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Planning a kitchen begins with Williams Lumber.
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Migraines are
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Get treated with the latest technology at Nuvance Health.
Migraines can be life-altering if you don’t treat them properly. That’s why
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options. Get the compassionate migraine care you deserve close to home.

Book online at nuvancehealth.org/headache
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Your Dental Problems END Today
with Teeth Tomorrow!

Actual Teeth Tomorrow client.

Why Teeth Tomorrow®
Dental Implant Bridges?
Your Teeth Tomorrow® bridge is precision-milled from a solid piece
of Prettau® Zirconia – one of the most durable materials available in
dentistry. Teeth Tomorrow® implant bridges are custom designed for
your unique smile and will not chip, crack, stain, or attract plaque, odors
and bacteria. Most full-arch implant bridges are made from either acrylic
or zirconia. The implants serve the same function for both types of
solutions, but the difference in the materials used to make the bridge
significantly affects its final look, feel, and performance over time.

At Teeth Tomorrow Hudson Valley,
Your Safety is Our Priority

(845) 679-3706 • TeethTomorrowHudsonValley.com
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PLACES WE LOVE

EDITOR’S LETTER

I

Linda Fears
Linda Fears
Editor in Chief
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Whenever I’m in Hudson, I get my plant fix at
Flowerkraut. The gorgeous selection of cacti,
monsteras, philodendrons, and pilea always
puts a smile on my face. There’s plenty of
pots and macrame to choose from, too. If you
don’t have room for another plant baby at
home, peruse their incense, candles, gems and
crystals, and cute greeting cards. 10/10 vibes!
—Francesca Furey, associate editor
Now that
temperatures
are finally not
freezing, I love
to stroll the
Walkway Over
the Hudson
to Highland,
followed
by a stop at
Underground
Coffee & Ales.
Depending on
what you’re in
the mood for, the space can be a bar with local
drafts and pub food, or a coffee shop serving
espresso and light salads and sandwiches. I
always order the delicious oat and honey latte.
—Megan Wilson, editorial assistant
A favorite activity of mine lately is exploring
the many independent record stores across
the region. If the cold weather hangs around,
I’ll head to a cozy space like Rhino Records in
Kingston. On nicer spring days, I’ll hunt for
vinyls at Spike’s Record Rack in Catskill and
end the day with a drink on the patio at Left
Bank Ciders. —Raphael Beretta, digital editor

PHOTOS (TOP TO BOTTOM) BY FRANCESCA FUREY; COURTESY OF UNDERGROUND COFFEE & ALES

’m sure it comes as no surprise to
any of us that the Hudson Valley is
home to many of the most creative
people in the country—from actors
to authors to artists and many, many
more. But an equally important part
of that extraordinary talent pool are
the incredible architects, builders,
contractors, interior designers, lighting
experts, landscape and garden gurus,
and furniture and accessories shop
owners who work and reside here, too. Our region has never been a
more popular place to live, in no small part due to the professionals
that help us make our houses into homes we love.
As I’m writing to you from my home office (aka my dining room),
I’m staring out the window at the first snowfall of the season and
thinking about all the yard projects we want to accomplish this
spring. According to the pros we spoke to in The Experts’ Guide to
Spring Gardening (page 46), we don’t have to wait too long to get
started. There’s plenty of planning and prepping that can be done
right now before digging into the fun part (planting!). One of my
favorite tips is from Scott Zimmer of Zimmer Gardens in Kingston:
“If you’re anxious to get out there and you want to do something,
plant things in containers and keep them inside,” says Zimmer. “And
then later you can put the whole container right in your garden bed.
I’m a big, big container enthusiast. It’s like having plants on wheels.”
Of course, we have plenty of inspiration for your interior spaces
too, starting with decorator Ariella Duker’s beautiful Dutchess
County home on page 19 (her living room graces this issue’s cover).
Duker—a former fashion stylist and art historian—landed in the
Hudson Valley much like so many Manhattan transplants. She spent a
few weekends exploring various towns and fell in love with the vistas
and the vibes. When she found available land in Amenia, she built
her home from scratch although you’d never know it—the elegant
proportions and classical details are reminiscent of an old-world
European country house. She made her vision come to life with a
team of local talents; for more inside info on regional resources, check
out Trade Secrets, page 26, and meet several more Valley designers
who share their personal style secrets, trend predictions, and their
favorite places to shop for their clients and themselves.
Enjoy the issue and enjoy your home! As always, we’d love to hear
your thoughts—and if you know of any incredible Hudson Valley
homes or gardens that deserve a wider audience on our pages, please
fill us in—you can reach us at edit@hvmag.com.
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Christine Barker, Licensed Associate Real Estate Broker; Carey Whalen, Licensed Real Estate Salesperson; Candy Anderson, Licensed Associate Real Estate Broker, Thalassa “Kundi” Glasson, Licensed Real Estate Salesperson; Tinka Shaw, Licensed Real Estate Salesperson; The H. W. Guernsey Team, Barker Hudson Team, Gate House Team, and Tuxedo Park Fine Homes Team are teams of
real estate agents afﬁliated with Compass. Compass is a licensed real estate broker and abides by Equal Housing Opportunity laws. All material presented herein is intended for informational purposes only. Information is compiled from sources deemed reliable but is subject to errors, omissions, changes in price, condition, sale, or withdrawal without notice. No statement is made as to the
accuracy of any description. All measurements and square footages are approximate. This is not intended to solicit property already listed. Nothing herein shall be construed as legal, accounting or other professional advice outside the realm of real estate brokerage.

America’s Most Innovative Real Estate Company
is Proud to Service the Hudson Valley.

845.677.5311
3295 Franklin Avenue
Millbrook, NY
hwguernseyrealtors.com

845.351.0001
110 Fifth Avenue
New York, NY
tuxedoparkﬁnehomes.com

845.831.9550
490 Main Street
Beacon, NY
gatehousecompass.com

646.322.8568
926 Rte 28
Kingston, NY
barkerhudson.com

25 Riding Ridge Trail, Beacon, NY
$985,000 | 4 Beds | 2.5 Baths | 2 Acres

The Gate House Team
O: 845.831.9550
gatehouse@compass.com

129 W Meadow Lane, Millbrook, NY
$14,500,000 | 5 Beds | 6.5 Baths | 130 Acres

Candy Anderson
M: 914.475.7576
candy.anderson@compass.com

44 Willow Brook Ridge, Clinton Corners, NY
$3,799,000 | 3 Beds | 4 Baths | 3,721 SF

Christine Barker
M: 646.322.8568
christine.barker@compass.com

103 West Lake Road, Tuxedo Park, NY
$2,995,000 | 6 Beds | 5.5 Baths | 4,249 SF

Tinka Shaw
M: 917.597.0538
tinka.shaw@compass.com

28 Route 32A, Saugerties, NY
$1,974,000 | 3 Beds | 4.5 Baths | 2,064 SF

158 County Route 7, Pine Plains, NY
$5,500/mth | 2 Beds | 2.5 Baths | 4,000 SF

Christine Barker
M: 646.322.8568
christine.barker@compass.com

Ann Simmons
M: 845.444.4565
ann.simmons@compass.com

AD Compass FP.indd 11

249 Main Street, Retail 101, Beacon, NY
$334,950 | 858 SF (Commercial)
The Gate House Team
O: 845.831.9550
gatehouse@compass.com

95 Cliff Road, Tuxedo Park, NY
$1,900,000 | 5 Beds | 5.5 Baths | 6,000 SF
Tinka Shaw
M: 917.597.0538
tinka.shaw@compass.com
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It’s all here for you
arts+culture+your escape

Indian River County is
home to a rich artistic
community rooted in the
visual arts, literary arts
and the performing arts.

opera

museums

pa l m t r e e s
nature

Sharing the expression of
creativity or imagination
is our focus.
Let the Cultural
Concierge Service help
you plan your cultural
adventure in Vero Beach
& Indian River County,
Florida.

art
t h e at r e
beaches

ballet

Cultural
Council
of Indian River County
Email:
Concierge@Cultural-Council.org
or call 772-770-4857

gardens

galleries

symphony

CAMP &

SUMMER

Art Institute
AGES 5-19

SUMMER ART INSTITUTE
JUNIOR ART INSTITUTE
DUTCHESS ARTS CAMP

Scan to sign up!

ULSTER ARTS CAMP

Sign up now, pay later!
Secure your spot at TheArtEffect.org
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TRENDING

PHOTO COURTESY OF GRACE WELLS

Our monthly roundup of new and notable people, places, and events across the region.

TikTok… BOOM!

In April 2020, Peekskill native Grace Wells, 24, created and posted her first TikTok. Nearly two years
and over 1.3 million followers later, her career in short-form videos is exploding.
BY MEGAN WILSON

Hudson Valley • March 2022
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What inspired you to join TikTok?

How did you decide what to post?
My first few videos did not do very well. But then I started a series
I called “Making Epic Commercials for Random Objects,” which
was just this idea I had to make a commercial for a fork—and it
got 2 million views, which was nuts. Some other random things I
filmed were a paperclip, toilet paper, and a single kernel of corn.

And then companies took notice?
Yes! Toward the end of 2020, a toilet paper company called
Who Gives A Crap hired me after seeing my toilet paper “epic
commercial.” I filmed a national commercial for TikTok in my
bedroom! After that, the soda company Celsius reached out to
me. I created and posted that ad in February 2021 and it got 8
million views. I’d say that was the turning point for me which
led to a lot more brand deals.

What other brands you have worked with?
Olay, Dawn, Sabra hummus, Sunkist, Logitech, Samsonite
luggage, and Miracle-Gro (a partnership that came about after
viewers repeatedly tagged the brand in Wells’ uber-popular
“dirt” commercial that garnered over 16 million views).

So where does the magic happen now?
I originally started filming in my college apartment bedroom,
and then I had commandeered the living room, which my
roommates were very kind to let happen. When I moved
back into my parents’ house in Peekskill in September 2020,
I couldn’t really take over their living room, so I worked out
of my sister’s bedroom while she was in college and started
looking for a studio. Now I rent a space with my dad, who
does some work of his own there (he’s a retired stop-motion
animator). It’s a spare room in a convent across the street from
my house.

You’ve built fancy sets like a faux-tiled shower with
running water. Walk us through the process.
My dad is a very crafty, hands-on guy who’s helped me tile and
wallpaper, all these skills that I never needed before. I think
because I do everything in one video, people might think that
the whole process is a one-day thing. It typically takes me four
weeks to do a video—a week of storyboarding, a week of propsourcing and set building, a week of filming, and a week of
editing. So, it’s actually a really long process, because I’m only
one person doing these jobs that would typically be done by a
team of people.

14

Wells creates her own sets, like this fake shower complete with running
water for an Olay body wash commercial. Her dad taught her how to
tile, and she fabricated a shower by attaching a hose to a shower head.

When did you decide to create TikTok content full-time?
The success of the Celsius ad gave me the confidence to quit
my job at Grande Cosmetics. I definitely had hesitations, since
social media is a very unstable space, and I was worried that my
success was a fluke. Luckily, I haven’t had a moment to rest since
leaving that job. The vast majority of my income comes from my
TikTok, and in 2021, I nearly tripled my corporate salary.
I really do think social media opens you up to a whole other
world. Not only for people being able to see you and your work,
but also being able to connect with other creatives and network
with other people in your industry. I have met so many talented
people through TikTok and I’ve learned so much from them.
Social media can be a scary place because you have to make
yourself vulnerable to put your work out there, but I encourage
people to just try it out. There’s not much to lose, and you never
know what might happen.

What are you up to now?
A production company (Tool of America) in Los Angeles recently
started a new division in their company comprised of people
who are successful creating content on social platforms. Initially,
they took me on as a consultant for a project, and a few months
later they hired me as a director. I traveled to Los Angeles last
September to do a project with Amazon Prime Video for a show
they released in October (I Know What You Did Last Summer,
find videos at @ikwydls on TikTok), and recently went to Atlanta
to do a commercial shoot with Shaq! It was my first time in
both cities. It’s also been a huge transition for me, going from
doing everything myself to being in charge of over 50 people
for a shoot, but it’s just so much more enriching to be able to
collaborate with other people and continue learning.
So, next stop Hollywood?
I don’t quite know what the future holds. I love creating the
commercials, and I love the music video space as well. Those two
things often go hand in hand, just because they’re both short-form
style content that require the same skills. A lot of people who start
in commercials end up doing movies or television. At this point, I
don’t really see that for myself. I actually really love working in the
short-form style, and the backbone of my career to this point has
been social content. I see myself kind of staying in that space; I don’t
envision doing feature films or anything like that, but we’ll see!
TikTok (@gracewellsphoto): 1.3M followers, 33.6M likes

PHOTO COURTESY OF GRACE WELLS

A couple of months before my college graduation in 2020,
when things were getting serious with Covid, I was trapped
in my apartment at The University of Edinburgh. I was a
linguistics major, but I had been dabbling in photography
and video as a hobby. I had a post-graduation job lined up
doing video work for Grande Cosmetics in White Plains—I had
decided that the academic path I had been going down was not
really for me. So basically, I started a TikTok account to practice
using my camera and just make some fun content before I
started the job. I had a YouTube channel at that point, but it
had like 80 subscribers, nothing was going on for me in the
social media world at all.

March 2022 • www.hvmag.com
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Mushroom

Magic

The Valley-based duo behind the
wildly popular BluePrint Cleanse
has launched a new wellness brand
based on the medicinal power of
fungi. BY ROBIN CATALANO

W

PHOTOS COURTESY OF EARTH & STAR

hen New York City
entrepreneurs and friends
Zoë Sakoutis and Erica
Huss (below, left and right)
were looking for their next venture, they
didn’t imagine they’d find inspiration
beneath their feet. Cofounders of
BluePrint Cleanse—a cold-pressed
juicing program that took the wellness
industry by storm in 2007—they wanted
to combine their passion for preventive
health and functional foods. Fourteen
years later, they’re back in action with
Earth & Star.
Working with purveyors in North
America and China, Sakoutis, a certified
nutrition consultant and Huss, a former
dancer, yoga instructor, and public
relations pro, chose certified organic
medicinal mushrooms including

lion’s mane, reishi, chaga, turkey tail,
and cordyceps to incorporate into
chocolate bars, coffee, and lattes. The
mushrooms have beneficial effects on
the immune system and overall health,
with antioxidant levels far greater
than better-known superfoods like
blueberries and acai. The idea behind
incorporating the powerful fungi
into common foods, says Huss, was to
create items that could be “seamlessly
included in our daily routine.”
Earth & Star products use the fruiting
body of the mushroom—the parts that
grow above ground—rather than the
mycelium (the “root”) which is typically
used in supplements but does not
appear to have the same health benefits.
The collection includes chocolate bars
in four flavors, and heat-and-go, plantbased matcha, cacao, and turmeric lattes.
There’s also caffeinated black cold brew
and organic ground coffee made with
functional mushrooms. Although other

brands of mushroom-based coffee are
currently on the market, Earth & Star
speaks to those who love the ritual of
waking up with a cup, without as much
“jitters and crash,” says Sakoutis.
The business partners have weekend
homes in the Hudson Valley. Twelve
years ago, Sakoutis and her husband
landed in Cold Spring while searching
for a weekend retreat from their
Brooklyn home. Huss, who had spent
many weekends as a child visiting
relatives in Fishkill, Wappingers Falls,
and Beacon, soon followed suit. She and
her family chose Balmville for its easy
access to Newburgh and Beacon, plus
Kingston and New Paltz to the north,
where they enjoy hiking, biking, and
exploring wineries and cideries.
Earth & Star products can be purchased
online at earthandstar.com. Latte and
coffee cans start at $4.99/can and the
chocolate is $60 for 12 bars. Subscriptions
and variety packs are available, too.
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50 Front Street, Newburgh
primowaterfront.com

Italy on the Hudson

Primo's interior, above, features an airy, modern vibe
with beautiful views of the Hudson. Below, the floraldotted seafood tower is almost too pretty to eat.

N

estled amid the bustling Front
Street restaurant scene (which
includes Blu Pointe and Café
Pitti), newcomer Primo Waterfront
transports guests from the banks of the
mid-Hudson to shores of southern Italy.
The sister location of the Wappingers
Falls mainstay Heritage Food + Drink,
Primo (which opened in December),
boasts 180 waterfront seats, 60 indoor
seats, a private dining room, and two
bars. With the weather warming up,
what better way to dine al fresco than
beneath a pergola overlooking the river?
Inside, bright white walls and accents of
blue tile and gold fixtures compliment
the menu’s coastal theme.
Heading up the kitchen is Executive
Chef Ralph Bello, previously of Il
Barilotto Enoteca in Fishkill, a traditional
Italian-style restaurant that shuttered in
2020. He was cooking at Heritage when
he pitched the idea of a place that served

16

authentic, seaside Italian fare to owner
Jesse Camac. Thanks to the pandemic,
there was a space available for rent and
an eatery was born.
Among the tempting appetizers are
elevated classics like antipasto with truffle
honey and fruit mostarda, and mussels
with chili-garlic broth and basil. Main
dishes include a variety of fresh pastas,
fish, and meat entrees. A few standouts:
squid ink taglioni served with king crab
and saffron butter, and swordfish spiedini
topped with a romesco sauce, broccoli
rabe, and pistachios. Primo’s unique
crudos, such as bluefin tuna with salsa
verde and preserved lemon, are also not
to be missed. Dining with a group? Go for
the royal seafood tower, piled high with
oysters, clams, shrimp, smoked fish dip,
and more.
If you’ve been to Heritage, you know
that Camac’s restaurants provide a
casual, convivial vibe to enjoy great food

and have fun. While Primo is a bit more
upscale in terms of service, décor, and
price point, this new spot maintains the
welcoming atmosphere that Heritage
perfected, just across the river.

