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CNY’s Largest Kitchen and Bath Company 
Celebrates One Year in Rome

Case Supply, Inc., Central New York’s largest 
Kitchen and Bath Company will be marking 
their first anniversary of  the design and sales 

center at 293-295 East Dominick Street in Rome’s Little 
Italy neighborhood.

  The third generation, family-owned business was 
started in Syracuse in 1958 by Joseph A. Cicci, presi-
dent of  the New York State Home Builders Association 
(first elected in 1963) and is now run by his grandson, 
Joseph S. Cicci, formerly of  Rome.

When questioned about the motivation for the Rome 
expansion, Mr. Cicci responded that the City of  Rome 
and the surrounding Mohawk Valley is “dramatically 
underserved in the area of  available, state-of-the-
art, affordable, quality kitchen and bath material.  
Through our due diligence, Case Supply repeatedly 
saw an impending demand for our products and ser-
vices in the residential remodeling and single family 
new home construction markets”.  

Shannon Harvey, Case Supply Controller added that 
“Oneida County has healthy housing metrics, solid 
median income and robust building permits; we have 
a great location, we have great employees and expect 
great success.  

Well the success has certainly been there.  Brett 
Linden, Rome branch manager, who has over 25 
years’ experience in the kitchen and bath industry 
and is widely recognized as one of  the areas premiere 
design professionals, recently noted that sales have 
surpassed half  a million dollars since the spring 2016 
grand opening.

Case Supply and its decorated employees have 
been recognized in “The Central New York Business 
Journal,” “Kitchen & Bath Magazine,” “US Builder’s 

Review” as well as being featured in “This Old House.”

Case Supply’s Rome location will bring the home 
improvement industry’s latest styles, trends, fixtures 
and cabinetry to the Mohawk Valley with respect-
ed consumer brands to meet every budget such as 
Kohler Bath Products, Moen Faucets, General Electric 
Appliances, Cambria Quartz Surfaces and Medallion 
Kitchens.

The company offers in-home design and measure-
ment services, job-site delivery, wholesale pricing, 
project financing and the creative expertise of  local 
specialists Vera Sokol, and Denise (Shear) Fehrman.

CASE- 4

Beautiful variety of counter tops 

for the kitchen, bath or laundry 

room of your dreams.

Three generations: from left, Alfred J. Cicci, President and CEO; Joseph 

A. Cicci, Chairman of the Board; Joseph S. Cicci, General Sales Manager
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315-733-8866

8562 Seneca Turnpike
New Hartford, NY

MONDAY SUSHI SPECIAL
30% OFF

TUESDAY HIBACHI SPECIAL
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The Kitchen & Bath Professionals

Open Monday - Friday from 9-5, Wed til 7pm, Sat 9-1
315.425.1818 option #4 or ext. 2657, 2658 or 2659  

www.casesupplyinc.com

 Bring this ad with you and receive a free delivery on any purchase over $1,000 dollars!

Serving Central NY since 1958

4184 State Highway 30 • Amsterdam, NY 12010 • 518.883.7218
2 NEW 

LOCATIONS
295 East Dominick St • Rome, NY 13440 • 315.425.1818

When you’re looking for that one of a kind design... 
the only place to look is at CASE SUPPLY

http://www.casesupplyinc.com


CASE from 3

Also, in 2017 Case Supply 
introduced an installa-
tion division to take all 
the stress out of  your 
residential remodeling or 

new home construction 
project.   

Our qualified installers 
can handle everything 
from kitchens and baths 
to general home improve-
ments.  Case Supply also 
offers a discount when 
products and installation 
are purchased together.

Come visit the Case 
Supply Rome sales and 
design center in the for-
mer historic Grand Hotel 
building.  Thy are open 
from 9 am to 5 pm Mon-
day through Friday and 9 
am to 1 pm on Saturdays 
or anytime by appoint-
ment.  For more infor-
mation, contact Brett 
Linden, branch manager 
at blinden.casesupply@
gmail.com. E

Brett Linden, Rome Branch Manager & Design Consultant and Shannon 

Harvey, Controller, at home in Case’s Rome Showroom, Rome, NY

Joseph S. Cicci - 3rd generation 

owner

Tom-Cat in the Tub
By Mike D. Burke

We had decided to get 
a cat and we were very ex-
cited, it would be the first 
pet we owned together 
as a couple, a big move 
I might add. Our dog, 
who at first was just my 
dog but you know how 
these things work out, 
Tony the toy-pinscher 
was not so sure about 
this whole “cat” thing. He 
had never had that great 
of  an experience with 
the feline creatures that 
his seven-year-old brain 

could remember. They 
never seem to want to 
play tug of  war with him; 
they never let him sniff 
their butt long enough to 
understand their software 
and there was something 
he didn’t trust about 
their supernaturally lithe 
bodies. Regardless of  
his indignant “woofs” of  
disapproval we decided to 
have a look and pick out 
our new family mem-
ber together. Did I say 
together?

One day while at work 

doing my tasks I received 
a text message. The word 
was singular and accom-
panied by a cat emoji, the 
word was just: moaw. I 
smacked my head, “Ah, 
shoot.” 

“What’s up” asked my 
co-worker. 

“I think Anna brought a 
cat home.” I said.

He replied, “You see, 
that’s why I don’t have a 
girlfriend.” 

Smart man. Of  course 
my deduction was right. 
Anna indeed had decided 
to visit Pet Smart of  New 
Hartford, NY to look at 
the fine felines from the 
local chapter of  the Hu-
mane Society.

When I got home that 
night I walked in and saw 
her peek her head around 
the corner, “You mad? I 
couldn’t help it, he was so 
cute! You would have just 
grabbed him too, I swear.” 

Think again lady, I 
thought, “Where is the 
little guy?” I asked. I 
watched my dog as he 
jumped off the bed and 
sniffed the cat toys and 
then looked at the cat 
food on the floor, he’d be 
coming back for some 
of  that later, soon as he 
started to sniff near the 
bathroom a paw reached 
out and smacked him in 
the nose before he could 
even realize it! Just a 
paw thankfully, no ra-
zor-sharp claws. 

“He’s decided the bath-
room is his domain for 
now.” Said Anna. 

I smiled and walked 
toward the bathroom,

CAT- 5 
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EYEWEAR EVENT

SAVE the DATEAPRIL 13th 2 - 7 pm
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CAT from 4
she picked up Tony, I 
looked in and the cat was 
between the tub and his 
litter box, scared as a 
rabbit near a wood-chip-
per. I called to him gently 
and then picked him up, 
he seemed to like me, rub-
bing against my face, and 
I guess the guy was kind 
of  cute. I brought him out 
to the living room and sat 
him on the couch. “What 
should we call him?” I 
asked 

She answered, “His 
name’s the Tom-Cat!” 
she beamed with a cute 
little smile. I petted the 
cat some more and then 
suddenly in Anna’s arms 
Tony started barking like 
crazy, Tom-cat puffed up 
and my instinct was to 
grab the cat so as to get 
him away from Tony, the 
whole thing happening in 
slow motion, Anna tried 
to stop me but it was too 
late, the cat had leaped in 
the air and growled while 
digging his claws right 
in my hand quite deep, I 
yowled like a moose and 
the cat shot back in the 
bathroom from whence 
it came. Tony decided his 
job was done and stopped 
barking and went and laid 
down on his bed, feeling 
accomplished. Both of  
them jerks. I admit, the 
first week we had the 
cat there I didn’t think it 
would last.

The next morning was 
even better. That morn-
ing, early morning I 
might add, like 4am early, 
the cat had decided to 
use the box spring as a 
scratching post and as 
his little knives of  love 
he calls claws reached 
upward and upward I 
awoke to the sound of  
my girlfriend scream-
ing, “Aiiiiiiiiiie!” Before 
I could ask what was 
wrong, the cat got me too, 
“Aiiiiiiieioooo!” His little 
claws had mistaken our 
feet for the bed, or was 
it a mistake at all? We 
will never know. This of  
course awoke the sleeping 
prince, Tony who pro-
ceeded to bewilderingly 
bark under the covers 
and look like Buggs Bun-

ny traveling somewhere, 
which freaked out Tom-
cat who ran back to his 
hiding place in the dark, 
wherever that might have 
been. We fell back asleep 
for a while till I had to 
get up and get ready for 
work. I jumped in the 
shower and proceeded to 
wash when suddenly the 
curtain started moving. 
Ninjas? Robots? Was I 
under attack, my feeble 
morning-brain scram-
bled for defense when 
suddenly the cat jumped 
in the shower! “Tom-cat 
get out of  the shower, I’m 
naked!” Cats do not care 
about nudity. I splashed 
some water at him and he 
flew like a bat out of  Hell. 
Another, “Aiiiiiiie!” from 
my girlfriend. Tom-cat 
loves her most.

That was weeks passed. 
Now Tony and Tom-cat 

love playing together and 
the cat is only a psycho 
occasionally, as good 
cats are. We couldn’t see 
our lives without these 
knuckleheads. So if  you 

get a chance, see what the 
Humane Society has to 
offer you, you might find 
the missing part of  your 
family like we did. E

Did you know?
St. Patrick’s Day is rife with tradition, but arguably no tra-

dition is more eye-opening than the one most synonymous 
with the city of Chicago. Each year, the Chicago River is dyed 
green for St. Patrick’s Day. A tradition that began in 1962, the 
dyeing of the Chicago River traces its roots to something 
that the Windy City’s historians believe has nothing to do 
with the famed Christian missionary and primary patron 
saint of Ireland. In 1962, pollution-control workers in Chica-
go employed dyes to trace illegal sewage discharges in the 
river. These workers realized the dye they were using turned 

the river green, the color most synonymous with Ireland and 
St. Patrick’s Day celebrations. So that year, 100 pounds of 
green vegetable dye were released into the Chicago River to 
celebrate St. Patrick’s Day. The tradition has endured, though 
much less dye is now released into the river in an effort to 
limit the environmental impact of the tradition. While St. Pat-
rick’s Day celebrants across the globe are familiar with the 
tradition of dyeing the Chicago River green for St. Patrick’s 
Day, debate exists as to where the idea came from. Some 
believe a less successful attempt to dye a river in Savannah, 
Georgia green, in 1961 ultimately laid the foundation for the 
tradition in Chicago. E
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Black River Bookkeeping LLC
www.blackriverbookkeepingllc.com

email: info@blackriverbookkeeping.com

20 YEARS EXPERIENCE WORKING WITH SMALL BUSINESSES

• Accounts Receivable
• Accounts Payable
• Reconciliation

• Payroll and Payroll Tax Returns
• Financial Statement -

Management Reports

We also offer QuickBooks Pro Advisor Services, to assist with setup, 
training and troubleshooting of QuickBooks software. 

Desktop and Online Certified. Convert to QuickBooks Online 
– ask about discount rates.

Competitive Rates allow us to take the pressure off 
of you so that you can focus on what’s really important...
Growing Your Business!

Accurate
Affordable
Dependable

315-831-2721

Tues.-Sat. 11-5pm; Thurs til 6pm 
Like us on FB @ The Village Crossing

NEW!!! On-line Store: www.thevillagecrossing.com

11 W. Park Row Clinton • 853-5299

Come see the 
NEW Spring arrivals!

We

Spring

Huge discounts on winter clearance... 
It needs to go away, just like winter!

http://www.blackriverbookkeepingllc.com
mailto:info@blackriverbookkeeping.com
http://www.thevillagecrossing.com


Whiskers Nails & Puppy Dog Tails Pet Spa

At 52 Henderson Street in New 
York Mills you will find the so-
phistication and ultimate expe-

rience in pampering for your pet.  When 
you cross the threshold, Whiskers Nails 
& Puppy Dog Tails Pet Spa brings chic 
stylings for your pets right to Central 
New York.  Your pet will be pampered 
and indulged in a luxurious and relaxed 
setting.

Angela Paciello has over 20 years expe-
rience as a professional dog groomer.  In 
April, she will celebrate 3 years at her 
new, current location.  The pet spa is a 
calm relaxing environment with a big 
“puppy play pen”/holding area.  There 
is no need for dogs to sit in a cage all 
day.  The spacious salon is a boon for 

dogs with separation anxiety. Angela 
said, “Customers are commenting that 
when you open the door it feels like 
you’ve entered a salon on the Upper 
East Side of  Manhattan.”

Whiskers Nails & Puppy Dog Tails 
is a full-service salon.  Their services 
include; ears, nails, gland expressing, 
baths, conditioning, and hand drying.  
Fido can even get their teeth brushed 
upon request.  The pet spa will groom 
all breeds.  Angela said, “It’s a challenge 
to me, to earn the dog’s trust”

Angela explained that she grooms 
for comfort at the pet spa.  She said, 
“Grooming should never be painful.  It 
should be comfortable for both the pet 
and the owner.  No fear or anxiety.”

The pet spa also grooms cats.  Cats 
are groomed, trimmed, primped and 
preened, and their nails are done in 
their own stress free atmosphere.  Cat 
owners can relax in the comfortable 
waiting area while Angela fluffs their 
feline.

“It’s not just give me your money and I 
groom your dog or cat.  Each pet I meet 
is a blessing for me.” said Angela.

The pet spa is open by appointment 
only.  Your pet can be pampered and 
primped Monday through Friday and 
some Saturdays.  Angela’s by appoint-
ment only philosophy means that your 
pet will get Angela’s undivided atten-
tion.  No interruptions. 

Angela said, “Customer service is key.  

I treat dogs and owners as I would want 
to be treated.”

The pet salon is crystal clean.  A 
self-proclaimed neat freak Angela runs 
a tight ship.  She said, “Customers ask 
all the time, “should I take my shoes 
off?”  Angela keeps the spa sparkling 
in part by using the clipper vac system.  
Another aspect of  the state of  the art 
equipment is that it eliminates hair, 
cools the clippers and avoids clipper 
burn.

Lauren Antanavige is new team 
member at Whiskers Nails & Puppy Dog 
Tails.  A graduate of  Rochester Institute 
of  Dog Grooming with 5 years experi-
ence, Lauren is looking for new pets to 
groom.  Angela said, “Lauren is bright, 
young, energetic with a big heart for an-
imals and she is a great addition to the 
spa.”  Lauren is taking customers now 
so call for an appointment.

Whiskers Nails & Puppy Dog Tails 
now offers a spa day with you and your 
pet.  While your pet is getting expertly 
groomed by Angela or Lauren, you’ll 
be able to luxuriate yourself.  Whiskers 
will offer manicures, facial waxing, and 
hair care by Kelsey Murray.  Murray is 
a licensed cosmetologist with years of  
experience.  While your pooch is being 
pampered in the dog grooming area, 
Kelsey will cut your hair in the priva-
cy of  her tranquil cosmetology area. 
Pampering your pet and yourself  will be 
easier than ever before. 

The upscale pet spa is calming and re-

laxing.  They offer aromatherapy along 
with dog and cat grooming and feature 
all natural biodegradable products.  

You won’t find a posher pet salon than 
Whiskers Nails & Puppy Dog Tails Pet 
Spa. There is plenty of  off street parking 
and Angela even offers curbside service.  
The pet spa accepts most major credit 
cards for your convenience.  If  you are 
looking for style and sophistication for 
your pet’s grooming needs call: (315) 
794-2504 or for more information, go to:  
www.whiskerspetspa.com. E

L to R: Lauren Antanavige and Angela Paciello

Whiskers Nails & Puppy Dog Tails Pet Spa is the 

perfect place for your pets, and now, you too! 
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Keratin Complex
Friendly Staff/Environment

Constance Mandia
24 yrs. exp w/continued active education

Gianni Lauryn Hair Studio

Weddings (by appointment)

Up-styles ~ Tame Curly Hair ~ Color Correction 
Beach Waves ~ All Color Techniques

 Booth Opening 
 Private Room
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Understand hardiness zones before planting

Gardening benefits the environment in myriad 
ways. Maintaining natural landscapes and 
preserving green spaces can reduce the collec-

tive carbon footprint of  the human race. Trees, flowers 
and other greenery filter the air and create welcoming 
habitats for all species of  animals and insects.

Many home gardeners set out each spring to create 
landscapes that cater to all of  the senses. But choosing 
plants that are unlikely to thrive in certain climates 
can lead to dissatisfaction and premature plant demise 
and may require gardeners to use more fertilizers, 
pesticides and other not-so-Earth-friendly techniques 
to help plants thrive. 

One of  the more important steps gardeners can take 
before spring arrives is to educate themselves about 
plant hardiness zones. Hardiness zones are defined by 
the average climatic conditions of  the region and are 
broken down into various zones. The USDA Hardiness 
Zone map divides North America into 13 separate 
zones. Each zone is marked by 10 F incremental differ-
ences from the last zone. In some versions of  the map, 
each zone is further divided into “a” and “b” regions.

The National Gardening Association says the USDA 
Hardiness Zone Map was revised in 2012. The latest 
version was jointly developed by the USDA’s Agricul-
tural Research Service and Oregon State University’s 
PRISM Climate Group. To help develop the new map, 
the USDA and Oregon State University requested that 

horticultural and climatic experts review the zones in 
their geographic areas. As a result, the zone boundar-
ies in the 2012 edition of  the map have shifted in many 
areas. Canada’s Hardiness Zone map, updated in 2010, 
uses nine different zones. 

Zone maps are tools that show where permanent 
landscape plants can adapt. Home gardeners who are 
looking for shrubs or perennials to last year after year 
should recognize that such plants must tolerate year-
round conditions, including the lowest and highest 
temperatures and the amount of  precipitation. Snow 
cover and humidity also can impact a plant’s propensi-
ty to thrive.

While zone maps are not perfect, they can be useful 
in planning and ensuring the survival of  future gar-
dens. Plant and seed manufacturer Burpee says that 
other factors to consider that also affect the viability 
of  plants include wind, moisture and soil conditions. 
The company offers an interactive zone finder on their 
website that will indicate the hardiness zone as well 
as average first and last frost dates. Visit www.burpee.
com/findgrowzone to enter a zip code. 

Learn more about plant hardiness at planthardiness.
ars.usda.gov/PHZMWeb. In Canada, visit the site www.
planthardiness.gc.ca/?m=1.  E

USDA Hardiness Zone map courtesy of the USDA. View an interactive 

version at the USDA website.

EDITOR March 10, 2017 •  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
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& Friday 9-8pm
Wednesday, Thursday 
& Saturday: 9-5pm
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
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315-736-9160
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Remedy landscape drainage problems
Homeowners under-

stand that reaping the 
rewards of  beautiful 

lawns and gardens 
requires hard work. But 
sometimes even hard 

work won’t be enough 
to prevent problems in a 
lawn or garden.

Drought can be very 
harmful to lawns and gar-
dens, but so, too, can ex-
cessive amounts of  water 
and precipitation. Soggy 
properties can make it 
difficult for lawns and 
gardens to thrive. Accord-
ing to Lowes, in addition 
to killing lawn and other 
plants, standing water on 
a property can be a health 
hazard. That’s because 
standing water makes a 
prime breeding ground 
for mosquito larvae and 
other pests. 

While homeowners can-
not control precipitation, 
they can affect the impact 
that rainwater has on 
their properties.

Replace/repair 
downspouts

Gutters and downspouts 
are designed to move 
rainwater away from the 
home. Too often, however, 
gutters and downspouts 
become clogged or do 
not work effectively. 
Overflowing gutters 
will transfer rainwater 
down the side of  a home, 
where it can puddle at the 
foundation. This water 
can ultimately suffocate 
a lawn, and it may cause 
interior damage to the 
home as well.

First, inspect and clean 
all gutters. Leaves, nests, 
sticks, and even dead an-

imals can block the flow 
of  water in a gutter. Test 
downspouts by running 
hose water from the top 
of  the gutter. 
Downspouts should be 

pointed away from the 
home and may need to be 
extended so they direct 
water away from the 
dwelling. 

Plant water-loving 
trees or shrubs

In some instances, 
whether it’s a byproduct 
of  poor property grade or 
sloping land, water can 
pool regardless of  how 
well the gutter system 
is working. Determine 
where the problem is and 
speak with a landscaper 
to see if  there are any 
plants that thrive in moist 
conditions. The roots of  
these plants can protect 
against soil erosion and 
may absorb enough 
water to guard against 
puddling. In addition, 
amending the soil with 
organic matter, pea gravel 
or another coarse aggre-
gate can prevent water 
pooling.

Consider a drainage 
system

When confronted with 
drainage issues that 
cannot be remedied by 
other methods, homeown-
ers may need to install 
drainage systems. Such 
systems often employ 
French drains that are 
built through or around 
the perimeter of  a prop-
erty. French drains are 
typically a trench that 
contains perforated plas-
tic pipe and is backfilled 
with gravel. Water runs 
into these channels and 
gets swept away by the 
piping. Do-it-yourselfers 
may want to try installing 
drainage systems them-
selves. However, because 
excavation is necessary, 
it’s often best to have the 
property inspected and 
marked for utilities, then 
have the drainage system 
installed by professionals.
Landscaping does not 

need to be derailed by 
drainage issues. Explore 
the remedies that can eas-
ily fix the problems.  E
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Includes Entire Line of Flexsteel
Sofas, Recliners and Occasional Pieces.

UTICA
Riverside Center • Utica

315-738-7817
SYRACUSE

N. State St • Syracuse
EAST SYRACUSE
Collamer Rd • Syracuse

Largest Flexsteel Gallery in CNY. Over 2,000 Designer Fabrics to choose from.

FREE LOCAL 
Delivery & Set Up

Family Owned & Operated for 43 Years adirondackhomefurniture.com
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Big Apple Music & Electronics

Anchoring the 
corner of  Seneca 
Turnpike and 

Commercial Drive (8441 
Seneca Turnpike, New 
Hartford, NY 13413) since 
1979 Big Apple Music and 
Electronics is your source 
for Remote car starters, 
car audio, televisions, 
home audio, camera sur-
veillance, burglar alarms, 
trailer hitch covers, 
musical instruments, and 
more.

The only Full-blown, 
“real” music store, Big 
Apple has more guitars 
on display than any other 
central New York dealer.  
They carry all the best 
brands and a wide variety 
of  guitars, amps, drums, 
keyboards, band instru-
ments, and a full line 
of  lighting and accesso-
ries. Whether you are a 
beginner or a pro, let Big 
Apple fulfill your musical 
instrument passion.  If  
you’re in the market for 
a new or used musical 
instrument, or if  you 
just want to come take 
a look, feel free to stop 
down and check them out.   
They offer Instrument 
Sales, Repairs, Rentals 
and MUCH more.  CNY’s 
source for music lessons; 
Big Apple Music offers 
music lessons for Drums, 
Guitars, Bass, Piano, Ban-

jo, Uke, Mandolin, Flute, 
Sax, Trumpet, and much 
more.  They are also the 
largest local school band 
supplier in the area.

As a New York State 
licensed security compa-
ny, Big Apple can install 
camera surveillance 
systems at your home or 
business.  To properly 
sell camera systems there 
are so many variables to 
consider; type of  lens, 
type of  recording system, 
application, and more.  A 
hands-on, experienced 
staff takes all that and 
more into consideration.  
“The internet can’t 
provide that,” Pete said.  
Big Apple has camera 
security systems starting 
at $999, installed.  

Big Apple Music is one 
of  the last independent 
Television dealers left in 
the Mohawk Valley.  They 
handpick and sell the 
best, stocking Sony TV’s.  
their one-on-one, knowl-
edgeable sales presenta-
tion is what keeps them 
in the TV game.  You can’t 
see and touch and ask 
the questions Big Apple 
Music’s staff can answer 
on the internet.  

