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Wayne County’s Best Buys Since 1964

251 Willow Avenue
Honesdale, PA 18431

www.chantre.com
1-800-278-3424 / 570-253-4191

REAL ESTATE, INC.

PANORAMIC VIEWS 
Beautifully remodeled 4-bedroom, 3-bath Arts & Craft-style 
home with loads of character and charm. Nestled on private 1+ 
acre landscaped parcel with stonework, patios and breathtaking 
views! Home offers eat-in country kitchen, pantry, family room, 
library, loft, paved drive and more. Convenient location to Elk 
Mountain ski area and year round recreation.
(10-1174) ........................................................................$ 215,000

104-ACRE GENTLEMEN’S FARM
GREAT LOCATION!

Tastefully remodeled 1800s PA Farmhouse with 2 barns 
& garage set on spectacular parcel with level rolling till-
able  elds, mature woodlands, two streams. All mineral 
rights included!
(10-1094) ....................................................................... $850,000

VERY PRIVATE
120-ACRE COUNTRY ESTATE

Long private drive leads to this very special 3-bedroom, 2-bath, country 
home in “like new” condition with swimming pool complex, cabana & 
outbuildings. Features open  oor plan, custom country kitchen, dining/
living area, family room with huge  replace, small spa, of  ce, basement, 
garage plus bled of rolling  elds, woods and views. 
(10-1091) ....................................................................... $995,000 

FAMILY RETREAT
DELAWARE RIVER AREA

Attractive two-story 4-bedroom, 1½-bath Cape with 4-bedroom, 1-bath 
guest home. All nestled on 2-acre parcel minutes to the Delaware River. 
Main home features: open  oor plan, country kitchen with appliances, 
outdoor Jacuzzi, full basement, covered porch, wrap-around deck, in-
ground pool, detached garage, and more. 
(10-1363) ....................................................................... $235,000

TOWN AND COUNTRY 
EDGE OF TOWN 

Very attractive and meticulously kept 2/3-bedroom home nestled 
on landscaped and great neighborhood. Features: open  oor 
plan, living room with  replace, eat-in country kitchen, private 
covered porch, picturesque patio and much more. Sacri  ce!
(10-962)  .........................................................................$159,900

PRIVATE 3+ ACRES • LIKE NEW! 
Long private lane leads to this spacious 3-bedroom, 2.5-bath 
Post-and-Beam western-style country home. Features: bright 
and airy living area, separate dining room, eat in country kitchen 
w/ all appliances, covered porch, expansive deck, detached 2+ 
car garage and more.
(10-967)  ........................................................................ $369,000

SPACIOUS COUNTRY HOME
Immaculate 3-bedroom, 2-bath home nestled on 6.1-acre parcel 
offers breathtaking views. Features: eat*in country kitchen w/ 
appliances, open  oor plan, bright and airy living area, family 
room, of  ce, living room with brick  replace, mini barn w/ 
2 stalls & run in, central air, 2-car garage w/ workshop and 
more.
(10-210)  ........................................................................ $399,900

PRIVATE 12+ ACRE RETREAT
BEAUTIFUL SETTING

STUDIO/ GUEST HOUSE / POOL
Very attractive stone and log Country residence with long private lane. Blend of  elds 
and woodlands offering 3 bedrooms, 2 baths, living room with beamed cathedral 
ceilings and huge stone  replace, oversized dining area great for entertaining, of  ce, 
porch, sunroom, full basement, garage and more.

(10-1350)  ...................................................................... $349,000

LOG HOME - POND
GUEST COTTAGE - BARN

Bright and airy 2/3-bedroom, 2-bath authentic log home 
nestled on 2-acre parcel with private spring fed pond, plus 
2-bedroom guest cottage, 40 x 60 heated barn. Only minutes to 
state lands and lake. 
(10-960/10-961)  ........................................................... $269,900

Davis R.
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Tickets at BethelWoodsCenter.org 

MUSIC AND HISTORY 
PLAY ON.

ADD A MUSEUM ADMISSION TO YOUR CONCERT TICKET ORDER TODAY!

THE STORY OF THE’60s
AND WOODSTOCK.

FOR INFORMATION ON THE MUSEUM FILM SERIES
AND SPECIAL EVENTS VISIT OUR WEBSITE.

EVENT GALLERY

JUNE 26 JUNE 27JUNE 18

JULY 10

JULY 30 JULY 31

AUG 22 AUG 28

JULY 13

AMOS LEE

JULY 24

Firey Fiddle Playing 
and Beautiful Voices

MAY 7
MAY 8
SEPT 12
SEPT 26

OCT 3
OCT 9
OCT 23
NOV 6

NOV 12

JULY 3

Bramwell Tovey, conductor
Performance ends with 
Spectacular Fireworks Display

MORE
CONCERTS TO BE

ANNOUNCED

An Evening With

STING
Performing his most 

celebrated songs

FEATURING THE
ROYAL 

PHILHARMONIC
CONCERT

ORCHESTRA
Conducted by 

STEVEN MERCURIO
Presented by Xerox

$15
LAWN

$10
YOUTH

$20
SEATS

$10
YOUTH

$90
LAWN
4-PACK

B  U  S  I  N  E  S  S

PARTNERS
DIRECTORY

For more information about the Business Partner program at 
Bethel Woods, please email 

BusinessFriends@BethelWoodsCenter.org 
or call 845.295.2522. 

Whether you live locally or are enjoying a visit to Bethel Woods, 
we encourage you to view the Bethel Woods Business Partners 
Directory and consider these businesses for a variety of services 
and entertainment, as well as where to stay, dine and shop 
in the region.

Please visit BethelWoodsCenter.org to view the complete 
2010 Business Partners Directory and learn more 

about these businesses.

ACCOMMODATIONS
Berentsen’s Campground
Catskill River House
Creekside Cabins
Days Inn of Liberty
Fosterdale Motor Lodge
Helen Morrell Guest Cottages
Holiday Inn of Middletown
Honor’s Haven Resort & Spa
Kittatinny Campgrounds & 

River Trips 
Lazy Pond Bed & Breakfast
Sat Nam Yoga Spa
Stone Hearth Manor
Yogi Bear’s Jellystone Park

ART & CULTURE
Root52 Gallery

AUTOMOTIVE
M & M Auto Group

BUSINESS SERVICES
First Impressions 

Printing Services, Inc.
Sullivan County Partnership for 

Economic Development

BUILDING / CONSTRUCTION
Newburgh Windustrial Company

DINING
Bubba’s BBQ

ENTERTAINMENT / RECREATION
Orange County Golf Carts, Inc.
Woodridge Segway Tours

FINANCIAL SERVICES
Catskill Hudson Bank
Jeff Bank

HEALTHCARE & PHYSICIANS
Catskill Regional Medical Center
Stefan G. Chevalier, D.O., P.C.

HOME SERVICES
A & J Hometown Oil, Inc.

LEGAL SERVICES
Zachary D. Kelson, Esq.
Orseck Law Offi ces PLLC

MEDIA
Thunder 102

RETAIL
Majek Furniture Warehouse
Smells So Good Perfume Outlets
Van Gorders’ Furniture

WASTE MANAGEMENT
Thompson Sanitation 

WINERIES
BashaKill Vineyards
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Okay, Shelly was talking about Frankenstein, but there is a degree of 
truth to this thought. As the busy (you could say chaotic) season of spring 
and summer replace the contemplative winter, we are constantly reinvent-
ing and reinvesting ourselves and our environments. Sometimes to do so 
takes a leap of faith, leaving the safety of what we know and what we’ve 
always done, and trying something brand new.

This issue of Our Country Home invites you to try something new and 
also introduces you to those who have invented art and functionality out 
of the elements of wood, rock and wind. You will meet a pair of innova-
tive homeowners who have transformed a classic barn into a green home—
intrinsic to its setting and incorporating natural landscape features. (And 
oh yes, they love iguanas, in case you were wondering.) We introduce you 
to several of the pre-eminent furniture makers of the region and invite you 
into their process and into their shops. We also talk to an area builder who 
is an expert in wind energy, who gives pointers to homeowners who have 
been considering this alternative.

We invite you to rediscover the common lemon, with its luscious color 
and flavor, and to also learn about its cleansing and healing properties. 
We give you tips on creating outdoor spaces that will give you a spot to 
entertain or to just sit and dream. And because it’s spring, that time of 
year for digging in the dirt, we invite you to begin a vegetable garden and 
give you a step-by-step guide to doing so. And when you are done with your 
gardening, we give you natural beauty remedies to replenished dried and 
windburned skin and hair, and pesto recipes to use up your fragrant herbs 
of basil and cilantro. 

Enjoy. 

Invention, it must be 
humbly admitted, does 
not consist of creating out 
of void, but out of chaos.

— Mary Wollstonecraft Shelley 

“InveInve

”aos.aos.

 25

1133

27

 29
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Take a Closer Look...
at  Your Vascular Health.
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Homestead School
Established 1978

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

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

Foreign Language, Art and Music Classes

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

The Homestead School
428 Hollow Road • Glen Spey, NY
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Harmonious living
The Keoppen barn in the Beechwoods

No matter where you are in the structure, there is a visual path 
through the building at every angle—and yet, you feel held. 

–Mark Keoppen

As a kid growing up in western New 
York, Mark Keoppen developed an 
affinity for barns. Come summer, he 
would spend his days with his neighbor, 
an old timer named Howard Taft, who 
made his living working the land with a 
few dairy cows and a few horses. Mark 
would sometimes drive into town with 
Mr. Taft in his half-ton pickup to make 
milk deliveries, but more often he would 
keep him company while he worked in 
the barn or just hang out in the quiet 
hay mow. “Barns are sanctuaries to 
me,” says Mark. “[In the 1800s], they 

spent money on barns first and houses 
second. You could always tell the suc-
cess of a farm by the size and the detail 
that they put in the barn, because that 
was their life. Without a decent barn, 
who were you?

“These building are tremendous, 
and an important piece of history,” 
says Mark.

Now, Mark and his wife, Wendy 
Townsend, are putting the finish-
ing touches on their barn-cum-modern 
home, nearly 12 years after they first 
cleared the home site.

Text and photographs by Erin Vanderberg 

“ ”
Mark built the north wall himself, using the original stone foundation of the structure. The four-foot-thick wall 
is actually two stone walls with room in the middle for a thermal break.  The fi replace is built in the Rumford 
style: shallow with a streamlined throat and a wide angle coving to hold the fi re closer to the house. 

This view illustrates the natural elements of the house, as well 
as its open, but defi ned, feel.

In the northwest corner, Wendy keeps her desk. “It’s just a 
writer’s dream, this little corner,” she says.

Continued on page 8
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Harmonious Living
Continued from page 7

Green elements
 Their new home is the “ultimate 

green building,” says Mark. The barn is 
completely recycled, for one, and all the 
additional wood in the structure came 
from within 50 miles of the home. It’s 
built for passive solar with a glazed 
southeast face to allow warm sunlight 
in, and with thermal mass inside to 
store the heat. It’s super-insulated with 
Foilflex lining the exterior walls and 
roof. A modern LP boiler currently 
charges the radiant heat system in con-
junction with a brick-lined water heater, 
but Mark and Wendy will soon circum-
vent the need for it with the addition 
of an outdoor computerized wood gas-
ifier that will bypass the LP system and 
speak directly to the boiler. Regarding 
the radiant heat, Mark has built up the 
ground floor in such a way that he’s 
augmented heat transmission (without 
revealing the exact procedure, “ther-
mal mass” and “surface contact” are big 
hints). The basement is passive geother-
mal, remaining at a steady 45 degrees. 
And when New York State affords solar 
incentives for residences, they’ll add an 
array for their electricity. Also, they’ll 
bring nothing in that would emit vola-
tive organic compounds (VOCs) and all 
of the wood finishes, floor and wall, are 
low to no-VOC.

Iguana love
While the couple has been constructing 

their new home, formerly a Diehl family 
barn near Jeffersonville, NY, they’ve 
been living in another barn structure on 
their land, formerly a DePasquale family 
barn from Beach Lake, PA. There, Mark 
and Wendy coexist harmoniously with 
seven members of the Cyclura genus: 
two Cuban iguanas (Che and Luna) and 
five rhinoceros iguanas (Sebastian, Emo, 
Ava, Mina and Oliver). While Mark spe-
cializes in the art of construction with 
his company, Toad Hollow Barn Resto-
ration (barnsandhomes.com), Wendy 
is a writer, and her first two works take 
their inspiration from her pets.