PHOTOS COURTESY OF PRIMO WATERFRONT

Primo Waterfront brings authentic Mediterranean flavors and a focus on fresh
seafood to Newburgh. BY MEGAN WILSON
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Green Day
As luck would have it, there are plenty of festive, authentic Irish pubs around the region to celebrate St.
Patrick’s Day. Since we couldn’t include every bar, be sure to visit hvmag.com/stpattys for a complete list of
where to get your Irish on. BY JAKE MAURIELLO

Dunne’s Pub
Considered a gem of White Plains,
Dunne’s is the epitome of an Irish pub.
A tricolor flag flaps in the wind over
its front door and lively (and perhaps
amusingly rowdy) conversations can
be heard from down the block. It’s no
surprise this neighborhood favorite’s
tagline is “your local, friendly Irish pub,
where everyone knows your name!”
There’s Guinness on tap, of course,
plus plenty of other beers. Daily Irish
fare includes a corned beef Reuben,
grilled Irish bangers, Shepherd’s pie,
and Gaelic steak in cream sauce. If
you’re planning to celebrate St. Patty’s at
home, order from Dunne’s’ family-style,
pick-up menu. 15 Shapham Place, White
Plains; dunnespub.com

Erin O’Neill’s Pub and Grill
The newest addition to the Valley pub
scene is Erin O’Neill’s, who's planning
to celebrate their first St. Patty’s since
opening last July. So far, they’ve wowed
customers with their banger rolls
(Irish sausage-stuffed pastries) and
Dublin poutine, which replaces the
traditional gravy with Irish curry. If
you’re feeling adventurous, check out
the crispy duck and corn wontons,
filled with duck bacon and street corn
salad. While holiday menu details were
being finalized at press time, one thing
is for certain: the family recipe of Irish
Curry Half & Half—chicken or shrimp
simmered in a coconut milk curry sauce
and served with white rice and fries—
is a must try. 135 North Water Street,
Poughkeepsie; oneills-pub.com

Fiddler’s Green Pub
This spot has been serving up
unbeatable Irish-American fare in
Putnam since 1981. Hosting weekly
trivia and frequent live music nights,
Fiddler's knows how to throw a party. If
their holiday bash is anything like last
year, expect five full days of Irish music
and bar food staples like baskets of
wings, fries, and onion rings, and juicy
burgers. If Guinness isn’t your speed,

their $10 Tullamore Dew cocktails are
worth sipping, with interesting combos
of the signature Tullamore (ginger
beer and lime), Gold Faithful (peach
Schnapps, orange juice, lime), Sour
Dew (soda, sour mix, cherry) or Lahinch
lemonade. FYI: it’s cash only. 1870 US-6,
Carmel; fiddlersgreenny.com

Freehold Country Pub
Loyal readers might be familiar with
this Freehold favorite: it was voted best
pub in 2014’s Best of Hudson Valley issue.
Boasting 11 flat screen TVs, karaoke,
pool tables, a game room, and a piano
in the dining room, it’s no surprise this
spot puts the green in Greene County.
(Make sure you have “Danny Boy”
committed to memory, just in case.) The
menu is extensive, with classic starters
like wings, jalapeño poppers, and mozz
sticks, and killer sandwiches, from hot
and juicy French Dip and Reubens to
club-style ham, roast beef, salami, or
turkey. Treat yourself to their carrot
cake before you head home (or move on
to the next bar). 3667 County Road 67,
Freehold; freeholdcountrypub.com

Halligan’s Public House
This firefighter-themed pub is sure to
spark some magic on March 17. Named
after a multipurpose, firefighting tool,
Hal’s has been serving up plenty of
Jameson- and Tullamore Dew-based
drinks, famous wings, and community
events (like Trivia Night or DJs on
Fridays and Saturdays) for almost
two decades. Their sandwiches are
unmatched—we’re particularly partial
to the Frank Drebin—sun-dried tomato
focaccia piled high with fried chicken,
bacon, cheddar, and garlic mayo—and
the Johnny Utah—sliced turkey, avocado,
bacon, pepper jack, and chipotle
mayo on a hero. We hear the Reuben
quesadilla is top-notch. 22 West Street,
Warwick; halliganswarwick.com

Murphy’s Law Public House
Murphy’s Law may say that anything
that can go wrong, will—but trust us,

you can’t go wrong celebrating at this
Northern Catskills grill. There’s an
extensive menu on the 17th and all
weekend, including an Irish Car Bomb
Burger, Reuben fritters, and Irish soda
bread pudding (in addition to classic
dishes like corned beef and cabbage).
The baked mac ‘n’ cheese with Kilcoyne
Farms brisket doesn’t disappoint.
There’s a charming inn attached to the
pub if you’re looking for a Catskills
getaway. 1147 Main Street, Leeds;
murphyslawleeds.com

O’Slattery’s Irish Restaurant
and Pub
Are you in the Valley or Ireland? At
O’Slattery’s, it’s hard to tell. Designed
with the intention of replicating the
style of authentic Irish pubs, O’Slattery’s
will be fully stocked with Jameson and
corned beef for the holiday. Their daily
menu features Irish onion soup topped
with Tipperary cheese and the popular
Guinness brisket chili. There are also
plenty of burgers to pair with your pints,
as well as hearty bangers and mash
and the Dublin Gobbler—oven-roasted
turkey, sharp cheddar, Granny Smith
apple slices, and cranberry mayo piled
high on multigrain bread. 318 Delaware
Avenue, Delmar; oslatterys.com

Traghaven Whiskey Pub
If there’s one pub to visit for the
booze—it’s this one, which was named
after Traghaven Road in Cork, Ireland.
Boasting the largest selection of Irish
whiskey in the country, you’ll find
smooth delights like Cúchulainn,
Tullamore, and the elite Midleton Barry
Crockett. There’s also plenty of excellent
Irish single malts, single potstills, ryes,
scotch, and bourbon. Operated by the
Hurley family—whose history in the bar
business stretches back a century—the
pub also offers small plates like the
Irish Alley Cat (whiskey caramelized
onions and Dubliner cheese), and classic
entrees including Shepherd’s pie and
fish ‘n’ chips. 66 Broadway, Tivoli;
traghavenwhiskeypub.com
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IF YOU ARE THINKING OF A NEW HOME,
MAKE IT THE HOME OF YOUR DREAMS.
DISCOVER THE MID-HUDSON VALLEY AND ALL IT HAS TO OFFER YOU.
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DISTINCTIVE HOMES AND COUNTRY RESIDENCES
LUXURY COLLECTION HOMES AND ESTATES
FARMS AND EQUESTRIAN PROPERTIES
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HOME & DESIGN

ALL PHOTOS BY JEFF HOLT; STYLING BY MIEKE TEN HAVE

Inspiration from the Valley’s best decorators, architects, builders, realtors, and makers.

Home Sweet Home

Interior designer Ariella Duker helped clients curate gorgeous spaces while she lived in a series of
unremarkable Manhattan rentals. See what she came up with when it was finally her turn.
BY JONNA GALLO WEPPLER
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A

riella Duker’s journey to
homeownership began
innocently eight years ago. She
was heading back to Manhattan
after yet another happy
weekend in the Hudson Valley,
exploring different towns and sourcing
antiques for her eponymous New York
City interior design firm.
As luck would have it, she had
planned to stop at Wethersfield Garden

20

for a private tour from an acquaintance
who worked there. “I was in complete
awe of the property and the views,” says
Duker. “Naively I asked, what town are
we in?” When she learned the answer,
Amenia, she began researching area
properties. The rest is history.
In 2013, she closed on a rocky, wildly
overgrown 10 ½-acre parcel of land
and was determined to build a house,
literally from the foundation up. “They

say ignorance is bliss and I was blissfully
unaware of the challenges ahead,” recalls
Duker. Blasting through solid rock
and facing off with black bears (!) over
garbage were among many tests of will
during her crash course in country living.
In terms of overall design for her
dream home, the former fashion stylist
and Sotheby’s-trained art historian says
she drew inspiration from the symmetry
and formality of European country
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Scale-wise, the living room is relatively intimate. “I like forcing people to interact with
a space and with one another,” says Duker. The French doors open to a lounge area on
the porch, doubling the room in size during the warmer months and allowing friends to
flow freely in and out. Choosing chairs that swivel makes it easy to turn to see what’s
happening in the kitchen, chat with anyone on the sofa, or watch TV. The ombre
drapes are a nod to the horizon and draw the eye to the spectacular view.

Duker's welcoming foyer is flooded
with natural sunlight thanks to the
glass front door. The neutral walls
and pale wood furnishings and floors
allow the beautiful, classic molding
along the ceiling, doorways, and
baseboard really shine. A big fan of
fresh flowers, Duker likes to have
vases of blooms in every room.
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This vintage Swedish extension dining table has three leaves and measures about 9
feet in full. Formal dinners are rare, the table is often used for serving, leaving the island
available for food prep and casual meals. The chairs—vintage Italian Savonarola—were in
rough shape when Duker found them in a local antiques shop, so she swapped in durable
indoor/outdoor fabric and polished the brass. She’s always on the hunt for a few more.

It Takes a Village

Duker worked mostly with fellow Hudson
Valley creatives. Meet her dream team:
R.A. Nilsen Construction
Millbrook; robertnilsen.com
Sloan Architects
Millbrook; sloanarchitects.com
Louis Fusco Landscape Architects
Pound Ridge; louisfusco.com
Northwest Lawn and Landscaping
Millerton; northwestlawnlandscaping.com
Domenick Lopane Landscaping
Millerton; 845.518.0632

22
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homes. But while working with the
pros at Sloan Architects in Millbrook,
Duker ultimately went for a pared down
profile that’s slightly more modern—and
definitely better insulated—for upstate
living. The main house is just over
3,400 square feet, with a kitchen, living
room, dining room, study, guest room/
home office, mudroom and powder
room on the first floor. Upstairs, there’s
a primary suite plus two additional
bedrooms, two baths, and a laundry
area. Duker also added a pool, a 425-sq-ft
pool house, and a detached garage.
Initially, Duker served as her own

general contractor, filing for permits
and hiring subcontractors. “I don’t
recommend it for anyone with a day job
and who’s not an actual GC,” she says.
Facing the hard fact that her passion
project was losing steam, she called Bob
Nilsen at Millbrook-based R.A. Nilsen
Construction, whom she’d met through
design clients. “Bob swooped in and
really helped me get back on track after
years of working on this part-time.”
When construction was done at last,
Duker began filling the house with
choice picks from nearby antique
shops, thoughtfully layered with finds

This crisp, welcoming kitchen
was designed and built by DeVol
Kitchens, an English cabinetry
company. “Everything, including the
brass hardware, was made and painted
in England and shipped here,” says
Duker. “It was all labeled for the local
carpenters to build and install.” She’s
the first to admit she’s not much of a
cook but loves to host. “I do know how
to warm things up in the oven and I’ve
mastered a good weekend brunch
spread,” she says.

Hudson Valley • March 2022

019-H&D-Ariella-HV-Mar-22.indd 23

23

1/26/22 11:17 AM

HOME & DESIGN

Meet Figgy, a Brussels Griffon who
belongs to one of Duker’s closest
friends. “Figgy is a regular guest,“
says Duker. “Dogs run the show
around here.” Guest pups and
Duker’s frequent fosters all gravitate
to this comfy velvet chaise, which
has only gotten better with age.
“I’m tempted to reupholster it, but
it was one of the first pieces of
furniture I picked for my Manhattan
apartment when I started my career.
It’s nostalgic and it has followed me
around even when it had no suitable
place or space.”

24

from forays to the famous Brimfield
Flea Market in Massachusetts. A
consistent backdrop of warm whites and
greiges set them off to best advantage.
Coincidentally, her natural style was an
ideal answer to persistent pandemicrelated supply chain and delivery issues.
Unsurprisingly, Duker has deemed
the house a personal design lab of sorts.
Living in New York City, she moved
from rental to rental, occasionally
getting to paint or wallpaper a room,
but not much more. “At the end of the
day, I could only be so creative in a

space I did not own,” she says.
Beyond the artistic freedom, Duker
treasures the vibe. “Truly the house
has such good energy,” she says. “I feel
as though it was built on friendship
because everyone cheered me on and
helped keep my spirits up when things
didn’t always go as planned.” It’s also
the picture-perfect place to finally repay
the hospitality of friends who hosted
her at their homes over the years.
Finally, after years of helping others
design their dream homes, she has a
fabulous one of her own.
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Duker situated the primary suite—a bedroom, full bath, and closet—behind double doors off the main hallway. The dreamy mix of modern and vintage furnishings
reflects Duker’s personal style. From the outset she assumed that the king-sized four-poster bed would be the focal point, but in the end, the sunburst chandelier
stole the show. “It’s like waking up to the sun rising and it floats in front of the windows like it’s resting on the clouds,” she says.

The house accentuates
a sleeker, more
modern take on the
symmetry, scale, and
formality of European
country homes—no
ornate details or fussy
moldings. A glass front
door was a must for
Duker, to let in light
throughout the days
and the seasons. As
the exterior copper
lighting ages, its patina
offers interesting
contrast to the
clean, pared down
architecture. As for
the stucco exterior,
Duker learned it wasn’t
a common choice in
the area. “We had to
search high and low
for a mason with the
necessary expertise,”
she recalls.
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Trade

Secrets
Your home has been through a lot lately—the wear and tear of winter, plus the
demands of accommodating “from-home” work, school, streaming fitness
classes, and more over the past two years. But spring is right around the corner with its longer, brighter, and warmer days. Get your home ready to greet it
with a strategic refresh. We chatted with five of the Hudson Valley’s top interior
designers to get their take on what’s hot, what’s not, and where to shop.
BY JANET SIROTO

Trend to try “Handmade
imperfection. We are really moving
away from machine-made objects.
We want to see that someone
touched an object, lovingly made
it,” notes Anderson. “Ceramics are
really big right now, from plates and
dishware to lighting fixtures and
cabinetry hardware.”
Secret shopping sources
“Hudson, period. Walk on Warren
Street, and be inspired,” he says.
“There are tons of shops specializing
in everything from Victorian to
Midcentury Modern.” Among his
favorite stomping grounds: Minna
with its “gorgeous handmade
textiles.” Come summer, he likes
spending a Sunday at the Elephant’s
Trunk flea market in New Milford,
Connecticut (“a bit of a hike, but
worth it”) and says Hudson Valley
Lighting in Wappingers Falls is a fab
source when you need to literally
brighten up.

26

Gabriel Anderson, Dean & Dahl
Known for contemporary but playful
interiors, Dean & Dahl is helmed by
husband-and-wife team Gabriel and
Brooke Anderson. After making a name for
themselves with their swanky, high-style
furniture, they have now pivoted to wholehouse design. Having been mentored
by such decor stars as Jamie Drake and
Vicente Wolfe, Gabriel Anderson says
his goal is always to design spaces that
embrace a handmade, artistic vibe.

PHOTOS BY BRITTANY CASCIO/COURTESY OF DEAN & DAHL

His home style “We have three kids,
so everything we design is meant to be
livable for them as well as us, so there’s
nothing too precious,” he explains of
the couple’s Putnam County home.
“We have pieces they can climb on,
cubbies they can put their stuff in.”
Indeed, the double-sided, supersized
gray sofa in their living room all but
begs, Come jump on me!
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Ana Claudia Schultz, ASID,
Ana Claudia Design Studio, Inc.
A dining room with white walls and a
ginormous floral pattern on the ceiling? In
the world of Ana Claudia Design Studio,
that’s a typically inspired look. With her
contemporary but eclectic eye and love for
all things artisanal, Schultz works as both a
designer, and, with husband Aaron Smyle, the
co-proprietor of The Beck, a cool Rhinebeck
showroom/gallery of maker-made works.

Her homestyle Say Aaah: Schultz says
that all of her projects are united by “being
uncluttered. When you come home from
the stress of the day, you need to open
the door and be able to take a breath and
relax.” For her, that happens when she steps
into her entryway and sees a bookcase
she designed, with its carefully curated
selection of favorite books and plants.

PHOTOS BY RIKKI SNYDER

Trends to try Get ready to brighten up! “The
Covid mindset was very relaxing and neutral
in terms of palette,” says Schultz, “but now
people getting bolder with color again as they
are no longer home 100% of the time.”
Secret shopping sources Schultz adores
maker-made goods, like the ones she shows
at the Beck: ceramics by Re Jin Lee, chairs
by Phaedo, pillows and fabric by Christin
Ripley, and the wood and alabaster furniture
by Swell Studio. Other favorite stomping
grounds: Gallery and Goods in Pine Plains,
Woodstock’s Casa Ziki, and the Hyde Park
Antiques Center.
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Jennifer Salvemini,
Jennifer L. Salvemini Design

Her homestyle “My aesthetic is
vintage eclectic; I like spaces that
look as if they’ve been curated
over a period of time, rather
than having come together at
a specific moment and stayed
static,” Salvemini explains. She
especially loves art nouveau, art
deco, and midcentury modern
design, and “how they interact
and play together.”

Trends to try After a fascination
with “soft, chalky pastels,”
Salvemini says her clients have
“an eagerness to lean into
more vibrancy, with pops of
highly saturated color.” There’s
a craving for more pattern, too,
she adds: “I’m using wallpaper
on virtually all my projects.” She’s
also encouraging clients to lean
into purchasing gently used

furnishings because “it’s better
for the environment, avoids the
pandemic supply-chain issues,
and creates more interesting
spaces.”
Secret shopping sources
Salvemini says she’s the
number-one fan of Kingston
Consignments: “I never leave
without something, and there are

good deals to be found there.”
She frequents Ulster and Albany
Habitat for Humanity shops,
saying they’re “for a good cause
and you can find all kinds of
things—tile, an end table for $10,
kitchen gear.” For lighting, she
loves Roger’s Antiques, next door
to her own Hinterland in Shokan:
“Roger is a genius who can turn
anything into a lamp.”

Nicole R. Fisher,
BNR Interiors
Having started her career as a
fashion stylist working with
the likes of Lady Gaga, Fisher
pivoted to interior design
with an eclectic approach
that won her legions of fans,
whether working for e-tailer
One King’s Lane or actor
Lucy Liu. Fisher recently
waved goodbye to her “dream
apartment” in Brooklyn and
landed in the design mecca
Hudson, doubling down on
her love of upstate life.
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With a charmingly eclectic style (a mosscovered coffee table? Why not!), Jennifer
Salvemini is dedicated to “curating and
producing your happy home.” Based in
Shokan, she collaborates with clients to
“plan, design, purge, purchase, repurpose
and style to truly make your home yours.”
When not pushing those projects ahead,
Salvemini also runs Hinterland, a gallery of
locally made goods, and hosts classes and
meetups in the space.
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Her home style “Like so many
people, I want my home to be a
beautiful oasis, and I wanted to
amplify its 1870s roots with its
woodwork and tin ceilings, so I
used wallpaper everywhere and
layered in antique rugs. But I
also have a 2-year-old and found
that you don’t have to sacrifice
aesthetics for function with the
breadth of performance fabrics that
are now available.”
Trend to try “There’s a lot of
maximalism right now!” says Fisher.
“We’ve been spending so much
time in our homes—working, family
time, entertaining—that we want to
create ‘wow’ moments. Multipurpose
furniture is also huge; dropleaf tables
in particular are wonderful because
they go from console to desk to
dining table.” And Fisher is currently
fangirl-ing over the color green: “It
really brings the outdoors in.”
Secret shopping sources “The
pandemic has made it very hard to
get things delivered right now, so
I am finding vintage pieces locally
that I can reupholster for a custom
vibe,” says Fisher. “I love The Shop
in Hudson for antique furniture and
rugs. Hammertown in Rhinebeck
and Pine Plains is another wonderful
source—they have so much in
stock, ranging from new to antique,
from dishes and towels to accent
pieces.” For those in the market for
new lighting, Fisher recommends
Hudson’s Antique Warehouse:
“There’s tons of lighting on the floor
and hanging from the ceiling, so you
can see the scale right away, which
is so helpful when shopping.”

