vendors, “what 
makes the festival unique is a strong sense of 
community that is refl ected within the mis-
sion to support sustainability through buying 
local. In the fast pace of the world today, the 
festival offers a chance for people to gather 
and connect on many levels.” Shoppers can 
talk to the farmers growing the food and the 
artisans making the pottery and furniture, 
coming away with their shopping bags full 
and a deeper sense of community and connec-
tion.  

Event Schedule
August 24 – Wine Festival
August 31 – Alpaca Festival
September 7 – Rustic for the Home 
September 14 – Mountain Music Festival
September 21 – Earth Day in Autumn
September 28 – The Ag Experience
October 5 – Cajun Festival
October 12 – Chili Cook-Off

Contributed photo

Harvest Festival at Bethel Woods

Fun at the fair Continued from page 25
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Skinner’s Falls StoneSkinner’s Falls Stone

845-932-8457   570-224-6845

Special 7 ton 
Wall Stone $350 

within 20 miles

Stone type available: 
Boulders, Blue, 

Field, Pattern, Patio

MATERIAL
Installed or Delivered

Pick up available

Firewood

Servicesfor your COUNTRY HOME
AIR CONDITIONING

Air Duct System Cleaning
EPA-registered antimicrobial Fogger

sanitize and disinfect air ducts
1-845-252-6735

NARROWSBURG MECHANICAL, INC.

ARCHITECT
BUCK MOORHEAD, ARCHITECT

Residential • Commercial
Sustainable Design • Renovations
New Construction • Land Planning

Callicoon, NY • 212-343-2735
buck@buckmoorheadarchitect.com

ARTS
BURRELL RIVER ROAD

GALLERY & STUDIO
Oil paintings by Eleanor Burrell – Land-
scapes, florals, portraits, paintings of 
homes & pets. Classes, commissions. By 
appointment. Rt. 97 or 68 River Rd., Bar-
ryville, NY 12719. 845-557-8856

DELAWARE VALLEY ARTS ALLIANCE
37 Main Street, Narrowsburg, NY

845-252-7576
www.artsalliancesite.org

BLACKTOPPING
ESSELMAN PAVING

Blacktopping
Lake Huntington, NY • 845-932-7829

BLUESTONE
HOLBERT BROS.

Cut steps, caps, tabletops, guillotine 
blocks, Irr flag, wall stone, boulders, 

bridges & we buy rubble piles.
570-685-4405 • Fax 570-685-3141

BUILDER
JMR CONSTRUCTION

Custom Homes, Renovations, Alterations,
Decks, Siding, Remodeling

Shohola, PA • 570-559-7935
Joseph Riccardi

PIKE COUNTY 
BUILDERS ASSOCIATION

All Phases of Building & Remodeling
www.pikecountybuilders.com

570-296-5589

REAL ESTATE
BURCKARD REALTY

All phases of real estate. Please call us 
for Great River Valley Properties.
2145 Route 97, Pond Eddy, NY

845-856-6533 Home: 845-557-6372

ROOFING
 STRAIT LINE ROOFING

Serving Sullivan, Orange & Pike County
Insured, Commercial, Residential

Flat Roof Specialist
All Phases of Roofing Including Metal

1-888-280-SIDE (7433)
1-866-702-ROOF (7663)

845-583-0247
Visit us at www.straitlineroofing.com

SEPTIC SERVICE
KOBERLEIN SEPTIC CLEANING

Septic Pumping, Jetting, Line Cleaning
Video Inspection & Drainfield Restoration

845-292-1494 • 570-729-7645

SEPTIC SERVICE
SULLIVAN COUNTY SEPTIC SERVICE

"The Drain Surgeon"
Pumping - Drain Cleaning - Excavation

Portable Restroom Rentals
Ken Bloom, Pres. • 845-583-4064

TREE SERVICE
BLACK OAK TREE SERVICE

Tree removal, trimming.
Fully Insured, Fair Prices, Free Estimate

845-557-3833

DER OSKAR TREE SERVICE
Specializing in hazard tree removal and 

emergency service. Fully insured, 
fair prices. Free Estimates.