 The first book was co-written with a 
veterinarian. “Iguanas: A Guide to their 
Biology and Captive Care” was inspired 
simply because there was not enough to 
read about lizards. After spending 40 
years caring for and rescuing iguanas, 
Wendy was an authority on the subject. 
She later attended Vermont College and 
received her MFA in Writing for Chil-
dren & Young Adults. Her second book, 
“Lizard Love,” published by Front Street 
Books in 2008, is a YA novel about a girl 
who is transplanted to Manhattan and 
finds comfort in the people and animals 
at a reptile store. Her third published 
book, “The Sundown Rule,” will be 
released this summer. She is at work on 

a third novel and her first picture book 
is in the hands of the illustrator Lindsay 
Barrett George.

The iguanas were a major consider-
ation during the construction process 
and, when the economy improves, an 
addition will be built in their honor: a 
glass vivarium on the western side of the 
barn. “It will be nice to walk into an area 
where you can pull up a chair and watch 
them do what they do,” says Wendy. She 
grows several beds of greens around 
the property to feed the animals—nas-
turtiums, collards, arugula, turnip and 
mustard greens.

Kitchen duty
 When it comes to family meals, the 

kitchen is a central feature of the house. 
“In both our barns, the stove was the 
first item that came in the door,” says 
Wendy. As Mark puts it, “We hate wimpy 
flames.” The French range in the new 
barn, a La Cornue, was scored online at 
a huge discount as the last of that color 
and trim kit—exactly the combination 
they desired. The price fell within $10 
dollars of Mark’s tax return that year. 
“We counted that as destiny,” Wendy 
says. It goes without saying that Mark 
and Wendy are into food. Mark jokes 
about his library as the place where he 
will keep his one book, Michael Pollan’s 
“The Omnivore’s Dilemma.”

Space defined
Mark and Wendy have always appre-

ciated barns for their openness, and 
minimalism drives their aesthetic. “I’ve 
always imagined putting up a barn and 
having nothing in it,” says Mark. “But 
since you can’t live in a space like that, 
the next best thing was to have a design 
that no matter where you are in the 

structure, there is a visual path through 
the building at every angle—and yet, you 
feel held. You’re in an open space, yet it’s 
defined.” 

 Scouring New York City streets and 
barn rehabs in the Delaware Valley, 
Mark and Wendy have collected certain 
items that are finding new purpose in 
the structure. Perhaps the most cleverly 
adapted objects are the 10 three-foot-by-
six-foot greenhouse panels that now con-
stitute the upstairs walls. Mark had a few 
to choose from, so he refinished the best 
frames with the cleanest glass. Other 
items of note: an eight-and-a-half-foot-by-
three-and-a-half-foot door salvaged from 
one of Wendy’s childhood apartments 
is now the interior basement door; an 
inheritance of black walnut from Mark’s 
gunsmith uncle will become the winter 
entrance on the north side of the house; 
and a weathered porch column has been 
transformed into the legs of the kitchen 
island. Other unusual features include 
other doors and knobs, an industrial 
sink and a musical window frame. A 
little luck adds to the aesthetic, too. The 
maple that was logged for the home site 
turned out to be tiger maple, valued for 
its resemblance to the tiger’s eye gem-
stone.

In tune with the land
The pair enjoy a special harmony with 

their 22 acres of land and wildlife. Mark 
has envisioned himself in this place since 
he first started visiting in the late 1960s, 
and Wendy happily moved here when 
they met. They keep some old dead trees 
(called “snags”) for bug food and bird 
habitat; they feed the songbirds, crows 
and a pair of turkeys who make the bird 
feeder a stop on their daily route; and 
tend to small gardens here and there. 

A pond near the house, surrounded 
by Siberian irises, supports the frogs 
and toads that lend their name to the 
road (and Mark’s business) and provide 
a little bit of night music for summer 
cookouts.

Wendy and Mark hope fervently that 
life in western Sullivan County will 
stay as it is now, pristine, simple and 
unspoiled. “We have a commitment 
to this place and I’ve never imagined 
myself anywhere else,” says Mark.

 

Koeppen-Townsend Kale Salad
Wendy and Mark make a large batch of this salad on Sundays 
to dress up their meals throughout the week. As Mark says, 
“Kale is a nearly complete food.” It’s great alone, with white 
beans, on soups or as garnish.

Kale
Garlic
Lemon Juice
Olive Oil
Salt and Pepper

Stem kale and wash well. Stack the leaves and cut across 
them with a sharp knife as thinly as possible. Add lemon juice 
proportionally to the kale’s toughness: the more you add, the 
more the kale “cooks.” Add smashed garlic, olive oil, salt and 
pepper to taste. Use your hands to work it in.

 Koeppen-Townsend Floor & Surface Treatment
To paint floor and wall space, Mark and Wendy used the 
idea behind an old recipe for floor treatment and added 
dry pigments to achieve rich, unique colors. They omitted 
turpentine (which adds workability and decreases drying time) 
from the classic recipe using linseed, which hardens the floor, 
and vinegar, which sends the linseed into the wood. 

To apply: using clean towels, rub the mixture in. Let it sit 
overnight, and rub it off with more clean towels. Repeat until 
the desired color is achieved. If color isn’t a factor, apply as the 
old recipe guides: once a day for a week, then once a week for 
a month, then once a month for a year.

The spacious kitchen, with its French La Cornue range, awaits.

This Dutch oven by the Vermont potter 
Karen Karnes is a favorite in the kitchen for 
its beauty and functionality.
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And many more!

NOW  
FOR ONLY

for 12 months
The CHOICE™ package

$2999*

mo.

$5899
mo.

150
NOW GET OVER

CHANNELS
      

local channels included†

And many more of your favorite independent channels in select markets.

2 FREE
UPGRADES!

HD DVR & HD Receiver

Ask how
! **

*Prices include a $24 bill credit for 12 months after rebate, plus an additional $5 with online rebate and consent to email alerts.°

Get up to 50% off DIRECTV’s best packages for one year!

FREE PROFESSIONAL
INSTALLATION

+
OVER150 CHANNELS

The CHOICE™ Package

FREE
FOR 3 MONTHS

$2999*

A MONTH 
For one year

2 FREE
UPGRADES
HD DVR &
HD RECEIVER.

Activation of the CHOICE 
XTRA™ Package or 
higher required.º

in up to 4 rooms

Activation of 
the CHOICE XTRA™ 
Package or higher 
required. Ask how!**

Offers end 7/21/10, on approved credit; credit card required. New customers only (lease required, must maintain programming, DVR and HD Access). Hardware available separately. Lease fee $5.00/mo. for second and each additional receiver. 
$19.95 handling & delivery fee may apply. Applicable use tax adjustment may apply on the retail value of the installation.

It’s as easy as 1,2,3
to schedule your  
free installation

the package  
you want

America’s #1  
Satellite TV Service

1 CALL
2 SELECT
3 ENJOY

Switch todayand save!
NO 

EQUIPMENT 
TO BUY! 

NO START-UP 
COSTS!

Local channel eligibility based on service address. Savings based on standard rates for applicable programming packages and 3 free months of premiums. Savings may be lower with other packages/services. Credit card not required in MA & PA. °BILL CREDIT/PROGRAMMING OFFER: Free SHOWTIME for 3 months, a value of $38.97. Free Starz and SHOWTIME for 3 months, a value of $72. LIMIT ONE PROGRAMMING OFFER PER ACCOUNT. Featured package names and prices: CHOICE $58.99/mo. Upon 
DIRECTV System activation, customer will receive redemption instructions (included in customer’s first DIRECTV bill, a separate mailing, or, in the state of New York, from retailer) and must comply with the terms of the instructions. In order to receive full $29 credit, customer must submit rebate online and consent to email alerts prior to rebate redemption. Online redemption requires valid email address. Rebate begins 6-8 weeks after receipt of rebate form 
online or by mail. Timing of promotional price depends on redemption date. Account must be in “good standing,” as determined by DIRECTV in its sole discretion, to remain eligible. DIRECTV not responsible for late, lost, illegible, mutilated, incomplete, misdirected or postage-due mail. IF BY THE END OF PROMOTIONAL PRICE PERIOD (S) CUSTOMER DOES NOT CONTACT DIRECTV TO CHANGE SERVICE THEN ALL SERVICES WILL AUTOMATICALLY CONTINUE AT THE THEN-PREVAILING RATES 
INCLUDING THE $5/MO. LEASE FEE FOR THE 2ND AND FEACH ADDITIONAL RECEIVER. DIRECTV System has a feature which restricts access to channels. In certain markets, programming/pricing may vary. **INSTANT REBATE: Second advanced product offer for qualified customers only who select an HD DVR or HD Receiver as the first free equipment upgrade. Advanced equipment instant rebate requires activation of the CHOICE XTRA Package or above; MÁS ULTRA or above (for DVR Receivers;

OPTIMO MAS or above); Jadeworld; or any qualifying international service bundle, which shall include the PREFERRED CHOICE programming package (valued at $38.99/mo.). DVR Service ($7/mo.) required for DVR and HD DVR lease. HD Access fee ($10/mo.) required for HD and HD DVR lease. LIMIT TWO ADVANCED EQUIPMENT REBATES PER DIRECTV ACCOUNT. INSTALLATION: Standard professional installation only. Custom installation extra. SYSTEM LEASE: Purchase 24 months for 
advanced receivers of any DIRECTV base programming package ($29.99/mo. or above) or qualifying international services bundle required.  FAILURE TO ACTIVATE IN ACCORDANCE WITH THE EQUIPMENT LEASE ADDENDUM MAY RESULT IN A CHARGE OF $150 PER RECEIVER. IF SERVICE IS TERMINATED BEFORE THE END OF AGREEMENT, A CANCELLATION FEE OF $20/MONTH REMAINING WILL APPLY. ALL EQUIPMENT IS LEASED AND MUST BE RETURNED TO DIRECTV UPON 
CANCELLATION, OR UNRETURNED EQUIPMENT FEES APPLY. VISIT directv.com OR CALL 1-800-DIRECTV FOR DETAILS. Programming, pricing, terms and conditions subject to change at any time. Pricing residential. Taxes not included. Receipt of DIRECTV programming is subject to the DIRECTV Customer Agreement; copy provided at directv.com/legal and in your first bill. Starz and related channels and service marks are the property of Starz Entertainment Group LLC. Showtime and related 
marks are registered trademarks of Showtime Networks Inc., a CBS Company. ©2010 DIRECTV, Inc. DIRECTV and the Cyclone Design logo, and CHOICE are trademarks of DIRECTV, Inc. All other trademarks and service marks are the property of their respective owners.

Your Local Authorized DIRECTV Dealer

CRONK’S
ELECTRONICS INC
311 N MAIN ST  
LIBERTY, NY

Store Hours
Mon - Fri 9:00 AM - 5:00

PM
Saturday 10:00 AM - 3:00

PM 
845-292-5437

Promo Code 1
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Welcome
Welcome
   to the

 Neighborh
ood

   to the
 Neighborh

ood

is glad you’re here!is glad you’re here!
As you settle into your new home and life you can count on
The River Reporter to keep you informed of community news 
and 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:

PO Box 150, Narrowsburg, NY 12764 or call 845/252-7414

Please send my FREE 6-week subscription* to:

Name _____________________________________________________

Address ___________________________________________________

Phone _____________________________________________________

E-mail _____________________________________________________

*Offer applies to new subscriptions only.

DOMESTICITIES & THE CUTTING GARDEN
4055 Rte. 52, Youngsville, NY • 845-482-3333

www.thecuttinggarden.org

Affordable Antiques • Home • Garden • Gifts • Cut Flowers in Season

You never 
know just what 
you might  nd 
including Early 

American,
Victorian, 

Art Deco and 
Vintage.

845-583-7937
Open year-round.

Call for hours.

www.thecountrybumkin.com

Located 4 miles east of  Bethel Woods
Exit 104 off  Route 17

1040 Rt. 17B Bethel, NY 12762 Find us on Facebook!

Carol Ann’s Linen Closet
“Quality Home Fashions for Less”

317 broad st., milford, pa • 570-296-7703 • www.carolannslinencloset.com

Old-fashioned service
Up-to-the-minute trends

Perfect gift ideas
Always... affordable prices
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Every year at this time, as most people excitedly antici-
pate spring and all its promises—birds in song, flowers 
burgeoning and a reprieve from snow—I’m excitedly 
anticipating preparing and arranging my outdoor furni-
ture.  Yes, outdoor decorating excites me. The wall-less 
rooms marked by ornaments and seating that are defined 
by tasks like grilling, reclining and marshmallow toast-
ing remind me that the lazy days of summer, which beg 
to be spent outdoors, are well on their way. However, 
the readying of an outdoor lifestyle requires more fore-
thought than the ease of its name would imply. Now is 
the time to sort through what you have, decide what you 
need and prepare your furnishings for the great outdoors. 
Doing this in early spring rather than the night before 
the Memorial Day barbecue will ensure a more relaxing 
time with guests and a more convivial environment to 
entertain in. 

