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Check out MORE ONLINE articles, tips and recipes at http://OurCountryHome.Wordpress.com

LETTER FROM THE EDITOR

Mary Greene
Section Editor

After a long intense winter, the Upper Delaware River region is busting at the seams to 
get started with the spring and summer season. Planting seeds is the theme for this spring 
edition of Our Country Home. Fittingly, much of the magazine is devoted to profi les of our 
local organic farms, conversations with three of the area’s premier gardeners, and a listing 
of local farmers’ markets and garden supply centers. 

We also explore the idea of planting seeds in the minds of our young children with a story 
about alternative education. We bring you a timely story of honey bee populations, which are 
increasingly endangered and also increasingly recognized for their role in healthy cropland. 
We present a complete spring menu of recipes from our own Slow Food chapter to get you 
started on an inspired and healthy connection to your kitchen and your family table. And, we 
give you decorating ideas for “bringing the outside in” as envisioned by local shops.

Wishing you some peaceful hours in a garden.

“Though I do not believe that a plant will spring up where no seed has been, I have great faith 
in a seed.  Convince me that you have a seed there, and I am prepared to expect wonders.”

— Henry David Thoreau 
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 BUZZ 
Last month I tucked my pants into my 

boots, pulled on long, leather gloves and 
fastened a veil over my head in an attempt 
to learn the secrets of the ancient order of 
Apis Mellifera. I was not alone. 

Moving quietly into the seething swarm 
issuing from a tower of wooden boxes 
beside the garden of Narrowsburg, NY 
resident Rick Maloney, Tom Morrisette 
of Dingman’s Ferry, PA bravely held his 
smoker aloft. In another minute, Mor-
risette had pried off the lid of the buzz-
ing colony with his hive tool to reveal the 
mysterious inhabitants within. Calmed by 
smoke and encouraged by an early thaw, 
the season’s survivors broke slowly from 
their winter cluster. Some explored around 
the entrance to the hive while others clung 
to the honey-fi lled frames, symmetrical 
rows of hexagonal cells that contained the 
colony’s entire winter food stores.

Maloney became fascinated by the tiny 
nectar collectors when he worked on an 
estate that used bees as pollinators for the 
orchards. “The trees just hummed,” he 
remembers. When he was alerted to Mor-
risette’s internet ad seeking land for bee 
hives last spring, he was quick to respond. 
Morrisette, who also placed hives at two 
other properties, installed two bee hives 
on Maloney’s property in June. Eventually 
Maloney bought the hives, though Morri-
sette continues to manage them.  

Text | Nancy Dymond

CATCHING THE

‘Newbees’ learn the language of the hive

vontinued on page 4

Photograph | Tina Spangler

Tom Morrisette shows bees on the comb.
Photograph | Nancy Dymond

“We cannot win this battle to save species and environments without forging an emotional bond between 
ourselves and nature as well—for we will not fi ght to save what we do not love.”  —Stephen Jay Gould
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Legendary status
Honeybees are not native to North America. It is 

widely accepted that the species originated in South-
east Asia. Honeybees evolved along with fl owering 
plants during the Cenozoic Era and their bodies have 
been found preserved in amber dating back millions of 
years. Depictions of honeybees appear in Egypt’s tombs 
and temples as far back as 2400 BC, when they were 
fi rst domesticated. Aristotle, Greek philosopher and 
naturalist, was the fi rst to make written descriptions of 
honeybees around 325 BC. According to legend, the 
body of his famous pupil, Alexander the Great, was 
embalmed in a coffi n fi lled with honey. In this coun-
try, honeybees were introduced to the colonies by the 
British in the early 1700s and spread westward. From 
hives shipped to San Francisco in the mid 1800s, the 
culture of beekeeping fanned eastward until the entire 
continent was enveloped by colonies of buzzing honey 
producers.

Thanks in part to Cleopatra’s enduring legend, we 
know honey as a skin softener and beautifi er. Although 
honey has been replaced by sugar on the grocer’s shelf, 
scientifi c studies are mounting that indicate honey has 
powerful antioxidant, antiseptic, antifungal and anti-
bacterial properties, making it an option in wound 
healing therapies. Other health benefi ts attributed to 
honey are as an aid to digestion, a soothing gargle for 
irritated throats and a gentle cough suppressant.

The process of honey production
Honey, gathered in the form of nectar, is collected by 

thousands of worker bees. Returning to the hive, they 
are met by other worker bees that process the nectar 
in their honey stomachs, adding enzymes that turn the 
nectar’s sucrose into glucose and fructose, sugars more 
digestible by the bees. By vibrating their wings over 
the nectar deposited in droplets on the hexagonal cell 
walls, the bees create a breeze that reduces the 80% 
water content to 17%. 

Each season’s honey will vary in fl avor and fragrance 
in step with the variety and abundance of fl owering 
plants. In the spring, bees gather nectar from tree blos-
soms and early fl owers such as dandelions and phlox. 
Summer’s plentiful crop will include milkweed, red 
clover and sumac. Autumn’s nectar is gathered from 
goldenrod, Joe Pye weed and New England asters, 
among others.  

The use of honeybees to increase the yield and 
improve the quality of plants is a very recent develop-
ment. In late 18th-century Germany, Christian Konrad 
Sprengel, a non-botanist and the son of a clergyman, 
became the fi rst to systematically record his observa-
tions of the pollination activities of honeybees. Today 
honeybee pollination is responsible for the abundance 
of many of the foods we enjoy such as  apples, blueber-
ries, strawberries, cantaloupe, nuts and broccoli, as well 
as feed crops like clover for dairy cows.

Beekeeping society
“Beekeeping is a lifelong learning experience,” says 

Charlie Kinbar, PA bee inspector and vice president of 
the Wayne County Beekeepers Association (WCBA), 
welcoming about 50 beekeepers, mostly newcomers, 
to the WCBA’s fi rst meeting of the year. The club has 
been a respected gathering place for bee lovers since 
the 1950s, when Francis Motichka and two other local 
men started it in order to compare experiences and 
later to help others learn the basics of beekeeping.  In 
November his daughter, Dolores Motichka, who had 
helped her father tend his beehives in his failing years, 
was elected president of the WCBA.

“Becoming a beekeeper does not entail years of study 
beforehand,” says Motichka. “The normal process, and 
the one that works, is to make your commitment to bee-
keeping, invest about $1,000 initially (the price of two 
working hives and accessories), and join a club.  From 
there, the bees become your teacher.” 

She described the membership as mainly made up 
of hobbyists, managing two to 10 hives, with a sprin-
kling of commercial beekeepers, who keep upward of 
100 hives. The $15 annual fee entitles members to use 
the club’s new beekeeping library, be advised by experi-
enced members and participate in special events. “Our 
membership is very diversifi ed,” says Motichka, “from 
farmers to engineers and everything in between. It is 
often a couple who will go into beekeeping together, 
or family members. Many are retirees.” In recent years 
she has observed an explosion in the number of new 
beekeepers.  She credits media publicity surround-
ing Colony Collapse Disorder (CCD) for the infl ux. 
Although the puzzling phenomenon of the disappear-
ing bees is tragic in one sense, she is pleased to see that 
“more people are becoming aware of honeybees as pol-
linators, rather than just as producers of honey.”

Beekeeping is considered an agricultural process and 
is regulated by each state’s department of agriculture.  
In Pennsylvania, the fi rst Bee Law was passed in 1921 in 
an effort to control a lethal and highly contagious dis-
ease of honeybees called American Foul Brood (AFB). 
Other serious infestations such as the parasitic Varroa 
mites and tracheal mites have led to the mandatory 
licensing and regular inspections of apiaries. 

