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2016 XC90 

*39 month/10,000 miles per year, $3,500 includes all up front fees including 8.75% sales tax and DMV/tags. No security deposit and 38 remaining monthly payments.  Special purchase price of 
$41,990 can be financed at 1.9% for up to 60 months and does not include sales tax and DMV/tags.  Current Volvo owners receive additional loyalty promotions.  Different equipment levels will 
effect final lease payment and/or amount due. Several to choose from! Offered through VCFS. Based on Tier 1 credit. Expires 5/31/16.

NOW AVAILABLE Right Here In UTICA

“We are the area’s trusted Import and Luxury Specialist’s”

Sale $41,990 Sale $41,990

CALL TO
SCHEDULE A

TEST DRIVE
SUV of the YEAR

$3,000 OFF
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Our Wood Brick Oven 
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Tues.-Sat. 11-5pm; Thurs til 6pm 
Like us on FB @ The Village Crossing

Visit our on-line store: www.thevillagecrossing.com

11 W. Park Row Clinton • 853-5299

You can feel BOTH COOL & 
COMFORTABLE this summer! 
Let

help you put it all together with a 
great selection of styles from:

Chalet
Oh My Guaze
Habitat
NYDJ
CMC/Click
FLAX
Tulip & so much more...
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Camp Sacandaga
By Al Dorantes

“Hello Muddah, hello Fadduh, 
Here I am at Camp Sacandaga, 
Camp is very entertaining and 
they say we’ll have some fun if  it 
stops raining.”  We all remem-
ber, “a letter from camp,” the 
Grammy winning song from 
1963 that reminded us all of  the 
great times we had at summer 
camp.  Camp Sacandaga is your 
new destination for that old 
time outlook.

Camp Sacandaga’s histo-
ry began back in 1933.   The 
Civilian Conservation Corps 
(CCC) opened Camp S90. The 
CCC was a public work relief  
program that operated from 
1933 to 1942 in the United States 
for unemployed, unmarried 
men from relief  families as part 
of  the New Deal.  On February 
12, 1945, at the Army Depot in 
Scotia, the buildings and facili-
ties of  the Speculator CCC were 
turned over to the 4-H commit-
tee, which comprised of  Fulton, 
Herkimer, Montgomery, Oneida 
and Warren Counties. 

In November 1967 the Board of  
Directors of  the 4-H Camp Sa-
candaga, representing the 4-H
Division of  Fulton, Herkimer, 

Montgomery, Oneida and 
Warren Counties, decided to 
purchase
the 4.4 acres of  land under the 

buildings they owned plus an 
additional area of  about 5 acres. 

From 1945 until 2004 4-H ran 
Camp Sacandaga.  In 2004 
Camp Sacandaga closed.  In 
2010 Donald and Caroline 
Naysmith of  Charlotte, North 
Carolina and Whitaker Lake, 
Speculator, New York, acquired 
the former 4H camp and saw 

it as an opportunity to save 
an important part of  Lake 
Pleasant, NY history and at the 
same time provide a facility 
for great camping experiences.  
From 2010-2013 The Naysmiths 
completed an extensive repair 
and restoration of  the historic 
facility.  In 2014 Camp Tekoa, 
a Christian camp focused on 
ministering to individuals 
with special needs, girls, boys 
and families opened for the 
2014 camping season.  The 
Naysmiths purchased 20 acres 
of  property across from camp 
on Page Street.  2015 saw Camp 
Tekoa close at the end of  the 
season.  In 2016 Camp Sacan-
daga is purchased from the 
Naysmith family with a three 
year “lease to own.”  New camp 
director, Jim Tavaras, is open-
ing the doors of  the bunkhous-
es to all interested campers 
ages 8 - 14.  He is building Camp 
Sacandaga around 3 principles:  
respect, responsibility, kind-
ness.

Tavaras explained that camp-

ers can go out and explore and 
have fun on Camp Sacandaga’s 
16 acres surrounded by the Jes-
sup River and forests.  Kids will 
have experiences and connect 
back to nature.  Cell phones are 
verboten at Camp Sacandaga.  
Children gain independence 
in a safe environment where 
they are always supervised yet 
have more freedom for kids to 
be kids.

Camp Sacandaga is set up for 
as many as 105 campers per ses-
sion.  In its inaugural summer 
under Tavaras, he is starting 
with 50 kids per session and 
a total of  4 sessions. 11 bunk 
houses adorn the co-ed camp 
with girls on one side, boys on 
the other, and senior camp staff 
in the middle.

While described as a throw-
back the old school sleep away 
camp, Camp Sacandaga has one 
foot firmly planted in tradition 
with one foot in the present.  
Campers can register online 
and even complete their re-

quired health form online.  Jim 
Tavaras and his staff recognize 
and will accommodate kids 
with allergies.

A normal day in the life of  
camp at Camp Sacandaga starts 
with reveille followed by a 
morning activities (like a polar 
bear swim or hiking).  Then the 
flag is raised and there is break-
fast followed by camp cleanup 
and cabin cleanup.  Next is an-
other session of  classes such as; 
swimming, canoeing, archery, 
survival, hiking, drama, arts 
& crafts.  Lunch is followed by 
rest hour (rest and decompres-
sion) and a 3rd class.  Campers 
enjoy free time with all kinds 
of  stuff going on.  An afternoon 
activity for the entire camp 
precedes dinner.  After dinner 
there is an evening program 
featuring vespers (a skit),  then 
it is off to bed for the younger 

kids while the older kids are 
allowed to stay up one half  
hour later.

In Camp Sacandaga’s tradi-
tional kitchen and dining hall 
campers eat family style.  All 
campers sit and eat at the same 
time and kids are taught how 

to pass dishes with “please and 
thank you’s.” and general man-
ners.  Because family do not eat 
together as often as they prob-
ably should sometimes dinner 
time is as new an experience for
campers as exploring the woods 
and nature.

Jim Tavares said, “The take-
aways from camp at the end of  
the week are; kids stay away 
from parents, learn indepen-
dence, make friends.  If  we do 
that we have success.”  

$495, which Tavaras explained 
was under the regional average 
price, gives campers the chance 
for an old fashioned sleep away 
camp experience.  There are 
opportunities for scholarships 
and payment plans so that 
every child has an chance to 
experience Camp Sacandaga.  
Sessions begin the week after 

Fourth of  July.  Tavares hopes 
to bring kids from Amsterdam 
to Fonda and from Warrens-
berg, Saratoga, Utica, and 
beyond.  For more information 
go to:  www.campsacandaga.org
or follow them on Facebook:  
Camp Sacandaga E

Gates of the historic Camp Sacandaga

The infirmary and welcome center at Camp Sacandaga.
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Choosing Your Physical Therapist 
By By Becky Noble, PTA
 
Choosing Your Physical 

Therapist is one of  the 
most important decisions 
you will ever make. . .

 
Imagine you are at your 

first physical therapy 
follow up session and 
someone walks up to you 
with no introduction, tells 
you to lie on a table and 
hands you some exercises 
on a sheet of  paper. They 
never put their hands on 
you to assess any muscles 
or joints, they just walk 
away. Now that is not an 
example of  hands on care.

There is something to 
say about the importance 
of  hands on care in the 
physical therapy field. 
Hands on care or “manu-
al therapy” is defined as 
the skilled passive move-
ment of  joints, and it also 
emphasizes the efficacy of  
human touch.

 
The act of  hands on 

care can bring patients 
an emotional balance 
and even better health. 
Here at Function Better, 
Physical Therapy we 
utilize hands on care 

because it is the primary 
language of  compassion, 
and it is also a way of  
spreading compassion in 
our facilities. With this 
use of  manual therapy, 
compassion is literally at 
our fingertips.
     
At Function Better, 

Physical Therapy we 
believe that hands on 
care builds cooperative 
relationships, signals 
safety and trust, and 
most importantly it’s 
soothing! Another point 
is that while performing 
these manual or hands on 
techniques we as practi-
tioners are able to discuss 
things with our patients 
like activities of  daily 
living, job situations and 
even life situations that 
may be important in their 
recovery.
       
Hands on care allows for 

a very valuable experi-
ence for our patients. 
According to a current 
patient at Function Bet-
ter, Physical Therapy, “It 
really makes a difference 
when you are actually 
hands on with your pa-
tients. You build a closer 
relationship.” When 

applying manual therapy 
to patients, we have had 
much more success and 
much quicker success 
than just using modalities 
and exercises alone. The 
patient that stated the 
above quote started with 
us at Function Better, 
Physical Therapy for a 
frozen shoulder. She then 
went on vacation where 
she attended another 
facility in her area. This 
patient stated that she 
was given a hot pack, 

some exercises to perform 
and was left to her own 
accord at her sessions. 
When she returned to us 
she was not where she 
should be on her timeline 
of  recovery. After spend-
ing a few sessions with 
us again using manual 
therapy treatments, she 
was back on track and is 
doing great.

  
This experience of  

hands on care at Function 
Better, Physical Therapy 

can leave patients feeling 
confident in achieving 
positive outcomes with 
their therapy. It can also 
validate the patient’s 
complaints of  pain or 
dysfunction.
  
There are so many 

physical therapy facilities 
in this world that apply 
some heat on you, give 
you ultrasound and/or 
electrical stimulation, 
hand you a sheet of  
exercises and walk away. 
This is not a valuable or 
validating experience, 
and this is not how we 
practice at Function 
Better, Physical Therapy. 
Although modalities have 
a place and time in treat-
ment, hands on care is 
the most effective “hands 
down!”
        
At Function Better, 

Physical Therapy we 
spend the time to evaluate 
why a muscle or joint is 
not functioning proper-
ly. With our practice of  
hands on care or manual 
therapy, we are able, as 
Physical Therapists and 
Physical Therapist Assis-
tants, to assess the end 
feel of  joints and func-

tioning of  muscles. We 
are also able to use our 
hands to perform manual 
methods to muscles and 
joints that are not func-
tioning properly without 
the use of  a device or 
machine. In our facilities 
we use our hands to apply 
proper pressure on mus-
cle tissues and joints to 
decrease muscle spasms, 
muscle tension and joint 
dysfunctions.
         
Function Better, PT 

invites you to come 
experience our hands 
on facilities if  you are in 
need of  our services. You 
will definitely leave func-
tioning better, and feeling 
valued and validated!

Becky can be reached 
at becky@functionbet-
ter.com or by calling 
315.280.0776

Dr. Joe Martin is a Board 
Certified Orthopedic 

Clinical Specialist and the 
founder of  6 outpatient 
physical therapy clinics 
throughout central NY. 

He can be reached at 
315.525.6860 or by email 
joe1@functionbetter.com
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“He that Plants Trees Loves others besides Himself”

By Troy Bishopp

Hamilton, NY—English Clergyman and writer, Thom-
as Fuller, inspired this belief  in 1660 which is also a 
timely sentiment for our climate-changing environ-
ment.  There was definitely some love to share as over 
230 residents from Madison, Oneida and surrounding 
counties bought saplings from this year’s Madison 
County Soil and Water Conservation District’s 30th 
anniversary tree sale. 

And why not?  The love from the shade of  a young, 
healthy tree is equivalent to ten room-size air con-
ditioners operating 20 hours a day.  Healthy, mature 
trees add an average of  10 percent to a property’s value 
and one acre of  forest absorbs six tons of  carbon diox-
ide while pumping out four tons of  oxygen to meet the 
annual needs of  18 people.  

Trees also stabilize riparian areas and top soil with an 
added benefit of  being a carbon sink, and provide food 
for wildlife while sustaining a community with local 
lumber, fruit and maple syrup.  They also make great 
places for kids to play.

According to Madison County SWCD tree sale coor-

dinators Joann Burke and Patty Casler, the top selling 
tree varieties this year were the spruces, fruit trees 
and strawberries/blueberry plants. Using the new Na-
tional Tree Benefit Calculator (treebenefits.com/cal-
culator), our spruce trees will intercept 1,258 gallons 
of  storm water runoff in a year, will conserve 60kwh 
of  electricity for cooling, reduce consumption of  oil 
or natural gas by 19 therms, will reduce atmospheric 
carbon by 209 pounds and will raise the property value 
by $11 a year for a total yearly benefit of  $65 per tree.

The success and 30 year legacy of  this annual pro-
gram comes from a four month planning process 

headed by district staff in a joint venture with gener-
ations of  residents. This family affair of  conservation 
inspires a community and works in partnership to 
create a sustainable environment for Madison County 
and beyond.  

To order next year’s love, look for tree sale forms in 
2017 on-line at www.madcoswcd.com. For more infor-
mation on your local conservation partner’s initiatives 
contact the Madison County SWCD office at (315) 824-
9849. E

Aaron Vaber from Sauquoit, NY getting tree planting help.

Waterville resident and music teacher, Patrick Moshetti with 2 year old 

son, Mason, getting ready to plant some apple and conifer trees.

EDITOR May 13, 2016 •  7

Fall In Love with your
Home with Furniture
from Grace Furniture

Harden’s Live Edge Table

Over 70 Sofa’s on Display

Accent Pieces

9785 RIVER ROAD
MARCY, NY 13403

Monday, Tuesday & Friday
10-8:30pm
Wednesday, Thursday 
& Saturday: 10-5pm
Sunday: 12-4pm

315-735-0732

*Free Design Service
*12 Month Same as Cash

for Qualified Buyers

Sectionals to Fit Any Room
Need Small?

For Any Size TV

New Bedroom Styles & Finishes

http://www.madcoswcd.com
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A Box Full of Treasures: Letters Home from a Young Soldier
By Richard M. Barrett

It was a seemingly 
mundane, yet unavoid-
able, chore that many 
baby boomers are having 
to face these days follow-
ing the deaths of  their 
parents, relatives and 
friends – going through 
their personal effects and 
deciding what stays and 
what goes.

Long-time Village of  

Herkimer resident, at-
torney and former judge, 
Philip D. O’Donnell, Jr., 
had that task recently 
after his aunt passed 
away in 2015.  What began 
as routine sorting of  
old clothing and dusty 
bric-a-brac suddenly 
morphed into one of  the 
more hair-raising, jaw 
dropping, and ultimately, 
heart wrenching mo-
ments in his life, when he 
discovered a well-worn 

old cigar box crammed 
with hand-written letters 
and faded photographs.

As he carefully opened 
each yellowed envelope 
and delicately unfolded 
each letter, he suddenly 
discovered he was holding 
in his hands actual pieces 
of  the world’s history.  
These were hand-written 
letters home from a ma-
chine gunner serving in 
France with the Ameri-
can Expeditionary Forces 
(AEF) during WWI. The 
United States was part of  
the Allied Forces, which 
also included Britain, 
France, Russia and Italy, 
fighting the Central Pow-
ers, consisting of  Ger-
many, Austria-Hungary, 
the Ottoman Empire, and 
Bulgaria, in November of  
1918.  Many of  the letters 
were written on official 
American Red Cross 
and YMCA letterhead 
in handsome cursive 
penmanship, utilizing the 
language, expressions 
and lexicon of  the day.

The young soldier’s 
name was Edward A. 
Stewart and he lived in 
New York City with his 
parents and his sister 
at the time of  his enlist-
ment. The letters were 
addressed to his mother 
Frances, and his father 
James, who resided at 
624 W. 52nd Street. He 
lovingly referred to 
them as Mamma and 
Pappa.  Frances proud-
ly saved the letters and 
photographs in the cigar 
box and treasured them 
deeply. 

After both parents were 
deceased, Eddie’s sister 
Marie, who is O’Donnell’s 
grandmother, discovered 
the box full of  remem-
brances and kept it for 
more than 85 years, until 
her death in 2003 at age 
103. At that point, Helen 
Fagan, who is Marie’s 
daughter and O’Donnell’s 
aunt, took possession of  
it. 

Helen Fagan died last 
year, and it is not known 
whether she ever went 
through the letters and 
knew their contents, but 
according to O’Donnell, if  
she had, she never shared 
that information with 
the family while she was 
alive. 

The now nearly 100-year 
old letters trace young 
Pvt. Edward Stewart’s 
journey from New York 
City to basic training at 
Ft. Hancock, Georgia, 
and then his deployment 
to England by sea. He 
eventually reaches Mo-
ranville, Meuse, located 
in the Lorraine region 
of  France, serving in 
Company B, 317th M.G. 
Battalion as a machine 
gunner. 

The letters from abroad 
begin positively enough, 
announcing his safe ar-
rival by ship and offering 
glimpses into his military 
life. All indications were 
he was doing as well as 
a man could under the 
circumstances, and daily 
life was fairly routine.

A letter written on No-
vember 7, 1918 included 
much of  the same, but 
also news of  then circu-
lating scuttlebutt that 
operations could soon 
cease, an armistice would 
be signed, and he was 
looking forward to the 
day he would possibly be 
coming home.

Then came even more 
encouraging news on the 
home front: the Armistice 
was signed on November 
10 and “The “War to End 
All Wars” was over. After 
all was said and done, 
more than 17 million lives 
were lost and nearly 20 
million were wounded. 

Reassured by the news, 
Eddie’s family was over-
joyed at his impending 
homecoming. But a few 
days later, they would 
learn the cruel, punishing 
reality. Their son didn’t 
make it. 

In a tragic twist of  fate 
and just plain bad luck 
and timing, Pvt. Stew-
art was among the final 
Allied casualties. He was 
part of  a fighting group 
in the Meuse-Argonne 
offensive, still advancing 
against the Germans in 
the final hours of  the war, 
under orders from Gen. 
John J. Pershing. 

Word of  the armistice fi-
nally reached the forward 

Eddie in his youth.
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command on November 
10, 1918 at approximately 
5 am that all operations 
were to cease at 11 am. 

But it was too late.

According to fellow 
soldier Ralph Humphries’ 

written account to Ed-
die’s mother, Pvt. Stewart 
was seriously injured 
on November 10, 1918 at 
about 4:30 am, and was 
transported first to a field 
hospital and then later to 
a base hospital where he 
died later that day.

“Can you imagine the 
anguish his family felt 
when they received that 
heartbreaking piece of  
news?” asked O’Donnell.

“He was literally min-
utes away from returning 
home safely. The fact that 
he died on the very day 

the Armistice was signed 
makes his story even sad-
der and more tragic.”

In that same letter, Hum-
phries describes in grim 
detail the extent of  Stew-
art’s injuries, explaining 
he was hit by an explo-
sive that left two gaping 
wounds to his right hip 
and another to the center 
of  his back. 

The trove also includes 
highly inspirational, 
supportive, and thought-
fully written letters 
to Eddie’s mother and 

father from his fellow 
comrades-in-arms that 
provide profound reassur-

ances the young man she 
raised was a courageous, 
patriotic native son who 

was a popular, well-liked, 
natural born leader.
Stewart was buried in 

a cemetery in France for 
three years before his 
family and the military 
brought his remains 
home. A small replica 
American flag with a 48-
star field that was found 
in the box may possibly 
be from his original grave 
site. He is now buried in a 
cemetery in Manhattan.

“It’s important that we 
never lose sight of  the 
immense sacrifices young 
men and women like 
Eddie, and their fami-
lies, have made for our 
country, and continue 
to make so we can enjoy 
our everyday freedoms,” 
O’Donnell said. “I hope 
people take a moment 
to reflect on that as they 
celebrate Memorial Day 
this year.” E

A fellow soldier’s remembrance. 

Eddie in uniform.

Last letter home. “He was 
literally 

minutes away 
from returning 
home safely.”
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“At Neighborhood 
Family Dentistry we 

understand the 
family dynamic. 
Our offi  ce is an 

extension of our home, 
and our patients are an 
extension of our family.” 

- Erin L. Brown, DDS

2702 Genesee Street  •  Utica, NY 13502 
(315) 797 0030

www.neighborhoodfamilydentist.com
Email: info@neighborhoodfamilydentist.com

Let our family, care for your family!

• Preventive Care
• Restorative Care
• Dental Crowns
• Root Canal Therapy

• Dentures/Partials
• Dental Implants
• Oral Surgery 
• Extractions

We work with most dental insurance carriers and 
process your paperwork for you.

Our goal is to 
educate and 

make dental care 
a positive part 

of every family’s 
life!
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Sporting Clays Tournament 
By Al Dorantes

On Sunday May 29, 2016 
Vernon National Shooting 
Preserve, 3291 Burns Rd, 
Vernon Center, New York, 
and the Central New 
York Veteran’s Outreach 
Center (CNYVOC) will 
partner to hold the 8th 
Annual Veterans Benefit 
100-Bird Sporting Clays 
Tournament. Over the 
past 7 years this benefit 
has made donations to 
the Wounded Warrior 
Project, the Fort Drum 
therapy pool, and the 
Rome Veterans Center. 
Vernon National Shoot-
ing Preserve has made 
it a priority to keep the 
proceeds of  this benefit 
locally and with that 
purpose CNYVOC will 
be this year’s recipient. 
CNYVOC (cnyvoc.org) 
is an outreach group 
that seeks to enrich the 
quality of  veteran’s lives 
and services in Utica and 
the surrounding Central 
New York area. CNYVOC 
provides charitable, ed-
ucational, social service, 
and housing services to 

veterans in need.

This tournament is 
both fun and competitive 
with attendance by over 
100 entrants each year. 
Vernon National Shooting 
Preserve offers a fully 
automated course with 17 
stations, throwing targets 
for both the novice and 
expert shooter. Avail-
able for the event will 
be equipment and golf  
cart rentals with 100% of  
the rental fees donated. 
Ammunition will also be 
available for purchase 
at the event. The day is 
topped off with a Chicken 
BBQ, raffles, and trophies 
awarded by Lewis Class.

Vernon National’s Ron 

Acee, said, “Our members 
as a whole are great.  It’s 
really heartening to see 
everybody come out to 
help veterans.  The best 
part is that the money 
raised at the event stays 
local.”  Acee also said that 
they get great volunteer 
support from their mem-
bers.  In its 8th year the 
Sporting Clays Tourna-
ment to Benefit the CNY 
Veteran’s Outreach Cen-
ter is a great event that 
can be enjoyed by every-
body; from novice shooter 
to experienced gunner.

The tournament draws 
shooting enthusiasts 
from all over Central New 
York.  Acee said that they 
usually get a squad from 
Fort Drum.  Turn out 
from other gun clubs is 
tremendous and Vernon 
National really appreci-
ates their participation.  
He added, “The tourna-
ment happens because of  
the hard work of  Vernon 
National’s volunteers.”

Cost is $100/adult, $75/
youth (16 and under). 
Cost of  the event includes 

100 targets, continental 
breakfast, and chicken 
BBQ. The chicken BBQ is 
available at $20 for spec-
tators. There will also be 
side games available on 
the course. On-site regis-
tration and check-in be-
gins at 8 am, with opening 
ceremonies at 9 am, and 
a shotgun start at 10 am. 
For planning purposes 
Vernon National encour-
ages all to pre-register 
online at www.winscore-
online.com. For registra-
tion questions and help 
contact: Caryn Foote: 
315-723-8563 or cmf727@
yahoo.com (Subject: 
VETS REG).

For donations to the 
event or general infor-
mation contact: Ron: 
315-796-4587 or Darcy 
315-272-6211, Club Phone: 
315-829-2529: Club email: 
jason@vernonnational.
com.

Please join Vernon 
National to honor and 
celebrate those who have 
served to protect our 
freedom! E

“The best 
part is that 
the money 
raised at 
the event 

stays local.”

Forbidden Fruit
By Joe Parzych

We had an ice cream churn at our 
farm, but no ice and very little cream. 
Floyd, a farm boy, who lived with his un-
cle at a nearby dairy farm, had access to 
both. One day when he was visiting, he 
spotted the ice cream churn and asked 
what it was. We told him, and he got 
excited.  He went back home with my 
brother and skimmed some cream off of  
the milk in the cooler while his crabby 
uncle was safely off at a tavern getting 
drunk.  Floyd and my brother got back 
to our farm with the cream and a block 
of  ice from Uncle’s ice house.  My sisters 
cooked up a mixture of  cream and eggs, 
flavored with vanilla, and poured the 
mixture into the churn. The boys sur-

rounded the canister with cracked ice, 
added rock salt, and began churning. 
It was a hot summer day, and I doubted 
the warm cream mixture would ever 
turn into ice cream; but miraculously, it 
soon did! 

A little salt brine made its way into 
the mixture, giving the ice cream an 
inimitable flavor. We hurriedly pol-
ished off the ice cream and hid away the 
churn in the corner of  a shed before our 
father got home. He seemed opposed to 
anything that made life easier or more 
pleasurable, other than beer, which 
made the forbidden ice cream treat all 
the more desirable and immensely mem-
orable. E
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Mon, Tues, Sat • 10-2   Wed, Fri • 9:30-5:30

Mike the Handyman
Serving the Mohawk Valley
20 Years of experience

Doors •Windows • Moldings
Framing • Sheetrock • Painting
Wood Floors • Tile • Deck • Siding
and much more ...

No job is too big or small
Insured315-556-1013

http://www
mailto:mareals@hotmail.com
mailto:pr@cnyrollerderby.com
mailto:shawangunk@ntcnet.com
http://www.shawangunkna
http://www.jennsplaza.net
http://www.mccny
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RESIDENTIAL CLEANING TECHNICIAN

Office located in Washington Mills 

BENEFITS
• No weekends, nights or holidays

• Casual attire 
• Competitive pay 

• No short term positions available 

REQUIREMENTS
• Positive attitude

• Highly energetic & self motivated

• Current or previous employment at 
one job for at least 1 year

• No experience necessary

• Must have reliable vehicle and a clean 
valid NYS driver’s license

• Must be available between the hours of 6am 
and 4 pm. Start times vary.

APPLICANTS
Are you looking for a job that is fast paced and do you enjoy 

being on the move? Do you enjoy helping people and making a 
difference? Do you love to clean? We are currently looking for 1 to 
2 full-time Cleaning Technicians. Please submit resume with cover 

letter and references to emilyscleaning123@gmail.com

mailto:ajbord5@gmail.com
http://www.facebook
mailto:emilyscleaning123@gmail.com
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Mr. Ding-A-Ling

By Al Dorantes
The music coming from 

the passing ice cream 
trucks is like a more 
powerful version of  the 
magical tunes that poured 
from the Pied Piper’s 
pipe.  It not only has the 
uncanny ability to draw 
children from far dis-
tances but it also has the 
magical power to trans-
port people into the past.  
How many of  us hear the 
calliope-like music and 
in our minds, we’re 5 or 7 
years old running toward 
the ice cream truck with 
the pocket change that 
grandma materialized 
even though times were 
tough?  How many of  us 
hear the ice cream truck 
playing “Pop Goes the 
Weasel” or “The Circus 
Song” and we remember 
taking our own children 
to grab a frozen treat, lit-
tle feet toddling along in a 
hurried rush to get some 
ice cream on a stick?

In our area most of  
those magical memories 
come courtesy of  Mr. 
Ding-A-Ling Ice Cream.  
Headquartered at 324 
Old Niskayuna Road in 
Latham, New York, Mr. 
Ding-A-Ling was started 
by Brian Collis in 1975 
with one truck.  The 
operation has grown to 
68 trucks spanning from 
Plattsburgh and Massina 
in the north to Newberg 
and Suffern in the south 
and from Burlington, 
Vermont on the east all 
the way to Binghamton 
on the west. 

Brian Collis explained 
that he ran the one truck 

until 1981 when he bought 
2 more trucks.  That 
became his business plan.  
He buys 2 trucks every 
year.  He had always 
been “into” ice cream.  
He collected the weekly 
reader type publications 
from Good Humor.  There 
was a 1967 article about a 
girl driving an ice cream 
truck that really inspired 
him.  He also reminisced 
that when he first started 
Mr. Ding-A-Ling gas was 
29 cents and ice cream 
cost only 20 cents.

He started driving in 
Colonie with a warehouse 
in Rotterdam.  In 1997 
Brian built their current 

building which houses 
not only the huge freezer 
that stockpiles the ice 
cream inventory but also 
has a 2 bay garage and 
mechanic to maintain 
and repair the fleet of  ice 
cream trucks.

The 68 trucks are 
operated by indepen-
dent contractors who 
rent the trucks from Mr. 
Ding-A-Ling.   A delivery 
truck leaves the Latham 
headquarters and deliv-
ers fresh Blue Bunny Ice 
Cream to 4 drivers each 
day.  Brian Collis said, 
“There are a lot of  as-
pects to ice cream besides 
keeping it cold.  There are 
incentives, kickbacks, and 
promotions to keep track 

of  as well as the trucks 
and the drivers.”  Blue 
Bunny makes a special 
line for ice cream trucks.  
There are 14 items not 
sold in stores that are 
exclusively for trucks.  
Brian said that he still 
has the first truck that he 
started with.  It runs daily 
in Albany.

Brian expanded the 
brand into the Utica 
area around 1992.  The 
Mr. Ding-A-Ling trucks 
roamed the streets of  the 
Mohawk Valley serv-
ing ice cream to happy 
children.  Eventually 
Mr. Ding-A-Ling sold the 
trucks to Hector Morales.  
Hector had been a driver 
for Mr. Ding-A-Ling from 
1992 to 2003.  He was man-
ager of  the Utica branch 
until 2012 when he bought 
the trucks.  Hector has 
changed the names to, 
“Gloria’s” but still gets 
his ice cream from Mr. 
Ding-A-Ling

One of  the funny side 
effects of  the ice cream 
truck is all the phone 
calls.  People call and 
complain about the 
music.  They complain 
about the volume and the 
song choice.  They even 
complain about hidden 
messages in the music.  
Brian Collis explained 
that the trucks have up 
to 32 different songs so 
the drivers have many 
different options of  songs.  
Drivers pick and choose 
songs for each neighbor-
hood.  He said, “The one 
that starts, “hello!” gets 
the most hate mail.”

What these complainers 
don’t understand is that 
the music is the mag-
ic.  It is the preamble to 
purchasing a cool sum-
mer memory for a couple 
bucks. The next time you 
get a chance, take a listen 
in your neighborhood.  
Listen for “The Enter-
tainer” or “It’s a Small 
World” to make its way 
to your ears, announcing 
that it is ice cream time!  
Go buy yourself  a Bomb 
Pop, Sponge Bob, or an ice 
cream sandwich and buy 
your way back in time.  
For more information go 
to:  www.mrdingaling.
net E

The children just love to hear that old familiar sound! “Mommy, here 

comes Mr. DIng-A-Ling, HURRY!”

“...the 
music 
is the 

magic!”

My love for ice cream emerged at an early age - 
and has never left! ~Ginger Rogers

Nicky Doodles
-A dandy good place to 

By Carly Proulx

Serving over 50 soft serve, 30 hard 
serve, and 28 specialty sundaes Nicky 
Doodles has been family owned and 
operated since 1998. With four locations 
the buzz for this ice cream joint has cer-
tainly caught on and stayed strong over 
the years, and the extensive food and ice 
cream menu is just one reason to put 
them on your top five list of  places to 
check out and chow down this summer.