Ariella Duker,
Ariella Duker Interiors
A past recipient of the International
Furnishings and Design Association’s Rising
Star award, Duker is now a well-established
designer whose signature look is calm,
cool, and collected. In addition to creating
sophisticated, soothing interiors for her
clients, she has also just completed her own
home in Amenia, which reflects her love of
subtle and inviting interiors. (For a tour of
her home, see page 19.)

Her homestyle “I love to buy locally,
where the pieces you find probably
came from a nearby home and work
so well,” Duker observes. “Even though
my home is new, I like to mix European
farmhouse pieces, like Swedish painted
furniture and French provincial. My
favorite items are French bakery tables
that can be a desk or a dining spot—and
a bistro table as a nightstand.”
Trend to try Embrace the well-worn,
says Duker. “A house in the country
doesn’t need super-formal furniture.
Rather than wait six months for a piece
to arrive from overseas, pick up antiques
nearby that are a little time worn. They
add personality and history to a room,
and it’s better for the environment, too.”
Secret shopping sources “Montage
in Millerton has so much inventory
that’s always changing, whether you are
looking for a farmhouse table, dining
chairs, a fireplace screen, or pottery. I
bought an embroidered folk-art folding
screen there that I use as headboard,”
she says. In Hudson, Duker loves Red
Chair on Warren for its French, Swedish,
and Belgian antiques, as well as three
woman-led businesses that share space:
The Modern Exchange, Ida's Eye, and
Upstate Rug Supply.
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SAVE 10% ON ALL OUTDOOR FURNITURE THROUGH MARCH 31ST!

WHERE SUMMER MEETS STYLE

The largest selection of outdoor & patio furniture anywhere in the NY Metro Area.
Before you buy anywhere else, come see what Down to Earth Living has to offer!

OPEN FOR SPRING MARCH 11th!
1040 Rte 45, Pomona, NY 10970 | 845-354-8500 | Open Daily 9am-5pm | www.dteliving.com

MAKE OUTDOOR LIVING HAPPEN

LEARN MORE

HOME EQUITY LOANS and
LINES OF CREDIT
30

MHVFCU.COM/EQUITY
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Living In Nyack

WHAT THE
LOCALS SAY
Joe Garreffa
Co-owner of Simard
& Co. and founder
of Joey G’s Nyack
Food Tours

“Back when my
family first came
to Nyack, I distinctly
remember seeing
the logo of ‘art and soul
on the Hudson’ around town, and
feeling the sense of soulfulness,
and presence of a creative, diverse
community. We were invited in
from that very first weekend.
[…] We all honor one another’s
strengths and want to continue
making this a special place to raise
kids and make art and be who
you are.”

Maria Luisa
Whittingham
PHOTOS (CLOCKWISE FROM LEFT) COURTESY OF VISITNYACK; BY MAKSIM AKELIN PHOTOGRAPHY; COURTESY OF RESPECTIVE RESIDENTS

Owner of Maria Luisa Boutique
BY MEGAN WILSON

A

s the birthplace and frequent muse
of American realist painter Edward
Hopper, it’s no surprise that Nyack,
situated on the Hudson River’s west bank, has
been dubbed “art and soul on the Hudson.”
The welcoming vibe that this village of just
over 7,000 cultivates through a tight-knit
community, an incredibly walkable downtown,
and several lovingly restored Victorian-style
homes is palpable from just one visit.
Main Street stretches for nearly a mile and
is lined with art galleries, boutiques, and
plenty of restaurants and cafés, including
two dozen new destinations that have
opened within the last year. Check out the
revamped Simard & Co., a fine cheese and
charcuterie shop offering artisan bistro eats
and international selections; Dragon Den
& Dungeon Hall, where you can dine and
play favorite tabletop games like Dungeons
& Dragons; and Long Path Outfitters, which
carries gear you’d need for kayaking on the
river or hiking nearby Hook Mountain.
There are plenty of longtime local favorites
that are worth a visit, too: DPNB Pasta &
Provisions, a homemade pasta shop that
also sells prepared foods plus a selection of
local and imported goods; The Greekish,
fine dining in a relaxed space offering

Mediterranean classics with seasonal twists;
Art Café, the hipster coffee shop of your
dreams with crunchy décor and delicious
grain bowls; Boxer Donut, an affordable
coffee-and-donut joint that recently expanded
into a larger space; and Strawberry Place, a
family-run spot with an elevated diner-style
menu. Come hungry, there are many, many
more—and if you’re in town on a Thursday,
don’t miss the Nyack Farmers Market.
If you’re looking to do some shopping, try
Maria Luisa Boutique, a clothing and wellness
store that’s been a mainstay for over two
decades; Pickwick Bookshop, a longstanding
literary institution peddling towering stacks
of new, used, and rare titles; Bridge Street
Botanical, a hub for houseplants, aquaponics,
and home décor; and Crystals on the Rocks, a
mineral, jewelry, and bead store that also sells
incense and essential oils.
The village is served by Nyack Public
Schools, rated 96 of 672 best school districts
in New York by niche.com. Nyack is also home
to Rockland Community College’s Culinary
Arts Center. Its student-run restaurant,
Hudson Market on Main, is open to the
public. A great downtown, a beautiful
location, and an eclectic mix of residents
(including many artists)—Nyack has it all.

“We’ve had a lot of
new folks moving
into Nyack in the
last couple of
years who were
looking to get
away from the
city. We’re also
seeing a lot of new
businesses opening,
and it’s really refreshing. There’s a
lot of commitment to being a part
of this community, and I’ve really
enjoyed getting to know all of the
new business owners—it’s like a
renaissance.”

Bill Batson

Artist, activist, and market
manager of the Nyack Farmers
Market
“I think that there’s a
certain quality of
life people want
that is a classic
American
existence: small
businesses run
by people you
know, a diverse
community with
people from all walks of
life who bring their own cultural
experiences, a place that’s
walkable and beautiful, and
Nyack has all of that. It’s livable,
and it’s human.”
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HOME & DESIGN

ON THE MARKET

192 South Broadway

YOUR NEW FAVORITE SPACE
Experience windows and doors differently at your
local Marvin dealer today.

YOUR NEW FAVORITE SPACE
Marvin Skycove is a glass structure that projects into the open
air.
It creates a smart
extension
of doors
usable space,
opens aatroom
Experience
windows
and
differently
your
to panoramic views, and ushers in restorative light from four
local Marvin
dealer
today.
directions.
Skycove
creates
an intimate nook to escape, relax,
Edseveral
Herrington,
and rejuvenate, yet its seat is large enough for
peopleInc.
to
Hillsadale
NY
gather, engage, and share.

Brookside Cherry Pumice &

2021 Marvin Lumber and Cedar Co., LLC.
Inset Riff Cherry
EdChestnut
Herrington, Inc.
845-342-5555

Hillsdale, NY: 518.325.3131· Lakeville, CT: 860.435.2561· Millerton, NY: 518.789.3611
Hudson, NY: 518.828.9431· Chatham, NY: 518.392.9201· Sheffield, MA: 413.229.8777

N. 9W& DOOR SPECIALISTS
www.herringtons.com· 800.453.1311·102
WINDOW

©

2021 Marvin Lumber and Cedar Co., LLC.

Congers, NY 10920

845-268-9245

KITCHENS

Brookside Cherry Pumice &
Inset www.bldrnewyork.com
Riff Cherry Chestnut

87 Wisner Avenue
Middletown, NY 10940

845-342-5555

Brookside Cherry Pumice &
Inset Riff Cherry Chestnut

87 Wisner Avenue
Middletown, NY 10940

102 N. 9W
Congers, NY 10920

845-268-9245

19 East Catherine Street

Listing Price: $995,000
Taxes: $22,135
Size: 2,700 sq. ft.
Year built: 2002
Lot size: 0.11 acres
Bedrooms: 5
Baths: 3
School District: Nyack
Listing Agent: Adam Blankfort and Ryan Paige,
Corcoran Baer & McIntosh
This unique five-story’s exterior features a
cobblestone base and two patios that offer
Hudson views. Inside, you’ll find hardwood
floors throughout, cathedral ceilings, a stone
fireplace in the living room, and plenty of natural
light throughout the home’s many windows.

PHOTOS COURTESY OF RESPECTIVE LISTING AGENCIES

87 Wisner
Avenue NY
WeHillsadale
share
your passion.®
Middletown,
NY 10940
800.453.1311
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A well-maintained Victorian near the village
shops, this property with an attached three-car
garage has potential for rental income, or to be
converted into a single-family home. Each of the
three floors is outfitted with several bedrooms,
bathrooms, and a kitchen, and the basement has
a laundry room, office, and gym space.

800.453.1311

Bring your Skycove
vision to life.
©

Listing Price: $1,200,000
Taxes: $22,392
Size: 4,388 sq. ft.
Year built: 1880
Lot size: 0.48 acres
Bedrooms: 8
Baths: 4.5
School District: Nyack
Listing Agent: Jane and Anthony Del Regno,
Howard Hanna Rand Realty
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Problems Around Your Home Don’t Get
Better With Time They Get Better With Us!

After

Before
EXPERTS IN

FINANCING AVAILABLE

Scan Me To Schedule
Your Consultation Today!

845-250-0509
BasementSystemsOfNY.com
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Ready to take your workout off the road and
onto the trails? Making the switch offers new
obstacles, challenges, and rewards—including
breathtaking Hudson Valley views. Here’s what you
need to know, and the best places to go.
BY JENNA AUTUORI DEDIC

PHOTO BY STEVEN ROJAS

S

ince March 2020, when the world
went into lockdown, outdoor
running and exercise increased
by 38 percent in the U.S. and,
according to a survey by Nielsen
for World Athletics, 13 percent of
all runners say they began the sport
within the past year. “Based on the
number of cars parked at trailheads and
increased congestion on many trails,
I’d say running has shot up during the
pandemic,” says Ian Golden, founder of
Trails Collective, an online resource and
meeting place for trail runners to find
out about routes, events, races, gear and
more. Golden, who is also the director
for Red Newt Racing Group and the
Ithaca College Women’s Cross Country
and Distance assistant coach, believes
the interest isn’t due to people wanting
to race and compete, but because
“trail running provides a meaningful
experience and a sense of community.”
It also offers the opportunity to get
up close and personal with nature and
immerse yourself in stunning scenery.
“The best run is when you forget that
you’re even running. The serenity and
isolation of the trails can do that for
you,” says Jes Woods, a Nike running
coach and founder of the Brooklyn Trail
Club—a running group she created to
show New Yorkers all the trails and
adventures just outside the city. She adds
that since “trails are always changing,
from start to finish, and from one season
to another, there’s always a new way to
empower yourself.”
Trail running is challenging (in a
good way). It requires you to think
fast on your feet, thanks to rocks,
boulders, creeks, and mud. So, unlike
road-running, there’s no zoning out to
your Spotify. You also need stamina to
handle steep inclines, uneven terrain,

and high altitude if you’re heading
into the mountains. “Trail running
can be intimidating for runners who
are nervous about possibly tripping or
rolling an ankle over stones and roots, so
it takes practice to get comfortable,” says
running coach Caleb Masland, founder
of TWB (Team Wicked Bonkproof),
an online coaching platform. But he
stresses that it’s an excellent workout.
“Trail running is great because the
repetitive impact forces are shifted all
over the place due to the uneven terrain.
This means you’ll become stronger
and be less likely to suffer a repetitive
impact injury if you add some trails
to your weekly routine,” he says. For a
lot of people, trail running is also just
a mental shift away from worrying
about specific distances and paces and
focusing more on enjoying nature.

GETTING STARTED
Every run presents a new and different
opportunity. Beginner trail running
is often appealing to experienced road
runners when they need a change of
scenery or want a challenge. Once you
get a dose of the breath of fresh air trails
can provide, you’ll be hooked. Follow
these tips for novices to start a new
routine and explore the region.

Work on strength training
The best way to get ready to run on trails
is to boost your core strength and leg
stability, says Masland. This will help
with some of the initial “shock” to your
body that comes from running on uneven
surfaces. If you aren’t already integrating
some technique drills, skips, and other
basic plyometric exercises, these will
also prepare you to run well on different

The GEAR to GET
1. Trail shoes

You'll need running shoes that provide
the best mix of performance, comfort
and traction, like Saucony Peregrine 11
ST ($90, saucony.com) or Hoka Mafate
Speed 3 ($180, hoka.com). “Running
shoe recommendations are tricky
because everyone’s feet are different,”
says Masland. He recommends
looking for a few key things: “You need
good traction, breathability; support
around the midfoot and ankle; and
some cushioning.” Most of all, choose
the shoe that feels great on your feet,
not the one that someone tells you has
all the “right” features.

2. Hydration pack

When you’re heading out on a long
run a hydration pack is essential to
tote your H2O as well as your phone,
ID, and the fuel and gear needed for
any conditions you may encounter.
“Having a hydration backpack
allows your hands to be free in case
you need to protect yourself if you
fall,” says Masland. Try the Osprey
Duro 15 Running Hydration Vest
($110, Amazon) or the Nike Kiger 4.0
Women’s Running Vest ($170, Nike).

3. Waterproof jacket

Depending on where you live, a
waterproof running jacket won’t
be needed the majority of the time,
but when you do need it, it’ll be
a game changer for comfort and
safety, says Golden. For those living
in mountainous environments, or, if
you plan to cover more rugged trails
(where reaching you could take a
while if something goes wrong), a
waterproof layer can be critical. The
tradeoff with waterproof materials is
breathability. “If it doesn’t breathe well,
you’ll be as wet in sweat on the inside
as you will be from precipitation on
the outside,” he says. Try the North
Face Flight Lightriser Futurelight
jacket ($300, thenorthface.com) or the
Janji Rainrunner Pack Jacket ($198,
rei.com).
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Leave your watch at home
There’s no need to keep tabs on your
pace! For starters, any GPS pace data
you’re getting while on trails is going to be
inaccurate in real time. “It is much better
to focus on time and effort for easy trail
running,” says Masland. (When you get
to the point where you might be training
for a race and want to do some proper
workouts on trails, duration and intensity
are really all you need to worry about.)
“Trail running is about adapting to the
terrain and conditions, not meeting an

36

expected time,” he says. Micro-managing
your splits on a trail can be frustrating
because trail elevation profiles and
conditions vary so much. In fact, expect
to go slower on a trail run (you may even
double the time it takes you to do the
same mileage on the road). “On straight,
flat terrain, it’s going to be easier to hold a
certain pace; if you’re going up what feels
like a ski slope or meandering through
rocks and trying to maintain a certain
pace, you’re going to end up disappointed
if you’re watching the clock,” he says.

Practice picking up your feet
It’s okay to be one of those slow and
steady runners, maybe you even shuffle
your way through a half marathon.
But on the uneven and unpredictable
terrain of the trails, you’ll have to pick
up your feet more. “Running with a
higher cadence can help,” says Golden.
That means you’ll take more steps per
minute. “A lot of people can do that
on flat terrain, but when it comes to
rougher terrain and weird footing, we
get more tentative because we’re scared,”
he says, “But staying upright with your
feet directly below you is going to give
you the best power. Even if you do slip,

PHOTOS (TOP TO BOTTOM) BY KIRKIKIS/ADOBE STOCK; JUNE ARCHER/COURTESY OF MOHONK PRESERVE

types of terrain. Focus on balance work
and anything that increases your stability.
Woods is a big fan of incorporating
single-leg exercises into your strength
training routine, moves like the single leg
Romanian deadlift, a runner’s lunge with
a Bosu ball, or single-leg glute bridges.
“Even just standing on a Bosu or wobble
board can help develop your balance
and strengthen your ankles, which is
really important for varying terrain,”
she says. Exercises that challenge your
fast-twitch muscle fibers and agility, like
putting a ladder on the ground and doing
lateral speed drills, is really going to help
prepare you for the trail.
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your other foot will come down pretty
quickly to be able to correct any loss in
balance.” Besides picking your feet up,
look up too! “Keep your head up and
eyes scanning the trail 10–15 feet ahead
at all times,” Golden explains. “You don’t
want to be surprised when you step
into a small stream or onto a rock.” One
of the best parts of trail running is the
scenery but be careful to stay focused on
the upcoming trail. Also, know your trail
etiquette—on most trails this means stay
to the right and pass on the left, and be
alert for any mountain bikers.

You can always walk
Since trail running has become more
popular among endorphin chasers, the
mindset has changed, too; it’s no longer,
if I’m not running every step then it’s just
called hiking. “Realistically speaking,
sometimes you’re not going to run the
whole thing, but that doesn’t make you
any less of a trail runner,” says Masland.
“Depending on how steep of a climb
or descent you are managing, you may
make better use of your energy resources
by walking or power hiking rather than
forcing a run. Especially when you are
starting to get your bearings on trails,
it’s a good idea to walk anytime you
find your heart rate spiking,” he says.
It can also be a lot safer to walk down
steep hills at first. (Some trails may also
have sections that are only accessible
by walking over rocks or using stairs.)
Once you’re more comfortable handling
yourself on the trails, these walk breaks
may disappear but there’s never any
shame if you need to take one.

Stay on your toes
Before you head out on a new trail,
check the course profile and the
description of the trail so you know
what you’re getting into. Woods
recommends a wise safety tip: When
on the trail, always know your route.
“Study the trail map before you head
out, even download it on an app like
Avenza, so you won’t need service to
know where to go (put your phone in
airplane mode to preserve energy).
If you were supposed to make a left
at the yellow trail blaze in 1 mile, for
example, and it’s been 1.5 and you still
haven’t seen it, you know to stop and
troubleshoot,” she says. Also, always tell
someone at home, or a friend, what trail
you’re heading to before you go.

HAPPY TRAILS

We may be biased, but the Hudson Valley is one of the best destinations in New York for enjoying
the outdoors. With dozens of parks and mountains, there is an endless variety of miles to cover.
The HV stretches over three regions from north to south: Upper Hudson Valley, Mid-Hudson Valley,
and Lower Hudson Valley. Those regions are separated into the east and west sides of the Hudson
River. You can find trails in the Hudson Valley State Parks, including Minnewaska State Park, Bear
Mountain State Park, Harriman State Park, and Hudson Highlands State Park, as well as in the
Shawangunk Mountains, and the Catskill Mountains. Try our top spots to get your run on.

FOR BEGINNER/INTERMEDIATE RUNNERS
Guyot Hill, Spring Farm Trailhead at
Mohonk Preserve

Located in the center of the Shawangunk
Mountains near Minnewaska State Park,
Mohonk Preserve, a designated National
Historic Landmark in Ulster County, consists
of 70 miles of carriage roads and 40 miles of
trails for hiking and biking. This is a moderateto-strenuous 9-mile round-trip trail. Follow
rough, cross-country, and hilly trails through
forests, past the cliffs of Bonticou, and finally
to the summit of Guyot Hill. This run covers
some of the route for the Preserve’s annual
Pfalz Point Trail Challenge Fundraising Run
(October 2, 2022). Beginner runners can do an
out-and-back on one of the smaller carriage
road paths until they’re ready to go further.