The furniture
I am not one that likes matched sets of anything. So 

my idea of outdoor decorating includes the unconven-
tional use of furnishings and materials that add more 
charm and interest to an outdoor space than a purchased, 
preassembled patio set can ever hope to offer. Repurpos-
ing yard sale finds or your own furniture cast-offs is also 
good for the environment and your pocketbook. 

Good paint can go a long way in making indoor 
furniture suitable for outdoor use. Paint, in the same 

shade or coordinating tones, can also unify mismatched 
pieces. Be sure to use paint and a top coat suitable 
for outdoor use. Using tarps and outdoor furniture 
coverings will help maintain the finish and longevity 
of your furnishings. 

Now is the time to repair wobbly legs and loose screws, 
and remove mildew and rust from existing furniture. 
A fresh coat of paint and new cushions will help exist-
ing patio furniture last another season with a renewed 
presence. 

Accessories
If you seek out excuses to add chotskies to level sur-

faces, then outdoor decorating will inspire you. Unlike 
more refined objects of art we use in our indoor living 

spaces, outdoor accessories are more playful, rustic and 
should be somewhat useful. Lanterns, flower pots, area 
rugs, screens, pillows, containers, lighting and sculp-
ture all lend to a cozy, well appointed space. Galvanized 
tubs, for instance, can be painted to match your decor 
and serve as a place to store horseshoes and badminton 
equipment or filled with ice and beer for a party. Lan-
terns of various sizes look splendid grouped on a table or 
console. Twinkling lights woven into bushes, up trellises 
or strung overhead with plastic shades cast a warm ambi-
ent glow for late night entertaining.  

Fire and water features
 A popular and attractive component to outdoor living 

is a fire pit. Whether you buy a manufactured one or build 
one yourself, this element adds so much to an outdoor 
space. Like a home’s hearth, the outdoor fire pit begs to 
be gathered around. It sets the tone for stories to be told, 
songs to be sung and marshmallows to be toasted. 

Check your town’s ordinances to ensure you are per-
mitted to use a fire pit in your locale. Practicing a safety 
drill is also recommended. 

The sound of water is very relaxing. Including a water 
feature in your outdoor space creates a lovely focal point, 
and has the added benefit of drowning out traffic noise. 
With many manufactured and easy-to- install foun-
tains available, finding one to fit your taste and budget 
shouldn’t be difficult. 

A natural way to remove mild mildew and rust stains from outdoor 
cushions is to use a half-cup of lemon juice and a quarter-cup of salt. Mix 
ingredients together, creating a paste-like substance. Rub in clean areas 
where mild mildew or rust stains have affected the material. Set to dry 
in direct bright sunlight for a day. 

To remove rust from metal furniture, use a stiff metal brush and steel 
wool. Use a mask to prevent ingesting particles and eye wear to keep 
loosened debris from getting in your eyes. 

Power washing is also a great way to freshen up existing furniture, 
umbrellas, outdoor rugs and seat cushions. 

Cleaning Tip

GETTING READY FOR OUTDOOR LIVING
Text by Lori Malone | TRR File Photographs

“Deep summer is when laziness finds respectability.” 
—Sam Keen

Continued on page 12

{Decorate}
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Dining Al Fresco
Growing up in Brooklyn, dining al 

fresco meant a slice of pizza on the front 
stoop. Country life provides something a 
little more enchanting. Outdoor dining 
can be casual or sophisticated, depend-
ing on your preference. 

Outdoor dining also provides ample 
space for larger gatherings. To accom-
modate more guests, consider using 
two or three saw-horses with a sturdy 
board placed on top and brightly colored 
cloths or quilts to cover the board. Don’t 
be afraid to use fine china and crystal 
outdoors. Be creative and mix and match 
several sets. 

Entertainment
Keeping family and friends amused 

during their visit requires little more than 
a few downloads and the purchase of some 
games. 

Sing-a-longs are always fun, especially 
when gathered around an open fire.  
Simply select traditional campfire songs 
like the ones found at Ultimate Camp 
Resource,www.ultimatecampresource.com. 
Or maybe your guests would prefer Classic 
Rock anthems or Show Tunes; an internet 
search will help you obtain lyrics to most 
of your favorite songs. Simply download 
song sheets from the internet and pass out 
to guests. 

Games like backgammon, checkers, 
Yatzee, Scrabble and cards are always great 
to have on hand and can be enjoyed in 
both good or bad weather. Horseshoes, bad-
minton, bocce and ring toss are great yard 
games and if maintained, can last many 
years. Rules and court regulations can be 
found at www.familybackyardgames.com. 

Insects
Keeping pests like ants, wasps, flies 

and mosquitoes at bay is probably 
the most challenging aspect of out-
door living.  Finding environmentally 
safe methods to deter these creatures 
from making a nuisance of themselves 
during your outdoor celebration is not 
as difficult as you might imagine. The 
first line of defense it to make sure that 
standing water in birdbaths, dog bowls 
and gutters, are replaced at least twice 
a week. Planting marigolds around your 
outdoor dining area will also help keep 
flying insects away. Here are some nat-
ural alternatives for pest control.

Mosquitoes: If you’re using the bar-
becue, throw a bit of sage or rosemary 
on the coals to repel mosquitoes. Topi-
cally, oil of eucalyptus at 30 percent 
concentration prevents mosquito bites 
for up to two hours. For a longer period 
of protection, try a making a natural 
bug repellent, mixing one part garlic 
juice with 5 parts water in a small spray 
bottle. Shake well before using. Spray 
lightly on exposed body parts for an 
effective repellent lasting up to 5 hours. 
Strips of cotton cloth can also be dipped 
in this mixture and hung in areas, such 
as patios, as a localized deterrent. Safe, 
nontoxic pheromone-based mosquito 
traps are now commercially available.

Flies: Use mint as a fly repellent. 
Small sachets of crushed mint can be 
placed around the garden to discour-
age flies. Place a small, open container 
of sweet basil and clover near food.  
A few drops of eucalyptus oil on a 
scrap of absorbent cloth will deter flies 
too. Leave in areas where flies are a 
problem. Safe, nontoxic, pheromone-
based outdoor and indoor fly traps 
are available.

Wasps are attracted to protein foods. 
Any food exposed, such as pet food, 
picnic scraps, open garbage contain-
ers or uncovered compost piles should 
be removed or covered. Wasps imprint 
food sources, and will continue to 
search an area for some time after the 
food has been removed.

In late summer and early fall, wasps 
prefer sweet scents. Open cans of soda, 
fruit juice, fallen fruit from trees and 
perfume will attract wasps. Keep sweet 
things covered and forgo wearing per-
fume. Don’t swat wasps.  When a wasp 
is squashed, a chemical (pheromone) 
is released which attracts and incites 
other nearby wasps. It’s best to walk 
away from a hovering wasp.

Ants: Keep a small spray bottle 
handy, and spray the ants with a bit 
of soapy water. Leave a few tea bags of 
mint tea near areas where the ants seem 
most active. Dry, crushed mint leaves or 
cloves also work as ant deterrents. Ants 
on the deck? Slip a few cut up cloves 
of garlic between the cracks. Clove oil-
based commercial ant deterrents are 
also available. 

Getting Ready for Outdoor Living 
Continued from page 11

Some ‘Healthier’ Summer Beverages

How To Make Agave Lemonade

Use a 64-ounce container that has a top.  Pour 49 ounces 
of water into the container. 
Add 8 ounces of concentrated lemon juice.
Add 7 ounces of agave nectar.
Shake the mixture as hard as you can. (The agave nectar 
tends to settle on the bottom, so shake to distribute it 
evenly throughout the lemonade.)
Taste the lemonade. Add more water or slightly more 
agave nectar to taste.
Pour over ice and enjoy.

How To Make Sun Tea

Choose a clear glass jar that can hold the amount of tea 
you want to make and fill with cold water.
Select your tea (either bags or loose tea). Four tea bags 
or 4 tsp. tea will make 4 cups of sun tea. (Tie loose tea up 
in a little cheesecloth.)
Put the tea bags or loose tea in the water. Close the lid.
Set the jar in the sun for an hour. Then check tea’s 
strength and color. 
Add agave nectar to taste.
Pour over ice and enjoy.

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

Celebrate Learning!

Tutoring with Results!

Reading, Writing & Math

Individual or Group Instruction
NY State Certi  ed Teacher

Over 15 Years of Teaching Experience

Jacquelyn Fine
Phone: 845-932-9993 • Cell: 914-799-0686

Catskill

LeafGuard
The only One-Piece seamless 

debris shedding gutter 
on the market today.

Never Clean Your Gutters 
Again—Guaranteed

845-482-5259
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Peter Galbert, chairmaker
Take Peter Galbert, chairmaker (20 Old Taylor Road, Jeffer-

sonville, NY 12748, 845/ 482-9318, peter@petergalbertchairma
ker.com). Galbert, who sells his work in fine craft venues includ-
ing Matthew Solomon on Main Street in Narrowsburg, NY, has 
the intelligence, education and talent of 10 men. You get the feel-
ing he’d be good at anything he set his mind to do, and that he 
could succeed in a world far larger than the rarified world of fur-
niture-making. Besides chair-making, Galbert designed and built 
the classic farmhouse he shares with his wife, Sue Scott. Galbert 
raises goats and chickens, makes his own maple syrup, blogs on 
the internet, lectures on wood-working, teaches workshops and 
is writing and publishing a book with another craftsman, Curtis 
Buchanan, on—what else?—chair-making. 

“So what is it about chairs?” I asked him on a visit to his hand-
made (and community-raised) workshop barn just a log’s length 
from the steps of his cozy Catskills home.

Galbert sees each chair as a “decathlon” and adds, “It’s the vari-
ety I enjoy.” He doesn’t spend too much time on any one aspect of 
the process, but Galbert chairs are works of art. After mastering 
the classic Windsor design form, he is branching out and design-
ing his own blend of classic form and modern style. A grandly 
proportioned dark walnut rocker shares his living room with a 
lighter white oak version. 

Working with green wood, not dried lumber, Galbert splits 
whole logs—often ones that he has harvested himself—in order to 
work with the grain of the wood instead of against it. He can make 
up to 15 chairs from a single log. “The strength of a tree,” he says, 
“depends on its flexibility—its ability to bend in the wind,” and 
Galbert’s chairs are eminently flexible as well as strong. He dem-
onstrates this by taking a recently carved spindle and bending it 
in a half-circle. Most furniture that is made from board lumber 
would not survive such treatment. But Galbert makes objects 
from trees, not boards. After splitting a log into blanks with an 
axe, he uses a draw-knife to create spindles, then a spokeshave to 
finish them. Galbert doesn’t use sandpaper. Only long curling 
tendrils of wood-shavings litter the floor—soon to be repurposed 
as bedding for his chickens, then mulched into the garden.

It’s not that he consciously avoids power tools—although he 
finds them noisy—or has a philosophical aversion to making work 
easier. “I’m not a Luddite,” he says. “I just use the appropriate 
tool for the job.” Lacking appropriate technology inspired Gal-
bert to invent a new tool—the Galbert Caliper, an ingeniously 
simple device that enables him to get a constant accurate reading 
of the diameter of a work-piece as it is cut, without resetting mul-
tiple tools, perfect for the elegant turnings on a Windsor chair 
leg. The caliper is so effective that he has had to go into a second 
manufacturing run, adding “industrialist” to his expanding list 
of job titles.

I can’t help wondering what this Renaissance man started out 
to be before he became a chair-maker. Did he ever have a regular 
job? It turns out he did. After getting his degree in photogra-
phy—and studying painting, drawing and sculpture—at the School 
of the Art Institute of Chicago, Galbert moved to New York City. 
There, he made cabinetry and designed museum displays out of 
a storefront in the East Village. Soon, though, as the East Vil-
lage was gentrified, he found himself priced out of his workshop 
space. He and Sue looked around for a place with “more space 
and more trees.” Jeffersonville fit their idea of livable in the early 
part of 2001—just before New York City became unlivable for a 
time after September 11 of that year.

“Life is a series of imperfect things,” says Galbert philosophi-
cally. “The point is to find our own humanity in what we’re 
making.” With time and space, trees and talent, Galbert marries 
his humanity with trees and makes chairs. What could be more 
perfect than that?