Owner Tim Twomey started out nearly 
twenty years ago with a paint store 
nearby where he lived in Rome. The 
original plan was to lease the building, 
but that was before he decided on con-
verting it into an ice cream shop, before 
he would so much as anticipate his 
future in America’s other favorite pas-
time. Prior to opening for business in 98’ 
Twomey had lived in the Rochester area, 
bearing witness to the boom of  the ice 
cream business in Western New York he 
subsequently noticed a serious absence 
of  hot dairy spots when he moved out 
to Rome. “Come rain or shine” Twomey 
tells me Nicky Doodles opens the 2nd 
Saturday of  March every year, and stays 
open until the Sunday before Halloween. 
No exceptions, and no questions asked.

With a menu chock full of  quality prod-
uct, and always enough staff to provide 
satisfactory customer service it’s no big 
secret as to the colossal success of  Nicky 
Doodles. However there was one secret 
my curiosity couldn’t help but uncover, 
and so inquired the origin of  the name 
Nicky Doodles. I found out that Twom-
ey’s youngest son Nickolas was given 
the nickname Nicky Doodles as a young 
boy by one of  the neighbors. It seemed 
only right that the store’s namesake 
should currently be running the orig-
inal and busiest of  the Nicky Doodles 
locations out on 1159 Erie Blvd West in 
Rome, now in its 18th year. Going on its 
7th year Twomey’s eldest son Tim helps 
keep it all in the family, running the one 
out on 4971 State Rt 365 in Verona. Run 
by Twomey’s son in law Joe is the one 
on 51 N Genesee St. in Utica, celebrating 
its 5th year, and just recently they’ve 
opened up a fourth location in the New 
Hartford Shopping Center that bears 
strong resemblance to its Utica brother, 
well equipped with outdoor seating.

As their prices are more than afford-
able, and their portions are more bang 
for your buck Nicky Doodles is really 
dependent upon volume; one thing they 
certainly aren’t lacking. On a hot sum-
mer day the locals and out of  towner’s 
alike line up, extending into one long 
Nicky Doodles mouth watering append-
age to the end of  the sidewalk and the 
start of  the street. They’ve all come for 
the same thing screaming “You scream, 
I scream, we all scream-” well, you know
the rest. And there’s no shortage of  it, 
or your pick of  flavors for that matter 
at Nicky Doodles. I might even go so far 
as to say their cone runneth over with 
choices, and so best of  luck narrowing 
it down! Waffle cone or waffle bowl, 
Cappuccino Crunch or Cookie Dough, 
Apricot or Orange Pineapple, Turtle 
Sundae or Raspberry Rendezvous? The 
decision struggle is real folks. I mean 
really real.

Did I mention their ice cream is made 
with 12% butter fat? Translation: 
They’re supplying us the real good stuff 
known as custard. They use Hershey’s 
Super Premium hard ice cream, and if  
you’re not in the mood for any one of  
their 28 sinful sundaes there is always 
swapping out for an Ice cream soda, Ice 
cream float, Flurry, Shake or Smoothie. 
If  the deliciousness of  custard is too 
much delicious for your pallet or your 
waist line there is always the option of  
the fat & sugar free yogurt, a Raspberry 
Sorbet, or Italian ice. Nicky Doodles 
knows everyone needs a little variety 
in life, but I’m warning you: don’t get 
overwhelmed, and just embrace it. After 
you’ve spent up to 20 minutes trying to 
determine which would be the perfect 
flavor mate to swirl with soft serve va-
nilla then I’d tell you to relax. It’s all ice 
cream. You can’t go wrong. It’s all good 
stuff.

The food menu parallels the ice cream 
menu on the variety spectrum with over 
15 different sandwich options such as 
the Chicken Pita or Steak and Peppers, 
along with 7 different deep fried items 
like the fried Mac & Cheese or fried 
Scallops, over 7 different Burger op-
tions, Buffalo Chicken salad, homemade 
macaroni and potato salads, as well as a 
Kid’s meal menu. 

Continued on page 14                                
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Ice Cream and Steam Trains

By Joe Parzych

Rib Wallner died Feb 
17th. Most people know 
him as Robert, but in 
earlier days, he went by 
the nickname of  “Rib”. 
The first time I met Rib 
was when he came to our 
farm, piled all the kids 
into his car and took us to 
the Log Cabin on Barton 
Road for ice cream cones. 
It’s hard not to like a guy 

like that. 

 The ice cream stand 
was sided with slabs and 
stood next to a railroad 
crossing where we got the 
second treat--- a steam 
train that went howling 
by, whistle blowing and 
wheels churning. Life 
couldn’t get much better 
than that. Rib seemed as 
excited to see the train 
as we were, maybe more 
so. He worked as a clerk 

in a little grocery store 
at the time, but it wasn’t 
long before he went to 
work for the Boston and 
Maine Railroad where he 
worked for 30 years, or 
more. The excitement of  
seeing the train may have 
inspired him to apply.

 Railroading became a 
big part of  Rib’s life. He 
worked for the B & M as 
an oiler on a steam crane. 
An oiler is supposed to do 
just that, oil and grease 
the machinery. But he 
was also an apprentice 
as a crane operator. The 
operator, for whatever 
reason, never so much as 
let Rib pull a lever during 
the many years that he 
worked as oiler. Undaunt-
ed, he studied books on 
operating and got his 
crane operating license, 
despite never having been 
allowed to operate.

 The chief  function of  
the crane was to clear 
train wreckage from 
railroad tracks. When 
a wreck occurred, the 
crew worked around the 
clock until the tracks 
were cleared, the railcars 
righted, and the trucks 
put back under the cars. 
Sometimes the work went 

on for days.

 One morning, Rib came 
to work to find the crane 
operator crushed to death 
in the crane’s machinery. 
The B & M needed the 
crane, badly, that day. 
Rib’s boss implored him 
to try to operate the mam-
moth piece of  complicat-
ed machinery. By then, I 
believe the steam engine 
had been replaced with a 
Diesel engine. 

 Rib started up the 
crane and began pulling 

levers. He drew a dia-
gram of  the levers and 
listed each function as he 
pulled a particular lever. 
By the end of  the day, 
he’d trained himself  as 
a crane operator. After 
many grueling years of  
working long stints on 
the wrecking crew, Rib 
retired after a marathon 
session of  days and days 
without sleep. 

 “I looked out into the 
kitchen and asked Ruthie 
(his wife) what those little 

fellows were doing there. 
When I realized I was see-
ing things, I said I guess 
it’s time to retire.” 

 Retirement lasted 
another 30 years. Robert 
and his wife Ruth enjoyed 
traveling all over the 
U.S., camping and fishing 
along the way. He had a 
lifetime free pass to ride 
trains but Robert liked 
to poke along the road by 
car and stop whenever 
something interested 
them. E

Elvis Rocks Roselawn with An Angel’s Help
By Al Dorantes
On Sunday, April 24, 2016 

“Elvis” rocked the Rose-
lawn Banquet Facility in 
New York Mills for a good 
cause.  The Elvis Memo-
ries Show, coordinated by 
Donna-Ray Dellano used 
classic rock and roll and 
oldies to raise money for 
Lainey’s Army Animal 
Rescue. 

The enthusiastic crowd 
was entertained through 
dinner by Nick LoLom-
bardo.  Donna-Ray and 
the Donettes took the 
stage and performed hits 
like Sam Cooke’s Cupid, 
the Marvelettes’s Please 
Mr. Postman, and more.  
Big Al Amadeo took over 
the show as “Elvis” enter-
taining attendees with all 
Elvis hits.

 With the help of  count-
less local businesses 
and supporters the Elvis 
Memories Show was a 
success.  They collected 
almost $2000 and the 
Army had a few hundred 
more from pre-raffle 
sales.  The winner of  the 
50/50 raffle, Sandy Silver-
stein, kindly donated her 
share of  the raffle back to 
Lainey’s Army.

One of  the highlights of  

the Elvis Memories show 
was the debut of  Don-
na-Ray’s song, With an 
Angel’s Help.  The song 
was inspired by Lainey, 
the 4 year old Austra-
lian Shepherd who was 
starved, abused, and ne-
glected in Camden, New 
York and by Kim Strong, 
the founder of  Lainey’s 
Army, the group of  ani-
mal advocates that fight 
for animal rights in Lain-
ey’s memory.  Donna-Ray 
had a limited run of  CD’s 
pressed for the event and 
the brisk sales helped 

make the event a success.  
Donna-Ray performed the 
song to the cheers of  the 
crowd.

You can download 
Donna-Ray’s song, With 
an Angel’s Help here:  
http://cdbaby.com/
cd/donnaray2.  Each 
download adds up and 
helps Lainey’s Army 
Animal Rescue more than 
you could imagine.  To 
support Lainey’s Army 
follow them on Facebook:  
Laineys Army E
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 Full & Half Party Trays
Always Available!!!

409 Oriskany Blvd • Whitesboro 
(315) 736-7869

Banquet Facilities Available!

Tuesdays: $9.99 Prime Rib & 
$2.99 All U Can Eat Spaghetti 
(eat in ONLY)

Sundays: 40¢ Wings 
(eat in ONLY) & $13.99 
16 oz. Sirloin Dinner

Need some stress Relief?
Join Us Daily from 4-7 

Fridays: Fish Fry

$2.00 Pints 
$2.50 Well Mixers

LUNCH

Served

Sunday

Friday

Saturday
Thursdays: All U Can Eat 
Chicken Riggies (eat in ONLY)

Wednesdays: Kids Eat FREE 
(eat in ONLY w/ adult paying off menu)

(315) 338-7888

Putt Your Way Around the History of our Area

 
 

Last Round out 8:30pm SHARP!
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Green Acres Drive In, Dolgeville, NY
-Served with Old Time Hospitality  
By Lisa Lauritsen
Green Acres is a nos-

talgic sixty year old ice 
cream and burger joint 
that harkens back to a 
time when fast food also 
meant quality. It reminds 
me of  a place my grand-
parents took me as a kid 
after sports games; win 
or lose; or any occasion 
to spend quality time 
together in the balmy 
summer twilight just to 
chat. It’s hard for me to 
imagine the wholeness of  
my childhood without the 
simple happiness of  those 
often unplanned but an-
ticipated outings. Unfor-
tunately places like Green 
Acres have become rare; 
that beloved ice cream 
place I knew as a kid has 
since become an awkward 
looking insurance agency, 
so I was beyond thrilled to 
discover Green Acres last 
summer when scouting 
out local swimming holes 
with a friend. While the 
days of  car servers on 
skates may be bygone, a 
menu full of  quick quality 
comfort food served with 
small town hospitality 
remain, at least they do 
here.  

Green Acres is located 
along a popular scenic by-
way in Dolgeville, Route 
29 W; making it a conve-
nient stop for tourists. 
Catering to a variety of  
customers keeps owners 
Peter and Ruth Jaikon 
on their toes when it 
comes balancing tradition 
and innovation. Luckily 
they’ve integrated mod-
ern updates with such fi-
nesse that no one bats an 
eye when someone calls 
for a veggie burger with 
their famed homemade 
Mexican sauce, which, by 
the way, should be sold by 
the vat. Turkey burgers, 
seasonal salads and fresh 
fruit fit seamlessly into 
their age old repertoire 
and satisfy just as well 
as their delicious meat 
options.  
What I love more than 
anything else about 
Green Acres is their ice 
cream and at the expense 
of  causing you upset; 
if  they could find some 
clever way to combine 
their famous Mexican 
sauce in a sundae I’d 
be first in line to try it. 
For those of  you looking 
for something creative, 

but more conventional 
than my personal dream 
of  a Mexican hot sauce 
sundae, I understand, 
and I’d recommend any 
of  the ones listed on their 
menu including The 
Hot Caramel Apple, The 
Peanut Butter and Jelly, 
and my absolute favorite 
The Samoa, inspired by 
the best girl scout cookie 
ever made, only it’s a 
sundae, and once you’ve 
had it you may just stop 
there; it’s soft vanilla ice 
cream topped with heaps 
of  toasted coconut, warm 
caramel, and the perfect 
amount of  fudge drizzle; 
it is reserved for nights 
when we shamelessly 
eschew dinner all togeth-
er and go straight for des-
sert. And, the best part of  
it all is knowing all this 
deliciousness is produced 
by Byrne Dairy which 
employs local upstate 
New York dairy farms. 
Their hard ice creams 
are made by Perry’s and 
include flavors like Panda 
Paws and Peanut Butter 
Cup. 

Open Spring: 11am - 9pm 
7 days, Mid June: 11am - 
10pm 7 days. E
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Also offering $2.00 beers & 
$3.00 Glasses of Wine every Wed. & Thurs.

2634 Genesee St •  Utica 
(315) 724-6795

Raspberries

Breakfast and Lunch 
Served Every Day from 7am-3pm

4784 Commercial Dr
New Hartford

(315) 736-1363

1700 N James St
Rome

(315) 336-1111

www.raspberriescafeutica.com
Casual Fine Dining  starting at 5pm Served Wednesday - Saturday 

at the Utica Raspberries Only. Breakfast and Lunch at our 3 locations!

Take Out Available All 3 Locations

Remember We

Chicken Marchio- 
Grilled chicken 

medallions and tender 
escarole sautéed with 
fresh garlic, chopped 

prosciutto, cherry 
peppers, and mixed with 

seasoned bread crumbs & 
pecorino cheese, topped 
with melted provolone 

cheese.

Shrimp Oreganata 
Marinated jumbo shrimp 

topped with seasoned bread 
crumbs and slowly baked in 
a white wine, lemon butter 

and garlic sauce. 

Rehearsal Dinners • Corporate Functions 
Special Occasions

www.acrosstherow.com 

“Right where 
you’d expect us 

to be.”

Open for Dinner 
Thursday - Monday 5-9:30; Sunday 5-8 
Serving Lunch Monday thru Friday 11-2:30

Book your reservation on-line

Its Time to Eat Out... sideside
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“Riverside Diner
-and great ice cream too!

Our Cover 
Story

By Al Dorantes

Nothing triggers our 
nostalgia like an old fash-
ioned diner.  Whether it is 
the chrome, the patterned 
formica counters, or vinyl 
covered booths there is 
something about a diner 
that can bring you right 
back to a specific time in 
your life.  What parent 
hasn’t watched their kids 
spin the stool tops at the 
counter?  Riverside Diner, 
located at 9663 River Road 
in Marcy, New York, has 
all the prerequisite diner 
trappings that can flip the 
switches in your memo-
ry banks.  They are also 
making new memories 
with their ice cream.

The building Riverside 
Diner resides in started 
out many years ago as a 
dairy before eventually 
becoming the diner it is 
today.  Owner Mike Killi-
no has been slinging hash 
there for 9 years after 
many years in the food 
business.

Riverside Diner 
is an old fashioned 
diner, you can get 
breakfast all day.  
Their extensive 
menu has custom-
ers coming back for 
more.  Mike said, “I 
deal with 85% repeat, 
everyday custom-
ers.”  Mike Killino 
explained customers 
are #1 at Riverside 
Diner and they go 
out of  their way for 
customers.  Killino 
related a story about 
how he stays open a 
little late one day a 
week so that a customer 
can stop and grab dinner.  
Diner staples like burg-
ers, melts, and a Friday 
fish fry are complimented 
with seasonal goodies 
like traditional Italian 

Christmas cookies.  Last 
holiday season riverside 
diner cranked out 70,000 
Christmas cookies.

Riverside Diner started 
serving ice cream last 
year.  Adding ice cream 
was always part of  the 
plan for Mike Killino.  
They serve Perry’s ice 
cream.  The high quality 
frozen treat is available in 
32 + flavors of  soft serve.  
There are also lactose 
free and fat free, no sugar 
added options too.

Sundaes are a big time 
item at Riverside Diner 
but the price does not 
match the variety or size.  
Sundaes will set you back 
only $5.15!  Brownie or 
Banana or even pancake 
sundaes, you will be hard 
pressed not to find a sun-
dae your sweet tooth will 
appreciate.  Mike Killino 
said that cannoli and 
toasted coconut are favor-
ites at Riverside Diner.

At the window you can 
add candy, cereals, sprin-
kles, and toppings to your 
ice cream.  

Mike added one ex-
ception to the list; no 
gummi bears.  “We have 
everything except gummi 
bears. I don’t believe in 
it.  It’s too weird.  Cold 
gummi bears are just cold 
gelatinous blobs.”

While you are grabbing a 
cone or sundae, out back 
you can also get some 
traditional diner food.  

Riverside Diner will whip 
up tasty treats things like:  
French fries, onion rings, 
Hoffman’s hotdog, or 
even a 1/2 pound Angus 
burgers.

Do yourself  a flavor; pile 
the family into the old 
family truckster, cruise 
down River Road until 
you spot the Riverside 
diner.  Pull in and have a 
sundae.  You can even get 
a frozen treat for your dog 

at Riverside Diner.  They 
have extended hours 
in the diner during the 
summer to accommodate 
all the ice cream fans.  
For more information call 
(310) 797-7709. E

Choosing a cover photo from 

the great shots I got of the 

“kids of Riverside Diner” was 

nearly impossible! 

Needless to say, I decided to 

include a few to accompany 

the story. 

In the photo to the left you see 

three very satisfied customers. 

Pictured here are Mike and 

Ginelle Killino’s daughter, far 

left, Brooke, son, Landon and 

Mike’s sister Jenalle’s daugh-

ter, Aria.

My advice to you is not to inquire why 
or whither, but just enjoy the ice cream 
while it’s on your plate. ~Thornton Wilder
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9663 River Rd, Marcy

Mon-Thurs 6am-4pm,  
Fri 6am-7:30pm 
Sat 6am-2pm, 
Sun 7am-1pm

Riverside
Diner

Breakfast Served All Day!

• Take Out    • Delivery    • 315-797-7709

Serving all your Favorite 
Homemade Comfort Foods

 • Mushroom Stew • Chicken & Biscuits • Meatloaf • Goulash • More!

Soft and Hard 
Ice Cream  

 
of Hard Ice Cream

 

ICE CREAM WINDOW 
Open 2-8 daily

We’ve 
got the 
Brooke, 
Aria & 
Brandon
Stamp of 
Approval! Giambotta

Fresh 
Haddock
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Did you 
know?

Maxwells Chocolates and Ice Cream 

By Al Dorantes
Located at 14 Utica 

Street in picturesque 
Hamilton, New York, is 

Maxwells Chocolates and 
Ice Cream.  The throw 
back shop is like stepping 
back in time to a simpler 
era when every town had 

a candy shop and every 
candy shop had a counter 
where you could get a 
sundae, a milk shake, or 
a float. 

After the Great Fire of  
1895, which distorted 
much of  downtown Ham-
ilton, Mr. M. F. Maxwell 
re-constructed the Hotel 
Maxwell building. A mar-
velously modern estab-
lishment at the time, the 
new Hotel Maxwell con-
sisted of  20 guest rooms 
and suites, a luxurious 
office, a reading room, a 
restaurant, and a guest 
dining room (the current 
shop is in what was the 
hotel dining room). The 
hotel was remarkable 
for being outfitted with 
the brand new invention 
of  electricity. It also had 
hot water on demand, 
plumbing, heat, and even 
an electric bell system. 
All of  these features were 
the epitome of  high tech-
nology of  the era.  Mr. 
Maxwell is remembered 
as the store was named 
in honor. Customers still 
come into the shop asking 
where they can check into 
the hotel. While they are 
usually disappointed to 
hear that it only a fond 

memory the candy and 
ice cream usually sweet-
ens their disposition.

The Maxwell building 
has been a location for of-
fices and various different 
small businesses. In the 
1980’s, Edward K. Vantine 
used it for offices and 
rented the upper floors 
as apartments.  In 2001, 
in an effort to revitalize 
the downtown Hamilton 
area with the help of  the 
Hamilton Initiative, the 
space was renovated into 
what is currently Max-
wells old-fashioned candy 
shoppe.   

Scott Powell and Phil 
Scholl officially opened 
Maxwells Chocolates and 
Ice Cream to the public on 

March 8, 2002.  Pat Dra-
hos, a former gym teach-
er, purchased the store 
in 2005 and has loved 
running the business ever 
since. The store welcomes 
kids and adults to “take 
a step back in time.”  The 
old fashioned candy store 
offers candy in bulk.  Pat 
said with a chuckle, “The 
old fashioned penny 
candy; it’s not a penny 
anymore.”

Pat also said, “It took me 
a long time to get used to 
the quiet times as op-
posed to the noise of  my 
previous job of  teaching 
physical education.”

Maxwells Chocolates 
and Ice Cream serves 
Edy’s Ice Cream & Purity 
Ice Cream (from Ithaca, 
NY).  They use Fojo coffee 
beans for their coffee.  Pat 
said that they try to push 
local.

She explained that Col-
gate students are great 
customers.  The guys buy 
mostly milk shakes while 
the girls tend to buy the 
higher end candy.  Lo-
cals, though, are all over 
the board; from penny 
candy to milk shakes and 
sundaes.  They buy it 
all.  During the summer 
families walking or riding 
bikes pop in to grab ice 
cream to sit and eat out-
side or to take to the park.

At Maxwells Chocolates 
and Ice Cream you can 
get any kind of  sundae; 
from hot fudge to marsh-

mallow to a banana split.  
You name it.  Ice cream 
cones and sundaes are 
filled with nice, big, fat 
scoops of  ice cream.  Pat 
said, the ultimate milk 
shake (chocolate, cookie 
dough, and cookies-’n’-
cream ice-cream) is the 
most popular.  It gets 
ordered the most. The 
muddy polar bear sundae 
features chocolate cov-
ered gummi bears.  Pat 
said, “We cater to kids.” 
she also warned, “You 
have to remember the ice 
cream.  Too many top-
pings and the ice cream 
gets lost.”

Traveling back in time 
is easier than people 
think.  You just need a 
really neat place rooted 
in tradition and history 
that serves up quality 
products.  Maxwells 
Chocolates and Ice Cream 
is that kind of  place.  For 
more information go to:  
www.maxwellschoco-
lates.com or follow them 
on Facebook: Maxwell’s 
Chocolates and Ice 
Cream E

Pat Drahos, owner of Maxwells 

Chocolates and Ice Cream. 

Digging into a delicious 
ice cream sundae can be 
heavenly on a warm day. 
But such decadence some-
times comes with a price, 
most often in the form 
of  a painful ice cream 
headache. Ice cream 
headaches occur when 
the cold ice cream moves 
across the roof  of  the 
mouth and back of  the 
throat. Scientists are not 
quite certain what causes 
ice cream headaches, but 
some suggest that it in-
volves cold ice cream tem-
porarily altering blood 
flow. This constriction 
and expansion of  blood 
vessels can cause pain. 
Once the body adapts to 
the change in tempera-
ture, the pain should 
subside. Eating ice cream 
slowly can help prevent 
ice cream headaches.
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601 Oriskany Blvd., Yorkville  
• tel  315.768.6688 • fax 315.768.5688

ON LINE ORDERING   •   www.chinawongrestaurant.com

Present this coupon at time of order. (Limit one per customer)

CHINA WONG

Lunch Special

BUY TWO
Lunch Specials

GET THIRD 
for 99¢

11-3:30 ONLY • EXP 06/10/16

Cannot be combined with other off ers

Dinner Special
Pint of 

Min. purchase 
$20

EXP 06/10/16

Dinner Special
Order of 
Cheese 

Wantons
Min. purchase 

$30

EXP 06/10/16

Cannot be combined 
w/ other off ers. 

- or -

Dinner Special
General 

Tso’s 
Sesame 
Chicken 

Min. purchase 
$40

EXP 06/10/16

Cannot be combined w/ other off ers. 
One Per Customer.

Fried 
Rice 

NOW
ORDER

ON-LINE   

OPEN 7 DAYS A WEEK
Mon-Thurs 11am-10pm

Fri & Sat 11am-11pm, Sunday noon-10pm

One Per Customer.

Cannot be combined 
w/ other off ers. 

One Per Customer.

DON’T MISS OUT!!
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B&F Milk Center 
By Jessica Arsenault Rivenburg

B&F Milk Center, located at 38 Roosevelt Drive in 
Whitesboro has made a name for itself  by reliably 
serving the community for more than 60 years.

Opened by a duo by the names of  Britt and Fedor 
around 1953, B&F started out as a convenience store, 
selling milk, eggs, cheese, bread and the like. In 1987, 
Dave and Anne Armstrong and Walt and Claire Fur-
man bought the business and turned part of  it into an 
ice cream stand.

“At the time there wasn’t anything like it around,” 
said Claire Furman, who is currently the sole propri-
etor. “We thought we’d try a little adventure.”

Their ‘adventure’ paid off. Now, nearly 30 years later, 
B&F has built a reputation for itself  and become a 
much-loved establishment in Whitesboro. Furman 
offers 24 flavors of  soft ice cream, mixed in-house, 
along with a selection of  Hershey brand hard ice 
cream, including non-fat and no-sugar-added varieties 
and even a non-dairy frozen treat. Like most ice cream 
huts, B&F offers ice cream treats like root beer floats, 
sundaes, frozen bananas, slushies, flurries, and milk 
shakes, which are a crowd favorite. 

We have Milkshake Thursdays, when they’re $2.75,” 
Furman said. “And it’s proved really popular. We’ve 

tried other specials that never really took off, but our 
milkshakes, they’re really good and people love them.”

In 2004, B&F sustained damage from a fire. Furman 
rebuilt and expanded, but now wishes she had perhaps 
expanded more. “We’re still a little cramped in here,” 

she said. “I wouldn’t mind more space.”

But cramped or not, B&F seems to have the right 
recipe to keep customers coming back.  “I think it’s be-
cause people know we’re good and have a quality prod-
uct,” Furman said. “The place is clean, my employees 
are well-trained and always very pleasant.”

B&F Milk Center is open for ice cream daily, now 
through the beginning of  October, 12-9 pm, weather 
permitting.  Follow them on Facebook:  B&F Milk Cen-
ter and Ice Cream E

The window at B&F Milk Center, Whitesboro. A great local place to grab 

those ice cream treats for the whole family!

The Ice Cream Station 
– “Life’s short - Eat ice cream.”
By Jessica Arsenault Rivenburg

So says a sign on the 
wall of  The Ice Cream 
Station, a relative new-
comer to the local ice 
cream scene.

Ilion resident Wendy Mc-
Cutcheon and her sister 
opened The Ice Cream 
Station in 2006 on upper 
Otsego Street, where they 
rented space. Looking 
for a location they could 
own, the pair bought the 
former GPO Credit Union 
building in Colonial Plaza 
and moved shop the very 
next year, in 2007. Mc-
Cutcheon bought out her 
sister about four years 
ago and is now entering 
her eleventh season in 
business.

“It’s amazing that it’s 
already been 11 years,” 
McCutcheon said. “I re-
member there were moms 
who came in pregnant 
when we first opened and 
now they come in with 
their 10-year-old kids!”

A real ice cream enthu-
siast herself, McCutcheon 
serves up 26 flavors of  
Kemp’s and Perry’s hard 
ice cream, 11 soft serve 
flavors, milkshakes, floats 
and flurries, and also 17 
creative specialty sundaes 
you won’t find anywhere 
else. When Pigs Fly, for 
example, features soft-
serve vanilla ice cream 
drizzled with caramel 
and sprinkled with bacon 
bits, topped with whipped 
cream and a dash of  

cracked black pepper. 
OMG Chocolate serves 
up chocolate ice cream 
covered in hot fudge, mini 
chocolate chips, whipped 
cream and a sprinkle 
of  cocoa powder. Or try 
Deep Blue Sea with vanil-
la soft-serve swirled with 
Blue Goo ‘waves’ graham 
cracker crumb ‘sand’ and 
Swedish Fish.

And all the brownies, 
cookies, pralines and 
cakes used in sundaes 
and as toppings? Mc-
Cutcheon makes them all 
herself.

“I like everything about 
ice cream,” she said with 
a laugh. “I certainly eat it 
every day!”

Still, after 10, soon to be 
11, years in the business, 
McCutcheon says she’s 
ready to move on.

“I really do enjoy it,” 
she said. “But I feel like 
it’s time to try something 
new.”

The Ice Cream Station, 
building and business, are 
currently for sale with an 
asking price of  $149,900.  
“My hope is that someone 
local buys it and keeps it 
going,” McCutcheon inti-
mated. “The local support 
has always been really 
good.”

And McCutcheon has 
always returned the favor, 
making The Ice Cream 
Station an active support-
er of  many community 
events and causes.

To catch McCutcheon 
and enjoy a one-of-a-kind 
sundae during what may 
be her last season, visit 
The Ice Cream Station 
seven days a week 2-9 pm 

from now until mid-Sep-
tember.

Visit online at www.face-
book.com/icsilion. E
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(315) 736-6044
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Think Spring... Think Summer...
Think ICE CREAM!

B&F MILK
CENTER

Milk Shake
THURSDAYS

$2.75

• Soft Ice Cream
• Hershey’s
  Hard Ice Cream
• Sundaes
• Milkshakes
• Root Beer Floats
• Banana Splits

• Coffee
• Cappuccino
• Bread
• Milk
• Groceries
• Lottery Tickets

Open 7 Days A Week!
38 Roosevelt Drive • Whitesboro

(315) 736-6857

Grab-and-Go 
1st Floor

10am-2pm

 
 

185 G
 Utica  •  (315) 735-7676

10am-2pm
1st Floor

Grab-and-Go 

 
 

enesee St. • 2nd Floor185 G
 Utica  •  (315) 735-7676

10am-2pm
1st Floor

Grab-and-Go 

on-Fri 9-2Open: M
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Check out our weekly specials on 
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second floor! 
or grab a table on our 

Enjoy our outdoor seating 

Great Wine at a 
Great Price!

Clinton Wine
& Spirits

Your entire purchase 
with this coupon!

43 Meadow St.
Clinton NY 13323
315-859-1245 Expires 6/10/16

10% 
OFF
ARE YOU READY?
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Woody’s Ice Cream Place
By Jessica Arsenault Rivenburg

HERKIMER – From 
the bright purple picnic 
tables to the super thick 
milkshakes and old fash-
ioned, custard-style soft-
serve, Woody’s has been 
a well-known staple of  
summer life in Herkimer 
for 36 years.

Woody’s started out in 
1980 as a Mister Shake 
on South Caroline Street. 
Current owner Jim Wo-
odrick and a friend from 
his Remington Arms job 
opened up shop. They 
grew quickly, opening 
multiple locations and 
running an ice cream 
truck. 