Challenges and rewards
In addition to diseases, beekeepers must stay alert 

for predators of other kinds. Bears, skunks, wax moths, 
hive beetles, mice, even other bees will attack a weak 
or unguarded hive. Beekeepers have found that the 
most effective protection against bears is a 12-volt elec-
tric fence. An additional lower strand on the fence will 
deter skunks, which fi nd the bees as delicious as the 
honey.

Second-year beekeeper Kathleen Schloesser of Beth-
any, PA says she received her bees too late last year to 
get any honey in the fall from her two hives. She expe-
rienced setbacks when swarming left one of her hives 
weakened, and when she found that one of her queens 
was laying only drone eggs. Drones, the males of the 
hive, have one function: to impregnate the queen. They 
do not forage, clean the hive, feed the larvae, build comb 
cells or perform any of the tasks necessary to maintain 
a healthy hive. Kathleen, a WCBA member, called on 
Motichka for help. “Her help has been invaluable,” says 
Schloesser. “She’ll talk on the phone or come out. She’s 
been here to help several times.”  Despite problems, 
Schloesser’s hives survived the winter and she looks for-
ward to enjoying her own honey and serving it to her 
guests. 

For links and other fun and useful references, including 
honey recipes, visit ourcountryhome@wordpress.com.
For information on how to contact the Wayne County 
Beekeepers Association, contact Edward D. Pruss, 
Penn State Cooperative Extension offi ce, 648 Park St., 
Ste. E, Honesdale, PA 18431, 570/253-5970 ext. 4110, 
edp4@psu.edu.

Photograph | Nancy Dymond Photograph | Nancy Dymond Photograph | Nancy Dymond Photograph | Tina Spangler

continued from page 3
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One of the best parts of life in the Upper 
Delaware River valley is the opportunity to experi-
ence fresh, locally grown food. Over the past few 
years, organic produce from local farms has become 
more and more accessible as farmers’ markets 
have been established in nearly every town, restau-
rants have taken pride in peppering their menus 
with ingredients from the area and consumers are 
discovering the benefi ts of buying direct from the 
farm through CSA programs. 

Neversink Farm, Willow Wisp Organic Farm and 
The Ant Hill Farm, all located right in our back yards, 
offer healthy, organic foods—from arugula and aspar-
agus to tomatoes and turnips—while building a true 
connection with their customers. This trio of farms 
allows conscientious eaters to support local entrepre-
neurs, sustain a healthy environment and enjoy pure 
and tasty food. What more could you ask for?

Quality of the crop
Organic agriculture is different than conventional 

forms of farming in that it takes a natural, non-petro-
leum-based approach to raising vegetables, fruits, 
fl owers, insects, and animals. Organic farmers con-
trol pests and weeds through time-tested methods 
of mulching, crop rotation and human labor, rather 
than chemical pesticides and herbicides.

“It’s important that we have a shared defi nition 
of what it means to be organic and that’s why we’re 
believers in certifi cation,” said Neversink Farm’s 
Conor Crickmore. Organic certifi cation ensures that 
all farmers are working from the same standards of 
clean, chemical-free farming. Several organizations 
offer organic certifi cation, including the Northeast 
Organic Farming Association of New York (NOFA-
NY), which is a USDA-accredited certifi er. Only certi-
fi ed farms can market themselves as organic.

“Many farmers say that the organic certifi cation 
requirements are too expensive and the paperwork 
is too burdensome. I disagree,” said Greg Swartz of 
Willow Wisp Farm. “Yes, it does cost money, but it is 
not prohibitive. And the paperwork is the same paper-

work that any good business person should do—keep-
ing good records is key to a successful business.”

Neversink Farm
Neversink Farm (635 Claryville Road, Claryville, 

NY 12725, 845/985-2519, farmer@neversinkfarm.
com, www.neversinkfarm.com) lies in the Neversink 
River Valley in Claryville, NY. The setting is straight 
out of a magazine, the picture of timeless, unspoiled 
beauty. Crickmore and his wife Kate bought the farm 
in 2009 after they left Brooklyn with intentions of 
homesteading in the Catskills. Sometime after they 
arrived, they decided to start a full-fl edged farm and 
today they offer organic vegetables, eggs, fl owers, 
honey, poultry and trout—all raised onsite without 
anything synthetic. 

What makes Neversink Farm different is that it is 
a handcrafted farm, meaning that planting, harvest-
ing and cultivating are done by hand, without the aid 
of a tractor. “We started off as gardeners. 
We wanted to farm at a garden level to maintain the 

Three area farms commit to sustainable, organic practices
Text | Tina Spangler

Willow Wisp Organic Farm 

continued on page 8

 FRUITS OF THEIR LABOR
Photograph | Tina Spangler
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quality of everything we do,” Crickmore explained. “We treat the 
farm as a single unit, so that each part of the farm supports the 
other. Instead of ordering feed for the animals, we grow as much 
as we can on the farm. The animal manure feeds the vegetables, 
and so on.”

Neversink Farm offers a free choice CSA (Community Sup-
ported Agriculture), entitling members to shop at the onsite farm 
stand, selecting the vegetables that they want. The cost is $460 for 
a 20-week share (if paid by May 31). Fresh eggs and fl ower shares 
are extra.

“We try to connect the dots between growing vegetables and the 
people who eat them. So, we also have dinners, brunches, family 
days, cooking demonstrations, donkey rides, that kind of stuff,” 
said Crickmore. Visit the Neversink Farm website or check them 
out on Facebook (https://www.facebook.com/pages/Neversink-
Farm/151064301578478?ref=ts) to learn about upcoming events 
or to sign up for the CSA.

Willow Wisp Organic Farm
Over the Delaware River and through the woods, Willow Wisp 

Organic  Farm (25 Stone House Rd., Damascus, PA 18415, 570/ 
224-8013, www.willowwisporganic.com) in Abrahamsville, PA 
is owned and operated by Greg Swartz and Tannis Kowalchuk. 
While Kowalchuk grew up working in the family garden in Win-
nipeg, Canada, for Swartz the urge to get his hands dirty came 
later. “At some point in college, it became clear to me that eating 
and agriculture were central to so many environmental, socio-
economic and health issues,” he recalled. Today, their 12-acre 
farm produces a diverse mix of organic vegetables, herbs and 
cut fl owers. 

Nearly a decade before founding Willow Wisp, Swartz appren-
ticed at other area farms, and also served as executive director 
of NOFA-NY. In 2009, Swartz and Kowalchuk were ready to put 
down their own roots, so they bought some land with an old farm-
house in the back hills of Pennsylvania and got to work. “One 
thing that Tannis and I share is a love of food,” Swartz said. “And 
what better way to have good food than to grow your own?”

Willow Wisp, now in its second year of full production, grows 
a staggering variety of vegetables, from the common (red leaf 
lettuce and sugar peas) to the unusual (watermelon radishes and 
red Russian kale). Kowalchuk runs the fl ower aspect of the farm, 
raising organic sunfl owers, lupine, peonies and more. A trip to 
the farm during blooming season is a sight to behold.

Like Neversink, Willow Wisp’s summer CSA (June through 
November) gives the customer free choice of the farm’s bounty. 
Some vegetables have a limitation on quantity, some do not. 
Swartz feels this is more customer-friendly. “One of the biggest 
complaints people have is that they don’t have choice in what they 
get. With our farmstand-style pick up, members skip something 
if they don’t like it, and for some items when there is enough 
supply, they can take more of what they want.” CSA pickups are 
at the farm on Fridays between 5 and 7 p.m. Cost for the summer 
share is $600 (by April 16). Payment plans are available. 