Breakneck Ridge Trail
Part of the Hudson Highlands State Park, this
trail in Dutchess County is 3 miles long and offers
three routes—the short loop, the classic loop, and
the trail to the town of Cold Spring. Breakneck
Ridge is a difficult route that involves tricky
scrambling to get to the top views, but thanks to
local groups and volunteers, hikers and runners
finally have a not-so-vertical alternative to reach
the panoramic view, on the Nimham Trail. (The
“short loop” will have a steep incline up an
elevator of stone steps that should be walked and
connects to the new Nimham Trail to the top.)

Leatherstocking Trail
Stretching nearly 2 miles long on approximately
30 acres of land, the Leatherstocking Trail
provides avid walkers, runners, and nature
enthusiasts with a beautiful respite from the
typical day-to-day in Westchester County. The
well-preserved path stretches east from New
Rochelle to Mamaroneck and can be accessed
by several residential streets. Families and
children will love the ease and comfort of the
dirt path, and runners of all levels will enjoy the
change of scenery as they hop on the trail from
the village roads and back to the neighborhood
roads again. (Try the annual Paine to Pain HalfMarathon on October 9, 2022—a giant single
loop that winds its way through the woods and
trails of five different lower Westchester parks.)

Tower Observation Loop is a 3.9-mile course
that attracts visitors from all over the state for its
360-degree view of the surrounding area atop
Bear Mountain. On your run soak up the area’s
beauty as you climb to the top of the tower. While
you can run the entire loop, this one takes some
time, so opt for an out-and-back (go out as far as
you can and head back the same way) to cover
some easier terrain and beautiful sights. Some
suggest doing this run counterclockwise, starting
off on the Appalachian Trail, an easier path with
less rugged terrain, which takes you to the Major
Welch Trail into a more wooded area. (The tower
is usually accessible from April to late November,
depending on the weather conditions.)

Storm King Mountain Loop
The Storm King Mountain trail in Cornwallon-Hudson offers an opposing view from
the popular Breakneck Ridge trail across the
river. The course along Storm King Mountain
showcases excellent outlooks of the Hudson
River and other prominent Hudson Valley
features. To enjoy these views, it will require an
extended steep uphill climb before it flattens
out to a more mellow trail through a forested
area. The top offers open views, a spot to
rest and take it all in. You’ll follow the orangeblazed Butter Hill Trail until it merges onto the
Highlands Trail (blue markers)/Stillman Trail
(yellow markers). You’ll continue on this trail for
one mile until you reach the top of Storm King
Mountain. Plan a trip to the Storm King Art
Center, an outdoor museum with more than 115
art sculptures.

FOR ADVANCED RUNNERS
Escarpment Trail

Perkins Memorial Tower Trail

For serious runners only, this rugged 20-plus
miles trail in the Northern Catskill Mountains
runs from Windham to North Lake in Haines
Falls, NY in Greene County. This single-track trail
has total elevation changes of nearly 10,000 feet
and requires runners to navigate over boulders,
downed trees, gullies, and hidden roots the
entire distance (there are also sections of the
course that travel along cliffs). This is not for your
average runner but for the athlete who trains 12
months a year and has spent years building a
base and gaining long distance experience. (The
Escarpment Trail Race was established in 1977
and has been taking place ever since.)

Bear Mountain State Park is a top Hudson
Valley hiking destination with an expansive trail
system and iconic views. Perkins Memorial

We recommend alltrails.com for insider info on
local routes and reviews from other runners.
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Horsing
Around The

Hudson Valley
Whether you want to learn to ride like a pro or simply mosey
along a trail, this stable of local resources will get you
going straight out of the gate.
BY DEBORAH SKOLNIK

38
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T

he pandemic has made it
challenging to get back in
the saddle. Many of us are
still reluctant to pursue
pleasures we once took
for granted, such as eating indoors at
restaurants and gathering at home with
friends. But there’s one activity you
don’t have to buck: horseback riding.
For the most part, it’s something you
do outdoors, and in general it’s fairly
socially distanced. In our new world, it
provides a welcome change of scenery.
Check out our guide to a dozen local
spots and get ready to giddyup.

40

APPLEJACK STABLES
For nearly 12 years, this stable has
delighted clients of all ages with its
equine offerings—currently six horses
and three ponies. Lessons geared to
all levels of ability are available, “but
we specialize in adults who want to
learn from the ground up,” says owner
Leigh Heyward. Rates are reasonable:
$40 for 30 minutes of instruction ($75
for an hour); $65 for 30 minutes of
horsemanship followed by 30 minutes
of riding. There are plenty of places to
explore here, including trails and an
arena. Experienced riders who either

own or lease a horse from the stables
can ride at nearby destinations such as
Blue Mountain and Rockefeller State
Park preservations. Outdoor boarding
on the property is available.
Heyward and horses have always
gone together. “I’ve been professionally
involved with them since 1999, when
I attended Johnson & Wales University
for equine business management,” she
shares. From there, she went straight
into working with racehorses and
became certified as a riding instructor.
“I spent the next few years learning and
enjoying barrel racing,” she says. In 2010
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Hit The
Trails

Whether you’re looking to ride along a paved and level
surface, or navigate through woods that give way to sweeping
vistas, these eight spots offer a range of options.

1

Albany Pine Bush Preserve,
195 New Karner Road,
Albany

There are 3,350 acres here, and happily,
horseback riders are welcome. Just
remember that the trails are multi-use, so
you may pass hikers and dog walkers.
albanypinebush.org

2

Clarence Fahnestock
State Park, 1498 Route
301, Carmel

Equestrian trails at this green haven,
which sprawls over more than 1,400 acres
in both Putnam and Dutchess counties,
are open to the public during spring,
summer, and fall.

3

Corkscrew Rail
Trail, Knapp Road,
Stephentown

she finally achieved her mane dream:
starting this now-thriving business.
670 Shenandoah Road, Hopewell Junction;
applejackstablesny.com

BRADEN BROOK STABLES
Originally a concession serving the
defunct Nevele resort in the Catskills,
21-acre Braden Brooks now operates as
an independent business. Ten gentle,
well-trained horses carry riders along
miles of scenic mountain trails (think
rushing brooks and stately forests), and
the stable even offers free instruction for
beginners. A bonus: you can rest assured

Long ago there was the Rutland Railroad,
which ran from Bennington, VT, to
Chatham. Some portions of the rail beds
are still in good shape, including this 2.5mile trail, which crosses Columbia County
into Rensselaer County. It’s open for most
of the year, except in marked places for
deer hunting season.
corkscrewrailtrail.org

4

Hudson Valley Rail Trail,
101 New Paltz Road,
HVRT Pavilion, Highland

Beginning in Highland and ending in New
Paltz, this 3.6-mile, gently sloped asphalt
trail spans the distance between Walkway
Over the Hudson State Historic Park and
Tony Williams Park, which means it will

lead you to a destination as scenic as the
one from which you embarked.
info@hudsonvalleyrailtrail.net

5

Kakiat Park,
584 Haverstraw Road,
Montebello

Horseback riding is permitted on this 376acre expanse alond the Mahwah River.
Willow, apple, and dogwood trees are a
few of the many you may see, along with
wildlife like wild turkeys, and red foxes.

6

Mohonk Preserve,
New Paltz

There are a number of forested trails
throughout this preservee that will keep you
cool and comfortable as you ride. From open
fields, you’ll see enthralling views of the valley.
www.mohonkpreserve.org

7

Stewart State Forest,
Rock Tavern

This 6,700-acre public area offers
more than 22 miles of trails for horseback
riding. Except for several trails and a
boardwalk, horses are allowed on all its
public roads.

8

Ward Pound Ridge
Reservation, Route 35 and
121S, Cross River

Looking for wide open spaces? Look no
further. Here's where you’ll find miles of
blazed, unblazed, and unpaved roads. At
4,315 acres, this is the county’s largest park.
Open seven days a week, 8 a.m. to dusk,
year-round.
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the horses here are well treated. “They’re
part of our family,” says co-owner Bob
Klipper, who operates the business with
his wife Linda. “We would never let
anyone abuse or overwork them.”
Klipper’s fascination with horses
began when he was eight years old and
attended riding camp one summer.
“That was my passion throughout my
youth,” he shares. He thought he’d
become a veterinarian, but ultimately
changed course. “I loved the animals,
but the blood and cutting wasn’t in
my nature.” Today, he and his wife
have day jobs as teaching assistants.
As for the stables, “To be honest, it’s
like an expensive hobby now,” Klipper
confesses. “We enjoy sharing our
passion and love for horses.”
19 Mountain Dale Road, Greenfield Park;
bradenbrookstables.com

CROSSROADS
EQUESTRIAN CENTER
About 35 horses call this property—
more than 80 acres in all—their home.
While some of these animals are
privately owned, others are available for
lessons. The center, which has operated
for nearly 30 years, offers half-hour and
hour-long lessons, both privately and in
small groups (call for pricing). There are
two outdoor sand rings and an indoor
arena. If you are looking to board, lease,
or even buy a horse, the center can
facilitate these services as well.
Owner and head trainer Jan Golash
aims to provide not only excellent
instruction, but an appreciation for
the spectacular landscape. “We have
beautiful property that our boarders
and more advanced riders get to
experience and ride through,” he shares.
“Beginner riders often go for walks
around the property after their lessons.”
83 Big Elm Road, Brewster;
845.279.4953

GREYSTONE STABLES
This stable has both horses and ponies
on its 150-acre property, and offers
half-hour and hour-long hunter/jumper
lessons. Fees vary by how frequently you
want to learn. Riders are taught in a ring
on the property. For those who progress
to the point that they’d like access to a
horse of their own, there are boarding
and leasing services available.
Owner and head trainer Jodi Moraski
has been teaching for nearly 40 years,
and is proud of the many riders she’s
instructed. ‘They’ve competed at all levels
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How Much is
That Horsie
in the Valley?
Sure, it sounds fun to be a
horse owner, but it can be quite
pricey. Brian Stevens of Juckas
Stables recommends arranging
a 30-day trial lease for a horse
you’re seriously considering. He
says it’s becoming a common
practice, and for good reason.
“That way, you know if you
mesh,” he explains. “I can get
along with a horse that’s a little
grumpier than most. Other
people want one that’s a little
love bug. So it’s all in what
you’re looking for.”
Stevens also strongly
suggests that novices ask their
trainer to help assess whether
the horse is a good fit for not
only your immediate needs, but
your future ones as well. “As you
get more experienced, you’re
going to ride a different quality
of horse,” he shares. Depending
on the price range, you may also
want a veterinarian check too.
And what might that price
range be? “Buying a horse is a
lot like buying a car,” Stevens
says. “You can purchase a horse
starting in the thousand-dollar
range, and there are multiple
reasons why they’re in that
range. Perhaps it’s an older
horse that is going to need a lot
of maintenance, or maybe the
horse has slowed down.” Even
some younger horses fall into
that bargain range. “They might
not be as well trained as they
need to be,” he shares. From
there, the sky’s the limit. “I know
a few guys who have spent a
quarter-million dollars on a
horse,” says Stevens.
The good news is that you
don’t have to spend nearly that
much. “Our average horse that
we typically have for sale is
in the three- to five-thousand
dollar range,” Stevens shares.
“They’re comfortably able for
somebody to get on them and
enjoy them. They’ll do what
you want in a ring or on a trail.
They’re kind of the mom’s
minivan of horses.”

of competition,” she says. Part of this
stems from her acumen as an equine
yenta: “We take pride in matching riders
and horses at the appropriate level,” she
explains. Along with her five staffers,
Moraski pursues an unwavering goal:
“We are geared to those that want to ride
and learn proper horsemanship.”
112 Ridgebury Road, New Hampton;
845.355.7433

HORSES FOR A CHANGE AT
FROG HOLLOW FARM
When this not-for-profit organization
says it accommodates riders of all
abilities, it means it. Clients range from
adult aspiring dressage competitors to
children who have cerebral palsy or are
on the autism spectrum. The animals
are diverse as well. Visitors will find 13
kind and well-trained lesson horses and
ponies, along with a mule, a donkey, and
a zonkey (a zebra/donkey cross). Lessons
range between 30 and 60 minutes (visit
the website for current prices). For those
who can’t afford instruction, help may
be available. “Part of our mission is to
make riding accessible to people from
low-income families, so we have some
scholarships,” says founder, owner, and
Executive Director Nancy Rosen, LCSW-r.
Riders usually stay within the 55-acre
property, which features two indoor
arenas and eight miles of wooded trails,
but advanced students are often taken to
nearby Mohonk Preserve or Wethersfield
in Amenia. Horse half-leases are available.
570 Old Post Road, New Paltz;
horsesforachange.org

INNER CIRCLE FARM LTD.
There’s a reason this 55-acre horseriding mecca has managed to stay
in business for 23 years: Owner and
trainer Laura A. Parker emphasizes
a holistic approach to riding and
horse connection. “It’s learning and
education, communication, and
biomechanics,” she says. Most of the
horses here are privately owned and
the farm primarily caters to their
owners’ training needs, but there are
exceptions to that rule. “I sometimes
have privately owned horses that we
use for lessons outside of the clientele,”
Parker says. “If a horse is in training at
the farm, including a few of my own,
I will—given the right circumstances—
train a client on them [if they commit
to] a partial or half lease.” Note: this
isn’t a place for newbies to explore
whether they have an unbridled
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passion for riding. “We don’t have any
beginner horses or ponies,” Parker
explains. But if you have some recent
experience, expect an exceptional
training program here.
When a horse is available, Parker tries
to have clients ride at least twice a week.
“It’s for continuity and improvement,”
she says. Rates vary widely depending
on the horse, length of instruction, and
whether a client has lent the animal to
defray part of its boarding costs. There
are many lovely places to ride on the
property, which boasts three arenas and
two outdoor trails, with plenty of woods
and some hills.
40 White Hawk Trail, Patterson; text (don’t
call) Laura Parker at 914.879.8417 or
email innercirclefarm@gmail.com

JL PERFORMANCE HORSES
You don’t need prior experience to
enjoy riding in the fresh mountain air
here. Take your choice of private or
small-group lessons, available to ages 4
and up. Besides an extensive trail system
on the property, there’s an obstacle
course and sensory activity stations,
such as ring toss or ball games, which
are great for children who have issues
such as sensitivity to certain sounds. JL’s
famously popular Ponysitters Program

provides extensive hands-on horse
learning time.
Leah Struzzieri, the business’s CEO,
is a consummate pro, having been
a trainer, instructor, and a nationallevel competitor for more than 40
years. (She’s even excelled beyond
American distinction, riding horses
for the Olympics.) In addition, she’s a
certified equine appraiser and a partner
for a leading horse valuation firm.
Her extensive credentials may sound
intimidating, but “everyone is welcome
here,” she insists. “It’s like going to
Grandpa’s farm to run around, ride, and
giggle. I’m here seven days a week and
I have additional staff. It’s definitely a
team effort.”
Wingdale Mountain Road, Poughquag;
nyequine.com

JUCKAS STABLES
What do you get when you combine
117 acres, a variety of gentle horses,
and more activities and programs than
you could ever hope for? The answer
is simple: This stable, which is nestled
in a scenic area of Orange County
and open year-round. The property is
comprised of charming farmland and
trails, and visitors can take a 45- or
75-minute trail ride ($75+ and $105,

respectively). There’s also an after-school
program through which kids can learn
how to both ride and care for horses.
For those seeking formal instruction,
the stable has membership clubs that
include weekly lessons and discounts on
equipment (a store stocking everything
horse-related is situated on the grounds).
While riding is often seen as an
upper class, rarefied activity, co-owners
Lori Maney-Lentini and her nephew,
Brian Stevens, emphasize accessibility.
“We are a Western barn, not an
equestrian English kind of facility. We
are a regular family. We are not the
expensive option,” she says. Her love of
horses is an inherited one: “The stables
belonged to my stepmother,” ManeyLentini explains. “She and my dad were
two of the biggest horse people.”
1204 New York 302, Pine Bush;
juckasridingstables@gmail.com

KRUMKILL STABLES
People seeking guided trail rides and
Western riding lessons have galloped
to this facility for the past 30 years. Up
to 10 riders at a time can be led along
the trails, and the stables also have two
miniature ponies to provide rides to 3and 4-year-old children. No experience is
required to ride here—there are 60 scenic
Hudson Valley • March 2022
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MOUNTAIN CREEK FARM
When other kids were learning how
to draw a horse, Hilary Hunt, who
manages this farm, was already riding
one. “I started at age three and never
stopped,” she says. “I’ve competed in
many different events, such as hunter
and jumpers, dressage, cattle sorting,
barrel racing, and driving.” She also
enjoys passing along her love of riding
to others. “One of my favorite parts of
my job is being able to give people who
are visiting the area an experience they
wouldn’t normally be able to have, as
well as watching my students progress
and achieve their goals,” she shares.
The 12-year-old business has a
fluctuating number of horses on its 65
acres, but a group of eight reliable and
proven horses and ponies is always
present. Both English and Western lessons

are available to riders of any level (contact
the farm for further details and pricing).
Kids two and up will adore the pony
rides. Although trail riding is not offered
here, there’s a large outdoor arena. If
you’re lucky enough to already own a
horse, or want partial use of one, the farm
offers boarding, leasing, training, and
medical rehabbing. Last of all, you can
have a pony birthday party here to delight
a child (or—admit it!—your inner one).
458 Schillings Crossing Road, East
Chatham; mtncreekfarm@gmail.com

ONE TRICK PONY RIDES
Don’t let the name fool you: this
140-acre ranch actually specializes in
guided trail rides, and has between six
and 10 horses at the ready at any given
time. Horseback riding lessons are $50
an hour, but owner Rich Lundy says his

PHOTO COURTESY OF COREY DEMALA

acres of woods and meadows. Trail
adventures are mostly one hour long
($50), as are the Western riding lessons
(which include grooming and tacking).
Even the kiddie pony rides ($25) teach
responsibility; the 30-minute experience
includes brushing the pony and leading
it, along with riding. The Krumkill staff
is also happy to arrange birthday parties
as well as group trail outings.
Owner Jean Bigaouette acquired a
respect for horses thanks to her dad:
“He taught my sister and me how to
care for them as well as ride them,”
she recalls. “I now have employees to
help with the chores and volunteers to
groom the horses. We are very kind to
our horses, and in turn they are very
kind to us.”
460 Krumkill Road, Albany;
krumkillstables.com
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animals are so experienced that he can
have even beginners hitting the trail
in minutes. “The horses know what
to do—you give them a little kick they
go, and you tell them ‘Whoa’ and they
stop,” he explains. Depending on how
long a trail ride you choose ($60 per
person for an hour, $120 for 3 hours,
and $150 for a half day), you’ll ride to
destinations such as a state-owned fire
tower or a scenic lake where, come
spring, you can set out a picnic lunch
before returning. You’ll likely also
venture into nearby Pittstown State
Forest or Grafton State Park. And, oh
yes: the ponies. There is one, along
with small horses that are available
for children’s birthday parties, church
events, and more.
542 Kautz Hollow Road, Johnsonville;
onetrickponyrides.com

TWIN LAKES FARM
This 40-year-old facility is comprised of
two seven-acre campuses, one of which
boards horses, and the other of which
houses 45 lesson horses and ponies.
The latter campus is the only dedicated
riding school in the county offering
lessons seven days a week. “We start
riders at six years old and have clients
well into their seventies,” says Manager
Scott Tarter, who along with his wife
Elizabeth, the head trainer, owns the
farm. Beginners take half-hour sessions,
and then move up to group classes when
they’re comfortable at walking and
trotting. Adult-only lessons at 8 p.m. cater
to those whose jobs prevent them from
arriving earlier. Sixty dollars will get you
a half-hour private lesson or an hour of
group instruction. Because the farm is
set within the 160-acre Twin Lakes Park,
boarders and advanced riders use its
trails. (Public trail rides are otherwise
unavailable.) The farm also has indoor
and outdoor rings for riding and lessons.
A native of Westchester, Scott got
his start in the business as a groom
and horse van driver, and studied
equine management in college. He and
Elizabeth met in the business and have
worked together for more than 20 years.
The horses are the stars of the show—
literally. “In addition to the robust riding
school and show barn, our farm has
been the set for many movies and TV
shows,” Scott says.
960 California Road, Bronxville;
twinlakesfarm.com

Horses
That Heal
Four nonprofits that specialize in equine therapy.
ALBANY THERAPEUTIC
RIDING CENTER, INC.