We accept all major credit cards.
845-557-8051 • 1-800-557-8051

WASTE REMOVAL
Full Service Waste Removal Company

Open to the Public • Recycling Drop Off • 
Contractors Welcome  • Accepting MSW & 

D&D Waste • Rent-A-Dumpster
WASTE MANAGEMENT

BEACH LAKE TRANSFER
800-225-5930

WELL DRILLING
FRANK SMITH & SONS

Well Drilling • Pumps & Water Systems
Rotary and Pounder Driller

Serving the Tri-State Area since 1961
Free Estimates • 845-252-6642

PETER A. KESTLER WELL DRILLING
Licensed driller serving NY, NJ and PA 

Since 1967 • “Water when you want it!”
Shohola, PA • 570-559-7596

CONCRETE STAMPING 
& EXCAVATION

Lot Clearing, Drainage, Retaining Walls 
& More

Color Concrete Stamping, Custom Stone-
work, All Concrete Work
Castle Rock Concrete

845-932-8644

CONTRACTOR
JOE ZEGEL CONSTRUCTION

Doors to Dormers • Ceramic Tiles
Decks • Siding • Windows

845-557-0747 • Barryville, NY

KURT CONSTRUCTION
New Homes • Complete Remodeling

Decks, Screen Porches, Garages
Replacement Windows & Doors

Fully Insured • Over 20 Years Experience
845-557-6996

OSTRANDER CONSTRUCTION
Building & Remodeling

Custom Houses, Modular Homes, 
Additions, Decks, Siding, Roofs

570-729-8850

SAUER BUILDING COMPANY
Comprehensive Carpentry 

Kitchen & Bath • Cabinetry
Ceramic Tile • Drywall & Paint

Decks • Siding • Additions
Insured  • Environmentally Responsive

Call Steve 845-932-7000
sauerbuilding@aol.com

ELECTRICAL
AMERICAN ELECTRIC, LLC
Licensed Electrical Contractor

25 Years Experience
Visit us on the Web at

www.AmericanElectricOnline.com
845-932-8111 and 845-583-1015

NARROWSBURG ELECTRIC
Serving Sullivan County and PA Area

25 Years Experience
All forms of Electrical work

EQUIPMENT & STORAGE
Used and New Equipment

Used and New Parts
Shed and Gazebo Sales • Kubota Dealer

MARSHALL MACHINERY, INC.
Located on Route 652 in Honesdale, PA

570-729-7117
www.marshall-machinery.com

EXCAVATING
MULTI GENERATION EXCAVATION, INC.

Lots & Site Clearing • Food Plots
Roads & Driveways • Drainage Control

Ponds & Dams • Septic Systems
Foundations Dug • Grading & Landscaping

Stone & Rock Walls • Demolition
Snowplowing • Large Plot Mowing

Hauling & Materials
Large Farm & Estate Management & Care

2613 St. Rt. 55, White Lake, NY
845-252-3522 or 845-583-6417

 EXTERMINATING
BARRYVILLE EXTERMINATING SERVICE

"The Name You Trust"
Ed Bocker • 845-557-6762

Free Estimates • 50 Years Experience

FUEL..............................................................

$25.00 OFF
towards purchase of

APPLIANCE or IN STAL LA TION
EASTERN PROPANE  

HAWLEY, PA
570-226-3771 • 1-800-689-5559

Expires 12/31/08 • One coupon per customer • RR...............................
FIRMSTONE LAKEWOOD FUELS

Service Since 1915
Kerosene • Diesel • Heating Oil

Gasoline •Diesel Fuel
Honesdale, PA • 570-253-1200

GUTTERS
APPLE HOME IMPROVEMENT

Stop Cleaning Your Gutters!
Get Leafproof Gutter Guards

Free Estimates 
570-296-4155

CATSKILL LEAF GUARD®

ONE-PIECE SEAMLESS DEBRIS 
SHEDDING GUTTER

Never clean your gutters again!
GUARANTEED

845-482-5259 • www.leafguardinc.com

HEATING/COOLING
RON LENZ 

HEATING & AIR CONDITIONING, INC.
Central Air, Oil & Gas Heating,

Sheet metal work, Heat pumps.
Indoor Air Quality Control

570-729-8533

845-887-4436

KITCHEN & BATHS
THE CABINET SHOP KITCHEN & BATHS
Complete remodeling or expert advice for 

the do-it-yourselfer.
100 Second Street • Milford, PA

570-296-9000 • Fax 570-296-9600

LANDSCAPING
CREATIVE EARTH LANDSCAPING

Patios, walkways, retaining walls, 
excavations, mowing • 845-468-0130

www.CreativeEarthLandscape.com

MACIEJEWSKI LANDSCAPING, INC.
Hydro-seeding • Walkways • Patios

Retaining Walls • Tree Shrubs Installation
Drainage Work • Fully Insured • Irrigation