Pete said, “We can’t 
afford to sell stuff that’s 
problematic.  Everything 
in the shop is based on 
quality.  We offer some-
thing that the general 

public wants and needs.”  
To that end, Big Apple 
will custom design home 
theaters and sound 
systems for restaurants, 
offices, schools, or your 
home.  

Remote car starters are 
one of  the items that Big 
Apple is known for.  They 
are the Northeast’s larg-
est remote start dealer.  
More remote car starters 
are sold and installed in 
their shop than all the 
other local dealers com-
bined.  Pete said, “Starter 
dealers come and go.  We 
are a mainstay because 
we don’t use generic, 
fly-by-night components.  
Quality does matter.”

Big Apple Music has 
been your hometown 
full line guitar, musical 
instrument & pro audio 
store locally owned and 
operated for 37 years.  
They are constantly 
striving give you the best 
quality electronics and 
musical instruments 
at the best price.  Their 
customer service speaks 
for itself.  The breadth of  
knowledge at Big Apple 
makes them a success for 
generations.  For more 
information, go to: www.
bigapplemusic.com or 
follow them on Facebook:  
@TheBigAppleMusic or 
@BigAppleMusicElec-
tronics.E

Lay a way for Christmas now!
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Gold Leaf Refi ning
Gold Leaf  Refi ning, 

the area’s pre-
miere Gold buyers 

and refi ners is located at 
4776 Commercial Drive 
in New Hartford, New 
York.  Just across the 
street from Walmart and 
Consumer Square, Gold 
Leaf  buys gold, silver, 

diamonds, coins, paper 
money, antiques, and 
more.

Gold Leaf  is celebrat-
ing its sixth year at its 
current location.  Owner 
Felix Steppello has been 
doing this kind of  jewelry 
business since he was 
16 years old.  His father, 

Donald Steppello owned 
New York Connection on 
Genesee Street in Utica.  
It’s practically in his 
blood.

Felix went to Bowman 
Technical School to learn 
jewelry repair and stone 
setting.  Gold Leaf  does 
repairs on the spot, the 
same day or next day for 
most pieces.

1988 Felix opened a 
pawnshop in Atlantic City 
and ran that for several 
years before returning 
home to the Mohawk 
Valley to be closer to 
family.  Did jewelry show 
across the country and in 
Las Vegas.  In early 2011 
he opened Gold Leaf  and 
has been going strong 
ever since buying dia-

monds, coins, full estates, 
and cleanouts of  estates.  
Steppello’s multifacet-
ed business is based on 
knowledge and an honest 
reputation.

Gold Leaf’s 1,200 square 
foot facility is beautifully 
lit like a museum.  It is 
not dark and seedy like 
many fl y-by-night gold 
buyers that pop up.  Felix 
has been in business 
for a long time and his 
knowledge allows him to 
provide a knowledgeable 
appraisal.  That knowl-
edgeable appraisal allows 
Steppello to off er clients 
the best rate.  

Gold Leaf  has paid out 
millions to their custom-
ers over the years.  Your 
military items, sports 

memorabilia, clocks and 
watches, paper money, 
musical instruments, 
fi ne art and paintings, 
comic books, US gold 
coins, Tiff any and Cartier,
Morgan & Peace Dollars, 
Diamonds, Political Pins, 
and even vintage mar-
bles could be the next 
million-dollar item.  Gold 
Leaf  pays cash on the 
spot.  

For more information, 
call: (315) 797-GOLD (4653) 
or follow them on Face-
book: Gold Leaf  Refi ning. E

Felix Steppello, experieced and 

knowledgeable

According to U.S. gov-
ernment estimates and 

industry experts, as much 
as 40 percent of  bottled 
water is derived from 
tap water. Also, many 
bottled waters are exempt 
from the Food and Drug 

Administrations bottled 
water standards because 
the FDA says its rules do 
not apply to water pack-
aged and sold within the 
same state. When waters 
are covered and tested, 
they may be subject to 
weaker regulations than 
regular tap water. What’s 
more, even if  bottled 
water is thoroughly 

fi ltered, data suggests 
that plastic bottles could 
be putting your health 
at risk. According to the 
organization Ban the 
Bottle, water contained in 
polyethylene terephthal-
ate (PET) bottles can 
absorb chemicals from 
the plastic the longer the 
water is in storage. E

Did YOU 
Know?
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Open M-F 9-5:30, Sat & Sun 9-5 • Visit us on Facebook!

ANTIQUES • VINTAGE
RE-PURPOSED HANDCRAFTED ITEMS 
UNIQUE GIFTS • HONEY • CHEESE

HOLISTIC & LOCAL FOOD STORE • MUCK BOOTS
KOMBUCHA ON TAP • GRASS FED BEEF & PORK

GARDEN ACCESSORIES
FOR THOSE WHO CRAVE THE UNIQUE!

OVER 54 VENDORS! NEW ITEMS ARRIVING DAILY!

Rich and Laurie 
invite you 

to experience 
their salon, 

with service, 
as unique as 

you are! 

154 Main St., New York Mills (Across from Twin Ponds)

Get your experience started today... 315-724-2769

• Hair Services  
• Nail Services 

(gel, acrylic, gel polish)

mailto:ton@yahoo.com
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It’s official-Tomato Pie Day 
stirs up the love for Utica, NY
By Carly Proulx

Who’s got the best 
tomato pie in 
the city? Well 

now that’s entirely up to 
you. On April 8h from 12 

– 4 pm at the Recreation 
Center, 220 Memorial 
Parkway in Utica, NY 
you will be faced with a 
whole line-up of  tomato 
pie bakers, and get to vote 
for the contestant who 
best made your taste buds 

sing “that’s amore!” My 
suggestion to you: bring 
a clean pallet, an empty 
stomach, and a handful of  
tums because this is one 
saucy roundabout you’ll 
want to make.

This family friendly 
event pays homage to 
the tasty Utica tradition. 
There are few cities in 
the U.S. known for their 
tomato pie, and Utica’s 
versions, as one of  the 
dish’s proud originators 
has landed the city on the 
foodie map of  the world. 
Maybe a simple on paper 
to recreate recipe, though 
getting the perfect dough, 
and the perfect sauce 
isn’t always the easiest 
of  tasks. However, these 
tomato pie bakers have 
been given ample time to 
perfect their recipes, and 
now the time has come to 
test it out, side by side un-
der the same roof  against 
their ripened adversaries 
upon the preferences of  
the public. I can think 
of  no better way to say 
thank you to the tomato 
pie creators
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are so low. 

Daniel J. Enea charges what

funeral services SHOULD cost,
not based on pricing funeral 

homes could get away with when

5860 State Route 5 Herkimer, NY 13350

(315) 508-5250
DANIELENEAFUNERALHOME.COM
Your family will ALWAYS deal with Daniel J. Enea!

they didn't have competition.  

Full-Service Funeral from $2995. 

Viewing prior to Cremation from $2745. 

Direct Cremation from $995.
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than organizing it official 
through a tomato-pie-day, 
and being that it’s a 
‘Users Choice Award’ 
extravaganza that extra 
zest gets sprinkled on the 
hype. You can purchase 
your tickets for admis-
sion at $3 on the website 
http://iloveuticany.com/
tomato-pie-day/, or pay 
just $5 at the door. Chil-
dren 10 and under get in 
free, and group rates are 
also available.

This opportunity to 
try all different kinds of  
tomato pie, learn some 
history on the recipe 
itself  and how it’s made, 
as well as meet the bakers 
came about all because 
of  one local’s passion 
for the city in which he 
lives. Founder of  I LOVE 
UTICA Jay Sumner, 
proud of  his city wanted 
to prove the naysayers 
wrong. Sumner voiced 
“Somewhere down the 

line I wanted to convert 
people, show them that 
there are different things 
to do in Utica.” Exactly 
his idea when he got the 
ball rolling for events like 
the Utica NY Pub Crawl, a 
monthly bus tour of  pubs 
in the Utica area that has 
achieved great success in 
showing folks a good time 
in the city with the bonus 
of  exposing and boosting 
local businesses. I’ve no 
doubt this event will be 
any less of  a victory.

“Bakeries and Pizze-
rias are coming out of  
the woodwork,” says an 
enthused Sumner. So far, 
the lineup consists of  
our fellow Utican con-
tenders Roma Sausage & 
Deli, Guiseppe’s Bakery, 
Napoli’s Bakery, Utica 
Bread, and Charlie’s 
Pizza. Oliveri’s Pizzeria in 

Hamilton is also com-
ing to bat, and it will be 
interesting to see what 
other places in the area 
will step up to the tomato 
pie plate. The winner will 
receive a special award 
to put on display at their 
business until next year’s 
competition where they’ll 
have to re-enter, and rely 
on the voters to stake yet 
another claim, or pass the 
ladle.

Hooray for Saranac 
Brewery who will be 
there supplying the adult 
beverages to wash down 
all that pie. The Chil-
dren’s Museum with an 
interactive display will 
provide some entertain-
ment for the kids, as well 
the Utica Zoo crew. 
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The House of  Good 
Shepherd will be on site 
performing a hand drum 
ensemble, and Magician 
Jonathan Charlz from J 
Charlz Magic is on deck 
to elicit ‘oooo’s, ahhhh’s, 
and hahaha’s’ from the 
crowd. The events main 
sponsors are WIBX radio 
from whom we can expect 
some live coverage, as 
well as from Anthony Zee 
Donaldson with Utica’s 
Disruption network. 
PJ Green Inc. is anoth-
er great sponsor, and 
supplying everyone with 
all the ovens and kitchen 
supplies to make their 
tomato pies is community 
sponsor Joseph Filhan 
Co.

The amount of  support, 
and encouragement 
this event has already 
received from within the 
community overall is 
pretty amazing. A great 
way to promote local busi-
nesses, to discover the 
hidden treasure in any 
city is to have an event 
like this one. Attached is 
pride, spirit, a little bit 
of  rivalry, but mostly the 
coming together to build 
up the city, and pump up 
its inhabitants with good 
food, an awareness of  the 
places that make it, and 
some liveliness. After all, 
Spring is making a come-
back. Sumner confi rms 
“this is truly a communi-
ty event.”

Check out the website 
www.iloveuticany.com for 
more on tomato-pie-day. 
Maybe you’re interest-
ed in getting involved, 
whether it’s volunteer-
ing, or sponsoring go to 
the above site to fi nd out 
how you can show your 
support. While your there 
don’t forget to browse 
around for Utica Pub 
Crawl tours and other 
events, get current with 
their blog, or buy your 
friends/yourself  some 
pretty sweet t-shirts. 
Happy soon to be toma-
to-pie-day everybody! E
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Stitched with Prayer!

Specializing in alterations for Prom Dress  & Dance Costumes
Let us CREATE YOUR PROM Dress or DANCE Costume

77 East State Street (Route 5), Sherrill 

www.mysewblessed.com 

Mon - Thur  10-5
Fri - Sat(By appointment only)

CLOSED  Sun

(315) 813-1303
Call or Text SEWING • QUILTING

& CRAFTS

See Website for Classes on

http://www.iloveuticany.com
http://www.facebook.com/pages/Amanda-om/Comstock-a
http://www.mysewblessed.com


YWCA Mohawk Valley Celebrates Local Women  
29th Annual Salute to Outstanding Women Honorees Announced

YWCA Mohawk Valley 
has announced this year’s 
eight honorees for the 
29th Salute to Outstand-
ing Women Awards.

Nominated in the 
following categories are 
Anita Brown, Business 
and Industry; Franca 
Armstrong, Education; 
Amy Lukacz, Healthcare; 
Alicia Dicks, Human 
and Public Service; Nora 
Bielejec Staring, Profes-
sions; Rasha Hakeem 
Mohamed, Social Justice; 
Mary Hayes Gordon, 
STEAM (Science, Tech-
nology, Engineering, 
Arts, Math); and, Joanne 
Donaruma-Wade, Unsung 
Heroine. 

YWCA Mohawk Valley 
will honor the achieve-
ments of  these local 
women at the 2017 Salute 
to Outstanding Women 
Awards luncheon, at noon 
on Thursday, April 6, 
Hart’s Hill Inn, Whites-
boro. 

A distinguished and 
longstanding community 
event, the Salute ceremo-
ny honors women who 
live or work in Oneida 
and Herkimer counties, 

and who have demon-
strated excellence and 
leadership in their career 
paths and communities. 

Salute to Outstanding 
Women, an event which 
began in 1988, shines a 
light on women’s achieve-
ments in the Mohawk 
Valley community and 
serves as YWCA Mohawk 
Valley’s biggest fundrais-
er. Proceeds from Salute 
help to support critical 
YWCA programs, includ-
ing domestic and sexual 
violence crisis services, 
emergency shelters, 
transitional housing, 
and violence prevention 
education. 

This year marks the 29th 
Salute to Outstanding 
Women celebration, a 
local hallmark event that 
drew nearly 450 area pro-
fessionals last year. 

There are still spon-
sorship opportunities 
available; however, 
time is running out. For 
information on sponsor-
ships, contact Eva or the 
Development department, 
events@ywcamv.org or 
(315) 732-2159, ext. 238. 

To learn more about the 
event, check ywcamv.org 
for updates and informa-
tion.

YWCA Mohawk Valley is 
on a mission to eliminate 
racism, empower wom-
en, stand up for social 
justice, help families, and 
strengthen our communi-
ty. YWCA Mohawk Valley 
is part of  an international 
movement serving more 
than two million people 
in the United States and 
more than 25 million 
worldwide. 

For more information 
on YWCA Mohawk Valley 
programs and services, 
visit www.ywcamv.org. 

About the YWCA Mo-
hawk Valley  
The YWCA Mohawk 
Valley is a nonsectarian 
organization engaged in 
the mission of  eliminat-
ing racism and empower-
ing women. The agency 
provides services to more 
than 15,000 individuals 
each year in Herkimer

YWCA- 16 
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THE TURNING STONE

FOOD HALL

Full-Time and Part-Time Positions Available!  

NOW HIRING

SUPERVISORS
COUNTER SERVERS

SOUS CHEFS
COOKS • PORTERS

Apply at 
TURNINGSTONE.COM/CAREERS

www.anotherpointofviewphotography.com

(315) 941-0552

Follow me on Facebook & Instagram

Sew Wilde
Quilt & Company
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YWCA from 15
and Oneida counties via such programs as violence 
prevention education, domestic and sexual violence 
crisis services, residential services for homeless and 
runaway girls, and emergency shelters and transi-
tional housing for individuals escaping violence. For 
24-hour help with domestic and/or sexual violence in 
Oneida County, call (315) 797-7740. For 24-hour help 
with sexual violence in Herkimer County, call (315) 
866-4120. More information about the YWCA Mohawk 
Valley can be found at www.ywcamv.org or by contact-
ing Kari Procopio at kprocopio@ywcamv.org or (315) 
732-2159 ext. 233. The YWCA receives funding support 
from the United Way of  the Valley & Greater Utica and 
the United Way of  Rome & Western Oneida County.E

Christianity arrives

Although St. Patrick 
is largely credited with 
bringing Christianity to 

Ireland, the arrival of  
Christianity in Ireland 
may actually have been 
a byproduct of  both St. 
Patrick’s missionary work 

and a visit by Palladius, 
a bishop who was sent by 
the Pope to Ireland in 431 
A.D. Accounts as to the 
success or failure of  Pal-
ladius’ mission differ, but 
historians do agree that 
Palladius was ultimately 
banished from Ireland. St. 
Patrick might have been 
more tolerated because of  
his familiarity with Irish 
culture and language, and 
that may be the reason his 
name, and not Palladius, 
is linked with spreading 
Christianity in Ireland.

Some key events in Irish history Decline of Viking 
power

Vikings made various 
raids and established 
fortresses in Ireland 
throughout the 8th and 
9th centuries. One such 
fortress was close to 
where the city of  Dublin 
now stands. During the 
Battle of  Tara in 980, 
King Máel Sechnaill mac 
Domnaill defeated Olaf  
Cuarán, resulting in Gael-
ic control of  the Kingdom 
of  Dublin. By 1014, the 
Viking forces had been 
defeated by the armies of  

Brian Boru, and Viking 
power in Ireland began to 
decline, paving the way 
for other leadership.

Scottish influence

By the 14th century, Ire-
land had not had a high 
King since 1186. Much of  
the nation was divided by 
Irish dynasties and Anglo 
lords who ruled part of  
the land. In 1315, Edward 
Bruce, the younger broth-
er of  Robert the Bruce, 
King of  Scotland, arrived 
in Ireland to rally the 
Irish to rise against Anglo 
control of  the nation.

Great Potato Famine
Although cold winters in 

successive years around 
1740 resulted in largescale 
famine, the Great Potato 
Famine of  1845 to 1849 is 
the famine many speak of  
when discussing famine 
in Ireland. During this 
time, a blight destroyed 
potato crops, knocking 
out two-thirds of  Ireland’s 
staple food. It is believed 
that roughly one million 
died as a result of  the fam-
ine, which also spurred an 
additional million people 
to emigrate. E
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CORNED BEEF
& CABBAGE

10 Ruth Street, Vernon, NY 13476
(315) 829-4500 | (315) 794-6098

Feast of the Irish
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Wendy’s Beauty ConnectionWendy’s Beauty Connection
Let us release 
the beauty within

100 Morgan Street, Ilion, NY

315-894-8387
Look for us on Facebook and check out our weekly specials that you won’t want to miss out on!

Thank you to all who have made us who we are!

 11:30 am-10 pm 11:30 am-11 pm  12 pm-11 pm  12 pm-10 pm
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Garage Door & Opener Repairs
ALL MAKES & MODELS
Herkimer, New York • 315-866-7609

All Work Guaranteed • 45 Years of Experience

“When I’m Done, You’ll Be Happy”

OPEN BOWLING DAILY

STATE BOWL
17 E. State Street, Ilion • 315-894-4862 

We Do 
Birthday Parties

Cosmic BowlingFri-Sat Nights9:30-11:30

Parkway Drugs
ATM Machine Buy Stamps Play Lotto Make Copies Mail Packages

Locally Owned & Operated by
the Femia & Chiffy Families 

SERVING the 
COMMUNITY 
for 50 YEARS

7 Days a week

FREE RX
Pick-up & Delivery
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ALSO - Buy Money Or

TM MachiAAT
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Grilled Citrus 
Rosemary Catfish

  salt, to taste
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300 Kossuth Ave Utica, NY

(315) 735-0100Kossuth
Fish Market Inc.

Fresh Seafood
Fresh Haddock 
Fillets
Salmon
Scallops
King Crab Legs
Clams
Squid

Lobster Tail
Tuna
Shrimp
Wild Shrimp
Red Snapper
Grouper
AND MUCH MORE!!!

(Call for questions and prices)

We accept EBT

CLOSED SUNDAYS
MON - WED

8am -5pm
THURSDAY
8am - 6pm
FRIDAY

8am - 8pm
SATURDAY
11am - 4pmLENTEN

SPECIAL

Fish Fry 
$599

Fridays Only

East Genesee St., Fayeteville 315-637-9555
West Genesee St., Syracuse 315-468-0041

Commercial Dr., Yorkville 315-736-4141



Lady with Horse
By Terry Berkson

The first time I heard about Lady 
Ostapeck was about 20 years ago 
at my friend Buddy Crist’s house 

on Angel Hill outside the village of  
Schuyler Lake.  I was sitting in his living 
room when I noticed a picture hanging 
on the wall.  It was of  a man dressed 
in a Tolstoy-like shirt standing in the 
doorway of  a weathered cabin. When I 
got up to take a closer look I realized it 
was Buddy appearing very authentic in 
clothes I never saw him wear before. He 
looked terrific. “Who took the picture?” 
I asked.

“Her name is Lady Ostapeck,” Buddy 
answered. “A while back I was gassing 
up at Stewart’s in Richfield Springs. She 
was filling her tank on the other side 
of  the pump and kept looking at me. I 
mean really looking—for a long time.  
Finally she comes around the pump and 
says, ‘Are you finish?”

“I’m still pumping,” I answered.

“No, are you Finnish—Are you from 
Scandinavia?” she asked.

“I don’t think so.”

“You sure?”

“Ma’am, to the best of  my knowledge 
I’m Irish, Indian and German.”

“That may be, but I’d like to take your 
picture.”  

It turned out that the woman who was 
then in her seventies was a famous 
photographer of  Finnish descent.  She 

wanted Buddy, who had the “right look,” 
to pose for pictures she planned to use 
to help celebrate Independence Day in 
Finland. They made an appointment 
and a week later my friend spent an en-
tire day trying on clothes in a costume 
and prop-cluttered house while talking 
with Lady Ostapeck as she tried to bring 
to the surface a certain spirit she saw in 
him.  

When his wife Cathy, who had been sit-
ting in their car for hours, came around 
to see how the photo session was going, 
Lady ushered her away saying that her 
presence would affect the aura.   

Each shot took a long time. Lady would 
remove a makeshift velvet-lined bottle 
cap that she used to cover the lens of  
her antique Korona box camera.  Then 
she’d start counting exposure time out 
loud.  The speed of  the count depended 
on the light that was coming through a 
nearby window. In an attempt to repair 
the camera’s broken shutter she had 
taken it completely apart but was unsuc-
cessful in making it work. When it was 
time to reassemble the damaged instru-
ment she lubricated the screws with oil 
from in back of  her ear.  She also used 
spit in some places. Though the shutter 
remained broken the repair procedure 
lent to the mystic approach she brought 
to her photography.  As in reincarnation 
Lady believed the resultant portrait, ac-
cented by the use of  costumes, lighting 
and conversation would reflect some-
thing from a sitter’s soul or previous 
life. 

Lady Ostapeck, whose birth name was 
Alma Kaukinen, was born in Brooklyn, 
New York. Her mother died a few days 
after she gave birth and her father, an 
immigrant from Finland, left the new-
born child in the care of  her mother’s 
sister.  He fled to the northwest to work 
as a lumberjack and avoid the World 
War One army draft. Incredibly, two 
years later the aunt who had taken the 
child in was murdered along with the 
rest of  her family by a deranged neigh-
bor. For some unknown reason the child 
was spared and passed through several 
Finnish families before she wound up 
in the mothering care of  a widow by 
the name of  Jansson who lived in New 
Jersey. 

As an adult, Lady worked at retouching 
negatives and photographs for studios 
in New York City. The work was piece-
meal and enabled her to answer a “call-
ing” to frequently visit the Metropolitan 
Museum of  Art. Commuting across 
the Hudson by ferry allowed her to 
maintain residence in New Jersey. She 
married Peter Ostapeck and had one 
child, a boy. The marriage lasted about 
five years before it came to an end. She 
later stated that she wasn’t cut out to be 
an ordinary housewife. The “Lady” part 
of  her life seems to have started when 
she put an ad in a newspaper stating, 
“Lady with horse wants house.” The 
appeal resulted in her finding an abode 
along with a horse barn in the tiny 
hamlet of  Fly Creek, New York.  It was 
then that she bought a horse and gave it 
a name that sounded risque in English 
but meant Dear Friend in Finnish. She 
continued working for the studios in 
Manhattan but a lost portrait resulted 
in her termination.  It was in 1970 that 
she visited a thrift shop and bought the 
Korona with the broken shutter. The 
purchase turned out to be her first step 
on the long road to international fame 
as a vintage photographer.