Text and Photographs by Cass Collins

People come to the Upper Delaware River valley for lots of reasons: the natural beauty of the 
landscape, the mountain air and cool summer nights, fishing, swimming and boating in the clear 
waters of its lakes and rivers. But the people who stay here to live and work and create seem to 
share a stubborn individualist trait. 

Talent plus individualism: the perfect fit

“
Life is a series of imperfect things. The point is to find our 

own humanity in what we’re making.
—Peter Galbert

Catskill Craftsmen

Peter Galbert hand-hews subtle contours on the 
butternut seat of a classic Windsor chair.

Continued on page 14

The Galbert Caliper, invented by chair-maker Peter Galbert who is pictured here 
using one, makes quick and precise measurements of complex chair leg designs. 
Galbert sold out his first run of these trademarked tools and is manufacturing more.

“
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Mike Barber and The Rustic Cottage
Mike Barber’s mother is not surprised that her son’s live-

lihood involves something creative. “Ask my mother,” he 
says. “I was always taking extra art classes and drawing.” 
Barber grew up in Willsboro, NY near the southern shores 
of Lake Champlain. When he married Colleen O’Toole, 
whose father owned O’Toole’s Harley-Davidson in Wurts-
boro, his father-in-law was happy to show Barber the ins 
and outs of entrepreneurship.  

On a trip to the Adirondacks with Colleen, Barber was 
fascinated by the Adirondack-style furniture they saw and 
wondered why there was nothing comparable being offered 
in their Catskills town. He knew he wanted to open his 
own business with the expertise gained from his father-
in-law, and now he knew what he wanted it to be. Thus, 
The Rustic Cottage (4938 State Route 52, Jeffersonville, 
NY, 12748, 845/482-4123, info@therusticcottage.com) 
was born.

Barber hired expert furniture men and watched them 
work. He credits Mike Scardino and Ed Hanslmaier, both 
local craftsmen whose skills Barber enlists to this day, with 
providing his education. He loves the idea of re-using exist-
ing things and “bringing them back to life.” His favorite 
part of the work involves designing. A favorite piece is a 
new console table whose legs are repurposed antique oars. 
That’s what “sets me apart,” Barber says, and makes his 
work interesting and fun. He has learned the craft of “bark-
ing and twigging” and is careful to harvest bark responsibly 
so that the tree is not damaged. His pieces often combine 
original painted scenes of wildlife. For those he employs 
the skills of Jessica Farrell, the wife of noted rustic furni-
ture maker Jerry Farrell who lives near Oneonta, NY.

Artists from all over the country are represented in The 
Rustic Cottage. “Because of the economy,” Barber says, 
craftspeople are always looking for a showcase for their 
work and the store is a favorite for many of the best rustic-
style furniture makers. “We’re doing very well,” he adds.

Besides selling his work from his shop in Jeffersonville, 
Barber travels to furniture shows and he does a lot of 
custom work for houses in The Chapin Estate in Bethel, 
NY and the Beechwoods near Jeffersonville. He loves going 
back to houses he hasn’t been to in a while and seeing 
his early work. He’s not just building furniture, he’s build-
ing a legacy. Barber’s young daughter, Chloe Rose, is six 
years old. “If you ask her what she wants to do when she 
grows up,” Barber crows, “she wants to make furniture like 
Daddy.”

Jaime Stankevicius is 
in a constant state of 
motion in his shop,  
Bridgewater 
Mercantile in 
Jeffersonville, NY. 
One of his classic  
farmhouse tables is 
in the foreground.

Catskill Craftsman
Continued from page 13

Jaime Stankevicius  and Bridgewater Mercantile
Originally from the Czech Republic, Jaime Stankevicius 

grew up in Brazil and is a trained lyric tenor with three 
degrees, one a Masters in Music. So it is only natural that 
he owns an eclectic home furnishings store in Jefferson-
ville, right? Stankevicius describes himself as “very the-
atrical,” but “I come from three generations of furniture 
makers.” So when his father heard about his son’s Catskills 
livelihood, he said simply, “Ah-hah!”

Bridgewater Mercantile (4917 Main Street/State Route 
52, Jeffersonville, New York 12748, 845/482-4044,
info@bridgewatermercantile.com) is a pleasantly clut-
tered store featuring everything from antique dishware to 
candlesticks and mirrors to colorful scarves. It also show-
cases some fabulous homemade furniture. 

Stankevicius’s main trade is custom-designed kitchens. 
One of his most sought-after pieces is a kitchen island 
made from yellow pine or cypress with a heavy bluestone 
top. The piece is crafted in his Pennsylvania workshop and 
finished with six layers of tung oil, then another six coats 
of Briwax, a British beeswax polish/sealer.

Another favorite of homeowners in the area is Stankev-
icius’s farmhouse table. Often a mix of old and new con-
struction, the tables bring a sense of permanence and 
stability to any home. A European-style table has turned 
legs from a re-purposed antique, and a barnboard top that 
has been hand-rubbed to bring out its character. A clas-
sic American farm table is typically seven feet long and 
40 inches wide, with tapered legs and a Shaker-inspired 
horizontal board at each end that is doweled in place to 
add stability. 

Stankevicius’s interest in large tables is stimulated in 
part by his fondness for entertaining large groups of 
friends in his Livingston Manor home. (At a recent St. 
Patrick’s Day feast, he fed 25 for dinner on large quantities 
of Shepherd’s Pie and beef brisket.) However, he is happy 
to make tables of any size to order. His home is also a guest 
hotel, Bridgewater Guesthouse (www.bridgewaterguest
house.com), a “boutique hotel with a European sensitivity” 
and where Jaime’s dream kitchen resides. The colors liter-
ally came to him in a dream: salmon and terra-cotta, with 
green lights. The home won Stankevicius and his partner, 
Paul Hargrove, a 2006 Sullivan County Showcase Award 
for best large-scale residential structure renovation.

Mike Barber on 
the porch of his 

Jeffersonville, NY 
shop, The Rustic 

Cottage.
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call: (845)557-0055 www.ecotechsprayfoam.com

DON’T LEAK HEAT

$15
00

tax r
ebate

Insulate Your Wallet
from high heating costs
If you own a house, a business or a building... 

or pay the heating bills anywhere...

YOU NEED US

Offering full service 

property management 

for your nest. 

Leave the details to us so 

you can enjoy a carefree 

country lifestyle.

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

Licensed Real 
Estate Broker 

PA & NY
NY License # 37GI1011808

PA License # SBO65194
8 Main St., Suite 1
Narrowsburg, NY

845-252-3547
www.pennyorkrealestate.com

Eileen Hennessy, Realtor
NY License # 40HE0943113
PA License # RSR000419

leeniebeans@citlink.net
845-252-3568

S H O H O L A ,  PA
Minutes to Rt. 84 is this lovely commercial multiuse 

home. Prior Ice Cream Parlor. Great for business and 
live in. Walking distance to majestic Delaware River. 

$279,000

S H O H O L A ,  PA
Come back in time with this lovely renovated 1850s two-
story with all its charm. Features 2 bedrooms, 2 baths, 
wood  oors and free stand  replace. Includes garage. 

Low PA taxes. This you must see. $169,000

H O N E S D A L E ,  PA
This is a great opportunity to purchase this wonderful 

3-bedroom cape with extraordinary views. Features wood 
 oors, eat in kitchen with separate dining room. 

Full basement, garage plus more. 2¼+- acres to enjoy. 
A must look. $119,900

PENNPENN
YORKYORK

REAL ESTATE
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A vegetable garden is, as Thomas Edison said about genius, 
one percent inspiration and 99 percent perspiration.

But this is not quite true. The formula is more like a 
combination of research, experience and experimentation 
combined with faith, hope, magic and, of course, lots of 
digging in the dirt. 

For the first-time vegetable gardener, the task can seem 
daunting. But really, there is nothing that is all that dif-
ficult. You prepare the soil, plop in a seed, the seed grows 
and—voila!—good, fresh, affordable food on your table. 
Not to mention bragging rights that you grew it right in 
the back yard.

Choosing your spot
There are many factors to the creation of a successful 

vegetable garden. First and foremost is to decide where 
you’d like to place your garden. When growing vegetables, 
the main ingredient needed (along with regular watering) 
is sun, sun and sun. Choose the sunniest, warmest spot 
that you have, with southern exposure if possible. A good 
fence is imperative here in deer country. Although you may 
resist a fence for aesthetic reasons, it is a must for the suc-
cess of your garden, unless you are growing it for the deer, 
rabbits and woodchucks. Your fence should be five or six 
feet high to discourage the leaping deer from entering.

Preparing your soil
Once you have marked off the boundaries of your garden 

(and before you construct your fence), find someone with 
a plow or a powerful backhoe to turn the dirt over for 
you. This will give your garden an initial start and save 
you hours of backbreaking labor. Alternatively, try the 
lasagna method, which consists of layering various materi-
als right on top of your grass, beginning with cardboard 
or newspaper. This involves no digging at all, but it takes 

longer before your garden is ready for planting. For more, 
see “Lasagna Gardening” by Patricia Lanza, a Livingston 
Manor author who has written a wonderful step-by-step 
guide to this method.

The richness of your soil will determine the health and 
size of your vegetable plants. But you cannot expect to 
have the best soil your first year or two. Good soil is cre-
ated by years of adding organic materials such as compost, 
manure, straw or hay, peat moss, leaf mulch, wood ash and 
really anything else that you can beg, borrow or steal. I 
generally add enriching materials in both the spring and 
the fall. Manure is essential and there are also some good 
organic fertilizers around. I would avoid a product such as 
Miracle Grow, which does great in the short run but tends 
to deplete your soil over the long haul. It takes a while to 
build up the  crumbly black dirt of an old garden. Gardens 
breed patience. No one will expect you to have great soil 
when you are first starting out.

If you can find a local horse or dairy farmer to deliver 
manure, this is ideal. Fresh manure needs to be aged a 
while; it is too “hot” and can burn your plants. Generally, a 
load of manure delivered in the fall is ready for spring use. 
Of course, some farmers will have aged manure to sell to 
you, and I got by for years buying bags of manure from my 
local garden center.

Also, if you do not have a compost pile, now is the time 
to begin. Check your local library or online for a good “how 
to” manual on composting.

Sand or clay soil?
Most of the gardens I have observed in the Upper 

Delaware River valley have either sand or clay soil. All of 
them are rocky. If you are fortunate to live near the river 
or a stream, you may have sandy soil. If you live on a hill-
top, as I do, you may have clay soil. Sandy soil needs extra 
watering. If you have clay soil, I would suggest creating 
raised beds in your garden. It is a lot of work at first, but 
beneficial in the long run in that extra moisture will col-

lect in the ditches next to your beds and keep your beds 
relatively dry in a wet season. Raised beds have the added 
advantage of allowing you to place your soil additives just 
where you need them, rather than overspreading the whole 
garden space.

When to plant
Crops that are tolerant of cold, such as lettuce, spinach, 

radish, onion sets and peas, can and should be planted in 
late April/early May, as they can tolerate frost but not heat. 
(Onions need the long days of summer to mature.) You 
should wait to put most other plants in the ground until 
Memorial Day, when the danger of frost is past. You may 
be able to sneak your seeds in a little early, depending on 
the weather forecast, but all hot weather plants, such as 
tomatoes, peppers and eggplant, should wait until the soil 
is warmer and danger of frost is past.

What to plant?
What you plant depends on two things: space consider-

ations, and what your heart desires. A good start garden 
might consist of some combination of lettuces, radishes, 
peas, green beans, tomatoes, peppers, squash, carrots, 
beets, broccoli, garlic and onions. These are all relatively 
good producers and will give you a nice range for your 
table. Corn is not hard to grow, but it takes a ton of room. 
Be sure to read up on each plant that you try. Some plants 
will do fine from seed planted in the spring; others, such 
as tomatoes and peppers, need to be started early under 
a grow light or purchased as seedlings from your garden 
center. It’s fine to experiment with unusual plants—gar-
dening is all about experimentation—but beware of what 
the blurb on these plants promises. Some are very hard 
to grow in this northern climate no matter what they 
promise. 

Pests
All gardeners, whether new or experienced, wage a con-

stant battle against pests such as insects, slugs, moles and 
crows. A homemade hot pepper spray or gentle insecticide 
such as Safer is good to use on your tender growing plants, 
but remember that it must be applied after each rain. I 
have found that tobacco, layered atop the pea seeds, deters 
moles. Mole-out is another gentle product to try. If crows or 
other birds are a problem, a cover of fine mesh netting over 
your newly planted beds can do the trick. (Remove it when 
plants are established.) The only thing that I have found 
that works against slugs is a product called Sluggo. Beer in 
saucers is a nice folk remedy that I used for years but it did 
not eradicate too many slugs in a wet clay soil.