The Ant Hill Farm
The Ant Hill Farm (1114 Beech Grove Rd., Honesdale, PA 

18431, 570/ 253-5985, theanthillfarm@gmail.com, www.the
anthillfarm.com) outside Honesdale, PA is a family affair. The 
farm was founded by the four Ballentine siblings: Sky, Galen, 
Steven and Rebecca. Born and raised in Northeast Pennsylvania, 
the foursome converted a 35-acre dairy farm into an organic veg-
etable farm in 2007. 

The day-to-day operations are run by Sky and his partner 
Monique Milleson, who grow everything from tender and spicy 
mixed greens to hearty root vegetables like beets and carrots. 
They also devote an entire acre exclusively to garlic. 

While The Ant Hill Farm is not certifi ed organic, it is commit-
ted to sustainable, holistic and chemical-free farming practices, 
not an easy task in a region better known for its stone quarries 
than for its fertile land. “The soil here is not classifi ed as grade 
A, but it is totally doable. It’s all about learning about your soil 
and learning what it needs,” said Milleson. “You can maximize 
the plants you’re growing by conditioning the soil with compost, 
manure and growing cover crops.” 

Milleson and Ballentine are investing now in an expanded 
vision of the farm that goes beyond fi eld crops: young pear, 
chestnut and hazelnut orchards have been established for future 
yields. Maple syrup and eggs are in development. And new bee-
hives will soon be producing enough honey to harvest.

The Ant Hill Farm CSA runs for 22 weeks, June through Octo-
ber. Full shares ($400) and half shares ($250) are available—a 
full share is suitable for a small family and half shares are best for 
individuals. Members pick up on Wednesdays either at the farm 
or at the farmer’s market in Honesdale. Sign up by end of April 
(deposit required).

What is a CSA?
Over the last two decades, 
Community Supported Agriculture 
(CSA) has caught on as a mutually 
benefi cial way for people to buy 
local, seasonal food directly from 
the farmer. In the spring, a farmer 
will offer a certain number of 
shares, or CSA memberships, to 
the public. Interested consumers 
buy a share early—around the 
time planting begins—and in return 
receive a mix of produce each 
week during the growing season.
The benefi ts of CSAs for consumers 
include exposure to new foods, 
establishing a connection to the 
farm where their food is grown, 
meeting other members of the CSA 
community and, of course, gaining 
regular access to ultra-fresh locally 
grown produce.
Farmers benefi t from CSAs in 
that they are able to publicize and 
sell their shares before the busy 
growing season begins, aiding not 
only their growing plan, but also 
their cash fl ow. This frees them 
up during the spring and summer 
to focus on what they do best: 
cultivating a bountiful harvest. 
For a complete listing of small 
and organic farms and CSAs in 
the area, visit Shop Local Save 
Land (shoplocalsaveland.com) 
for Pennslvania farms, and Pure 
Catskills (www.purecatskills.com) 
for New York farms. 

Willow Wisp Organic Farm The Ant Hill Farm Neversink Farm Neversink Farm

continued from  page 7
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is glad you’re here!
As you settle into your new home and life, you can count on 
The River Reporter to keep you informed of community news and
area happenings, arts and entertainment, environmental news, 
local government and commerce. You’ll even find special features 
including health, pet adoption, dining and more!

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

Name:________________________________________

Address:_______________________________________

Phone:________________________________________

E-mail:________________________________________

Please send my FREE 6-WEEK subscription* to:

*Offer applies to new subscriptions only

SEND TO :

PO Box 150, Narrowsburg NY 12764 or call 845/252-7414 ext 25
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845/252-7286 OR 845/656-4380



10 • OUR COUNTRY HOME 

Kale and Collard Salad 
Stem the leaves, wash, and dry. (In 
early spring, you can also add some 
small tender dandelion leaves.)

Then stack and cut thin as confetti. 
In a large bowl, throw in lots of good 
olive oil and lemon, tons of smashed 
raw garlic (maybe a head!), salt and 
black pepper. 

Work the dressing into the greens 
vigorously. 

This salad keeps for days in the 
fridge and can be added to soups 
and stews. You can add all kinds of 
things like potatoes, beans, toasted 
nuts and especially Linda Smith’s 
basket cheese. Tonjes’ Farm Dairy 
(845/482-5971) mozzarella cheese 
and kale salad make an amazing 
sandwich on Lucky Dog Farm (www.
luckydogorganic.com) crocodile bread.

You can get kale, collards, garlic, potatoes, and 
beans from River Brook Farm (845/932-7952).

Slow Food for Spring
Text  | Jen McGlashan

I don’t know about you, but I am so 
grateful for spring’s arrival that I still 
get a little weepy when I wake up and 
see green. And so, I thought it might 
be a lovely idea to have a little spring 
thanksgiving featuring delicious sea-
sonal ingredients from our illustrious 
local farms.

So, my fellow members of Slow 
Food UpDeRiVa have put together a 
meal—from fi rst course through des-
sert—worthy of the miracle of spring. 
Our local farms are wide and varied, 
so the possibilities for your own spring 
thanksgiving are endless. But here 
are a few of our favorites—and there 
are more recipes from us at ourcoun
tryhome.wordpress.com.

Spinach Fritatta 
1-2 pounds spinach, cleaned and   
 stemmed
4-6 potatoes with skins on, sliced as   
 thinly as possible
4-6 eggs, depending on size (I have   
 bantam eggs, so I use 6)
1 onion, fi nely chopped
4 cloves garlic, minced
½ cup vegetable or chicken broth
Olive oil
Salt and pepper to taste

Coat the bottoms and sides of a large 
cast iron skillet or dutch oven with 
olive oil, then line with potato slices, 
slightly overlapping—you’re basically 
making a pie crust. Sprinkle with salt 
and pepper and olive oil. Bake at 350˚ 
until potatoes are cooked through 
(about 40 minutes).

Meanwhile, saute onion and garlic in 
a large pan until fragrant and soft. Add 
broth and spinach and cook down until 
most of the moisture is removed. Let 
it cool. 

Combine eggs with salt and pepper, 
add cooled spinach mixture and pour 
into your potato pie crust.

Bake until fi rm, about 30-40 minutes.

This is a specialty of Channery Hill Farm 
(http://www.facebook.com/pages/Channery-
Hill-Farm/124749434233909#!/pages/
Channery-Hill-Farm/124749434233909#!/).

Roasted Brined Chicken 
with Mushroom Gravy
Brine ingredients
½ cup salt
2 cups veggie broth
½ tablespoon black peppercorns
¼ teaspoon allspice berries
Thyme, rosemary, bay leaves
Ice water to cover

Combine brine and chicken in a large 
covered pot or, if it fi ts, a plastic Ziploc bag.  
Let chicken soak in the brine for at least 
an hour (or even overnight—the longer it 
soaks, the more moisture it absorbs).
Once removed from brine, rinse and 
stuff cavity with: 

1 quartered onion
4 smashed garlic cloves
1 cinnamon stick
1 apple, quartered

 Rosemary, sage, bay leaf

Line the bottom of a large dutch oven 
or covered roasting pan with: 

Quartered onions
Smashed garlic cloves
Thickly sliced Portobello mushrooms

Rest chicken on the vegetable bed, 
sprinkle with salt and olive oil, cover 
and place in a 400˚ oven. Roast until 
a meat thermometer registers 180˚ in 
the thigh, or 161˚ in the breast (about 
1 hour for the fi rst four pounds, adding 
8 minutes for each additional pound). 