Fame did not necessarily come with 
fortune but over the years Lady man-
aged to make at least a dozen trips 
to Finland where her work was well 
received.  Finns first assumed that the 
accomplished artist was self-sustain-
ing—and in her own way she was. Once, 
a government official arranged for her 
to make the expensive voyage as a couri-
er. A shopping bag was all she needed to 
carry her belongings which were often 

flawed.  She had an aversion to throwing 
broken things away. In lieu of  having to 
pay for lodgings she sometimes slept on 
a train.  If  the weather grew cold a slit 
in an old blanket made a poncho. 

In Lady’s words: “I am lost in the boon-
docks . . . no money for equipment . . . 
40 years doing negative retouching does 
not teach one to be a photographer . . . 
so I became a photographer anyway.”

I finally got to meet Lady Ostapeck 
several years ago at a gala held at the 
Fennimore Art Museum in Cooper-
stown. While we were talking I got the 
feeling that she was checking me out in 
very much the same way she did Buddy 
years before at the gas station.  At one 
point she asked if  I had ever been on the 
stage to which I responded, no.  The last 
thing she said to me was, “Come up and 
see me some time,” which I took to mean 
that she wanted to do a portrait.  Re-
gretfully, I never took advantage of  the 
invitation. How she saw me or made me 
feel may have given some kind of  insight 
or even shed light on a past life. 

Lady’s funeral was held on the eighth 
of  February, 20 days before her nine-
ty-ninth birthday. Reverend James 
Atwell presided over the impressive cer-
emony. Friends spoke of  a triumphant 
life in spite of  tragic beginnings, and of  
Lady’s possessing a curiosity that out-
weighed fear.  She even expressed a qui-
et interest in knowing just what dying 
felt like. I have never attended a funeral 
where mourners broke into applause in 
response to descriptions of  her style and 
attitude towards life. In response, she’d 
probably say, ‘Keep a straight face when 
you think of  me. Smiles don’t hold up 
for an extended exposure time.’ E 

Buddy Crist

Lady with luggage.

“I have never 
attended a 

funeral where 
mourners broke 
into applause...”
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Full Menus are Available at  www.theroselawn.com
446 Main Street • New York Mills • 315-736-5030

A full service banquet facility.    Seating for 30 to 450+ guests

Banquet rooms & outdoor facilities
including our brand new large 

deck with bar!

Great Food   ~  Great Service  ~  Ample Parking

Sunday Brunch
Brunch prepared by Executive Chef John Luciano

Here are just a few of the items you can expect to find
 •Omelet Station
•Cinnamon & NutmegTexas style French Toast
•Eggs Benedict with Canadian Smoked Bacon
•Fresh Fruit
•Roast Pork Tenderloin with apples
•Au gratin Haddock with Pecorino Romano
•Herb Roasted Cheddar Potatoes

Sundays serving from 9:00 AM to 2:00 PM

Adults $14.99 • Seniors $12.99 
• Kids under 10 $9.99

Join us for a Delicious
 FISH FRY Every Friday

4-8 pm
PRIME RIB 
DINNER! OR

http://www.theroselawn.com


Star Bakery- East Utica: 
An East Utica staple carries on its tradition of 
catering to an international community
By Carly Proulx

At 1212 Catherine 
St. in Utica, NY 
there’s an oldie, 

but goodie kind of  place. 
This place is Star Bakery, 
and the moment you walk 
in is the moment you’ll 
know what I mean. It 
could be the fact that it’s 
been there since short-
ly after the First World 
War, and other than the 
switching of  hands and 
some recipes in 1974 noth-
ing much has changed.

Post WWI & WW2 Robert 
Sr. Marshall, and wife 
Anita would come up 
North from the Bronx, 
and buy the bakery that 
presently resides in East 
Utica. Today brothers 
Robert Jr. Marshall, and 
Paul Marshall are the 
ones whose hands it’s 
in, but then that’s how it 
almost always was with 
the Marshall brothers, 
helping out the folks from 
day one. Robert Sr. is 
retired from the baking 
scene now, but has passed 
all his baking expertise 
down to his Jr., and eldest 
son.

Robert Sr. began like 
most of  us, working his 
way up the chain from 
dishwasher to baker, and 

got his start baking in 
NYC. He baked his way 
through the Navy, and 
then went on to the Okla-
homa Institute of  Baking. 
After being awarded the 
Gold Peel Award they 
wanted him to assume a 
managing position within 
the institute. It would’ve 
paid, but “he wanted 
to be hands on” Robert 

Jr. informs. Now with 
the Golden Peel on his 
resume Robert Sr. went 
back to the mini shops in 
NYC where he’d meet his 
mentor working in a Jew-
ish Shop in Spring Valley, 
NY. Eventually Robert Sr. 
was Central NY bound, 
and running 

STAR- 20 

(from left to right) Paul Marshall at 13, Robert Marshall Sr., Anita 

Marshall, and Robert Marshall Jr. 17 when they took ownership of Star 

Bakery in East Utica, NY, 1974.
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Bella Vista Restaurant
315-823-2861

3622 State Route 167, Little Falls, NY

“Fabulous Food with a Romantic Atmosphere”
Regular Hours: Wed-Thurs 5-9pm;

Fri-Sat 5-10pm

Wendy’s 

 

1717 St. Rt. 8 Cassville • (315) 839-5000

Home Made 
Chowders & The 
Best Home Made 
Mac & Cheese & 
Fresh Cut Fries

50 Soft Serve Flavors &
50 Flavors Of Shakes

Turkey Hill
Hard & Soft
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STAR from 19 
the New York Bakery in Utica that used 
to sit on Columbia and Liberty. When 
opportunity arose to buy Star Bakery 
in the early 70’s Robert Sr. jumped on 
it. “At 13 I’d come in to wash dishes, 
and fry donuts. And then I graduated to 
icing donuts up front,” youngest broth-
er Paul tells me through a big ‘walking 
down memory lane’ grin. Robert Jr. 
made his first cake at 13, and much like 
his father has been hands on for as long 
as he can recall. It wasn’t a month after 
he graduated from high school that he 
began baking alongside his father at 
Star.

The bakery’s hours are Tuesday-Sat-
urday, 6:00 am - 1:00 pm. Mother and 
wife Anita Marshall worked the front 
counter, and kept track of  all the book-
keeping. This role has been Robert Jr.’s 
wife Charisse’s since Anita’s retirement 
from the bakery. Charisse has been 
on board Star since 1977. “She gave up 
being a Medical Secretary for me, for the 
bakery,” Robert Jr. divulged. The two 
brothers describe Charisse’s stepping 
in where their mom left off in such a 
way that lends her part in it all a truly 
heroine act. Star’s main retail store is 
located on 103 Main St. in Whitesboro, 
NY, and its hours are the same as the 
main bakery.

“Back when the Mills were around, 
and it was busy,” reminisced the oldest 
Marshall brother “this was where you’d 
come to get your bread. You didn’t go 
to Price Chopper and Hannafords.” 
When Robert Sr. originally bought Star, 
it was a Polish bakery. The Marshalls 

would open its doors to the different 
cultures, and nationalities that made 
up the community, making themselves 
known as more an international bakery, 
extending to the Italians and Russians, 
as well as Polish. “We’ve adjusted to 
the changing situation of  our city,” 
Paul adds. Forty-three years later, and 
I’d say these two represent something 
really special, something we’re seeing 
less and less of  in this 21st century. That 
something is pride, and loyalty in the 
trade of  our predecessors. The Marshall 
brothers now do quite a bit of  wholesale 
to keep up with the changing times. A 
lot of  pizzerias in the area, as well as the 
Polish meat markets such as Pulaski’s 
on Lenox Ave. carries, and sells their 
product. “We’re about 50/50 wholesale, 
and retail,” Marshall brothers inform.  

STAR- 21 

Marhshall 

brothers 

Paul and Robert 

Jr.  standing 

in front of the 

same oven 43 

years later at 

Star Bakery 

where they still 

carry on the 

delicious 

tradition of 

Bobka’s, pies, 

cakes, and 

cookies galore. 
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 11 am - 7 pm

(315) 723-0057

Opening Soon!
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Clinton, NY

315-853-2237
majesticfwinc@yahoo.com
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“We’re a true bakery,” 

baker Robert Jr. states, 
“80-90% scratch prod-
ucts.” One Polish recipe 
in particular Star Bakery 
makes all year round, but 
is soon to make and sell 
thousands of  is their Bab-
ka. The closer Easter gets, 
the bakery’s busiest time 
of  year the higher the 
demand for their Babka. 
They come in 3 different 
sizes of  3 different vari-
eties, and people travel 
as far as Rochester and 
Amsterdam to buy the de-
licious sweet yeast bread 
in bulk to bring back to 
their Churches. Offering 
a wide variety of  pastries 
and sweet goods like Na-

poleons, Eclairs, Cheese-
cake squares, Washington 
Hats, Maryannes, Half-
moons, scones, turnovers, 
muffins, and more Robert 
Jr. wasn’t joking when 
he said Star Bakery has 
always made an effort to 
appeal to the range of  tra-
ditions in the community.

Star’s Kaiser Rolls and 
Rye breads are two other 
big hits about the city, 
not to mention their draw 
for homemade fruit and 
cream pies, birthday and 
wedding cakes. The cook-
ies here, and I quote me, 
“are absolutely the best 
around.” Cookies are in 
fact my arch nemesis, my 
daily diet’s Achilles heel, 
and it is exactly the kind 
that Star Bakery makes 

and displays that make me 
crumble. With the wide 
selection offered such 
as the best Rugalas I’ve 
ever tasted (sorry Nana), 
Mexican Pecans, Coco-
nut Macaroons, plain old 
Chocolate Chip and many 

more they sell too many 
trays too count at Christ-
mas time. It’s a good thing 
for my waist line that I 
don’t live in East Utica.

Sometimes people pave 
the way, but it is a choice 

we make to carry out a 
legacy, to preserve what 
is precious and tradition, 
and to not only appreci-
ate the path, but make 
the very most out of  it 
in a world that has made 
it challenging to say the 
least for small business 
owners, and such mom 
and pop places to keep up. 
I can only imagine how 
proud Robert Sr., and Ani-
ta Marshall are of  their 
two sons and daughter-
in-law, as they’ve done a 

grand job on the follow 
through.

It’s obvious to me Star 
Bakery earned its wings 
a long time ago, but the 
mere fact that it’s main-
tained its authenticity and 
charm while still catering 
to the whole gamut of  
people that make up this 
community is something 
else entirely, and to say 
it’s something honorable 
would be an understate-
ment. E

The history of Irish Coffee

Irish Coffee is a drink 
beloved the world 
over, and one that 

becomes even more pop-
ular on St. Patrick’s Day. 
The origins of  this drink, 
which includes coffee 
with a splash of  whiskey 
and Irish cream liqueur, 
has been debated for quite 
some time.

According to a 2016 story 
on IrishCentral.com, 
after publishing a story 
claiming the drink was 
first served in the Shan-
non Airport, the website 
received a letter from a 
representative from the 
Foynes Flying Boat and 
Maritime Museum saying 
the story was inaccurate. 
The letter stated that 
the Irish Coffee so many 
people love today was 
actually first served at 
the flying-boat terminal 
at Foynes, which was 
roughly 35 miles from the 
Shannon Airport.

Joe Sheridan, a chef  
and bartender originally 
from County Tyrone, is 
credited with inventing 
Irish Coffee. But had it 
not been for inclement 
weather one night during 
the winter of  1943, Sher-
idan might never have 
dreamed up his historic 
concoction. 

In 1943, Sheridan was 
working as a chef  in 
the restaurant inside a 
terminal in the Foynes 
flying-boat station. One 
night that winter, a flight 
bound for Newfoundland 
departed Foynes, only to 
turn back several hours 
later when inclement 
weather made it impossi-
ble for the flight to contin-
ue on to its destination. 
The control tower at the 
airport at Foynes was no-
tified via Morse code that 
the flight was returning, 
and airport staff, includ-

ing Sheridan, were called 
back to work.

Upon returning to work, 
Sheridan was tasked with 
creating something warm 
for the passengers who 
had been grounded. When 
making coffee, Sheridan 
decided to add some Irish 
whiskey, prompting one 
appreciative passenger 
to ask if  the coffee was 
Brazilian coffee. 

COFFEE-22
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601 Oriskany Blvd., Yorkville  
•  tel  315.768.6688 • fax 315.768.5688

ON LINE ORDERING   •   www.chinawongrestaurant.com
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Lunch Special

BUY 3

1 FREE!! 

Dinner Special
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NOW
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MARCH SAVINGS!
Prices valid NOW through March 31 2017

Visit our Cafe’ serving fresh sandwiches, salads, real fruit smoothies & organic coffee!

New Sport Protein
~Grassfed Whey 
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“No,” Sheridan replied, “that was Irish 
Coffee!”

From there, the drink has gone on to 
gain international acclaim, and perhaps 
no day is it more appreciated than St. 
Patrick’s Day, when it continues to 
warm celebrants much like it did the 
passengers who were grounded in 
1943. 

Those who want to make their own 
Irish Coffee this St. Patrick’s Day can 
try the following recipe, courtesy of  
the Foynes Flying Boat and Maritime 
Museum.

Step One
In your Irish Coffee glass, place a tea-

spoon and fill with boiling water for five 
seconds. Discard the water.

Step Two
In this pre-warmed glass, put one 

teaspoon of  brown sugar and a good 
measure of  Irish Whiskey.

Step Three
Fill the glass to within 1cm of  the brim 

with really hot, strong black coffee. Stir 
well to melt all the sugar.

Step Four
Then carefully pour lightly whipped 

cream over the back of  a spoon so that it 
floats on top of  the coffee.

Step Five
Do not stir after adding the cream, as 

the true flavor is obtained by drink-
ing the hot coffee and Irish Whiskey 
through the cream. E
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www.raspberriescafeutica.com
Take Out Available

Eggs Benedict
Two poached eggs on an English 

Muffin with Canadian bacon topped 
with Hollandaise sauce 

served with seasoned home fries 
and a small juice 

of RomeRaspberries

1700 N. James Street • Rome

(315) 336-1111

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

Giambrotte
A mixture of eggs, greens, Italian 

sausage, potatoes, sweet & hot pep-
pers, onions topped with mozzerella 

cheese and a small juice.

Gift Certificates Always Available

Now Serving Dinner on Fridays
Friday nights only... serving from 4-9pm! 

8411 Seneca Turnpike, New Hartford, NY

315-732-7272

FREE 
PIZZA
FREE 
PIZZA

BUY ANY PIZZA AT REGULAR MENU PRICE
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BITE: 
An Urban 
Project
By Pat Malin 

Shucking your bor-
ing, corporate job 
and starting your 

own business is a dream 
shared by many adults. 

Jason and Douglas 
Allen-Leonard took the 
plunge three years ago 
when they established a 
modest bakery. Even if  it 
didn’t always go accord-
ing to plan, they were 
confident they were going 
in the right direction.  

From the looks now of  
the Bite Bakery and Cafe 
at 53 Franklin Square in 
downtown Utica, they 
succeeded admirably. 

The cafe is populated 
often by out-of-towners 
who are staying at the 
Hotel Utica on Seneca 
Street, directly opposite 
Bite’s rear entrance, or at 
the Radisson Conference 
Center a few blocks away 
on Genesee Street. More 
frequently, knowledge-
able Uticans come to the 
cozy eatery for breakfast, 
lunch, espresso, a variety 
of  pastries, soups and 
salads. 

It could be a destina-
tion for a yoga class or 
to catch an old movie, a 
place where trouble melts 
like lemon drops. That’s 
good for the customers, 
but let the owners tell you 
the rest of  the story.  

Running your own 
business is rarely easy, 
as the Allen-Leonards 
cautioned during a recent 
lecture, “BITE: An Urban 
Project,” a part of  the Mo-
hawk Valley Community 
College Cultural Series. 

BITE- 33

Douglas Allen-Leonard, left, and Jason Allen-Leonard, co-owners of the 

Bite Bakery in downtown Utica
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BROAD STREET CASH & CARRY

SERVING

Grocers • Restaurants • Pizzerias 
Deli’s • Bakers • Institutions

Mon-Fri 8-5pm  |  Saturday 9-2pm  |  CLOSED SUNDAY

UTICA’S ORIGINAL CASH & CARRY

HOME 
OF THE 
UTICA 
GRIND

OPEN TO THE PUBLIC
315.724.8249 • www.avicospice.com

     
  

  

 

 

     
  

  

 

 

     
  

  

 

 

or9 B27
TD SAOOARB

     
  

  

 

 

Y 1, Nacit. • Utd Sa
HSSHAT CCAEEEERTTR

     
  

  

 

 

1053Y 1
RYRA CCA&H 

     
  

  

 

 

pm-58irF-nMo

•s’’sliDe
•serocrG      
  

  

 

 

LC  |  pm-29ydatura  S  |

itutnsI• serak B•
P•sntarautseR•

GNIRVES

     
  

  

 

 

YAAYDNU SDSEOL

onsititu
iaserzziP     

  

  

 

 

     
  

  

 

 

”DINR GACTIU“
ehtoff meoH

     
  

  

 

 

     
  

  

 

 

     
  

  

 

 

gsu M&
s norps, AeiodoH

     
  

  

 

 

     
  

  

 

 

     
  

  

 

 

     
  

  

 

 

     
  

  

 

 
TT / AATIBED M

     
  

  

 

 AC
E HT

EM

ERPAPPA
OF
OHW

     
  

  

 

 TETLU OER
 &ODO

LEASLEO

     
  

  

 

 
TT / AATIBED M

     
  

  

 

 
DN

w

ER

 w •9428.427.53
HE PO TN TEPO

PAPPA

     
  

  

 

 

m

T

co.cepiscoiva.ww
CILBUHE P

ETLU OER

European Deli
(315) 717-3368

Tue-Fri: 11am-6pm
Sat: 10am-5pm

Assortment of Eastern and Western FoodsAssortment of Eastern and Western Foods

EUROPEAN DELI
~COLD CUTS~DELI MEATS~SMOKED/FRESH KIELBASA~CHEESE~
~GERMAN BREAD~SMOKED FISH/HERRING~PIEROGI/VARENIKI~ 

~MEAT DUMPLINGS/PELMENI~WHOLE GRAINS~JAMS/PRESERVES~
~CANDY~COOKIES~PASTRY~COFFEE~TEA~JUICE~KVAS~

~SOFT DRINKS~BEAUTY & HEALTH PRODUCTS~

EASTER Holiday Specialties
Preorder Babka & Butter Lambs, Homemade Kielbasa, etc

TAKE OUT: HOT GOLUMPKI
All major credit cards & SNAP accepted

TOO MUCH TO LIST! COME and SEE!TOO MUCH TO LIST! COME and SEE!

219 SOUTH MAIN ST, HERKIMER, NY

http://www.com


Roma Sausage & Deli

You can’t talk about tomato pie 
without talking about Roma 
Sausage & Deli.  Located at 2029 

Bleecker Street in Utica, New York, 
Roma is synonymous with tomato pie.

Maria Broccoli explained that Roma 
Sausage & Deli started in 1999 when 
her husband, Steven Broccoli start-
ed making sausage.  It was initially a 
wholesale operation selling sausage and 
meatballs.  Broccoli found that he had 
surplus space so he decided to open a 
retail shop.  After a bit, he expanded and 
began baking bread.  

One of  Steve’s favorite things was to-

mato pie.  He decided to develop a toma-
to pie recipe.  It took a while for Broccoli 
to develop and create the unique sauce, 
and the dough as well.  Once those 2 
components were perfected and Broccoli 
was happy with the quality they started 
selling tomato pies.  The rest has been 
history.

The crust is one of  the keys to Roma’s 
success.  It’s the foundation for the other 
ingredients.  The crust is firm yet tender 
with a pleasant taste that carries the 
sauce and cheese.  

Some people rave about the crust itself  
and the big question is whether to have 

a crust piece or centerpiece?  The cor-
rect answer is both.

One of  the best things about Roma’s 
tomato pie is that it serves well and 
travels well.

People really love the sauce.  To say 
that Roma generously applies sauce to 
their tomato pie is an understatement.  
It seems as if  the sauce is about a half  
an inch thick when you bite into it.  
Broccoli and his team make a special 
sauce specifically for the tomato pies.  
The sauce has unique flavor with a 
subtle sweetness that combines with the 
saltiness of  cheese for another dimen-
sion of  flavor.  Because of  the generous 
serving of  sauce Roma’s tomato pies 
hold over well and are great the next 
day. 

The tomato pie at Roma is coated with 
their special blend of  grated cheese.  It’s 
this blend of  salty grated cheese that 
plays and melds with the sauce to create 
layers of  flavor.

Roma’s tomato pie has recently been 
featured in 2 national publications; 
Saveur and Road Food.  These write up 
offer a unique look at tomato pie from 
fans from outside of  our locale.  Take a 
look to get a fresh perspective on tomato 
pie, an entrée we sometimes take for 
granted.

Roma Sausage & Deli sets the bar high 
for tomato pie.  It’s their attention to 
detail, quality of  ingredients, and the 
generous amount of  sauce and cheese 
that tops the tomato pie that set them 
apart from others.  For more informa-
tion, follow them on Facebook:  Roma 
Sausage & Deli or to order your tomato 
pies call: (315) 792-1445. E

Roma’s Tomato Pie, are you hungry yet?
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atu S -uesdayTTuOpen  4:30 - 9:00pmrday

Contemporary American • Private Functions • Reservations Recommended

900 Culver Ave., Utica, NY 1

Contemporary American • Private Functions • Reservations Recommended

1350900 Culver Ave., Utica, NY 1

Contemporary American • Private Functions • Reservations Recommended

Willowsofutica.com

Contemporary American • Private Functions • Reservations Recommended

13Willowsofutica.com

Contemporary American • Private Functions • Reservations Recommended

17265-07-51

~ TOMATO PIE
~ Homemade ITALIAN BREAD

~ ITALIAN SAUSAGE & MEATBALLS

~ SAUSAGE & HAMBURGER PATTIES

~ COLD CUT PLATTERS

~ Imported DELI MEATS & CHEESES

Mon-Fri 
Sat  Sun 

Tue-Fri 
Sat Sun 
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Creekside Inn
-unique setting on the Sconondona Creek in Verona, NY

Creekside Inn is 
located at 3960 
Sconondoa Road 

in Oneida, New York 
(right off State Route 365).  
Creekside Inn combines 
rustic charm with natural 
elements to create an 
escape like no other. They 
offer overnight lodging 
and fine American Cui-
sine. 

Creekside Inn is the 
handiwork of  Mike 
and Kelly Miller.  The 
husband and wife team 
own the popular Crazy 
Clam in Sylvan beach for 
the past 20 years.  The 
Creekside is a touch 
more refined than the 
Crazy Clam.  They’d been 
looking at the Creekside 
building for a long time.  
Mike Miller said, “You 
have to know what people 
want.  We saw the need 
for good, upscale food.

Creekside’s 100% remod-
el includes a new bar, new 
baths, new everything.  
Kelly Miller said, “Noth-
ing was left untouched.”

Mike Miller explained 
that renovations and set-
ting up a new restaurant 
was time-consuming but 
in a different way than 
running an established 
restaurant.  “You forget 
setting up stuff after so 
many years.”

The renovation took 
the Miller’s 7 months to 
complete.

The American menu 
spotlighted at Creekside 
includes; steaks, pork 
chops, free range chicken, 
organic and hormone 
free.  They’re trying their 
best to be Farm to table.

Alec Piaschyk is the 
chef.  Mike Miller said, 
“Alec is doing a great 
job.  He’s a graduate of  
CIA (Culinary Institute 
of  America).  He’s young, 
motivated, and has a cre-
ative flair for authentic 
homemade dishes.