FREE ESTIMATE • 570-224-6405

LIGHTING
TUNNEY’S LAMP SHOP

Antique Lighting, Lamp Repair and 
Refinishing, Lampshades, Brass and 

Copper Polishing
15-17 Main Street • Sparrowbush, NY

845-856-5763

PAINTING
JOHN ANTHONY THE PAINTER

Old House Restoration
Plaster • Repairs • Paint

845-596-4704

PAVING
BOB BERNHARDT PAVING, INC.

Paving • Seal Coating
Excavation • Land Clearing

Septic • Concrete • Landscaping
Youngsville, NY • 845-482-3047

PLUMBING & HEATING
GS PLUMBING & HEATING

Service, New Construction, Well Pumps,
Water Heaters & Boilers

Fully Insured • Free Estimates
845/252-7286 or 845/656-4380

TRI-STATE MECHANICAL
PLUMBING & HEATING

Top Quality Work AND Great Service!

845-794-5848
POOLS AND SPAS

CLEAR-RITE POOLS & SPAS, INC.
CUSTOM-BUILT

RESIDENTIAL • COMMERICAL
VINYL LINER SPECIALIST
COMPLETE RENOVATIONS

OPENINGS, CLOSINGS & MAINTENANCE
SPA REPAIRS: ALL MAKES & MODELS

845-482-4646 • Youngsville, NY
www.ClearRitePools.com
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Located 4 miles east of  Bethel Woods Exit 104 off  Route 17 1040 Rt. 17B Bethel, NY 12762

HOURS:
Thursday & Friday 

11am-6pm
Saturday -Monday 

10am-5pm

Closed
Tuesday and Wednesday 

845-583-7937

OPEN LATE 
CONCERT NIGHTS

You never know just 
what you might  nd 

including Early American, 
Victorian, Art Deco, 

Vintage and 
Country French.

www.thecountrybumkin.com

As you settle into your new home 
and life you can count on The River 
Reporter to keep you informed of 
community news and happenings, arts 
and entertainment, environmental news,
local business, and local sports. You’ll 
even  nd special features including 
health, party planning, 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-winning coverage 

of your community
• More than 25 special sections each 

year including Upper Delaware 
Magazine,  Amphibian, Our Country 
Home and more!

• Fun contests and give-aways
• Access to our award-winning web site 

www.riverreporter.com

Send to: The River Reporter
PO Box 150, Narrowsburg, NY 12764 or call 845-252-7414

*Offer applies to new subscriptions only.

Please send my FREE 6-week subscription* to:

Welcome
to the NeighborhoodWelcome
Welcome
to the Neighborhood

to the Neighborhood

Name _______________________________________________________________

Address _____________________________________________________________

Phone ______________________________________________________________

E-mail ______________________________________________________________

 Overlooking Beautiful Lake Wallenpaupack in the Poconos
1 mile East of  Hawley, PA on Route 6, minutes from I-84

Featuring 60 Dealers Offering Quality Merchandise
Admission $4.50 • $4.00 with this ad

Plenty of  Free Parking • Refreshments Available

PLAN TO SPEND THE DAY OR WEEKEND
Shop the show and visit the various antique shops, co-ops, 

and historic sites in our area.

39TH ANNUAL ANTIQUE SHOW & SALE
Sponsored by The Antique Dealers Association of  

Wayne, Pike Counties (PA) & Sullivan County (NY) 

SAT & SUN, AUGUST 2 & 3
10 - 5 Daily • Wallenpaupack Area High School

HENSEL

Photography 

EXHIBIT

COZY 1950’S COTTAGE
2 BDRM, 2 BA, adjacent to Shohola Creek

www.764route434.com
$154,900  Shohola, PA # 07-12979

VERSATILE 1920’S
ARTS & CRAFT CAPE COD

3 BDRM, 2 BA, potential in-home business 
www.20route6.com

$179,000  Hawley, PA # 08-1437

IDYLLIC EXPANDED  LOG HOME
4 BDRM, 2.5 BA,  1.29 acres 
www.209sprucelane.com

$225,000  Newfoundland, PA # 08-3006

SERVICE YOU DESERVE. PEOPLE YOU TRUST.*

Fitzgerald

Trusted Advisor. SM

Expert Facilitator. SM

Skilled Negotiator. SM
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O’Toole’s
Harley-Davidson
for the biker in your life

Sullivan Street, Wurtsboro, NY
845 - 888 - 2426

Full leather boutique,
complete line of parts 

and accessories.