Gravy base
Remove and rinse giblets and neck, 
brown in a sauce pan with oil or butter 
and cook until tender:

 1 minced onion
 2 cloves minced garlic 
Add: 

½ cup white wine 
1 cup chicken stock
½ cup minced celery 
½ cup chopped carrot
Bay leaf, rosemary, sage, thyme
Salt and pepper

Reduce heat and simmer for 45 
minutes. Strain out the solids.

Once the bird is done, extract from the 
pan and let rest for at least 15 minutes 
before carving. Remove onions and 
garlic from pan, and add strained 
gravy mixture. Cook mushrooms and 
gravy until thick and reduced.

You can fi nd all the ingredients for this recipe 
at River Brook Farm (845/932-7952), Heller 
Farm (607/316-2251 or 607/967-8321), and 
Campanelli’s Poultry Farm (845/482-9809).

Ricotta Cheesecake with 
Dutch Chocolate Cookie Crust
Filling
3 ¾ cups ricotta cheese
2 whole eggs
3 egg whites
1 cup buttermilk
½ cup sugar
2 teaspoons vanilla
2 tablespoons lime or lemon juice
Grated rind of 1 lime or ½ lemon
¼ teaspoon salt
Cookie Crust
Combine:
1 ¾ cups dutch chocolate sugar   
 cookies, crushed
1 tablespoon butter

Preheat oven to 325˚ Grease a 9-inch 
springform pan. Press cookie crust in an 
even layer over bottom and side, and 
bake for 10-15 minutes. Remove pan and 
cool. Increase oven temperature to 375˚

Combine ricotta, eggs, egg whites, 
buttermilk, sugar, vanilla, lime or 
lemon juice, grated rind and salt in 
electric blender or food processor. 
Puree until light and airy. Pour into 
prepared crust. Place a large pan of 
water in the bottom of the oven.

Bake cheesecake for 50-60 minutes 
or until set, checking pan of water 
occasionally to make sure it hasn’t 
evaporated. Cool.

Ricotta cheese can be found at Tonjes 
Farm Dairy (845/482-5971), and Flour 
Power Bakery (www.fl ourpowerbakery.
net) makes the best cookies around.

[ E
A

T]

Roasted Rosemary 
Garlic Potatoes 
6-8 cups potatoes (red, yukon gold   
 or fi ngerling), quartered with skins on
2 heads of garlic, whole cloves
½ cup olive oil
2 tablespoons rosemary
1 tablespoon red pepper fl akes
Salt to taste

Place all ingredients in a clean plastic 
bag and shake well so everything gets 
coated evenly.

Put in a roasting pan and bake at 350˚ 
for an hour or more until potatoes get 
browned, stirring occasionally.  Add 
oil to bottom of baking dish if they are 
sticking too much.

You can fi nd all these ingredients at Willow Wisp
Organic Farm (www.willowwisporganic.com). 

GO TO
ourcountryhome.wordpress.com

Contributing cooks Wendy Townsend, 
Anne Willard, Tannic Kowalchuk, and Jen 
McGlashan are all members of Slow Food 
UpDeRiVa (www.slowfoodupderiva.com, 
email upderiva@gmail.com), a local not-for-
profi t organization that celebrates and teaches 
the value of food that is good, clean and 
fair. UpDeRiVa has a season full of events, 
classes, and potlucks lined up, so come join us! 

 
For schedule and additional recipes
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HUGE SALE
50%50% OFFOFF
EVERYTHING IN THE STORE!

Country Home Decor & Gifts
The Largest Selection in the Area

645 Main Street, Honesdale, PA • 570-253-4549
Open 7 days: 10 am to 6 pm

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

1.800.882.CATS  |  www.scva.net

One Phone Call • One Order • One BillOne Phone Call • One Order  • One Bill
Now you can advertise 

your listing in 
NYC, Long Island, 

Western NY and Central NY. 

For more information contact 
Emily Grillo, Senior Sales Executive & 

NYSCAN Director 
at 845/252-7414 ext. 34 or 

email at emily@riverreporter.com 

SELL YOUR HOME IN A

NEW YORK MINUTE
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OCH: What are the most important 
elements for choosing where to site 
a new garden?
WC: Well, you have to start by asking a few questions. 
Will the plants you want to grow thrive in the chosen 
garden space? For instance, if you are planning a 
vegetable garden, do you have six hours of sunlight 
on it each day? Plants tagged for partial shade should 
end up protected from harsh sun in the middle of the 
day. Another key consideration is soil quality. Testing 
for alkalinity and acidity can tell you how much to 
correct the soil with amendments, if needed. [Cornell 
Cooperative Extension in Ferndale will test your soil 
for you.] An ample supply of water should be near 
your site. The site you choose should be easy to get to, 
and a pleasure to be in. Always keep the sun’s move-
ment in mind, when planning your new garden.

OCH: What are raised beds and do I need them?
WC: Raised beds are garden beds with raised and 
often exposed sides, creating lower pathways in 
between. This expands aeration to roots of crops, 
allowing rapid uptake of nutrients. Raised beds tend 
to be made from well-turned enriched soil. Water-
ing a raised bed is a pleasure, as it will both drain 
excess and simultaneously hold enough for optimum 
growth. It is the fattening with manure and turning 
of raised bed soil that gives it its success. I highly rec-
ommend raised beds for many planting situations.

OCH: I have heard about “lasagna” or “cake 
layer” methods for start ing a new garden. 
Can you explain what this is and do you 
recommend it?
WC: “Lasagna” gardening is a method for build-
ing raised beds from a layered mix of raw organic 
materials, including straw, leaves, soil, compost, peat 
moss, grass clippings and what-have-you. An advan-
tage to this “cake” method is its versatility, in that it 
can be employed without digging the soil below. A 
bottom layer of cardboard or several layers of news-
print will suppress weed growth and permit new 
plantings to get a fi rm foothold. Delightfully, this 
method has proven successful for fresh planting as 
a new garden. You can fi nd more information about 
it on the Internet, or by getting a copy of “Lasagna 
Gardening” by local gardener Pat Lanza. 

OCH: How important is fencing for my 
garden?
WC: Dwelling in the country, we are competing for 
forage space with deer and all of wildlife. In order 
to enjoy fruits of your labors, it is wise to fence 
vegetables with a fence at least seven feet high. 
Ornamentals tend to be hardier, if they are native 
species. There are many beautiful shrubs and fl owers 
that deer will not eat. Cornell Cooperative Extension 
has a good list.

OCH: .Can I grow both vegetables and flowers, 
or should I choose one or the other? What 
about herbs?
WC: Please grow all three! Growing diverse cropping 
attracts health to the land. Pollinators and benefi cial 
insects protect the living garden. Planting fl owers 
with veggies can brighten your garden and add fra-
grance. Climbing beans, cucumbers and squash can 
save precious garden space. Easy herbs to begin with 
are chives and basil. 

OCH: Do you recommend annual or 
perennial plantings?
WC: I recommend both. Supplement perennials 
with accents of colorful annuals to fi ll gaps and add 
charged hues and textures. Perennials serve best 
as foundation growth under larger plantings or in 
dedicated beds or “rooms.” Surprising effects can 
be created with whimsy. Morning glories can honk 
their graceful trumpets from a mailbox or lamppost. 
Textures and shapes of leaves and grasses can bring 
visual sparkle to a mixed planting.