In 1990 the partners 
decided to part ways and 
each took sole ownership 
of  a couple locations. Wo-
odrick, better known as 
Woody, ended up closing 
a location in Ilion and 
focusing on the Herkimer 
shop, which he ended up 
moving to its current lo-
cation in the former Rite 
Aid plaza, off Mohawk 
Street, in 2005. 

During the winter 
of  1996, a storm blew 
down and damaged the 
ice cream shop’s signs. 
Since he had to get new 

signs anyway, Woodrick 
decided to change the 
name from Mister Shake 
to Woody’s.

“People always used to 
refer to it as ‘Woody’s 
place,’” Woodrick said. 
“They’d say, ‘Let’s go 
down to Woody’s place. So 
it made sense to just call 
it Woody’s.”

Now a Herkimer fire-
fighter, Woody’s ice cream 
shop, in all its forms and 
locations, has proved a 
very large part of  Wo-
odrick’s life. Woodrick 
met his wife at Mister 
Shake while she was 
employed there. They’ve 
now been married 27 
years and raised four 
daughters, all of  whom 
have spent time working 

at Woody’s. 

“It’s a big part of  our 
family,” Woodrick said of  
the shop. “We’ve con-
sumed a lot of  ice cream 
in our life,” he added with 
a laugh.

Woody’s serves 28 flavors 
of  Turkey Hill ice cream, 
a fairly recent switch 
from Mercer – a change 
made to maintain top 
product quality, Woodrick 
said. For soft serve, 
Woody’s deviates from 
the usual recipe and sells 
old-fashioned custard 
style soft-serve, which 
is thicker and creamier 
than the average soft-
serve.

The shop has also always 
been known for 

continued on next page.   
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BOOT CAMP • ZUMBA • SCULPT
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Try Before You Buy!

Owned and Operated by Maria Moriarty (Valentino’s Banquets)

9225 River Rd. • Marcy 
315-737-9506

We’re so sure you’re going to love it, we let you 
join some classes before you buy! 

Try Before 
You Buy! 

Valentino’s 
Banquet Hall (315) 737-9506 

Your hosts and owners  
Maria & Charles Moriarty

3899 Oneida Street • New Hartford, NY 13413
Next to Washington Mills  •  www.ValentinosBanquetHall.com

Since 2000 Valentino’s has been the choice of couples across 
NYS for their rehearsal dinners & wedding receptions.

 Now Offering Off-Site Catering too!! 

 Lake-side Weddings, 
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With a 
special eye for 
detail Maria 
and her staff 
will create an 
unforgetable 
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Complete set up!

Comfortable  Seating for up to 450 Guests

Homemade Italian food, nightly specials and fresh fish!

Established and owned by the Vullo family since 1972

Full Service Catering for Your Next Special Occasion

by the Vullo fam
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Burrstone Ice Cream Parlor 
By Jessica Arsenault Rivenburg

Jeff Getti, owner of  
Burrstone Ice Cream 
Parlor, has been serving 
frozen treats his entire 
adult life, and before.

Burrstone Ice Cream 
Parlor got its start as a 
Dairy Isle franchise in the 
1960s. Getti said he’s not 
exactly sure when and 
how the franchise ended 
and became its current 
incarnation.

Getti began his career at 
Burrstone Ice Cream Par-
lor as a teenager in the 
late 1980s, helping out his 
uncle, who owned the ice 
cream shop at the time. 
When his uncle passed 
away, Getti took over the 
business. That was 12 
years ago now.

“I’ve been around it my 
whole life,” Getti, now 43, 
said. “And in the summer, 

it is my life. It was the 
natural decision for me to 
take it over.”

As sole owner, doing 
business locally is import-
ant to Getti. He uses Tur-
key Hill ice cream, which 
comes from Queensboro 
Farms in Canastota, and 
Hoffman hotdogs, out of  
Syracuse.

“I try to stay local as 
much as I can,” he said. 
“I think that’s import-
ant. Plus they’re quality 
products.”

In addition to six soft-
serve flavors, 10 hard fla-
vors and the usual array 
of  sundaes, shakes, floats 
and flurries, Burrstone 
Ice Cream boasts a menu 
of  hotdogs and hamburg-
ers, and new this year: 
Loaded cheese fries.

Still, ice cream remains 
the bread and butter of  
Burrstone, who is famed 
for two crowd-favorite 
soft-serve frozen yogurt 
flavors, pistachio and 
black raspberry. 

“Those are my most 
popular flavors,” Getti 
said. “They’re unique and 
everyone loves them.”

Burrstone Ice Cream 
Parlor, located at 1731 
Burrstone Road, is open 
11:30 am – 10 pm every 
day, weather permit-
ting, with a season that 
runs from mid-March to 

mid-September.

“April, May and June 
are our busiest time,” 
Getti said. “That’s when 
everyone has cabin 
fever and is anxious to 
get out and do summer-
time things like eat ice 
cream.”E

Did you 
know?

While many cyclists fo-
cus on safety and strictly 
adhere to the rules of  
the road, some cyclists 
engage in behavior that 
may go against the flow 
of  traffic or is downright 
dangerous. The League 
of  American Bicyclists 
reminds riders that 
whether in a car or on a 
bike, the rules and rights 
remain the same. It’s 
necessary to obey traffic 
signals and stop signs. 
Also, ride with traffic and 
use the right-most lane 
headed in the direction 
you are going. To prevent 
injuries, make your inten-
tions clear to others by 
signalling when making 
a turn. Try to ride in a 
straight line and avoid 
swerving in between 
parked cars. With these 
practices in mind, every-
one can safely share the 
road and ride responsibly.
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Inspecting Your New Home with Sage Home Service
By Al Dorantes
You’ve done your research.  You’ve checked comps, 

looked at the neighborhood demographics, and thor-
oughly vetted the school district.  You’re about to buy 
a new home.  Before you open your wallet for what 
will likely be the largest investment of  your life, get a 
home inspection.  Enter Sage Home Service.  Located 
at 101 High Street, Whitesboro, New York, Sage Home 
Services, LLC offers over 30 years of  experience in the 
construction field.  From building homes to remod-
eling homes, Sage knows where to look for potential 
issues.  Whether you are dealing with insurance 
surveys, construction defect inspections, vacancy 
inspections and evaluations, 11th hour inspections of  
new homes for warranty issues, or other inspection 
issues Sage’s full service inspections have all your 
bases covered. 

 Sage Home Services is licensed by the state of  New 

York to perform home inspections for residential and 
commercial properties.  Whether you are buying or 
selling, get the facts about your property including 
roofing, structure, foundation, heating and air condi-
tioning, and more.  With Sage experience makes the 
difference. Owner Garth Livermore puts the culmina-
tion of  30 years experience in the construction field 
to work for you.   Sage uses a 17 component process to 
inspect properties.  Protect your biggest investment 
before you fall into a potential money pit.

When you put Sage Home Services to work the 
process starts with a phone call.  Then they will come 
out to inspect the property.  The inspection starts the 
second Garth pulls into your driveway.  He checks 
the grading of  the property, what the roof  looks like, 
the general condition of  the exterior, and the general 
layout of  the building on the property.

The first place Garth will go in the house is the attic.  
There he will be able to determine if  there are any 
leaks.  He will check the chimney, insulation, and ven-
tilation (including mechanical ventilation like exhaust 
fans).   After checking off the attic, Garth will move 
about the house.  He will check the windows, walls, 
light switches, electrical outlets (including GFI recep-
tacles), and run the water to check for leaks.  Basically 
he opens every door, drawer, and cabinet and turns ev-
erything on.  He will even check all the floor coverings. 

After the entire house has been inspected Garth will 
then sit down with the customer and presents the 
report.  Garth goes over what he found (or did not find) 
without a candy coating.  It’s straight forward without 
opinion; a simple evaluation of  the structure and its 
mechanicals.

Buyers want peace of  mind and for the most part they 
are appreciative.  Garth feels he owes it to his custom-
ers to be thorough and point stuff out.  Issues of  impact
are anything more than a “honey do list.”  Those bad 
conditions will lead to bargaining chips for buyers.  Af-
terwards Sage will return for a quick inspection after 
the seller repairs any agreed upon fixes.

You call a professional home inspector because you 
want to protect the big investment you are about to 
make.  Put your trust in years of  experience by calling 
Sage Home Services.  For more information go to: 
www.sagehomeservicesllc.com/home.html or call (315) 
507-5817 E

How to graft a favorite plant
Plants can be propagated in 

various ways, including grafting. 
Grafting involves slicing off a piece 
from one plant and connecting it 
to another to create a new plant. 
Grafting can be an interesting hob-
by, and even novice gardeners can 
become skilled at grafting.

Grafting is actually botanical 
surgery. The grafted parts eventu-
ally grow together to form a single 
grafted plant, which will produce 
leaves, a stem, flowers or fruit on 
top known as a scion. The bottom 
part of  the graft is known as the 

rootstock.
Production of  grafted plants 

requires time, and grafting involves 
more than just propagating plants 
from seeds or cuttings. But the 
benefits of  grafting include the pro-
pensity for grafted plants to flower 
or bear fruit more quickly than 
traditional plants. Grafting also can 
help a plant thrive, by selecting a 
root system adapted to a particular 
climate. Grafting is particularly 
advantageous when one wants to 
produce a plant that is an exact du-
plicate of  the parent plant. Planting 

from seeds can produce inconsis-
tent results.
If  grafting seems like something 

you want to try, consider the follow-
ing tips.
• Seek help from experienced 

grafters. Many grafters work at 
nurseries or in the research field. If  
they’re too busy to work with you, 
you can likely find a video online 
that can show you the proper tech-
niques.
• Invest in a quality, sharp knife. 

According to horticulture expert
continued on page 32                       
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WORLD CLASS 
BBQ’s and SMOKERS

9509 River Rd., Marcy • 315-735-9436 • www.countrysidestovemarcy.com
Louisiana Grills - Summerset - Primo
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10% OFF
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Get

              

9509 River Rd., Marcy • 315-735-9436 • www.countrysidestovemarcy.com

 

9509 River Rd., Marcy • 315-735-9436 • www.countrysidestovemarcy.com

 

9509 River Rd., Marcy • 315-735-9436 • www.countrysidestovemarcy.com
Grills, Furniture

Ge

Gas Firepits, 
10% OFF

eeeGeGGG

 

9509 River Rd., Marcy • 315-735-9436 • www.countrysidestovemarcy.com
Grills, Furniture

t
/

Gas Firepits, 
10% OFF

tttetetee

 

9509 River Rd., Marcy • 315-735-9436 • www.countrysidestovemarcy.com

 

9509 River Rd., Marcy • 315-735-9436 • www.countrysidestovemarcy.com

 

http://www.sagehomeservicesllc.com/home.html
http://www.countrysidestovemarcy.com


P
ag

e 23
• N

o
rth

 A
m

erican
 Q

u
arry N

ew
s  •  M

o
n

th
  2009

Fly Rods Aren’t Found in 
the Lawn Care Department

It’s an older bike. Not an 
old Pan Head or Shovel, 
nothing cool. Just a 15 
year old Sportster. But it 
looks like it’s 30 years old 
as it sits in the drive way, 
rust popping through 
chrome, chipped black 
paint covered in dust and 
a yellow layer of  spring 
pollen. A speedometer 
that doesn’t work, no air 
cleaner cover, and fogged 
and faded orange turn 
signals. My pack hangs 
on a crude but function-
al sissy bar, my waders 
and a fly box crammed 
inside, and a fly rod tube 
strapped to it with a cou-
ple mismatched bungee 
cords. The exhaust is 
missing the heat shields, 
in reality the only reason 
the waders are rolled up 
in the pack. I’d hate to 
burn a hole in my waders 
as I sat at a traffic light 
waiting for the green, 
while contemplating the 
minutes the red light was 
stealing from my allotted 
fishing time budget. For-
get the strange looks I’d 
get from the cars around 
me, if  it would save me 
time getting ready at 
stream side, it’d be worth 
it. 

As I tighten my old blue 
metal flake helmet, one 
that makes me think of  
the old circus acts, nut 

jobs getting shot out of  
cannons, I look at the 
lawn. Yeah, yeah. It needs 
to be mowed. But it’s ear-
ly. It’s still soaked in dew 
from the night before. It 
needs time to dry before 
I fire up my least favorite 
thing in the world second 
only to a job. The mower. 
So there’s no better way 
to wait for the lawn to dry 
than to go strip a stream-
er.

The bike chugs along 
and I remember when 
I used to really be into 
riding these things, when 
I built them, when I had 
a nice bike, how every-
one would always pour 
over the idea that when 

they rode it cleared their 
minds. They were free. 
Bull. I never felt that way. 
Riding, I’ve got nothing 
to do but think. My mind 
far from clear. I think 
about how long I’ve got 
to chuck streamers and 
chase fins with the 7wt 
before I’ve run out of  
time to get the damn lawn 
cut. I pass through the old 
air base that we now call 
an “Industrial Park” and 
pass by acres upon acres 
of  short, manicured, 
green and sprawling 
grass and think to myself  
what a waste of  time. All 
that time spent burning 
gas and making laps, for 
something that’s just 
going to grow back again 

tomorrow. Something 
that its sole purpose is to 
grow. All that time in the 
seat, your ears ringing at 
the end of  the day…Wast-
ing valuable fishing time. 
I was suddenly glad my 
lawn was the size of  my 
living room.

During the 20 minute 
ride I’ve got plenty of  
time to think about all the 
things that keep me off 
the water lately. It’s been 
a tough season on me so 
far. The past four years 
working on the road I 
fished so much that I nev-
er thought what it would 
be like to ever go back 
to a normal job where I 
couldn’t fish new waters 
5 days a week. This year, 
coming back home and 
working a normal job, 
midnight shifts, the boy’s 
ball games, kids doctors’ 
appointments, school 
stuff, it’s all a bit over 
whelming. As I picture 
the ugly lawn mower 
waiting for me back at 
the house again I pitch 
the bike over to the right 
hard through a corner 
and twist on the throttle. 
The water’s close. Closer 
if  I speed up.

At the water there’s 
a back pack, an empty 
rod tube, and an old 
blue metal flake helmet 
sitting on the rocks as I 
wade out under the old 
stone bridge and into 
the sunlight below the 
dam. I forget about the 
lawn. What was meant to 
be an hour or so swing-
ing the 7wt has become 
nearly four hours of  the 
graceful bend and flex 
of  a fly rod, of  the strip 
of  the line, the jerk and 
pause of  the streamer. 
A couple follows, a slash 

and a missed strike, and 
four hours later I’m back 
on the bike heading for 
a lawn that my wife says 
needs to be cut. But for 
nearly 4 hours it was for-
gotten. I stop once more 
before making it home to 
cast into a hole on a creek 
that almost never lets me 
down. For another twenty 
minutes I forget about the 
lawn. What does it mat-
ter? It’s still growing. It’ll 
always be there. The fish, 
they move around.

The Smallmouth fights 
hard and we shake hands 
at the end. The fish con-
gratulates me on winning 
the fight, but as a last jab 
as not to be totally defeat-
ed, it winks at me, and 
asks, “So how’s that lawn 
mowing coming along?” 
He breaks free from my 
grasp, splashes creek 
water in my face with the 
kick of  a tale and I can 
hear him laughing under 
water as he disappears 
back under the cutout 
bank where there’s no 
lawn to be mowed. Ever.

I think I’d be better off 
just living in the middle 
of  a field. Fields, you 
know, don’t need to be 
mowed. They’re fields. 
If  that Scottish guy that 
sells the fertilizer on TV 
ever shows up on my lawn 
and tells me to “Feed your 
grass man. Feed it!” I’m 
punching him in the nose. 
Then I’m handing him a 
fly rod and we’re going 
fishing.E

Grass will always be there, the fish, they move around.

Mark Usyk of  
JP Ross Fly Rods 

and Company 
writes the weekly 
Streamer Junkie 

Blog for 
www.jprossflyrods.com  

JP Ross is an advocate 
for clean water and 

preservation of  local 
wild Trout Habitat.
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Whitesboro, NY

ROCK ‘N WALLSpring  Promotion
Book Now to Lock in 

these Prices (Expires 6/10/16)

8 x 8       $100000

10 x 10    $150000

12 x 12    $190000

10 x 16    $220000

10 x 20    $270000

Kitchens, Baths, Sheet Rock, ...
JUST ASK, WE DO IT ALL!FREE Estimates
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Boston Spring Bus Trip
Saturday, May 21st   $70 pp

 
For Full Details: www.PatsysFunTours.com 

or 315-334-5356 or 315-225-0806

Mohegan Sun Casino, 
PA Bus Trip
Saturday, June 4th   $55 pp
On this trip you will receive $25.00 
in free play and a $5.00 food coupon.

http://www.jprossflyrods.com
http://www.PatsysFunTours.com
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Trout Power
By Mark Usyk

“To change the world by honoring 
clean water, not by its clarity, but 
by the wild fish that live in it.” This 
is the mission statement of  Trout 

Power. Founded by JP Ross Fly Rods owner Jordan 
Ross, Trout Power has been going at conservation by 
means of  science through creel studies since the first 
event in 2012 aimed at discovering and addressing the 
issues of  why New York States West Canada Creek 
doesn’t hold anything but stocked Trout, yet its tribu-
taries have populations of  wild reproducing fish. 

Over three years and three events on the West 
Canada, fish were caught, the species, their locations 
and measurements recorded, and temperature probes 
where placed in the river in various locations to record 
what the erratic flows, the flows caused by not one but 
four impoundments along the river were doing to wa-

ter temperatures and conditions. JP and I were school-
mates as far back as the first grade, but the first event 
is where our paths crossed some twenty years later 
and I’ve stood by his side ever since. Trout Power on 
the West Canada Creek is now in the stages of  the state 
and political arena, the politics of  those controlling the 
dams being the stage now for conservation and change. 
But with his research compiled he arrives with more 
information than others before him. 

To JP, being an avid fly fisherman and building fly 
rods for the last twenty years isn’t enough. He’s built 
a thriving rod business and a good name to be sure. 
Dedicated to the craft would be one way to describe 
him, but it falls short of  his true visions. It’s the con-
servation, the protection of  wild fish and their delicate 
eco-systems that he has in his sights today. JP and his 
wife Bobbi Jo just recently added a baby boy to their 
family, and they’d like to know the wild fish will still be 

there when it comes his time to enjoy them, that he’ll 
have a chance to be a steward to the wild fish.

This year Trout Power is back out in the field, but the 
efforts are being taken north into the Adirondacks, 
into a different theater. Within the park’s over six mil-
lion acres lies over ten-thousand lakes and more than 
thirty-thousand miles of  rivers and streams. Twenty 
Years ago many of  the Adirondack waters suffered 
from high acidity, leaving few aquatic bugs and even 
fewer Trout. The South Inlet of  Raquette Lake near 
the historic Great Camp, Camp Sagamore, was one of  
those water sheds affected. But today it’s the scene of  
a spectacular Adirondack comeback story. Left alone, 
the water cleansed itself, and the bugs and the wild 
Brook Trout returned. But it’s not just a time to cele-
brate. It’s also the time to protect it. 

The South Inlet is one of  those small streams that its 
population of  wild Brookies could easily be decimated 
by only a couple careless anglers who fill stringers on 
outings to the water. With the information such as trail 
maps, area descriptions, and Google Earth available 
to angler’s fingertips these days online, what was once 
a lesser known stream is now becoming a little more 
known, and now seems to be the time to do something 

A wild ADK Brookie
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before it’s too late.

Trout Power’s goal is to 
accurately study and re-
cord the fish and the con-
ditions of  the South Inlet, 
only a little over ten miles 
out of  the thirty-thousand 
some odd miles in the 
Adirondacks. It sounds 
like a small feat when 
you hear those numbers, 
but it’ll be work none the 
less to get the job done. 
Father’s Day weekend of  
2016 is this year’s event. 
Anglers will stay for four 
days and enjoy the hospi-
tality of  the famous Camp 
Sagamore, once owned by 
the Vanderbilt family, and 
carry out a study that will 
compile the necessary 

information to obtain a 
catch and release only 
special regulations label 
by the New York State 
Department of  Environ-
mental Conservation.

Anglers and participants 
will spread out over the 
ten plus miles of  stream, 
and record the fish they 
catch, noting lengths, col-
oring, markings, and gen-
eral health and condition. 
Anglers will be trained 
on Friday with approved 
protocols and procedures 
for fin clipping.  Fin clips 
will be sent to the New 
York State Museum, in 
cooperation with Cor-
nell University who will 
take DNA samples from 

the fish. These studies 
will help to identify the 
condition of  the wild fish 
population, and whether 
or not a heritage strain of  
Brook Trout lives within 
these waters. In the end, 
working with the NYS 
DEC, Trout Unlimited, 
and the New York State 
Museum, and most im-
portantly local support, 
the goal of  a catch and 
release special regulation 
label is hoped to be won. 

I’ve fished this stream 
myself  for the past two 
years, this will be my 
third. The first time JP 
took me to it I couldn’t 
help but feel an imme-
diate connection to the 

place. When JP told me 
what he was thinking, 
conservation and pres-
ervation, there was no 
doubt in my mind that 
this task needed to be 
tackled. These small 
Brook Trout are tough. 
You’d think being an 
average of  around eight 
inches, and a trophy in 
these Adirondack waters 
being over eleven inches, 
that I’d carry a fly box 
full of  tiny dry flies and 
nymphs to seek out these 
fish in the tea colored 
waters. No, like I said, 
they’re tough and mean, 
and I generally hunt for 
them with a small stream-
er on the end of  my 3wt 

line. They’re warriors 
and survivors for sure.

They’ve been there 
since the ice age cleared 
out, they’ve beaten the 
harshest of  Adirondack 
winters, and they’ve 
somehow managed to 
beat the acid rain brought 
on by man’s industry. 
But if  we don’t act now 
to protect them, just a 
few men could be all that 
it takes to finally defeat 
them. Catch and Release 
is a responsible start. 
This is merely ten or so 
miles of  water shed. But 
we can hope that for ev-
ery project like this that 
others are inspired to step 
up and that the conser-

vation rolls on, that it 
continues through others 
on their waters wherever 
they may be. Conserva-
tion through inspiration 
seems like it could be a 
good formula. Fly Fish-
ermen seem like a good 
group to be inspired, if  
for no other reason than 
that they are so connect-
ed, so addicted to their 
fishing and lifestyle, and 
if  the fish are someday 
gone, their fly rods will 
stand lonely in a corner 
collecting dust, and their 
lives will be less because 
of  it. They have every-
thing to lose.E

TROUT cont.

Staging Your Home for Sale with Jay Groah
By Al Dorantes

Staging a home for sale in 2016 is more than just 
baking some chocolate chip cookies and saying a little 
prayer.  It takes planning and expertise and nobody in 
the area is better at the staging game that Jay Groah.  
You either stage and sell or you can sit on a property.

Staging has become an important part of  the real-
tor’s repertoire.  With most buyers forming an opinion 
about a home within the first 7-10 seconds of  arriving, 
all homes have to be on point.  81% of  buyers found 
that it was easier to visualize the property as a future 
home and buyers are more willing to walk through a 
home when the home was staged as opposed to empty.  

Staging will positively impact the value of  the home 
if  it is decorated to the buyer’s tastes and buyers are 
more willing to overlook other property faults if  a 
property is properly staged.  Sellers who spent $500 on 
staging recovered over 343% of  the cost when they sold 
their home. 

 Jay Groah took us behind the scenes as he staged 
a home.  This particular home felt way too 1991.  Jay 
took over with a budget of  approximately $7,000 of  
owner’s money.  Jay and his team painted, changed 
light switches, changed out some light fixtures, 
brought in furniture and accoutrements, and made 
the place look completely different.  The sellers were 

19 Lennon Place, Whitesboro.
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asking $359,000 and 
they’ll get it.  Jay ex-
plained that the goal of  
staging is to make the 
property the hottest prop-
erty in the buyer’s price 
point.

Groah ex-
plained that 
every project 
is different 
based on the 

budget.  Sellers can go as 
simple as free, Feng shui-
ing the furniture to all out 
changes with a big bud-
get.  Groah said, “Staging 

takes your home and 
turns it back into a house.  
A house is a commodity.  
A sellable thing”

Jay Groah explained 
that today’s buyers are 
dimp’s (dual income pro-
fessionals).  They want 
a finished home with a 
modern feeling.  They 
want a turn-key home 
that does not need much 
work and that’s where 
staging comes into play.  
Buyers are not willing to 
over pay for location any 

longer; that’s why staging 
is so important.

Changing out your ther-
mostat is one of  the cheap 
and easy staging fixes 
that Jay Groah suggest-
ed any seller can do and 
most buyers appreciate.  
Changing out the old 
fashioned analog thermo-
stats to a digital, pro-
grammable, smart phone 
connected thermostat will 
have great dividends for 
any seller looking to stage 
their home . . .

When selling your home 
is a priority put staging 
at the top of  your list.  
Your budget can be as 
simple as free or range 
to intense.  For more 
information go to: www.
thejaygroahgroup.kwreal-
ty.com or follow them on 
Facebook:  The Jay Groah 
Group, Realtors E

Staging continued

23 Narla Lane, 

New Hartford

By Al Dorantes
Everybody knows their address.  And more than 

likely they will know the address of  the new home 
they are buying.  But do they really know where their 
house is?  Do you know where your house is situated 
on a compass heading?  Do you know the topography 
of  your property?  Does your patio and back yard go all 
the way back to the little stream that cuts across your 
property or does your neighbor own that?  All these 
questions and more are reasons why you should hire 
a licensed, professional surveyor to determine where 
and what exactly are the boundaries of  your property.

Emrich Land Surveying, owned and operated by 
Michael J. Emrich, PLS located at 26 Pine Street in 
Ilion, New York said, “Surveying your property is a 
smart thing to do to protect your biggest investment; 
you know exactly what you own.”  He added, with a 
survey you avoid problems.  You don’t want to put up 
a fence or build an addition and find out that your new 

construction is actually on your neighbor’s property.  

If  you are selling a property you may have to provide 
your buyer with an up-to-date survey of  your property 
in order to give your buyer confidence in the purchase, 
allow your buyer to register the transaction at the 
county clerk’s office, enable your buyer to make mort-
gage arrangements, verify the size and extent of  the 
property, and avoid later legal disputes arising from 
inadequate or inaccurate property descriptions.

If  you are buying property you need to know what 
you’re getting.  Only a map of  the survey made by a 
licensed land surveyor can define what you’ve pur-
chased.  Your surveyor will undertake the necessary 
research, survey the property, and prepare a survey 
map that will reveal whether other people are entitled 
to partial use of  your property through easements for 
utilities or rights-of-way.  Whether fences, trees, build-
ings, gardens, embankments, driveways, walkways, 
swimming pools, house additions, and other property 

improvements actually lay on your property.  Whether 
your deed describes your property accurately.

Your survey gives you a form of  protection in addition 
to clarifying what you’ve bought, since it will reveal 
any encroachments or other irregularities that might 
be the cause of  later legal disputes.  In addition, your 
surveyor can mark the exact corners of  your site with 
survey pins.

 If  you are building fencing or adding on you need 
to protect your investment by making sure you are 
building on your own property.  A mis-located fence, 
driveway, or carport can cause legal problems and ex-
tra construction costs.  Before you build, let a licensed 
land surveyor determine your property boundaries, 
replacing missing stakes if  necessary.  Allowing a 
surveyor to mark the location of  your building on site 
before construction begins will also ensure that you 
meet setback requirements and other restrictions 

Continued on next page                                                                             

Why Survey your new property
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enforced by the munic-
ipality in their zoning 
laws.  Failure to comply 
with zoning by-laws could 
result in the loss of  a 
future sale if  the purchas-
ers have an up-to-date 
survey done.  Mortgage 
lenders generally do not 
advance money until 
zoning law infringements 
are cleared up.

If  you are refinancing 
or obtaining a mortgage, 
a mortgage company, 
whether it be a bank, 
trust company or others, 
usually requires a survey 
before they will lend mon-
ey.  Why is this a necessi-
ty and why are you often 
asked for an up-to-date 
survey?  Do the lot size, 
building set backs, pool 
and fence locations meet 
with local zoning laws?  
The mortgage company 
will require the survey 
to protect their invest-
ment.  They will want to 
be sure that the land and 
buildings on which they 
are lending money are as 
described in the docu-
ments which accompany 
the transaction.  They 
also wish to know that 
if  they have to foreclose 
there will be no problems 
in re-selling the property.

 Why a professional land 
surveyor?  According to 
New York State law, only 
surveys and maps that 
are made by licensed and 
registered New York Land 
Surveyors are legal.  Only 
registered Land Survey-

ors have completed the 
academic requirements 
and practical training 
before licensing.  Only 
registered Land Sur-
veyors are required to 
maintain the necessary 
theoretical, practical, and 
ethical standards set by 
legislation.

What will it cost?  
Depending on the na-
ture and extent of  the 
work, anywhere from a 
few hundred to several 
thousand dollars.  Fees 
for surveys are deter-
mined on an individual 
basis, depending mainly 
on the amount of  time 
required for the research 
and the survey.  Prior to 
engaging your surveyor, 
you may wish to inquire 
of  the likely estimate of  
the fees that the survey 
will entail, along with the 
expected completion date.

Typically your house 
and land represent your 
largest assets.  If  you are 
contemplating purchas-
ing property, you should 
know as much as possible 
about the piece of  land in 
which you are going to in-
vest.  Obtaining a survey 
may be the most import-
ant thing you do before 
you close the deal on any 
purchase.  Without a sur-
vey, you do not know the 
extent of  your property, 
as only a licensed survey-
or can provide you with 
this information.  Without 
the survey, there is too 
much you do not know 

and you are risking both 
friendly neighbors and 
your investment.

It pays to know the 
boundaries of  your land.  
A small distance can 
make a big difference.  
The erection of  a fence 
can be the source of  ex-
pensive litigation and ill 
will between neighbors.  
Your licensed land sur-
veyor can help you avoid 
disputes.

Bryn Davis PLS, said, 
“The best thing about sur-
veying is that every job 
is different.  Some days 
you’re an archaeologist 
and historian, some days 
you’re a cartographer, all 
of  which are advancing 
with technology.  Survey-
ing takes you to all differ-
ent places and allows you 
to meet and assist new 
people.”

Surveying first can 
eliminate a headache in 
the future.  It assures 
where your property is.  
In cases of  dispute, your 
surveyor is an expert 
witness in court and 
assumes full profession-
al responsibility for the 
accuracy of  your survey.  
The cost of  the survey as 
a percentage of  your total 
investment is a small and 
reasonable price to pay 
for peace of  mind.  For 
more information about 
surveying your property 
call Emrich Land Survey-
ing at (315) 866-6069 E

Why survey continued...