Customizing... our 
specialty for the serious 
motorcycle enthusiast.

O’Toole’s
Harley-Davidson
for the biker in your life

Sullivan Street, Wurtsboro, NY
845 - 888 - 2426

Full leather boutique,
complete line of parts 

and accessories.

Customizing... our 
specialty for the serious 
motorcycle enthusiast.

R

We’re here for you 24/7
Providing you with 

outstanding service...
Key to relationship banking

We understand what you want.
• Next-day Availability on Most Deposits
• Free Internet Banking and Bill Pay
• Free Checking with Direct Deposit
• Personal Customer Service
• Telephone Banking

“Your COMMUNITY Bank”
www.catskillhudsonbank.com EQUAL HOUSING 

LENDER

ATMs available at all 
10 branch locations and 

at the Government Center
Callicoon • 888-209-2265
Ellenville • 845-796-9580

Liberty • 845-292-2265
Middletown • 845-692-2265
Monticello • 845-794-2265

Narrowsburg • 866-923-2268
Neversink • 845-796-9560

Rock Hill • 845-794-9203
South Fallsburg • 845-434-8280

Youngsville • 866-514-3657
Coming soon: Livingston Manor

Eagle Valley Realty
6569 State Route 97 • Narrowsburg, NY 12764 • 845-252-3085

Licensed in New York & Pennsylvania
Visit us on the web: www.eaglevalleyrealty.com

1900s Farmhouse!!
Features kitchen, family room/dining room, large living room, stone fireplace, 6 
bedrooms, 2.5 baths, rocking chair porch, hardwood floors, original woodwork & 
trim, two sheds, two-car garage, barn & stone ice house. 27+/- Park-like acres, lush 
lawns, gardens, fruit trees & tranquil pond. great weekend retreat, Bed & Breakfast or 
Meditation Center $689,000 #6266

1850s Farmhouse!!
Features a rocking chair front porch, country kitchen, tin ceiling, pantry, 
living room, den, four bedrooms, wide plank floors, full bath, attic, attached 
potting shed. Plus an original one-room schoolhouse w/ high ceiling, chalk 
boards, bell tower and an unfinished addition, great guest house/studio. Set 
on 1.3+/- acres. $255,000 #6183

APPLEAPPLE
HOME IMPROVEMENTHOME IMPROVEMENT

STOP CLEANING YOUR GUTTERS!
Let us install leaf-proof gutter guards.

Call us today 570-775-7611

APPLE
HOME IMPROVEMENT

We also install: WINDOWS • SIDING • ROOFING

Preferred Homes & PropertiesPreferred Homes & Properties
Serving all of Sullivan County when buying or selling a quality home or property.

Diane S. Deutsch, Principal Broker, Licensed NY State
3995 State Route 52, Youngsville, NY • 845-482-4300 • Fax: 845-482-4433
Email: diane@preferredhomes.net • Website: www.preferredhomes.net

JEFFERSONVILLE
Large 1839 3 story farmhouse w/rocking chair porch 
in charming Jeffersonville. Original woodwork, 
hardwood  oors. Separate 2 bedroom apt. on 
3rd  oor (great for income or convert back to 
single family home). Heated barn great for studio 
space. Great property w/ potential for many uses 
right in the village located on a dead end road.
PRICE SLASHED $225,000

CHARMING 1890s FARMHOUSE
Take in the view from the rocking chair porch, wide 
plank  oors, 2 woodstoves, stone foundation, 
new furnace. Great year round weekend 
getaway. Three miles from Bethel Woods Center 
for the Arts. Renovations have been done. 
REDUCED $178,000

STUNNING VIEWS
From this 13.79 acre parcel w/ nice old barn 
dating back to 1900, plus oversized 2-car 
garage. There is an existing well & septic. 
Myriad possibilities: including restoring barn 
into fabulous residence; build your own new 
home & use the barn as studio, shop or even a 
barn. Minutes from Jeffersonville & amenities. A 
wonderful property! REDUCED $239,000