Weeding
Weeding is also a constant challenge for every gardener. 

One trick is to weed a little every day to keep up with the 
job. After your plants are established, a thick layer of straw 
or hay will also deter weeds and keep your plants moist. (I 
prefer straw, which is sterile and produces less grass growth 
than hay.) Creating paths among your beds is another way 
to deter weeds, and also creates a nice finished look to your 
garden. Paths can be lined first with cardboard or black 
cover from your garden center and finished off with wood 
chips. In any garden, it is realistic to expect some weeds. 
As long as your vegetables are larger than the weeds, and 
thriving, don’t stress about it too much.

There has never been a better time to start a vegetable 
garden. You will find that the pleasures extend far beyond 
the fresh food on your table. All you need is a spirit of 
adventure and a bit of determination. It can be a family 
project or a solitary venture. Either way, the challenges 
and rewards of vegetable gardening will bring you much 
richness. Enjoy! 

Bewitched and Bewildered
Text by Mary Greene | TRR File Photographs

Your first vegetable garden

Tips
Garlic is ideally planted in the fall, but can also be planted as soon as the 

soil can be worked, in late March or early April.
Peas work best when you plant a lot of seed. Forget about the instructions 

to place a pea seed every few inches. Buy extra seed and make a river of peas. 
No thinning required.

Lettuce can be planted successively all spring, summer and late summer 
to ensure a fresh supply on your table all season long. Use heat-tolerant seed 
for the summer months.

Avoid overcrowding. While it’s tempting to try and plant a lot in 
a small space, you will find that your plants produce much more if they are 
given lots of room to grow and thrive.

Local CSA Farms
Community Supported Agriculture, or CSAs, are a 

growing trend that benefits both farmer and consumer. 
By purchasing “shares” in the farm, a household can 
receive a bagful (or two) of the freshest in-season pro-
duce their local farmer has to offer. To supplement your 
own garden, consider joining a CSA near you.

Pennsylvania
The Anthill Farm

1114 Beech Grove Road
Honesdale, PA 18431
570/253-5985
theanthillfarm@gmail.com

Broken Fiddle Farm
282 Elizabeth Street
Hawley, PA 18428
610/781-2752
erin@brokenfiddlefarm.com
brokenfiddlefarm.com

Willow Wisp Farm
25 Stone House Road
Damascus, PA 18415
570/ 224-8013
greg@willowwisporganic.com
www.willowwisporganic.com

The Clearwater Farm
32 Diehl Road
Damascus, PA 18415
570/224-7687
sustainability.now@hotmail.com
theclearwaterfarm.com

Yatsonsky’s Farm Market
1009 Owego Turnpike
Honesdale, PA 18431
570/488-5683
yatson@socantel.net
socantel.net/~yatson/page1.htm

New York
Gorzynski Ornery Farm

PO Box 113
State Route 52
Cochecton Center, NY 12727
845/252-7570

The Center For Discovery
Thanksgiving Farm
606 Old Route 17
Monticello, NY 12701
845/794-1400
www.thecenterfordiscovery.org

New Jersey
Upper Meadows Farm

12 Pollara Lane
Montague, NJ 07827
973/293-8171 
leonard@uppermeadowsfarm.com
www.uppermeadowsfarm.com
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Callicoon 845-887-5090 • Narrowsburg 845-252-3016 • Jeffersonville 845-482-3800
Livingston Manor 845-439-4091 • Eldred 845-557-6315

 Peck’s Markets

Voted the BEST SUPERMARKET by TRR Readers

Support Local Goods!

EVERY SATURDAY • 10AM-2PM
Route 97 • Barryville, NY • RAIN / SHINE

Presented by the Barryville Greenmarket Foundation, Ltd.

JUNE 12 – OCTOBER 9
Cheese, wine, flowers, vegetables, heirloom 

vegetables, free range meats and eggs, jams, 
cakes, artisinal breads, great greens 

and so much more.
Vendor space is still available

For further information, please call 845-428-0162
or visit www.barryvillefarmersmarket.com

Funded by the Pratt-Heins Foundation

4 Main Avenue, Hawley, PA • 570-226-2993 • 800-833-8527
www.thesettlersinn.com • settler@settlersinn.com

A beautifully restored Arts & Crafts lodge

Join us at our Award-Winning Chef Owned Farm-to-Table Restaurant

Discover Simple Pleasures

A Poconos bed and breakfast artfully decorated with mission-style furniture and arts and crafts touches.

Wine, cheese, organic produce and meats, maple 
products, honey, cakes, cookies, baked goods, 

bedding plants, fl owers, soap, free range eggs and 
poultry, pottery, many more seasonal items. 

WIC coupons accepted. 
EBT accepted at the Liberty Market.

For information call 845-292-6180
www.sullivancountyfarmersmarkets.org

Sullivan County Farmers’ Market 

Three Great Markets. Three Great Locations.

Callicoon
Sunday 

11- 2 pm
May - November  

Liberty
Friday 

3 - 6pm
May - October 

Jeffersonville
Thursday 

3 - 6pm
July - August

Brought to you by the Sullivan County Farmers’ Market Association

Narrowsburg Country Market

Sponsored in part by: 
The Narrowsburg Chamber of Commerce & The River Reporter 

Saturdays 3 – 6 pm (Rain or Shine)
Mid June – Mid October

Locally Grown & Produced
Fruits, Vegetables, Cheese, Baked Goods, Wine, 
Maple Products, Honey, Crafts and more!

Library Parking Lot, Bridge Street, Narrowsburg, NY
NarrowsburgCountryMarket@yahoo.com
845-292-8286

Now Available 
in 2 Convenient 

Locations

The shelves are stocked 
with aromatic reds, whites, 

dry wines, sweet, 
semi-sweet and fruit wines, 
gift ideas, complete line of 

home wine-making supplies 
and much more!

Route 6, Lake Wallenpaupack • 570-390-4444
Route 6, 4 miles west of  Honesdale • 570-253-7878

www.AntlerRidgeWinery.com

OPEN WED-SUN ~ BOTH LOCATIONS

ANTLER   RIDGE
w i n e r y

Award-winning wines...
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Text by Clarissa Chatley

What could be better than the blended flavors of garlic, oil, basil and 
Romano cheese? Served over pasta, chicken or shrimp, this colorful and 
fragrant dish shouts with taste and abounds with good health. 

The name pesto comes from the same Latin root “pestle,” which is 
fitting as the sauce, in its simplest form, is made by crushing a few key 
ingredients together. There are two forms of pesto sauce, pesto alla geno-
vese and pesto alla siciliana, named for the regions of Italy where they 
originate.

Pesto alla genoese, widely accepted as the original pesto recipe, is made 
with garlic, salt, extra virgin olive oil, Pecorino Sardo cheese and Geno-
ese basil. (Genoese basil is just one member of the large basil family.) The 
recipe for pesto alla siciliana is similar, but adds tomatoes and uses less 
basil. 

Pesto sauces have been part of Italian cuisines since Roman times. 
Pesto is a very versatile sauce and can be used as a bruschetta topping, 
on pasta, with cooked meats or fish and even in soups. Variations on the 
recipe can include red bell peppers, sun dried tomatoes, pine nuts, wal-
nuts, Parmesan and ricotta cheeses. Pesto can also be made by substitut-
ing cilantro, parsley, dill, rosemary or even arugala for the basil. A lovely 
way to explore pesto sauces is to make a few different kinds, and make a 
platter of pesto bruschetta using each sauce.

In general, basil is a hearty plant. If you happen to live in a climate 
that favors basil, you may quickly find yourself with a garden full of the 
aromatic herb. Basil thrives in the Upper Delaware region but acts as an 
annual, and must be replanted every year. While the herb is delicious to 
eat fresh from the bush, in salads or as a seasoning in sauces, it can also 
be preserved in the form of a pesto sauce.

Pesto with     anacheP

2 cups fresh herbs, packed (choice of basil, dill, rosemary or thyme)
½ cup freshly grated Parmesan-Reggiano or Romano cheese
½ cup extra virgin olive oil, with a little extra for storing
ı/³ cup pine nuts or walnuts (optional) 
4 medium garlic cloves, minced
Salt and freshly ground black pepper to taste

Combine fresh herb and pine nuts and pulse a few times in a food 
processor. Add garlic, pulse a few times more. Slowly add olive oil in a 
constant stream while the food processor is on. Stop to scrape down the 
sides of the food processor. Add the grated cheese and pulse again until 
smooth and blended. Add salt and pepper to taste.

Fresh Herb Pesto

2 cups fresh cilantro, packed, large stems removed
½ cup almonds
¼ cup chopped red onion
½  teaspoon chopped and seeded Serrano, Pablano or Jalapeño chile
½ cup olive oil
Salt and freshly ground black pepper to taste

Combine cilantro, almonds, onion and chili; pulse until well blended 
in a food processor. Slowly add olive oil in a constant stream while the 
food processor is on until smooth and blended. Add salt and pepper to 
taste.

Cilantro Pesto 

1 pound of your favorite pasta, cooked and drained
4 cups fresh broccoli
½ cup of basil pesto

Cook pasta and broccoli, drain.
Add broccoli last 2 minutes of cooking
Add pesto and toss.

Pesto and Pasta Toss

{Eat}
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TIP
Pesto freezes well. Place in container and place in freezer 
as soon as possible to prevent discoloration. Pesto will dis-
color when exposed to air but this does not disturb taste. 
Pesto keeps up to a week in the refrigerator. 

Baguette, or your favorite bread
Homemade pesto

Slice a baguette into ¼- to ½-inch-thick slices and top with a generous 
coating of your favorite pesto.

Place on cooking sheet and bake in the oven at 350 degrees for 4 to 5 
minutes or until bread turns lightly golden. 

Pesto Bruschetta

Pesto Chicken Salad

Ingredients
½ cup mayonnaise
ı/³ cup of homemade pesto 
4 cups cubed skinless, boneless chicken breast
1 cup diced celery
½  cup chopped onion (omit if using cilantro pesto recipe)
Salt and freshly ground black pepper to taste

Combine mayonnaise and pesto, blend well. Combine chicken, celery and 
onion. Fold in mayo/pesto mix. If need be, add more mayo/pesto to reach 
desired taste. Finish off with salt and pepper to taste.
Serve on a bed of lettuce or as a sandwich on your favorite bread.

Farm Markets
New York

Barryville Farm Market
Route 97, Barryville, NY 

845/482-0162
www.barryvillefarmersmarket.com

Saturdays, 10 am to 2 pm 
June 12 to October 9

Bethel Farmers Market 
at Kauneonga Lake

Fireman’s Pavilion
Route 55

Kauneonga Lake, NY
Fridays, 3 to 6 pm

July 16 to September 3

Bethel Woods Harvest Festival
Hurd & West Shore Roads

Bethel, NY
845/295-2522

www.bethelwoodscenter.org
Sundays, 11 am to 4 pm
August 29 to October 10

Narrowsburg Country Market
Bridge Street

Narrowsburg, NY  
845/292-8286

Saturdays, 3 to 6 pm
June 12 - Mid October

Tri State Farmers Market
Municipal Lot

Ball & Front Streets
Port Jervis, NY

Saturdays, 8 am to 2 pm
June 26 to November 20

Sullivan County 
Farmers Markets

See listing below for locations
845/292-6180  

www.sullivancountyfarmersmarkets.org 

Callicoon Farmers Market 
Callicoon Creek Park
Audley Dorrer Drive

Callicoon, NY
Sundays, 11 am to 2 pm
May 2 to November 28

Jeffersonville Farmers Market 
Main Street Parking Lot

Route 52
Jeffersonville, NY

Thursdays, 2 to 6 pm
July 1 to September 2

Liberty Farmers Market 
Liberty Municipal Parking Lot

Darbee Lane
Liberty, NY

Fridays, 3 to 6 pm
May 7 to October 8

Pennsylvania

Wayne County Farmers Market
Trackside at the Wayne County 

Visitors Center 
32 Commercial Street

Honesdale, PA
Saturdays, 9:30 am to 1:30 pm

May 29 to October 30

2 cups chick peas (drained if in a can)
ı/³ cup tahini
¼ cup lemon juice
2 tablespoons of your favorite pesto (or more according to taste)

Place the chick peas, tahini, lemon juice and pesto in a blender or food 
processor. Blend until smooth. Transfer mixture to a serving bowl. Drizzle 
olive oil over the bean mixture and serve with chips, fresh veggies, toasted 
pita, etc.

Pesto Hummus
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TENBUSTENBUS
CONSTRUCTION

“WE DO IT RIGHT THE FIRST TIME.”