Most dishes are glu-
ten-free or can be made 
gluten-free, showing 
Creekside’s care for their 
customers.

The Creekside Inn fea-
tures a newly remodeled 
English-style pub with 10 
beers on tap.  They also 
have nice wine list that 
is reasonably priced.  It’s 
the perfect place to grab a 
drink before your dinner 
or moving outside to their 
deck.

Creekside’s outside deck 
will feature live music, 

banquets, weddings 
rehearsals, showers, 
parties, and more.  The 
restaurant seats 85 and 

the deck should double 
occupancy.  

CREEKSIDE- 26 

One of the charming rooms in the inn, the Bird Room, with its beautiful 

fireplace.
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 Full & Half Party Trays
Always Available!!!

409 Oriskany Blvd • Whitesboro 
(315) 736-7869

Banquet Facilities 
Available!

Lunch Served

Need some stress Relief?

Join Us Daily from 4-7 at the Bar 

Happy St. Patrick’s Day!!! 

$2.00 Pints 
DOMESTIC BEERS

$2.50 Well Mixers

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

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

Sundays: 50¢ Wings 
(eat in ONLY) & $13.99 
16 oz. Sirloin Dinner

Wednesdays: Kids Eat FREE 
(eat in ONLY with an adult paying off menu)

Fridays: Fish Fry

Friday, Saturday & Sunday!!

Buffet Options PLUS 
Custom Buffets Available!

OPEN FOR LUNCH
Offering Italian Cuisine In A Casual Atmosphere

100 West Main St. • Frankfort

(315) 717-9536

kevinsbistro.com

Hours: Tues - Sat   11am - Close; Sun 11am-8pm

Bistro
Kevin’s



The open-air atmosphere
is a different environ-
ment than most settings.  
With the inn, restaurant, 
and the deck Creekside 
has a lot to offer diners 
and they have room for 
growth.

Creekside Inn has 
5 rooms, which were 
uniquely designed to get 
you back to nature.  Their 
weekend rates begin at 
$119 to $249. Weekday and 
corporate rates will vary.  
Please call us to reserve a 
room, (315) 280-0025.  You 
can check out the rooms 
on Bedandbreakfast.com 
and Airbnb.  

Remember the Creekside 
Inn for your wedding 
reception, bridal shower, 
rehearsal dinner or office 
party.  Creekside Inn is 
open Wednesday & Thurs-
day 5 pm – 10 pm, Friday 
& Saturday 5 pm – 11 pm, 
and Sunday 2 pm – 8 pm.  
Lunches and brunches at 
Creekside Inn will begin 
Mother’s Day.  Reserva-
tions are recommended 
but not required.  For 
more information, go to:  
www.creeksideverona.
com or follow them on 
Facebook: Creekside Inn E
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A New Apartment
-Some Assembly Required
By Mike D. Burke

It starts with a practi-
cal reason, “We need 
a bigger place. I feel 

like I’m rubbing elbows 
with you in the bedroom 
while I’m cooking on the 
stove.” Said my girlfriend. 
Then it starts with a more 
pressing reason, “Plus, 
the landlord still hasn’t 

fixed the giant hole in 
the ceiling or roof  and as 
much as I love dance par-
ties, rain-dance parties 
are not one of  them.” She 
had a definite point. Mov-
ing in the winter though? 
It didn’t exactly entice 
me. In the eight years I’ve 
been out of  my parent’s 
house I had moved seven 
times. I know, a bit exces-

sive, I was discussing it 
the other day with my pop
and he called me a “wan-
dering hobo.” There have 
been reasons though. I 
think. Anyway, the gf  and 
I had needed a new pad. 
Where though?

Craigslist had been 
showing garbage for 
weeks now and driving 
around to find a new 
place was not as easy and 
as luck-stricken as in the 
movies. Finding a place 
that allowed pets too was 
incredibly harder as well. 
Surprisingly enough 
not enough landlords or 
agencies actually adver-
tise on craigslist or a web-
site, which I would say 
is the number one way 
those looking to rent or 
even those looking to buy 
a new home shop for a 
landing strip, so to speak, 
these days. Either half  
the landlords don’t know 
how to work the internet 
or they figure word-of-
mouth or drive-byes are 
good enough, I’m not 
sure. Not to mention half  
the listings on Craigslist 
are bots of  some kind. In 
the end though a
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EARLY
DINE

Bring this ad in for a FREE
CACTUS BLOSSOM or FRIED PICKLE
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Holland Farms 
– More than coffee and doughnuts

Holland Farms Bakery and Deli, 
located at 50 Oriskany Boule-
vard in Yorkville, New York is 

a Central New York landmark.  Their 
trademark billboard featuring Chucky 
and Cupcake, the bovine Holstein mas-
cots, is as well-known as their jelly buns, 
cakes, and other tasty treats.  

Another top-notch product available 
at Holland Farms is their tomato pie.  
They’ve been making it for over 20 years 
and now is the time to stop in and try 
some.  

In 1928 John Piersma started the first 
Holland Farms door-to-door milk de-
livery. He was joined by his new bride, 
Evlyn, on a below freezing morning in 
December of  1933.  By 1950, Holland 
Farms had four men delivering milk to 
residences, businesses and hospitals six 
days a week. In 1955, John opened Hol-
land Farms Dairy Bar and Bakery on 
the triangle in Yorkville, employing two 
Dutch bakers to produce fresh, quality 
baked goods for the community, moving 
to its present location at 50 Oriskany 
Boulevard in Yorkville in 1966, onto the 
site of  the former Sal’s Barbecue.

Since 1980, Holland Farms Bakery 
and Deli has been owned and run by 
the daughters of  the founders, Suzanne 
P. Harrington and Marolyn P. Wilson. 
They currently employ about 70 people 
who help them continue the fresh quali-
ty and consistency of  their products that 
was started by their parents, John and 
Evlyn.

In 1996 Holland Farms’ founder John 
Piersma’s brother, Herman Piersma and 
Richard Piersma, (John’s nephew), re-
tired from the milk business and closed 
Holland Dairy after 69 years of  supply-
ing milk to the community.

You must stop into Holland Farms and 
try one of  their delectable tomato pies.  
Like their halfmoon cookies, tomato pie 
is a delicious treat which is unique to 
the central New York. Tomato pie has 
been a Utica favorite since the early 
1900’s.  Holland Farms has created his 
tasty recipe based on the original and 
best.

Holland Farms starts with a thick, 
Sicilian-style crust, which is then topped 
with a savory sauce and grated imported 
Parmesan cheese.   The tomato pies are 
baked to perfection in-store, every day. 
Like everything else Holland Farms has 
to offer, their tomato pies are always 
fresh, homemade and delicious.  Holland 
Farms’ tomato pies are available in 12-
cut or 24-party cut. 

Holland Farms’ owner and manager, 
Marolyn Wilson, explained that the 
legend of  tomato pie dates back to circa 
1900.   Italian immigrants made Italian 
bread and the bread didn’t fit into their 
small ovens. DeIorio’s would bake it off 
for them for a few cents.  As a thank you 
they flattened any leftover dough and 
put some sauce on it.  

The recipe and attention to detail is 
what makes Holland Farms’ tomato pie 
different.  They take time to spread the 
sauce all the way to the corners and 
they use only the best, high-quality 
imported Romano cheese.  Their sauce 
recipe comes from the original recipe 
from the 1900’s.  That’s another Holland 
Farm secret.  Their tomato pie is baked 
all day, cut hot, and transferred to box-
es.  They make 10 at a time which equals 
20 tomato pies.

June is tomato pie month at Holland 
Farms but tomato pie is a great seller all 
year round.  They sold almost 200 toma-
to pies the day before Christmas.  

Owner and President, Suzanne P. Har-
rington, said “We used to get squares 
at local grocery stores.  They came in a 
wax paper bag and didn’t have a lot of  
sauce.  Ours are very “juicy,” she said.

Holland Farms’ tomato pies are avail-
able all day long.  Want more than one?  
Call ahead and get service with a smile.  
For more information, go to: www.
hollandfarms.com or follow them on 
Facebook:  Holland Farms. E

Napolis Italian Bakery & Deli 
For a 53-year tradi-

tion of  tomato pie 
made from scratch 

with no preservatives 
stop into Napolis Italian 
Bakery & Deli.  Located at 
412 Culver Ave., in Utica 
Napolis is a third-genera-
tion landmark.

Napolis has been at its 
current location since the 
late 70’s.  They were orig-
inally on Bleecker Street 
in East Utica at Bleecker 
and Millgate.  They moved 
up the road to where the 
Willows is currently locat-
ed and baked under the 
name Tony’s for a while.  
The family returned to 
their traditional name; 
Napolis in 2006. 

Janine’s Zenzillo and 
Antonio Zenzillo, Anto-
nio is the third-genera-
tion taught by founder, 
Antonio Zenzillo, Sr. run 
a beautiful deli featur-
ing imported meats and 
cheeses, olives, provolone, 
Sopressata, and more. 
They serve a lot of  people 
in a small place and 
they’ve been voted num-
ber one for many years.

Known for their hard 
and soft crusted bread, 

pizza shells, pizza dough, 
assorted rolls such as 
Sausage, Spinach, Ham, 
Antipasto, Broccoli, and 
of  course, tomato pie.

Napolis tomato pie starts 
the same way it did 53 
years ago.  The never con-
sider using frozen dough.  
They start with flour, 
yeast, salt, and water to 
create a light and tender 
dough that is the founda-
tion of  their tomato pie.  

The sauce, like the dough 
is also based in tradition.  
There’s no sauce out of  
the can at Napolis.  Their 
sauce cooks throughout 
the night just the way 
founder Antonio Zenzillo, 
Sr. did it since 1964.  Once 
the dough is ready the 
sauce is liberally applied.

When the pie comes out 

of  the oven, at the precise 
moment, it’s sprinkled 
with imported grated 
cheese.  Tomato pie ready 
to tempt your taste buds.

Paragraph

Napolis is open Thurs-
day through Friday 6 
am to 4 pm, Saturday 6 
am to 3 pm, and Sunday 
6 am until 1 pm.  Every-
thing fresh every day 
they start baking 6 pm 
the night before.  They’re 
closed Monday, Tuesday, 
and Wednesday so, plan 
accordingly and stock up.  
For more information, 
go to:  www.napolisital-
ianbakery.com or follow 
them on Facebook:  Na-
poli’s Italian Bakery.  To 
place an order, call: (315) 
798-8709. E 
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50 Oriskany Boulevard • Yorkville NY 13495
(315) 736-6044

Tomato Pie
Our Tomato Pies are always Fresh , Homemade 
and a reliable Delicious treat for any Occasion!
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TOMATO PIES
See website for a 

complete menu of items 
including our new 

catering menu
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La Familgia 
– a family restaurant 

Located at 1 Genesee Street in New 
Hartford, New York you’ll find 
one of  the area’s newest restau-

rants, La Familgia.  A family restaurant 
boasting a broad menu of  upscale Ital-
ian dining there something for every-
one’s palate.  

La Familgia is owned by Dr. Dang and 
managed by Tom Anderson.  He initially 
came on as a chef  but took the reins and 
is now running the whole show.  They 
have seating for approximately 50 people 
and they also offer their, “Grapevine” 
room used for small parties.  

One of  Anderson’s first tasks was 
creating a new menu.  The new menu 
is more upscale heading towards fine 
dining yet still reasonably priced. The 
mostly Italian menu has something for 
everybody and they offer beer, wine, and 
soda as beverages.  

Soup and sandwich is being offered as 
a special during lunch.  Enjoy a cup of  
their soup and one of  their sandwiches, 
served on garlic French bread with moz-
zarella.  They have a number of  options 
so the variations are almost endless.

During Lent they’re offering a fish fry 
and clam chowder for $10.99 during both 
lunch and dinner.

At La Familgia their bestsellers 
include; greens, chicken Riggies, and 
chicken or veal saltimbocca (which is 
accompanied by greens).  La Familgia’s 
greens are made with escarole and you 
can get them sweet, mild, or hot.  Their 
greens are uniquely sautéed in butter 
and are very flavorful.

But, don’t forget their Saturday night 
special:  prime rib!  You can also get it 
with shrimp scampi over a bed of  capel-
lini Starting at $17.95.

Another niche La Famiglia has carved 
for itself  is their deft use of  chicken or 
veal.  Available in Parmigiana, Scalop-
pini, Marsala, Francaise, Saltimbocca, 
and Romano you’ll have trouble decid-
ing which entrée to choose.  Go for 2.

The location is nearly perfect for a fam-
ily restaurant.  They have street parking 
as well as parking on the side and in the 
back.  Carrying on the idea of  accessibil-
ity, La Famiglia offers a takeout menu.

They’re catering menu can cover par-
ties from 15 – 50 (or more). 

La Famiglia is open Tuesday - Friday 
Noon – 2 pm & 4 pm – 9 pm, and Satur-
day 4 pm – 9 pm.  They’re closed Sunday 
and Monday but don’t hesitate to call to 
check for the availability to for private 
parties.  For more information, go to:  
www.lafamiglia-restaurant.com  or 
follow them on Facebook:  La Famiglia 
Restaurant. E

Cafe’ Del Buono soon to celebrate 33 years
By Carly Proulx

Rocambolesco, a 
word that roughly 
translates from 

both the French and 
Italian language to mean 
“fantastic” and “incred-
ible” would be a short 
and sweet way to sum up 
my dining experience on 
a Monday afternoon at 
Cafe’ Del Buono. The real 
métier at 4069 Commer-
cial Drive in New Hart-
ford, NY is the uniquely 
crafted Italian style dish-
es. Open Monday - Friday 
from 11 am - 10 pm, and 
Saturdays 11 am – 11 pm 
owner Eric Del Buono 
will celebrate the restau-
rants 33rd year this April.

Cafe’ Del Buono is casu-
al dining, but sprinkled 
with the finer things in 
life. Being half  Italian I 
grew up surrounded by 
good food, well half  of  
the time. That half  of  the 
time was always quality, 
from scratch meals my 
grandma would whip up, 
though standing over a 
stove all day can hardly 
be classified as on the 
fly. To her it was worth 
it, and to me going out to 
eat for Italian cuisine has 

to be, at the very least as 
near to worthwhile as it 
once was growing up in 
grandma’s kitchen.
There is Italian, and 

there is Italian with an 
American approach. 
At Del Buono there is a 
well-done integration 
of  the two in which the 
authentic Italian style 
doesn’t get lost in the 
American translation. In 
1984 the two Del Buono 
brothers opened up the 
Cafe’s doors, but not long 
after would Eric Del Buo-
no become sole owner. 
Eric grew up in the kitch-
en, learning first how to 
marry ingredients, and 

cook up fine style Italian 
dishes from his mother. 
One thing Del Buono 
learned within the first 
year he’d opened the Cafe 
is that sacrificing quality 
product at his restaurant 
to cut cost wasn’t worth 
it. Del Buono’s rule of  
thumb explains why this 
is one place people keep 
coming back to, not just 
for the Riggies, though 
they’re made with Abso-
lut Vodka, but for what-
ever tickles your tastebud 
fancy. It could be the Veal 
Saltimbocca one day, and 
the next Scallop Del Buo-
no or Shrimp Scampi.
CAFE-31
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1 Genesee Street, New Hartford, New York
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4609 Commercial Drive, New Hartford • 315-736-3023

Locally Owned for 30 Years

Just a moment to say thank you
Serving Lunch & Dinner •  Casual Dining

The staff and management want you to know 
how much your patronage is appreciated!
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diamond in 
the rough had 
appeared before 
us. We had been 
looking daily 
and finally a 
place had come 
in to view, well 
two or three 
places had.

The first one 
was too weird, the rooms 
were narrow and con-
fusing, had you seen the 
place you’d see what I 
mean. The second place 
was rough looking on 
the outside and in a bad 
part of  town but nicely 
done on the inside, so you 
know, bright side to it. In 
the end, no cigar though. 
Finally the last place we 
looked sounded good but 
first we had to see it for 
ourselves. We made an 
appointment and went on 
over. The landlord was 
very nice and accommo-
dating; he does all of  the 
repairs himself, plows the 
driveway and had recent-
ly put in new windows as 
well. The first thing we 
noticed of  course was the 
winding staircase, that’s 
going to be “fun” to move 
furniture up, I thought. 
Once in the place howev-
er we noticed how big and 

spacious the living room 
was; how very large the 
bathroom was and all the 
storage space, the kitchen 
was big and full of  cabi-
nets and a large pantry 
and the bedroom was just 
the right size. Plus we 
were super happy there 
were actual separate 
rooms, us having come 
from a shoebox of  a stu-
dio apartment. Our two 
pets were okay to have 
and the rental agreement 
was very agreeable. So we 
decided to take a while 
and think about it. Like I 
said before, I had moved 
several times already and 
jumped the gun far too 
early before and didn’t 
want to make a rash 
decision. We went back 
to her parent’s home, 
just up the road actually 
and discussed it. We went 
through the financial 
undertaking, the ideality 
of  the location in prox-

imity to our jobs and also 
groceries, night-life and 
shopping, who would take 
on what, how bills would 
be split and the usual dis-
cussions. We really liked 
that the flooring, ceiling 
and appliances were 
all new as well. Finally 
we decided to say yes to 
the dress! I mean, the 

apartment. The dress in 
another story. Now after 
all the moving and that 
“fun” I was talking about, 
we’re just about settled 
in to our new location, 
the pets are happy, the 
girlfriend is happy and 
heck I’m happy as well! 
So remember, until they 
allow us all to use spy 

drones to search for rent-
als, use a combination of  
Craigslist, drive-byes and 
the grapevine and you 

too could see yourself  in 
a lovely new pad, even in 
the winter! E
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PREVENTABLE

TREATABLE BEATABLE
Talk with your doctor about getting screened.

COLORECTAL CANCER IS: 

PREVENTABLE: Finding and removing hidden 
growths (called “polyps”) through the use of 
screening tests can prevent colorectal cancer 
before it starts. Ask your doctor about the right 
screening plan for you. Help reduce your risk by 
getting a screening test, not smoking, 
maintaining a healthy weight, exercising, eating 
less red meat, and consuming alcohol in 
moderation, if at all.

TREATABLE AND BEATABLE: Found in its early 
stages, colorectal cancer can be cured. Early 
colorectal cancer may have no symptoms, so talk 
to your doctor about screening.  

Call the Oneida County Health Department's 
Cancer Services Program of Oneida, Herkimer & 
Madison County at 315-798-5248 or visit 
ohmcancerservices.org for more information on 
how to get a free screening for colon cancer if 
you are uninsured.

This message is brought to you by the Oneida County Health Department, the NYS Department of Health and the National Colorectal Cancer 
Roundtable, a coalition of organizations dedicated to colorectal cancer control.

FIFTY OR OLDER?  
GET SCREENED FOR 
COLON CANCER. 

8022 St. Hwy. 12, Barneveld, NY

896-2330
Personal Training “at it’s best”

Call
STARLITE
PROCESS SERVER
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SERVICE INC. &
CRYSTAL COACH CHARTERS, INC.

Email us: info@adonis-avanti.com
Website: adonis-avanti.com

5661 State Route 5
Herkimer, NY 13350

866-2011

1003 Erie Street
Utica, NY 13502

733-1827

* NEW FOR 2017 *
14 PASSENGER MERCEDES BENZ SPRINTER

Serving Central New York Since 1989
“The Full-Service Transportation Company”

Sedans • Escalades • Limos
Sprinters • Limo Coaches

mailto:info@adonis-avanti.com
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Success is blocked by con-
centrating on it and planning 
for it.... Success is shy — it 
won’t come out while you’re 
watching. 
~Tennessee Williams



CAFE from 28 
“I’ve always had to put 

my own spin on things,” 
admits Eric Del Buono. 
This rang true when I 
tasted the Chicken Marsa-
la. It was love at first bite, 
yet unlike any Chicken 
Marsala I’d ever tried. 
What I appreciated at 
first sight was the hefty 
amount of  mushrooms 
the dish came topped 
with. When one of  the 
main components of  a 
dish gets overlooked, or is 
so sparse it might as well 
have stayed off the plate 
altogether my pet peeve 
button gets pushed. Such 
classics deserve an at-
tention to detail, and the 
mushrooms are no small 
detail in this dish. Nev-
ertheless, the Del Buono 
Marsala sauce is superior, 
and one in which I would 
bottle and drink even 
after it had been stripped 
of  its companions’ten-
der chicken breast and 
mound of  mushrooms.

The Lemon Chicken is 
another must try entree. 
Yes, the chicken was 
tender, the breading 
light and fluffy, but this 
luscious sauce is the 
highlight. I was full, but 
I couldn’t resist ripping 
off a piece of  bread just 
to soak up the sauce from 
these two dishes. No, I 
didn’t lick the plate, but 
if  I wasn’t in public you 
can bet your best bib and 
tucker I’d have broken 
my jaw on the plate and 
then used a straw. If  that 
sounded extreme then 
you haven’t tried either of  
the above dishes, as they 
were equally cooked to 
perfection, created with 
authenticity, and doused 
in great flavor. The 
calamari with hot cherry 
peppers is served with 
a delicious Cajun mayo, 
and is prepared precisely 
how calamari should be. 
The Greens Del Buono 
served mild, medium, 
or hot is as well another 
successful starter.

Homemade quiches, and 
soups bring the lunch 
crowd in along with their 
array of  hearty burgers 
and specialty sandwiches 
such as their Cafe’ burger 
topped with bacon, mush-
rooms, and sharp ched-
dar, or their ever-popular 
Sammy Steak sandwich, 
an 8oz. New York Strip 
Steak served on garlic 

cheese bread. The menu’s 
lighter fare also makes it 
an ideal place to pop in 
with fresh salads such as 
the Caeser, Cold Antipas-
to, or their Spinach salad 
served with homemade 
dressings. Specials are 
made daily supplying a 
fresh fixture on the chalk-
board on the wall of  the 
dining room, quaint but 
bright with natural light 
and alive with outgoing, 
professional service.

It can get pretty busy 
with its location sitting 
smack in the middle of  
the area’s main shopping 
centers, especially at 
certain times of  the year. 
Depending on what day 
of  the week you venture 
out make sure to get their 
early, or be prepared for a 
bit of  a wait on the week-
ends. Luckily owner Del 
Buono isn’t on his own 
cooking back in the kitch-
en. P.J. Daniels, having 
earned his degree from 
the Culinary Institute of  
America (CIA) in Hyde 
Park has been a chef  
here for the past 17 years. 
Daniels exercises his 
creative freedom through 
the specials that are run 
daily here, and has been 
consistent in appeasing 
Del Buono’s steady influx 
of  regulars, and newcom-
ers alike.

The bar, separated from 
the dining room is a great 
place to sit for a bite, 
and enjoy a nice glass of  
wine or craft beer. Often 
a sign of  quality is people 
pausing, willing to stand 
in line in order to meet 
what’s up ahead. Some-
times the end justifies the 
means, and a good meal at 
Cafe’ Del Buono is more 
often than not an outcome 
worth waiting for. Some-
times good food is simple. 
It comes down to a good 
balance, and judging from 
the soup to the sauce this 
is one restaurant that to 
say the least has achieved 
this much. E

“Del Buono 
Marsala sauce 

is superior” 

F�get about wrinkles,
they are just An�que Smiles.

~L. Chatterjee
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Children’s Counseling & Psychotherapy in Clinton, NY
By Carly Proulx

Jennie Mazza Jones 
is a Licensed 
Clinical Social 

Worker(LCSW), as well a 
Certified Child Centered 

Play Therapist(CCPT). 
Her current practice, 
where she specializes in 
Play Therapy is located at 
2 Williams St, Suite #2 in 
Clinton, NY.