BEAUTIFUL: 4 Bedroom/3 Bath Home on 3 Private Acres.Recently Renovated with 
New Carpet, Bamboo & Cork Flooring, Energy Star Appliances, Anderson Windows. 
Master Bedroom Suite with Huge Deck facing the view. Eat in Kitchen, Dining room, 
Living Room w/ Soapstone Wood-Burning Stove, Screened in Room, Detached 2 car Garage. 
Damascus, PA 10 minutes from Delaware River/Low Taxes. More info/photos 
available on ForSaleByOwner.com  Listing #21701059. MLS # 08-3137. $255,000

Contact: Laura (631) 864-9173 or (570) 224-4732

MAGNIFICENT MOUNTAIN VIEWS!

Arnold Homes We Build Homes. To laugh in, to love in, to live in. ™  



30   our country home  SUMMER 2008 

complete home hardware
lawn & garden supplies
bird seeds
wildlife game products
wood pellets
lime fertilizer
lawn seed
pet foods
snow removal rock salt & calcium chloride
muck boots

...and much, much more.

cochectonmills
30 Depot Road, Cochecton, NY 12726 • 845-932-8282 or 570-224-4144

Only 1 mile south of Hancock on Route 191, 
just across the PA bridge!

570-635-5000
GARDEN CENTER

• Vibrant Annuals, Perennials, 
Shrubs & Trees

• Earth Friendly  & Organic Garden 
Products

• Quality Tools & Garden Wear
• Garden Decor & More

LANDSCAPING SERVICES
• Plantings & Garden Designs
• Natural Stonework
• Brick Paver Patios, Walks & 

Walls
• Soothing Watergardens

Complete Landscape 
Design & Installation

dj’s
wood decorations & home improvementswood decorations & home improvements

New Location •  219 Airport Rd. • Yulan, NY
(At the corner, at the blinking light, near the Post Of  ce)

845-557-6999 • 845-557-6509
Hours: Sat. 10 am-5 pm; Sun. 10 am-2 pm

• Wood Crafts • Assorted Benches & Furniture for Lawn • Bedroom Sets 
• Birdhouses • Vegetable Bins • Tables & Chairs • Rustic Tin Stars 

• Framed Pictures • Poly Lumber Lawn Furniture Guaranteed for Life

Reasonable Prices Custom Orders In Business 16 years

Drywall • Tile • Roo  ng • Siding • Decks • Fully Insured www.kubota.com

©Kubota Tractor Corporation, 2007

Every garden looks better with a little orange.

GR Series • ZG Series • BX50 Series
Kubota lawn and garden tractors are always in season. The GR Series with
Glide SteerTM technology combines all-wheel drive traction with the tightest
turning angle in its class.

The ZG Series zero-turn mower cuts like a pro with an air-cooled V-twin
gas engine and durable shaft drive mower deck and transmission.

And the versatile BX50 Series sub-compact tractor lets you change
front-mounted implements with ease.

Imagine what a little orange can do for your garden.

MARSHALL MACHINERY INC.
Route 652, Honesdale, PA 18431

570-729-7117
www.marshall-machinery.com

0%
FINANCINGAVAILABLESee store 

for details.

O u r  C o u n t r y  H o m e ,  a  s p e c i a l  p u b l i c a t i o n  o f  
The River Reporter, is published by Stuart Communications, 
Inc. Entire contents ©2008 by Stuart Communications, Inc.

The River Reporter maintains an of  ce at 93 Erie Ave., 
Narrowsburg, NY. Its mailing address is P.O. Box 150, 
Narrowsburg, NY 12764. Phone 845-252-7414. E-mail 
ads@riverreporter.com. The River Reporter is online at river-
reporter.com.

 Subscription to The River Reporter is $60.00 for two 
years, $35.00 for 1 year or $25.00 for six months. USPS 354-
810. Periodical postage paid at Narrowsburg, NY 12764, and 
additional mailing of  ces.
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Laurie Stuart
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outside the box

Just past the town of Bethany, PA, a sweeping view 
of rolling hills marks the entrance to the Himala-
yan Institute (952 Bethany Turnpike, Hon-
esdale, PA 18431, 570/253-5551, 800/822-
4547, himalayaninstitute.org), the area’s fore-
most authority on yoga practice and ayurvedic 
health. It is easy to understand why people come 
from around the world seeking peace and respite 
here. The institute’s land comprises 400 acres sur-
rounded by state forest. Easy walking trails inter-
sect the topography, gazebos and fl ower gardens 
dot the landscape, a calm energy pervades the air 
and people from all walks of life come to visit every 
day for guidance and renewal.  