OCH: What challenges can I expect to face?
WC: Expect all of the orneriness of weather, weeds, 
insects and garden pests such as moles and ground-
hogs. Challenges can be from too much of one type 
of weather, or not enough of the other. Seeds can 
fail. Birds or slugs can eat your seedlings. A late chill 
can be discouraging. Start again. Gardening harbors 
an unbroken faith in rebirth. Every garden is an 
experiment, even for the most seasoned gardeners.GA
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K Meet Master Gardener Will Conway
“Challenges can be hard, but the rewards sublime.” “Challenges can be hard, but the rewards sublime.” 

Meet ‘Dirt Diva’ 

Adrianne Picciano
 “I want to be able to design something that functions  “I want to be able to design something that functions 
like a web, in that everything is connected, so I am not  like a web, in that everything is connected, so I am not  
fightingfighting nature and forcing something to be.”nature and forcing something to be.”

Will Conway, a resident of Mongaup Valley, NY, received his Master Gardener training from 
Cornell Cooperative Extention. In addition to working on his own multiple gardens, he is avail-
able to assist others with theirs. He can be reached at 845/583-4077 or scoopcat@cheerful.com. 

OCH: What are the rewards I can expect to 
find in growing a garden?
WC: Challenges can be hard, but the rewards 
sublime. Mostly, the best reward is found in 
the time you spend in your garden reclaiming 
an organic connection with the rhythms of 
the earth. Sweet scents and tastes pull at the 
senses. Visually, a garden rewards you with 
slow motion explosions of shapes and bloom-
ing colors. A few moments with a humming-
bird can brighten one’s whole day. 

OCH: Do you have any other suggestions?
WC: Enjoy your beginning garden successes 
and failures. There is always more to learn no 
matter how long you are at it. Because they 
turn tons of soil, worms are essential help-
ers in the garden. Cultivate them by keep-
ing an ongoing compost pile. Always strive 
to add nutrition to your soil, in the form of 
compost or aged manures. Mulch is a good 
moderator of soil surface microclimate, keep-
ing sun, wind and rain in check. Many weeds 
are edible. I recommend the use of fl owering 
bulbs, like daffodils, for their ease and reli-
ability. Keep fragrance, shape and height in 
mind when choosing blooming shrubs and 
fl owers. 

OCH: You grew up in the Italian enclave of Endicott, 
NY. What was your experience like there growing up, 
and how did it lead you to gardening? 
AP: The North side of Endicott was where most of the 
Italian immigrants settled, so there were lots of grape-
vines, fruit trees, vegetable gardens and rabbit hutches. 
My best friend’s family made their own wine, sausage 
and proscuitto. When I was a teenager, our elderly land-
lady who spoke little English had a huge garden that took 
up most of our yard. She would leave buckets of tomatoes 
and jugs of homemade wine on our stoop, and she con-
vinced my parents to work the gardens and grow our own 
produce, which they did for a couple of years. 

OCH: When did you arrive in Sullivan County, and 
how did you happen to move to this area?
AP: I moved here in 2003 from the Adirondacks, where 
I was assisting with outdoor education programs for the 
Adirondack Mountain Club. I had my fi rst garden there, 
and it was a hit. I decided I wanted to learn the skill of 
growing food, so I looked for farming internships closer 
to where my family is, but still in the mountains, and 
found a three-month assistant gardener/educator posi-
tion at Horizon Farm in Livingston Manor, which is no 
longer there. 

OCH: What parts of your interning experience were 
valuable in creating the degree of expertise you have 
today? 
AP: The vegetable gardens at Horizon Farm were the 
most abundant and well tended I’d ever seen. The head 
gardener there was religious about composting all the 
barnyard manure and everything, and the plants really 
thrived. I soaked everything up like a sponge, and was 
simultaneously teaching kids and their families about 
the marvels of growing food and raising livestock, so 
I learned very fast. It was the fi rst time I’d eaten only 
what the garden and animals offered, so everything was 
extremely fresh. I went on to work for other small farms 
in the area where the work was intensive and done by 
hand, and the repetition reinforced what I was learning 
about crop planting, rotation, soil building, irrigation 
and pest and disease control. 

OCH: You received your Permaculture Design certifi cate 
from the Hancock Permaculture Center in 2010. 
What is permaculture, and what attracted you 
to the study? 
AP: I really like knowing how things work, and what 
makes them work effi ciently. Permaculture is a broad 
concept that is really diffi cult to defi ne, but it is a way of 
thinking about entire systems, and understanding how 
one system affects another, so when you set out to create 
or alter something, you are not creating a problem some-
where down the line. It relates to garden design because 
ultimately you are changing something about the envi-
ronment to create a garden. I want to be able to design 
something that functions like a web, in that everything is 
connected, so I am not fi ghting nature and forcing some-
thing to be. Jeff Lawton and Bill Mollison are most often 
credited with coining the term and they both write and 
teach extensively about it. 

OCH: What services do you offer to clients as the 
Dirt Diva? 
AP: I do the physical part of gardening, such as instal-
lation and maintenance, with a focus on edible plants 
and building soil. I also consult with people who’d like 
design guidance in starting a new or renovating an exist-
ing garden, be it edible or not. The quality of my work 
depends largely on the quality of materials I have avail-
able to work with. I am grateful for the local nurseries 
who supply healthy plants suitable for our short season, 
and to the local farmers who supply me with the most 
fundamental elements, such as manure, compost and 
hay.

The Dirt Diva can be reached at 845/482-5078. 
Visit her at www.gardensforeatin.com.

Text  | Mary Greene
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OCH: How did you get started as a gardener?
TP: I was born in Kansas and, out of necessity, Dad had a garden. 
As children (there were fi ve of us), we were expected to help in the 
garden. I learned it was fun but it was also a lot of hard work. I vowed 
never to have a garden.

OCH: Are all your vows so successful?
TP: Well, I married my college sweetheart 41 years ago! We moved 
to the Catskills in 1990 with our two then-teenage daughters. I was a 
professional stay-at-home mom. I made my own goat cheese, which I 
liked doing. I liked goats, wanted some, got some, and made cheese in 
the kitchen.

OCH: Is that when you became a Master Gardener?
TP: Yes, well, I fi nally had to choose between my plants and my goats. I 
quit dairy goats and started a nursery because I got mad.

OCH: Mad?
TP: Yes, I remembered how good tomatoes are supposed to taste and 
that’s not the way the plants I was growing from transplants tasted. I 
started using open pollinated and heirloom seeds. I was an exuberant 
grower and always grew too many of everything, so I started putting 
them out by the side of the road. Then I helped form the fi rst farmers’ 
market up here, as a venue for my tomato plants. I thought it was the 
dumbest thing I ever did. But the next year, I was vindicated. People 
liked the way our plants produced and they came back.

OCH: What does “open pollinated” and “heirloom” mean?
TP: Open pollinated plants have two genetic parents, male and 
female, that are the same. The hybrids, which came into prominence 
after World War II, have genetically different parents. They are bred 
for their vigor and productivity. The only way to get hybrids is from a 
corporation. But if you save seeds from an open pollinated plant, you 
get the same plant you started with. It’s in our cultural heritage to save 
seeds. We are relearning how to be self-suffi cient. Heirloom plants are 
like me—over 50. They have been around for at least three genera-
tions.

When plants are bred for disease resistance, they tend to lose fl avor—
they look beautiful, but they are tasteless. To me, fl avor is incredibly 
important.