Jones grew up in New 
Hartford, attended the 
University of  Buffalo, and 
finished her undergrad 
at Nazareth College in 
Rochester, NY. Having 8 
years practicing under 
her belt places Jones’s 
qualifications exactly 
where you’d want them to 
be when considering your 
child for therapy.  Mostly 
she works with children 
ages 3-11, but sometimes 
younger or older depend-
ing on the circumstance. 
After grad school in 2008 
Jones got started doing 

local agency work in a 
foster care program. In 
2014 she opened her prac-
tice in Clinton part-time, 
and this past September 
began a full-time practice. 
Jones has seen the whole 
spectrum of  life on this 
level, in the past working 
with the elderly as well as 
children.

While working in foster 
care programs Jones saw 
many things of  a discour-
aging nature, things that 
were beyond her control 
to improve. “My ultimate 
goal is to help society,” 
Jones expressed. Open-
ing her own practice has 
given Jones a little more 
freedom to work with all 
different types of  kids 
facing all different types 

of  challenges. “The goal 
is to simultaneously find 
a way to hold these kids 
accountable, while being 
therapeutic,” says Jones. 
She initiates the therapy 
by first meeting with 
the parents, and kids to 
discuss what “success” is 
going to look like for both 
parties involved. Jones’s 
practice is tailored to the 
child, and the main goal 
is giving children the 
tools to work with outside 
of  therapy in the home, 
and in society.

I asked Jones why 
specifically Play Thera-
py, and what about this 
type of  therapy is more 
beneficial for kids than 
say your standard sitting 
on a couch across from 

an adult questionnaire. 
“Kids, regardless of  
personality, until they get 
older can’t fully benefit 
from talk therapy,” Jones 
explains. With Play Ther-
apy, you’re not forcing 
them to try and meet an 
adult’s developmental 
level. In order to facili-
tate communication, and 
a comfortable and safe 
environment for the child 
this practice has a wide 
range of  things children 
can use to express them-
selves, through which 
useful outlets are discov-
ered in which to cope. As 
a parent, more than any-
thing you want for your 
child to be okay, and more 
than that possess at the 
very least the potential 
to know what is best for 
your child. There are situ-
ations and circumstances 
in life however that leave 
the parent frustrated, 
backs up against the wall 
and at a loss for how to 
help. Maybe you’ve tried, 
but for whatever reason 
aren’t able to get through 
to reach your child.

Admitting that your 
child needs outside help 
is no parental defeat, but 
in fact is the first step 

in attaining success in 
helping this child build a 
foundation for a stronger 
resolve, and sounder state 
of  mind. Sometimes kids 
need to talk to someone 
other than their parents, 
and sometimes kids don’t 
want to talk out the issue, 
or they simply can’t. This 
is where Play Therapy 
comes in. The child is 
given the opportunity 
to ‘play out’ his or her 
feelings and problems 
in their natural medium 
of  self-expression in the 
same way that many 
adults ‘talk out’ their 
difficulties. Staring in 
infancy play serves as a 
medium through which 
humans begin to nego-
tiate relationships and 
develop self-regulation 
beginning. Play Therapy 
is a neurobiologically 
based approach to pro-
mote healing, and allow 
for the child to use their 
most developmentally ap-
propriate form of  commu-
nicating to work through 
experiences that trouble 
them.

Jones gives helpful tips 
and techniques to make 
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“We struggled a lot,” 

Jason confessed. 

“We didn’t know what 
we were doing at first,” 
Doug said, discussing 
their trials and errors. 

He advised the students 
to first ask why they want 
to run their own business, 
then to carefully evaluate 
their commitment and 
hardships in terms of  
their financial investment 
and the quality of  life 
they desire. 

“What sacrifices and 
mistakes are you willing 
to make?” they noted. “If  
you’re not prepared to do 
this, this business is not 
for you.” 

Jason and Doug, Utica 
natives and long-time 
partners, had seemingly 
arrived at the good life, 
working in New York City 
for more than a decade. 
Doug was working as a 
benefits manager for a 
healthcare company.

“We both had other 
jobs,” said Jason. “That 
was the biggest obstacle 
to starting our own busi-
ness.”

 Then he lost his job, but 
it was an opportunity to 
change the course of  their 
lives. “Once reality set in, 
we asked ourselves, ‘what 
now?’” 

They decided to come 
home to family, where the 
ties ran deep, especially 
in the kitchen.  

“We had family here, 
our roots were here,” said 
Jason, now 34, referring 
to his parents, Frank and 
Regina Leonard.  “We 
always liked Utica.”

Putting their heads and 
hearts together, Doug 
and Jason decided it 
was time to pursue their 
lifelong interests. Jason 
had studied culinary arts 
at BOCES in Utica before 
leaving the area for col-
lege and employment. 

Meanwhile, Doug, 37, 
had learned cooking 
and baking from natural 
sources, his grandmother, 
Eva Bottoni, and his 
mother, Jeannie Wilker-
son. 

 
“We always had big meals 
on Sundays,” he told the 
students. “Mom would 
let me make cakes and 
Italian cookies and I was 
always looking up recipes. 
I didn’t feel I needed a 
degree.”

They began their local 
endeavors in June 2014, 
starting their own bakery 
with a non-commercial 

home oven. “We had 1,500 
orders and $5,000 in reve-
nue the first year,” Jason 
related to the students. 
“Two years later, we have 
filled 80,000 orders.”

Although hope blos-
somed with early success, 
the pair related many 
painful discoveries that 
accompanied their ven-
ture to open a brick-and-
mortar store at Franklin 
Square in 2015. 

Finding a location in the 
city was their earliest and 
easiest decision as the 
City of  Utica’s Urban Re-
newal Department rolled 
out the red carpet for the 
young investors. Doug 
and Jason studied the 
traffic pattern downtown 
and estimated their cafe 
would be within reach of  
3,000-4,000 workers in a 
five-mile radius.  

Going from a two-man 
operation to an actual 
storefront in a matter 
of  months, though, was 
like jumping from the 
frying pan into the fire. 
They were overwhelmed 
by such details as hiring 
staff, buying equipment, 
meeting payroll, time 
constraints and schedul-
ing, taxes, rent/mortgage, 
insurance, building ren-
ovations, and legal and 

zoning regulations. 

“The first day we 
opened, it was just the 
two of  us,” Jason re-
called. “It was chaotic 
and there were 30 people 
waiting in line.”

All of  these issues dis-
tracted them from their 
goal to create a simple 
cafe and bakery.  “It was 
just trial and error to 
get the business up and 
running,” Doug said. “We 
took a lot of  risks,” Jason 
added.

 In less than three 
years, it’s clear that Bite 

Bakery/Cafe has helped 
revitalize the Franklin 
Square neighborhood.

Located at 53 Frank-
lin Square, Utica. Open 
Mon-Thurs: 7 am - 8 pm, 
Fri-Sat: 7 am - 10 pm, and 
open later following Utica 
Comets hockey games. 
Sundays: 8 am - 1 pm. 
Delivery ($25 minimum), 
within an 8-mile radius 
of  downtown Utica. For 
more information, go to:  
www.bitebakeryandcafe.
com or call: (315) 790-5747.  
E
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 parents and loved ones 

better attuned to, and 
aware of  the child’s needs 
on her website http://jen-
niemazzajones.com. On 
this site, you’ll find her 
blog, detailed background 
information on her and 
her practice, and how to 
get started if  you decide 
Play Therapy is the right 
step in getting your kid 
the help they need. Cur-
rently Jones works with 
kids, parents, and teach-
ers in various counties, 
implementing various 
techniques catered to 
each unique individual 
establishing collaborative 
journeys to rear the in-
dividual toward success. 
You can email Jennie for 
further inquiry at jmazza-
jones@gmail.com, or call 
(315) 737-3094 for a free 
consultation. E

How to make existing windows 
more energy efficient

Drafty windows 
make homes less 
comfortable by al-

lowing cold air in during 
the winter and warm air 
in when temperatures 
rise. But comfort is not 
the only concern associ-
ated with leaky windows, 
as such fixtures also can 
have a negative impact on 
the environment.

Leaky windows require 
heating and cooling 
systems to work harder 
to keep home interiors 
comfortable during times 
of  the year when tem-
peratures can be extreme. 
In the dead of  winter, a 
leaky window will force 
a home’s inhabitants to 
turn up the thermostat, 
which only increases 
energy consumption 
and energy bills. The 
same scenario plays out 
in summer, when leaky 
windows allow hot air in, 
leading homeowners to 
lower the temperature of  
air conditioning units so 
everyone inside is cool 
and comfortable.

Thankfully, making 
windows more energy 
efficient does not neces-
sarily require homeown-
ers to replace existing 

windows. Before going 
that potentially expensive 
route, homeowners can 
consider the following 
strategies to improve the 
energy efficiency of  their 
windows.

• Hang curtains. Cur-
tains can help home-
owners cut down on 
heating and cooling costs. 
According to the U.S. 
Department of  Energy, 
properly hung draperies 
can reduce heat loss by 
as much as 25 percent. In 
the summer, curtains can 
block the hot rays from 
the sun from entering a 
home, reducing the need 
to turn up air condition-
ing units. While curtains 
won’t fix leaks or block 
hot or cold air from 
entering a home, they can 
serve as a buffer between 
a home’s inhabitants and 
the air seeping in through 
leaks.

• Caulk or add weather-
stripping. Small cracks 
and gaps around win-
dows, which are most 
often found around win-
dows in older buildings, 
might not seem like a big 
deal, but such breaches 
can lead to considerable 
energy loss. The DOE rec-
ommends using caulk to 
seal cracks that are less 
than 1⁄4-inch wide on the 
parts of  the window that 
do not move (i.e., frames 
and where the trim meets 
the wall). Caulk might 
be less effective at fixing 
leaks larger than 1⁄4 inch 
in width. Employ weath-
erstripping to address 
leaks on movable parts 
of  the window. Properly 

applied weatherstripping 
should adequately seal 
windows when they are 
closed without making it 
difficult to open or close 
them later on. Weather-
stripping is available in 
various materials, and 
homeowners can visit 
www.energy.gov/ener-
gysaver/

weatherstripping to find 
the material that’s most 
suitable for their situa-
tion.

• Install windows films. 
Plastic window films 
are another option for 
homeowners looking to 
improve the energy effi-
ciency of  their windows. 
Heat shrink film can be 
cut to fit each individual 
leaky window in a home 
and then attached to win-
dows using double-sided 
tape. A hair dryer can 
then be used to shrink 
the film and remove any 
wrinkles. Low-emissivity, 
or Low-E, coatings are a 
more expensive alterna-
tive to heat shrink film, 
and they can be equally 
effective at improving 
energy efficiency. Instal-
lation of  Low-E coatings 
can be more difficult, as 
they do not provide as 
much leeway for mistakes 
during application as heat 
shrink film.

Leaky windows are bad 
for homeowners’ energy 
bills and the environ-
ment. But homeowners 
have options other than 
full window replacements 
to fix leaks and improve 
efficiency. E
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3 Ways Soapstone Enhances Home Design

(Family Features) Move 
over, marble and granite. 
There’s a new, old stone 
that’s coming back into 
vogue. After first com-
ing into use 5,000 years 
ago, soapstone is once 
again becoming a “go-to” 
material for kitchen and 
bath designs, indoor and 
outdoor living spaces and 
more. 

There are three primary 
reasons for the revived 
interest in soapstone, 
according to Steven 
Schrenk, digital media 
director and design con-
sultant at Polycor, who 
has been working with 
natural stone for 22 years.

Aesthetics: One major 
factor driving soapstone’s 
appeal is shifting aesthet-
ic trends. While designers 
and homeowners have 
been fascinated by the 
bright, wide range of  
colors and bold patterns 
that could be discovered 
in natural stone, people 
are coming back to a ton-
al, more muted palette, 
according to Schrenk.

Schrenk sees more 
designers working with 
textures within a similar 
palette of  color and play-
ing up the tactile qualities 
of  materials and pat-
terns within that limited 
palette. 

“This is where soapstone 
plays well in pairing with 
these different finishes,” 
he said. “It tends to blend 
into its space and become 
more integrated in the 
whole design instead of  
being a separate, individ-
ual entity.”

Another aesthetic ben-
efit of  soapstone is that 
multiple tonalities can be 

achieved depending on 
the finishing techniques. 

“It may be a cool, blue-
gray color when left in its 
natural honed state or a 
deep, sultry black when 
waxed or enhanced,” 
Schrenk said. “You can 
go from a highly figured, 
dramatic statement piece 
to a minimal and moody 
silky surface in the slabs 
that are neutral without 
veining.”

Function: When it 
comes to home design, 
there’s no doubt that 
appearance is key, but 
so is a material’s ability 

to stand up to its task. 
Soapstone is nonpo-
rous, so it doesn’t stain. 
It’s softer than granite 
and marble, dense and 
heavy, but not brittle. It 
doesn’t chip easily, but 
if  it does chip, it can be 
repaired with sandpaper. 
Those high-performance 
features make soapstone 
well-suited to serve nu-
merous functions. 

Versatility: “No matter 
how you slice it, there are 
101 ways to style soap-
stone; whereas with some 

other materials, there 
are more limitations,” 
Schrenk said.

Because of  the stone’s 
ability to absorb and 
radiate heat, it can be 
used for unique items, 

such as pizza ovens and 
foot warmers, says Glenn 
Bowman, owner of  Ver-
mont Soapstone. He has 
also seen soapstone used 
in a variety of  everyday 
applications, both indoors 
and outdoors, including 
tiles, flooring, backsplash-
es, sinks and a variety of  
custom stonework. 

For more information 
about using soapstone or 
other natural stones for 
your next home renova-
tion project, visit usenat-

uralstone.com. E
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NOW IS THE BEST TIME TO INSULATE

315-826-5200
Insulation options to 
meet YOUR budget!!

www.clearviewvinylwindows.com (315) 821–2222

20 Years
The Ultimate In:

✔  Precision Engineering   ✔  Thermal Performance  ✔ Noise Reduction
✔  Trouble-Free Maintenance  ✔ We Install

LOCALLY MANUFACTURED, HIGH QUALITY, GREAT SERVICE 

Call for your 

FREE estimate

5350 Cole St., Munnsville | sales@clearviewvinyl.com

of Vinyl Window 
 Experience!

The Mow k Snow Man LLC
Mowing - Landscaping - Snow Plowing - Licensed & Insured

We Offer Full Year and Seasonal Agreements

Kitchen’s Bath’s U.S.A.

• All Wood Cabinets
• Granite & Quartz counter-tops
• SALE 10% off Cabinetry
 FREE Soft Close Doors & Drawers
• Free in-home computer design

Serving Central NY for 16 years

Showroom
4865 Clinton St. 
Clark Mills

Tues-Fri 9-5 • Sat 10-2
Evenings by appointment

Offer Expires  
April 30, 2017

HOME SHOW
April 1st - 2nd

 CevitareC
s U.S.A.s Bath’Kitchen’

4865 Clinton St. 
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Louise A. Crossett 
Licensed Broker

Member of Herkimer County Chamber Of Commerce

Crossett Real Estate Services
~ SPECIALIZING IN ~

PROPERTY MANAGEMENT

Office (315) 894-8557 • Fax (315) 894-2600
Home (315) 894-4038

e-mail: louise@crossettres.com
www.crossettres.com

402 S. Frankfort St., Frankfort, NY 13340

Est. 1985

mailto:louise@crossettres.com
http://www.crossettres.com
mailto:sales@clearviewvinyl.com
http://www.clearviewvinylwindows.com
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Natural Stone in the Shower 

When it comes to beauty, few building 
materials can compete with natural 
stone. One-of-a-kind markings, dra-
matic colors and rich finishes make it a 
popular choice, especially in bathrooms 
where it can transform a utilitarian 
space into a spa-like retreat. Long con-
sidered a great choice for countertops, 
more homeowners are now installing 

natural stone in the shower.

“Stone can be a good choice for the 
shower, but it does require certain care 
and maintenance,” said David Bona-
sera, owner of  ESP, a San Jose, Califor-
nia-based distributor of  environmen-
tally safe cleaning and sealing products 
for natural stone. “The most important 
thing you can do is be a good steward to 

the stone.”

Know Your Material
Your success will depend on the ma-

terial you choose, said Gregory Mowat, 
founder of  Forensic Tile Consultants in 
San Diego, California, who investigates 
stone installation failures and assem-
blies. While marble is a beautiful and 
popular choice for bathrooms, home-
owners should be aware that it should 
be sealed prior to use in the shower. 

A useful generalization is that the 
lighter the stone, the more porous it is. 
Darker stones have a tighter molecular 
structure and are less likely to stain, 
Bonasera said. There are many excep-
tions to this concept and a knowledge-
able stone supplier and fabricator can 
help guide you to a suitable material. 

Granite is a good choice for bathrooms, 
said Jacqueline Tabbah, vice president 
of  International Stoneworks, Inc., a 
stone restoration company in Houston, 
Texas. 

“Most granites are easier to maintain 
because they don’t react to the three As: 
acid, ammonia and alcohol,” she said. 
“Acid reacts to marble and travertine, 
and etches the surface, removing the 
polished finish.”

Understand Proper Care
No matter what material you use, there 

will always be maintenance, Tabbah 
said. 

“Customers may decide not to use nat-
ural stone, but porcelain tile can become 
discolored and grout lines can darken,” 
she said. “There is always upkeep, it will 
just be different.” 

When cleaning natural stone, it is best 
to keep things simple. Soapy cleaners 
can add buildup and attract dirt while 
vinegar and harsh cleaners can damage 
stone. To avoid these issues, always use 
a neutral cleaner with a pH level around 
seven.

A few quick preventative measures can 

keep stone surfaces looking fresh. To 
help avoid water marks on the stone sur-
face, use a squeegee on the walls after 
showering. Bonasera also recommends 
leaving the door open to accelerate air 
drying and using glycerin over tradi-
tional bar soap.  

“It’s transparent and doesn’t have a lot 
of  fat, lye and animal byproducts that 
are in regular soap,” he said. “It will cut 
soap scum, which is a food source for 
mold.”

Maintain Stone
Even the tidiest homeowner should 

consider hiring a professional to come 
out every 2-5 years to have the stone 
re-honed or re-polished because it can 
lose its luster over time due to water 
exposure or calcium deposits, Tabbah 
said. To prolong its original luster and 
minimize maintenance, homeowners 
should consider sealing stone when used
in bathrooms that receive daily use. 

 For more information about using nat-
ural stone in your shower, or elsewhere 
in your home, visit usenaturalstone.
com E
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Whitesboro, NY
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†  All loans subject to approval. Tax, set-up, and delivery fees not included. Models subject to change without notice.
 *  PLEASE DOWNLOAD THE CURRENT DISCLAIMER. Offer applies only to single-receipt qualifying purchases. A promo fee will be charged and included in the promo purchase balance equal to $50 for promos 12-17 months; $125 

for promos 18 months or longer. No monthly interest will be charged on promo purchase balance (including related promo fee) and equal monthly payments are required equal to 2.083% of initial promo purchase amount until promo 
is paid in full. The equal monthly payment will be rounded to the next highest whole dollar and may be higher than the minimum payment that would be required if the purchase was a non-promotional purchase. Regular account terms 
apply to non-promotional purchases. For new accounts: Purchase APR is 0%; Minimum Monthly interest Charge is $0. Existing cardholders should see their credit card agreement for their applicable terms. Subject to credit approval.

0% Monthly Interest for 48 Months!*
  

Our patented suspension systems are engineered 
to provide you with a smooth ride on uneven turf. 
The deck of the mower works in conjunction with 
the suspension system to provide a consistent 
quality of cut. This system minimizes shock to the 
chassis, resulting in stability, speed and increased 
productivity.

•  

•   
•  

•   

•    

Mid-size, Maximum Value

$8,499
MODEL: 5901348

•  

•   
•  

•    

•    

Outstanding Value and Productivity

$6,099
MODEL: 5901265

•   

•   
•
•   

•  

•   

Extreme Power and Performance

$10,799
MODEL: 5901354

Established 1946

Farm Supply, Inc.
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On Purchases of $3,500 or more with your Briggs & Stratton credit card made between 03/01/2017 to 03/31/2017.

  

   

 

  

  

   
  

   

    

 

  

   
  

    

    

 

   

   

   

  

   

 

$125 ProAA
On Purchases of $3,500 or more with your Briggs & Stratton credit card made between 03/01/2017 to 03/31/2017.
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Extreme Power and Performance

  

   

 

  

  

   
  

   

    

 

  

   
  

    

    

 

   

   

   

  

   

 

 $125 Promotion Fee will be charged.
On Purchases of $3,500 or more with your Briggs & Stratton credit card made between 03/01/2017 to 03/31/2017.
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 48 Equal Monthly Payments required. $125 Promotion Fee will be charged.
On Purchases of $3,500 or more with your Briggs & Stratton credit card made between 03/01/2017 to 03/31/2017.

alueMid-size, Maximum V
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•

•
EFI engine options

anguaor  VVa™ BIG BLOCK
 FX1000V®Choose Kawasaki

•
 61” or 72” cutting widths•

 Cutting System with stripe kit™iCD

cast-iron mower spindles™ IIHercules 

  

   

 

  

  

   
  

   

    

 

  

   
  

    

    

 

   

   

   

  

   

 

™  BIG BLOCK™anguard
™anguard, VVa FX1000V

 61” or 72” cutting widths
 Cutting System with stripe kit

•

cast-iron mower spindles

•
independent adjustable shocks
adjustable coil-over-shocks and front 
Patented suspension system: Rear 

®Powertrain
Dual commercial Hydro-Gear

649d 1ehsilbatsE
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 transaxles with 9” cooling fans®
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•
 engine optionsFX801V®®Kawasaki

anguard810cc EFI, VVa™anguardVVa
 BIG BLOCK™anguardChoose from a VVa

•
 Cutting System with stripe kit™iCD

61” or 52” cutting widths

alue and ProductivityOutstanding V
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•
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adjustable coil-over-shocks and front 
Patented suspension system: Rear 

transaxles with 8.3” cooling fans
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Patented suspension system: Rear 
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 FS EFI engine options
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 Cutting System with stripe kit
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•
coil-over-shocks and pivoting front axle
Patented suspension system: Rear 

transaxles with 7” mounted cooling fans
Dual commercial Hydro-Gear
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Don’t Lose the Luster
Maintain natural stone counters

Durability is one reason 
homeowners choose natu-
ral stone for their kitchens 
and bathrooms, but the 
greatest appeal is often the 
sheer beauty of  the materi-
al. Maintaining that luster 
and shine requires a bit 
of  effort, but the ability to 
enjoy the unique character 
of  natural stone makes it 
all worthwhile.

It’s important to under-
stand the shine on granite 
and other natural stone 
is not from applying a 
wax, but a natural shine 
that reflects a rigorous 
process.

After being quarried 
from the earth’s surface 
using a combination of  di-
amond wire cables, drills 
and even dynamite, these 
stone blocks are taken to 
a factory for processing. 
A giant gang saw using 
diamond blades slices the 
blocks into a calibrated 
thickness, similar to a 
giant bread slicer. 

The next step is a pol-
ishing line, where blocks 
pass under diamond 
polishing heads that apply 
thousands of  pounds of  

pressure per square inch. 
Here, progressively finer 
grits bring out the natural 
polish of  the stone. It’s 
this factory finish that 
enhances the inherent 
characteristics of  natural 
stone – the veins, swirls 
and crystals. From there 
the slabs are bundled 
and shipped to local 
stone manufacturers and 
installers to be cut to a 
homeowner’s specifica-
tions.