While the yoga coursework nourishes their souls, 
there is a large garden under cultivation from early 
spring to the fi rst frost that grows fresh, organic 
produce to nourish their bodies. On any given day, 
there are about 80-plus people visiting the insti-
tute, so feeding them is no small task. But the crops 
grown in the greenhouse and the two-acre garden 
yield more than enough produce to feed the com-
munity and its guests from May through early 
November.  

“It’s not unusual to bring in 200 to 300 pounds of 
produce in a day,” says garden manager Tom Wood-
son, who came from tending a 40-acre organic 
market garden in Grand Rapids, Michigan. A dili-
gent record-keeper, last year Woodson recorded 
17,000 pounds of produce brought into the kitchen, 
not including the produce that was picked directly 
from the garden by community members.  

The Himalayan Institute grows a little bit of 
everything in its gardens, but heirloom tomatoes 
are one of Woodson’s favorites. Last year he grew 

20 varieties of tomatoes, 17 of them heirlooms for 
eating fresh off the vine. “Peach, cherry, orange, 
red, yellow, striped… each one tastes a little bit dif-
ferent. In some cases, we are eating tomato variet-
ies that are over 100 years old,” he says.  

Since greens are critical to the vegetarian diet, 
the institute grows large quantities of kale, mus-

tard greens, collard greens and lettuces. Lettuce is 
the fi rst thing planted in the early spring. One May, 
Woodson recorded that he had already grown 200 
pounds of lettuce in the greenhouse before most 
people had even planted their gardens. Woodson 
works closely with the head chef on meal planning 
so that exactly what is needed is picked, ensuring 
freshness and minimal waste.

The greenhouse structure is simple and durable. 
Double-wall plastic comprises the walls, which gen-
erally withstand Pennsylvania’s weather. Gravel 
fl ooring acts a passive solar heat source. The only 
energy costs associated with the greenhouse are to 
run the ventilation system, heat the germination 
table and occasionally fi re up the propane heater in 
a cold snap.  The sun does the rest for free.

With an organic farming strategy of building 
up healthy soil, cover-cropping and using a four-
year rotation, the method seems to facilitate the 
high yield of produce. Woodson mixes a super-

light, nutrient-rich potting soil in the greenhouse 
and improves the soil in the fi elds with homemade 
compost and soil amendments: peat moss, used 
mushroom soil, rock powders, humates and worm 
castings are a few of the ingredients. Covering the 
fi elds with alfalfa, vetch and broad beans over the 
winter and then incorporating them in come spring 
enriches the soil. Institute gardeners also follow the 
biodynamic method, planting crops according to a 
complicated astronomical calendar and using pre-
scribed soil preparations. It is an esoteric practice, 
explains Woodson, that “changes the garden ener-
getically.” But it works.  

Apart from the greenhouse and good soil, the 
other essential to a productive garden is a pro-
ductive gardener, and Woodson is that.  “I can be 
working 12 hours a day and still not get everything 
done,” he says.  But he enlists plenty of help and 
has a summer intern. He admits that starting the 
lettuces early in the spring, when snow surrounds 
the greenhouse, and then allowing folks to come 
in and cut them for salads, is his recruiting tool. 
“Once people start tasting the things coming out of 
the garden, there is real interest in working in the 
garden.” 

Adjacent to the greenhouse is a large enclosure 
where a male and female peacock observe the daily 
rituals of the garden. As the national bird of India, 
they are living symbols of the institute’s philosophi-
cal origins.  Perhaps these guardians are the real 
secret to the garden’s success. The formula, then, 
is simple: amended soil, organic methods, univer-
sally coordinated plantings, nettle tea, many hands 
working hard and peacocks—and you too can have 
17,000 pounds of veggies every year.

“Once people start tasting 
the things coming out of the 
garden, there is real interest in 
working in the garden.”

—Tom Woodson

By ERIN VANDERBERG
Contibuted photo by MAUREEN CASSIDY
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