LUCKY ORPHANS HORSE
RESCUE

DESTINY’S RIDE
THERAPEUTIC PROGRAM

THE AMITY FOUNDATION FOR
HEALING WITH HORSES

This program, which was originally run
by a volunteer in her backyard, folded
after she passed away in 2017. Just a year
later, though, it was resurrected. Now
governed by a board of advisors, the
nonprofit moved to its current location
last June. “We were the first therapeutic
riding center in the Capital District,”
says Executive Director Taylor Huntley.
“We teach adaptive horsemanship and
riding skills to children and adults living
with a variety of disabilities and chronic
illnesses, or who are processing mental
health struggles,” she explains. Among
the services are mounted riding lessons
and equine assisted mental-health-based
programs. Depending on the tolerance
and attention span of participants, lessons
can last an hour ($45) or half that ($30). All
lessons, which are billed in 6-week blocks,
take place in one of the three arenas on
the 20-acre property.
6640 Fuller Station Road, Altamont;
albanytherapeuticridingcenter.com

Owner and founder Jodie O’ConnellPonkos began Destiny’s Ride in 2009,
after becoming certified as a therapeutic
riding instructor through the Professional
Association of Therapeutic Horsemanship
International. Although the facility is small
compared to others in the region—the
10-acre property has two horses—
instruction here can be transformational. “I
primarily do private lessons to maximize the
rider’s experience and allow them the best
opportunity for success,” O’Connell-Ponkos
says. Most sessions (call for pricing) occur
in an indoor arena. The clientele seems to
fall into several categories: “I like to say I
specialize in therapeutic, beginners, and
lately middle-aged women who want to get
back into it, or are looking to do something
for themselves,” she observes.
165 Angel Hill Road, Chatham;
destinysridetherapeutic@gmail.com

“Our mission is people helping horses heal
people,” says Dianna Mancuso, executive
director of this nonprofit. The animals
here are rescued, and in turn help rescue
humans from their mental and emotional
struggles. “Some of our horses have been
in cruelty situations, such as neglect,
starvation, and abandonment,” she shares. A
veritable herd lives on the 42-acre property.
“We have fifty horses, everything from mini
horses to 2,500-pound horses,” Mancuso
says. And visitors are welcome—they can
walk around the property, see the horses,
and learn a little about how the farm works.
In addition to being open to the public, the
facility runs a variety of programs, including
twice-weekly horse yoga in a paddock.
There’s even a therapy treatment in which
clients lie on a massage table while a horse
touches them. “If you’re holding pain or
energy somewhere in your body, the horse
can sense it,” Mancuso explains.
2699 Route 22, Dover Plains;
luckyorphanshorserescue.org

Maybe they don’t have white coats and
stethoscopes, but horses can have a
profound effect on people’s wellbeing.
That’s the idea behind this nonprofit
foundation, which sits on roughly 46 acres
and uses carefully selected horses to help
those who’ve suffered the psychological
and emotional fallout from traumatic
experiences. “Horses are herd animals, so
when it comes to relationships, they are
masters at it,” says Corey DeMala, cofounder,
executive director, and psychotherapist.
“They’re also nonjudgmental, and they have
to be experts at mindfulness because they
are a prey animal.” For these reasons, the
Foundation makes equines an integral part
of their therapeutic services. Corporations,
families, and other groups head here for the
health-boosting benefits.
44 Amity Road, Warwick;
theamityfoundation@gmail.com
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THE EXPERTS’ GUIDE TO

Spring GardEning
January may be named after Janus, the
god of two faces, looking forward and
backward, but March seems the month
more suited to this mantle: in March, we
never quite know if we’ll be seeing the
last month of winter or the first month of
spring. But gardeners don’t have the luxury
of waiting to see which face will greet us.
It’s time to get busy! We asked Hudson
Valley experts who have worked in the
area for decades to share their best tips
for how to get all up in your gardens in this
unpredictable—but important—month of
planning, prepping and, sometimes, pushing
it (spring, that is).
BY STACY MORRISON
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PLANNING
See what you can see
Liz Elkin of Bloom Fine Gardening in
New Paltz recommends a spring ritual
that makes the most of the barren
season: “March is a really good time
to walk around and just observe your
yard: you can see woody plants in their
bare form, view branches growing in
the wrong direction, and note that you
need to prune them; drainage issues are
obvious at a time you’re having a lot of
snow melt and you can see where water
is pooling and not draining. All of this
becomes really clear when you’re in the
quiet of winter or early spring.”

Look at your framework
The “muddy season” is a good time
to consider all your hardscaping, says
Carol Washington of Serenity Gardens
in Saugerties. “I look at the pathways—
are they supporting you? Can you walk
around your yard without getting all
muddy? Sometimes people have rocks
edging the beds, and those can heave
over the winter, and so straightening up
those edges is important.” Inspect the
framework of your garden and ensure
it’s in order.

Get an expert opinion
“Consider having a professional
consultation, especially if you’ve
recently moved into a house that has
plantings that you don’t understand or
you’re a gardening novice,” says Victoria
Coyne of Victoria Gardens plant nursery
and garden center in Rosendale. “Having
somebody come and walk through
the garden with you who knows what
they’re looking at will save you tons of
time and money and mistakes.”

PHOTO COURTESY OF BLOOM FINE GARDENING

Think decks, fences,
walkways, and irrigation
Scott Zimmer, from Zimmer Gardens
in Kingston, says, “It’s also a really
good time to do the things that you
won’t want to do once the plants start
growing, like thinking about where you
want to put in pavers or pea gravel or
stepping stones or garden lighting, or if
you want to stain your deck or put up
a fence—things like that feel like you’re
working in the garden, but you’re not
actually planting. And if the ground is
soft enough, it’s a good time to do any
type of irrigation that’s going to remain

in the garden. It’s all about making it
part of the garden and doing it before
you’ll be disturbing foliage.”

Plan for critters
“In the early spring you have to think
about your property and critters.
You need to figure out what defense
mechanisms you’re going to need,”
says Zimmer, “whether you’re looking
at deer, groundhogs, or moles and
voles. The deer in particular are a real
issue—many, many professionals believe
there’s no longer such a thing as deerresistant plants.”

PREPPING
Do your “fall” cleanup
“During late winter and early spring
is when I get out there and do my fall
cleanup,” says Elkin, who lets leaves
lie on her property (except on walking
paths, where they’d be slippery), “so that
pollinators can have their overwintering
habitat. I’m gentle about cleanup: a little
light raking and that’s it.” This cleanup
helps the soil to dry out and warm up
more quickly. “I also really like that
I’m getting in there ahead of a lot of
my bulbs, because once they come up
they’re hard to navigate around and it
really takes so much more time.”
Catherine Kaczor, marketing manager
at Hudson Valley Seed Company (HVSC)
says if you used leaf litter as a natural
overwintering mulch in your beds,
now’s the time to “till the soil by hand
and get all the debris out. Nothing
ever fully composts over the winter, so
pull out the fresh leaves and till in the
decomposed ones.”

Clean and sharpen your
pruners and get to it
“Personally, I do a lot of tree pruning,
February into March,” says Washington.
“But you want to make sure you have
clean, sharp tools,” so you can get good
cuts and not pass on any diseases.
What to prune? “A general rule of
thumb is: if it flowers in the spring,
you do not touch it in the winter,” says
Elkin. The list of shrubs that flower in
the fall, which you prune now, includes:
buddleia (butterfly bush), beautyberry,
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parsley, early onions, leeks, scallions, all
of the alliums. Evergreen scallions are
fun to have, that’s one of our favorite
art packs.” Artichokes, celery, celeriac,
she continues. “There’s so much.” And
in mid-March “you can start thinking
about peas, snap peas, and shelling peas,
once the soil is workable. And be really
intentional when planting vining plants
so they have enough space.” Radishes
and beets can also go in, and Kaczor
recommends adding boron to the soil to
help the beets.

Get rid of what you don’t like
Washington says now is an excellent
time to think about what worked last
year—and what didn’t. “Also think about
what you have too much of. I have a lot
of bee balm, so I start to dig some up
out of my garden to give to friends and
neighbors. It makes room for something
new.” Or do a plant swap with your
friends and neighbors, suggests
Zimmer, as a fun way to get some new
plants into your garden.

Get some containers going
panicle and Annabelle hydrangea (not
the big-leaf!), clethra (summersweet),
and vitex. “And Google is a gardener’s
best friend,” says Coyne. “If you’re not
sure, just look it up.”

divide your perennials now, specifically
the decorative grasses that are very
popular; they like to be moved in the
early spring.”

Divide but be “quick
and quiet”

“It’s not great to be doing much to your
soil right now,” says Elkin. “I’ve been
studying a lot in recent years and have
learned natural soil structure means
everything. Going through and tilling
the beds until they’re fluffy feels so good,
but when the soil is wet it’s so incredibly
damaging—it can take a long time for all
those microorganisms to rebound [from
the agitation]. What I’ve been moving
toward is covering with compost and
then planting into that.”

“If we’re on a job site and we know
we’re not coming back for a month,
and there’s some giant Siberian iris
that wants to eat the world, we will
dig it up then and put a smaller piece
back in,” says Coyne. “I always say even
when you’re doing those divisions
or transplants at the so-called wrong
moment, do it quick and quiet: decide
where it’s going, dig that hole, prep it,
then go get that plant, don’t talk when
you’re moving it, put it into its hole, tell
it how happy it’s going to be there, give
it a big drink of water, and don’t forget
you moved it. If we get a dry period—
and the way weather patterns are so
bizarre these days sometimes we’re
dry even in April—you do you want to
remember your transplants will need
a little extra help to get through the
season.” Scott Zimmer agrees: “Even
if they’re still a little frosty, you can
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Don’t play with your soil

PUSHING IT
Get your cold-started
veggies going
At HVSC, “we start seedlings for our earlysummer seedling sale now,” says Kaczor,
“and we start direct sowing usually in
late February and early March: arugula,
spring raab, certain kinds of broccoli,

“If you’re anxious to get out there and
you want to do something before the
weather warms up, plant things in
containers and keep them inside,” says
Zimmer. “And then later you can put the
whole container right in your garden
bed. I’m a big, big container enthusiast.
It’s like having plants on wheels.”

Buy early
Every expert said this: if you know
what plants and seeds you want, order
them early. If you know you’ll need a
landscaper, call now. “If you wait until
May or June, you may have to wait until
next year,” says Washington. She adds,
“Start from the top down instead of the
bottom up when planning your garden.
What are the bigger, foundational
things you want in your garden? It’s
important to get those in first,” and
order them early.
The last piece of advice is the hardest:
“Be practical,” says Washington. “Don’t
take on more than you can maintain.
That’s a huge one. People have all these
grand ideas for the garden and then
they forget that that they have to take
care of it.” So, push it this March, but
maybe not too much.
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The professionals at Dental Design Studio
place their practice at the forefront
despite and challenge they may encounter.
My family and I have gone there for over
a decade and I would not consider
going anywhere else.

- Deacy D.
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EVENTS

CITY SHARP, UPSTATE RATES

Have your cake and eat it too

Happenings
BY MEGAN WILSON

“The Moving Picture Show” at Foreland
— Catskill
Through March 27
We highly recommend a trip to this 85,000sq-ft contemporary art campus to view a
special group exhibition of work from 10 Valleybased media artists. A collection of video
installations, video sculptures, and singlechannel videos will be displayed throughout
the mill buildings that previously manufactured
Union Soldier uniforms during the Civil War.
forelandcatskill.com

Sickler, Torchia
Allen & Churchill, CPA's, PC

Your Partner When It Counts

Sickler, Torchia, Allen and Churchill, CPAs, founded in
1986, is among the largest locally-owned accounting, tax
and consulting firms in the Hudson Valley.
We are comprised of over 30 individuals with many years
of accounting and tax experience in a wide variety of
industries. In addition to our deep bench of talent, our
firm is an independent member of BDO Alliance USA,
enabling us to scale to meet any business need.
With Sickler, Torchia, Allen & Churchill CPA’s, you get
the level of service expected from a city firm, but at
competitive upstate rates.

An Evening with Rickie Lee Jones —
Tarrytown
March 3, 8 p.m.
With a career spanning decades and genres,
this two-time Grammy-award-winning
American songwriter returns to the stage
following the 2021 release of her memoir, Last
Chance Texaco: Chronicles of an American
Troubadour. Performing songs from her
18-album discography, this anthology tour is
making a stop in Tarrytown’s own Music Hall
for one night only. tarrytownmusichall.org

Contact us today for a free consultation.
845-336-7183
hudsonvalleyaccountants.com
Offices in Hudson, NY and Lake Katrine, NY

505.303.9250
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Hands-on Pizza Workshop — Hillsdale
March 5, 11 a.m.–1 p.m.
Join Matthew White, the proprietor of
Hillsdale General Store, and Anthony
DeCaria, former food truck owner and
longtime food enthusiast, as they teach you
how to make a wonderful home-cooked
pizza. After crafting your own cheese,
sausage and onion, and white pies, you’ll
enjoy the fruits of your labor alongside a
salad prepared by DeCaria. Limited to 10
participants, so purchase tickets early!
hillsdalegeneralstore.com

March 2022 • www.hvmag.com

050-Events-HV-Mar-22.indd 50

1/26/22 9:51 AM

Dunayer, DMD | Advanced Training | Serving Rockland County For 30 Years
Mark Dunayer,Mark
DMD
| Advanced Training | Serving Rockland County For 30 Years

5 Star Dental Care

Mark Dunayer, DMD | Advanced Training | Serving Rockland County For 30 Years
Mark Dunayer, DMD | Advanced Training | Serving Rockland County For 30 Years

5 Star Dental Care
5 StarREAD
Dental
OURCare
REVIEWS
ON GOOGLE!
READ OUR REVIEWS
READ ON
OURGOOGLE!
REVIEWS
ON GOOGLE!

Digital
Technology.
Digital
Digital Technology.
Technology.
Comfortable
Care.
ComfortableCare.
Care.
Comfortable
JustOne
One
Visit.
Just
One
Visit.
Just
Visit.
Beautiful,
Beautiful,durable
durablecrowns
crowns
Beautiful,
durable
crowns
made
in
one
visit
with
made
in
one
visit
with
made in one visit with
state
state of
ofthe
theart
arttechnology.
technology.
state of the art technology.

Premium Crown
Crown Experience.
Premium
Experience.

Premium Crown Experience.

Overcome anxiety
anxiety and
Overcome
and discomfort
discomfortwith
with
sedation
so
you
can
truly
relax
at
the
dentist.
Overcome
andtruly
discomfort
with
sedationanxiety
so you can
relax at the
dentist.

sedation so you can truly relax at the dentist.

www.rocklandsmiles.com | (845) 400-9645 | 1 Crosfield Avenue Suite 301, West Nyack, NY 10994
Mark Dunayer, DMD
Mark Dunayer, DMD

Mark Dunayer, DMD

2019
2019

2019
AD B&D Dental FP.indd 51

1/21/22 11:42 AM

EVENTS
Imagination Movers at The Paramount —
Peekskill
March 12, 11 a.m.
Coming to Westchester from New Orleans,
this high-energy quartet describes their catchy
tunes as alternative rock for preschoolers.
Although the group’s performances are
for children, the Imagination Movers is an
interactive act that promises fun for the entire
family. paramounthudsonvalley.com
Andy Cooney’s Irish Cabaret Show and
Lunch — New Paltz
March 13, 12–3 p.m.
Dubbed “Irish America’s Favorite Son” by The
New York Times, music icon Andy Cooney is
poised to take the stage at Novella’s Banquet
Hall in New Paltz just in time for St. Patrick’s
Day celebrations. Joined by singer Eimear
Reynolds, bold and brash comedian Jimmy Q,
and The Guinness Irish Band, guests will be
treated to a fun show and a great meal.
More details at eventbrite.com.

Get The

SMILE

You Want

Porcelain Veneers • Invisalign • Dentures
Crowns & Bridges • White Fillings
Whitening • Emergencies

45th Annual Mid-Hudson St. Patrick’s Day
Parade — Greenwood Lake
March 13, 2–4 p.m.
The festivities kick off with a 9 a.m. mass for
St. Patrick at The National Shrine of Our Lady
of Mount Carmel, followed by a 10:30 a.m.
parade and a Grand Marshal’s brunch at Kuhl’s
Highland House, both in Middletown. The 45th
iteration of this Valley tradition will follow in the
afternoon, starting from Windermere Avenue in
the Village, and running a circular route, taking
time for each float to stop past the judges’
reviewing stand along the way. mhspp.org
Spanning the Centuries Music Festival —
White Plains
March 13, 7–9 p.m.
Organized by Scarsdale’s Hoff-Barthelson
Music School, this concert will present
large ensemble performances of music from
Beethoven, Brahms, Mozart, and more—
at the Community Unitarian Universalist
Congregation in neighboring White Plains. A
local treat for classical afficionados! hbms.org
The Dropkick Murphys — Albany
March 14, 7 p.m.
With their signature sound of Celticmeets-punk, this Boston-suburb born

General & Cosmetic Dentistry can give you
a smile you’re happy to show off. Modern
cosmetic dentistry techniques make it easier
than ever for you to have a bright, even smile.