Once installed, you can 
maintain that luxurious 
factory finish with these 
tips from the experts at 
Granite Gold.

Clean often. Even 
miniscule particles could 
have a detrimental effect 
on your natural stone. 
However, it’s important 

to avoid common cleaners 
and abrasives as they can 
break down the protective 
seal and result in expen-
sive repairs or replace-
ment. Also avoid using an 
abrasive scrubbing pad, 
which may leave unsightly 
scratches. Rely on scrub-
bing pads designed specifi-
cally for natural stone or 
look for “non-scratch” on 
the packaging.

“Common, everyday 
household cleaners aren’t 
formulated for granite, 
marble, travertine or any 
other natural-stone sur-
face,” said Lenny Sciarri-
no, CEO and co-founder of  
Granite Gold Inc. “They 
will dull the natural finish 
– the great luster and 
shine everyone enjoys – 
and lead to costly repair 
or replacement.”

Seal frequently. Fre-
quently sealing natural 
stone surfaces maintains 
maximum surface pro-
tection, penetrating stone 
surfaces to provide superi-
or, long-lasting resistance 
to staining, etching and 
soil buildup. It’s easy to 
test when to reseal. Pour 
water (about 3 inches in 
diameter) on the surface 
and let it sit for 30 min-
utes. If  the water beads, 
then the stone remains 
sealed. However, if  a dark 
mark or ring is created by 
the water, it is time to re-
seal. Be sure to repair any 
etching or stains before 
the sealant is applied.

Polish regularly. Polish-
ing not only brings out the 
stone’s natural beauty, it 
reinforces the protective 
seal and provides ongoing 
protection against water 
spots and fingerprints. 
One time-saving but effec-
tive solution after sealing 
is Granite Gold Clean & 
Shine, which provides 
the cleaning power of  the 
line’s Daily Cleaner and 
the luster from the Polish 
in one easy-to-use formu-
la. 

You can find the products 
nationwide at Walmart, 
Lowe’s, Home Depot, 
Bed Bath & Beyond and 
Amazon; check the store 
locator at GraniteGold.
com. E
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THE ADDED TOUCH  
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Home Design Trends
Make style the focus of your home renovation

(Family Features) If  a 
home makeover is on 
your horizon, it’s the 
perfect time to take note 
of  design trends that may 
help shape your project. 
Today’s hottest looks 
leave plenty of  room for 
personal interpretation, so 
it’s easier than ever to in-
corporate the latest looks 
for a home that seamlessly 
blends your personality 
with on-trend decor and 
design elements.

Eye-catching 
detail

Understated elegance, a 
look that many designers 
have favored in the past, 
is losing ground to more 
prominent design fea-
tures that make no bones 
about attracting atten-
tion. Colorful woodwork 
in the kitchen, vibrant 
patterns such as marble 
countertops, jewel-toned 
textiles and bold details 
like nail-head patterns 
on furnishings are all 
evidence of  a bolder style. 
The trick is to blend ele-
ments carefully and avoid 

competing pieces that cre-
ate more of  a mish-mash 
than a stylish statement.

The ceiling represents 
an untapped design 
opportunity with the 
power to completely 
transform spaces from 
top to bottom. Incorporat-
ing the “fifth wall” into 
your design allows you 
to set your sights higher 
than the average wall. 
Current interior design 
trends show an increased 
use of  vibrant colors, 
creative wallpapers and 
even wood cladding on 

ceilings, aiming to make a 
statement that places the 
fifth wall at the center of  
a room’s overall decor. 

smell of  fresh air,” said 
Ross Vandermark, nation-
al product manager for 
Velux America. “By fully 
incorporating the fifth 
wall into a room’s decor, 
homeowners can create 

beautifully designed 
rooms that engage all of  
the senses.”

Beyond the aesthetic 
benefits, special features

TRENDS- 40

Another must-have 
for a stunning fifth wall 
design is skylights, which 
provide a connection to 
nature, whether it’s a 
view of  the sky on a sun-
ny day, treetops, a passing 
rain storm or a starry 
night sky. Skylights 
provide balanced, natu-
ral light that can make 
colors appear truer while 
enhancing interior decor. 
In addition, strategically 
introducing natural light 
from above can free up 
wall space for cabinetry 
or artwork and make 
small rooms feel larger. 

“Skylights bring much 
more than natural light 
into a space. They give 
occupants the feeling 
of  being outdoors with 
elements like a sky view, 
gentle breezes and the 
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AFFORDABLE CUSTOM CABINETS

“Cut Out The Middleman... Buy Direct!”

420 E. German St., Herkimer
(518) 338-8126

www.LarzCabinet.com

Located in 
Herkimer, NY.

Don’t let the phone
number fool you.

http://www.LarzCabinet.com
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can enhance the practical use of  
skylights. For example, for added flare 
and light control, homeowners can add 
blinds to Velux Skylights, choosing from 
more than 100 colors and styles for a pop 
of  color on the ceiling that echoes accent 
colors below. Many models also offer re-
mote control operation for convenience 
in raising and lowering the blinds and 
even opening skylights to let in some 
fresh air. Learn more about making sky-
lights the focal point of  your fifth wall 
design at whyskylights.com. 

Texture, texture, texture

With everything from wallpaper to 
linens to artwork, texture brings added 

dimensions to the room. As with color 
and patterns, don’t be afraid to mix and 
match for a unique look that blends 
different tactile elements for a space 
that is as pleasing to the fingertips as it 
is to the eye.

Smart enhancements

No modern home makeover is complete 
without the consideration of  technology. 
Smart features and devices bring added 
enjoyment and convenience to nearly 
every aspect of  modern living. Be sure 
to consider which electronic features 
can be integrated into your smart home 
network, so once the renovating is done 
you can simply flip a switch and sit back 
to enjoy the stunning results of  your 
effort. E

40 •  March 10, 2017 EDITOR

* With minimum purchase of hardwood flooring of $2,000. In-stock area rugs only. Area 
rug not to exceed 6’x9’. Value not to exceed $299.  Prior sales excluded.

Online 24 Hours a Day  

 
  

  

 
  

RE AEFRE

  

 
  

*GU RARE

  

 
  

1240-337-531
2053Y 1, NacitU

.. WW.ty Snaksir0 O102

  

 
  

  

 
  

  

 
  

  

 
  

  

 
  

  

 
  

  

 
  

E jjenn  

 
  

emmss.com

Annual Home Tour
Saturday, April 8, 2017 | 10a - 4p

$7 to tour 3 houses | Benefits American Diabetes Association
Rescheduled

Full Tree Removal
Tree / Shrub Trimming

Land Clearing
24/HR Storm Cleanup

Cabling & Bracing
Fall Clean Up

Brush Chipping
Tree Planting
Free Estimates
Fully Insured

T
pnuael Cmro

gnirealC
gnimmirTb u

valome Ree

edrusIn
setimatsE
gintnalP
gnppiihC

pn UaelC
gnicar B&



Stainless Steel is Trending Outdoors
(Family Features) 

Stainless steel has been a 
staple in luxurious, con-
temporary kitchens all 
over the world for years. 
While it’s most often used 
indoors, this durable, 
low-maintenance, de-
sign-forward material is 
making its way outdoors. 

Deck railings, outdoor 
kitchen cabinetry and 
solar-powered lighting 
are among the many ex-
amples of  products using 
stainless steel to create 
exterior spaces that are 
aesthetically pleasing 
and easy to maintain. As 
this material continues to 
expand beyond tradition-
al uses, design-forward 
homeowners are more 
likely to incorporate it 
into their outdoor living 
spaces as well.

 One option for creating 
a stylish outdoor look is 
with kitchen cabinetry 
manufacturer Danver 
Stainless Outdoor Kitch-
ens, which produces its 
cabinets from 100 percent 
stainless steel. For home-
owners who don’t want 
the traditional stainless 
look, powder coat finish-
es, which can create vari-
ous wood grains or colors 
to allow for a seamless 
transition between indoor 
and outdoor living spaces, 
are also an option. 

“Just seeing the number 
of  ways that companies 
are using the material has 
been interesting to watch. 
It’s gone from primarily 
an industrial material, 
to consumer products, to 
residential and commer-
cial interiors. Now, we’re 
seeing it continue to grow 
into really innovative ap-
plications for exterior liv-
ing spaces,” said Praveen 

Sood, retail and product 
marketing manager 
at Feeney, Inc., which 
specializes in stainless 
steel cable railing systems 
that can endure a variety 

of  harsh conditions with 
minimal maintenance 
while maintaining the 
original view-friendly 
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Stiefvater Distributors, Inc.

225 Clinton Rd., New Hartford

Store Hours:

Mon 8-7; Tue-Fri 8-5; Sat. 8-2

315-853-5581

www.sdoutdoorpower.com

Your place to go for 

lawn & garden power 

equipment, and more...

We Service Most Major Brands &

Carry Current & Many Hard-To-Find Parts

Stop Searching For Parts. Call Us First.
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Tune-up 

Appt.
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STAINLESS-42 
aesthetic. “It’s proven to 
be incredibly versatile.” 

Moreover, the demand 
for stainless steel is 
leading to a high rate of  
innovation. Companies 
like Gama Sonic, manu-
facturer of  solar-powered 
outdoor lighting, an-
swered when customers 

longed for a modern, 
durable product by devel-
oping the Bollard, made 
entirely from stainless 
steel. The natural sus-
tainability of  the material 
combined with solar LED 
bulb technology results in 
a highly energy-efficient, 
highly green product, 
which is a must-have for 
today’s eco-conscious 
homeowners. 

For many homeown-
ers, stainless steel is a 
statement and a symbol 
of  quality, but just as 
important is its ability 
to create an outdoor 
space with both form and 
function in mind. Find 
more outdoor living ideas 
at danver.com, feeneyinc.
com and gamasonic.com. 
E

Create kid-friendly spaces at home
Maintaining a home that is welcoming and 
kid-friendly can be challenging. Kids are full 
of energy and oftentimes put fun ahead of 
tidiness. But no matter how energetic their 
youngsters are, parents can still employ 
several strategies to ensure their homes are 
both sophisticated and child-friendly. 

to keep tabs on children. Such rooms also 
allow residents and guests to mingle in sep-
arate rooms but not be too far away from 
one another. 
• Choose washable fabrics. Upholstery will 
need to stand up to the abuse kids can dish 
out. Sofas and chairs with slipcovers can be 
advantageous because many slipcovers can 
be easily removed and laundered. Patterned 
fabrics will hide some stains, while treat-
ed fabrics may resist liquid spills for easier 
cleanup.
• Create a catch-all spot. Special bins or oth-
er organizational tools in the entryway can 
help to cull clutter when children come in 

the house from school or play. Be sure the 
keep cubbies, containers and coat hooks at a 
child-friendly height.

when children march across them several 
times per day. There are no rules that say 
you can’t bring an outdoor rug inside, and 
these rugs tend to be easier to clean.
• Ensure there is plenty of seating. Sectionals 
give children ample room to spread out. 
And ample seating ensures there is enough 
room for kids to invite their friends over to 
hang out.
• Hang whimsical artwork. Employ framing 
and lighting to make kids’ artwork look like 

pictures when a new look is desired.
• Devote an entire room or a nook in a 
house for imaginative play. Store toys here 
so these items will not create clutter in 
individual bedrooms.
Creating child-friendly spaces is easier than 
parents might think.  E
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greatIt all begins with a design
414 North James Street, Rome, NY

315.337.5100 

mark@kcadesign.com

www.kcadesign.com

Mark Mutz — Designer and Owner
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How to Maintain Marble Floors
(Family Features) Veins 

of  color and unique 
patterns give marble tile 
a truly stunning appear-
ance. However, main-
taining that elegance 
may seem anything but 
effortless. 

Common advice cautions 
against using vinegar, 
bleach, ammonia or other 
general-purpose cleaners, 
while taking care to pre-
vent scratches from the 
wheels of  an old vacuum 
or basic sand and dirt 
is paramount. With all 
these rules, it may seem 
impractical to care for a 
marble floor, but once you 
understand the basics, it’s 
actually quite simple.

Know the difference be-
tween etches and stains. 
“Marble is porous and 
can stain when it absorbs 
liquids,” said Jacqueline 
Tabbah, vice president of  
the family-owned stone 
restoration company 
International Stoneworks 
in Houston. 

Stains can discolor 
marble and have a dark 
appearance; they are 
oftentimes caused by 
kitchen grease or makeup 
and lotions. 

An etch mark is a 
chemical corrosion of  the 
surface layer of  the stone 
caused by the acids found 
in most household clean-
ers and in substances like 
tomato sauce, lemon juice 
and alcohol. Etch marks 
are often most visible at 
an angle, when they ap-
pear duller and less shiny 
than the surrounding 
surface. 

If  a spot is lighter than 
the surrounding stone, 
it’s most likely an etch 
mark. If  a spot is darker 
than the surrounding 
stone, it’s probably a 
stain. 

To remove stains, use a 
poultice, which you can 
buy at a hardware store. 
Spread it on the stain 
then cover the area with 
plastic wrap, holding it 
down with painter’s tape. 
The next day, remove the 
plastic, allow the poultice 
to dry completely and 
gently wipe it up. If  the 
stain is still there but 
noticeably lighter, repeat 
the procedure. If  it’s just 
as bad as it was, it will 
only come out with the 
help of  a professional 
restorer. Etch marks can 
usually be prevented by 
wiping up spills immedi-
ately and using the right 
cleaners.

Be careful what you use 
to clean. Acids are the 
main enemy of  calcitic 
marbles. Avoid cleaners 
containing vinegar or 
citrus, as well as abrasive 
powders and creams, 
which can scratch softer 

stones. Strong household 
cleaners like toilet bowl 
cleaner, metal cleaner or 
oven cleaners can cause 
irreparable etching or 
permanent color changes 
in stone.

Tabbah recommends a 
cleaner with a pH level of  
at least 7 or 8, or buying 
one that specifically men-
tions marble. 

Mop carefully. “A mi-
crofiber mop is the main 
line of  defense for your 
marble floor,” said Tom 
Workman, owner of  Floor 
Cleaning Experts, a Flor-
ida company that cleans 
and restores commercial 
and residential floors. 

A dry microfiber mop 
draws in dry hair and 
dirt. For deeper cleaning, 
saturate the mop with 
water. The thin microfi-
bers have tiny triangular 
wedges that lift grease 
and oil as the mop glides 
across the floor. The 
small amount of  water 
won’t stain your marble.

Soften water in showers. 
“If  you have hard water, a 
water softener is a must,” 
Workman said. 

Mineral deposits build 
up slowly but surely, 
requiring professional 
honing and polishing to 
remove. If  you don’t use a 
water softener, leave the 
vent fan on after show-
ering and squeegee the 
walls after use.

Use a doormat. Place a 
mat outside your front 
door and another mat or 
rug inside. They’ll absorb 
dirt and sand before it 
gets to your marble floors.

Don’t shy away from 
marble. Caring for it is 

easy if  you follow these 
simple rules. For more 
information for caring for 
marble floors and other 
stone surfaces, visit nat-
uralstoneinstitute.org/
consumers/care. E
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Kitchens • Baths • Countertops 
(Quartz, Marble, Granite, Solid Surface)
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Supply

Wholesale & Hardscape Distributor
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Shade-tolerant plants help to complete landscapes

Plants need sunlight 
to thrive and grow, 
but some need less 

sunlight than others. Peo-
ple who find their land-
scapes are less supportive 
to sun-loving plants can 
choose from a variety of  
shade-tolerant plants, 
shrubs and trees.

Shade tolerance refers 
to a plant’s ability to 
withstand low levels of  
light. Certain plants have 
adapted this feature to 
survive in the wild. Plants 

that grow at the base of  
forest floors, for exam-
ple, will get less sunlight 
than others outside of  
the tree canopy. Such 
adaptations enable a wide 
variety of  foliage to grow 
even though they are not 
exposed to much sunlight.

While sun-loving plants 
often have broad leaves 
and expend significant 
energy to capture sun-
light for photosynthesis, 
shade-tolerant plants 
expend less energy and 
tend to be more efficient 
consumers of  soil nutri-
ents and sunlight. 

Before choosing plants 
for an existing landscape, 
it’s important to assess 
the level of  shade or sun 
the plants will receive. 

• Heavy shade: Heavy 

shade is when no direct 
sunlight reaches a plant. 
This occurs at the base 
of  northern-facing walls 
or beneath thick tree 
canopies.
• Full sun: Areas that re-

ceive full sun enjoy direct 
sunlight between six and 
eight hours per day.
• Moderate shade: These 

sites have reflected sun-
light that may come off of  
water features.
• Light shade: Plants in 

these areas will get par-
tially filtered or dappled 
sunlight.

Once homeowners 
understand which type 
of  shade they are deal-
ing with, they can then 
visit plant nurseries and 
select their plants. Most 
greenery comes with care 
instructions that include 
recommendations regard-
ing the amount of  shade/
sunlight the plant will 
need to do well. If  further 
assistance is needed, a 
knowledgeable employee 
can make suggestions 
based on landscape needs.
Those who are looking 

for some preliminary 
guidance when it comes 
to selecting shade-tol-
erant shrubs, plants or 
trees can consult the 
following list.

• Bleeding heart: Bleed-
ing heart, or Dicentra 
spectabilis, is typically 
found in woodlands. It’s 
a perennial in the poppy 
family that produces 
mounded foliage and 
arching vine-like stems of  
heart-shaped flowers in 
the spring.
• Amethyst flower: Brow-

allia hybrids offer star-
shaped blooms of  blue 
and violet. These plants 
will billow out of  hanging 
baskets or containers, 
and they prefer warm 
shade or filtered sunlight.
• Coleus: The coleus, So-

lenostemon scutellarioi-
des, is another perennial 
that can have a variety of  
different leaf  colors and 
striations. 
• Witch hazels: These 

are a genus in the family 
Hamamelidacea, which 
has four different spe-
cies in North America. 
This shrub or small tree 
features arching branch-
es with dense, multi-
stemmed clumps. Witch
SHADE- 45

Shade-tolerant plants, such as 

coleus, can add color and appeal 

to shady areas of a landscape.
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• Cleanings  • Caps  • Dampers

• Woodstoves

• Fireplace Inserts

• Fireplace Restorations

• Stainless Liners Installed
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Reasonable Rates - Free Estimates

Keppel’s Relining
A-1 Chimney Builders
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February $100 contest winner
Bonny Fuller, Utica

Congratulations 
to you Bonny!

Bonny enjoys reading the 
ads of  local and family 
owned businesses. She 
would like to see EDITOR 
feature more classifieds 
in the future. 

We will see what we can 
do Bonny!

6 easy spring cleaning projects

Although enjoying 
the great out-
doors is probably 

high on many a to-do 
list come spring, by the 
end of  winter, homes 
can probably do with a 
much-needed overhaul. 
Owners and renters can 
rely on  temperate days to 
throw open the windows 
and engage in some easy 
spring-cleaning projects. 

While certain spring 
cleaning tasks can be 
time-consuming, many 
projects can be started 
and completed in 30 min-
utes or less.

1. Look up

Start by looking up at 
ceilings, molding and 
ceiling fans. Chances are 
strong that some cobwebs 
and dust have formed in 
these areas. Always begin 
cleaning by working from 
the top downward so you 
don’t have to clean any ta-
bles countertops or floors 
twice. Static-charged 
dusting cloths work well 
to catch and contain 
dust. Use a pillowcase on 
ceiling fan blades to clear 
the dust and keep it from 
cascading to the floor. 

2. Blinds and curtains

Heavy window treat-
ments can be removed 
and replaced with more 
gauzy fabrics. This lets in 
more light and warmth 
from the sun. Many cur-
tains can be freshened up 
right in the laundry, but 
blinds may require a bit 
more effort. If  the blinds 
can be snapped out of  the 
brackets, place them in a 
tub full of  vinegar, dish 
soap and water. Allow 
them to soak and then 
rinse with the shower 
nozzle. Stationary blinds 
can be cleaned with using 
an old sock over your 
hand dipped in a vine-
gar-and-water solution.

3. Change linens

Remove and launder bed 
linens. While the linens 
are in the wash, thor-
oughly dust all furniture 
and vacuum the carpets. 
Move furniture so you 
can reach areas where 
dust gathers, such as un-

der the bed or dresser.

4. Grout cleaner

Grade school science 
lessons can be put to use 
as you look to remove 
stubborn dirt. Combining 
baking soda and vinegar 
produces a reaction that 
causes the formation of  
gassy bubbles. These bub-
bles can help to break up 
dirt that clings to crevic-
es, such as grout between 
tiles. Some light scrub-
bing and then subsequent 
rinsing can rid surfaces 
of  hard-to-remove dirt.

5. Vacuum vent intakes

Many houses are heated 
by forced-air systems. 
The air intake vents can 
become clogged with dust 
and other debris. Vacu-
um these vents so that 
air flow is not impeded. 
Let the heat run for a 
few minutes to catch any 
small particles that be-
come dislodged, and then 
change the furnace filter.

6. Clean out the refrig-
erator

Now is a great time to 
remove any of  those mys-
tery containers growing 
fuzzy experiments in the 

back of  the refrigerator. 
Take the food out of  the 
refrigerator and use a 
food-safe cleaner to scour 
the shelves and inside of  
crisper drawers.

Spring cleaning is a nec-

essary task, but it doesn’t 
have to be a headache. 
Break up the work into 
manageable chunks of  
time, and projects won’t 
feel like such a hassle. E
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823 Albany Street, Utica, NY

WE BUY SCRAP
Gold-Silver-Platinum-US Coins

Any size Diamonds, Jewelry & Watch Repair
New and Estate Jewelry Sold At Wholesale

Liberty Coin & 
Jewelry 315-292-0874

$100 
CASH

DITE ORJust Good Reading.com

email: editor.leepub@gmail.com 
OR call our office at 315-985-9139 with your 
1-Name, Address, and Phone Number 
2-The page number you find the answer on 
3-The name of the article you found it in 
4-The author of that article.... 
a random drawing will be held of all correct 
entries and ONE lucky reader will win $100*!!!

*Must be at least 18 years of age to participate.
MUST BE WILLING TO HAVE YOUR PHOTO TAKEN FOR THE NEXT ISSUE

A Winner Chosen Each and Every Issue!!

THIS ISSUE CLUE:
Find the following phrase:

Drawing March 28 4pm

“yeah, yeah, for the 
chickens”

THE ACTING COMPANY

Three campuses, two plays
SUNY Oswego, Le Moyne, Hamilton College
Shakespeare’s Julius Caesar & Marcus Gardley’s X 

March 27 through April 2
Details at cnyarts.org or (315) 859-4331

mailto:editor.leepub@gmail.com


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 . . .

One of  my utility bills 
arrived and it was wrong.  
Not like, there’s some-
thing existentially wrong 
with the fact that I have 
to pay for something that 
I should have access to 
in a modern society but 
rather wrong in a, “hey 
this person or comput-
er doesn’t understand 

simple math” way.  I 
found myself  going over 
the bill with a fine-tooth 
comb to see if  I could find 
any other inaccuracies.  
What I found instead was, 
hidden fees.

We all expect a little 
something on our bills.  
That’s where they stash 
the tax, after all.  But 
these hidden fees are 
crazy.  What is a “univer-
sal service charge,” or 
a “regulatory charge,” 
“administrative charge, 
or (my favorite) “gross 
receipts charge?” 

They sound so vague 
they could be anything. 