“I’ll Meet You in the Mud”

By Troy Bishopp
Deansboro, NY – Rain finally arrived 

after a 13 day hiatus to stimulate thirsty 
crops and also lift the spirits of  would-
be mudders participating in this year’s 
4th Annual Daniel Barden Highland 
Mudfest.  The recent moisture combined 
with a picturesque, sunny, sixty-degree 
race day provided wave after wave of  
runners, the ingredients to make a 

memorable journey for charity, based 
on the premise of  nurturing and grow-
ing Daniel’s kind spirit, sense of  adven-
ture, humility and generosity.

The Mudfest was established in 2012 af-
ter the Sandy Hook Elementary School 
tragedy in Newtown Connecticut that 
year. Daniel Barden, the event’s name-
sake, was one of  the first graders killed 
in the incident. A daughter of  event 

Team Grit n Grace: 

Dan Barnes, Elizabeth 

Fish, Sarah Law, Jackie 

Pop and Kenny Fish, 

gather at the summit for 

a needed break from the 

mud.
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Mud continued...
co-organizer, Karin 
Williams LaBanca, was 
inside the elementary 
school that day. She 
escaped physically un-
harmed but the personal 
scars compelled the 
William’s family and their 
legions of  friends, volun-
teers and sponsors to hold 
an annual gathering for 
all ages to inspire hu-
manity and compassion 
among people.

This year’s install-
ment brought over 1,100 
kilt-wearing mudders (400 

from Connecticut), to the 
hills and valleys of  MKJ 
Farm with many experi-
encing race director, Dan 
William’s, devious ob-
stacles for the first time.  
With bagpipes wailing, 
drones flying overhead 
documenting the mud pits 
and thousands of  spec-
tators cheering, colorful 
named teams like the 
Muddy Mermaids, Mud-
ley Crew, the Hamilton 
Mudknights, 50 Shades of  
Mud, Mudder She Wrote 
and the Newtown Can-
nonballers embarked into 
the treacherous sea of  

chocolatey mud.

Fraught with muddy 
features, rope swings, 
monkey bars, culvert 
pipes and 20% slopes, 
folks traversed a five-mile 
run, a 5K event and a 
half-mile obstacle course 
for children. The courses 
contained a challenging 
assortment of  22 natural 
and man-made obstacles 
with names like:  The bel-
ly dancer, gravity cavity, 
the cliffs of  moor, the leg 
smasher, the spin cycle, 
the horizontal mamba, 
the Irish ninja warrior 
and culminating with 

a portentous log walk 
over the frigid waters of  
Paul Bunyan’s Cabin just 
before the finish line.

A constant out-pouring 
of  “Ricky-Bobbys”, high-
fives, emotion and praise 
followed the runners all 
the way to the end of  the 
“Boilermaker’s Dirty 
Little Brother” where 
medallions and wrist-
bands were given out for 
finishing.  New this year 
for mitigating runner’s 
muddy persona, was an 
on-demand hot water 
washing station provided 
by Buell Fuels and Center 
State Propane.  Runners 
enjoyed food from local 
favorites, Ray Brother’s 
Barbeque and Michael’s 
Fine Foods Catering while 
sipping on beverages 
provided by PepsiCo and 
Saranac Brewery.  The af-
ter-party featured music 
from popular favorites:  
Showtime, Grit-n-Grace, 
Simple Props, Alternate 
Universe and Third Stone 
Blues.

Daniel Barden’s Grand-
father, Martin Giblyn, 
attended his first mudfest 
and emotionally said, 
“This is unbelievable 
how people have come 
together to honor my 
grandson’s short legacy 
and pay it forward.  It’s 
truly inspirational”.  Dan 
Williams, the unrelent-
ing race ambassador, 
gave thanks to his wife, 
Melissa and sons, Dylan 
and Gabe for their un-
dying support as well as 
his immediate family, all 
the runners, sponsors, 
spectators and volun-
teers.  “It’s the best day 
of  the year for me to see 
what can be accomplished 
when we have a common 
goal to celebrate life and 
strive to make this world 
a better place”.

With the help from run-
ners and major sponsors; 
PepsiCo, Saranac Brew-

ery, NY Sash, K-Rock, 
Clinton Tractor Compa-
ny, Wheelock Disposal 
Service, Save of  the Day 
Foundation, New York 
Central Mutual Fire 
Insurance Company and 
other local companies, 
the “butterfly effect” 

of  funding will go to 14 
charities. 

Proceeds benefit Odys-
sey Adventure scholar-
ships, which are made 
possible through a part-
nership with the Clark 
Foundation in Cooper-
stown, NY. Sixteen eighth 
graders, (half  from Con-
necticut, half  from Cen-

tral NY) will participate 
in a 10-day, 80-mile canoe 
leadership experience 
through the Adirondacks 
in July.  The youngsters 
selected, name a charity 
that affects them in some 
way, and the Mudfest do-
nates $4000.00 equally to 

the charities they name.

To support the work and 
vision of  Dan and Me-
lissa Williams, Dave and 
Jessica Poyer and Frank 
and Karin LaBanca, visit 
www.bardenmudfest.org 
or www.whatwoulddan-
ieldo.com E

Chris and Sarah Dineen from New Windsor, Ny share a muddy hug and 

glance in support of  the Daniel Barden legacy.

Corey Glazier with son Austin from  Waterville, NY help each other 

through a muddy obstacle with glee!
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Mikhail Polkhovskiy is a 
full time New York State 
Licensed Realtor.  He is 
committed to providing 
professional and person-
al service to all of  his 
clients.  He works along-
side his broker Carol 
Scampone out of  their 

office which is located 
on Burrstone Road, New 
Hartford. Carol Scam-
pone is a very well known 
Real Estate Broker who 
has been in the industry 
for over 30 years. Both are 
members of  the Mohawk 
Valley Association of  Re-
altors who follow a strict 
code of  ethics.  

His love and apprecia-
tion for all things in Cen-
tral New York is clearly 
evident in the way that he 
conducts himself  person-
ally and professionally.  
Mikhail graduated from 
Whitesboro High School 
and graduated from 
college with a Business 
Management Degree. 

Mikhail understands 
that buying a home may 
be one of  the biggest 
challenges that individ-
uals may have to deal 
with at least once in their 
lifetime. That’s why he 
has perfected this rather 
difficult process to help 
his first time home buy-
ers.  Mikhail will provide 
local information on 
utilities, zoning, schools 
and objective information 
on each property that you 
may have any interest on.  

Selling a home usually 
requires dozens of  forms, 
reports, disclosures, and 
other technical docu-
ments.  Mikhail will 
be there and guide you 

during this process.  He 
will do a Comparative 
Market Analysis on your 
home.  This analysis will 
help you price your home 
fairly with the benefits 
of  getting the top dollar 
and having your home 
sold within a reasonable 
time.  Advertising is not 
the only aspect of  selling 
a home. With a passion 
for new technologies, 
Mikhail is able to afford 
his clients the benefits 
that come with ever 
evolving technologies.  
Mikhail is the first and 
only Real Estate Agent in 
the Mohawk Valley to in-
corporate arial photogra-
phy and video production 

for the homes he lists on 
the market. He also uses 
social media and other 
modern methods to share 
new listings and sugges-
tions to home buying.

No matter what side 
of  the fence you are on, 
Mikhail will be there for 
your emotional moments. 
He understands that a 
home is much more than 
four walls and a roof.  
With Mikhail being there 
as a third party, he will be 
there to keep you focused 
on the issues that are 
most important to you.  In 
addition, he has the nego-
tiation skills to craft you a 
purchase or sale agree-
ment, which will allow 

you the flexibility to take 
it to the next step.  He is 
up-to date on new laws 
and regulations which 
change periodically.  

Mikhail is available to 
serve all your Real Estate 
needs throughout the 
Mohawk Valley. He may 
be reached at Scampone 
Real Estate office located 
on 1711 Burrstone Rd 
New Hartford, NY  13413, 
by calling/text his cell-
phone at 315-272-7623 or 
by email at: mikhailpo-
lk@gmail.com | Face-
Book Page: www.face-
book.com/realtor315  E

Scampone Real Estate 

Matt Brewing Turns Back the Clock and Refashions Utica Club Beer 

By Pat Malin 
 It’s back to the future for FX Matt Brewing Company, 
which is reviving two long-cherished traditions.

First, its 1888 Tavern is now open to the public. Sec-
ond, it’s dusting off and restoring its iconic Utica Club 
brand. In connection with the latter effort, the brewery 
will soon replace the 77-year-old Utica Club sign atop 
the landmark brewery off Edwards Street in west Utica 
with a modern design.

Nick Matt, CEO of  the family brewery, accompanied 
by Oneida County Executive Anthony Picente Jr. and 
Utica Mayor Rob Palmieri, announced the changes 
during a press conference at the 1888 Tavern last 

month. In case you haven’t guessed, FX Matt started 
West End Brewing Company 128 years ago.

Despite its moniker, the 1888 Tavern, noted for its 
brass rail and wood paneling, has only been in exis-
tence since 1962. From the beginning, the tavern has 
been reserved for people who completed the brewery 
tour. In recent years, it was also opened to local busi-
ness groups such as the Utica Chamber of  Commerce 
and Boilermaker Road Race committee for meetings 
and occasional private social gatherings.  

Thanks to a recently-revised state law known as the 
Craft Act of  2014, a licensed brewery can now sell any 
beer or beverage brewed in New York State (including 
wine and hard cider) for public consumption on its 

premises. Ironically under that legislation, Matt Brew-
ing, the oldest brewery in the state and second-oldest 
family-owned brewery in the U.S. (behind Yuengling of  
Pennsylvania), had been left behind in recent years as 
new craft breweries and wineries began sprouting up 
like hops. 

The 1888 Tavern had been eclipsed by many new 
places opening only blocks away in Utica’s Brewery 
District to appease patrons with a thirst for local quali-
ty brews, wine and vodka.

Utica Club, a pale lager, was introduced on April 
7, 1933 by the West End Brewing Company, the 
same day that President Franklin Roosevelt signed 
a bill ending Prohibition.  Continued on page 40                                  
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“
OK, here we go!
First of all, a little bit 

about me.
I have a lifetime of experience building and 

remodeling homes and businesses, as a carpenter 
and later as a superintendent and consultant for 
construction defect and architectural forensics.  
I am a NYS Licensed Home Inspector, and a 

Performance Institute.  I currently work as an 
Energy Auditor in the Mohawk Valley.
My plan is to write about how we can keep our 

homes healthy and comfortable.  And give to 
you, my readers’, projects to weatherize your 
home that aren’t going to break the bank.  After a 
relatively mild winter, oh, except that nasty little 
blast at the beginning of April, most of us gave 
a sigh of relief over our reduced energy costs 
for the winter.  Well, let us not be lulled into a 
false sense of security.  It IS Upstate NY.  Winter 
WILL be back.  And it WILL get brutally cold, 

snowy and windy. 
So I would like to talk about air sealing.  The 

emphasis has always been on insulation.  But, 
quite frankly, insulation without air sealing is 
like driving a car down the highway in the winter 
with the heat blasting, but with the windows 
down.  OK, maybe not quite that drastic, but it 
illustrates my point.
The Energy Industry has developed standards 

and practices, to help greatly reduce energy 
consumption, but more importantly, to save 
greenbacks.  I don’t know about you, but I HATE 
sending my hard earned money to Big Energy 
every month!
A relatively inexpensive, but very effective 

method of air sealing is to use a 2 part spray 
foam to insulate and air seal the rim joist in the 
basement. The rim joist is the board on its edge 

being pushed out of the home, typically occurs at 
the highest point of your living space.
By foam sealing the rim joist, you are stopping 

adding approximately an R-7 per inch value 
to this area of your home.  I usually apply 1”-
2” of this high density, closed cell foam to the 

it yourself. But it will pay itself off in a couple 
of years, AND make your home less drafty and 
more comfortable.  This also applies to cooling 
in the summer.
Helpful hint:  remember to wear a long sleeved 

shirt, a hat, goggles, and gloves.  This stuff does 
NOT come off, especially from arm hair (I know 
this as a fact, but that’s a story for another day).  
Insulation is probably the last thing you want to 

think about now, with summer right around the 
corner.  But believe me, do this now and in the 
fall when your neighbors are running around like 
crazy with a can of foam in each hand, trying to 

you will have already made your preparations, 
and can concentrate on other fun activities. Like; 
getting rid of those leaves, changing the oil on 
your snow blower, making sure you have a shov-
el, and the like. 

See you next time.

G-man

By Garth LivermoreIf you go anywhere, even paradise, you 
will miss your home. ~Malala Yousafzai
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• All Wood Cabinets
• Granite & Quartz counter-tops
• SALE 15% off ALL Cabinets 
• Free in-home computer design

315-527-0653

Serving Central NY for 15 years
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“Art Exhibit at 4 Elements Studio
By Al Dorantes

With spring afoot in the Mohawk 
Valley art is popping up like daffodils.  4 
Elements Studio’s newest open-studio 
exhibit begins on May 21, 2016 and runs 
until August 28 from 1 - 5 pm. The show 
will feature two local artist’s work and 
the gallery is also unavailing brand new 
work from 4 Elements resident artists 
and many locals, 20 artists all together.

 4 Elements Studio is located on Broad-
way, in the Westminster Building, in Uti-
ca, New York 13502.  The studio is owned 
and operated by Upstate NY Ceramic 
Artist Vartan Poghosian.

4 elements is a community art space, 
offering many art classes and affordable 
studio spaces to local artists. 4 Elements 
Gallery is open on Saturdays and Sun-
days 1-5 pm, where they showcase local 
art.

Things are busier than ever at 4 
Elements.  With 11 artists using studio 
space and more classes than ever, Var-
tan Poghosian has taken a tiny step back 
and become even more involved with 
4 Elements’s organization and admin-
istration.  This has allowed for growth 
and the addition of  more classes taught 
by artists including yoga fusion and a 
new drumming class, Healing Rhythms.  
Healing Rhythms is a therapeutic drum-
ming session designed for a wide range 
of  ages. Main goals include but are not 
limited to: interpersonal connectivity, 
brain strengthening techniques and of  
course, FUN.  The first Healing Rhythms 
class takes place May 5 from 6-7pm.

Vartan Poghosian explained that the 
collaborative project was inspired by 
“‘scapes.”  Landscapes, cityscapes, sea-
scapes, skyscapes and dreamscapes have 
all influenced the art in this showcase.  
The two artists are showcasing together 
in 2 rooms at 4 elements studio.  Vartan 
has created 10 pieces of  ceramic art spe-
cifically for this exhibition.  His ceramic 
“scapes” will be complimented by paint-
ings from Victor Lenuzza, a local artist, 
working in oils and acrylics.  Victor will 
have over 20 paintings on display during 
the show.

The gallery will also be open with 
art from new local resident artists on 
display.  The gallery show also opens on 
May 21 from 1-5 pm and continues until 
August 28.  The gallery display will be 

on hand throughout the year.

Vartan Pagosian said “I love the vibe of  
being associated with different types of  
artists.  It’s vibrant and I learn so much.  
It’s like a dance with paint and color.”

Increase your “scapes’s” horizons and 
attend 4 elements studio’s open exhibit.  
For more information go to:  www.4ele-
mentsonline.com/shop.html  or follow 
them on Facebook:  4 Elements Studio E

Victor Lenuzza with one of his scapes.

Vartan Pagosian creating a ceramic scape.

Creativity is allowing yourself to make mistakes. 
Art is knowing which ones to keep. ~Scott Adams
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(315) 894-4411

CHUCK HUMPHREVILLE Paving Specialists
“We Pave... You Save!”

• Driveways • Parking Lots 
• Residential & Commercial  • Owner on all Jobs

Serving 
Central NY for

42 Years

flooringamerica.com/reviews

There’s a reason we’re the 
most recommended.

18 Month  FINANCING available
On purchases of $1,000 or more with your Flooring America Wall to Wall credit card made between 5/01/16 - 5/31/16.

EventSAVINGS
ROOMFULof

Save Big in Each and Every Room with Sale Pricing  
on Select Tigressá® SoftStyle, Tigressá® Cherish  
and Tigressá® H2O™ Carpet! 

Plus, Big Savings on 
Hard Surface Floors!

SAVE $358
Per 12’ x 15’ Room*

Reg $4.85 sq. ft., Now $2.87 Sq. Ft.

Select from 16 
stylish colorations

Cyrilla II

SAVE $139
Per 12’ x 15’ Room*

Reg $3.86, Now $3.09 Sq. Ft.

Eight great soil hiding 
colorations ideals for 
heavy traffic.

Sarai

Sq.
Ft.

Compare 
$6.99

$4.99NOW

3” wide engineered oak 
flooring, easy installation.
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In the fast paced 21st century we’ve traded common sense for the ability to 
quickly look up information on the internet.  We’ve forgotten our manners 
and civility.  How do we get back to our roots?  Can we get back?  
Food for thought . . .

Buying a New House
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It’s easy to shop for engagement rings

138 Lenox Ave. Oneida, NY
315-761-9940
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• Service to all computer models
• Over 30 years experience
• Typical 2-3 day turnaround
• Same day service offered
• On-site service
• Remote technical support
• Home and Business IT services

PCs PLUS... The ONLY Apple Sales & Service Center 

4522 Commercial Dr., New Hartford, NY 13413

315-768-8151
connectingpointny.com FREE

Computer Diagnostics
for MACS and PCs

Must present this coupon. 
1 coupon per customer. $49 Value.

between 
Albany & Syracuse

Unique home decor for the primitive lover...! 

HOURS: Thur., Fri., Sat. 11-5, Sun. 12-4

The Gingham Patch

Green Bag Special

3490 Pratts Road, Bouckville, NY 13310
www.GinghamPatch.com • 315-893-7750

25% OFF 
Jewelry

May 19-22
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Brimfield View Golf Driving Range
By Al Dorantes

You will find Brimfield 
View Golf  Driving Range 
at 8300 Brimfield Street 
in Clinton, New York.  
The former dairy farm, 
purchased by owner 
John Hughes’s father in 
1918 is approximately 1 
mile from State Route 12.   
Brimfield View is a short 
distance from Hamil-
ton College and within 
minutes of  Clinton, New 
Hartford, Sauquoit, West-
moreland and Utica, of-
fering spectacular views 
and a top notch driving 
range experience.

Owner John Hughes 
explained that his father 
ran the dairy farm for 
years and that he himself  
had milked cows for 30 
years.  He sold the cows in 
2008.  The cows had been 
pastured where the range 
is currently.  He asked, 
“What are we going to 
do with the pasture?”  
His wife and co-owner, 
Patricia, said, “We ought 
to put in a golf  driving 
range.”  They opened the 
driving range in 2009 and 

are excited about their 
8th season.  

John Hughes did some 
grading, some excavation, 
added black top walk-
ways, and added grass 
tees but the farm remains 
virtually the same as 
it had been.  Except for 
those pesky white balls.

With over three-hun-
dred and fifty yards of  
beautiful manicured 
green to practice your 
golf  swings you are sure 
to enjoy their driving 
range. Brimfield View 
is open daily from 7 am 
until dusk.  The driving 
range at Brimfield View 

is measured for 330 yard 
and has target greens, 
nets, yardage markers 
and flags and bells for 
golfers to aim for.  There 
are 16 mat tees and about 
the same number of  grass 
tees giving golfers a vari-
ety of  surfaces to practice 
from.  Brimfield View is 
self  service.  

A Small Bucket (50 Golf  
Balls) costs $5, a Large 
Bucket (100 Golf  Balls) 
$10, and there is an Ev-
eryday Special, 5 tokens 
(5 buckets of  balls) for a 
$20 bill.  You only have to 
feed your money into the 
token machine, receive 
your token, and retrieve 

your balls and you will be 
driving the long ball in no 
time.

If  you are having trouble 
reaching all the way out 
to 300 yards then Broom-
field View can help you 
with lessons.  Dan Mur-
phy, PGA Golf  Instructor, 
has been providing golf  
instruction and club 
fitting to numerous men, 
women, and juniors, 
with levels of  expertise 
ranging from novice to 
tour professionals.  Dan 
brings over twenty years 
of  teaching experience 
working at some of  the 
country’s top rated golf  
schools: the Stratton 
Golf  School in Stratton 
Vermont, The Lyford 
Scottsdale Golf  School 
in Scottsdale Arizona, 
Compusport Golf  Train-
ing Academy in Primm, 
Nevada, The Cranwell 
Golf  Digest School in Le-

nox Massachusetts, The 
Scottsdale Golf  School in 
Scottsdale Arizona, And 
the PGA Tour Academy 
in Scottsdale Arizona. 
He is a Titleist Perfor-
mance Institute certified 
professional in the areas 
of  fitness, junior golf, 
and biomechanics. He is 
also a Certified K-Vest 
professional providing 
3D motion analysis and 
training.  Dan is an 
accomplished player and 
has competed as an ama-
teur and professional at 
state and national levels.  
Dan Murphy is available 
by appointment.

John Hughes pointed 

out the spectacular view 
at his driving range.  He 
said, pointing to the west, 
“We have the greatest 
sunsets.”  On a clear day 
can see practically to 
Remsen.  He added, “It’s 
a nice spot.  People have 
really taken to it.”

John Hughes had a 
vision to use his beauti-
ful family farm to open 
his golf  driving range 
and use golf  as a way to 
re-monetize the old farm.  
“Come swing a few at the 
View.”  For more informa-
tion go to:  www.brimfiel-
dviewdrivingrange.com 
or follow them on Face-
book:  Brimfield View 

Come 
swing a few 

at the 
View
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PROM 
SPECIAL
$75 Hairstyle (any)
Complete with 
makeup
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Baggs Square Cafe
-Quick, Convenient, Friendly, and Delicious.

By Lisa Lauritsen
When I walked into Bagg Square 

Café, located at 421 Broad Street in 
Utica, New York, last Thursday at 12:20 
I nearly pivoted round on my heels and 
turned out the door. The line was long. 
The tables were full. I didn’t have much 
time but I was nearly starving. I liter-
ally didn’t have the energy to leave. I’d 
forgotten to eat breakfast and the sweat 
of  half  day at work left me in need of  

comfort that could only be found in the 
form of  food. I’d read the menu before 
showing up and I knew I wanted: the 
baked turkey sandwich with home-
made basil aioli, and I was salivating 
with anticipation. I was worried to find 
myself  seven customers deep on the 
order line. This is the making of  a lunch 
time monster, but no one else seemed to 
fret.  In fact, it took exactly six minutes 
to place my order and another six before 
my meal was in hand. Not bad with rush 

and to-go orders flowing out of  the only 
visible kitchen exit. The magic behind 
the speedy service at Bagg Square Cafe 
is a surprisingly efficient method of  
customer service. With so many regu-
lars pouring through the door between 
8:30- 9:30 am and another rush between 
12 and 1, owner and baker Melinda 
Thomas had to get innovative beyond 
the kitchen, and throngs of  happy cus-
tomers will attest to their speed as well 
as their food artistry.

The odd thing about being on that 
happy yet lengthy line for lunch was 
hardly anyone spoke. At least they 
weren’t talking about food, or tapping 
impatiently. Actually, for more than 
half  those in front of  me the cashier 
merely smiled, made eye contact, and 
said something along the lines of  “Hi 
Mr./Ms. So and So,  up in a minute”, and 
with a press of  a button the order was 
cast. I later came to learn, upon talking 
with Melinda, that many of  the regulars 
have their own button on the register; 
color coded and with specifics like, “add 
extra onion”, or, “make on Euro-bake 
whole-wheat bread”.  Buttons for men 
are blue; women pink. It cuts their time 
spent on orders to a fraction and allots 
more time to what they do best: making 
a great breakfast and lunch. 

My roast turkey sandwich was made 
with real roasted turkey. The home-
made aioli was green with fresh basil 

and bright with squeezed lemon. The 
wheat berry bread it was served on had 
a good teeth- stick like traditional white 
bread but is higher in fiber and flavor. I 
was hungry enough to also consume a 
large coffee, and a small latte, a scone, 
a cookie, and a bag of  chips. It’s not un-
usual for me to order a hoarders trove 
of  food but it’s completely rare for me to 
eat even half. Eat I did and not a scrap 
remained save the chip bag. The sand-
wich was brag-worthy but the scone was 
most memorable.  It was distinctly rich 
and buttery; more cake than biscuit; 
moist but flakey; large enough to be a 
meal unto itself. Varieties change with 
season, this one blossomed with cin-
namon. Melinda takes her scone work 
so seriously she had special pans made 
for their baked perfection.  My final 
course, a strawberry shortcake latte was 
frothed tall with milk and homemade 
strawberry syrup.  Other house made 
syrup flavors include almond, caramel, 
and vanilla. The only thing I regret not 
getting but intend to get next time is a 
unique house favorite Dill Pickle Soup 
that was sold out by the time I got there. 
I aim to achieve button status at Bagg 
Square someday but for now there are 
still so many things to try.

Place your lunch orders by calling (315) 
790 - 5724, and stop in anytime Monday 
through Friday 7 am until 2:30 pm, and 
Saturday 7:30 am - 1:30 pm. E
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Bagg Square 
- talking revitalization with Tim Hardiman
By Al Dorantes

Bagg’s Square and its revital-
ization is one of  those topics that 
people in the area love to talk 
about.  It’s the story of  rebirth.  It’s 
the story of  a phoenix rising from 
the ashes.  The once downtrodden 
area is again becoming a vibrant, 
bustling part of  the city.  It is a 
good story and you cannot talk 
about it without speaking to Tim 
Hardiman.  Tim will shy away from 
taking credit for reinvigorating the 
area but his significance cannot be 
denied.

Bagg’s Square  is bigger than most 
people think.  The area surround-
ing Utica’s Union Station is a 
20-block area of  downtown Utica.  
Historically it has been Utica’s 
commercial, industrial, and trans-
portation center.  Boats, trains, and 
automobiles; it is where the major 
transportation arteries connect 
and the Erie Canal is only a short 
distance away.

In 1795, stage lines began to run 
through Utica and by 1829, the 
Bagg’s Square district had two con-
siderable groceries stores as well 
as leather, drug, tin, furniture, and 
other stores and establishments.    
Early in the 1800s, trains brought 
more and more people to Utica.  
The Bagg’s Square marketplace 
became a city plaza.  Because of  the 
proximity to the train station, this 
neighborhood saw many famous 
people such as Vice President 
Aaron Burr, President John Quincy 
Adams, Henry Clay, President 
Abraham Lincoln, Andrew John-
son, Washington Irving, Charles 
Dickens and many others.   For 
more than a century, this neighbor-
hood was the center of  trade and 
commerce for Utica.

Several fires have devastated 
Bagg’s Sqaure.  The most signif-
icant happened in 1837 and 1948.  
The neighborhood has consistently 
been rebuilt and re-established as 
a necessary part of  the fabric of  
Utica.

While the current re-growth in 
Bagg Square is not because of  fire, 
its benefits to the area are great.  
With the recent announcement of  
loft apartments coming to Hotel 
Street, Uticans can once again take 
pride in Bagg Square. 

Tim Hardiman is very humble 
when you sit down to talk to him.  
He explained that business is 
always evolving.  With that evolu-
tion he can’t be pigeon holed.  “4 
and a half  years ago when I opened 
the Tailor and the Cook, I was on 
the line every day.  My role has 
changed.”  Hardiman said that 
his focus is now on managing the 
multiple businesses and staff.  The 
success at the Tailor and the Cook 
and now Utica Bread didn’t come 
without hard work, dedication, and 
persistence.

Tim said about the Tailor and the 
Cook, “It was so questionable when 

we went in there.  Many people 
thought it was a bad idea.  They 
said, “Who was going to come eat in 
Bagg Square?”  

The naysayers were wrong.  Fine, 
farm to table dining has found a 
home in Bagg Square.  The mission 
at the Tailor and the Cook is to nev-
er compromise their values. Those 
values include: quality & delicious-
ness, local sourcing (obtaining local 
products is of  utmost importance to 
Tim and his staff. Sourcing ingredi-
ents from neighboring farms allows 
them to serve the freshest possible 
dishes, promote the local economy, 
reduce their carbon footprint, and 
ensure the food they serve is of  the 
highest quality.), and guest satisfac-
tion.  Those values along with the 
ambiance, a warm, inviting, and 
unique atmosphere in a historic 
building all combine to create the 
perfect night out in downtown 
Utica.

Tim mentioned that his ventures 
in Bagg Square come with a high 
payroll.  He was not bragging; he is 
just proud to provide sustainable 
employment to people that live in 
the area.

Utica Bread bakes hand crafted, 
European style bread and pastry.  
The bakery, brought to fruition by 
Tim Hardiman and his partners, 
opened July 8, 2015.  They are open 
seven days a week, offering light 
breakfast and lunch fare as well 
as a great selection of  local foods 
prepared in house.

Utica Bread can now be found 
in 34 retail locations.  Hardiman 
explained that as they approach 
their first anniversary, there 
have already been a great deal of  
changes at Utica Bread.  They have 
trimmed product line.  They make 
less varieties but what they bake 
they bake every day.  This avoids 
confusion about what type of  bread 
was baked on what day.  They have 
also started baking earlier, at 11pm.  
This has increased efficiency and 
gets the bread out earlier.  Tim also 
hopes that baking earlier will help 
reduce the temperature in the shop 
during summer time.  “Maybe it 
will only be 90 degrees in July,” he 
said with a chuckle.

Tim said that he just finished 
filming “Breaducation.”  The 6 (six) 
2 minute videos about Utica Bread 
leading up to their 1 year anniver-
sary will hit social media to educate 
people about the bakery.

He said, “The more people know 
the good things that are going on 
down here in Bagg Square the more 
interesting businesses you can add 
in the neighborhood.”

Another item of  pride for Hardi-
man is the fact that 32 people are 
employed between the 2 business-
es.  He has brought jobs to Bagg 
Square.  Tim’s employees are 
working 24 hours a day between 
the bakery and the Tailor and the 
Cook.

Hardiman explained that the 
revitalization of  Bagg Square did 
not happen with just one person.  
It took a few people, a group of  
people, who took a chance.  Peep-
ers has been a long time business 
and Great Rentals is on corner.  
Utica Coffee Roasters, Frank and 
Heather Elias, were one of  the 
catalysts along with Lynne Mishal-
anie. Lynne Mishalanie was one of  
driving forces behind Utica Monday 
Nite.  She had a great vision and 
believed in Bagg Square.

Tim Hardiman further explained 
that lofts and living space is im-
portant for Bagg Square.  He said, 
“You can’t form a neighborhood 
without having a place for people to 
live.”  Hardiman gave me a sneak 
peek at one of  his new projects, a 
1200 square foot walk up loft on the 
third floor above Utica Bread.  Tim 
hopes to have the space finished by 
the end of  June and rented by July.  
With the gorgeous, super wide (one 
board is nearly 2 feet wide) plank 
flooring, Tim will have no prob-
lem renting the space.  With other 
housing coming to Bagg Square the 
neighborhood will soon have people 
residing there to compliment the 
revitalized businesses.