Building a Better Home

Specializing in
Custom Built Homes

We offer quality 
construction that you 

will be proud of. 

Terry Tenbus
99 Parker Road

Narrowsburg, NY
845-252-3500

GS  
Plumbing  
& Heating

Well Pumps • Water 
Heaters • Boilers • Water 

Systems • Heating Systems 

FULLY INSURED

845/252-7286 OR 845/656-4380

INDUSTRIAL • RESIDENTIAL • COMMERCIAL

AMERICAN ELECTRIC, LLC
Pride & Quality Back in America

FULLY INSURED
SULLIVAN CO. LICENSE #273  •  ORANGE CO. LICENSE #174 • NJ STATE LICENSE #12380

WAYNE CO. BUILDERS ASSOC. # PA031769

Full Service Licensed Electrical Contractors
• New Construction
• Bucket Truck Service 
• Renovations
• Modular Homes
• Service Upgrades 
• Primary Service
• Emergency Generators
• Pole Line Construction

#1 in America

Authorized Generac 
Generator Dealer

Lake Huntington, NY

845-932-8111
845-583-1015
570-251-9990

www.AmericanElectricOnline.com

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

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
CCCC rrr aaa ffftttmmmaaannnssshhhiiippp

Competitively Priced
Competitively

Priced
Create an aesthetically pleasing outbuilding 

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

Michael Parker
Custom Carpentry

Specializing in

Remodeling • Finished Basements

Additions • Custom Decks

Replacement Windows & Doors • Trim

267 German Hill Road

Shohola, PA

570-559-7583

CORNERSTONE
Tile & Floor Gallery LLC

84 Cimarron Road, Monticello, NY 12701 • 845-794-7770

Tile • Laminate • Hardwood • Granite • Silestone
Caesarstone • “Green Products” – Bamboo & Cork

Extensive Selection of Glass Tile

Residential • Commercial • Contractor Supplies
~ Installations Available ~
Route 17 E. Exit 107 W. Exit 106

By REA Ford & Sager’s Cycle

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

Reach each region for as low as $195 or all regions for a s little as $425!

For more information contact 
Emily Grillo, Senior Sales Executive & NYSCAN Director 

at 845/252-7414 or 
email at emily@riverreporter.com NYPS

NEW YORK PRESS SERVICE

THE NEWSPAPER EXPERTS
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54 Main Street
Livingston Manor

845-439-5511
www.rmfarmrealestate.com

Nora I. Manzolillo
NY Associate Broker 

Eagle Valley Realty
6569 State Route 97, Narrowsburg, NY 12764

Phone 845-252-3085 • Home: (845) 252-3767
 Cell: 845-807-1993

www.eaglevalleyrealty.com 
noramanzolillo@hotmail.com

Serving the Upper Delaware River Valley
Licensed NY & PA, Realtor-MLS

Ready to Move On – Seeking someone who wants 
fun-  lled outdoor activities by day and warmth of a cozy  re by night. 
My 4-bedroom, 3-bath sprawling home on 26 plus acres is awaiting 
you! Ready for horseback riding and hunting. My horse barn has 10 
stalls and is very inviting! Like to entertain and enjoy privacy and 
seclusion while still in easy reach of many cultural activities like Bethel 
Woods? Then this is the place for you! Life is too short! I know once 
we meet, it will be love at  rst sight. All inquiries answered! $299,000.

Call Eagle Valley Realty at 845-252-3085 – Ask for Nora.

355 BEACH LAKE HIGHWAY, HONESDALE, PA • 917-689-8296
10 MILES FROM NARROWSBURG, NY ON ROUTE 652

WED–MON, 11 AM–7:30 PM, TUES BY CHANCE

VINTAGE STUFF
ESTATE SALE FINDS
EXCELLENT PRICES

COLLECTIBLES
QUALITY USED FURNITURE

HOUSEHOLD ITEMS
BAKED GOODS
FRESH FLOWERS

Not Just Antiques!
Lisas...

‘

NEW ARRIVALS WEEKLY

GrandOpeningSat, May 110–8

PLUS AN ENTIRE ROOM DEDICATED TO HOME ACCESSORIES BY CARMICHEAL’S COLLECTIBLES FORMALLY OF LAKE HUNTINGTON

Lust Woodworks Inc.

951 Route 17B, Mongaup Valley, NY • 845-794-1800
Now Serving Lunch from 11:30am • Dinner from 4:30pm, Monday–Sunday

Enjoy great dining in a lovely country setting. 
LUNCH

SPECIALS Soup or Salad
$2.99

Buffalo Chicken Wrap
$3.99

Corned Beef Sandwich
$4.99

RESTAURANT BAKERY CAFE LOU
NGE

formerly Gaetano’s

OUTDOOR DECK NOW OPEN 
FOR LUNCH & DINNER

ENTERTAINMENT

Stop in for

THIRSTY THURSDAYS
Tequila Specials

2-for-1 HAPPY HOUR
Every Day 4-7pm

Steamed Clams $5.99/doz.

ACOUSTIC OPEN MIC
Tuesdays: 7pm-10pm

Bring your guitar!

KARAOKE
First Friday of Every Month

8pm-11pm

INFLATION FIGHTERS MENU
Monday–Thursday

Complete SALMON DINNER
includes salad

$10
Friday & Saturday

PRIME RIB DINNER
includes salad and mashed potatoes

$15
32 oz. SIRLOIN STEAK for 2

includes salad, mashed potatoes and vegetable
$25

You can’t make it at home for this great price!

1.800.882.CATS  |  www.scva.net

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

LIVE MUSIC FRIDAY or SATURDAY
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Lustrous Lemons
Text by Clarissa Chatley

I must begin by telling you that I am 
addicted to lemons.

Each morning and evening, I drink 
a glass of water with freshly squeezed 
lemon. It you try this for a week and 
suddenly find yourself out of lemons, 
you’ll be dashing to the market to 
replenish your supply.

This common citrus fruit has 
been cultivated in Asia for millenia. 
The Arabs introduced the fruit in 

Spain during the 11th century, and it 
migrated across the ocean with Chris-
topher Columbus during his second 
trip to Haiti in 1493. 

Lemons are acidic and provide anti-
bacterial and antiseptic properties for 
cleaning, as well as many health ben-
efits. You will find the common lemon 
has many more uses than to flavor tea 
or make lemonade.

What you can do with a lemon…

 Sanitize a cutting board. Simply run a slice of lemon over the entire surface to disinfect.

 Prevent browning by squeezing lemon juice over sliced fruit or guacamole.

 When making vinaigrette, replace white vinegar with lemon juice for a light, refreshing   
 and more nutritional mix.

 Brighten your whites by adding half a cup of lemon juice to your normal wash.

 Decorate inexpensively by filling a glass bowl with lemons for a delightful centerpiece.

 Whiten your nails and eliminate gardening green by rubbing a wedge of lemon on the   
 surface of your nails. 

 A dot of lemon juice over a pimple several times a day will dry and heal it quickly. 

 For natural highlights, squeeze several lemons to comb through your hair before sunbathing.

 Combine four tablespoons of lemon juice with half a gallon of water for an effective   
 window cleaner.

 Combine boiling water with lemon juice and baking soda and pour down your drain for   
 natural cleansing and maintenance.

 Pour lemon juice in your toilet for a fresh, clean and sanitary effect.

 Apply undiluted lemon juice to rid your bathroom surfaces of mold and mildew.

 Soak your toothbrush in lemon juice to kill germs.

 Sprinkle lemon juice over hands for a natural, effective sanitizer.

 A cup of lemon juice added to your dishwasher during the rinse cycle will help cut grease,  
 disinfect silverware and add sparkle to your glassware.

Tips 
 Immerse a slightly wrinkled lemon in warm water 

for approximately 30 minutes to bring the fruit 
back to form.  

 To obtain more juice from your lemon, warm it by 
rolling it between your hands, cover it with boiling 
water or place it in the microwave for 30 seconds.  

 Lemons will keep for up to a week at room temper-
ature, two to three weeks refrigerated. Lemon zest 
(peel) can be frozen for months.

 To freeze the juice of a lemon, pour juice in an ice 
cube tray and place it in the freezer. Once solid, 
transfer the cubes into a freezer bag. Each cube is 
equivalent to the juice of approximately one lemon.

 THIS
TRY

For ALL
Your Hardware 

& Building Supplies

Boom Truck Service

Rt. 17B Callicoon, NY

845-887-4804

Callicoon Supply, Inc

Tree Removal & Trimming

Fully Insured
Fair Prices

Free Estimate
845-557-3833

BLACK OAK TREE SERVICE

2009 and 2010 Models now in stock 
for ATVs & snowmobiles

Call for current rebates and promotions

570-729-7402

BILL CASE POLARIS
Sales & Service

408 Welcome Lake Road
Welcome Lake, PA

Full line of Parts & Accessories
www.billcase.com

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

M-F: 8-6:30
Sat: 8-4:30
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www.kubota.com

The smart-money’s on Kubota’s BX Series sub-compact tractors.
See your local Kubota dealer for a capital investment with high-performance returns. Hurry! Offer ends May 31, 2010.

Eligible Models Down Payment Maximum Term A.P.R. Monthly Payments per $1,000 Borrowed

All New Kubota BX Series Models

$0 60 Months 0.00% $16.67

10% Down 72 Months 4.49% $15.87

$0 72 Months 4.99% $16.10

$0 DOWN AND 0   FINANCING FOR 5 YEARS*

Marshall Machinery Inc.
Route 652

Honesdale, PA 18431
(570) 729-7117

www.marshall-machinery.com

The smart-money’s on Kubota’s BX Series sub-compact tractors.
See your local Kubota dealer for a capital investment with high-performance returns. Hurry! Offer ends May 31, 2010.

Eligible Models Down Payment Maximum Term A.P.R. Monthly Payments per $1,000 Borrowed

All New Kubota BX Series Models

$0 60 Months 0.00% $16.67

10% Down 72 Months 4.49% $15.87

$0 72 Months 4.99% $16.10

$0 DOWN AND 0   FINANCING FOR 5 YEARS*

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, 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

• 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. 

570-729-7125

Think Green, think Waste Management
www.wm.com

When the Power Goes Out

Take Charge BEFORE the Power Goes Out
570-698-9696

Full Service • Quality Installation • Best Service after Installation

• No Heat • No Water
• No Refrigeration
• No Sump Pumps

• Frozen Pipes
• Flooded Basements

HOME GENERATOR SYSTEMS BY

Install your fully 
AUTOMATIC HOME AUTOMATIC HOME 
GENERATOR NOWGENERATOR NOW

Third Generation
Serving Sullivan County

Installation of 
pre-  nished and un  nished 

hardwood  ooring

Sanding, staining 
and re  nishing of existing 

hardwood  oors

Let us be your full-service 
wood  oor company

Call for
estimate appointments

Mondays through Fridays

845-791-9930
John (Shawn) Laufersweiler, 

Proprietor
P.O. Box 650

Rock Hill, NY 12775

Continuous
Service

Since 1930

FRITZ
BROS., INC.

WELL DRILLING
WATER SYSTEMS

PIPES AND FITTINGS
PLUMBING SUPPLY
SALES & SERVICE

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

Honesdale, PA

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

Please check out our new website
www.maciejewskilandscaping.com

All Phases of Landscaping
 for All Your Landscaping Needs.

Specializing in:
• Cultured Stone for Foundations and Fireplaces
• Lawn Installation
• Tree Planting
• Drainage
• Retaining Walls
• Patios and Walkways
• Landscaping around Pools
• Irrigation
• Landscape Lighting

Jason Maciejewski

MACIEJEWSKIMACIEJEWSKI
Landscapi

ng
Landscapi

ngINC.

Voted TRR Readers
BEST LANDSCAPER 2003-2009
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When you really start to think about 
honey, doesn’t it amaze you that such a fine 
product comes from such a tiny being?

Honey is made by bees in one of the 
world’s most efficient facilities, the bee-
hive.  The 60,000 or so bees in a beehive 
may collectively travel as much as 55,000 
miles and visit more than two million flow-
ers to gather enough nectar to make just a 
pound of honey!

 Pure honey contains the natural sweet 
substance produced by honey bees from 
the nectar of plants or secretions of living 
parts of plants. When scientists began to 
examine all of the elements found in this 
wonderful feat of nature, they found a 
complex combination of naturally flavored 
sugars as well as trace enzymes, minerals, 
vitamins and amino acids.

The color and flavor of honey differ 
depending on the bees’ nectar source (the 
blossoms). In fact, there are more than 300 
unique kinds of honey in the United States, 
originating from such diverse floral sources 
as clover, eucalyptus and orange blossoms. 
In general, lighter colored honeys are 
mild in flavor, while darker honeys more 
robust.