4 HUDSON VALLEY PROFESSIONAL PLAZA NEWBURGH, NY | 845.562.1108 | WWW.DRKOUMAS.COM

52

March 2022 • www.hvmag.com

050-Events-HV-Mar-22.indd 52

1/25/22 3:23 PM

COSMETIC
& IMPLANT
DENTISTRY
AFFORDABLE
FINANCIAL
OPTIONS

We can work with you to help
you pay for your dental care. All
you need to do is call, and we
can help you get started!

CALL US TODAY FOR A FREE
IMPLANT CONSULTATION

TRUSTWORTHY & CARING. WHY CHOOSE US?

SYED MASIHUDDIN, DDS

Fishkill Dental Studio
1399 Route 52, Suite 203
Fishkill, NY
845.896.2725
www.fishkilldentalstudio.com
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Your smile is important to us. We take the time
to get to know you and learn more about your
goals for your smile. We provide care with the
golden rule in mind — treat others how you
would want to be treated. We care for every patient like we would our own family and friends,
and we would love to have you join our dental
family! When you visit us, you can expect professional dental care in a comfortable environment that feels like home. We hope you choose
us as your new dental home!

Merchant Square Dental
35 Ronald Reagan Blvd
Warwick, NY
845.986.1732
www.merchantsquaredental.com

Matamoras Dental
2 Avenue L
Matamoras, PA
570.491.4012
www.matamorasdental.com

IMPLANT DENTISTRY
All-on-4® Implants · Teeth-in-a-Day
Dental Implants · Implant Bridges
COSMETIC DENTISTRY
Dental Veneers · Invisalign® Clear Aligners
Traditional Metal Braces · Zoom Teeth Whitening
DENTAL TECHNOLOGY
Cone Beam Imaging · Digital X-Rays
Intraoral Camera · Panoramic X-Rays

Waterfront Dental
84 Old Route 9W, Suite 100
New Windsor, NY
845.562.8046
www.waterfrontdentalpllc.com

Dental Solutions of Highland
8 Grove Street
Highland, NY
845.691.8251
www.dentalsolutionsofhighland.com
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EVENTS
band quite literally screams Irish-American
pride. Bringing back their tradition of a St.
Patrick’s Tour after being unable to perform
live for a while, they will be joined by The
Bombpops, The Rumjacks, and Jess Ahern.
albanycapitalcenter.com

... make today
matter!

Compassionate care wherever you call home

Need help or have a question?
(845) 240-7555 • hvhospice.org
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LOCAL GYMS GET
BACK IN SHAPE

Espionage and Enslavement in the
Revolution: The True Story of Robert
Townsend and Elizabeth — Virtual Lecture
March 16, 7 – 8:30 p.m.
Presented by Kingston’s Hudson River
Maritime Museum, this lecture will feature
author Claire Bellerjeau speaking about
her new book. It tells the true story of an
abolitionist and spy of George Washington
and an enslaved woman’s struggle for freedom
in the late 18th century, plus all of the famous
figures they crossed paths with. hrmm.org
Pearl River Saint Patrick’s Day Parade —
Pearl River
March 20, time TBD
One of the largest St. Patrick’s parades in the
state (and greatly anticipated after having to
cancel last year), the Rockland event will be
held at the Blue Hill Golf Course in the hamlet
of Pearl River. Line up along the parade route
to share the energy and get a close-up view of
student marchers, community organizations,
bagpipe and drum bands in traditional attire,
and more. Find the Rockland County Saint
Patrick’s Day Parade on Facebook.
Comedy Night at Captain Lawrence —
Elmsford
March 25, 8 p.m.
Hosted by Captain Lawrence Brewing
Company, comedian Joe Larson—previously
of America’s Got Talent, Gotham Comedy
Live, and Laughs on Fox—will headline a
night of laughs indoors at the brewery’s
Elmsford location. Come early to get your
seats and order some eats from the kitchen.
Bonus: first beer is free with your ticket!
comedycraftbeer.com
Capital District Garden and Flower Show
— Troy
March 25–27
Looking for fresh ideas for your spring garden?
Look no further than this expo of nurseries,
landscapers, florists, and more at Hudson
Valley Community College. While the event
will be scaled back a bit due to pandemic
restrictions, its return after a two-year absence
still promises plenty of local purveyors, guest
speakers and demonstrations, and beautiful
floral exhibits. gardenandflowershow.com
Whitney Cummings at The Egg — Albany
March 26, 7 p.m.
(In)appropriately named for the return of
socialization after countless isolated months,
comedian Whitney Cumming’s “Touch Me”
tour will showcase the comic speaking out
on her personal life, the pandemic, and other
issues plaguing society. theegg.org

March 2022 • www.hvmag.com

050-Events-HV-Mar-22.indd 54

1/25/22 3:23 PM

At Taconic Dental, our team is dedicated
to providing you with the best possible
treatments, with expert service, in a warm
and relaxing atmosphere. We go above
and beyond so are patients are cared for
like family.
The Wailin’ Jennys — Poughkeepsie
March 27, 7 p.m.
What started as a “happy accident” of three
solo artist getting together over two decades
ago in a Manitoba guitar shop for a one-nightonly performance has long since grown into
folk-roots trio, The Wailin’ Jennys, and now, they
are coming to one of Dutchess’ best venues,
The Bardavon. The vocalists will show off their
instrument prowess, too, with an upright bass,
guitar, ukulele, and more! bardavon.org
The Sky Tonight — Virtual
Every Saturday & Sunday, 2 p.m.
Presented by Yonkers’ Hudson River Museum,
this 1-hour virtual exploration of our solar
system is open to all ages and occurs twice
every weekend. Hop onto Zoom to get a free
guided tour of the Milky Way as seen from the
Hudson Valley, along with explanations on
current astronomical events. hrm.org
Urban Sublime: Recent Acquisitions of
Photography at the Loeb — Poughkeepsie
Until March 27
Through the photographic works of several
artists, this exhibition asks viewers to reflect
on how humans have altered the natural
world over time through the lens of the
climate crisis, and to consider the true cost
of urban renewal and modern industry. Harry
Callahan, Joe Maloney, Nicholas Nixon, and
more on display. vassar.edu/fllac
Suffrage and its Limits — New Paltz
March 31, 7 p.m.
Following the 2020 release of their book,
Suffrage and its Limits: The New York
Story, Meg Devlin and Susan Ingalls Lewis,
professors in the history and women’s, gender,
and sexuality studies departments at SUNY
New Paltz, will lead a talk on the unfinished
agenda of women’s rights. After suffrage was
achieved, what obstacles have kept groups of
women out of political discourse over the past
century? Open discussion will conclude the
night’s talk. huguenotstreet.org

Our professional and friendly team is onhand to offer advice and guidance and
can see you through a wide range of
treatment offerings, from routine cleanings
and cosmetic dentistry to oral surgery,
implants and restorations, root canals and
sleep apnea dental treatment.

Anxious? No worries, we’ll talk you
through your treatment and ensure you’re
comfortable at all times. Let us change the
way you feel about going to the dentist.
Let our office help you to achieve the
beautiful, healthy smile you deserve.

CALL: 845.243.2300
TEXT: 845.243.2378
WWW.TACONICDENTAL.COM
1557 RT 82, SUITE 8,
HOPEWELL JUNCTION, NY
12533

I am dedicated to every single client and their
case. Each receives the utmost service, effort,
and respect. My reputation as a solo practitioner in the complicated areas of New York
State Worker’s Compensation, Social Security
Disability, and New York State Retirement System Law is well known. In addition to enjoying
what I do, with 37 years of experience, I can
obtain client objectives and desired results
without always having to “fight.” A good lawyer
knows not only when to talk, but more importantly, when to listen. My peers have rated me
“AV Preeminent,” the highest rating possible for
an attorney, recognizing results are obtained
professionally and ethically.

PETER M. CORDOVANO, ESQ.
Peter M. Cordovano, PC
1 North Roberts Road
Highland, NY
845.691.4200
www.cordovanolaw.com
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MARCH 21 – APRIL 3

3 COURSES • $25.95 LUNCH • $35.95 DINNER
Don’t miss the most anticipated culinary event in the region.
Choose from over 100 restaurants throughout the Hudson Valley!

P R E S E N T E D BY

Make your reservations today!

HUDSONVALLEYRESTAURANTWEEK.COM
S P O N S O R E D BY
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FOOD & DRINK
Seasonal recipes from top regional chefs, food and beverage trends, plus where to dine.

Celery root, fennel, pear, and
apple salad with Meyer lemon
vinaigrette is a fresh side dish.

ALL PHOTOS BY EVAN SUNG; COURTESY OF HARPERCOLLINS

Recipe on page 61.

A Fresh Start

As we head into spring, it’s time to ease up on heavy winter fare. These vibrant, produce-packed
salads and sides from acclaimed chef (and Briarcliff Manor resident) Dan Kluger’s latest cookbook,
Chasing Flavor, are innovative, delicious ways to renew your menu.
Hudson Valley • March 2022
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FOOD & DRINK

Place the cauliflower in a sterilized pint-size
jar. In a saucepan, combine the remaining
ingredients and bring to a boil. Pour the boiling
mixture over the cauliflower, seal the jar, and
let sit for at least 30 minutes before using. The
pickles can be refrigerated for up to 2 weeks.
OREGANO VINAIGRETTE
Makes 1 cup
l ¼ cup red wine vinegar
l ¼ cup fresh lemon juice
l 3 tbsp elderflower syrup or 1 tbsp plus 1½
tsp honey
l 2 tbsp finely chopped red finger chile
(with seeds)
l 3 garlic cloves, finely grated
l 1 tbsp finely grated orange zest
l 2 tsp kosher salt
l ½ cup extra-virgin olive oil
l 2 tbsp finely chopped oregano leaves
In a bowl, whisk together the vinegar,
lemon juice, elderflower syrup (or honey),
chile, garlic, orange zest, and salt. Slowly
whisk in the olive oil until emulsified.
Stir in the oregano.
CHEF’S TIP

I don’t like the
funky flavor of raw
cauliflower, but it
makes an amazing
pickle. I reached
into the Indian spice
cabinet to flavor my
pickled cauliflower,
which adds little pops
of big flavor—not only
to this salad, but in
tacos, in slaws, or as
the shining yellow
star of a pickle plate.

Chopped Salad with Pickled Cauliflower, Goat Feta,
and Oregano Vinaigrette
Makes 4-6 servings

This is my take on a Greek chopped salad. The
dressing reminds me of my mother, who would
always have a simple vinaigrette made from oil,
vinegar, garlic, and dried oregano on hand. I
add a touch of elderflower syrup to my dressing,
which is also a nod to my mom and the trips we
took to visit her family in England. I discovered
elderflower syrup there and fell in love with its
floral aroma and honeyed flavor. You can probably
find the syrup at your local gourmet store (my
favorite brand is d’Arbo), or you can order it online.
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PICKLED CAULIFLOWER
Makes about 2 cups
l 2 cups small cauliflower florets
l 1¼ cups white wine vinegar
l 1½ tsp coriander seeds
l 1½ tsp red pepper flakes
l ¾ tsp turmeric
l ¾ tsp cumin seeds
l ½ tsp brown mustard seeds
l 1 bay leaf
l 1 tbsp sugar
l 2 tsp kosher salt

FOR SERVING
l 1 head radicchio
l 1 head Bibb, Boston, or Little Gem lettuce
l 1 medium carrot, peeled and cut into
matchsticks (about 1 cup)
l 1 medium turnip, peeled and cut into
matchsticks (about 1 cup)
l 8 medium red globe radishes, thinly sliced
(about ½ cup)
l 1 small kohlrabi, peeled, quartered, and thinly
sliced (about 1 cup)
l Oregano vinaigrette
l 4 oz goat’s milk feta, crumbled (about 1 cup)
l 3 tbsp chopped parsley
l 1 cup Pickled Cauliflower
l Flaky sea salt and freshly ground
black pepper
1. Cut the radicchio into four wedges,
then chop each wedge into 2-inch pieces,
discarding the core. Do the same with the
lettuce. Wash the greens and spin dry.
2. In a large mixing bowl, toss the lettuce
mixture with the carrot, turnip, radishes, and
kohlrabi. Pour about ½ cup vinaigrette down the
side of the bowl and gently toss the salad with
your hands until it’s lightly coated. Taste and
add more vinaigrette if desired and toss again.
3. Transfer the salad to a large serving bowl
or individual salad bowls and top with the
crumbled feta, parsley, and pickled cauliflower.
Sprinkle with flaky salt, grind some black
pepper over the top, and serve.
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Roasted Portobello
Mushrooms with
Lemon-Pecorino
Dressing
Makes 4 servings

You could easily move this dish to the grill
(by grilling the mushrooms rather than
roasting them) and serve it as a side with
steak, or add a side salad and call it a
meat-free meal. If you can find meaty king
trumpet mushrooms or maitakes, feel free
to use those in place of the portobellos.
LEMON-PECORINO DRESSING
Makes about ¾ cup

½ cup extra-virgin olive oil
¼
 cup plus 2 tbsp champagne vinegar
l Finely grated zest of 2 lemons
l ¼ cup fresh lemon juice
l 3 tbsp white miso
l 3
 oz. Pecorino cheese, broken into
chunks
l 2 tsp thyme leaves
l 1 tbsp kosher salt
l ½ tsp freshly ground black pepper
l
l

Combine all the ingredients in a blender
and blend until very smooth, scraping
down the side of the blender as needed.
The dressing can be made up to two days
ahead and refrigerated until ready to use.
ROASTED PORTOBELLO MUSHROOMS
l 1
 lb. portobello mushrooms (about 4
large), each cut into 8 wedges
l ¼ cup extra-virgin olive oil
l 2 tsp kosher salt
l 1 tsp freshly ground black pepper
Preheat oven to 450°F and place a wire
rack inside a large rimmed baking sheet.
In a bowl, toss the mushrooms with the
olive oil, salt, and pepper. Let stand for
20 minutes. Arrange the mushrooms in
a single layer on the rack and roast until
well browned all over and crispy around
the edges, 10–15 minutes.
FOR SERVING
l 6 scallions, roots trimmed
l 2 tbsp extra-virgin olive oil
l K
 osher salt and freshly ground black
pepper
l Lemon-Pecorino dressing
l Roasted portobello Mushrooms
l 3 tbsp chopped parsley
l Flaky sea salt

1. While the mushrooms roast, grill the

scallions. Prepare a medium-hot grill or
preheat a grill pan over medium-high heat.
Brush scallions with olive oil and season with
salt and pepper. Grill scallions, turning, until
softened and charred, 2–3 minutes.
2. Spread the dressing on a serving platter.
Scatter the scallions and mushrooms over the
dressing. Sprinkle with parsley and flaky salt
and serve.

CHEF’S TIP
We often use Dijon or eggs to help thicken and
emulsify vinaigrettes but keep miso in mind
whenever you want a creamy dressing. It’s
basically umami paste, so it will add loads of
savory flavor and plays especially well with
cheese. Over the years, I’ve found myself using
less Dijon (which is great but adds a spicy
acidity you don’t always want) and more miso in
dressings, and you will likely find yourself doing
the same once you start playing around with it.

From the book CHASING FLAVOR, Techniques and
Recipes to Cook Fearlessly by Dan Kluger. Copyright
© 2020 by Daniel Kluger. Copyright photographs
© 2020 by Evan Sung. Reprinted by permission of
Mariner Books, an imprint of HarperCollins Publishers.
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stirring constantly, until the water evaporates,
and the sugar crystallizes around the walnuts,
about 2 minutes. Stir in the salt and spread
the walnuts on a baking sheet to cool. Store
the walnuts in an airtight container for a few
days, or until they begin to lose their crunch.
SHERRY VINAIGRETTE
Makes ½ cup

2 tbsp finely chopped shallot
2 tbsp sherry vinegar
l 1 tsp Dijon mustard
l 1 tsp organic sugar
l 3 tbsp extra-virgin olive oil
l Kosher salt
l
l

In a medium bowl, whisk together the shallot,
vinegar, mustard, and sugar until combined.
Slowly whisk in the oil until emulsified. Season
with salt and let sit 30 minutes to lightly pickle
the shallots. The dressing can be made up to 2
days ahead and refrigerated until ready to use.

Leeks and Pears with Candied Walnuts, Yogurt, and
Sherry Vinaigrette
Makes 4-6 servings

This salad is like a cross between a classic
French side, leeks vinaigrette, and an
American salad made with pears and walnuts.
You can serve it as an elegant side, or a pretty
starter for a dinner party. I first made it at
a Long Island summer house after picking
up some leeks from a farm stand, which I
blanched in some pasta water and threw on
the grill until they were deeply charred and
infused with a smoky flavor. I love the contrast
between the tender leeks, creamy yogurt, and
crunchy pears and walnuts.

CANDIED WALNUTS
Makes 2 cups

2 cups walnuts
l 2 tbsp water
l ¾ cup sugar
l 1 tbsp kosher salt
l

1. Preheat the oven to 350°F. Scatter the

walnuts on a rimmed baking sheet and bake
until lightly toasted, about 5 minutes. Transfer
to a cutting board and coarsely chop.
2. In a medium saucepan, bring the water and
sugar to a boil. Add the walnuts and cook,

CHEF’S TIP
The technique for making candied walnuts almost seems like magic. As you cook them with sugar and a splash of
water, a crystalline coating will start to cover the nuts. I picked up this trick not from a chef or cookbook, but from the
vendors who make candied nuts on the streets of Manhattan. You can apply this technique to almost any kind of nut;
just make sure you keep stirring and stirring until the nuts are covered with their sugary coating. In addition to topping
salads, you can sprinkle the candied nuts on ice cream or serve them as part of a cheese board.
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FOR SERVING
l 1
 firm ripe pear (8 oz.), such as Bartlett or
Bosc, quartered, cored, and very thinly
sliced (use a mandoline if you have one)
l 1 tbsp fresh lemon juice
l 4
 leeks, each about ¾ to 1 inch in diameter,
white and light green parts only, roots trimmed
l ½ cup Greek yogurt
l Sherry vinaigrette
l ½
 small celery stalk, thinly sliced on a bias
(about ¼ cup), plus ¼ cup roughly chopped
celery leaves
l 1 tbsp finely diced jalapeño chile (with seeds)
l Extra-virgin olive oil
l 1 cup candied walnuts
l 1 tbsp chopped parsley
l 1 tbsp chopped tarragon leaves
l Flaky sea salt
1. In a bowl, toss the pear with the lemon juice.
2. Bring a large pot of salted water to a boil.