Head on down to Bagg Square.  
Grab a coffee, some bread, have a 
drink and a good meal and be part 
of  the history, the present, and the 
future of  Bagg Square.E
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Gerber’s 1933 Tavern 
-Craft cocktails, and the best Utica Club on draft, served in a sophisticated and historic speakeasy in downtown Utica
By Lisa Lauritsen

Of all my undying child-
hood dreams of  running 
off with a band of  bandit 
sleuths, of  pirate ships, 
and secret intelligencia 
rebels, I have finally 
found an adult corner 
of  the world where I can 
time travel to a sultry 
era of  American history 

whose portal is as easy 
to traverse as ordering a 
cocktail at Gerber’s 1933 
Tavern. Almost every 
sensory experience here 
harkens back to a time 
when just going out on 
a Saturday was a mark 
of  protest of  rebellion.  I 
almost wish I could have 
discovered this forgotten 

treasure before Mark 
and Susan Mojave, the 
proprietors of  the fine es-
tablishment, and had an 
ounce of  their combined 
know-how when it comes 
to orchestrating authen-
ticity of  place and simple 
gourmet sandwiches 
and cocktails. They have 
thought of  everything. 
This place is not to be 
missed.

Who hasn’t fantasized 
about finding something 
precious and valuable in 
an unlikely place? But is 
treasure always hidden? 
When Mark walked into 
the long abandoned build-
ing at 16 Liberty Street in 
Utica he beheld a treasure 
hidden in plain sight. The 
first floor was dull and 
tumid with decades of  
dust, wax, old tile, and 
shellacking that hid the 
gorgeous bones of  this old 
speakeasy where droves 
of  party-goers and artists 
were made bandits by the 
prohibition of  the 1920’s. 
Cheers! to the prohibition 
and all the music and 

excitement it mistakenly 
created, and to the man 
who saw the potential in 
this old relic that’s now 
Gerber’s Tavern. Not 
only did Mark unearth a 
real mahogany bar that 
spans the near length of  
the floor, he also found 
Henry Gerber’s extensive 
record collection, which 
is the only music you will 
hear played at the Tavern.  
There’s a primal comfort 
in those subtle crack-
ling sounds you hear 
when listening to vinyl 
as serene as sitting near 
a fire. The quality and 
crispness brings the band 
back from time.  Every-
thing was waiting there 
on the corner of  Oriskany 
and Liberty waiting to 
be given new life, and 
the dragon that held it in 

suspended animation has 
since been dispelled. As 
another great business 
opens under the manage-

ment of  a knowing and 
passionate leader like 
Mark and his wife Susan 
the resurgence of  down-
town Utica continues to 

grow and entice.

Gerber’s has been many 
things in the past: a tobac-
co shop, grocer, cafe, and 

saloon. It has witnessed 
the swift movement of  
water as travelers and 
their cargos were carried 
west bound along the Ca-

nal and later when it was 
filled to became Oriskany 
Bloulevard and Seneca 
Turnpike. It stood still al-
ways changing within its 
brick exterior to meet the 
community’s needs. Its 
location has always made 
it a hub for professionals 
and business people to 
gather and “solve world 
affairs”.  The Gerber’s 
Grill of  the 1980’s, “was 
one of  the landmarks of  
Utica’s history,” and I 
have no doubt this legacy 
follows them still. 

Today Gerber’s 1933 
Tavern is not only fun 
and sophisticated but a 
great place to grab dinner 
and several gourmet 
era-appropriate cocktails. 
Beyond the warm wood 
tones and great energy 
you’ll also enjoy being 
served by bar keeps who 
know how to shake up 
a perfect, and I mean 
perfect, Manhattan, or 
Gerber’s signature, “Rub 
of  the Brush,” a modern 
twist on the Chicago 
classic, the Sidecar. Once 
you try it you’ll return to 
it again and again. It has 
prominent citrus notes 
and is lovely for sipping; a 
true gentlemen’s cocktail. 
Gerber’s food menu is 
simple. They offer just 
a few items and all are 
designed for perfection. 
They run specials to 
keep things fresh and I 
will attest to having been 
pleased with them as 
well. One curious item 
that seems to pop up on 
menus throughout the 
Mohawk Valley that they 
seem to have a firm grasp 
on is the ever common 
Fried Bologna sandwich. 
I’ve eaten salmon here, 
soups, and bread pudding, 
and I will be the first to 
attest to their kitchen’s 
abilities but the fried 
bologna with long hots is 
comfort food and a delight 
every time. I had no idea 
it could be made this well 
or this delicious. They 
have reinvented the wheel 
on this sandwich and 
although I can’t tell you 
how or why it is superior 
to others. If  you’re look-
ing for a sandwich that 
calls for a running start 
try their House Roast-
ed Angus Beef  Au Jus, 
served with New York 
sharp cheddar cheese on 
a toasted Brioche bun, 
but come hungry. E
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Utica Coffee
-Give in and give back

By Carly Proulx

Everybody wants their 
own home away from 
home coffee spot. At 
least I want the option 
of  having a place I can 
go plant my feet, and be 
inside of  or outside of  my 
own head with a hot cup 
of  joe. As a writer these 
type places are pretty 
essential, yet finding 
the perfect balance of  
ambiance, product, and 
knowledgeable baristas is 
not as easy as one might 
think. 

At 92 Genesee Street, in 
the historic Bagg Square 
neighborhood, in Utica, 
Utica Coffee, roasting 
in Utica since 2005, is 
one of  those places for 
me. Frank Elias, seeing 
the potential to bring 
some life back into an 
otherwise economically 
depressed area purchased 
the building back in 2002. 
The industrial interi-
or décor, cool but with 
lukewarm vibes lends 
itself  to minimalism, an 
atmosphere worthwhile 
attaining in today’s day 
where the magic of  places 
is too often buried be-
neath a duo of  incessant 
clutter and poor acoustics 
for music play to ensure 
an overwhelming sense 
of  stimuli. I’m sure it’s 
not the intention of  these 
places to make you feel 
claustrophobic, nonethe-
less the result is achieved. 

Owner and manager 
Elias began Utica Coffee 

Roasting Co. with the 
mission statement “revi-
talize, succeed, and give 
back to our community.” 
Without fail, bringing 
opportunity for the area 
youth to gain employ-
ment, and holding tight 
the reins of  simplicity by 
buying and selling local, 
well, everything but the 
beans, they’ve done exact-
ly that. Roasting in small 
batches for the retail and 
wholesale market Utica 
Coffee offers high quality 
coffee from around the 
world. What I love most 
about this place, other 
than their coffee, the 
variety of  flavor profiles, 
and the fact they know 
their way around a good 
latte is that it’s a place 
for everyone. Whether 
you’re local business folk, 
need to brush up on the 
three witches of  Macbeth 
for that 50 pg thesis due 
tomorrow, or are meeting 
an old friend for some 
catching up the space 
provided by Utica Coffee 
seems to adapt without 
judgment to whoever it 
is you are, and whatever 
floats your coffee boat. 

With the help of  one of  
the company’s first em-
ployees, John DeTraglia, 
who’s now 5 years in and 
oversees the roasting pro-
cess.  Downtown, in Utica 
Coffee’s warehouse, they 
produce over 1,000 pounds 
of  coffee a day. DeTraglia 
spills the beans, “Good 
coffee is in the details.” 
On Utica Coffee’s blog 
on their website https://

wakethehellup.com you 
can purchase all of  your 
favorite coffee through 
their online store. There 
is so much variety here, 
and the fact that there is 
so much to choose from 
opens the door for coffee 
drinkers who are pas-
sionate about discovering 
new flavor varietals, and 
changing it up every 
once in a while. In my 
opinion good coffee is 
like good craft beer. The 
minute your taste buds 
have met their new bff 
doesn’t mean it’s time to 
cash in and forgo trying 
something new. Chanc-
es are you’ll be missing 
out on your new favorite 
blend. There is a lot to 
learn about coffee, the 
chemistry behind it, and 
according to the confes-
sion of  the man behind 
the scene with the beans, 
DeTraglia, a roaster’s 
education is never quite 
done. 

If  your pallet is in need 
for some extra flavor 
I suggest the Cannoli, 
Adirondack blueberry, 
or Gingerbread Biscot-
ti, but of  course the list 
goes on. Bourbon Barrel 
Coffee, created by aging 
and conditioning coffee 
in oak barrels previously 
used for aging an Adiron-
dack Distillery Bourbon 
is now a limited edition 
coffee, and is sure to 
please those who enjoy 
the smoothness of  vanilla 
with a smoky oak finish. 
Check out anyone of  their 
multiple blends such as 
the Espresso, the ultra 
caffeinated New York 
Empire, and Breakfast. 
If  Organic is something 
you strive for well you’re 
in luck, as there is as 
many as 6 options to 
ponder such as the Peru 
Organic, Mexico Organic, 
and French Roast. Utica 
Coffee even makes their 
very own teas, bringing 
you a Spicy Chai, an 
Elephant (banana and 
coconut blend), and a 
Green. Merchandise such 
as travel mugs or kitchen 
sink mugs, Utica Coffee 
cup t-shirts, and an array 
of  brewing equipment 
are sold online as well as 
in the store. And don’t 
leave without checking 
out what’s behind the 
glass in their display case 
of  baked goods. If  you 
don’t try the scones than 
at least get a breakfast 
sandwich that comes on 
none other than the deli-
cious rolls baked by Bagg 
Square’s newest addition, 

Utica Bread.

Lower Genesee Street 
has made some great 
strides in the past few 
years, and seems to me 
has finally been getting 
the attention, support, 
and pride it deserves. 
That same attention 
and support was given 
by Elias fourteen years 
ago when he made the 
decision to take back the 
history of  Bagg Square, 
rebuild it, and recreate 
it with a sincerity and 
enthusiasm any good 
company must possess so 
that they might be suc-
cessful, and sustainable 
in helping a community 
thrive. So help support a 
staple in the community, 
and be sure to check out 
the website above to keep 
up with all the roasting 
upkeep. A big thanks to 
Elias, and all the people 
that are held responsible 
for waking up a neighbor-
hood to the best version 
of  itself, and a name 
brand we can all feel good 
about subscribing to. Give 
in to good coffee, and give 
back to a community.E

Holland Heights 
Golf Course
By Al Dorantes
Holland Heights Golf  

course, located at 1228 
Steuben Hill Road in 
Herkimer, New York is 
a family-built, owned, 
and operated golf  course, 
offering a complete golf  
experience and spectac-
ular views of  the Mo-
hawk Valley.  Measuring 
3,377 yards, with 3 sets 
of  tees, Holland Heights 
Golf  Course presents a 
challenge for golfers of  all 
abilities. 

Built in 1999, the course 
is regulation-length, with 
each hole featuring a 
different layout and chal-
lenge, allowing golfers 
to use every club in their 
bag. Construction is near-
ly complete on a new back 
9 making Holland Heights 
a full 18-hole, champion-
ship caliber course.  The 
new back 9 will be open 
mid May.

Owner Ron DeJong 
explained the history of  
Holland Heights.  Dad, 
Dirk DeJong was a dairy 
farmer and after a barn 
fire razed their barn near 
Johnstown the family 

moved to Herkimer where 
they continued farming.  
As many farmers can at-
test to farming is grueling 
work.  Dairy farming took 
its toll.  

After playing a round 
of  golf, Ron Dejong said, 
“We’re in the wrong 
business.  We should open 
a golf  course.”  The De-
Jongs started designing 
a golf  course with Pete 
Craig.  That golf  course 
originally began con-
struction on farm land 
owned by the DeJongs 
in Morrisville.  Red tape 
forced them to build in 
Herkimer.  

They have been picking 
rock since they started.  
Dirk DeJong proudly 
said, “We did everything 
ourselves; no help from 
the county or municipal-
ity.”

Ron explained that Hol-
land Heights took inspira-
tion for its name from his 
father, Dirk DeJong.  Both 
his parents came from 
Holland so they have 
windmills for tee mark-
ers.  He said, “It’s ironic.  
continued on page 41 
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“Until you spread 
your wings, you will have 

no idea how far you can fl y.”
Deborah Scully
Medical Esthetician

2 Fountain Street • Suite 103     Clinton, NY 13323
Call for your appointment 315-794-6532

featuring Éminence® handmade, 
100% organic, skin care products 

• Body Treatments
• Back Treatments
• Microdermabrasion
• Laser Hair Removal coming 

soon

VOTED #1

Years in a Row
7by spa professionals

• Facials
• Chemical Peels
• Waxing (full body)
• Th reading

Now Open! 
Premium skin care just for you... 

https://wakethehellup.com
https://wakethehellup.com
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The “ams” groundbreak-
ing event in Utica on 
April 20th is confirmation 
that construction of  the 
new 360,000-square-foot 
semiconductor chip fab-
rication plant has begun. 
State and local dignitaries 
gathered with “ams” to 
break ground on the plant 
which fabricates wafer 
chips used by manufac-
turers of  smartphones, 
tablets and automobiles 
as well as audio and 
medical equipment. As 
stated in an April 20, 2016 
Utica Observer Dispatch 
article, “AMS has invest-
ed $2 billion so far and 
ultimately promises to 
employ about 1,500.”  Ac-

cording to their website, 
“ams is a global leader in 
the design and manufac-
ture of  advanced sensor 
solutions and analog ICs 
(integrated circuits).” 
This, in addition to other 
development occurring 
in the “Nano Utica” area 
signifies a much needed 
economic resurgence for 
the Mohawk Valley.

These developments 
are certain to bring job 
growth in the fields of  
high-tech engineering and 
science research jobs.  In 
addition, close to half  of  
the anticipated jobs will 
be technician and opera-
tor positions requiring an 
associate’s degree or less, 

according to a 2013 report 
by Mohawk Valley EDGE, 
a regional economic de-
velopment agency.

 Anticipating this need, 
the BOCES Consortium 
of  Continuing Education 
(BCCE) worked during 
the 2014-15 school year 
to provide more train-
ing in the skilled trades, 
particularly welding, 
carpentry, heavy equip-
ment operation, electrical 
and heating/ventilation/
air conditioning (HVAC) 
fields, to help fill worker 
shortages in those areas. 
BCCE currently offers 100 
hour programs in these 
fields.  The HVAC and 
welding programs cul-
minate with a nationally 
recognized certification 
exam.

 “There is a huge 
demand for carpenters, 
electricians and HVAC 
technicians that we hav-
en’t been able to fill, and 
the local industry leaders 
are saying they cannot 
find enough qualified peo-
ple,” said Alice Savino, 
executive director of  the 
Workforce Development 
Board of  Herkimer, Mad-
ison and Oneida Counties. 

 Training programs 
at BCCE are taught by 
instructors who have 
worked in their respec-
tive fields and bring real 

world work experience 
to the classroom.  Skilled 
trade programs offer a 
combination of  lecture 
and practical work. A sig-
nificant amount of  time 
is devoted to hands-on 
learning in a lab environ-
ment.  Having instructors 
who work in these indus-
tries allows BCCE to keep 
the curriculum updated 
and prepares students to 
be work-ready when leav-
ing their programs.  Last 
year, using funding from 
a Perkins Grant which 
supports vocational 
training programs, BCCE 
was able to update lab 
equipment and facilities 
in the adult electrical and 
HVAC courses and add 
an “Intro to Clean Room 
Technology and the Nan-
otechnology Industry” 
to the curriculum. Clean 
rooms are manufacturing 
and research spaces with 
highly controlled environ-
ments. BCCE often reach-
es out to area businesses 
to better understand their 
workforce needs and 
customizes programs to 
fit those needs.  Kathleen 
Rinaldo, the Director of  
BCCE and Brenda Wolak, 
Senior Coordinator both 
sit on the Career and 
Technical Education 
Advisory Board which 
consists of  area business-
es providing input and 

feedback on the current 
work place environment 
in the community.

 “A clean room is all 
about maintaining water 
and air quality – that’s 
plumbing, electrical, 
HVAC,” Savino said. 
“What BOCES is doing by 
expanding these fields is 
really helping the whole 
region.” 

 In 2014-15, BCCE began 
offering a new entry-level 
employment preparation 
program in electrical 
work as well as Advanced 
Air Conditioning and 
Refrigeration and HVAC-
EPA Certification. The 
next Electrical – Employ-
ment Entry Level Pro-
gram is schedule to begin 
June 21st.  It also devel-
oped a new entry-level 
employment preparation 
program in carpentry and 
welding courses to round 
out the skilled trades and 
advanced manufacturing 
offerings. With the antic-
ipated increase construc-
tion projects, BCCE ex-
pects job openings in the 
area of  Heavy Equipment 
Operations (HEO) as well.  
The spring HEO class was 
full and another class will 
be offered in September.

 “Our electrical and 
HVAC programs have 
regularly had 100 percent 
employment rates, or 
close to it. There’s a real 
need in the region,” said 
Brenda Wolak, Senior Co-
ordinator for Vocational/
Avocational Programs at 
BCCE. “Looking forward, 
many of  these students 
could be working in some 
capacity related to the 
nanotech center.”  Stu-
dents successfully com-
pleting a BCCE program 
also have the benefit of  
working with Job Place-
ment Specialist, Debra 
Puccio.  Debra interacts 
with many area business-
es as well as America’s 
Job Centers (formerly 
known as the One Stop 
Career Centers) to match 
those seeking employ-
ment with local compa-
nies needing to recruit 
new employees. If  you 
have questions about any 
of  the BCCE programs or 
services, please contact 
their office at (315) 361-
5800 or visit their website 
at www.moboces.org/
adulted.  BCCE is com-
mitted to providing life-
long learning to achieve 
lifelong success. E

Trade Programs 
-at BOCES Consortium of Continuing Education
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Tasty Treat
-North Utica’s dairy bedrock

By Carly Proulx

On 436 Coventry Ave 
in N. Utica you can find 
Tasty Treat, the longest 
standing ice cream store 
in all of  Utica, NY. The 
Tasty Treat has been 
serving the Utica com-
munity since 1995 when 
current owner Michael 
Mancuso first remodeled 
the building to best suit 
his ideal of  what an ice 
cream retreat should be.

The location itself  has 
been serving ice cream 
for quite a while, and 
there’s a good chance 
your grandparents went 
there on their first date 
when it was known as 
Dairy Isle back in 1954, 
the same year the U.S. 
Supreme Court banned 
racial segregation in 
public schools in Brown v. 
Board of  Education of  To-
peka, back when a gallon 
of  gas cost a bit less than 
a quarter. Fast forward to 
the late 70’s,: right around 
the time our parents were 
feeling groovy, and right 
before Sony introduced 
the Walkman its name 
changed to North Utica 
Dairy Cream. In 95’ Man-
cuso, who has all along 
had ice cream in his blood 
was left with little to no 
choice but to keep the 
tradition of  dairy good-
ness alive.

Always having worked 
in an ice cream shop 
Mancuso decided to take 
that next step, and right 
after graduating college 
bought his very first ice 
cream shop. Talk about 
a man loyal to his trade, 
and with no complaints 
to date Mancuso has 
been a worker in the 
ice cream business for 
39 years, and an owner 
for 33. With a full menu 
of  locally sourced food, 
whether you want a fish 
filet, a hamburger, a 
German Frank chili dog, 

or pork barbeque there 
is an array of  options 
for which to choose. But 
let’s get back to the ice 
cream, shall we? Well 
if  you do happen to be 
riding that dairy free 
train let me first say I’m 
sorry and I feel your pain, 
but Tasty Treat has one 
very refreshing solution, 
homemade lemon ice by 
the pints. While we’re 
being honest with our-
selves most of  us who try 
to steer clear of  dairy on 
the regular deserve to let 
down our defenses now 
and again, and indulge 
in the sweet treats Tasty 
Treat has to offer.

Made using all local 
suppliers, and processed 
right there on Tasty Treat 
premises is their hard ice 
cream. The only thing 
better than homemade 
hard ice cream is all 
the delicious flavors it 
comes in. Maybe you’re 
a traditionalist and stick 
to vanilla, chocolate, or 
strawberry; I’ve person-
ally had an ongoing love 
affair with Neapolitan for 
over 20 years, but perhaps 
you’ve got a hankering 
for some outside the 
freezer flavors such as 
pistachio walnut, water-
melon sherbet, or toasted 
coconut. My great-great-
grandma Grace was 
faithful to hot fudge 
sundaes, and one thing is 
for sure if  she were here 
today I’d treat her right 
with Tasty Treat. I tend 
to go ‘kid in a candy store 
crazy’ when it comes to 
toppings, and that’s just 
the way I feel a sundae 
should be, compulsively 
voracious. An ice cream 
buffet of  sorts, only you 
never need go back for 
seconds. Rootbeer freeze 
floats, and slush’s are on 
the menu as well, and the 
soft serve options include 
a creamsicle twist as well 
as your standard vanilla 

and chocolate. And of  
course there begs the soft 
serve question: (provided 
you enjoy an extra layer 
of  sweetness and texture) 
to dip or not to dip?

The shop itself  is charm-
ing and quaint with a 
bright and inviting atmo-
sphere, and so clean that 
everything in it seems 
to sparkle and shine. 
Despite Tasty Treat’s 
remodeling those 21 years 
ago there is a timeless at-
mosphere about you, one 
in which is aided by the 
welcoming presence of  
owner Mancuso. Without 
a doubt there is pride in 
the air, in the work here, 
and for the community. 
Clear to me upon first 
meeting Mancuso, as his 
friendly and outgoing 
demeanor emanated such 
was the satisfaction and 
joy he took in getting up 7 
days a week to work in his 
shop. “Sure everyone has 
those days where they’d 
rather be somewhere 
else than their job. I have 
them sometimes too, but 
mostly I don’t mind at all. 
I really enjoy what I do,” 
Mancuso both casually, 
and sincerely assured me. 
Generous in his role as 
the community’s dairy 
king, he estimated having 
given out over 1,000 free 
cones per year to the Uti-
ca minor league and little 
league teams. Mancuso’s 
generosity shows no fa-
voritism as the opposing 
team gets to reap the ben-
efits of  free cones after a 
game too.

Mancuso first met 
wife Michelle when she 
was a customer, and all 
three of  their daughters 
would grow up helping 
out dad around the shop. 
Soon enough they’d 
possess their father’s 
same work ethic, though 
all three would steer in 
different directions, and 
none towards the ice 
cream business. Lucky 
for Utica Mancuso isn’t 
getting burnt out on dairy 
anytime soon, and lucky 
for those non locals on 
teams in the leagues too. 
You have until the end 
of  September folks so be 
sure to stop down any day 
of  the week to get your-
self  a tasty treat at Tasty 
Treat, open from 11am-
10pm Monday - Thursday, 
11am-10:30pm Friday and 
Saturday, and 11am-10pm 
on Sundays. E

Rest is not idleness, and to lie sometimes on the grass under trees on a 
summer’s day, listening to the murmur of the water, or watching the clouds 
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UC was among the first 
beers to hit the streets on 
that date (a claim made by 
its competitors as well). It 
went on to become West 
End’s signature brew for 
the next half-century.

 By the 1980s, though, 

the brewery was losing 
money. Utica Club had be-
come a “stale” brand. The 
Matt family reunited and 
came up with the Saranac 
line of  premier beers on 
the cusp of  the nation’s 
craft beer revolution. 
Thanks to the release of  

diverse flavors, stouts, pil-
sners and ales of  different 
tastes, hop combinations 
and alcoholic content, 
Saranac became a major 
hit in the Mohawk Valley 
and in the Northeast and 
spawned many imitators. 

“UC has been in Sara-
nac’s shadow,” Nick Matt 
admitted in an inter-
view following the press 
conference. “Saranac is 
what put this brewery on 
top. We debated a long 
time (bringing back Utica 
Club) and reclaiming our 
roots.”

The popularity of  Sara-
nac among new genera-
tions of  beer drinkers had 
seemingly relegated Utica 
Club to the dustbin of  his-
tory. Now Matt Brewing 
hopes to restore it to its 
earlier prominence.

“We think of  UC as 
more mainstream while 
Saranac is for the craft 
beer drinker,” Matt said. 
“Somebody might drink 

2 or 3 Saranacs and then 
switch to UC. Craft beer 
has more taste and more 
alcohol. At the same time, 
Utica Club is a very fine 
beer. In blind tastings, it 
does very well.”

The 1888 Tavern will 
be open from noon to 8 
p.m. Thursdays, Fridays, 
and Saturdays through 
Memorial Day. It will 
then expand to five days 
a week. The state law 
specifies that food must 
be available if  alcohol 
is consumed. Matt’s has 
long offered pretzels 
along with a sample of  
draft beers or soda.

“The goal is to serve 
food,” said tour center 
manager Melissa Cam-
man. “It’s on the horizon. 
Right now we have pret-
zels and snacks.”

Matt Brewing continues 
to develop innovations 
for the Saranac label. 
On April 22, the brewery 
opened its doors and gave 

the public a taste of  its 
second Inner Circle brew, 
or limited release of  2016: 
Brewer’s Blood, described 
as a robust, viscous, 
hop-forward imperial 
amber ale. 

The press conference 
focused considerable 
attention on the new sign. 
“This belongs to our city. 
This is what people recog-
nize,” said Picente.

“It’s (symbolic of) a 
rebirth of  our city (and) 
this area,” commented 
Palmieri. The mayor 
turned to Nick Matt and 
added, “Thank you for 
turning the lights back 
on. It will make Utica 
proud.” He raised his 
thumbs and emphasized, 
“UP, Utica proud.”

Kelly Blazosky, presi-
dent of  Oneida County 
Tourism, is also delighted 
with the new emphasis 
on UC. “The biggest, most 
frequent question we get 
(at tourism conferences) 
is, “Is Utica Club still 
around?” 

The company decided to 
remove the sign because 
of  a safety issue, plus it 

was difficult to replace 
the aging bulbs. The 
original electric West End 
Brewing Company sign 
was erected atop the brick
brew house in 1914. 

In 1939, FX Matt re-
placed it with a dual-sided
sign to introduce two 
new products, Utica Club 
Pilsner and Utica Club 
Ale. He felt the signage 
would improve employee 
morale in the midst of  the
Depression.

“It’s a great project,” 
Matt said. “It’s what this 
brewery stands for in 
Utica.”

The 75-foot-high sign 
cost $25,000 in 1939. The 
letters were eight feet 
high and contained a total
of  1,950 electric bulbs. 

The company did not 
give the cost of  the new 
Utica Club sign. It will 
remain 75 feet above the 
brewery. Each letter is 12 
feet high, italicized and 
painted red. Its design 
closely resembles the 
original logo, but it was 
actually chosen in a popu-
lar vote by fans on Matt’s 
Facebook page. Thanks to 
LED bulbs, the sign will 
be very energy efficient.

“It will have 85 percent 
savings in power usage 
compared to the fluores-
cent (bulbs),” the compa-
ny stated.

Company officials said 
the new sign will be 
installed around June 24. 
They expect it to combine 
it with an unveiling cere-
mony, complete with the 
flow of  thirst-quenching 
Utica Club and Saranac 
beers. E

Utica Club from page 29

Nick Matt
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OPENING NIGHT

uticabluesox.net

Friday
June 3, 2016

Game starts at 6:35 pm

Firework
Display after 

the game
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Boston Spring Bus Trip
Saturday, May 21st   $70 pp

 
For Full Details: www.PatsysFunTours.com 

or 315-334-5356 or 315-225-0806

Mohegan Sun Casino, 
PA Bus Trip
Saturday, June 4th   $55 pp
On this trip you will receive $25.00 
in free play and a $5.00 food coupon.
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Holland is flat but here, we have nothing but hills.”

Holland Heights is family built, owned and operated 
by Ron DeJong, his wife, mom, dad, sister, and son.  
Holland Heights is truly a family operation.  

Beyond the challenging terrain Holland Heights of-
fers 2 indoor golf  simulators to keep your game sharp 
all year round.  The 2 Full Swing golf  simulators, use 
real clubs and balls, to experience playing any of  30 
world-famous courses, including St. Andrews, Pebble 
Beach, and Pinehurst.  Holland Heights has winter 
leagues that use the realistic simulators.

They also have a 300 yard driving range and practice 
green, a pro shop/snack bar featuring a pub menu, and 
a banquet hall.  Host a wedding, class reunion, or grad-
uation party up to 250 people at Holland Heights.

Check out their website for pricing and rates.  With 
their new 9 there are many openings for league 
outings.  Call to book league play.  Holland Heights 
features one of  the best Friday specials:  Come in with 
at least two players on a Friday and enjoy 9 holes with 
a cart for $15.00 or 18 holes with a cart for $25.00.  For 
more information go to: www.hollandheightsgolf-
course.com or follow them on Facebook:  Holland 
Heights Golf  Course E

Holland Heights continued 

Ole Sal’s Cafe and Creamery
-A quirky coffee and ice cream parlor so inviting you’ll want to stay all afternoon, and that’s okay.
By Lisa Lauritsen

I usually just call it Sal’s. 
It’s the kind of  place 
deserving of  a nick name. 
In a small city with a glut 
for coffee shops this one 
stands alone as a place 
to kickback and reap 
the creative benefits of  
ambient bustle.  There 
were times during college 
when I would have gotten 
mail quicker had it been 
delivered to Sal’s instead 
of  my own apartment. 
I’d buy coffee at open, 
then half  an hour later 
a breakfast sandwich. A 
friend would walk in and 
we’d visit, followed by 
a few strangers asking 
where to rock climb or 
kayak, by then it was 
time for lunch and still 
another essay to send, 
or test to take.  It’s the 
coffee house in town most 
like “Cheers” or “Monks 
Café;” where people 
either know your name 
or would buy you a coffee 
just because you were 
standing behind them in 
line. Owner Chris Connol-
ly is a beloved high school 

history teacher and a 
dear friend to many. He 
also bakes great fruit 
pies, lemon meringue, 
and famed carrot cake.

I’m never surprised 
to see any one type of  
person at Sals. It seems 
to be a place everyone 
enjoys. Maybe it’s the free 
wifi? Or the robust Carpe 
Diem Coffee? The endless 
variety of  Hershey’s ice 
cream?  The baristas, 

who are genuinely funny 
and interesting and kind? 
The strange combination 
of  calm you feel peering 
from the windows of  this 
pastoral mill overlooking 
the canal, the sweet fra-
grance of  just baked muf-
fins and brownies, or the  
juxtaposed commotion of  
team meetings, first dates, 
and oddities for sale that 
line bookshelves and even 
hang from the ceiling, 

that make it a uniquely 
homegrown institution. 
Great coffee shops should 
be places of  ideas and 
discourse, and that’s just 
the kind of  rare event 
that happens all day long 
at Sal’s. Luckily they also 
offer great food and coffee 
drinks to keep you com-
ing back for more.  