Here are some great, little known uses 
for honey—the “liquid gold” of nature.

Antiseptic: Hydrogen peroxide is used 
for cleaning wounds and helping them heal 
quickly. Honey contains a good amount 
of hydrogen peroxide. Release its proper-
ties by diluting the honey in water. When 
applied on an open wound, the glucose, 
contained by honey, is diluted and gradu-
ally releases hydrogen peroxide. Honey will 
help your cuts and scrapes to heal faster as 
well as preventing wounds from sticking to 
the dressing and the appearance of scars.

Acne Remover: With constant exposure 
to the bee fluid, pimples eventually wither 
and fade. Apply a small amount of honey 

on the pimply regions of your face. Cover 
with adhesive bandages. Soon, your zit 
attack will be nothing more than a distant 
memory.

Energy Booster: Why buy palpitation-
inducing energy drinks when you already 
have honey? Simply mix honey with  water 
and drink. Honey’s glucose content will be 
absorbed by the brain and in the blood-
stream, reducing fatigue in the process. 

Sore Throat Relief: Some people believe 
that honey is an even better treatment for 
mild coughs and colds than over-the-coun-
ter medications. To create the sore throat-
relieving serum, squeeze the juice from a 
lemon and mix it with some honey. Stir 
the mixture until both ingredients blend. 
Drink the solution. After a few moments, 
you will realize that your sore throat has 
been relieved and reduced. Make as many 
rounds of this as you like. 

Parasite Remover: Honey, when mixed 
with vinegar and water, can remove worms 
and other parasites in your body. The com-
bination of vinegar’s acidity and honey’s 
therapeutic components will help kill or 
expel bodily intruders. When you suspect 
that you have worms in your body, see a 
doctor, but also drink ample amounts of 
the solution regularly. The parasites might 
build a resistance if you don’t manage to get 
rid of them all as soon as possible.

Relaxant: Anxiety and nervousness 
are the enemies of a healthy mind. When 
these conditions swarm your thoughts, 
your actions are likely to produce nega-
tive results. Free yourself from bad states 
of mind by eating porridge (oatmeal or rice 
meal) mixed with honey. Honey’s nutrients 
produce a calming effect, especially when 
taken in significant amounts. No wonder 
some consider it a part of a breakfast of 
champions. Honey can also be mixed with 
a suitable beverage—such as chamomile 
tea—for a good night’s sleep.

 THAT
TRY

Save our bees
Unfortunately, honeybee populations are in danger 

and they need our help. Bee colonies have been 
succumbing to a mysterious condition known as Colony 
Collapse Disorder (CCD), where bees leave their hives 
but do not return. You can help by planting flowers that 
attract honeybees, making a donation to research into 
CCD being conducted by Pennsylvania State University 
and the University of California Davis, and by supporting 
your local beekeepers. Local honey can be found at 
farmers markets and farm stands all over our region.

Honey
Text by Clarissa Chatley | TRR File PhotographsMOSESMOSES

P E T E R

C U S T O M  H O M E S
Foundations • Frames • Fine Finishes

Energy Star Builder… Go Green!
25 Years Experience in the Catskills

845-807-6611                               www.pmgcllc.com

MIKE PREIS INC.
Insurance Agency

Call us for advice you can trust.

Auto

Home

Business

Life

Long-Term 
Care

Group Life  
& Health

Individual 
Accident & 
Cancer Policies

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

Insure@mikepreis.com

www.mikepreis.com

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

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

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

845-557-8967
800-928-8113

Bob Ferry Jr., Owner
Pond Eddy, NY
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Strait LineROOFING
White Lake, NY

WE’VE GOT YOU COVERED!

• All Phases of Roo  ng including Metal
• 10yr No-Leak Warranty
• Lifetime Shingles Available
• Ice & Water Shield

Fully Insured • References Available • Free Estimates • 25 Years Experience
845-583-0247 • 1-866-702-ROOF

www.straitlineroo  ng.com

BEST
2009T

R
R

284 Rt. 6 & 209, Milford, PA  
Located in the Community Rental Center Plaza on 3-Lane between Matamoras & Milford

We Have The LARGEST SELECTION 
of   and   

in the Tri-State Area!

 

CRC Party 
Super Store CRC

COMMUNITY RENTAL CENTERS

FIELD TESTER CORP.
www.  eldtester.com

PO Box 772
Roscoe, NY 12776

Of  ce: 607-498-6027
fieldtester@frontiernet.net

Landscaping Services
• Crushed Stone Driveways & Pads
• Drainage
• Grading
• Lawn Installation

Nora I. Manzolillo
NY Associate Broker 

Eagle Valley Realty
6569 State Route 97, Narrowsburg, NY 12764

Phone 845-252-3085 • Home: (845) 252-3767
 Cell: 845-807-1993

www.eaglevalleyrealty.com 
noramanzolillo@hotmail.com

Serving the Upper Delaware River Valley
Licensed NY & PA, Realtor-MLS

Lonely, seeking someone who is interested in an “easy 
keeper”.  Used, but de  nitely not abused, I have been cared 
for by the same people for over 25 years.  They loved me, 
but have now moved on…  My 4 Bedrooms, 1 ½ bath, family 
room with  replace, gorgeous kitchen, await your arrival!  Easy 
village living, I will show you around the neighborhood!  All 
inquiries answered. $189,000 Call Eagle Valley Realty at 
845-252-3085.  Ask for Nora Manzolillo

LAZIER REALTY®

Each Of  ce is Independantly
Owned and Operated

Loretta Duarte
Associate Broker

Coldwell Banker Lazier Realty
244 Rock Hill Drive, PO Box 492

Rock Hill, New York   12775
845-798-0005 - cell

845-292-3534 - home of  ce & fax
loretta.coldwellbanker@yahoo.com

North Branch, 2+ BR, 2 BA home totally 
secluded on 31 acres, long range mountain 
views, large pond, stone grotto, fi elds & 
woods for hiking, hunting, swimming
MLS - 26755 - $425,000

Elko Lake - 4 BR, 3.5 Adirondack style 
home on 17 totally secluded lakefront 
acres.  Lakeviews from all rooms.  Minutes 
to fl y fi sh on the Willowemoc or Beaverkill, 
MLS 24654 - $997,000

Lakefront on 10 acres, pristine mountaintop 
lake, very private, 3 BRs, 2 BAs, lakeview, 
fi elds, woods, tennis. MLS 21151 - $429,000

Forestburgh - Lakefront 4 BR, 3 BA, secluded 
on 5 acres on small private lake.  Only minutes 
to Bethel Woods Center for the Arts or 9 mile 
motorboat lake.  MLS 27043 - $409,000

Sullivan County ~ Something for Everyone!

Rt 6, Honesdale, PA
(next to Krempasky Equipment)

1-800-845-6559
Voted River Reporter Readers BEST HOT TUB STORE 9 years running

The world’s most ENERGY-EFFICIENT spa
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Since the beginning of time humans have sought 
methods to enhance their beauty and correct their 
flaws. British archaeologists discovered evidence that 
Neanderthals were experimenting with cosmetics 
50,000 years ago, finding lumps of a yellow founda-
tion-type pigment, together with a red powder, which 
had been mixed with a reflective black material at 
known Neanderthal sites in south-east Spain. 

Today, the quest for beauty has resulted in a 
billion-dollar cosmetic industry. Consumers have 
been inundated with expensive products that don’t 
always live up to their hype. In challenging economic 
times, these are usually the luxuries we forgo. 

However, there is an affordable alternative. Over 
the last year, I have made a dramatic change in my 
diet, electing to consume organic and all-natural 
foods rather than processed and packaged foods.  Not 
only did this change result in weight loss, lowered 
choleseral and increased stamina, it also improved 
my skin’s appearance. I noticed less breakouts, firmer 
skin and a heathier glow. 

As I began reading the labels on some of my skin 
care products, it occurred to me that the products 
I put on my face and skin should be as natural as 
the foods I consume. So I began researching natural 
alternatives. I expected to find a few cosmetic lines 
that employ green and organic standards, and I did.  

However, I also found a plethora of home-made 
remedies that have been used with good results for 
centuries. Aesthetrician Narine Nikogosian’s book, 
‘Return to Beauty,’ is fabulous resourse that is chock-
full of easy and affordable skin-care recipes dervived 
from all-natural ingredients. 

In many cases, these are the same recipes that high-
end spas are charging a premium to administer. In 
fact, “all-natural” beauty treaments are a growing 
trend within the spa industry. The benefits of these 
treatments are remarkable and the low costs of whip-
ping them up at home means everyone can afford to 
pamper themselves from time to time. 

Beauty
Beauty is an inside job. Diet, exercise 
and a good skin-care regime all 
contribute to our overall attractiveness. 
For those wanting to pamper 
themselves the natural way, here 
are some basic beauty enhancing 
ingedients and their benefi ts. 

Oatmeal
Soothing and anti-infl ammatory, 
oatmeal contains beta glucan, a 
soluble fi ber that creates a thin, 
moisture-retaining fi lm on the surface 
of the skin.
Recommended use: Place a handful 
of whole oats in a clean washcloth and 
using a rubber band to secure it. Next, 
immerse it in a sinkful of warm water 
and squeeze the bag 4 or 5 times. 
Once the water is cloudy, splash it on 
your face and then air-dry. (If you must 
towel dry, pat as gently as possible.)
Avocado oil
Avocado oil’s abundant fatty acids help 
balance skin’s moisture levels, and the 
antioxidant vitamins A, C and E protect 
skin from further damage.
Recommended use:  Combine 
equal parts avocado oil and evening-
primrose oil (which supports collagen 
synthesis with its gamma linoleic acid) 
in a sealable bottle and shake to blend. 
Massage 5 or 6 drops into clean skin, 
and then cover your face with a warm 
washcloth for a minute to help the oils 
sink in.
Walnuts
Rich in oil, walnuts make for extra-
gentle sloughing.
Recommended use: Blend ¼ cup 
shelled walnuts, ½ cup olive oil (for 

extra emollients), and a tablespoon 
of honey (to seal moisture into your 
skin) in a food processor set on a 
slow speed, creating a fi ne-particle 
scrub. Standing in the shower (if you’re 
scrubbing your feet) or over a sink (if 
it’s for your hands), work the mixture 
thoroughly over your skin for a couple 
of minutes. Rinse with warm water.
Orange
The fruit acid loosens dead skin cells.
Recommended use: Cut a fresh 
orange in half and squeeze the juice 
of one half into a bowl. Add ¼ cup 
granulated sugar and ¼ cup olive oil 
and then blend into a moisture-rich 
scrub. Next, rub the exposed side of 
the other half of the orange over knees, 
elbows, heels, and any other dry spots. 
Last, rub in the sugar mixture to slough 
off dead skin. Rinse with warm water 
and pat skin dry.
Milk
The lactic acid in milk serves as a 
gentle skin exfoliant, while its natural 
fat content acts as a body moisturizer.
Recommended use: Add 1 gallon of 
whole milk to a tubful of warm water 
and soak. It’s a great alternative to 
sugar and salt scrubs, which may be 
too abrasive for people who suffer from 
eczema, psoriasis, or sensitive skin. If 
you prefer a fragranced bath, add 10 
to 20 drops of an essential oil such as 
lavender.
Eggs
The high protein content in eggs helps 
improve hair’s resilience and luster.
Recommended use: Wisk together 1 
egg, 2 tablespoons coconut oil,  rich 
in moisturizing fats, and 2 tablespoons 

sesame oil. Apply the mixture to dry 
hair and wrap a hot, moist towel around 
your head. Relax for 5 to 10 minutes. 
Without wetting hair fi rst, work in a 
handful of shampoo, and then rinse 
and condition your hair.
Apple cider vinegar
The high acid content in apple cider 
vinegar makes skin inhospitable to 
blemish-causing bacteria.
Recommended use: Place a handful 
of parsley (a skin-clarifying herb) into 
a French press and cover it with ½cup 
of boiling water. Steep for 10 minutes, 
and then plunge and let the liquid cool. 
Transfer to a spray bottle along with 
a splash of vinegar and 4 drops of 
tea tree oil (an antiseptic), shake well 
and spritz on a freshly cleansed face. 
(Store the spray bottle in the fridge.)
Beer
Yeast and hops help to swell the hair 
shaft and plump the cuticle, adding 
volume. The acidity of the beer helps 
remove built-up product residue.
Recommended use: In the shower, 
after you’ve shampooed, pour a bottle 
of beer over your hair. Rinse briefl y 
with fresh water. A rich beer with a high 
yeast content works best. Light beer is 
not recommended.
Cucumbers
It is the cold, not the cucumber, that 
helps shrink the puffi ness around the 
eye area by constricting blood vessels 
and thus reducing infl ow of fl uid into 
soft tissues. 
Recommended use: Chill sliced 
cuccumbers and place over eyes for 5-
10 minutes or get the same results with 
a washcloth dipped in cold water. 