OCH: Are all the plants you grow native to the region?
TP: Oh, no. The biggest challenge to growing up here is our short 
season. I grow what performs well here. Four out of fi ve gardeners 
grow tomatoes, so we carry a large variety of all sorts of tomatoes. But 
we grow many, many other things as well. The extent of the challenge 
is to grow what performs well in our environment. I’m growing some-
thing now from Egypt called Melo Khya, a short spinach-like plant 
that gets taller as it ages and becomes fi brous. Its mature strands can 
be made into rope. Somebody told me about it and I found it on the 
Internet. We pay attention to what our customers ask for.

In addition to our vegetables, we have herbs and some perennials, like 
the butterfl y bush and other cottage garden plants. If I like them, we 
sell them. There’s a breeder, Tom Wagner, who grows a tomato that is 
named Green Zebra because it has stripes. It lacks a color gene but it 
tastes great! There are fads in the vegetable world as in every world.

OCH: Do you still sell at the farmers’ markets?
TP: Well, I go to Union Square in New York City, so we don’t do 
the Liberty Farmers’ Market on Fridays anymore. We still sell at the 
Sunday market in Callicoon. I love and support my local farmers’ 
markets. 

OCH: Do you still keep farm animals?
TP: We have fi ve head of Scottish Highlander cattle. They are from a 
hardy, ancient fi fth-century breed. They have long shaggy hair and big 
horns. We keep chickens—also heritage breeds.

OCH: You moved some of your operations away from your 
farm in Jeffersonville. Why is that?
TP: We just found it was hard for some people to get to us up at the 
farm. Now we share space at Gorzynski’s Farm on Route 52. It works 
out well for us.

Meet Heirloom Seed Expert

Trina Pilonero
GA
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Text | Cass Collins

Visit Silverheightsfarm.com to view the catalog with 
hundreds of varieties of tomatoes, peppers, greens, melons, 
squash and other vegetables, and a wide variety of culinary and 
medicinal herbs. Hard copy catalogs are available as well.

“It ’s in our cultural heritage “It ’s in our cultural heritage 
to save seeds.”to save seeds.”

Photo | Sandy Long

continued from page 13
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BBETHEL COUNTRY BUILDERS, LLCLLC

• CUSTOM-BUILT HOMES

• LOG HOMES

• MODULAR HOMES

• RENOVATIONS

• ADDITIONS

• DECKS

• RADIANT HEATING

• HOME WINTERIZATION SERVICES

RAYMOND OTTO, PROPRIETOR

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

WWW.BETHELCOUNTRYBUILDERS.COM

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

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

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

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

for SMALLS”

CALL TODAY FOR ALL YOUR SERVICE NEEDS

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

Heating and Air Conditioning Systems

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

876 Old Rt. 17
Harris, NY

845-794-7780
www.smallshvac.com

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

MLS # 30499   Uniquely sited log home offers Delaware 
River frontage on Narrowsburg’s Big Eddy.  2 bedrooms, 
1 bath, partially finished basement. A wraparound deck 
faces the river.  2 car detached garage even has a “boat 
door” to the river.  Call for more details - $ 299,000

MLS # 31191   Callicoon Village home, has been well loved 
and nicely maintained by the same family since it was built 
in 1931.  3 bedrooms, 2.5 baths.  Located in the Delaware 
River hamlet of Callicoon so you can walk to the river, 
shops, restaurants and movie theater.  Beautiful wood floors 
throughout. Screened-in porch allows you to enjoy nature and 
the back yard.  Nice features such as fireplace, French doors, 
built-in cabinets in dining room, and so much more - $ 199,000

MLS # 31121    Lovingly renovated/restored cottage with 
fantastic long range views!  Master bedroom has hot tub/
Jacuzzi with sitting room to enjoy the view.  Home is move in 
condition. Hardwood floors, new kitchen with butcher block 
counter tops.  Large deck for outdoor entertainment.
1.45 acres with garden and fruit trees - $ 179,000

MLS # 31263   Charming Vintage 1930’s Cape Cod in the 
quaint town of Narrowsburg and located close to the Delaware 
River.  Great features include a classic bluestone fireplace, 
hardwood floors, original woodwork and heated front porch.
3 bedrooms, 1.5 baths. Grounds are a gardener’s delight with 
fruit trees and assorted perennials - $ 169,000

ORANGE COUNTY FAIRGROUNDS
100 Carpenter Ave., Middletown, NY

OPEN EVERY SATURDAY AND SUNDAY
8am - 5pm

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

All Vendors & Yard Salers Welcome!

Orange County Antique Fair &

FLEA MARKET

MANY
VENDORS

HUGE
INVENTORY

Orange County Antique Fair &
FLEA MARKET

For ALL
Your Hardware 

& Building Supplies

Boom Truck Service

Rt. 17B Callicoon, NY

845-887-4804

Callicoon Supply, Inc
For ALL

Your Hardware
& Building Supplies

Boom Truck Service

Rt. 17B Callicoon, NY

845-887-4804

Supply, Inc
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Children come in different shapes and sizes. Some 
are round, some square, and a few are pentagons. For 
a lot of children, school can be a constant struggle to 
fi t in to narrowly defi ned learning styles. While public 
schools strive to address the needs of all their students, 
some parents want a different environment for their 
children.

Bethany Children’s House
Bethany’s Children House (BCH), a non-profi t 

Montessori preschool located just outside Hones-
dale, PA, is celebrating its 30th year of implementing 
the educational ideas of Dr. Maria Montessori (1870-
1952). While it is diffi cult to sum up her contribution 
to children’s education, her impact cannot be under-
estimated. She said: “Education is a natural process 
carried out by the child and is not acquired by listen-

ing to words but by experiences in the environment.” 
She also said “that education is not something which 
the teacher does, but it is a natural process which 
develops spontaneously in the human being.” 

As children exercise their freedom within estab-
lished order, they develop a sense of accomplishment 
and confi dence. Their experience tells them that 
they can trust themselves and solve problems inde-
pendently.

Bethany Children’s House provides carefully 
designed hands-on activities that allow children oppor-
tunities for discovery. Each child develops at his or her 
own rate, and various learning styles are respected. 

In the Preprimary class, three children sit in child-
sized rocking chairs and a bright blue couch exploring 
books and sharing their discoveries. Another girl sits 
at the art table, coloring a picture of Da Vinci’s Mona 

Lisa. Under the picture is an incomplete sentence: 
“She is dreaming of ...”. In the blank space, the girl 
prints the words, “the stars.” Two boys unroll a mat 
and work with dice they have chosen from the shelf 
where all the math activities are located. A boy and 
girl unroll a mat and begin playing with blocks. 

When Miss Katie (Katie Brosky, certifi ed Montessori 
teacher and directress of BCH) sounds three chimes, 
the children excitedly fi nd their spots for Circle Time. 
Miss Katie and the children exchange “good morn-
ings” in English, French, German, Chinese, Spanish, 
Greek, Italian and Indian. Miss Katie tells the children 
that the letter of the day is Z and asks them questions 
to help them understand the concept of “zero.”

Every Montessori classroom is divided into eight 
areas: Language and Reading, Science and Nature, 
Geography and World Cultures, Math, Music, Art, 

Bethany Children’s House, 
Homestead and Homeschooled

Three education alternatives
Text & Photgraphs | Marcia Nehemiah 

continued on  page 18

Children engage on their level at the Homestead School in Glen Spey, NY.
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Sensorial and Practical Life, each of which contains 
materials designed to stimulate interest in the child 
and to facilitate learning.