When I find something 
I genuinely like I tend 
to stick to it. That may 
sound unadventurous but 
I’ll be the first to admit 
it’s a painstaking pro-
cess. I’m picky and fickle 
and like most humans I 
require a certain amount 
of  consistency in my life; 
like great soup. I have 
enough to think about 
than where my next pri-
mo cup of  soup is going 
to be bought.  The soup at 
Sal’s is consistently, and 
quite simply very good. 
Butternut Squash and 
Black Bean are my favor-
ite, they also happen to be 
great options for vegans 
and vegetarians. Sal’s 
offers an array of  classic 
sandwiches. Their cap-

puccino options abound 
and are topped with a 
buxom froth. Cookies 
and other baked good are 
made fresh daily. They 
carry an average of  twen-
ty-four flavors of  hard ice 
cream and soft chocolate, 
vanilla, and swirl.  Sun-
daes are named after good 
friends and inside jokes, 
local history. I can’t think 

of  a place more frequent-
ed than Ole Sal’s, save the 
local market. 

They are open 10ish to 
8ish just about every day 
of  the week and are locat-
ed in the historic mills in 
Canal Place, Little Falls, 
New York. E

A group of happy customers at Ole Sal’s Cafe and Creamery.

No other game combines the wonder 
of nature with the discipline of sport in 
such carefully planned ways. A great 

golf course both frees and challenges a 
golfer’s mind. ~Tom Watson
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A Tanzanite Fire Surrounded          
               by Diamond Stars
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TugMudder Race Comes to the Slopes of Snow Ridge on May 21
By Pat Malin 

First, the Grinch stole Christmas.

Then the New Year’s babe arrived, his nearly-bare 
bottom imitating the similarly-bare slopes of  Snow 
Ridge Ski Resort. February was not a lovely month 
either. By mid-March, the leprechauns found sprouts 
of  clover popping up in Turin.

In other words, there wasn’t much of  a winter of  
2015-16. Snow Ridge tallied just 141 inches of  snow this 
past season, roughly 100 inches below the anticipated 
average for the slopes on the eastern edge of  the Tug 
Hill Plateau and 35 minutes north of  Rome. The resort 
typically opens for the season around Thanksgiving 
and is normally busy by Christmas. 

What a memorable (or miserable) way for the new 
owners, Cyndy Sisto and her son, Nick Mir, to usher in 
their first year at the helm of  the 70-year-old ski resort. 
Sisto said, “It definitely was the worst (season),” she 
had experienced in three decades of  working at a Cen-
tral New York ski center.

Due to a dearth of  snow -- Turin counted just 25 snow-
fall days, Snow Ridge’s six lifts and 21 trails were in 
operation only from Jan. 1 to March 13 last winter.

But when Mother Nature hands you lemons, or in this 
case a lack of  snow, you have to put on your thinking 
cap. Luckily, Sisto and her 28-year-old son, who come 
from the Syracuse suburb of  Fabius and have experi-
ence managing small ski centers, had already planned 
to expand the resort when they purchased Snow Ridge 
from Russell Horn last fall. Horn had owned and oper-
ated Snow Ridge for 11 years prior to his retirement.

The owners realized they have to offer newer forms of  
recreation or entertainment in order to stay in busi-
ness. Thus they are introducing their first TugMudder 
Adventure Run on Saturday, May 21 with plans to 
make it an annual or twice-yearly event.

The Tug Mudder will be a 5K run, walk, jump or 
crawl all over the Snow Ridge property. Racers will 
navigate challenging terrain and a dozen manmade ob-
stacles over 1,000 vertical feet to complete the unique 
course, the website explains. Racers can compete 
individually or join a team and proceed at their own 
pace. Regardless, expect to get your hands and knees 

and face dirty while having a good time.

“The TugMudder Adventure Run is a fun, challeng-
ing way to test your endurance,” said Mir in an online 
blog. “This event is geared to make you push yourself  
and encourages teamwork to help conquer the chal-
lenging 5K course.”

Sisto and her son thought of  Snow Ridge as a dia-
mond in the rough when they first considered putting 
in an offer to buy it. It just needed some polishing. 

“We looked at it as something that needed a little 
development,” she said. They would still like to lay out 
mountain biking trails and expand camping sites. “We 
definitely want to have more catering. But with the 
bad winter, we’ve had to put everything on the back 
burner.”

Sisto, 60, worked as the sales and marketing manager 
at the Toggenburg Mountain Winter Sports Center in 
Fabius for 33 years. Mir grew up at Toggenburg and 
was a junior ski racer. He worked at Toggenburg for 
six years. He later managed ski shops in Mount Hood, 
Ore., and Breckenridge, Colo. 

Snow Ridge jumped off to a promising start last Dec. 
20, Sisto noted. “We were the only ski center in the 
Northeast who had snow that day.” But that was only a 
temporary illusion. Snow Ridge closed a day later and 
was idle throughout the Christmas season. From Janu-
ary through March, there were spurts of  snowfall, but 
nothing substantial.

Sisto said there has been early enthusiasm for the 
MudRunner. Snow Ridge and TugMudder will partner 
with Fort Drum for this event, with a portion of  the 
entries going to The Climb to Glory Fund. The purpose 
of  the fund and the committee that administers it is 
to legally and equitably disburse financial donations 
from the community to benefit soldiers and families at 
Fort Drum.

“Fort Drum has been a big supporter (of  Snow 
Ridge),” she added. “A lot of  guys come here (to ski), so 
it made sense to give back to them.”

The TugMudder will have adult and junior divisions, 
as well as a race for military members. The Junior 
Mudder is described as a .85- mile fun run at the base 
of  the hill through woods, streams, and meadows. 
There are seven “mini obstacles” along this route.

Registration for the adult division is from 8-10 a.m. 
on May 21.  Junior Mudder registration starts at 10, 
followed at 11 by the TugMudder Adventure Race.

Registration includes TugMudder entry, a goody bag, 
lunch, beverage, and admission to the rockin’ after 
party. The party starts at 2 p.m. Admission to the party 
only will be $10 for spectators.

The cost of  the race is $45 in advance for adults, $35 
for military and $25 for juniors. On race day, the adult 
race fee is bumped to $55.

Visit www.tugmudder.com or phone 315-348-8456 to 
register and obtain further information. E

By popular demand, a sneak peak into another obstacle of the Tug-

Mudder course! The Culvert will be one of the final features, helping 

you wash some of that mud off and giving you some underground 

perspective. If you’re claustrophobic, just remember there is light at the 

end of this tunnel!

How to use clouds to predict weather
Weather can be unpre-

dictable, and even the 
most reliable weather 
prognosticator can some-
times get it wrong.

Novices can try their 
hands at predicting the 
weather by interpreting 
the environmental signs 
around them. 

Clouds can say a lot 
about both the current 
weather and what’s to 
come. 

According to Weather 
Wiz Kids, clouds are 
formed from very tiny 
droplets of  water or ice 
crystals. Because the 

droplets are so small and 
light, they can float in the 
air. The characteristics 
and look of  clouds are 
dictated by temperature, 
height, wind, and the 
amount of  water vapor 
in the air, as well as the 
influence of  other air 
masses. 

• Altocumulus: These 
are mid-level clouds that 
look like a layer of  white 
and gray cotton. The 
presence of  these clouds 
may indicate rain is on 
the way.

• Cumulus clouds: These 
clouds can look like cau-

liflower in shape. While 
they’re usually seen in 
fair weather, they can 
produce short spurts of  
rain.

• Cirrus: Cirrus clouds 
are high, wispy and 
feathery and found above 
20,000 feet. Cirrus clouds 
can indicate that a storm 
system is approaching 
within a day or so. This 
may be especially true if  
cirrus clouds are showing 
tails. According to The 
Homeschool Scientist, 
seeing a few cirrus clouds 
in the sky means that fair 
weather is on the way. If  

they grow in number and 
almost cover the sky, look 
for rain within 24 hours. 

• Cumulonimbus: 
These towering clouds 
are good harbingers of  
rainy weather. They tend 
to form when thunder-
storms are imminent. 
They also may accom-
pany strong storms that 
produce hail, wind and 
even tornadoes.

• Stratus: Low-lying, flat 
and gray, stratus clouds 
are usually seen during 
rain, snow or misty con-
ditions. E
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Ant Problem Remediation
By Joe Parzych

There was once a castle 
In Northfield, MA, built 
for a wastrel Francis 
Robert Schell who never 
worked a day in his life, 
but lived handsomely on a 
fortune inherited from his 
hardworking grandfather, 
father, and two uncles. 

Mr. Schell first bought 
a modest single story 
house in Northfield, for 
which he then had a 
brick addition built, four 
stories high, containing 
40 rooms in all; rather 
sufficient for two people, 
his neighbors thought. It 
was not long before Mrs. 
Schell discovered ants in 
the house. “Francis,” she 
said, “Ants are coming 
into the house. What are 
you going to do about it?”

“That’s simple enough; 
we’ll have the house torn 
down and build a new one 
that ants won’t be able 
to get into.”  Mr. Schell 
immediately began rem-
edying the ant problem 
by having the house torn 
down, and laying plans 

for a new house. Mrs. 
Schell wanted a modest 
cottage just large enough 
to accommodate the two 
of  them. But, Mr. Schell 
had plans for a struc-
ture more suited to his 
perceived station in life. 
He did not reveal the 
extent of  his plans to his 
wife, but put them in the 
hands of  a contractor. He 
then took his wife on an 
extended tour of  Europe 
for two years while his 
new home was under 
construction. The 
construction took two 
years because Mr. Schell 

wanted the home built on 
a hill where he’d have an 
unobstructed view of  the 
valley below. The valley 
had had several farms, 
which he’d bought. He 
had the offending houses 
and barns demolished. 
One farmer refused to sell 
at any price, so Mr. Schell 
had his contractor move 
a nearby hill to a place 
where the farm buildings 
would be out of  his sight. 
The contractor laid a 
narrow gauge railroad 
track and hired a crew of  
Italian laborers to load 
dump cars, shovelful by 

shovelful, with earth 
from the hill. A steam 
locomotive pulled the 
train of  cars full of  earth 
to the new site. To attain 
enough height for Mr. 
Schell to view the valley, 
the castle-like chateau 
was five stories high with 
a basement below the 
basement. The two story 
basement construction 
began at ground level to 
attain the height desired 
for Mr. Schell’s view of  
the valley. The earth exca-
vated from the nearby 
hill was dumped around 
the two story basement 
to round out the new hill 
surrounding the castle. 

Mr. Schell succeeded 
in surprising his wife 
with their new home. 
When she first laid eyes 
on the castle’s friezes, 
capitals and turrets with 
pennants flying, she was 
appalled at the sight, 
but even more so by the 
large staff of  servants and 
groundskeepers needed 
to maintain the castle. 
When her husband died, 
she sold the castle and all 

the sumptuous trappings 
to Mount Hermon School 
for $34,000. In their wis-
dom, the school trustees 
paid Paine Construction 
of  Keene, N.H. a small 
fortune to demolish the 

castle; the trustees show-
ing about as much sense 
as Francis Robert Schell. 
However, in their defense, 
it is entirely possible that 
the trustees had discov-
ered ants in the castle.E

Emphasize safety when swapping stories around the campfire

Camping is a popular and fun way to 
enjoy the great outdoors. For families 
vacationing on a budget, camping pro-
vides an affordable alternative to costly 
resorts and hotels. 

No camping trip is complete without 
spending some time around a campfire. 
But as fun as swapping stories around 
the campfire can be, campfires can 
also pose a safety risk. When building 
a campfire, campers can employ the 
following approach to ensure everyone 
enjoys a safe night around the fire.

• Choose the right spot. Select a location 
that is on level ground and clear any 
obstructions or flammable items from 
the area before starting the fire. Be sure 
to look above you to make sure there are 
no low-hanging branches that may fall 
into the fire and ignite, putting campers 
at risk of  injury.

• Check the fire danger level. Many 
parks and campsites will post a warning 

level on signage indicating whether dry 
conditions can contribute to fast-ex-
panding fires. When a high fire warning 
has been issued, it may be wise to avoid 
campfires altogether.

• Ensure water is nearby. Have bottled 
water available or choose a campsite 
that is in close proximity to a water 
source. This ensures you can douse the 
fire or cool coals if  need be.

• Use existing fire pit rings. Many camp-
sites have fire rings in place. This serves 
to keep the fire contained in a safe man-
ner. The best place to build a fire is with-
in an existing fire ring in a well-placed 
campsite. If  there is no ring, create your 
own barrier with rocks, stones and 
sand. Keep flammable material outside 
of  a 10-foot diameter circle.

• Stay close to the fire so long as it is 
burning. Never walk away from a lit fire. 
Even a small breeze can cause the fire 
to spread quickly, so stay near until it 
dissipates or you extinguish it.

• Do not use accelerants. Light wood or 
coals with matches or a lighter or use 
a flint fire starter kit. Never douse the 
materials in lighter fluid or gasoline to 
get the blaze going. 

• Make sure the fire is out. When 
breaking down the campsite, completely 
extinguish the fire before leaving. Move 
stones and spread out embers and ash so 
that all heat can dissipate. Do not leave 
until the remains of  the campfire are 
cool to the touch.

Campfires can be both fun and practical 
when camping out. But always keep 
safety in mind and exercise considerable 
caution when choosing where and when 
to light fires.  E

Pick out the mistakes these campers are making 

regarding campfire safety.
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Pavia Real Estate Residential
By Al Dorantes
Pavia Real Estate Res-

idential is operated by 
Santina Pavia, Licensed 
Real Estate Broker. Tina 
owned and operated a 
local business for 15 years 
before transitioning into 
the real estate market. 
She has been a licensed 
real estate agent for the 
past 13 years and has 
spent the last 8 years 
serving as the office man-
ager for Pavia Real Estate 
Services. Under her direc-
tion she has managed the 
day to day operations and 
marketing strategies for 
the top commercial real 
estate company in the 
area.  Pavia Real Estate 
Residential is located at 
5 Oxford Road in the Vil-
lage of  New Hartford.

Tina Pavia explained 
that she does some work 
with commercial but, 
“We were getting some 
residential work that we 
were outsourcing so we 
thought, “it would be a 
good idea to keep it in 
house.”    

Pavia Real Estate Res-
idential team members 
include Tina Pavia, Sabri-

na Arcuri, and Rosemary 
Talarico.  They bring 
their clients a wealth of  
skill, experience and pro-
fessionalism that is at the 
top-shelf  of  the Mohawk 
Valley real estate indus-
try. Their agents truly en-
joy their work and have a 
commitment to excellence 
in all undertakings. 

After several years in 
the Insurance business, 
Sabrina Arcuri became 
a licensed real estate 
salesperson with only 
two things on her mind; 
excellence and excep-
tional customer service. 

This year marks her 10th 
year in the real estate 
business. Sabrina proudly 
boasts over her success in 
closing millions of  dollars 
in transactions, which 
most realtors can’t come 
close to. 

Rosemary “Roe” Tala-
rico spent 20 years as a 
senior sales associate 
at Cellular One and 
AT&T before becoming 
a licensed realtor. As a 
Mohawk Valley native for 
most of  her life, Roe gives 
her client the advantage 
on being represented by 
someone who “knows 

Tina Pavia Rosemary Talarico

Alcoholic Geese
By Joe Parzych

During the era of  prohibition, my father 
used to bring home spent moonshine mash 
to feed our farm animals.  They all loved it. 
Our two geese fed on the mash until they 
toppled over. Thinking they were deathly ill, 
I ran to tell my mother that they were dead 
or dying. She calmed my fears and told me 
to carry them to the back of  the house and 
lay them in the shade of  the lilac bushes. 

The geese honked feebly as I carried them. 
Their necks hung down as limp as ropes. 
After laying them out, I straightened their 
necks, while they continued honking feebly. 

and lives” in the commu-
nity. Since 2004, Roe has 
provided customers with 
expert knowledge of  the 
residential market. Her 
proven track record and 
exceptional customer 
commitment, facilitated 

the buying and selling 
transactions, saving her 
client time, trouble and 
money. Roe specializes 
in the buyer and seller 
representation of  single 
family, multi-family, new 
construction, camps/lake 
homes as well as residen-
tial land. 

Tina Pavia explained 
that the average home in 
the area is tallying in at 
approximately $150,000.  
Pavia Real Estate Resi-
dential sells from Whites-
boro, Utica, and New 
Hartford to Old Forge, 
Cazenovia, Frankfort, 
and beyond.

When showing buyers 
homes it is the opposite 
side of  the coin to listing.  
It is time consuming as 
agents have to know their 
buyers, they have to know 

their financial situation, 
and what they are looking 
for.  Today’s buyer ex-
pects a lot.  From updated 
kitchens and bathrooms 
to flooring, modern buy-
ers want it all and Pavia 
Real Estate Residential 
is here to educate their 
buyers and sellers. Tina 
Pavia explained that 
buyers and sellers have 
to trust their realtor.  
She said, “We owe them 
honesty”.

Whether you are selling 
or buying houses, condos, 
land, or multifamily prop-
erty Pavia Real Estate 
Residential is the team to 
call.  For more informa-
tion go to: www.pavia-
realestateresidential.
com or following them 
on Facebook: Pavia Real 
Estate Residential E

Sabrina Arcuri

After a few hours of  rest, 
they came back to feed on 
the mash, none too steady 
on their feet. My mother 
suggested I put the mash 
up out of  their reach until 
another day. E

Patriotism is 
supporting 

your country 
all the time, 

and your gov-
ernment when 
it deserves it. 
~Mark Twain
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Crestwood Golf Club 
By Al Dorantes

You will find Crestwood 
Golf  Club located at 6315 
State Route 291 in Mar-
cy New York.  The well 
groomed 18 hole cham-
pionship golf  course has 
four sets of  tees, ranging 
from 5,891 to 7,028 yards. 
Crestwood is a PGA 
recognized facility and 
a member of  the USGA, 
NYSGA, and GCSAA.

Crestwood Golf  Club 
was established in 1955, 
enjoying a proud his-
tory as semi-private 
family-oriented club.  
Owners Barbara Presky 
and Stephen Nacewicz, 
PGA pro and head pro 
at Crestwood, took over 
in 2012.  Presky said, “It 
was a great fit.  We both 
love golf  and people and 
the outdoors.  It’s very 
rewarding.”  

Barbara Presky ex-
plained that maintaining 
the turf  takes a lot of  
knowledge and exper-
tise.  Course conditions 
can get away from you.  
In 2012 when they took 
over Crestwood had 11 
members; now there are 
286!  Presky said, “From 
Day one we recognized 
that people’s dynamics 
are changing.  We offer 
private club amenities at 
a semi private price.”

Course conditions at 
Crestwood have dramat-
ically improved over the 
years since they took 
over.  Presky puts that 
change squarely on the 
shoulders of  course 
superintendent Alan 
Tomlinson.  Tomlinson 
explained that maintain-
ing a golf  course is like a 
science project.  He un-
derstands natural dynam-
ics of  Crestwood.  He said, 
“Each green complex is 
its own ecosystem.”  Tom-
linson explained that his 
work history first started 
out with summer job on a 
golf  course; 40 years ago.

Presky said, “I’m blessed 
with Steve, Allan, and 
our family.”  She added, 
“We’re growing faster 
than we thought we 
would.”

A big construction 
project is happening at 
Crestwood.  They are ex-
panding the kitchen and 
updating the 1955 kitchen 
that is currently on site.  
The expansion will allow 
for increased seating, ex-
pands their food storage 
area, and improves food 

preparations.

The 14th hole also got a 
make-over.  The driving 
range was only 200 yards 
now became PGA learn-
ing center with 330 yards.  
Crestwood had to rede-
sign the 14th hole to work 
in conjunction with the 
new driving range.

Crestwood has a huge 
selection of  merchandise 
and Stephen Nacewicz is 
a top club fitter.

Crestwood can outfit you 
with equipment from all 
manufacturers at almost 
any price point.  Nacewicz 
is a PING staff person 
and they do a tremendous 
amount of  business with 
PING.

Five merchandiser of  the 
year award plaques adorn 

the walls of  the club 
house.  Their selection of  
soft goods; shirts, shoes, 
gloves, hats and more 
will make everybody look 
a great golfer no matter 
what their handicap 
actually is.  They are also 
an authorized Oakley 
sunglasses distributor.  
With full club repair, 
re-gripping, and lessons 
Crestwood is a one stop 
shop for all your golfing 
needs. 

With a ladies clinic on 
May 18 - 20 and a Junior 
clinic July 5, 6, 7, 8, and 
11, a challenging course, 
and new additions Crest-
wood is a full service 
facility, eager to meet all 
your golfing needs.  

For more information go 
to:  www.crestwoodgolf.
com or follow them on 
Facebook: Crestwood 
Golf  Club E

Crestwood can 
outfit you with 

equipment from 
all manufacturers 

at almost 
any price point.
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  SPRING GOLF SALE!

Men’s Proline Irons
New Mens/Womens Package Set
Junior Set & open woods
Hybrid • Putter • Wedges & accessories

4790 Commercial Drive • New Hartford, NY 13413
315-736-5336 / playitagainsportsnewhartfordny.com
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Westmoreland

315-380-8142

Instruction
Club Sales
Club Fitting

Custom Clubs
Driving Range

PRO SHOP
Open 10-7 

Daily!
Call Dustin Jones, PGA 

for details or to schedule 
an appointment

Lessons available with PGA 
Professional Instructor Dan Murphy

8300 Brimfield St., Clinton
315-723-7682  

Come swing a few at the view

Open Daily 
7am until dusk
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Club Fitting & Club Building services on site from 
Clubworks Golf. Lessons from PGA Pro Ed Evans.

9512 River Rd. • Marcy, NY

ange & Practice Facility All In OneDriving 
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5342 Rome-Taberg Road, Rome NY 13440
315.336.6464 | romecountryclub@hotmail.com
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“ The REAL beginning of 
the golf season

By Mitch Pezdek
It looks as if  this is the 

REAL beginning of  the 
golf  season!  After many 
false starts in late Feb-
ruary and March where 
some courses opened 
up and then shut down 
because of  cold weather, 
we are now in a stretch of  
real spring-like weather.  
Beware, though, because 
on some nights, we will 
have heavy frosts.  In 
case you do not know it, 
the pros, owners and golf  
course superintendents 
will NOT let you out until 
the frost is completely 
thawed.  A normal gauge 
is that the air tempera-
ture has to hit 40 degrees.  
So do NOT get anxious 
and try to get on the 
course before you “get the 
green light”.  If  you walk 
on grass when the frost 
is still there, you will kill 
the blades of  grass as you 
step on them, and will 
leave black footprints on 

your trail!

This is my second col-
umn, and I have a few top-
ics to discuss.  First, we 
wish to again congratu-
late Derek Bard on a “job 
well done” at the Masters.  
He shot 76-77, and missed 
the cut line by only 3 
shots.  On Thursday, in 
the first round, Derek 
was 1 under par for the 
first 8 holes, and was on 
the Leader Board!  WOW!  
What a thrill for him, his 
brother, Alec, who was 
his caddy, his high school 
golf  coach, Tom Snizek, 
his parents and everyone 
here in the greater New 
Hartford area!  The Utica 
“Observer Dispatch” did 
publish my Letter to the 
Editor on Sunday, April 
24, congratulating Derek, 
and I pointed out that he 
is a good role model for 
all golfers, especially boys 
and girls.  In the US Am-
ateur last year (when he 

finished second), and now 
in the Masters, he has 
impressed everyone not 
only with his golf  game, 
but also with the way he 
has conducted himself.   

On April 17, we learned 
of  another honor for 
Derek.  He was one of  10 
collegiate golfers selected 
to represent the United 
States in the Palmer Cup, 
which is an annual match 
play competition between 
college players of  the US 
and Europe.  This year, 
the tournament will be 
in Formby, England from 
June 24-26, so it will be 2 
weeks after Derek plays 
in the United States Open 
at Oakmont.  As I have 
previously mentioned in 
my magazine, “The Golf  
News”, I will there on 
Tuesday and Wednesday 
for the practice rounds!

 Now that the season is 
really here, we can talk 
about tournaments.  I 

will be holding a series of  
“The Golf  News” Opens, 
as I did 10 years ago.  The 
first one is at the course 
where I am the teaching 
pro, and here are the 
details:   Heron Creek 
Golf  Course, Sunday, May 
22.  “The Season Opener”; 
2 person scramble, with 
the following age divi-
sions:   Regular Division 
ages 19 to 49; Seniors: 
50 to 59; Super Seniors 
60+.  There will be four 
gender divisions:  Men, 
Women, Juniors (17 and 
under for Boys and Girls), 
and COED.  The cost is 
$60 PER PERSON, which 
covers green fees, cart, 
prizes, and a cook your 
own steak dinner. EV-
ERYONE is guaranteed to 
win a prize since we will 
have many door prizes, in 
addition to prizes for first, 
second and third place.  
Tee times begin at 9 AM.  
Entry blanks are avail-
able at most local golf  
courses or by contacting 
me (phone:  868-2373; 
email:  pezgolf7@yahoo.
com.

We will have 9 events 
and the second will be at 
Twin Ponds Golf  & Coun-
try Club on June 12, and 
will be a 2 person scram-
ble.  The entry fee will be 
$60 and the details will be 
in the May issue of  “The 
Golf  News”.  Each tour-
nament will be part of  the 
point system (10 for first 
place, 7 for second, etc.), 
and the Top Four finish-
ers in each division will 
automatically qualify to 
play in “The Golf  News” 
Championship in Septem-
ber (dates and course to 
be announced soon). In 
the meantime, enjoy the 
good weather, have FUN, 
and swing smooth.  Golf  
is only a game! E

Show me a man who is a good 
loser and I’ll show you a man who 

is playing golf with his boss. 
~James Patrick Murray
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151 Kirkland Ave. • Clinton

315-853-8283 • www.HeronCreekGolf.com

Four sets of tees (blue, white, red, gold) makes this 
an inviting yet challenging course for all skill levels!

Tuesday Morning Senior Special:
8-11AM Seniors receive a $4 discount on greens

fees for 9 holes. (cart not included)

Be sure to check out our great selections 
of pub style foods made fresh for you daily!

G o l f  C l u b LLC
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Prepare yourself for an 
unparalleled golfing 

experience!
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What makes for successful retirement and golden years?
-sound planning and examining all your options 
By Kathleen Rutishauser 
So once you decide to 
retire, what will you do?  
Will it give you time to 
travel, spend more time 
on a hobby or avocation, 
or will it merely give you 
a reason to get out of  the 
rat race and relax?  

What people point to 
as they measure their 
happiness in their golden 
years are as different as 
each retiree themselves.  
There are several key 
concepts which are 
common amongst most 
seniors.  They include; 
maintaining connected 
relationships with friends 
and family, community 
involvement, physical 
activity, good health, a 
purpose and financial 
stability.

These concepts are all 
generally within our 
control.  However, there 
are certain things that 
aging brings to the table 
which can complicate 
the golden years.  It’s 
important to plan for 
these changes and the 
impact that those changes 
can have on our lives.  
Common physical issues 
that we may face include 
problems with hearing 
and/or vision, decreased 
mobility or muscle 
strength leading to an 
increased risk of  falls, 
chronic illness and issues 
with our mental health or 
mental processing due to 
disease.  

While no one expects or 
wants physical problems, 
they seem to accompany 
the natural process 
of  aging.  To a certain 
extent, we can prevent 
premature mental and 
physical aging by keeping 
active with exercise and 
flexibility, maintaining 

a healthy diet, and 
stimulating our brains 
as we age.  Whether we 
are successful or not at 
pushing off the inevitable 
effects of  aging, we can 
all agree that at some 
point, we may need some 
help to continue with our 
normal lifestyles.

In terms of  being 
satisfied with our 
retirement years, our 
living environment is 
critical.  We hear the 
term “aging in place” 
so frequently these 
days.   Aging in place 
is simply the ability for 
an individual to remain 
living in a setting of  their 
own choosing, for as long 
as possible, as they age.   
The National Aging in 
Place Council (NAIPC) 

says that more than 90 
percent of  older adults 
would prefer to age in 
place rather than move 
to senior group housing.  
A focus of  aging in place 
must consider the safety 
of  the individual, and 
their ability to function 
well on a daily basis.  

To remain safe and 
living well, there are 
certainly things that can 
be done.  

Our planning 
can  include home 
modifications which will 
make activities of  daily 
living easier as we age.  
Think safety, accessibility 
and adaptability.   Having 
one’s washer and 
dryer on the main floor 
decreases the odds of  a 

fall down a set of  stairs 
while carrying a laundry 
basket.  Grab bars in the 
shower and adjacent to 
the toilet can assist with 
stability.  Other changes 
might include removal of  
throw rugs as a possible 
safety hazard, improving 
the lighting in the home, 
and making sure that 
switches, plugs and 
faucets are still within 
easy reach for a senior.  

In home assistance, 
whether it be companion 
care, personal care or 
nursing assistance can 
also help to prolong an 
individual’s ability to 
remain at home.  By 
bringing in help, we 
can oftentimes prevent 
unexpected events such 
as a fall, or physical 
illness, to turning into a 
crisis that compromises 
our ability to remain 
living independently.  In 
that case, the choice of  
living independently may 
be taken away from us.   

And of  course, home 
can be the home that a 
person raised their family 
in, a new apartment or 
condo, an apartment in 
an independent living 
facility or a room in an 
assisted living facility.  
There are varying 
options of  maintaining 
independence while 
giving up some of  
the maintenance and 
overhead of  keeping a 
house.  

Retirement brings with 
it hope for a more relaxed 
and enjoyable lifestyle, 
though it should be not 
entered into without a 
good plan.  A good plan 
is one which focuses 
on quality of  life, a 
comfortable and effective 
living environment, 
an individual’s mental 

wellbeing, health 
maintenance, home 
upkeep and financial 
stability.     Though 
we could just gamble 
and hope for the best, 
sound planning and 
consideration of  our 
options will serve us 
well for the golden years 
ahead.  E

Everyone’s vision of their golden years varies. 