Recommended Reading

Return to Beauty 
by Narine Nikogosian
Aesthetician Narine Nikogosoian shares 
her secrets for time-tested, healthy 
and inexpensive skin care regimens 
that promise readers glowing, younger 
and more radiant skin using natural 
ingredients.

{Do-It-Yourself }

Resources

Text by Lori Malone | TRR File Photograph

All-Natural and Vegan Beauty Products

Pure Vegan Mineral Cosmetics
www.theallnaturalface.com
Pure Vegan cosmtics for bath and body using 
pure and simple healthy ingredients from 
mother nature.
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VanGorders.com

BEAUTIFUL 
LAKE WALLENPAUPACK

Route 6
570-226-9726

HISTORIC 
DOWNTOWN HONESDALE

Church & 6th Sts.
570-253-1860
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OCH: Is residential wind energy a realistic alterna-
tive for homeowners in the Upper Delaware Region?

CS: Although residential wind energy is dependent 
on certain conditions associated with your location, it 
can be a viable choice for many local homeowners. The 
ideal site conditions include a parcel that sits atop a 
ridge or mountaintop, with a clear area to the west.

OCH: How does a homeowner determine whether 
his or her property is right for installation of a resi-
dential wind turbine system? And, how is the turbine 
site selected if conditions are right?

CS: If you believe you have an appropriate site, the 
best way to determine your home’s feasibility and to 
select the best-suited equipment is to contact a pro-
fessional qualified alternative energy consultant. A 
knowledgeable builder should be able to refer you to 
a consultant.

OCH: Can a wind turbine system be connected to 
a home’s existing heating or electrical components?

CS: Yes, the wind turbine is connected directly to 
your home’s electrical service and is intended to supple-
ment your electrical use.

OCH: What size wind turbine is appropriate for 
the average home?

CS: There are several options for residential wind 
turbines. Depending on your location and budget, the 
mast can be from 35 to 60 feet, and the blades range in 
size from a 12-foot to a 20-foot rotor diameter.

OCH: In general, will homeowners need to navi-
gate local zoning ordinances when installing a resi-
dential wind turbine? If so, is there a source of assis-
tance during this process?

CS: Your wind energy consultant or—if you are 
installing the wind turbine in conjunction with either 
new construction or a remodeling project—your builder 
will be able to assist you in securing permits along with 
the proper information for tax and energy credits.

OCH: What do residential wind turbine systems 
typically cost?

CS: As with most home projects, there are different 
models of residential wind turbines available for con-
sideration. Take, for instance, a Skystream 3.7, which 
is rated at 2.4 kW and will provide the average home 
with 30 percent of its total electrical demand. The cost 
for this model is approximately $18,000 and it quali-
fies for about 30 percent of the cost to be reimbursed 
in tax and energy rebates. The average payback of an 
initial investment on a model such as this is six to eight 
years.

OCH: Can the average home run solely on a resi-
dential wind turbine system, or is a supplemental 
power supply necessary?

CS: A homeowner can expect a residential wind tur-
bine system to supplement his or her energy needs, but 
not to meet the home’s total energy use.

OCH: Besides energy and cost savings, what are 
some additional benefits of residential wind power?

CS: By installing a residential wind turbine, you are 
being a good steward of the environment. Anything 
that we can do to reduce the negative impact we leave 
on the planet is positive.

OCH: Are most regional builders familiar with 
integrating a residential wind turbine system into a 
home’s existing electrical system, or including one in 
a new home’s design?

CS: Speaking solely for the team at Clemleddy Con-
struction, we are continuing to educate ourselves in 
alternative energy sources and use of sustainable build-
ing techniques and materials as they become available 
to the consumer. It is our hope that our colleagues in 
the industry are keeping current on these important 
industry standards and practices as well.

OCH: How can homeowners encourage wider use 
of alternative power sources within the home build-
ing industry?

CS: Today’s homeowners need to remain savvy and 
informed about new and emerging technologies avail-
able for building more sustainable housing. And, they 
need to present these options to builders for discussion 
and consideration. Like anything else, there is a cost 
associated with new technology, but when viewed in 
the long-term and the big picture, the benefits far out-
weigh the cost. Homeowners should remember that, 
like any other type of savings plan, there is an initial 
investment associated with alternative energy in antici-
pation of an expected return.

OCH: Where can a homeowner find installation 
and maintenance support for a residential wind tur-
bine system?

CS: A professional qualified alternative energy con-
sultant is the best source of this type of information. 
Clemleddy Construction is happy to refer homeowners 
to a qualified consultant.

OCH: In general, how does residential wind energy 
compare to solar options or other alternative energy 
sources?

CS: Because of the restrictive circumstances involved 
with locating a residential wind turbine system, solar 
power is an excellent partner, or a good alternative, to a 
wind system. Solar, however, also has its limitations due 
to site conditions. In addition to wind and solar energy 
options, geo-thermal heating and cooling has recently 
become more affordable for the average homeowner. 
With advances in technology and increased energy 
costs, the viability of using a ground source heating 
and cooling system has increased substantially.

OCH: Is there anything you would like to add?
CS: An important thing to remember is that there 

are some terrific homeowner incentives out there that 
can help to defray the costs of installing energy saving 
products into your home. And in the long run, these 
components will not only pay for themselves, but will 
also contribute to the conservation of our natural 
resources.

{Ask the Expert}

Text by Krista Gromalski | Photograph courtesy of Clemleddy Construction

Harnessing the wind

Craig Smyth is owner and president of Clemleddy 
Construction (www.clemleddy.com, 570/ 226-2899) 
based in Hawley, PA. He is a Certified Green Profes-
sional of the National Association of Home Builders 
(NAHB), and is active in the regional business commu-
nity and within the building industry. Smyth currently 
serves on the board of directors of the Wayne County 
Builders Association and is a past director of the Penn-
sylvania Builders Association. He was recently nomi-
nated to the board of the Wayne Economic Develop-
ment Corporation and has been a member of NAHB’s 
Remodelers 20 Club since 2001.

Our Country Home asked this expert about alterna-
tive energy, in particular wind energy, for homeowners 
in our region.

Rendering of a model home with windmill. 
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landscape & environmental spaces
bluestone work • patios & terraces • privacy screens

out-buildings • water gardens & ponds

JesseGsNursery.com • 914.443.5802

YOUNGSVILLE, NY
845-482-4646

www.ClearRitePools.com

CUSTOM RESIDENTIAL & 
COMMERCIAL INGROUND 
POOLS

VINYL LINER SPECIALISTS

OPENINGS, CLOSINGS & 
MAINTENANCE

COMPLETE RENOVATIONS

PUMPS, FILTERS & HEATERS

SPA/HOT TUB SERVICE (ALL 
MAKES & MODELS)

Clear-Rite
Pools & Spas

Inc.

““Waterfront Property in Your Own Backyard ”Waterfront Property in Your Own Backyard ”

JMRJMR
C o n s t r u c t i o nC o n s t r u c t i o n

Craftsmanship, reliability and commitment.

www.JMRConstructionCompany.com
570-559-7935 • 877-275-5671

Custom, Modular & Log Homes
Additions • Renovations • Restorations 

Commercial Projects 

Narrowsburg - Livingston Manor - Youngsville  
Callicoon - Rock Hill - Liberty - Monticello   

South Fallsburg - Neversink  - Ellenville - Middletown     “Your COMMUNITY Bank” 

 845-794-9203 

www.catskillhudsonbank.com 

FREE INTERNET BANKING,

BILL PAY AND

TELEPHONE BANKING

ATMs available at all branch locations & the Sullivan County Government Center 

Something for everyone…
• Herdsire Services
• Alpacas for Sale
• Natural colored yarns in varying weights & blends
• Scarves, gloves, glittens, hats, socks

And for the beginner farmer, we have Starter Alpaca Packages

Come and enjoy the perfect serenity of the Catskills 
and visit with our gentle friends.

Call or email for an appointment

Nature’s Reserve Alpacas
408 River Rd

Callicoon, NY 12723
845-887-2012

www.naturesreservealpacas.com
natures@hvc.rr.com

Rosehaven Alpacas
540 County Road 164
Callicoon, NY 12723

845-887-6801
www.rosehavenalpacas.com
info@rosehavenalpacas.com

Premiere Breeders of 

Ribbon Winning Registered Alpacas

Jack and Mary Fitzgerald
 tzgerald@ezaccess.net

PRIVACY AND NATURE 
AT THEIR BEST! 
7-year-old home in the woods on 3+acres—
move right in! On Pennsylvania side of the 
Delaware—3 min. to river. 

JMF-R-DURY $165,000
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The Tradition of Excellence  and
Warm Hospitality that has been
the cornerstone of the Wood-
loch Family now extends to the
Lodge at Woodloch.

This unique luxury spa truly is an
oasis for the mind, body and
spirit.  Which is why we are offer-
ing this very special opportunity
to experience the Lodge at
Woodloch for yourself.  

Just a  short country drive from
the stress and churn of life’s
hectic pace, a unique spa
sanctuary beckons in the
mountains of Northeastern
Pennsylvania. One that wraps
you in starry skies, reconnects
you with nature, and surrounds
you with programs designed to
awaken a much-needed sense
of peace.

“Top 10 Spas in the World” 

- TripAdvisor.com 

“Top 15 Destination Spas” 

- Travel + Leisure

“10 Most Luxurious Spas in the US” -

Forbes.com

“Best for Cuisine” 

- Spa Finder Reader’s Choice Awards
Discover more

WWW.THELODGEATWOODLOCH.COM

It’s not how far away you go,
It’s how far away you get.

Join us for an exceptional dining experience...
Savor Gourmet Spa Cuisine that Celebrates the Art of Fine Dining

At Tree, you’ll dine amongst the treetops on a diverse menu of creatively prepared gourmet 
spa food, featuring naturally-raised meats, fish and organic, locally grown vegetables.

Outside Dining Reservations and Spa Treatments 
may be booked up to 4 days in advance

877.223.8550 | 570.685.8500



2758 State Route 52 Liberty, NY

Local farm-fresh food, crafts and garden products 
from the heart of the Catskill Mountains.

GOURMET GROCERY & GARDEN CENTER  845.292.3838
LANDSCAPE & CONSTRUCTION SERVICES  845.292.3833 

www.CatskillHarvest.com

catskillharvestmarket

Garden CenterGARDEN GARDEN 

*Soil Amendments & Mulch 
*Garden Statuary & Decoration 

*Christmas Trees & Wreaths 

LANDSCAPE LANDSCAPE 

*Garden Design & Installation 

*Stone Walls, Retaining Walls 

845.292.3833 

Gourmet Grocery 
& Farm Market

Fresh Local Produce
Local & Imported Cheese

Bread & Baked Goods
Jams, Jellies & Preserves

Granola
Local Meats

Free-Range Eggs
Organic & Natural Foods

Baking Supplies
Honey & Maple Syrup

Pasta & Sauces
Yogurt & Smoothies

Fudge & Candy
Coffee Beans & Teas

Salad Dressings
Sauces & Marinades
Home-Made Soups

Sandwiches
Gifts & Cookware

Local Crafts
House Wares & Books

Cleaning Supplies & Sundries

Gifts
Seeds

Annuals
Perennials

Trees & Shrubs
Garden Supplies
Soil Amendments

Garden Pots & Statuary
Christmas Wreaths & Greenery

Landscape & 
Construction

Services
Garden Design & Installation 

General Construction
Privacy Screens
Fences & Decks
Retaining Walls

Stone Walls
Ponds

Free Estimates
845.292.3833

Directions: Our Market is located in the beautiful Catskill Mountain region of New York State, approximately 2 hours from New York City, and less than an hour from Northeast Pennsylvania.   
From lower NY State, take NY Route 17 (future Interstate 86) to exit 100, Liberty.  Follow signs for Route 52 west.  Take Route 52 west through the village of Liberty.  The market is located 
approximately 1 mile outside the village on the right, immediately following the intersection of Route 52 and Ferndale-Loomis Road.
From Northeast Pennsylvania, cross the Delaware River to NY Route 97.  Take Route 97 to NY Route 52.  Follow Route 52 east for approximately 30 miles.  The market is located just before you 
reach the village of Liberty on the left, just before Route 52 intersects with Ferndale-Loomis Road. 
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