The role of the teacher in the Montessori classroom 
is to direct and guide. Although Miss Katie and Miss 
Bronwyn are not the center of the classroom, they are 
constantly observing the children and encouraging 
them. Their careful preparation is evident. All activi-
ties are created so that the children can develop order, 
concentration and coordination, and become indepen-
dent thinkers who are actively engaged in the learning 
process. 

The same goals guide the Toddler class. As teacher 
Miss Lynn reads tells a story using pictures in the book 
“Berenstain Bears Go to the Doctor,” aide Miss Diane 
quietly helps children focus their attention. 

Miss Katie tells me: “We get feedback from the Kin-
dergarten teachers in the public schools that our kids 
are farther ahead in math and reading skills as well as 
organization.”

Enrollment for theschool year at BCH continues 
until classes are full, on a fi rst-come, fi rst served basis. 
Interested parents should call the school (570/253-
6359) to set up an observation time. Visit bethanychil-
drenshouse.org.

The Homestead School
At the private Montessori-based Homestead School, 

set on 85 acres in Glen Spey, NY, the world is the class-
room. Children hike nature trails, plant gardens, tend 
goats, sheep and chickens, work in wood shop and per-
form original plays in the outdoor theater. The indoor 
classrooms look out on the mountains, woods and 
open space that surround the school.

Directors Peter Comstock and wife Marsha opened 
the school in 1978 with 12 preschool students. It grad-
ually grew to include kindergarten and fi rst grade. 
When son Jack and daughter-in-law Nisha joined the 
staff in 2001, “they put their creative imprint on the 
school” said Peter, encouraging its expansion by one 
grade a year. 

The school now has three levels — preschool through 
kindergarten, fi rst through third grade and fourth 

through sixth grade. “Quite a lot of planning goes into 
our curriculum. We are trying to integrate the sub-
jects,” said Jack. For example, during the unit on Greek 
civilization in the upper elementary grades, the study 
of Archimedes incorporated physics. Children learned 
about his inventions by making levers and pulleys. 

Art classes incorporate art history as well as the skills 
of making art, and one classroom is devoted solely to 
fi ber arts. Students shear sheep who live at the school, 
spin wool and dye yarn. They learn to knit. This year, 
they are weaving masks and belts, knitting a baby blan-
ket as a group project, and sewing stuffed animals. 

Students have examined issues in the world beyond 
Glen Spey. Their study of mountaintop removal 
resulted in a trip to West Virginia. They have raised 
money to preserve rainforest acreage in Latin Amer-
ica. Most recently, they have studied the issue of gas 
drilling. These investigations require their use of read-
ing, writing, math, problem solving, public speaking, 
history and science.

Children from the Homestead School enter public 
school in seventh grade, well prepared and capable of 
adapting to the different learning environment. Nisha 
said that most Homestead grads take honors classes, 
and excel academically and socially.

Contact 845/856-6359 or homesteadschool.com. 

Home schooling
Eduardo Antonetti, a public school educator and 

administrator, and his wife Lenore Rogan are strong 
supporters of public education. But when it came to 
their children, they had reservations.

“We began to feel that school might not be the best 
match for our kids,” said Rogan. “We worried whether 
their intellectual curiosity and enthusiasm for learn-
ing were being nurtured in an environment that often 
emphasized conformity over individuality.” They won-
dered if the kids “were being suffi ciently challenged.”

So when Gian, 10, and Pancho, 8, asked for home 
schooling, “We decided to leap into it, and it felt very 
much like I imagine skydiving might feel  — simulta-
neously liberating, exhilarating and terrifying,” said 
Rogan. They embarked on a home-schooling program 

in September 2009. Samantha, 3, is now in the class.
The National Household Education Surveys Pro-

gram indicates that in 2007, over 1.5 million children 
in the U.S. were home schooled. Parents choose to 
home school their children for a variety of reasons 
including dissatisfaction with academic instruction in 
public schools, concern over negative peer pressure 
and the public school environment, a desire for more 
fl exibility and religious considerations.

Rogan does the hands-on teaching, since Eduardo 
works long hours. He is a resource for her, answering 
her questions and giving advice. “I am grateful to have 
a partner who knows as much as he does, but in the 
end, it really comes down to the kids and me.”

Each state mandates that home schoolers follow 
a core curriculum very much like the ones in public 
schools. In Pennsylvania, where the Antonetti children 
live, professional educators evaluate each child’s educa-
tional progress. Students must take standardized tests 
and present a portfolio of work. A certifi ed teacher or 
school psychologist provides an annual written evalu-
ation for each student. According to The Washington 
Post, “All surveys of home-schooled students so far 
indicate that they have higher achievement rates on 
average than regular students.” 

Rogan acknowledges that there are challenges to 
home schooling. “Finding time to research and experi-
ment with resources that will work for your family while 
making sure there is food in the fridge, everyone has 
clean clothes, you have time to develop friendships and 
to be a mom as well as a teacher can be overwhelming. 
I am not working outside the home right now, but I 
did last year; working adds a whole extra layer of com-
plexity to the balancing act.” She said that “keeping a 
hearty sense of humor help a lot, too.” 

She has found the experience to be a positive one. “I 
can say confi dently that we have grown closer, that we 
know each other better and respect each other more 
than we did before. I have no idea what the future 
holds, but I know that we will meet it strengthened by 
the mutual respect that only looking long and hard 
can provide. I feel good about that.”

continued from 17

Directress and teacher at Bethany Children’s House  
“Miss Katie” Brosky provides guidance as children 
in her preprimary class complete a project on 
opposites.

Students in the Homestead preschool class collabo-
rate on language skills.

A child engaged in her selected activity at Bethany 
Children’s House.

Children at the Homestead School engage in hands-
on work in the preschool classroom.
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Honesdale
Route 6 Mall

650 Old Willow Ave.

570.253.8823

Milford
Staples Complex

102 Milford Landing

570.491.5700

Lords Valley
663 Route 739

1/4 Mile North of Weis Market

570.775.8800

Motorola Milestone X
TM

The Milestone X
TM

 is the perfect summer companion! Call, 

text and e-mail all your friends on a crystal clear 4.3” 

display. Search for the best getaways and hottest deals 

with the updated Android
TM

 operating system and it’s library 

of exciting apps. Even capture all the memories you are 

creating with its 8 megapixel camera and instantly upload 

them to Facebook. With the Milestone X
TM

 on Cellular One’s 

network your summer will really be a wave of fun!

The Our Country Home blog has 
multiple resources and links that will 
inspire and connect you to places 
and faces in the Upper Delaware 
River valley, making it your go-to spot 
for ideas, inspiration and action.
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It’s all about “LIVING” in the Upper Delaware River Valley

OUR COUNTRY HOMEBlog

Come and be part of the conversation 

BLOG EXCLUSIVES:
Take a tour of three fabulous shops 
featured in this issue; RIVER GALLERY, 
and NEST of Narrowsburg, NY  and 
DOMESTICITIES & THE CUTTING GARDEN 
of Youngsville, NY.

Behind the scenes at FOODSTOCK in 
Callicoon, NY.

Grand Opening of JAVA LOVE in 
Kauneonga Lake, NY.