Add the leeks and blanch until just tender,
3–5 minutes. Transfer to paper towels to drain,
then cut in half lengthwise.
3. Heat a large skillet (preferably cast-iron)
over high heat. Working in batches, add the
leeks, cut side down, and cook until charred
on the bottom, about 3 minutes. Turn the
leeks over and continue cooking until charred
all over, about 4 minutes longer. Transfer to
a plate, let cool slightly, then peel the outer
charred layer from the leeks and discard.
4. Spread a thin layer of yogurt on the bottom of
four to six shallow bowls. Arrange the leeks on
top. Drizzle with the sherry vinaigrette and top
with the sliced celery, jalapeño, and pear slices.
Drizzle with olive oil. Sprinkle with the celery
leaves, walnuts, parsley, tarragon, and flaky salt.
Serve.
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Celery Root, Fennel, Pear, and
Apple Salad with Meyer Lemon
Vinaigrette
Makes 4-6 servings

This salad is super crunchy and satisfying, thanks to a
medley of shaved vegetables and candied walnuts. It’s
the kind of salad you want to assemble and eat right
away before the vegetables begin to oxidize. Tying it all
together is a sharp Meyer lemon vinaigrette. When I can’t
find Meyer lemons, I use an equal-parts combination of
regular lemon zest and juice and tangerine or mandarin
orange zest and juice—they are a close approximation to
the Meyer’s fragrant, sweet-sour flavor profile.
MEYER LEMON VINAIGRETTE

Roasted Brussels Sprouts with Avocado and Apple
Makes 4 servings

This is a healthier (and vegan) take on
the typical roasted Brussels sprouts side
dish, which often involves cured pork
and/or cheese. I dress it with a quick
honey-mustard vinaigrette, which should
also become part of your regular saladdressing rotation.
HONEY-MUSTARD VINAIGRETTE
Makes about ¾ cup

2 tbsp fresh lime juice
2 tbsp fresh lemon juice
l 2 tbsp champagne vinegar
l 1 tsp honey
l 1½ tsp Dijon mustard
l ½ tsp wholegrain mustard
l ¾ tsp Tabasco hot sauce
l 1 tsp kosher salt
l 2 tbsp extra-virgin olive oil

blanch the Brussels sprouts until almost
tender, about 2 minutes. Transfer to the ice
bath to cool, then transfer to paper towels
and pat dry. Cut the Brussels sprouts in half.
2. In a large ovenproof skillet, heat the
oil over high heat until it shimmers. Add
the Brussels sprouts, salt, and pepper
and stir. Transfer to the oven and roast,
stirring a few times, until the sprouts are
well browned, 15–20 minutes.

l
l

In a mixing bowl, combine all the
ingredients except the olive oil and whisk
to combine. Slowly whisk in the olive oil
until emulsified.
ROASTED BRUSSELS SPROUTS
l 1 pound Brussels sprouts, trimmed
l ¼ cup extra-virgin olive oil
l 1 tbsp kosher salt
l Freshly ground black pepper
1. Preheat the oven to 400°F. Bring a large

saucepan of salted water to a boil and
prepare an ice bath. Working in batches,

FOR SERVING
l Roasted Brussels sprouts
l 2 tbsp toasted sunflower seeds
l ½ red finger chile, thinly sliced (with
seeds)
l ½ large avocado, cut into ½-inch cubes
l ½ Crispin or Golden Delicious apple (with
skin), cored and cut into ½-inch cubes
l ¼ cup honey-mustard vinaigrette
l ½ cup roughly chopped basil
l ¼ cup roughly chopped mint
l 1 lime, for zesting
l Flaky salt and freshly ground black pepper
As soon as the Brussels sprouts come
out of the oven, add the sunflower seeds
and chile slices to the skillet and stir for a
minute or so. Transfer to a serving platter
or bowl. Top with the avocado and apple.
Drizzle with the vinaigrette and top with
the basil, mint, and some freshly grated
lime zest. Season with flaky salt and
pepper and serve.

CHEF’S TIP
We talk a lot about balancing flavor and texture when creating new dishes, but I also like to consider
temperature, specifically contrasting temperatures. There’s something exciting about pairing hot and
cold in a dish, like a drizzle of cool yogurt on a hot soup. Here, I pair roasted sprouts with cool, crisp
apple and creamy avocado.

Makes 1 cup
l 1
 tbsp finely grated Meyer lemon zest (from about 2

lemons)
½ cup plus 1 tbsp fresh Meyer lemon juice
l 1 tsp Dijon mustard
l ¾ tsp kosher salt
l ½ cup extra-virgin olive oil
l

Combine the lemon zest and juice, mustard, and salt
in a blender and blend until smooth. With the machine
running, slowly drizzle in the oil until emulsified.
FOR SERVING
l 1
 medium bulb celery root, peeled, quartered, and
thinly shaved on a mandoline (about 2 cups)
l 1
 large or 2 small bulbs fennel, halved, cored, and thinly
shaved on a mandoline (about 2 cups)
l 1
 Asian pear, quartered, cored, and thinly shaved on a
mandoline (about 1 cup)
l 1
 Granny Smith apple, quartered, cored, and thinly
shaved on a mandoline (about 1 cup)
l 1 jalapeño chile, finely chopped (with seeds)
l ¼ cup candied walnuts (page 60), finely chopped
l 3
 tablespoons fines herbes (equal parts finely chopped
chervil, chives, parsley, and tarragon)
l 1
 tablespoon finely chopped mint
l M
 eyer lemon vinaigrette
l K
 osher salt
l F
 laky sea salt
l F
 reshly ground black pepper
In a large bowl, combine the celery root, fennel,
pear, apple, jalapeño, walnuts, and herbs. Add ¼ cup
vinaigrette and toss. Season to taste with kosher salt and
more vinaigrette, if needed. Transfer to a shallow serving
bowl, season with flaky salt and pepper, and serve.
Dan Kluger is the chef/owner of Loring Place in
New York City (which opened in 2016), where he
is celebrated for his local and seasonal cooking.
Before that, he opened ABC Kitchen as its
Executive Chef and won the 2011 James Beard
Award for Best New Restaurant. Kluger lives in
Briarcliff Manor with his wife and two daughters.
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FOOD & DRINK

TABLE TALK

Catskills Comfort
Come for the delicious southern food and stay for the cozy, rustic Route 66 vibes at
Dixon Roadside in Woodstock. BY FRANCESCA FUREY

PHOTOS BY C. MALSATZKI

W

hen I first walked inside Dixon
Roadside, I half-expected to see Guy
Fieri and his crew from Diners, DriveIns and Dives. Consider this article my
formal proposal to Food Network. Picture “Route
66-style restaurant meets Catskills comfort food”—
and that’s exactly what you’ll find here on Tinker
Street, a mile-or-so away from Woodstock’s main drag.
Dixon Roadside fits perfectly into the mold of
the Catskills aesthetic. (As the sister restaurant of
the famous Phoenicia Diner, are we surprised?) It’s
homey, unassuming, and welcoming—a comfortable
spot for both locals and visitors. I, like the latter,
was an out-of-towner, but after dining here, I may
just consider moving to Woodstock to cut down
commute time from my house to Dixon.
The eatery’s pavilion ushers in ample natural light
and immerses you in the forest basin that surrounds
the town. During colder months, the roadside
eatery warms you up with cozy corners and dive bar
accents. As spring rolls in, window-paneled garage
doors are raised for fresh air and superb ambiance.
I’ve come to learn that there are two types of
Dixon regulars: those who want to try everything
on the menu and others who will order the same
meal every single time, because man, it’ll never get
old. I—with no regrets—carbo-loaded my Roadside
Regular. I chose a main of mac ‘n’ cheese, topped
with local cheese, fried chicken, and toasted biscuit
crumbs. I just had to pair it with their spicy steak
fries (they’re tossed in cumin, sumac, and lime sea
salt) and a warm, fluffy biscuit. The star of the dish
was a generous cup of hot honey, which elevated
the already-cosmic flavors when drizzled over the
chicken and used as a dipping sauce for the fries.
The Dixon Daily specials, which rotate
throughout the week, include Meatless Monday,
Fish Fry Friday, Southern Comfort Saturday,
and Sunday Supper options. There are also some
impressive sandwiches, like the Dixon burger
with Highland Hollow beef and green tomatojalapeño relish, and a hearty vegetarian portobello
cheesesteak. But I highly recommend following my
lead and ordering a Roadside Regular (which has
other mains like brisket meatloaf, ancho smoked
squash, grilled market fish, and crispy fried
boneless chicken) with a choice of two killer sides.
I’m going to be honest: I often find myself
daydreaming over this meal. So, the next time you
find yourself in Woodstock, make sure to carve out
some time to experience this comfort-food gem.

Order this:
SIDE:

Buttermilk
biscuit

SANDWICH:

Crispy chicken
MAIN:

Mac ‘n’ cheese

COCKTAIL:

Little Deep
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WHERE TO EAT

Columbia

The Maker, Hudson

BARTLETT HOUSE Occupying a restored 19thcentury railroad hotel, this bakery and café serves
breakfast and lunch daily. Don’t miss the house-made
breads, pastries, and jams (take some home for later),
which are used in delectable sandwiches to enjoy
alongside Sightglass Coffees of something sweet from
the milkshake or hot chocolate menus. 2258 Rte 6,
Ghent; 518.392.7787. $$ bartletthouse.com

Scratch-Made American Classics

GASKINS Deftly prepared hyper-local ingredients
and an excellent selection of beverages make for an
unforgettable experience at Gaskins, a community
gathering spot owned and operated by Brooklyn
escapees Nick and Sarah Suarez. Though offerings
change with the seasons, the Big Salad and grass-fed
burger persist as the menu progresses. 2 Church Ave,
Germantown; 518.537.2107. $$$ gaskinsny.com
THE MAKER Executive Chef Michael Poiarkoff
oversees three dining spaces. Grab a pastry and
cappuccino at the European coffeehouse-inspired
Café; Quaff cocktails with bar bites in the Gatsbyesque Lounge; or dine on elegant, locally sourced
New American cuisine at the Restaurant, housed in a
stunning glass conservatory. 302 Warren St, Hudson;
518.509.2620. $$-$$$$ themaker.com
WM. FARMER AND SONS Craft cocktails and
comfort food staples collide with seasonal produce
and a responsible ethos at this tavern-restaurant
attached to a boutique hotel. The ever-changing menu
nabbed a 2018 Diners’ Choice Award from OpenTable,
and continues to impress with uniquely intricate
plates like country fried bone marrow and roasted
mushroom perloo. 20 S Front St, Hudson; 518.828.1635.
$$$$ wmfarmerandsons.com/dine-with-us

Dutchess
BAJA 328 This grill offers 130-plus varieties of tequila.
Tacos skew traditional (brisket barbacoa, al pastor,
chorizo) and modern, with choices like Buffalo
calamari and Korean-barbecue carnitas. 328 Main St,
Beacon; 845.838.2252. $$ baja328.com
CHARLOTTE’S CATERING & RESTAURANT A
romantic country spot with cozy fires in winter
and glorious garden dining in summer. The menu
here changes daily, but expect Americanfare with
international influence. 4258 US 44, Millbrook;
845.677.5888. $$$$ charlottesny.com

PHOTO COURTESY OF THE MAKER GROUP

COSIMO’S At this local favorite (and annual Best
of Hudson Valley Readers’ Pick) with four locations,
the New World Italian menu features favorites such
as arancini and seafood fra diavolo, in addition
to wood-fired pizzas, and salads. 120 Delafield St,
Poughkeepsie; 845.485.7172. 620 Rte 211 E, Middletown;
845.692.3242. 1217 Rte 300, Newburgh; 845.567.1556.
100 State Rte 32, Central Valley (Woodbury location);
845.928.5222. $$-$$$ cosimos.com
DAILY PLANET DINER This ’50s-inspired diner
serves up more than just flavorful flapjacks. Along
with burgers, patty melts, blue-plate specials
(Grandma’s meatloaf, turkey with all the trimmings),
and nearly a dozen specialty sundaes, the menu
comprises a vast salad selection. 1202 Rte 55,
Lagrangeville; 845.452.0110. $$ dailyplanetdiner.com
HERITAGE FOOD + DRINK Serving New American
cuisine in a renovated modern barn setting, creations
range from crispy Reuben egg rolls to fried chicken
and biscuits and king crab cavatelli, paired with
cocktails and local beers. 1379 US 9, Wappingers Falls;
845.298.1555. $$$ heritagefooddrink.com
LOLA’S CAFÉ & GOURMET CATERING Owner Ed
Kowalski offers a healthier alternative to fast food
at this Modern American lunch-and-takeout spot,

serving homemade soups, panini, vegetarian sides,
and popular Thai spicy peanut noodles. 131 Washington
St, Poughkeepsie; 845.471.8555. 49 Main St, New Paltz;
845.255.6555. $ lolascafeandcatering.com

MCKINNEY & DOYLE With cozy atmosphere, come
for the award-winning brunch, as well as lunch,
dinner, and cocktails. Don’t miss the baked goods
made from scratch at the adjoining Corner Bakery.
10 Charles Coleman Blvd, Pawling; 845.855.3707. $$$
mckinneyanddoyle.com
RED LINE DINER From the same owners as the Daily
Planet Diner, Red Line boasts a convenient location,
just off I-84. Menu standouts include all-day breakfast,
the Reuben sandwich, the double burger, and the
Red Line combo—a surf-and-turf plate of stuffed
shrimp and steak. 588 Rte 9, Fishkill; 845.765.8401. $$
dineatredline.com
SHADOWS ON THE HUDSON This riverfront
restaurant features a modern interior and prime
outdoor seating. The menu stresses seafood, but
landlubbers are kept happy with a handful of other
options, including indulgent prime rib (Friday
to Sunday only). 176 Rinaldi Blvd, Poughkeepsie;
845.486.9500. $$$$ shadowsonthehudson.com
SMOKY ROCK BBQ In the Rhinebeck, this BBQ
restaurant specializes in slow smoked meats
including brisket, ribs, pulled pork, smoked duck and
pork belly using their own signature spice rub and
sauces. Craft beer, local spirits, signature drinks, and
over 30 bourbons complement the menu. 6367 Mill St,
Rhinebeck; 845.876.5232. $$$ smokyrockbbq.com
TERRAPIN A regional favorite since it opened in
1998, Chef/Owner Josh Kroner’s restaurant, housed
in a circa-1825 former church, blends New American
farm-to-table cuisine with influences from Asia, Italy,
and the Southwest. 6426 Montgomery St, Rhinebeck;
845.876.3330. $$$$ terrapinrestaurant.com
THE ROUNDHOUSE Floor-to-ceiling windows
showcase waterfall views in the elegant dining room.
The fine-dining menu features dishes like Prime
rib-eye with togarashi-citrus butter and Meyer lemon
bars with prickly pear sorbet. 2 E Main St, Beacon;
845.765.8369. $$$-$$$$ rhbeacon.com

969 Main Street
Leeds, NY 12451
518-943-9363
www.graciesny.com

2018

2018

969 Main Street, Leeds, NY 12451
518-943-9363 • www.graciesny.com
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Have You Been Featured
in Hudson Valley?
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IN GOOD
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CA. 1883 TAVERN AT STEWART HOUSE Handpainted murals and tin ceilings in the bar and dining
room evoke the Tavern’s 19th-century origins. You’ll
find a mix of smaller, snacky options, plus entrées
that lean into the current season (whole-roasted
Catskills trout in spring, roasted half chicken with
creamed winter greens in colder months). 2 N Water
St, Athens; 518.444.8317. $$$ stewarthouse.com/ca18
CROSSROADS BREWING COMPANY Specializing
in playful takes on bar food, the brewery’s Athens pub
emphasizes Hudson Valley and NYS ingredients. And
while an entire section of the menu is dedicated to
local, Kilcoyne Farms grass-fed burgers, the salads
are not only craveable, but equally hearty. 21 Second
St, Athens; 518.945.2337. $$ crossroadsbrewingco.com

An Insider’s
Guide to
Becoming
an Airbnb
Superhost

Make a lasting impression with all of your customers.
For more information and to order your plaque, email us at
pr@hvmag.com or call 845.224.3248.
PLEASE NOTE: THESE ARE THE ONLY AUTHORIZED PLAQUES PRODUCED EXCLUSIVELY BY
HUDSON VALLEY. DO NOT ACCEPT PHONE CALLS FROM OTHER VENDORS.

JOIN THE

2022 HEART WALKS
in the Hudson Valley

Saturday, April 30, 2022
DutchessUlsterHeartWalk.org

Chair:

DONNA KOSACK
Systems Adoption Manager
Laerdal Medical

Locally sponsored by

Tri-County Heart Walk
Saturday, May 21
Lake Welch Beach at Harriman State Park
TriCountyHeartWalk.org
Co-chairs:
BEVERLY KEEFER, RN
Director,
Cardiovascular Services Line
Montefiore St. Luke’s Cornwall

MARGARET DEYO
ALLERS, RN
Chief Nursing Officer and Vice
President, Patient Care Services
Montefiore St. Luke’s Cornwall

Locally sponsored by

Cardiovascular Institute

Putnam Heart Walk
David Ping Group
Ellenville Regional Hospital
Mackey, Butts & Wise, LLP
Williams Lumber and Home Center
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WILLOW BY CHARLIE PALMER CIA alum Charlie
Palmer showcases progressive American Cuisine at
Mirbeau, with seasonal products from local farms
taking center stage. Menu highlights include whole
grilled Maine lobster, filet mignon au poivre, and the
signature grilled oysters. 46 W Market St, Rhinebeck;
845.516.7327. $$$$ rhinebeck.mirbeau.com/dining

Greene

SPIRITS

Dutchess-Ulster Heart
Walk & Fun Run

WHERE TO EAT

Spring 2022
PutnamHeartWalk.org
Locally sponsored by

GRACIE’S LUNCHEONETTE Probably the cutest
diner-esque eatery we have in the Valley, this upriver venue serves all-day breakfast (don’t skip the
donuts!) alongside salads, sandwiches, and classic
egg creams in a well-lit, familial atmosphere with
classic feel. 969 Main St, Leeds; 518.943.9363. $
.graciestruckny.com
MAMA’S BOY BURGERS At this colorful roadside
burger shack, options span classic beef (that’s local
and humanely raised), chicken and turkey, and
vegetarian options like portobello mushroom, falafel,
or Impossible patties. Also on the menu: 13 flavors
of Jane’s Ice Cream, milkshakes, 24 customizable
combos of frozen custard, and DIY sundaes with all
the toppings. 6067 Main St, Tannersville; 518.589.6667.
$ mamasboyburgers.com
PROSPECT AT SCRIBNER’S With 270-degree views
of the surrounding Catskills through floor-to-ceiling
windows, Prospect is a premier fine-dining destination. Chef Alex Napolitano emphasizes local sourcing,
yielding dishes like Highland Hollow pork loin with
charred allium vinaigrette and smoked trout rillettes
with house pickles.