Kathleen Rutishauser,
Co-owner

Daughter for Hire LLC
6 Williams Street, 

Clinton, NY  13323
www.Daughter-for-Hire.

com
kathleen@Daughter-for-Hire.com  

315-725-2955
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Pathway
of PEARLS
People Enduring All Realities of  Life Successfully(315) 219-5014

pathwayofpearls.com

Call For Appointment

Mother’s Day
SPECIAL

2249 State Route 5, Utica
Holistic Wellness Center

Offer good through May 31, 2016

BUY ONE
Chakra Balancing Session 

(30-60min Reg. Price)

GET ONE
FREE

15%
OFF

      
Kathleen Rutishauser
info@daughter-for-hire.com

Denise Flihan
deniseflihan@daughter-for-hire.com

www.daughter-for-hire.com
Available 24 hours/ 7 days a week • Bonded & Insured

DAUGHTER for hire®

A helping hand for senior living
315-725-2955

Contact us for a complimentary consultation

Medical Appointments • Errands • Grocery Shopping
Meal Preparation • Light Housekeeping 
Medication Reminders • Companionship

  Many Other Services!

http://www.Daughter-for-Hire
mailto:kathleen@Daughter-for-Hire.com
mailto:info@daughter-for-hire.com
mailto:deniseflihan@daughter-for-hire.com
http://www.daughter-for-hire.com


Elder Care SPOTLIGHT
Tips & Information to Navigate Senior Life

Ever since Sputnik 
flew overhead and the 
space race started our 
seniors have been in-
volved with technology.  
They have watched as 
typewriters went from 
manual Remingtons to 
electric IBM Selectrics 
and then watched as 
they became obsolete, 
replaced by word pro-
cessors.  They watched 
televisions transform 
from black and white 
consoles to color sets 
to today’s flat screens.  
They have always em-
braced technology and 
electronics.

Today’s seniors are 
making great use of  
computers.  Email 
keeps seniors in con-
tact with grandchil-
dren, peers, and long 
lost relatives.  More 
than half  of  Americans 
age 65 plus are using 
Facebook.  That means 
that over 14 million 
seniors are logging 

onto the social media 
site for an hour every 
day, taking connectiv-
ity to the next level.  
Elder Facebook users 
are logging on for 
photo sharing, games, 
and contests, sweep-
stakes, and promo-
tions.  Seniors are also 
using their laptops and 
desktop computers to 
play games.  Add in 
online purchasing and 
senior’s computers are 
a direct connection to 
the world.

While tablets often 
play the same roles as 
computers they are 
gaining popularity as 
E-readers.  Their light 
weight and portability 
makes them a pop-
ular option to lug-
ging around a heavy 
book.    From the bible 
to romance novels or 
detective yarns, seniors 
are finding out that 
books are inexpensive 
and sometimes even 
free.  With the ability to 
zoom in (to essentially 
have large print) se-
niors are reading more 
than ever.  Tablets and 
electronic devices are 
allowing seniors to 
read books and mag-
azines and are even 
becoming a source for 
news for seniors.

The ubiquitous cell 
phones that are quick-
ly becoming extensions 
of  our hands are also 
being taken advantage 
of  by seniors.  Whether 
the phones are sim-

plified versions with 
simplified plans like, 
Jitterbug, or full blown 
smart phones seniors 
are using cell phones to 
make calls, text mes-
sage, and to send and 
receive pictures.

With technology and 
electronic gadgets 
infiltrating everyday 
life, daily tasks are get-
ting easier for seniors.  
Whether it is an elec-
tronic pill reminder to 
keep medications on 
schedule or a personal 
locator to keep us from 
getting lost there is no 

doubt that electronics 
help seniors.  At home 
a robot vacuum, like 
a Roomba, can help 
seniors with the chore 
of  vacuuming without 
having to lift a finger.  

One thing for people 
to remember, as se-
niors adopt new elec-
tronics or delve deeper 
into using technology 
they already have, is 
to not be afraid of  it.   
Electronics, technol-
ogy, and computers 
are just tools.  Local 
community centers, 
learning centers, and 
community colleges 
generally have classes 
that would be appro-
priate for seniors to 
attend. Modern elec-
tronics can keep se-
niors connected more 
than ever.  Knowledge 
and understanding 
will make electronic 
devices less intimidat-
ing.  Once seniors are 
comfortable with using 
a device they will take 
to them like a duck to 
water.  You may actu-
ally have to limit their 
“screen” time like teen-
agers and their cellular 
phones. E

Electronics
Sponsored by Folts Home/Claxton Manor
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Healing The Spirit 
Massage Therapy

 
 

You Deserve to 
Enjoy a Relaxing 

Massage

(315) 360-6374
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(315) 360-6374
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Downsizing the Right Way!

By Doug Singleton

Did you ever wonder 
what you would do with 
all those things you’ve 
accumulated over the 
years? With an aging pop-
ulation and some 11,000 
people a day turning 60 
in this country, this is the 
question many are asking 
themselves. As we age 
many of  us will face an 
empty nest, loss of  a loved 
one or develop a medical 
condition which limits 
our mobility bringing us 
to the realization that our 
homes are just too big, or 
we can’t take care of  them 
the same way we used to, 
leaving us with having 
to make a decision of  
whether or not to down-
size. Once the decision 
of  where to go has been 
answered, next is the de-
cision of  what to do with 
our personal belongings.

With more than 35 years 
of  experience in the An-

tiques & Collectibles fi eld 
and 25 years of  helping 
people liquidate their per-
sonal property, I believe 
there’s a simple answer 
“Get Help”!   Over the 
years I liked to say I’ve 
seen it all, but the truth 
is even though many may 
be similar, each one is 
diff erent as are the people 
I have represented.  

The fi rst step I suggest 
is having an experienced 
and knowledgeable ap-
praiser evaluate what you 
have. This can range from 
an oral opinion of  value 
to a fully written apprais-
al report. You can usually 
fi nd Appraisers listed in 
the yellow pages of  your 
local directory. Remem-
ber Real Property diff ers 
from Personal Property. 
Some Antique Dealers 
may also be Appraisers, 
but special attention 
needs to made to separate 
one from the other to 
prevent possible confl icts 
of  interest. It would be 
wise to ask for references 
when seeking an Apprais-
er as their qualifi cations 
may diff er as well as their 
area of  expertise.

The courts have ruled 
that it’s not the “buyer’s 
obligation to educate the 
seller; it’s the seller’s obli-
gation to fi nd out what it’s 
worth before they sell! 

Once the evaluation 
process has been com-
pleted, you can now make 

a decision as to how to 
dispose of  your personal 
property. This can be 
done with or without 
the aid of  the Appraiser 
who may be able to help 
you in determining the 
appropriate market place 
for the type of  property 
you have. Some things 
might be better suited for 
Auction, Estate Sale, Con-
signment, or Garage Sale. 
Each of  these options can 
average between twenty 
to fi fty percent in com-
missions or fees, so many 
people are now choosing 
to sell it themselves with 
the aid of  an experienced 
Appraiser or Dealer, a 
service most off er usually 
at a fraction of  the cost 
and can save hundreds 
even thousands in com-
missions and fees. They 
may also be able to guide 
in the disposal of  any sale 
remnants. So when down-
sizing, something most 
people will only do once 
in a life time, it would be 
wise to “Get Help”!

Mr. Singleton is a 
member of  the Antiques 
& Collectibles National 

Association (ACNA), 
the New England 

Appraisers Association 
(NEAA), Association of  

Professional Genealogists 
(APG) and the 

Retail Council of  New 
York State.

According to the United 
States Department of  
Defense, as of  January 1, 
2015, there were 201,400 
women serving as active 
duty military. Nearly 
69,000 of  those women 
served in the U.S. Army, 
which had more women 
than any other branch 
of  the U.S. military. The 
U.S. Air Force had the 
second most female mem-
bers (58,500), while the 
Navy had the third most 
(57,300). The U.S. Marine 
Corps had the fewest fe-
male members, with just 
14,100 women serving in 
the Marines. 

Did
You 

Know

Yard sales are eco-friendly
Buyers

• Map out your sales. Look at advertise-
ments and plot which sales you plan to 
visit. If  you have specifi c items in mind 
to buy, you may have to visit several 
sales before you fi nd what you need.

• Buy only what you need. Don’t be 
tempted to stock up simply because the 
deals are good. Decide whether an item 
will be put to good use or you’ll be sell-
ing it yourself  in a week’s time.

• Leave young kids at home. Many kids 
will grow bored after the fi rst yard sale, 
if  not earlier. Hire a sitter and shop 
unencumbered.

• Bring small bills. In a world where 
credit and debit cards prevail, yard sales 
stand out as cash-only endeavors. Save 
the seller the hassle of  breaking big bills 
and using up all of  his or her change by 
bringing along small denominations and 
even some change.

• Shop with a plan. If  you are looking 
for something specifi c, you have the best 
chance of  fi nding it by shopping early. 
For the best bargains, shopping toward 
the end of  the sales may garner some 
deep discounts.

Sellers
• Advertise the sale. The more shoppers 

the better, so advertising your yard sale 
can be advantageous. Put an ad in your 
local newspaper. Some papers have com-
munity calendar sections where they 

also can make mention of  the sale.

• Place signs around your neighbor-
hood. Be aware that there are ordinanc-
es that govern where signage can be 
located. Check with your town’s munic-
ipal offi  ce to determine if  you need any 
permits for your signs or the yard sale 
itself. Make sure signs are legible for 
drivers and pedestrians alike.

• Avoid yard sales on major holiday 
weekends. Many people are away, and 
you may not get the traffi  c you’re hoping 
for.

• Have a nice display. First impressions 
can mean a lot. Buyers are more apt to 
visit neat, well-laid-out sales than those 
that are just a bunch of  boxes that have 
to be dug through.

• Be reasonable when pricing items. 
Be objective in your assessment of  your 
things. What has value to you may not 
have as much value to someone else. 
Pricing items at one-third of  their initial 
cost is a good starting point. This leaves 
room for negotiation.

Whether you are the yard sale shopper 
or seller, following some guidelines can 
make your experience more successful.E
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Check out our regular store inventory and our Estate Sale 
Schedule on our website  www.thepottingshedantiques.com

HOUSE SALES • APPRAISALS • ALWAYS BUYING

THE POTTING SHED
ANTIQUES

315-794-1094

ANNUAL TENT SALE
MAY 19-20-21 • 10-5
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A relatively short, scenic 
drive into the Adirondack 
mountains will bring you 
to a literal ghost town, 
Tahawus.  Pronounced 
‘tuh-hawz,’ Tahawus is 
a village in the Town of  
Newcomb, Essex County, 
New York. Tahawus is 
hailed as a ghost town 
and pictures abound on 
the internet of  people 
who have visited.  Draped 
in gloomy mist pictures 
show the  husk of  what 
was the vibrant mining 
history of  the area.  Giant 
buildings, old machin-
ery, and ruins of  a once 
bustling town are all that 

remain.  

Iron deposits were first 
found at Tahawus in 1826 
by Archibald McIntyre 
and David Henderson. 
The iron was extracted at 
what was known as the 
Upper Works with moder-
ate success between 1827 
and 1857.  In 1857, after a 
struggle, the Adirondack 
Iron Works surrendered 
to the remoteness of  the 
wilderness and Tahawus 
became a ghost town.  
Although standing as 
recently as 2005, the last 
mining facilities have 
since been demolished 
and removed (with the 
exception of  some minor 
garages, blast furnac-
es and outbuildings).  
Officially Tahawus has 
zero residents, it’s in the 
Adirondack Park. “High-
way” 25 runs north to the 
town, one way in; one way 
out.

While remoteness 
swallowed Tahawus, 
iron mining occured in 
other towns and locales 
throughout New York 
State.  Reddish colored 
hematite ore (sometimes 
called red flux or oolitic 
ore) was mined in Clin-

ton, New York and was 
carted from the mines 
on Broomfield Street 
through Park Row to 
Franklin Springs where 
it was turned into pig 
iron at the blast furnace. 
Iron ore mining also took 
place in Paris Hill as well 
as limestone mining in 
Oriskany and other small 
towns.

Not to be outdone by 
their neighbors to the 
west, Salisbury Center 
in Herkimer County also 
produced great quantities 
of  iron ore.  It all began 
over 100 years ago when 
Arphxed Loomis, a Little 
Falls attorney, acquired 
property in Salisbury and 
sold the land to a stock 
company.  The property 
was known as Allotment 
104 of  the Royal Grant.  
The land was soon found 
to contain a black mag-
netic ore and by 1865 
loads of  iron ore were 
being hauled daily from 
Salisbury via Curtis Cor-
ners to Little Falls and 
then to Port Leyden for 
smelting. 

Another Little Falls 
native, William H. Swit-
zer, became interested in 
the mine.  Then a Utica 
resident, he was connect-
ed with the Utica Heater 
Company.  The Salisbury 
Iron and Steel Co. was or-

HISTORY

in your
Backyard

IRON MINING

Blast furnace at Tahawus. Iron ore from Salisbury Iron and Steel Co.
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ganized with offices in Utica and Mr. 
Switzer became Secretary and General 
Manager. 

This thriving industry included several 
buildings and machinery above ground.  
In the engine house was a 1,000 horse-
power gas engine.  Next to the engine 
house was the shaft house.

At Salisbury Iron and Steel Co. drills 
were operated by compressed air fur-
nished from the engine house.  Electric 
pumps were in continual operation 
pumping water out of  the holes.  The 
mines were cold, damp, and dark but 
this was relieved by the sunshine lamps 
attached to the miners’ hats.  These 
lamps could be removed and hug on the 
rails or placed on the rocks.

After a blast the black rock stone was 
shoveled into a skip, a car 6’ x 4’.  When 
the skip was loaded into an electric 
bell was sounded by a miner.  Then the 
engineer in the engine house started the 
gas engine and the big wheels on which 
the drum was mounted began to turn.  
The cable wound around the drum and 
pulled the skip up the shaft.  At the 
shaft house above ground the skip was 
dumped and the rocks and ore fell into 
another bigger car which ran to the 
terminal.  The ore was then shipped to 
the concentrating plants.  

In 1892 a railroad was built from Salis-
bury to Dolgeville.  Mr. Switzer expand-
ed his enterprise by building a concen-
trating plant at Irondale, two miles from 

the mine.  He promoted and financed 
building the rail spur from Dolgeville 
through Salisbury Center to Irondale.

After the rock and ore was dumped at 
the terminal it was loaded into aerial 
tramway buckets.  As these went down 
to the terminal, empty buckets were re-
turned.  At the plant high magnetic ore 
was separated from the rocks.  The road 

from Irondale to Salisbury Center was 
constructed from crushed stone derived 
from this process.

One time the weekly payroll of  $1,000 
was stolen.  No clues were ever found 
and it remains a mystery.  The company 
made up the loss to the men the next 
week.  At that time pay was 75 cents per 
day for a laborer.  On that amount a man 
could live; pay his board and have a good 
time besides.

At the 1805 Frisbie House, home of  the 
Salisbury Historical Society, there is 
a great display of  Salisbury’s mining 
history including a tramway bucket, 
miners’ lamps, payroll book, large photo 
of  miners, samples of  ore and large mu-
ral-type drawings of  the mine and the 20 
room mansion, home of  Mr. Switzer and 
his family. 

Both the mines and the furnaces in 
Central New York gave employment, 
good pay for hard work, to many area 
men.  The economic realities of  the 
times could not sustain the mines.  The 
mines have all been shuttered and the 
blast furnaces are gone but the iron re-
solve of  our forefathers continues on. E

Miners at Salisbury Iron and Steel Co. 

Miners in the shaft at Salisbury Iron and Steel Co. 

Mining in our Area
Jim Parker ~ Folk Artist

Clinton, Kirkland, 
Westmoreland all had 
sections containing iron 
ore (oolitic ore) reddish 
soil still visible in Vernon 
Center, Lairdsville, the 
Ilion and Frankfort Gorge 
and in fields in New Hart-
ford.  This local iron ore 
was 45 – 50% pure iron.  It 
was processed in a large 
blast furnace in Franklin 
Springs where pig iron 
was created.  The pig iron 
was made into decorative 
ornamental iron fences, 
stoves, window weights, 
and big scalding kettles.

The Clinton mines on 
Brimfield Street (behind 
the present Lutheran 
Home) produced up to 
60,000 tons of  pig iron 
each year.  The coal to 
fire the blast furnace was 
brought from Pennsyl-
vania on the now aban-
doned Chenengo Canal.

Some 200 immigrants 
from Wales, Ireland, 
Poland, and Hungary 
worked in the mines and 
blast furnace by 1885.

Later the iron was 
turned into red paint that 
covered all the barns in 
Central New York.

The paintings show Col-
lege Street in Clinton and 
West & East Park Row 
where some 60 wagons 
full of  red iron ore headed 
through town to Franklin 
Springs and once made 
into pig iron were load-
ed onto canal boats for 
Shipment

Iron mines were also 
located in Salisbury 
Center and under the hill 
between Clinton and New 
Hartford (Paris Hill).  It is 
estimated to still contain 
over 150 million tons of  
iron ore.  From 1797 -1907 
2 million tons had been 
mined.

Local mining also 
included large limestone 
blocks cut from outcrop-
pings and mines in Ilion, 
Oriskany Falls, and the 
Town of  Marshal. This 
limestone was used as a 
base for most of  the miles 
of  roads laid to replace 
the wooden plank and 
dirt roads of  Central New 
York.

The two prints show the 
rock formations at Fox’s 
Falls n the Spinnerville 
Gulf  of  Ilion.  These are 
the “Ledges” where the 
stone was mined.  The 
other is of  College Street 
in Clinton showing wag-
ons heading for Franklin 
Springs with the mined 

iron ore.  

Utica Street and the 
Brimfield iron mine are 
in the center top.  College 
Street and the bridge over 
the Chenango Canal was 
the route to carry the red 
ore to Franklin Springs 
blast furnace and later 
paint factory.

The painting of  Ilion’s 
Fox’s Falls shows some 
of  the mined limestone 
that was used for most 
of  the local bridge 
abutments and 
the building of  the 
Erie and Chenango 
Canals.  This same 
stone appears in 
the tall monument 
at the Oriskany 
Battlefield which 
was created from 
salvaged stone 
from the Chenango 
Canal, abandoned in the 

1920’s.

Full color prints, matted, 
ready to frame, can be 
ordered in sizes 11 x 14 or 
16 x 20 inches at $28.00 & 
$55.00 each with a 2 week 
no charge delivery by 
USPS.  Order from Jim 
Parker at (315) 894-4660 or 
email: james.parkersr@
verizon.net.  Donation 
for each print sale to the 
Clinton School Founda-
tion.

Clinton, NY

Fox Falls
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165 Business Opportunities
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173 Carpentry
175 Cars, Trucks, Trailers
180 Catalogs
182 Catering
190 Chain Saws
195 Cheesemaking Supplies
205 Christmas
214 Clocks & Repair
215 Collectibles
216 Clothing
235 Computers
253 Consignment
265 Construction Equipment For Rent
275 Construction Machinery Wanted
277 Construction Services
280 Construction Supplies
312 Crafts
325 Custom Butchering
330 Custom Services
360 Deer-Butchering & Hides
370 Dogs
410 Electrical
415 Employment Wanted
440 Farm Machinery For Sale
445 Farm Machinery Wanted
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460 Fencing
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495 For Rent or Lease
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537 Gifts
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589 Hardware
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605 Heating
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700 Lawn & Garden
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1109 Thrift
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1148 Travel
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Real Estate For Sale Real Estate For Sale
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Just Good Reading
To Place An Ad Call:

1-800-836-2888

To Subscribe Call:
888-596-5329

• CLASSIFIED READER AD FORM  •
Today s Date________          ____ # of Months to Run      ______Starting Issue Date (Friday Date)  

COPY: (First 14 words $4.00, each additional word 10¢, phone number counts as one word)
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______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   

Name (Print): ____________________________________________________________________
Farm/Company Name: ______________________________________________________________
Street: __________________________________________ County: ________________________
City: __________________________________________ State: __________ Zip: ______________
Phone #:______________________ Fax #: __________________ Cell #: ____________________
Email Address: ____________________________________________________________________
Payment Method: � Check/Money Order � American Express � Discover � Visa � MC
Card #: ____________________________________________________ Exp. Date: ____________
* (REQ.) Card Security Code #____________
Name on Credit Card (print): ________________________________________________________
Signature: ______________________________________________ Today s Date:______________
Amount Paid: __________________________________________________

14 words - $4.00 15 words - $4.10

19 words - $4.50 20 words - $4.6017 words - $4.3016 words - $4.20 18 words - $4.40

24th word - $5.00 25 words - $5.1023 words - $4.9022 words - $4.8021 words - $4.70

29th word - $5.50 30 words - $5.6028 words - $5.4027 words - $5.3026 words - $5.20

34th word - $6.0033 words - $5.9032 words - $5.8031 words - $5.70

MM / YY

MM / YY

CLIP & SEND

Ph: 518-673-3011 or 800-836-2888  •  Fax: 518-673-2381 • Email: classified@leepub.com

Mail: Editor, PO Box 121, Palatine Bridge, NY 13428

$4.00/ 14 words
$.10 each additional
per Month

Deadline Friday 2pm - Fill Out This Form OR
Call Us To Place Your Reader Ad

PO Box 121, Palatine Bridge, NY 13428 Ph: 518-673-3011 OR 800-836-2888

D ITE ORJust Good Reading

MAIL
OR CALL

Announcements

ADVERTISERS
Get the best responses from
your advertisements by
including the age, condition,
price and best calling hours.
Also, we always recommend
insertion for at least 2 issues
for maximum benefits.
DEADLINE for placing ads is
FRIDAY prior to edition date.
Call Peg at 1-800-836-2888
or 518-673-0111

� � � � �

CHECK YOUR AD - ADVER-
TISERS should check their
ads on the first week of
insertion. Lee Publications,
Inc. shall not be liable for
typographical, or errors in
publication except to the
extent of the cost of the first
weeks insertion of the ad,
and shall also not be liable
for damages due to failure to
publish an ad. Adjustment
for errors is limited to the
cost of that portion of the ad
wherein the error occurred.
Report any errors to 800-
836-2888

OCD SUPPORT GROUP.
Mondays 6:30 - 8pm (except
holidays). 1st floor conference
room St. Elizabeth’s Hospital,
Utica. 315-768-703. www.cny-
ocf.org

Automotive

ATTENTION: Remanufac-
tured starters, alternators,
generator. Prompt service,
Gary D. Sneath 315-826-7892

Cars, Trucks, Trailers

1979 CADILLAC: 70,000
miles, new brakes, etc, good
condition, asking $2,000. 315-
940-1110

HARD TO FIND 2007 CHRY
ASPEN 4x4, 5.7 Hemi, 7 -
Pass DVD, tow package, mint
cond., only 80k, orig. miles,
12k takes it. Call 315-337-
3167. Eves.

WANTED
JUNK CARS,

TRUCKS & VANS
PAYING $50 & UP

7 Days a Week

315-335-3302

Collectibles

ATTENTION: COLLECTOR
BUYING WWII & earlier Mili-
tary Helmets, Swords, Uni-
forms, Foreign Decorations,
Banners, etc; Also old coins.
Call anytime 315-534-3661

WANTED - CA$H PAID: For
old jewelry, old buttons,
books. Dolls  toys, even if bro-
ken, 1970s older. 1960s &
older: Clothing. Old frames,
Christmas, Halloween items.
Interested in almost anything
old. Shirley 315-894-9032.

Farm Market Items

DAMIN FARM
Home Raised BEEF

5 VARIETIES
SAUERKRAUT
FRESH BROWN EGGS
8075 St. Hwy 5, St. Johnsville

518-568-2643

For Sale

ATTENTION: Household
items, beds, couch, conven-
tion oven (new in box), lots of
kitchen items, clothing size 8-
14, shoes, much more. 315-
823-1112

Garage Sales

GARAGE / MOVING SALE:
Downsizing. Furniture, Tools,
Household Goods. Friday-
Saturday, May 20-21, 9 am-4
pm. Woodlawn Place, Clin-
ton, NY

HUGE GARAGE SALE: Liqui-
dating online, Children’s cloth-
ing, consignment newborn to
teens, Adults Too! household
items, most clothes $1.00!
5000+ items. 30 Sherrill Lane,
New Hartford, June 9-12,
8:30-5. Fill-A-Bag SPECIALS.
10/$8, 15/$10, 20/$15.

Legal Services

BANKRUPTCY, Uncontested
Divorce, Family Court, Clos-
ings, Traffic; Attorney Fee
$525.00. Richard Kaplan 315-
724-1850

Mobile Homes

10x55 MARLETTE mobile
home at the Saint Lawrence
River in Shady Bay Park,
Fishers Landing,NY. 12x20
screened porch, shed. Must
sell. $13,500 OBO. 315-534-
6088

Real Estate Wanted

RANCH HOME WANTED w/3
bedrooms, 2 baths, double
garage, full basement, quiet
street, greater Utica area.
315-269-0627

Recreational Vehicles 
& Motor Homes

1995 SAFARI & TITAL RV.
Green & gray, 36’ long, 17,500
lbs., 13,000 miles, 6 cyl. Ask-
ing $20,000. Towing pkg kit
estimated at $2,000. Good
condition inside & out. For
appt. call 518-495-7489 

Services Offered

GENERAL PHOTOGRAPHY
practice now accepting new
clients for 2016, Seniors,
Executive & Family portraits,
C o m m e r c i a l p r o d u c t s .
COSENTINO STUDIO. Call
3 1 5 - 7 6 8 - 3 5 0 3 o r
www.cosentinostudio.com

MAN WITH A PICKUP
TRUCK: Clean-outs, small
moves, Spring leaf clean-ups.
315-982-9302, 315-542-2056

PET SITTING: Love to take
care of your pets, days,
nights, weekends, holidays.
Reasonable rates. 315-797-
1636, 607-377-0690 

WHISHY WASHY PRES-
SURE WASHING. Reason-
able, Reliable, + Insured. Free
Estimates. 315-335-1891

mailto:classified@leepub.com
mailto:classified@leepub.com
http://www.cny-ocf.org
http://www.cny-ocf.org
http://www.cny-ocf.org
http://www.cosentinostudio.com
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Gardening is cheaper than therapy 
and you get tomatoes. 

~Author Unknown
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yorkvillepreowned.net
Many others to chose from online

315-292-8181

NEW LOCATION SAME LOW PRICES
1930 Oriskany Street • Utica

  

 

1930 Oriskany Street • Utica
NEW LOCAAT

  

 

1930 Oriskany Street • Utica
TION SAME LOW PRICES

  

 

1930 Oriskany Street • Utica
TION SAME LOW PRICES

  

 

*Subject to approved credit

1930 Oriskany Street • Utica

  

 

1930 Oriskany Street • Utica

*Subject to approved credit

  

 

1930 Oriskany Street • Utica
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315-292-8181
Many others to chose from online

yorkvillepr

  

 

315-292-8181
Many others to chose from online

eowned.netyorkvillepr

  

 

Many others to chose from online
eowned.net

Clinton Auto Service Inc.
3723 State Route 12B

Clinton, NY 13323
ClintonAutoSvc.com
315-853-5573

Ultimate Oil Change

Includes:
•  Change Oil & Filter
•  Rotate Tires

Heavy Duty Vehicles and RV’s Excluded. Some restrictions may apply. 
Can’t be combined with other coupons. 

MUST PRESENT COUPON PRIOR TO SERVICE. EXPIRES 5/31/16 

AU
Clinton

SERVICE

SALES & BODY SHOP

•  48 Point Inspection- Braking System, Belts, Hoses, 
Suspension, Transmission, Power Steering, Lights, 
Charging System & Much More!

Reg Price 
$69.95$26.95 

• Includes free car wash and vacuum
•  Up to 5 Qts - Synthetic Extra

Seeking Our Fortune
By Joe Parzych

When first married we lived a fur-
nished apartment in a converted 
mansion on Mulberry Street in Spring-
field, MA, reportedly the former home 
of  Dr. Seuss, author of  Cat in the Hat 
children’s books. The rooms were huge.  
You could have held a square dance in 
the living room. The bathroom was the 
size of  most bedrooms. It sported a 7 
foot bathtub, long enough to stretch out 
full length. The sides of  the tub were 
three feet high with a mahogany railing 
running around the top. The walls of  the 
bathroom were thin and anything but 
soundproof.

One day, while luxuriating, lying full 
length in the miniature swimming pool 
tub, I heard my wife, Edna, call out 
to me and we began a mundane con-
versation through the door. Soon, the 
bathroom door flew open and Edna de-
manded, “Who’s that woman that you’re 
talking with?”  

With that, a disembodied voice com-
ing from the ceiling said, “I’m sorry. 
I thought I was talking with my hus-
band.”  We all got a good laugh over the 
incident.

The very next day, while I was at work, 
Edna could not get the entry door open 
with our key.  The man, from across the 
hall, said, “Here, try my key. It works 
better than yours.”

And it did. When I got home from work, 
Edna said, “We’re moving! I’m not living 
in this apartment with that creepy guy 
from across the hall having a key that 
opens our door easier than our key.” 

At work, the very next day, a woman 
asked if  I’d found an apartment. I began 
telling her about the creepy guy who has 
a key that opens our door. 

“Say no more! I’ve got just the place 
for you. It’s a nice apartment in a good 
neighborhood, diagonally across from 
a grammar school run by nuns. Only 
30 bucks; heat and hot water furnished!  
But, you’ve gotta’ act fast; it won’t last 
long once the tenants finish moving out. 
Give me thirty bucks to hold it. I know 
the landlord. He’s my mailman and he’s 
a good guy; you can trust him.”

I handed her $30, and went home to 
tell Edna the good news, since we were 
paying $20 a week at the zoo where we 
were living. 

“The only hitch is that the apartment is 
unfurnished,” I said.  

We looked in the classified advertise-
ments in the Springfield Union newspa-
per. There we and found a maple break-
fast set that two nice ladies had always 
kept covered. The set was as good as 
new, and the nice ladies only wanted $15 
for the table and four chairs. We next 
found a complete bedroom set. The bed 
with box spring and mattress, dresser, 
and vanity came to $50, for everything. 
We found a refrigerator for $40 and a 
wringer washer for $10. A fellow worker, 
who had a pickup truck, brought all the 
furniture to the apartment for gas mon-
ey. The washer; I’d brought in the trunk 
of  my car, and lugged up the back stairs, 
not knowing there was an elevator in 
the building.

The kitchen wall was painted a ghastly 
green below the chair rail, so we painted 
it a beautiful azure blue, never thinking 
to get permission from the landlord. 
Though it brightened up the kitchen, the 
blue paint clashed with the little green 
squares in the linoleum floor.

“That’s simple,” I said; “We’ll just go 
back to the paint store and get some blue 
paint and paint the squares to match.” 

It was simple, all right, but very te-
dious. Each evening, we’d get down on 
the floor and paint over the little green 
half  inch squares. We had nearly all of  
the squares painted blue when a bitterly 
cold winter made us decide to seek our 
fortune in California. We put an adver-
tisement in the Springfield paper and 
priced the furniture a little higher, figur-
ing customers would bargain us down. 
No one did. Everything sold quickly, 
except for the bedroom set. A huge Paul 
Bunyan type nearly seven feet tall ar-
rived with his brother-in-law who served 
as an interpreter. The massive mountain 
of  a man grabbed the foot of  the bed and 
shook it. The bed wobbled. He shook his 
head, and sucked his teeth, then rattled 
off something to his brother-in French.