PLUS:
Recipes, Gardening Tips, How Tos and 
Decorating Ideas

Local Shopping Tour

A RIVER REPORTER LIFESTYLE MAGAZINE

DECORATE
FABULOUS FINDS & CURRENT TRENDS

Down On The

FARM
SPRING FRESH

RECIPES GARDENING
M A S T E R  C L A S S

HONEY BEES & THEIR

KEEPERSDECORATE
FABULOUS FINDS & CURRENT TRENDS

Down On The

FARM
SPRING FRESH

RECIPES GARDENING
M A S T E R  C L A S S

HONEY BEES & THEIR

KEEPERS

PLANTING SEEDS

our BIG gardening issue
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Just a 90 minute drive from New York City 
and even less from North Jersey

1.800.882.CATS  |  www.scva.net

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

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

The
Cutting
Garden

Domesticities &

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

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

simply add our  
Natural, Peanut-Free Sesame Sauce

Dr. Jamie Noeth
12 Plank  Road

Mongaup Valley, NY 
845-583-6151

Meeting your health care 
needs for over 19 years.

Holistic
Chiropractic 

Care

Nutritional
Counseling

Vitamins & Herbs

Acupuncture
Massage Therapy

Psychotherapy 

Life Coaching
Workshops

BODY, MIND & SPIRIT WELLNESS CENTER

Kadampa Meditation Center New York, 47 Sweeney Road, Glen Spey, NY 12737

Jesse G’s Nursery
contemporary & rustic charm designs

landscape & environmental spaces
914.443.5802 • JesseGsNursery.com

bluestone work
•

patios & terraces
•

privacy screens
out-buildings

•
water gardens 

& ponds
•

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

845-794-1440
Weekends 11 am - 4 pm

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

B R O A D WAY
HOM E

1.800.882.CATS  |  www.scva.net

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

HOME & GARDEN STORES
After your perusal of our gardening articles and advice columns, it might be 
time to head out into the yard and get to work. The following stores carry gar-
dening tools, supplies, seeds, seedlings, pond and gazebo material, fencing, 
trees, perennials and plants. (Call fi rst to see what each shop carries.)

Agway of Honesdale
35 Brown Street, Honesdale, PA 18431
570/253-3890

Catskill Harvest Market
2758 State Route 52, Liberty, NY 12754
845/292-3838
www.catskillharvest.com

Cochecton Mills
30 Depot Road, Cochecton, NY 12726
845/932-8282 or 570/224-4144

Everlasting Spring Garden Center
3195 Route 52 East, White Sulphur Springs, NY 12787
845/295-0856

Stephenson’s Garden Center
Route 52 East, Liberty, NY 12754
845/292-2301

Specializing in:

Jason Maciejewski
570-224-6405

366 Swago Rd. • Damascus, PA
www.maciejewskilandscaping.comVoted TRR Readers BEST LANDSCAPER 2003-2009

All Phases of Landscaping  for All Your Landscaping Needs.

MACIEJEWSKIMACIEJEWSKI
Landscapi

ng
Landscapi

ngINC.
• Cultured Stone for 

Foundations and Fireplaces
• Lawn Installation
• Tree Planting
• Drainage

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

Antique Lighting
Sales • Service • and More 

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

Tunney’s Lamp Shop

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

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

NATURAL LEAF LIGHTING
This  fabulous lighting is made 
with natural cocoa and billibang 
leaves. A great way to add 
color and nature to your decor.

For more information visit
DOMESTICITIES & 
THE CUTTING GARDEN
Route 52
Youngsville, NY
www.TheCuttingGarden.org

COPPER LANTERNS
These stylish copper 
lanterns make great 
accents indoors or out. 
Also available in 
a nickel finish.  

For more 
information visit

RIVER GALLERY
Main Street
Narrowburg, NY
www.RiverGallery.com

For more 
information visit
NEST
Main Street
Narrowsburg, NY
www.Nest.com

SNOWSHOE 
CHAIR & TABLE
Add a touch of 
whimsy to your decor 
with these unique 
furnishings.

TOUR the
 sh

ops
 at 

OurC
ountry

Home.W
ordpress.c

om

STICKS & 
STONES
Hand-crafted stools 
made from locally 
harvested hard-
woods and natural 
stone.

For more 
information visit
RIVER GALLERY
Main Street
Narrowburg, NY
www.RiverGallery.com

Text | Lori Malone  • Photographs | Danielle Gaebel & Lori Malone

Bring the 

Outdoors In 
with Local Finds

Nature-inspired accents for your 
home’s interior is a great way to enjoy 
the outdoors all year-round.

OCH has put together some 
fabulous fi nds from local tastemakers.

River Gallery is described by owners 
Barry Becker and Tony Coscia as 
“antique style for modern living.” 
Their eclectic shop features Asian and 
American antiques and gifts for the 
home as well as original art and locally 
made, hand-crafted furnishings. 

Domesticities & The Cutting Garden 
owner Anne Hart has an eye for 
country charm, as evident in her 
shop’s collection of antiques, fi ne and 
primitive; works by local artisans; fair 
trade accessories for the home; and 
garden and vintage collectibles. 

During the summer months, The 
Cutting Garden is brimming with 
lush fl owers that beckon to be picked.

Nest offers an exquisite collection of 
vintage and hand-crafted, country 
contemporary home furnishings and 
clothing, artfully assembled by owner 
Anna Bern. 
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• 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

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

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

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

At Beach Lake Transfer
Conveniently located off 

Route 652 in Beach Lake, PA

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

1-800-225-5930 • 570-729-7125

• We accept MSW and 
C & D material 

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

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

Think Green, think Waste Management
www.wm.com

FALL CLEANUPS
Ask about renting a dumpster.

2011 and 2010 Models now in stock 
ATVs & snowmobiles

Call for current rebates and promotions

570-729-7402

BILL CASE POLARIS
Sales & Service

408 Welcome Lake Road
Welcome Lake, PA

Full line of Parts & Accessories
www.billcase.com

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

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

BX2660

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

www.kubota.com
©Kubota Tractor Corporation, 2011

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

Time fl ies when you work with top-quality equipment like Kubota BX Series sub-compact tractors. 
And right now, time is on your side with long-term, low-rate fi nancing through June 30, 2011.

Catskill

LeafGuard®

The only One-Piece seamless debris 
shedding gutter on the market today.

Never Clean Your Gutters 
Again—Guaranteed

845-482-5259



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

1.800.882.CATS  |  www.scva.net

18th Festival Season
Join us for an unforgettable

musical experience during our
M U S I C  F E S T I VA L

2011 SUNSET CONCERT SERIES

Thursday, August 11 at 8 PM
“An Evening Of Chamber Music”
Featuring
David Requiro, Cello
“First prize winner of the 2008 Naumburg
International Cello Competition”

Cullan Bryant, Piano

Tuesday, August 9 at 8 PM
“An Evening of Early Music”
Featuring
Andrew Arceci & Friends
Viola da gamba, Voice,
Baroque Violin & Harpsichord
“A lovely tone...superb
ensemble playing.” - New York Times

Saturday, August 13 at 8 PM
Alexander Shtarkman,
Solo Piano
“Prize winner of the Busoni,
Van Cliburn & Tchaikovsky
piano competitions”

Thursday, August 18 at 8 PM
Saturday, August 20 at 3 PM
International Artists 
of Shandelee
Solo Pianists
“Award winning young artists
chosen to participate in the
2011 Shandelee Music Festival”

Saturday, August 6
at 8 PM
Bret Williams,
Solo Guitar
“Spectacular energy
and technical resource.”

- Nylon Review

For More Information and Reservations
Call: 845-439-3277

Advance reservations required
for all Festival events

“one of the
finest music

festivals
in the world” 

Pianist Magazine

of Great Britian

Or visit us at www.shandelee.org
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