Orange
BROTHERS BARBECUE True, vinegar-based
Carolina pulled pork, pepper-crusted beef brisket,
and wings are among the slow-smoked meats at this
New Windsor eatery. Made-from-scratch Southern
sides include collards, candied yams, and Brothers
famous mac ’n’ cheese. 2402 Rte 32, New Windsor;
845.534.4227. $$-$$$ smokenallday.com
CITY WINERY Located at Montgomery Mills, this is
the first non-urban site for the brand. In addition to
15 wines by the glass for tasting, the Barrel Room
restaurant serves local cheese and charcuterie and
shareable plates with a multi-level patio overlooking
the Wallkill River. 23 Factory St, Montgomery;
845.424.0222. $$-$$$ citywinery.com/hudsonvalley
CLEMSON BROS. BREWERY Pair an IPA, imperial
milk stout, or sour ale with bar foods, like Black Dirt
onion dip, wings, or fried cheese curds, and a Big Bad
Wolf burger with applewood-smoked bacon, onion
jam, and smoked gouda. 22 Cottage St, Middletown;
845.775.4638. 3 Main St, New Paltz; 845.256.1700. $$
clemsonbrewing.com
HUDSON TACO Housed in the historic 1909 West
Shore Train Station (designed by the architects of
NYC’s Grand Central Station), this eatery offers a
modern twist on tacos, such as chilled tuna tataki
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with Asian slaw, fried chicken, crab cake, and
Korean barbecue short rib. 27 S Water St, Newburgh;
845.565.8226. $$ hudsontaco.com
LIBERTY STREET BISTRO Cornwall native and CIA
grad Michael Kelly opened this standout spot in 2016,
featuring a menu of globally influenced American
fare. Everything is made in-house; ingredients
highlight the Valley; and technique takes center
stage. 97 Liberty St, Newburgh; 845.562.3900. $$$$$$$ libertystreetbistro.com
MAMA ROUX Enter this remodeled storefront with
welcoming décor, and you’ll find Southern-style
cooking with a French accent. Loyal customers
praise the wild-mushroom poutine, fried chicken, and
blackened catfish on Wild Hive polenta. 96 Broadway,
Newburgh; 845.561.5363. $$$ mama-roux.com
OAK & REED Locally sourced, elevated comfort food
comprises the menu at this Middletown spot, named
for one of Aesop’s Fables. Popular dishes include
buttermilk fried chicken with Finding Home Farms
maple syrup, pan-seared organic salmon, and gemelli
Bolognese. 45-53 North St, Middletown; 845.775.4200.
$$-$$$ oakandreeddowntown.com
PAMELA’S ON THE HUDSON Riverside dining
is the scene here, where a modern menu shakes
up classic meals. Live music, happy hours, and a
recently renovated space add to the appeal. 1 Park Pl,
Newburgh; 845.562.4505. $$-$$$ pamelasny.com

Putnam
CLOCK TOWER GRILL Owners Rich and Cassie
Parente are dedicated to sourcing sustainable,
organic ingredients from local farms and markets.
The menu features refined comfort foods, like
buttermilk-fried chicken nuggets, house-made pastas,
and shrimp and grits. 512 Clock Tower Commons Dr,
Brewster; 845.582.0574. $$$-$$$$ clocktowergrill.com
IRON & WINE Tapas get an international spin
at this Patterson spot, which also boasts a large
gluten-free menu. Along with small plates, the
menu spans sandwiches and burgers, flatbreads,
house-made pastas, and a worth-the-wait selection
of paellas. 3191 NY-22, Patterson; 845.878.6800. $$$
ironandwinerestaurant.com
JUANITA’S KITCHEN Look no further for classic
Mexican fare. Juanita herself serves up all the
authentic favorites, crafted from the highest-quality
Hudson Valley ingredients. Patrons rave about
mollettes and empanadas. Finish your meal with a
sweet churro. 289 Main St, Nelsonville; 845. 666.7171.
$-$$ juanitaskitchenny.com

Rockland
DPNB PASTA & PROVISIONS After honing his
skills at an impressive roster of NYC’s top Italian
restaurants, Chef Tony Scotto opened this small
restaurant serving flawless fresh pasta. The market
sells fresh pasta, prepared foods, imported Italian
goods, and Valley-sourced provisions. 21 N Broadway,
Nyack; 845.353.2167. $$$ dpnbpastashop.com
THE GREEKISH At this recent rebrand of his Nyack
space, Chef Constantine Kalandris infuses the flavors
of Greece and the Mediterranean into small plates.
The menu is focused on meze, including a sizeable
selection of raw bar and vegetarian offerings. The
Greek Style Special deal features four mezze for just
$30. 8 N Broadway, Nyack; 845.353.1200. 273 Halstead
Ave, Harrison; 914.732.3333. $$-$$$ thegreekish.com
KARENDERYA Named one of the “20 Best New
Restaurants in America” by Esquire in 2018, this
casual Filipino spot draws inspiration from the
islands’ roadside carinderia eateries. Try the tender
adobo pork belly, lumpia with spicy vinegar, and the

100.1% HOMEGROWN
IN THE HUDSON VALLEY
ONLINE: RADIOWOODSTOCK.COM
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WHERE TO EAT
halo halo (shaved Filipino ice) or cassava cake. 248
Main St, Nyack; 845.875.7557. $$ karenderyany.com
RESTAURANT X At his Congers venue, Chef Peter X.
Kelly offers an elegant, refined take on the American
steakhouse. Manicured lawns outside and vaulted
ceilings and white tablecloths inside set the stage for
seasonally influenced dishes like butternut squash
bisque and beef Wellington with wild mushroom
duxelles. 117 N Rte 303, Congers; 845.268.6555. $$$$
xaviars.com/restx
ROOST Though it recently relocated to the Union
Arts building, Latin and Mediterranean influences still
rule here. Favorites include shrimp with plantains and
dried peppers, pan-crisped chicken with chimichurri,
and a can’t-miss Sunday brunch. 2 Union St, Sparkill;
845.359.6700. $$-$$$ roostinsparkill.com

Ulster
BREAD ALONE Launched as an organic-bread
bakery in 1983, Bread Alone has since expanded with
four cafés, including its original Boiceville site and
its main bakery in Lake Katrine near Kingston. The
menu consists of sandwiches, toasts, salads, soups,
and, of course, freshly baked pastries and breads.
3962 Rte 28, Boiceville; 845.657.6057. 2121 Ulster Ave,
Lake Katrine; 845.481.4759. 45 E Market St, Rhinebeck;
845.876.3108. 22 Mill Hill Rd, Woodstock; 845.679.2108.
$ breadalone.com
HENRY’S AT THE FARM An emphasis on local
farms, including Buttermilk Falls’ own Millstone Farm,
drives the menu, featuring plates like roasted little
neck clams with thyme, lemon, and drawn butter;
wood-fired pizzas; and pork shank with Hudson
Valley bourbon-barbecue sauce. 220 North Rd, Milton;
845.795.1500. $$$-$$$$ buttermilkfallsinn.com/henrys
SILVIA This stylish-yet-casual restaurant with an
open kitchen and wood-burning grill is run by sisters
Doris and Betty Choi. You’ll find New American
dishes, like mushroom-lentil pâté and roasted
beets with jalapeño-cashew crema, and Asian
plates, including bibimbap and Vietnamese smoked
pork chops. The pergola-shaded deck is inviting
in the warmer months. 42 Mill Hill Rd, Woodstock;
845.679.4242. $$$$ silviawoodstockny.com
THE DUTCH ALE HOUSE A favorite haunt for
locals, this restaurant and beer garden features a
solid craft beer selection and upmarket bar bites,
such as dry-rubbed, smoked wings; fried chicken
sandwiches slathered with spicy mayo; truffle
fries; and empanadas with jalapeños and Tickler
cheddar. Closed Mon–Wed. 253 Main St, Saugerties;
845.247.3337. $$$-$$$$ dutchalehouse.com
THE SHIP LANTERN INN Open since 1925 and run
by three generations of the Foglia family, you’ll find
New American cuisine served in a lovely building
dating back to the Revolutionary War. Savor dishes
such as porcini-dusted sea bass or chateaubriand for
two. The $34.50 prix-fixe Twilight Menu is an excellent
deal. Closed Mon. 1725 Rte 9W, Milton; 845.795.5400.
$$$$ shiplanterninn.com
THE TAVERN AT DIAMOND MILLS With a stunning
setting overlooking Esopus Falls, The Tavern also
impresses with dishes such as crab cakes with
mango emulsion and a custom-blend burger with 5
Spoke cheddar and bacon jam. Closed Mon–Tues.
25 S Partition St. Saugerties; 845.247.0700. $$$$
diamondmillshotel.com/tavern
WOODNOTES GRILLE AT THE EMERSON RESORT
& SPA Named for Ralph Waldo Emerson’s literary
work, Woodnotes offers contemporary, locally
sourced cuisine with a classic flair. 5340 Rte 28,
Mount Tremper; 845.688.2828. $$$$ emersonresort.
com/dining
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15TH ANNUAL

EXCELLENCE IN
NURSING AWARDS!
2022
In honor of National Nurses Week,
Hudson Valley celebrates the area’s
top nurses and administrators who
have gone above and beyond the
call of duty, while awarding a local
high school student a scholarship to
pursue their education in nursing.
Join us as we pay tribute to these
extraordinary individuals!

SAVE THE DATE!
Excellence in Nursing Awards

MAY 4, 2022

The Grandview, Poughkeepsie, NY
6pm-10pm
For tickets and more information
visit hvmag.com/nursing.
For sponsorship opportunities
email sales@hvmag.com.
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WHERE TO EAT

Westchester
APROPOS At the Abbey Inn & Spa, located in a
renovated convent overlooking the Hudson, Executive
Chef John Paidas crafts a Mediterranean menu of
house-made fresh pasta, seasonal starters, and juicy,
dry-aged rib-eye with anchovy butter and cauliflower
agrodolce. Closed Mon. 900 Fort Hill Rd, Peekskill;
914.739.3546. $$$$ aproposrestaurant.com
CRABTREE’S KITTLE HOUSE Chef Beau Widener
uses locally sourced ingredients to create seasonal
dishes in the formal dining room and elevated
bar food at the Old World Tap Room. The Grand
Award-winning wine cellar houses 40,000-plus
bottles. 11 Kittle Rd, Chappaqua; 914.666.8044. $$$$
crabtreeskittlehouse.com
GOOSEFEATHER Situated in the 1840s King Mansion
at the Tarrytown House Estate, you’ll find modern
takes on Cantonese cuisine (dry-aged beef pot
stickers, Hunan lamb shank, watermelon shaved ice)
from Top Chef favorite Dale Talde. 49 E Sunnyside Ln,
Tarrytown; 914.829.5454. $$$$ goosefeatherny.com
PURDY’S FARMER & THE FISH Chef/Owner
Michael Kaphan sources many of the ingredients
for his seafood-and-produce-heavy menu from the
restaurant’s surrounding four-acre farm. Seating on
the restored 18th-century house’s cozy front porch
is particularly charming. 100 Titicus Rd, North Salem;
914.617.8380. $$$$ farmerandthefish.com/purdys
RIVERMARKET BAR & KITCHEN This Rivertown
favorite sources primarily local, sustainable
ingredients for its menu, exceptional craft cocktails,
and on-premises market. 127 W Main St, Tarrytown;
914.631.3100. $$$$ rivermarketbarkitchen.com
THE INN AT POUND RIDGE BY JEAN-GEORGES
Chef Jean-Georges Vongerichten brings his
trademark style and culinary flair to this elegantly
appointed Pound Ridge farmhouse, with a menu
of elevated plates (truffle-fontina pizza, wholeroasted cauliflower with turmeric-tahini sauce, and
crispy, soy-glazed salmon sushi) and showstopping
desserts. 258 Westchester Ave, Pound Ridge;
914.764.1400. $$$$ theinnatpoundridge.com
X2O XAVIARS ON THE HUDSON Venerated chef
Peter Kelly’s restaurant sits on the historic Yonkers
Pier, offering breathtaking views of the Hudson River
and his famous cowboy rib-eye for two. The casualchic Dylan Lounge boasts its own menu. 71 Water
Grant St, Yonkers; 914.965.1111. $$$ xaviars.com
13 Scribner Hollow Rd, Hunter; 518.628.5150. $$$$
scribnersprospect.com

Reviews, Recipes & More
Find reviews, recipes, and the scoop on eateries
in your neighborhood at hvmag.com/dining.

custom communications
Let’s create something your
audience will look forward to

Our dining listing represents a selection of
Hudson Valley restaurants, many of which
are our advertisers. Specialties and hours
are subject to change. Call ahead to check
reservation policies and times.
$ Average entrée under $10
$$ Average entrée $15

custom publications • websites • annual reports • mobile applications
graphic design • event management • printing & direct mail • ad sales

$$$ Average entrée $20
$$$$ Average entrée $25 or more

Contact Rich Martinelli: 914.341.7100 | richard.martinelli@todaymediainc.com

todaymediainc.com
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Find the best restaurants near
you in the all-new Hudson Valley
Restaurant Directory.

Stay up to date with the hottest restaurants in the Hudson Valley.
Our dining directory contains only our favorite places to eat, as chosen by our
editors. Plus, look no further for every restaurant participating in Valley Table’s
Hudson Valley Restaurant Week each spring and fall.

Check it out at hvmag.com.
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BACKSTORY

March 1971
BY DAVID LEVINE

S

Did you know Sojourner
Truth met President
Abraham Lincoln? After
she helped recruit Black
soldiers for the Union
Army during the Civil
War, Lincoln invited her
to to the White House.
When she arrived in
1864, Lincoln showed
her a bible that was
gifted to him by Black
citizens of Baltimore.

became a traveling preacher, telling
her friends, “The Spirit calls me, and I
must go” and subsequently changing
her name to Sojourner Truth. She died
in 1883, at 86 years old, and is buried in
Battle Creek, Michigan, where some of
her descendants still live.
Truth’s life is honored throughout
our region: there is a statue of Truth as a
young girl in Port Ewen, another statue
of the adult Truth at the Walkway Over
the Hudson in Highland, and a plaque
at the Kingston Courthouse, where
she became the first Black woman to
win a case against a white man, for the
return of her illegally sold five-yearold son. On March 12, 1971, the State

University of New York at New Paltz
dedicated their then-new library as the
Sojourner Truth Library, in honor of her
civil rights legacy and town residency.
Later this year, SUNY New Paltz will
unveil the bronze statue “Sojourner
Truth: First Step to Freedom, 1826,” by
Ulster County-based artist Trina Greene,
in front of the library. To celebrate
Women’s History Month, head to hvmag.
com/womenshistorymonth to find fun and
informative events around the region.

David Levine, an Albany-based writer, is the
author of The Hudson Valley: The First 250
Million Years.

PHOTOS (FROM TOP TO BOTTOM) COURTESY OF LIBRARY OF CONGRESS; STATE UNIVERSITY OF NEW YORK AT NEW PALTZ

ojourner Truth is one of America’s
most celebrated freedom
fighters—and a Hudson Valley
native. Born Isabella Baumfree in
1797, she was enslaved to Dutch
owners in Swartekill (now known as
Rifton) in Ulster County. After escaping
with her daughter to freedom in 1826,
she journeyed into a life of activism,
fighting for both abolition and women’s
rights. A celebration of Women’s History
Month would be incomplete without
honoring her life and work, especially
after learning about her most famous
speech, Ain’t I a Woman?
As with much history, this story is
mostly true and partly apocryphal. Truth
did speak—in a Dutch accent, which she
maintained her entire life—at the 1851
Women’s Rights Convention in Akron,
Ohio. But she most likely never said the
words “ain’t I a woman” or “ar’n’t I a
woman,” as it’s also sometimes reported.
There’s no record of the speech itself,
and the accuracy of accounts of it that
surfaced later have been questioned.
There is no doubt, however, that she
spoke powerfully and forcefully. “I want
to say a few words about this matter. I am
a woman’s rights,” Truth says, according
to a newspaper report written about a
month after the event. “I have as much
muscle as any man, and can do as much
work as any man. I have plowed and
reaped and husked and chopped and
mowed, and can any man do more than
that? I have heard much about the sexes
being equal. I can carry as much as any
man, and can eat as much, too, if I can get
it. I am as strong as any man that is now.”
With prescient foresight, she closed
her speech with a warning: “But man is
in a tight place, the poor slave is on him,
woman is coming on him, he is surely
between a hawk and a buzzard.” The
words may not be exact, but scholars
believe the sentiments are. Those beliefs
were formed here in Rifton and New
Paltz, where she lived her first 30 years
or so, before moving to New York City,
where she worked as a housekeeper
and began preaching. Eventually, she
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WOODLAND POND AT NEW PALTZ

MID-HUDSON VALLEY’S PREMIER CONTINUING CARE RETIREMENT COMMUNITY
100 Woodland Pond Circle • New Paltz, NY 12561 • 845.256.5521 • www.wpatnp.org

A Retirement Life Rich
with Opportunity, Care
& Connections.
Woodland Pond is a not-for-profit, Continuing
Care Retirement Community, nestled beneath the
shoulder of the breathtaking Shawangunk Ridge,
catering to a diverse group of accomplished
individuals with varied interests and a zest for life.
Join our vibrant community of informed, engaged
and inspired individuals and enjoy the peace of
mind and freedom knowing that you have a secure
plan for your future.

LIMITED APARTMENTS AVAILABLE.
CALL TODAY TO LEARN MORE
845.256.5521
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World-renowned care
World-renowned care
in a neighborhood near you.
in a neighborhood near you.
Rockland
County
Rockland
County

Nyack
Hospital
Nyack
Hospital
Opening
Jan. 2022
Opening
Jan. 2022

St. Luke’s Cornwall
Hospital (Newburgh)

Orange
St. Luke’s Cornwall
Hospital (Newburgh)
County
Orange
St. Luke’s Cornwall
Hospital (Cornwall)
County

White Plains
Hospital

Opening
in 2022

White Plains
Hospital

Opening
in 2022

St. Luke’s Cornwall
Hospital (Cornwall)

Westchester
County
Westchester
County
MONTEFIORE
MOUNT VERNON
MONTEFIORE
MOUNT VERNON
WAKEFIELD
CAMPUS

Burke
Rehabilitation
Hospital
Burke
Rehabilitation
Hospital

Campuses
MONTEFIORE
NEW ROCHELLE
MONTEFIORE
NEW ROCHELLE

WAKEFIELD
CAMPUS

Hospitals
Campuses
Primary Care
Hospitals
Specialty Care
Primary Care
Specialty Care

Children’s Hospital

With more convenient locations in Westchester and the lower-Hudson valley,
Montefi
ore
Einstein’s locations
globally recognized
and locally
physicians
With
more
convenient
in Westchester
and therenowned
lower-Hudson
valley,
are
available
to
provide
in-person
and
virtual
state-of-the-art
care.
Bronxrecognized and locally renowned physicians
Montefiore Einstein’s globally
Children’s Hospital

SQUARE
EMERGENCY
DEPARTMENT

are available to provide
in-person and virtual state-of-the-art care.
Bronx
To find a Primary
or Specialty Care doctor near you
visit To
www.montefi
ore.org
or call Care
800-MD-MONTE
today.
find a Primary
or Specialty
doctor near you
SQUARE
EMERGENCY
DEPARTMENT

visit www.montefiore.org or call 800-MD-MONTE today.
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