And there they are, 

tacked on the end of  our 
bill like we wouldn’t even 
notice.

I think gross receipts 
charge sounds like I’m 
being charged for the 
utility receiving my 
money. One of  the things 
the sticks out the most on 
my cell phone bill, after 
all the boiler plate and 
charts, is the fact that my 
cellular phone provider 
is charging me for a “line 
fee.”  I mean, isn’t that the 
whole reason for having 
a “wireless” carrier?  So I 
don’t have to worry about 
lines.

Pages later, I discovered 
the “public safety sur-
charge” and the “911 sur-
charge.”  While I have no 
problem helping to cover 
either public safety or 911 
emergency services, why 
do we have a surcharge 
for both?

Even fast food joints 
have gotten in on the hid-
den fees.  They’ve taken 
to printing exactly how 
many sauces come with 
each order of  nuggets.  
A 6-piece order of  nug-
gets will garner you one 
packet of  sauce, a 10-piece 
comes with 2 pieces, and 
a 20-piece will be accom-
panied with 3 sauces.  As 
you can see, the numbers 
just don’t work with real 
math.  Those 20 nuggets 
should come with at least 
4 sauces.

When I order nuggets at 
the drive through I always 
try to collect the sauces 
at the first window.  At 
the second window, I ask, 
“Can I get some sauces?”  
The clerk, in an effort to 
get rid of  me . . . I mean, 
be efficient, will usually 
give me what they think 
is the correct number of  
sauces.

A couple weeks ago, I 
ran through the drive 
through and ordered a 
pile of  stuff including 
nuggets.  I collected my 
first batch of  sauces at 
the first window and at 
the second window asked, 
“Can I get some sauces 
for my nuggets?”

As the girl walked away 
to get the sauce my son 
asked, “You think they’re 
ever going to catch on?”

I assured him that the 
fast food giant surely had 
extra nugget sauces built 
into their profit margins
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 HIDDEN FEES
What would YOUR MOTHER say??

By S.D. Shapiro
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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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Christopher R. Lambert & Associates
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Talk to us about

* Friendly Fast Service
* Decades of Experience
* Quality Materials
* Superb Craftsmanship
* Beautiful Design Ideas
* Creative Thinking 
* Convenient Parking

 THE FRAME PLACE
1 Columbia Street (Rt 28) Mohawk

(315) 866-0933
Mon, Wed-Fri 9:30-5:30 & Sat 9:30-3:30

your Hang-ups

Visit us on Facebook

Pictured Left to Right: Nick Giglio, Ed Lapante,
Bob Brady, Stan Lewosko & Tom Marotta

LOOKING FOR LOCAL MARINES
& OTHER MILITARY SERVICE

TO JOIN OUR LEAGUE!
USMC Ilion Detachment 227 Herkimer
Come Visit Us At: 178 2nd Street, Ilion

4:00pm to Closing 
Monday through Saturday

http://www.neighborhoodfamilydentist.com
mailto:info@neighborhoodfamilydentist.com
http://www.w


History in Your Backyard
-Feed Mills
In the past, when our 

society was more agrari-
an and the young country 
relied on its farmers feed 
mills played a vital part 
in our everyday life.  The 
feed mill was not only 
your source for feed for 
your livestock, but also 
other staples including 
hardware and tools.  The 
feed mill was also the 
nightly news, a comedy 
club, and a center for 
politics.  

In southeastern Her-
kimer County, in the tiny 
hamlet of  Van Hornes-
ville stands a 224-year-
old feed mill that is still 
selling feed.  According 
to historical records, “the 
feed mill in VanHornes-
ville was built in 1793 by 
Abram VanHorne.  The 
feed mill was rebuilt in 
1833 by Daniel VanHorne.  
“The stones were taken up 
in wheelborrow by means 
of  scaffold being build 
all the way around the 
structure.  This was told 
by Martha Harris Shaul 
who was born in 1809.  
(great great grandmother 
of  Mildred Shaul Smith).  
The grind stone for this 
grist mill were brought 
from Esopus part way by 
water to as far as Fort 
Plain then loaded on sleds 
of  wooden runners as the 
only kind of  carrie’s that 
would bear them over the 
sort of  road they had to 
travel to reach this place.

The VanHorne brothers 
were engaged in general 
flouring business carting 
their flour for export to 

Fort Plain.  At one time 
the Inland Lock Naviga-
tion Company transported 
the flour to Schenectady by 
water then transported by 
wagon to Albany Markets 
and New York City.

The Business continued 
to increase for years and 
soon the VanHorne Broth-
ers were the great wheat 
producers and buyers of  
this state.  People came 
here to sell wheat and 
have flour made at this 
mill from a great distance.  
The dam built to run this 
mill is where the pond is 
today.  (1985)

In about 1883 Charles 
Kling owned and run this 
mill.  In 1885 Mr. Kling
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and that would be alright.  Later, we found that they 

had left out 2 hamburgers and 4 orders of  fries out of  
our order.  “See, they really have their profit margins 
figured out.”

Hidden fees are so confusing.  Some utilities and 
companies have a glossary so you can try to figure out 
what’s what.  When it comes down to hidden fees be 
vigilant, stay on them, and don’t be afraid to call cus-
tomer service.  Make them explain it to you.  If  you’re 
a good enough complainer then, you can get them to 
waive the fee.  Stop and think, “What would my mother 
say?”  She would say, “Caveat emptor.  Oh, and watch 
out for bunko artists too.”  

Looking down the side of the Van 

Hornesville Feed Mill to the creek 

that used to turn its mill stone

Historic Cold Brook Feed Mill as it 

appears today

Ideas shape the course of history. 
~John Maynard Keynes

“
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Rental information and reservations call 315-737-7328 ext. 6548
www.mohawkltd.com/lmr

Gold  Diamonds  Gems  Custom Designs  Repairs

We Do ........... I Do!
Need Therapy? Try Russo

895-0012
4266 Acme Rd., Frankfort

“Therapy Services
For All Ages”

Robert S. Russo Jr., MS, MSPT
Visit & Share on Facebook

http://www.mohawkltd.com/lmr
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sold the mill property to Frank and Issiac Hollenbeck.  
Frank lived in the big white house next to the mill and 
Issiac lived in the little red house (where Cecil Harrads 
garage is today 1985) this was all part of  the mill.  Later 
Harvey and William Shaul took over the mill and red 
house property under a mortgage foreclosure Harvey 
son Andres Shaul and John Boston ran the mill.  The 
Shauls sold the mill to Eugene Miller.  Mr. Miller ran 
it for a short time and sold it to Otis Harrad and son 
Cecil.  The Harrads ran the mill for a sort time and sold 
it to Owen D. Young in 1930.  Mr. Young remodeled the 
mill and the Harrads continued to run it.  The mill was 
changed to electric power in 1961.” 

Van Hornesville Feed Mill owner, Rick Bronner, 
chuckled when he said, “The building was originally 
built in the late 1700’s and “improved” in 1830.  He went 
on to explain that the gristmill, at one point, was the 
largest gristmill in the area when Van Hornesville still 
was part of  the town of  Danube (which is a story for 
another time).  After the wheat was milled they trans-
ported the flower by horse and wagon to the Mohawk 
River and Erie Canal, almost 10 miles away as the crow 
flies. 

The Cold Brook Feed Mill is located in Cold Brook, NY 
just down State Route 8.  The simple wood frame struc-
ture was built in 1857 (25 years after the mill in Van 
Hornesville) and was placed on the National Register 
of  Historic Places in 1974.  The structure includes the 
mill, dam, and flume.

Current owners, Bob and Nancy Hempel purchased 
the historic mill in 1998.  At that time the mill was 
already on the historic register.  Nancy explained, “We 
just fell in love with the property.  We do feel a sense of  
responsibility to the 150-year-old building.”

At one time, there were 21 mills on the banks of  the 
Cold Brook.

The Perry & Kramer Feed Mill on Kellogg Road in 
New Hartford was built in 1912 and was in business un-
til the 1950’s.  They supplied feed to surrounding farms 
as well as sold coal that came in on the Delaware, Lack-
awanna and Western Railroad.  

Other mills in the area, included the Grange League 
Store in Washington Mills and Latus Lumber and 
Feed, to name a few.  The 

Latus Lumber and Feed Mill was built in 1802 on the 
Sauquoit Creek between Clayville and Cassville.  The 
GLF Store became known as AGWAY in 1954.

Feed mills were ubiquitous.  They were everywhere, 
supplying feed, milling wheat and grain, and providing 
the important service of  being the center of  our agrar-
ian towns.  Maybe that’s what’s missing today? E

A view of the Van Hornesville Feed Mill - look at the pasture land in the 

background

Cold Brook Feed Mill in its heyday

The dam at Cold Brook Feed Mill’s mill pond

Perry & Kramer Feed 

Mill, Kellogg Road, New 

Hartford.

One of  the ways home-
owners can keep their 
lawns looking lush and 
green is to aerate the turf  
when the need arises. 
Aerators perforate the 
soil with small holes. 
These holes allow air, 
nutrients and water to 
penetrate all the way to 
the roots. While aeration 
can help many lawns, not 
every lawn will neces-
sarily need to be aerated. 
Lawns that get heavy use, 
such as those that are of-
ten played on by children 
or pets, will likely benefit 
from periodic aeration. 
Feeling the lawn also 
can help homeowners 
determine if  it needs to be 
aerated. Lawns that dry 
out quickly or feel spongy 
may be overcome with 
thatch, which can prevent 
lawns from getting the 
air, water and nutrients 
they need to thrive. When 
to aerate depends on the 
type of  grass. Homeown-
ers should consult with 
a lawncare professional 
about the best time to aer-
ate their particular lawns, 
but it’s generally recom-
mended that cool-season 
grasses be aerated in 
early spring or fall, while 
it’s best to aerate warm 
season grasses in late 
spring.

Did YOU Know?
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Rabbit Hunting in Upstate New York

I stopped into Brad’s 
Taxidermy by Dana 
Michael one day to 

see if  Dana could mount 
one of  my daughters dear-
ly departed hamsters (he 
refuses, by the way) and 
ran into an impromptu 
meeting of  Team Beagle.  
Team Beagle is a group 
of  hunters that want to 
give back to the commu-
nity and promote youth 
hunting. They are avid 
hunters and fisherman.  
They were talking about 
taking some of  their 
beagles out for a work out 
and I tagged along.

In our area, there are 2 
types of  rabbits that hunt-
ers and their beagles pur-
sue; Snowshoe hare and 
cottontails.  The snow-
shoe hare (Lepus amer-
icanus), aka the varying 
hare, or snowshoe rabbit, 
is a species of  hare found 
in North America. It’s 
called “snowshoe” be-
cause of  the large size of  
its hind feet. The animal’s 
feet prevent it from sink-
ing into the snow when it 
hops and walks. Its feet 
also have fur on the soles 
to protect it from freez-
ing temperatures.  For 
camouflage, its fur turns 
white during the winter 
and rusty brown during 
the summer. Its flanks 
are white year-round. The 
snowshoe hare is also 
distinguishable by the 
black tufts of  fur on the 
edge of  its ears. Its ears 
are shorter than those of  
most other hares.

Cottontail rabbits are 
among the 17-lagomorph 
species in the genus 

Sylvilagus, found in the 
Americas. In appearance, 
most cottontail rabbits 
closely resemble the wild 
European rabbit (Oryc-
tolagus cuniculus), the 
small brown rabbits or 
bunnies we spot raid-
ing our gardens. Most 
Sylvilagus species have 
stub tails with white un-
dersides that show when 
they retreat, giving them 
their name: “cottontails.”  
Mated pairs of  cottontails 
have several offspring 
many times in all seasons, 
it is more likely than not 
that none will survive to 
adulthood. Those that do 
manage to avoid being 
eaten, grow very quickly 
and are considered full 
grown adults at three 
months.

The general procedure 
for rabbit hunting was 
explained to me.  Frist the 
dogs are removed from 
their crates.  They’re 
collared with electronic 

collars that track them 
using GPS.  The dogs are 
taken to an area where 
hare tracks were spot-
ted and they’re let lose.  
Instinct and training take 
over from there as the 
dogs “get on a scent” and 
start tracking the rabbits.

As the chase is on, the 
dogs will run in con-
centric circles pushing 
the rabbits towards the 
waiting hunters.  As the 
rabbits run, dodge, and 
evade the dogs the circles 
change shape, direction 
and more.  On a long day 
of  hunting some beagles 
will run 15 miles or more!

In recent years, electron-
ics and technology has 

had an increased pres-
ence in rabbit hunting.  
Team Beagle’s Jim Allen 
said, “Technology has 
changed the sport for the 
better.  With the GPS, I 

know exactly where each 
dog is and I can physical-
ly control the dog.”

With rabbit hunting the 
dogs are almost a tool 
that the hunter needs.  
You have to work with 
your dogs and you need 
to work them year-round 
to keep the dogs in shape 
and up to snuff.  In our 
area, the season for snow-
shoe hare and cottontails 
nearly overlap, running 
from October 1 to Mid-
March.  When the season 
ends in March, the dogs 
get a break from running.  
You and your canine 
hunting partners can 
start back up mid-August.  
Beaglers can run on pri-
vate property or at beagle 
clubs year-round.

There is a camaraderie 
and excitement involved 
with rabbit hunting.  
Combine the aspect of  
working the dogs and rab-

bit hunting is a sport for a 
lifetime.  In 25 years, will 
your sons or daughters 
call you up and ask, “Hey 
Dad, wanna play Xbox?”  
If  you get them involved 
in rabbit hunting you can 

almost count on that call.  
“Let’s go rabbit hunting.”  
For more information, 
call Team Beagle at: (315) 
717-7976 or follow them on 
Facebook:  @826teambea-
gle. E

 Jim Allen of Team Beagle checks 

the transponder to see where the 

dogs are

 Jim Allen (foreground) and Rick 

Witt collar one of the beagles
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The Reluctant Outdoorsman – Snowshoeing
By Al Dorantes

For years, my friend, 
Rock Luppino, has 
been espousing the 

virtues of  snowshoeing.  
He would say things like, 
“It’s fun.”  Or, “It’s so 
relaxing and calming.”  
And for years I’ve been 
ignoring him.

With the recent snow-
fall and then subsequent 
warmer weather I decid-
ed to give snowshoeing 
a try.  I called Rock and 
we set up a time to meet.  
We settled on 9:30 in the 
morning on a nearly per-
fect Saturday, the sun was 
shining and the sky was 
blue.  Rock picked me up 
and we headed out to the 
nearby wilderness.

The truck was parked 
and we started to gear up.  
Rock tossed 2 aluminum 
tubed things on the snow.  
“There you go.”

I was expecting the 
old fashioned, wooden 
snowshoes that look like 
an oversized tennis rack-
et.  “No!  Those are old 
fashioned.  These are new 
technology.”

Aluminum snowshoes 
are lightweight and 
smaller than their wooden 
cousins. The smaller size 
makes them a good choice 
for tight spaces like heav-
ily wooded areas. Many 
aluminum shoes will also 
have a crampon on the 
sole of  the shoe designed 
for traction in the hills 
and slopes.  

Aluminum shoes have a 
durability disadvantage.  

In extremely cold tem-
peratures the vinyl can be-
come brittle and crack or 
break. Additionally, many 
users have found wooden 
shoes can take more bend-
ing or flexing over uneven 
ground or rocks. Some-
times the crampons can 
collect slush and freeze 
into a ball on the sole of  
your shoe.

Wooden snowshoes are 
more traditional and date 
back many years. Every-
one has seen a cabin with 
a pair of  wooden shoes 
hanging on the wall. 
Because they are larger 
than their aluminum 
counterparts they offer 
more flotation and making 
crossing of  wide, flat, open 
areas easier. They are per-
fect for dry, light snow and 
very well suited for ex-
treme cold.  One disadvan-
tage of  the wooden shoe 
is that they are heavier 
than an aluminum shoe, 
and are generally more 
expensive.

I stepped into the shoe 
and with a quick ratchet 
my boots were firmly an-
chored to the snowshoes.  
After a brief  instruction, 
Rock said, “Follow me,” 
and we were off.

Snowshoeing is easier 
than I expected.  Once 
your brain figures out that 
you can’t be lazy about 
your steps; you can’t 
shuffle or drag your feet.  
Every step at first is de-
liberate.  I trudged along 
behind Rock moving, 
surprisingly, faster than I 

had expected.
And then I fell.
The thing about falling 

when you’re on snowshoes 
(or skates or anything 
unfamiliar) is that you 
instantly know that you’re 
going to fall.  You can feel 
it happening in the mi-
crosecond that it takes for 
inertia to work its magic.  
Your foot is in the wrong 
place or you’re off balance 
in another direction and 
bam!  You’re flat on your 
face in the snow.

It’s funny how getting 
back up from falling 
seems to take a lot longer 
than the fall.  I brushed 
myself  off and we contin-
ued our journey.

We trudged through the 
snow and into the woods.  
We crossed a little stream.  
We see snow all the time 
in Upstate New York.  
Snowshoeing gives it a 
whole new perspective.  
You see the way is lays on 
the trees and how it falls 
on the ground.  It’s pretty 
amazing.

We looped around and 
headed back to the truck.  
The whole loop was about 
a half  mile.  Which was 
perfect for a first timer.  
Every muscle in my legs 
was tired; even ones I 
didn’t know about.

As I unbuckled myself  
from the snowshoes and 
had them piled next to 
the truck I was reminded 
how Raquette Lake got 
its name.  Circa 1776 a 
group of  Tories (loyal 
to the British) led by 
Sir John Johnson were 
fleeing on snowshoes 
(while being chased by 
the Tryon County Militia) 
from the Johnstown area 
to Canada.  When they 
arrived at Raquette Lake, 
the lake was thawed and 
they abandoned their 
snowshoes (Raquettes 
in French) on the shore.  
While I enjoyed snow-
shoeing, I don’t think I’ll 
be making a trek of  that 
distance anytime soon.  E
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Fly tying was something I thought 
I wanted to do simply because I’ve 
always been the kind of  person 

happy doing things for myself. I don’t 
remember the last time I fished a fly I 
didn’t tie. Actually, in the beginning I 
used the excuse that I was going to tie 
them myself  to save money, but if  you 
don’t know the truth to that one allow 
me let you in on a little secret before 
you try it for the same reason yourself. 
There is no way possible that you are 
going to get into tying flies and save 
money. Actually, there’s one way, and 
that would be if  you tied them, sold 
them, but never fly fished yourself. 

You think you just want to tie Wool-
ly Buggers so you buy a cheap vice, a 
package of  hooks, some marabou and 
chenille, and a spool of  thread. Then 
before you know it you’ve rebuilt a 
room in the house to hold a tying desk, 
a wall of  drawers full of  materials 
ranging from hackle capes from every 
known chicken and game bird known 
to modern ornithology, rabbit pelts, 
buck tails in more colors than the kids 
breakfast cereal with all the marsh-
mallows, squares of  elk hair in twelve 
different shades, and more tinsel that 
the past five years Christmas trees all 

put together. As a matter of  fact, you 
actually kept some of  the tinsel off this 
past year’s tree because it was a differ-
ent thickness than any you already had, 
and you can’t stand to see possible fly 
tying materials go to waste. Some people 
might look at you as a type of  hoarder, 
but you have plans for everything you 
stuff in a drawer or plastic storage bin, 
even if  you don’t know exactly what that 
plan is just yet.

I’ve got a small collection of  books as 
well. Anything to do with fishing and 
especially fly fishing I scoop up when 
I come across it. My favorite books are 
just collections of  stories, but I’ll admit

JUNKIE-55

Fly Tying Struggles

Squid flies in Upstate NY? Where’s the rum?
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National External Diploma Program

One of  the goals of  the BOCES Consortium 
of  Continuing Education (BOCES) is to help 
adults obtain their high school equivalency 

diploma (HSE). BOCES offers several paths to gaining 
this credential; one of  those pathways is successfully 
completing the National External Diploma Program 
(NEDP). 

What is the National External Diploma Pro-
gram?

The NEDP assesses high school level skills through 
activities related to life and work experiences. This 

program requires students to demonstrate a mastery 
of  skills in ten separate content areas. These ten 
areas are categorized as Foundation Competencies 
(Communication and Media Literacy, Applied Math/
Numeracy, Information and Communication Technol-
ogy) and Life Skills (Civics Literacy and Community 
Participation, Consumer Awareness and Financial 
Literacy, Cultural Literacy, Geography and Histo-
ry, Health Literacy, Science, Twenty-First Century 
Workplace). 

Under each competency, students complete multiple 
activities. The activities are completed online, allow-
ing the opportunity to complete assignments when 

it is most convenient. Once a student has completed 
an assignment, a BOCES Assessor will ensure the as-
signment meets the criteria for mastery. If  a student 
does not demonstrate mastery, they are able to utilize 
feedback from the Assessor to correct or redo the 
activity. Tutors are also available to help individuals 
if  needed. 

The activities assigned and completed demonstrate 
specific skills related to real world life and work ex-
periences. A student may demonstrate math skills by 
completing activities related to researching interest 
rates and choosing the best payment option for a 
good or service. Students will also complete activities 
based on researching careers and training, as well as 
community oriented tasks. In these ways, students 
are not only demonstrating high school completion 
skills; they are also learning to be smart consumers, 
responsible employees and engaged members of  their 
community. 

As each activity is successfully completed, students 
meet with the BOCES Assessors for in-office checks. 
During these in-office checks, students further prove 
mastery of  the competency by completing a task 
in the Assessor’s office. These in-office checks are 
recorded in the NEDP system, and become part of  the 
student’s overall portfolio. 

The result of  100% completion of  all activities and 
in-office checks is an online portfolio which demon-
strates the student’s mastery in all competencies. At 
completion the student portfolio is reviewed, and New
York State is made aware of  the student’s success. 
The student is then issued a high school equivalen-
cy (HSE) diploma. A student who works diligently 
to complete all activities can expect to complete the 
program and earn a diploma in an average of  8-12 
months. 

A potential NEDP candidate must be at least 18 
years-old, and have the appropriate work and life ex-
periences to complete the activities. Candidates must 
also pass an assessment showing they have the neces-
sary foundational math and reading skills for success 
in the program. A student who does not meet the ini-
tial benchmark may attend classes to help them gain 
the knowledge they are lacking. NEDP is often a good 
fit for students who have test anxiety that prevents 
them from succeeding on the Test Assessing Second-
ary Completion ( TASC -formerly GED), students who 
have been out of  school for an extended period of  
time, or students who are non-native English speak-
ers and the language barrier makes certain parts of  
the TASC difficult for them. 

NEDP Student Spotlight

Alicia Battilana is a NEDP student who works with 
NEDP Assessor, Susan Takacs, at the Rome ACCESS 
Site. Alicia is working towards her goal of  earning 
her high school equivalency diploma while also being 
enrolled in the Cosmetology program at the BOCES 
in New Hartford. Alicia appreciates the NEDP pro-
gram as it allows her the opportunity to do the work 
at home around her busy schedule. The support she 
receives from the Assessor, and other BOCES staff, 
makes the work less stressful. When Alicia completes 
the NEDP and Cosmetology programs, she hopes to 
open her own hair salon! 

The National External Diploma Program is offered 
by the BOCES Consortium of  Continuing Education 
at the Oneida, Rome and Utica ACCESS Sites. If  you 
feel the NEDP is the right program for you, or some-
body you know, more information can be obtained by 
calling the BOCES Adult and Continuing Education 
office at (315) 361-5800 or visiting the website, www.
moboces.org/adulted.  