“His wife; she a beeg woman,” the 
interpreter sad with a grin. He does not 
tink it will hold her. He gon’ talk to her 
on telee phone, and we come back. She 
coming soon, from Can-ada.”

I bought some Elmers glue and pop-
sicle sticks at a craft store and glued 
the sticks in all the joints that wobbled. 
Mountain man and his interpreter came 

back for another look. Mountain man 
grabbed the bed and gave it a shake. It 
stood firm. He cocked his head, raised 
his eyes and made an appreciative 
expression. The two men rattled off 
something in French. 

  “He take it, by gar!” the interpreter 
said. They did not haggle, paid us, and 
immediately began carrying the fur-
niture to the elevator.  We slept on the 
floor and ate take-out standing at the 
kitchen counter for a week. We left for 
California in the dead of  winter with 
summer tires on our car. “It’s summer 
in Southern California all year; so why 
do we need snow tires?” I reasoned. All 
went well until we went on a side trip to 

the Grand Canyon.  Next morning when 
we started off, instead of  going forward, 
our car began sliding backwards down 
a slippery slope on the un-sanded hard 
packed snow.  We slid backwards for 
what seemed an eternity. I feared we’d 
end up at the bottom of  the canyon. But, 
somehow, we stopped sliding backward 
and made it out of  the mountains.  In 
Los Angeles, we found a nice furnished 
apartment for $50 a month. I found a 
job right away. Edna went to work for a 
mail order form in the mythical town of  
Hollywood. All went well until Christ-
mas loomed. Edna got homesick, so we 
moved back East. We didn’t find our 
fortune in California, but it was fun. E

This Location ONLY
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(PICK UP AVAILABLE)

WE PAY WE PAY 
YOU $$$YOU $$$

CALL 315-794-5498CALL 315-794-5498

The Blue Sox are back in Utica 
By Daniel Baldwin 

The baseball season 
has arrived once again.   
Many U.S. citizens from 
near and far are head-
ing down to the local 
ballparks and watching 
a classic nine-inning 
stretch of  baseball.   The 
Utica Collegiate baseball 
team and its fans are 
also prepping up for the 
start of  the 2016 Perfect 
Game Collegiate Baseball 
League (PGCBL) season.  
This team will play on 
Murnane Field, the same 

field that they played last 
year, and they will face off 
against the same PGCBL 
opponents, which in-
clude the Mohawk Valley 
Diamond Dawgs, Albany 
Dutchmen, and Amster-
dam Mohawks.  But a new 
name has been given to 
this baseball club.  They 
will no longer be called 
the Utica Brewers.  

Peter Faughnan, team 
spokesman for the Utica 
collegiate baseball team, 
announced, during a 
press conference on 

Tuesday, April 19, 2016 
at the Accelerate Sports 
Complex, that the team is 
changing its name from 
the Brewers to the Blue 
Sox.  

“Changing the team’s 
name was something that 
was always in the plans 
right from the time we 
purchased the team,” 
George Deak, president 
and owner of  the Blue 
Sox said.  

History was the one 
reason why the presi-
dent and the rest of  his 
staff decided to change 
the team’s name.   The 
name Blue Sox was not a 
random new name that 
the staff brainstormed.  
It was a part of  minor 
league baseball and Utica 
history.  The Utica Blue 
Sox name lasted all the 
way back from 1944 to 
2001. 

The list of  people, who 
played for the Utica Blue 
Sox, is vast.  To name just 
a couple; Larry Walker 
(former Montreal Expos, 
Colorado Rockies and St. 
Louis Cardinals player) 
and Miguel Cabrera (cur-
rent Detroit Tigers first 
baseman and two-time 

MLB MVP) also played 
for the Utica Blue Sox.   

“There are a very few 
places in the country 
that have the baseball 
history that Utica has,” 
Deak said.  “The list goes 
on and on of  people that 
have come through the 
Utica franchise that have 
gone on to minor leagues 
that have done big things 
in baseball.  Utica Blue 
Sox is a successful model 
that we are just trying to 
achieve again.”

The team joined the 
New York State-Penn 
League in 1977, and they 
remained in that league 
until 2001.  According to 
thebaseballcube.com, the 
team has made playoff 
appearances in 1983, 1992, 
and 1999.  Many MLB 
teams affiliated the Utica 
Blue Sox.  The Toronto 
Blue Jays owned them 
from 1977-1980.  Then 
it was the Philadelphia 
Phillies (1986-1987), the 
Chicago White Sox (1988-
1992), the Boston Red Sox 
(1993-1995), and the Miami 
Marlins (1996-2001).   

For more than 40 years, 
this minor league base-
ball team has used the 
same name Utica Blue 
Sox and played in the 
same field Murnane Field 
in Utica.  Utica’s Blue 
Sox history came to an 
end when Cal Ripken Jr. 
moved the team, accord-
ing to Faughnan.  

“Cal Ripkin bought the 
team in 2002 and brought 
them down to Aberdeen, 
Maryland, which I believe 
they were called the 
Aberdeen IronBirds,” 
Faughnan said.  “What 
happened was Murnane 
Field didn’t really meet 
the requirements for a 
New York-Penn League 
field.  Ripken bought it 

and moved 
them down 
to Mary-
land.”  

Deak said 
that he and 
the rest of  
the staff 
wanted to go 
old-school 
and bring 
the historic 
baseball 
name back 
to the city 
of  Utica.  “The Utica Blue 
Sox name will bring back 
memories of  when the 
team was really rocking,” 
he said.  “The height of  
baseball in Utica was the 
Utica Blue Sox.   It would 
definitely help people 
remember how much 
they love baseball.  There 
was a time where a lot 
of  people loved going to 
Blue Sox games and loved 
being around Murnane 
Field.  The name change 
one of  those things that 
will help show the com-
munity that we’re serious 
about bringing baseball 
back.” 

 Butch Russo, the 
general manager for the 
Blue Sox, said that the 
Utica professional hockey 
team’s staff also revived 
the Comets name when 
they were introduced into 
the AHL in 2013.  

“When I started the 
Brewers back in the East-
ern Collegiate League, 
I thought that the Utica 
Brewery and Utica Brew-
ers would be a good fit,” 
Russo said.  “But then as 
the success from the Com-
ets season and bringing 
back professional hockey 
at the pro level with the 
name Comets, being the 
old-time Clinton Comets, 
I thought it would be a 
great fit.  Let’s bring base-
ball back to Utica, which 

we’ve already done, but 
let’s use the name Utica 
Blue Sox, so that we can 
generate that same fan-
base.  We’re not pro-base-
ball, but this is the closet 
that this area is going to 
ever see.”  

The organization has 
also created an app that 
will allow people to order 
their food straight from 
their stadium seats and 
keep track of  the latest 
Blue Sox’s news and stats.  
There will even be a new 
team mascot.  

“Our goal is to get 
families out into the park 
in any means necessary, 
and expose children and 
everybody to baseball,” 
Deak said.  “What I found, 
coming into this sport, is 
watching it in person is 
nothing like watching it 
on T.V.  It’s a whole new 
experience that you will 
get when you’re actually 
at the park.  So we have to 
get people to the park to 
experience it, and I think 
we’ll create that.” 

 The Blue Sox will kick-
off their regular season 
this June and end it in 
July.  There will be a total 
of  25 homes, so if  you 
fans are trying to find and 
watch a baseball game 
in the city of  Utica, then 
come on down to Mur-
nane Field and watch the 
Blue Sox play.E  

Peter Faughnan, spokesperson for the Blue Sox, 

addressing the media about the baseball team’s name 

change.

315-853-5573
Call for Appointment

plus tax
• Wash Exterior     • Hand applied Collinite Wax Exterior
• Steam clean fabric seats-carpets-mats-trunk
• Clean dash-vinyl-jambs  
• Armor all applied to dash/vinyl +$20 for full size vehicles

3723 State Route 12B, Clinton
www.ClintonAutoSvc.com

Detailing Special

EXPIRES 9/1/16

http://www.ClintonAutoSvc.com
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“It’s a great day at Wilber-Duck Chevrolet”
Wilber
Duck

Farrier Ave.

Lenox Ave.
(Rt. 365A)
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WILBER-DUCKWILBER-DUCK
ChevroletChevrolet

116 Broad Street, Oneida, NY 13421

363-4600
Visit us on the Web at www.wilberduck.com

Will Take ANYTHING on Trade!
RV, ATV, Boat, Motorcycle

2012 JEEP LIBERTY LTD
4x4, Every Avail. Opt., Chrome Wheels,
Power Sunroof, Heated Leather Int., In
Showroom Condition, Too Many Extras
To List,

1 Owner $16,995

2010 NISSAN FRONTIER CREW CAB
Pro 4x, 4x4, Every Avail. Opt., Too Many Extras
To List, V6, Automatic, HD Trailering, Super
Clean, 1 Owner, Must See,

Like
New $17,995

75 USED 4X4 TRUCKS
IN STOCK

35 USED SPORT
UTILITIES

1992 PENN YAN 235 AVENGER

2009 CHEVY CORVETTE COUPE
LT3 Pkg., 2 Tops, Only 4,000 Miles, Super
Super Sharp And Clean, In Showroom,

Too Many
Extras
To List

2011 CHEVY TRAVERSE
LT2, AWD, Every Avail. Opt., Too Many Extras
To List, This AWD Is Missing Nothing, In
Showroom Condition, Must See,

Loaded With
Extras $13,995

2014 GMC YUKON
4x4, SLT Pkg., Every Avail. Opt., Power Sunroof, TV/

DVD Player, 30,000 Easy Miles, 5 Yr. 100,000 Mi.

Warr., Heated Leather Int., Too Many Extras To List,

In Showroom
Condition $36,995

2005 DODGE DAKOTA

$9,995

Crew Cab, 4x4, SLT, Every Avail. Opt., Too
Many Extras To List, Bedliner, Tonneau
Cover, New Tires And Brakes, In Showroom

Condition, Must See,

Great Buy At

$31,995

2016 JEEP PATRIOT
4x4, Sports Pkg., Every Avail. Opt., 15,000 Easy

Miles, Full Warranty, Super Sharp,

Loaded With
Extras $17,995

2015 CITY EXPRESS LT CARGO VAN
Every Avail. Opt., Only 1,000 Miles, 5 Yr.

100,000 Mi. Warr., Super Gas Mileage, Too

Many Extras To List,

Great Price $19,995

2012 DODGE RAM CREW CAB

2013 GMC 1 TON CREW CAB

2011 CHEVY IMPALA
LT, Every Avail. Opt., Too Many Extras To List,
Remote Starter, Chrome Wheels, This Impala
Is Not Missing Anything, In Showroom
Condition,

Super Buy At $7,995

Denali, 4x4, Every Avail. Opt., 6.6 Turbo
Diesel, Allison Transmission, This Denali
Is Not Missing Anything, MSRP New
$71,000, Must See,

Super Buy $44,995

4x4, Sport Pkg., Every Avail. Opt., 20”
Tires, Chrome Wheels, Super Super
Clean, Must See,

Missing
Nothing $18,995

23’ Inboard. This Boat Is In Showroom
Condtion, Brand New Engine With
Warranty, Loaded With Extras, Includes
Trailer,

Priced To Move $9,995
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100,000 Mi. Warr., Loaded With Extras, Super

Gas Mileage,

Super
Sharp $11,995

2015 CHEVY TRAVERSE
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LT, Every Avail. Opt., Too Many Extras To
List, 5 Yr. 100,000 Mi. Warr., Must See,
Super Sharp,

Best Buy
Of The Week

Hours Mon - Fri 8am - 6pm   Sat 9am - 12pm

7474 St. Route 5 • Clinton, NY 
(315) 853-8704        (315) 368-3723

www.pryortec.com
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On Meeting Jim Harrison
-“It’s The Knuckle On Your Middle Finger That Does It”  
By Terry Berkson
About fifteen years ago, 

after having read several 
of  his books, I heard that 
Jim Harrison, the writer 
and poet, was giving a 
reading and a talk at 
Barnes & Noble on Union 
Square in Manhattan.  
Several months before at 
a barbeque on Canadara-
go Lake outside of  Rich-
field Springs, New York, 
I had talked at length 
about Harrison’s Legends 
of  the Fall, and several 
of  his other works, with 
friend and artist Brendon 
Pulver, who like me, was 
an enthusiastic fan of  the 
esteemed writer.  

When I arrived at the 
lecture hall, to be sure I 
was in the right room, I 
asked a man who ap-
peared to be surveying 
the seating arrangement, 
“Is this the Harrison 
reading?”   

To my surprise, it was 
Brendon Pulver who 
had come, I thought, all 
the way from Richfield 
Springs.  We found seats 
towards the front of  an 

audience of  about a hun-
dred.  Soon a broad faced 
Harrison in his gravelly 
voice with a blind eye 
half  closed was reading 
a passage from his latest 
book.  He also read some 
poetry and talked about 
life, fishing and hunting 
in his beloved Michigan’s 
Upper Peninsula.  His 
thick frame seemed to be 
planted heavily on his feet 
as he held onto the podi-
um.  The everyday clothes 
he was wearing looked 
comfortable and worn 
right down to a weathered 
leather vest.  He appeared 
to be older than his years 
and I doubted he was 
still capable of  partaking 
in a rigorous deer hunt.  
There was even some 
mention of  gout which 
kept him from walking 
far.  That reminded me of  
a character in one of  his 
books who used to crawl 
cross country at night. 

In what seemed like a 
short time the program 
ended and after some 
book signing, people 
slowly filtered out of  the 
room.  Soon it was just 

Harrison, Pulver and 
me—and a bottle of  wine 
that was sitting on a near-
by table.

“What are you guys 
hanging round for?”  
Harrison asked good-na-
turedly.

“Waiting for you to open 
that bottle of  wine,” Pul-
ver returned.

“I would, but I don’t have 
a cork screw!” said the 
writer.

“We can push the cork 
all the way in,” I offered. 

“I’ve done that before,” 
Harrison mused.  He 
didn’t seem in any hurry 
to leave.  I got the impres-
sion that in spite of  his 
fame and success, in New 
York City there wasn’t 
any particular place he 
wanted to go. 

Soon we were discussing 
different ways of  open-
ing containers that held 
alcoholic beverages.  The 
pen Harrison was press-
ing into the cork wasn’t 
making much headway.  
He finally dismissed the 
effort saying, “We don’t 

even have glasses.” 

“I’ve opened beer bottles 
with a folding ruler,” I of-
fered.  “You just squeeze 
it against the bottle in one 
hand and hit the ruler at 
the bottom with the other 
hand.” 

“I know a trick where it 
appears that you knock 
the top off of  a flip top 
beer bottle with your 
index finger,” Harrison 

offered. “But it’s really 
the knuckle on your mid-
dle finger that does it.”

“Learned that as a sol-
dier in Germany,” I said. 
“We’d always pull it on 
the new guys.”

“Haven’t seen one of  
those bottles in a long 
time,” Harrison mused. 

“I guess the knuckle’s 
like the writing between 

the lines,” I said.

“That’s what gets the 
job done,” the writer 
returned. 

Then, Pulver mentioned 
a Harrison detail about 
lightening never hitting a 
beech tree and said that 

Hemingway made a simi-
lar claim.

Continued on page 58
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“I didn’t steal that idea,” Harrison said seemingly 
eager to distance himself  from the other macho writer.
“I told that tree story to a hunting buddy,” I said. 

“And for several deer seasons he looked for a beech 
that had been hit by lightening, but he came up short.” 
“Good tree to hang onto in a storm,” the writer ad-

vised.   
I was tempted to suggest that we go out for a drink---

to nearby Molly Malone’s, a place that made great Irish
coffee.  But Pulver said that he had to teach a class in 
the morning.  To my surprise, he had recently secured 
a teaching job in a school uptown.  Now, I would be 
left alone to carry on a conversation with a world class 
writer.  We couldn’t talk about beer bottles forever. 
And so--I can kick myself  now--but regretfully I failed 
to invite the man out for a drink.  We parted with the 
corked wine bottle still sitting on the table.
On the subway ride back to Brooklyn I remembered 

that I still had a couple of  those German flip top beer 
bottles that I had packed in my hold baggage for the 
return flight to The States.  “Wouldn’t it be nice,” I 
thought, “if  I sent Jim Harrison one.  Maybe he could 
pull the prank on the now old lady who took out his 
eye when he was a kid—with a bottle!”
We later exchanged letters about fishing, hunting 

and more.  I often thought about that night at Barnes 
& Noble and wondered if  he was finally able to get the 
wine bottle open.  Hopefully he didn’t finish it alone in 
a hotel room.
Jim Harrison died on March 26.  He was 78 years old.E

Jim Harrison continued...

How to touch up your vehicle’s exterior
(MS) — Road trips often 

instill a spirit of  reju-
venation in drivers and 
their passengers, and 
there’s no reason that 
spirit cannot be applied 
to vehicles as well.Vehicle 
touchups were once a 
realm reserved specifical-
ly for mechanics or the 
most ardent auto enthu-
siasts. But nowadays 
even weekend warriors 

can address the minor 
dings, chips and scratches 
on their vehicles, sav-
ing them both time and 
money.

• Crack the color code. 
One of  the fears novices 
commonly have when 
touching up their vehi-
cles is that they won’t 
find the exact match with 
regard to their vehicle’s 
exterior color. The key to 

the perfect color match is 
contained in the vehicle’s 
color code, which can be 
found somewhere on the 
vehicle, most often on 
the inside of  the driver’s 
side door. Consult your 
owner’s manual or call 
the vehicle manufacturer 
if  you cannot find the col-
or code on your vehicle. 
Once you find the code, 
you can then order your 

color. Employing the most 
extensive library of  OEM 
colors in the industry, 
AutomotiveTouchupTM 
makes it as simple as ever 
for drivers to create and 
order the exact colors to 
touch up their vehicles’ 
exteriors. Paints are 
created per order during 
a simple, three-step 
online ordering process 
using a vehicle’s specific 

color code, make, model 
and year, and orders are 
shipped directly to con-
sumers, saving them from 
making a trip to the often 
intimidating automotive 
supply store. The result 
is drivers rest easy with 
the knowledge that they 
aren’t ordering and sub-
sequently applying the 

incorrect color to their 
car or truck.
• Use the right applica-

tion tool. Dings, chips 
and cracks come in many 
shapes and sizes, and the 
appropriate touchup tool 
will depend on the type 
and size of  the blemish. 
Small chips and nicks and 
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ASE Master Certified
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ProAutoService@gmail.com
315.527.2069www.ProAutoNY.com

DAN’S
AUTO

MOBILE UNIT “We Come to YOU!”

Upholstery 
(Residential and Commercial)

Motorcycle, Airplane & Boat Seats 
Convertible Tops • Headliners 

Antique Hot Rod Interiors • Sun Roofs 
Auto Glass and Much More 

521 West Street • Syracuse • (315) 530-8069

http://www.victoryofrome.com
http://www.ProAutoNY.com
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thin scratches are best 
addressed with pens, 
while you might need a 
small bottle of  clearcoat 
to address slightly larger 
areas. Use an aerosol 
spray can to address ar-
eas that have experienced 
extensive damage. When 
applying the paint, use 
several light coats rather 
than one heavy coat. Driv-
ers concerned about their 
application abilities can 
visit the AutomotiveTou-
chup website to access 
a library of  educational 
videos that illustrate 
how to use the various 
application tools. Visitors 
to the website also can 
speak directly with a 
team of  advisors who can 
walk them through their 
projects.

• Recognize that practice 
makes perfect. Even if  
you are confident you 
purchased the right paint, 
it’s still best to practice 
using your touchup paint 
prior to applying the 
paint to your vehicle. Use 
a glossy sheet of  paper or 
metal can as a practice 
surface, and then hold 
that practice surface up 
next to your vehicle to 
confirm your choice and 
calm any lingering nerves 
you may have about the 
paint match.

• Paint in the right condi-
tions. Before applying any 
paint, thoroughly clean 
the affected areas. A sim-
ple formula of  dish soap 
and water should do the 
trick, but be sure to allow 
the area to dry complete-

ly before continuing. When using 
aerosol cans, the ideal temperature 
to spray is between 70° and 80°F 
and humidity should be 50 percent 
or less. Never spray primer, paint 
or clearcoat in direct sunlight.

• Allow the paint time to dry. 

Drying times vary depending on 
the temperature. Paints may take 
longer to dry when temperatures 
are below 70°F than they will when 
the weather is warmer. Once the 
application process is complete, do 
not wax the vehicle for 30 days.

Few vehicles make it through road 
trip season without a scratch or 
two, and now drivers can quickly 
and affordably address those chips 
and nicks on their own in a matter 
of  minutes. E

 Medium-sized chips, nicks and scratches are best addressed with 

touchup bottles.
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Low Prices!
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Deal!
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ANY Tire Price!
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    We will not be undersold. If you see a lower price, call us!

SAVE!

PRO SERIES TIRES

We Price
Match!

$60 OFF‡

after mail-in rebate

SAVE!
up
to

Save! 
 

SUV & LT TIRE

$11299

Save! 
 
 

PASSENGER TIRE

$8499
PERFORMANCE

  $8399

  $9299

  $9199
 

REBATE!

 $7599

PASSENGER TIRE

 
 
 

$12999

Save!

PERFORMANCE

 
 
 

$11299

Save!

6 Months, No Interest NYS Inspections Huge Tire Inventory

e onavveSSa TIRES 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

TIRES · BRAKES 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

BRAKES · SER 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

VICESER 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

ASSENGER

PRO
PPA

SO S

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

PERFORMANCE

SERIES TIRES

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

SU

RES VE!SAAV

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

175/70-13 ...........
185/70-14 ...........
195/70-14 ...........
205/70-15 ...........
185/65-15 ...........
195/65-15 ...........
215/65-16 ...........

$4699
175/65-14

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

215/70-16 
225/70-16 
235/70-16 
225/65-17
235/65-17
235/60-17
235/60-18

215/60-16 ...........
215/55-16 .........
215/55-17 .........
225/55-17 ...........
205/50-17 .........
225/50-17 ...........
215/45-17 ...........

$4999
195/60-15

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

215/70-16 .........
225/70-16 .........
235/70-16 .........
225/65-17 ..........
235/65-17 ..........
235/60-17 ..........
235/60-18 ..........

$7599
235/75-15

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

Great
Deal!

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

Great
Deal!

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

VE!SA

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

INCLUDES LABOR • PREMIUM

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

AADS • LIFETIME WWAM BRAKE PPA

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

ADSARRANTY ON PPA

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

$70
after mail-in r

up
to

VE!SA

$60
after mail-in r

VE!
up

SAA

to

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

70OFF**

ebateafter mail-in r

60OFF‡

ebateafter mail-in r

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

after mail-in rto

PERFORMANCE

195/70-14
195/65-15
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Energy
ASSENGER TIREP

205/65-16
225/65-17

Defender™

PERFORMANCE

195/70-14 ........ $10899

195/65-15 ........ $12099

$$ 211211 99999
185/70-14
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Assurance
PERFORMANCE

205/70-15
215/65-16

Energy™ Saver A/S
ASSENGER TIRE

205/65-16 ........ $13099

225/65-17 ........ $14799

$$ 91 9922211 9999999
175/65-15
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225/75-16
215/75-16
See stores for more deals!

SUV & L

Assurance® All-Season
PERFORMANCE

205/70-15 ......... $9399 .........
215/65-16 ........ $10299 ........

TE!AATREBBA

Price After Rebate

$ 57 99
195/60-15
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Wrangler ST

225/75-16 ................. $11299

215/75-16 ................. $15699

See stores for more deals!

T TIRESUV & L

$ 211211 99999
225/75-16

205/50-16
225/50-16
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Direzza DZ101

205/50-16 ................... $8499

225/50-16 ................... $8999

205/50-17 $9099

ASSENGER TIRE

$ 4848 999999
195/55-15

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

195/65-15
195/60-15

6 Months, 
Minimum purchase required. See Store for details.

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

HERKIMER
101 S. Main St

205/60-16195/60-15 ........ $12499

6 Months, No Interest
Minimum purchase required. See Store for details.

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

HERKIMER
101 S. Main St

215/65-16
195/60-15205/60-16 ........ $14899

NYS Inspections
e Do New Yes! WYYe

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

Cobleskill
767 East Main St.

2938-823-115

TE
OPEN

SDA
AT

YS!
THURSDAAYOPEN LA

See stores for more deals!195/60-15 ........ $12499 ........

NYS Inspections
ork State Inspections.YYo

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

Oneida
241 Genesee St.

5-363-540013

See stores for more deals! 205/50-17

ire InventoryHuge T
Size or Brand not listed? Call us today!

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

Utica
1728 Oriskany St.

33-68455-713

205/50-17 ................... $9099

ire Inventory
Size or Brand not listed? Call us today!

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

by mail-in rebate when you purchase a set of four**
by mail-in rebate when you purchase a set of four‡

Actual tread design may vary from those shown. Some items/sizes by special order only
to normal retail quantities. Not responsible for typographical errors. See stores for warranty info. PRIC

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

101 S. Main St

5-866-113

, select, Goodyear tires. Must buy se a set of fourr,
, select, Firestone tires. Must buy se a set of fourr,

Actual tread design may vary from those shown. Some items/sizes by special order only
to normal retail quantities. Not responsible for typographical errors. See stores for warranty info. PRIC

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

101 S. Main St

5575-866-1

ble with any other offers. See store associate for details. V, select, Goodyear tires. Must buy 4. Not combina
le with any other offers. See store associate for details. V, select, Firestone tires. Must buy 4. Not combinab

. If we are out-of-stock on an advertised item, we will issue a rain check. Purchases may be limitedActual tread design may vary from those shown. Some items/sizes by special order only
.YALID W/AD ONLLYES VVAto normal retail quantities. Not responsible for typographical errors. See stores for warranty info. PRIC

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

ork MillsNew YYo
4863 Commercial Drive

9585-294-713

alid 3-1-16 – 6-30-16ble with any other offers. See store associate for details. V
alid 5-1-16 – 7-4-16le with any other offers. See store associate for details. V

. If we are out-of-stock on an advertised item, we will issue a rain check. Purchases may be limited

 

 

 
 
 

 
 
 
 

  
 
 

  
 

  
  

  
 

  
 

  
 

  

    

 
 

 

 
 
 

 

 

 

 
 

 
 
 

  
  
  

 

 

 
 
 

 
 
 

Rome
1723 Black River Blvd

5-339-346013

. If we are out-of-stock on an advertised item, we will issue a rain check. Purchases may be limited
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Utica
2020 Genesee St.

17124-45-77213

e PriceW
Match!
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It IS SPRING!!! 

email: laurie.schmitt@gmail.com • sunnycrestorchards.com

Georgeous 
Hanging Baskets

We’ve been growing gorgeous 
healthy gardens since 1975!

Open every day 9am-5pm 
from Mar 1 - Dec 24th 

Closed on Thanksgiving & 
Easter Sunday

Stop in for a tasting of our 
Farm Girl Vinegars!!!

Perfect for your spring salads... 
our NEW Double Berry 

(A delightful combination of Raspberry and Blackberry)
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Rose Bushes in bud! 
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Now 
OPEN!!!

Outdoor 
Dining 
on our 

Waterfront 
Patio!
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CELEBRATING 25 YEARS OF SERVICE

New Hartford  315.570.6016 • maureenb@gatescole.com

 

  

Maureen "Skeet" Barrett

 

  

 

  

 

  

 

  

 

  

 

  

 

  

 

  

 

  

  315.570.6016 • maureenb@gatescole.comNew Hartford
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  315.570.6016 • maureenb@gatescole.com
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414 North James Street, Rome, NY

315.337.5100 

mark@kcadesign.com

www.kcadesign.com

Mark Mutz — Designer and Owner

Kitchen remodeling designed          with style

and AfterBefore

                                                       

9011 Red Hill Rd., New Hartford (315) 737-5145 Open: Mon-Fri 9-6; Sat-Sun 9-4

            

Not Just Poodles 
Pet Salon

         

Professional Pet Grooming 

• Baths 
• De-Shedding 
• Nails  

• Pet Apparel & Supplies
• Day Care
• Cat Comb Outs

“Babying Babies 
for Over 

30 Years!”

Notot Juot JususNot Jus
Peet SalalPet Sal

         

ofessionSpec
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alaloonalonlon SpecProfession
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• Day Care

t Comb Outs

mailto:mark@kcadesign.com
http://www.kcadesign.com
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1231 Mohawk St., Utica
315-732-6824

Please call to schedule your cleaning & exam today!

Gentle and Relaxing Dental Care 
for the Entire Family

• Cleanings 

• Fillings

• Cleanings 

• Fillings

dinalear. Ck JtricaatPPa
ummett. Brrus CameJJa

• R

• Extrac
wisdom teeth

• Dentures 

• Implants

• In

• Whitening

C, P, DMD
C, Pummett, DMD

oot canals• R

• Extractions including 
wisdom teeth

• Dentures 

• Implants

visalign Innv

• Whitening

Please call to schedule your cleaning
n viotaatmroe infforor moF

ummett. Brrus CameJJa

Please call to schedule your cleaning
ma.jww.we wtbsiieur wt osiin v

• WhiteningC, Pummett, DMD

ay! & exam todPlease call to schedule your cleaning
m.coddmtetummresbm

• Whitening

Tuesday 

Wednesday

Thursday
  

Pizza & Wings
Specials

315-381-3231

During the Months of 
April & May
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Clinton & Local Deliver

 Clinton7756 State Route 5,
11am-9pmues-ThursTTu

(Plus tax,

 

  

 

 

 

e Deliver to Hamilton College

www Clinton
11am-10pmt ri & Sa F •11am-9pm

Wy 4:30-9pm •Clinton & Local Deliver
 toppings e Blue Cheese,,y Celer(Plus tax,

 

  

 

 

 

e Deliver to Hamilton College

.primopizza1.comwww
1pm-8pm Sun  •11am-10pm

xtra) toppings e

Support Our Stanley

• Silent Auction
• Beer & Wine Tasting

• Lottery Tree

Saturday, 
May 21, 2016  

3-7pm
at the Stanley Theater

Refreshments & Live Entertainment

• Basket 

• Wine 
Pull

Support Our Stanley

259 Genesee St. •  Utica, New York
Admission $7.00

Making Backyard Memoriesaking BM ard Mackyaking B emoriesard M

234 South Caroline Street
, NYHerkimer

www.gerat

234 South Caroline Street
13350NYY 

ypools.comwww.geratypools.com

http://www.jam
http://www.primopizza1.com
http://www.gerat
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