The BOCES Adult and Continuing Education pro-
grams are delivered through a partnership between 
Madison-Oneida BOCES and Oneida-Herkimer-Madi-
son BOCES.

Adult Education – Promoting Lifelong Learning to 
Achieve Lifelong Success. E
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Fly Fishing with Sitrin

Fly fishing has 
always been a 
soothing activity 

that connected sportsmen 
and nature.  Now Sitrin 
Health Care Center is 
using fly fishing as an 
innovative tool for their 
Military Civilian Coali-
tion.

Sitrin’s Military Civil-
ian Coalition (MCC) is 
designed to promote ca-
maraderie, advocacy, ed-
ucational opportunities, 
and transitional support 
to civilian life.  The group 
meets once a month at 

various locations in the 
community and enables 
veterans and civilians to 
interact through social 
and athletic endeavors. 

New members are 
welcome, especially those 
who are veterans of  
Operation Iraqi Freedom, 
Operation Enduring Free-
dom, and Operation New 
Dawn.

Besides Fly Fishing 
other MCC Activities 
include: land navigation, 
TRX Suspension Train-
ing, wheelchair bas-
ketball, archery, target 

shooting, art demonstra-
tions, therapeutic hand 
drumming, water vol-
leyball, and their War-
rior Retreat (Nearly 90 
veterans and their family 
members pitched their 
tents and spent the week-
end at Camp Sitrin partic-
ipating in team-building 
experiences).

Sitrin’s MCC fly fish-
ing group meets once 
a month at the Sitrin 
Health Care Center Con-
ference Room C on the 1st 

floor at 6 pm.  The group 
is supported by Sitrin’s 
Stars and Stripes Run/
Walk which allows them 
to provide kits that have 
everything a buddy fly 
tier could need including, 
vices and tools and rods 
and reels. 

Jackie Warmuth, LNHA, 
MS, OTR/L and VP of  
Clinical Development for 
Sitrin explained, Civilian 
life is a whole different

SITRIN-69 

Joe leads the group in how to tie a traditional dry fly
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Come visit our Career Night Open House to be held on February 15, 2017 from 8-6pm, refreshments to be served, or call Brett Lojewski 
315-794-4815 for your Private Confidential meeting to discuss what Weichert, Realtors-Premier Properties has to offer!
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The Utica Writers Club Milton and Harriet Shatraw Short Story Contest: 

By Carly Proulx

The Utica Writers Club 
(TUWC) has been around 
for over 70 years. They’re 
a not-for-profit organiza-
tion with an abiding mis-
sion to foster the art of  
writing among its mem-
bers, as well as non-mem-
bers of  the community. 
One way in which TUWC 
encourages and supports 
those outside the club is 
through several writing 
contests throughout the 
year, including the Milton 
and Harriet Shatraw 
Short Story Contest.

Beginning March 1st, 
and ending March 31st 
TUWC will be accepting 
writer’s entries for the 
Milton and Harriet Sha-
traw Short Story Contest. 
Though this deadline is 
swiftly approaching, if  
you’re anything like me 
you would’ve waited this 
long to submit your work 
anyway, and will consid-
er yourself  just in time. 
The entries will be sorted 
into two categories, Story 
tellers; for writers ages 
18 and up, and Student 
Tales; for writers ages 
17 and under. Check 
out their website, www.
uticawritersclub.org, 
for more information 
on the contest if  you’re 
interested in submitting 
your story, or becoming a 
member. The entry fee for 
Student Tellers is $5, and 
$3 for Student Tales.

Stories are restricted 
in length to 2500 words. 
There is a 1st and 2nd 
place award for both of  
the above categories. 

Awarded to the writer 
who wins 1st place is $100, 
and awarded to the 2nd 
place writer will be $75. 
Free membership for the 
2017-2018 season of  The 
Utica Writer’s Club will 
also be awarded to the 
1st and 2nd place win-
ners. 50% off their first 
year’s membership will 
be awarded to any other 
kind of  award received 

for the contest. There will 
be a $25 prize awarded to 
the most original topic, 
and there will be a min-
imum of  two honorable 
mention awards for each 
category.

The winning stories will 
be collected into a contest 
booklet, and all the win-
ners will receive a copy 
of  said booklet, and as 
well all authors retain all 
rights to their work. The 
members of  the club will 

be the judges, however 
President of  TUWC Jer-
emy Mortis will remove 
the authors name from 
their work before it lands 
in the club’s hands, there-
by securing the judging 
completely objective. 
Members however are not 
allowed to submit their 
work into these contests. 
Winners will be chosen 
on April 17th.

TUWC’s formal meetings 
are held the 4th Wednes-
day of  every month at the 
Kirkland Public Library 
located at 55 ½ College 
Street in Clinton, New 
York, where the reception 
and award ceremony will 
be held, open to the public 
on May 17th at 6:00pm to 
celebrate the winners of  
the contest. This particu-
lar contest is held every 
four years, but keep an 
eye out for others in the 
nearer future on their 
website uticawritersclub.
org, and feel free to email 
TUWC with any inquiries 
at UticaWritersClub@aol.
com. You can send your 
stories and entry fees to 
the address below. This 

is a great opportunity to 
get your work out there, 
no matter the genre. Get 
acquainted with sharing 
your talent with a more 
than encouraging group 
of  talented writers, as 
well with the supportive 
folks in the community if  
you’ve never before done 
so.

Send in your 
stories and entry 

fees to:

Utica 
Writer’s Club
Short Story 

Contest

32 Sanger Ave
New Hartford 

NY 13413

Support your local writers
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 JUNKIE from 51 
to having no less than ten which deal 
specifically with tying flies. I’ve flipped 
through them all, but never actually 
used one to tie a fly. At the most I might 
refer to a picture in one although even 
that’s rare. But still, I’m a fly tier and 
there was a book on the subject, so I had 
to have it. 

Fly tying relates to fly fishing in two 
ways. In one, the flies are what you cast 
to catch the fish. That’s the simple one. 
The other is the fanaticism that’s con-
nected to both. It takes over just as the 
fishing itself  does. I’m in Upstate NY, 
but last week I tied up a couple squid 
patterns that you’d use in salt water, 

the idea that I could fool my brain into 
feeling like I was in a warmer, sunni-
er, tropical environment. All I did was 
drink rum because of  it instead. I don’t 
know what’s more alarming in this 
instance. The fact that I tied up a squid 
pattern in the frozen north, or the fact 
that I had the right materials to pull it 
off. The struggle is real.E

Mark Usyk is the author of  
Reflections of  a Fly Rod and writes the 

Streamer Junkie blog at 
jprossflyrods.com.  

JP Ross is an advocate for clean water 
and preservation of  local wild trout 

habitat.

Camp Sacandaga 
– it’s not too early to think about summer camp

“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 
remember, “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 history 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 unem-
ployed, unmarried men from 
relief  families as part of  the 
New Deal.  On February 12, 
1945, at the Army Depot in 
Scotia, the buildings and fa-
cilities of  the Speculator CCC 
were turned over to the 4-H 
committee, which comprised 
of  Fulton, Herkimer, Montgomery, Onei-
da and Warren Counties. 

In November 1967, the Board of  
Directors of  the 4-H Camp Sacandaga, 
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 complet-
ed 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  prop-
erty across from camp on Page Street.  
2015 saw Camp Tekoa close at the end 
of  the season.  In 2016 Camp Sacandaga 
is purchased from the Naysmith family 
with a three year “lease to own.”  New 
camp director, Jim Tavaras, is opening 
the doors of  the bunkhouses to all inter-
ested campers ages 8 - 14.  He is building 
Camp Sacandaga around 3 principles:  
respect, responsibility, kindness.

In June 2016, the Camp was added to 
the State Register of  Historic Places,

CAMP- 56 
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CAMP from 55
and in August 2016, it was 
added to the National 
Register of  Historic Plac-

es.  This list isn’t just as 
the CCC Camp. It is also 
on the Registry as a 4-H 
Camp.  Camp Sacandaga 
is one of  the few CCC 
Camps left in New York 
State.

Tavaras explained that 
campers can go out and 
explore and have fun on 
Camp Sacandaga’s 16 
acres surrounded by the 
Jessup River and forests.  
Kids will have experienc-
es and connect back to 
nature.  Cell phones are 
verboten at Camp Sa-
candaga.  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 session.  In 
its inaugural summer un-
der 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 oth-
er, and senior camp staff 
in the middle.

While described as a 
throwback the old-school 
sleep away camp, Camp 
Sacandaga has one foot 
firmly planted in tradi-
tion with one foot in the 
present.  Campers can 
register online and even 
complete their required 
health form online.  Jim 
Tavaras and his staff rec-
ognize and will accommo-
date kids with allergies.

A normal day in the life 
of  camp at Camp Sacan-
daga starts with reveille 
followed by morning 
activities (like a polar 
bear swim or hiking).  
Then the flag is raised 
and there is breakfast 
followed by camp cleanup 
and cabin cleanup.  Next 
is another session of  
classes such as; swim-
ming, canoeing, archery, 
survival, hiking, drama, 
arts & crafts.  Lunch is 
followed by rest hour 
(rest and decompression) 
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 pro-
gram 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 
traditional 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 manners.  
Because families do not 
eat together as often as 
they probably should 
sometimes dinner time is 
as new an experience for 
campers as exploring the 
woods and nature.

One new class that 
Tavares will be offering 

at Camp Sacandaga for 
summer 2017 is going to 
be hammock camping.  
Campers will learn how 
to make a hammock, how 
to string up a hammock, 
and how to camp in a 
hammock.  Hammock 
camping is low impact, 
campers are up off the 
ground and away from 
“critters.”  Tavares said, 
“There are many neat 
new systems of  hammock 
camping so this is excit-
ing.”

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

The base rate for camp is 
$525 per week, which Tav-
ares explained was under 
the regional average 
price, gives campers the 
chance for an old-fash-
ioned sleep away camp 
experience.  There are 
opportunities for scholar-
ships and payment plans 
so that every child has 
a chance to experience 
Camp Sacandaga.  Ses-
sions begin the week after 
Fourth of  July.  Tavares 
hopes to bring kids from 
Amsterdam to Fonda and 
from Warrensberg, Sara-
toga, Utica, and beyond.  
For more information go 
to:  www.campsacandaga.
org or follow them on 
Facebook:  Camp Sacan-
daga E

Life expectancy across the globe
Life expectancy is defined as the average number of  

years a person in a specific country or region is pre-
dicted to live if  mortality rates were to remain steady 
in the future. Factors that can impact life expectancy 
include the availability of  healthcare in a given nation, 
genetics, infectious diseases present, and even political 
unrest.

The average life expectancy has grown in most 
developed nations over the last couple of  centuries. In 
the 1800s, infant mortality drove down life expectancy 

numbers. However, many people still reached nearly 
60 years of  age. More than 200 years later, many people 
now live well into their 80s. 

According to the World Health Organization, 71.4 
years was the average life expectancy at birth of  the 
global population in 2015. The organization routinely 
analyzes health and longevity trends around the world,
and many nations boast impressive life expectancies 
from birth. Countries that have some of  the highest life

LIFE- 57 
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LIFE from 56 
expectancies include but are not 
limited to the following (num-
bers indicate life expectancies 
as of  2016):

• Australia: 82.8
• Austria: 81.5
• Belgium: 81.8
• Canada: 82.2
• Chile: 80.5
• Cyprus: 80.8
• Denmark: 80.6
• Finland: 81.1
• France: 82.4

• Germany: 81
• Greece: 81
• Iceland: 82.7
• Ireland: 81.4
• Israel: 82.5
• Italy: 82.7
• Japan: 83.7
• Luxembourg: 82
• Singapore: 83.1
• Switzerland: 83.4
• United Kingdom: 81.2
• USA: 79.3

Certain nations in Africa, in-

cluding Chad and Nigeria, have 
low life expectancies, with ages 
in the mid-50s.

Healthy eating, routine med-
ical visits and exercise can in-
crease life expectancy. Access to 
medications that treat chronic 
illnesses can also increase life 
expectancy and improve quality 
of  life. Reducing risk factors 
for illness, including quitting 
smoking, avoiding illegal drugs 
and moderating alcohol con-
sumption, also can increase life 
expectancy. E
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Older adults can overcome gym intimidation

Regular exercise 
and a nutritious 
diet are two of  

the best things seniors 
can do to maintain their 
health. Exercise can delay 
or prevent many of  the 
health problems associat-
ed with aging, including 
weak bones and feelings 
of  fatigue. 

The Centers for Disease 
Control and Prevention 
says a person age 65 or 
older who is generally fit 
with no limiting health 
conditions should try 

to get two hours and 30 
minutes of  moderate-in-
tensity aerobic activity 
per week, while also 
including weight training 
and muscle-strengthening 
activities in their routines 
on two or more days a 
week. 

Individuals often find 
that gyms have the array 
of  fitness equipment they 
need to stay healthy. But 
many people, including 
older men and women 
who have not exercised in 
some time, may be hesi-
tant to join a gym for fear 
of  intimidation. Some se-
niors may avoid machines 
and classes believing they 
will not use the apparatus 
properly, or that they will 
be judged by other gym 
members. Some seniors 
may feel like gyms do not 

cater to their older clien-
tele, creating an atmo-
sphere that is dominated 
by younger members and 
loud music. 

Such misconceptions 
are often unfounded, as 
many gyms welcome 
older members with open 
arms. But even if  seniors 
find gyms intimidating, 
they should still sign up 
for memberships. In such 
situations, the following 
tips can help seniors shed 
their fears and adapt to 
their new gyms. 

• Start the process 
slowly. Shop around for a 
gym that makes you feel 
comfortable. Get fully in-
formed about which class-
es are offered, and the 
benefits, if  any, afforded 
to older members.

• Get a doctor’s go-ahead.
Make sure to clear exer-
cise and gym membership
with your doctor prior to 
purchasing a member-
ship. He or she also may 
have a list of  gyms where 
fellow senior patients 
have memberships. 

• Build up gradually. 
Begin with exercises 
you feel comfortable 
performing. Spend time 
walking on the treadmill 
while observing other 
gym members. Tour the 
circuit of  machines and 
other equipment. Find 
out if  you can sample a 
class to see if  it might be 
a good fit.

• Find a gym buddy. 
Working out with a 
partner in your age group 
may encourage you to 
keep going to the gym and 
increase your comfort 
level. You each can offer 
support and enjoy a good 
laugh through the learn-
ing process.

• Don’t get discouraged. 
Anyone working out for 
the first time, regardless 
of  age, will feel somewhat 
out of  place until exercise 
becomes part of  a routine.  
Give it some time before 
throwing in the towel. 
Once you catch on, you 
may discover you enjoy 
working out.

• Choose a senior-friend-
ly gym. Some gyms cater 
to senior members. They 
may offer “SilverSneak-
ers” classes at their 
facility. Other niche gyms 
may only accept members 
of  a certain age group. 
Investigate these gyms 
if  working out with a 
younger crowd is proving 
too great a deterrent. 

Fitness is important for 
healthy seniors. It can 
prolong life, help seniors 
maintain healthy weights 
and reduce their risk of  
injury.  E
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Eddie’s Paramount Diner’s strong legacy continued in its 2nd generation
By Carly Proulx

Next year marks the 50th anniversary for Eddie’s 
Paramount Diner on West Dominick Street in 
Rome, NY. Edward Long Jr. continues strong 

his late father’s 38-year legacy of  satisfactory customer 
service after Long’s passing last year at 86 years old.
Eddie Sr. bought the prototypical “rail car” style 

diner, a Jerry O’Mahony to be exact back in 1967. The 
Jerry O’Mahony Diner Company of  Elizabeth, New 
Jersey produced 2,000 diners from 1917-1952, and it is 
approximated only twenty still exist throughout the 
United States, and other parts of  the world. Eddie Sr., 
then an Air Force veteran who worked at JC Penny’s 
and at the State Thruway decided running a diner 
would be his next venture. Starting out with a partner 
who had the better knack for cooking wasn’t a bad idea 
at all, but after a year in Eddie Sr.’s partner and friend 

Frank Renwick would open up another restaurant. 
With no hard feelings attached Renwick’s new prospect
would bring an end to their business partnership.  
Eddie Jr. learned all the tricks of  the trade from his 

folks. Stepping in when it got busy, or when staff was 
scarce. Being that Eddie Sr. was just a short order cook 
Eddie Jr. picked up the necessary kitchen skills rather 
quickly to help out, though his dad would do just the 
same. Eddie Sr. found a new business partner in his 
wife Betty; pie maker extraordinaire, and together, as 
well as apart working opposite shifts for about a year 
they built up a 24-hour restaurant customer base, and 
the beginning of  Long Sr.’s legacy. The restaurant is 
no longer a 24-hour stop, but their reputation of  serv-
ing delicious home cooking, coffee, and outstanding pie 
wouldn’t suffer in the slightest. 
EDDIE’S- 60

 Inside the Jerry O’Mahony “rail car” style diner Ed Jr. cooks up some 

mean home cooking from breakfast of champions to dinner back at 

grandmas kitchen. Don’t forget to try the Chocolate Cream pie!
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PAYING CASH ON THE SPOT!

BRING GOLD, SILVER & COINS - GET CASH!

 

Please Check to See if You Have Any of These Items We are Buying.
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1030 E Dominick St. Rome • 315-339-4830

• 24 Hour Towing Services
• Brake & Suspension Services
• Repairs
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• Special Offers & Discounts
• 20 Years Experience
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5 ways that Minimalism changed my life
By Justina Franco

“I make myself  rich by making my wants few” - Henry 
David Thoreau 

Minimalism is quite simply put: it is the art of  recog-
nizing what material items, people, and activities are 
the most important to you and consciously choosing 
for them to remain in your life…while letting go of  the 
things that no longer serve you. It can be as simplistic 
as living out of  a backpack while traveling the world, 
to the tiny home movement, or just taking a daily con-
scious effort to only keep the items that bring joy into 
your life. The practice of  Minimalism altered my life 
in ways that urged me to take an introspective look on 
what was truly important.

5 ways that minimalism changed my life:

Clear space, clear mind- Since I’ve chosen minimal-
ism as a lifestyle, I realized that having less actually 
gave me an opportunity to have more. When I stop 
searching for more, I developed a deeper appreciation 
for the items that were already in my possession. Since 
I was less focused on what I didn’t have and more fo-
cused on what I did, what I found was that everything 
that I had in my life was enough.

Decluttering equals de-stressing- You may have heard 
the saying “The state of  your room reflects the state of  
your mind”. This applies here. Added. Clutter. Leads. 
To. Stress! So, I got real with myself. I carefully sifted 
through my belongings until what I was left with was 
my basics. So now that I wasn’t surrounded by a mess 
of  items that I had kept around “just in case”, my new-
ly rejuvenated space began to flow in a more efficient, 
streamlined way. When I walk through my door, my 
home is no longer a source of  stress, but a blissful 
sanctuary. Cleaning and purging my items gave me a 
sense of  peace.

More time- Having less stuff helped magnify the 
things that were important to me and allowed me to 
give my time to the people and things that mattered 
the most. Also, now that I’m not obligated to material 
items I wasn’t cleaning as often (um, hello…less laun-
dry!). I started to dedicate my newfound time to things 
that bring joy into my life. 

Environmentally friendly-  Less stuff = less waste. 
When I began to consume less, the amount of  waste 
that I produced decreased which effects my impact on 
the environment. I also   became more mindful of  the 
quality of  the products I purchased. Where a product 
comes from, what materials were used in making the 
item, what type of  company is important information. 
This may mean investing in more durable, quality 
items that are produced sustainably rather than 
purchasing cheaply made items that will have to be 
replaced sooner rather than later. 

Saving money- We live in a society that profits on our 
overconsumption and thrives off our constant state 
of  excess. So, it’s a no brainer…when I became less 
focused on shopping for things that weren’t necessities 
(significantly cutting down my thrifting dates) My sav-
ings started to fatten up, which is a great feeling. Liv-
ing this humble lifestyle gives you fewer possessions to 
maintain, allowing you to have a little extra cushion in 
your bank account. 

If  you decide to adopt a minimalist’s approach for this 
year’s spring cleaning, consider giving your once cher-
ished items a second life, either as a hand-me-down or 
a trip to your nearest donation center. You never know 
how much another person may appreciate the fruits of  
your labor and your willingness to let go. Think of  it 
as paying it forward—-you are bringing joy to someone 
else’s life by simplifying your own. E

EDDIE’S from 59 

From 6 am – 8 pm Mon-
day - Friday, and 7 am 
– 11 am on Saturdays you 
can come for a taste test 
yourself, and get the full-
on diner experience from 
start to finish.

The menu hasn’t 
changed since 1967, and 
with signature dishes 
such as Ed Sr.’s 75-pound 
Steamship round of  beef  
carved up every Thurs-
day it’s pretty obvious 
why Eddie’s song remains 
the same. Now Ed Jr.’s 
wife Lori, and their kids 
all have a hand in helping 
run the diner. Ed Jr. says 
“There’s not a big turn 
over here.” Following up 
this statement Ed Jr. in-
forms me that waitresses 
Dawn Misurda, and Carol 
Mitchuk only just retired 
their diner aprons after 
34 and 29 years at Eddie’s. 
The menu is everything 
you desire, or expect in 
a diner. Specials are run 
daily, and there’s always 
staples. Wednesday is a 
Roast Turkey dinner with 
Golabkis, Thursday is 
Steamship Beef, and Fri-
day is Macaroni & Cheese 
as well as Fresh Haddock. 
Entrees like Eddie’s Baby 
Beef  Liver with Bacon 
or Grilled Onions, the 
Pan-Fried Pork Chops 
with Applesauce, Grilled 
boneless Ham Steak with 
Pineapple, Country Fried 
Steak and Baked Meat-
loaf  make this your home 
away from home diner.
Breakfast is served 

all the days long, and 
their Sausage gravy and 
biscuits alone make this a 
journey worth salivating 
for. They’ve even got a 
whole separate laminated 
menu for their sandwich-
es. Why does this impress 
me? Sandwiches are one 
of  those foods. Everybody 
likes a sandwich, but not 
everybody likes the same 
sandwich. Variety is the 
key to places like these. 
That is just smart busi-
ness if  you ask me. After 
chatting with owner Ed 
Jr. I sat on one of  a long 
row of  original stools 
from the diner’s first 
days, elbows perched 
upon the marble counter 
top. I began to sip my 
coffee when Rome local 
Andrew Platt chimed in 
from his booth and giant 
omelet, unprovoked mind 
you “The best thing here 
is the pie.” To which I 
replied “Got a favor-
ite?” With no hesitation 
whatsoever, “chocolate 
cream” was Platt’s reply. 
Eddie Jr. replaced the 
windows not too long ago, 
and updated the booths 20 
years back, but these are 
subtle changes, and in no 
way, take away from the 
old-school diner vibes one 
is sure to get upon first 
foot in the door. E
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Full-Service Dog Salon

315-339-1279
Margo Witchley, Pet-prietor
Certified Professional Groomer

Upper Turin Road, Delta Plaza, Rome, NY 13440

 6:30 - 3pm
 7 - 2pm

Your

ALL DAY BREAKFAST
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Seniors Warned About Fraud and Scams
By Pat Malin

The IRS, the so-called 
Benevolent Order of  Po-
lice, your local bank, even 
your “grandchildren” 
are calling you with an 
urgent matter. 

It’s an emergency and 
it’s about money. Your 
heart starts racing. Ratio-
nal thought goes out the 
window. Your emotions, 
even fear, kick in as you 
try to grasp the message, 
especially if  you’ve been 
awakened at night by the 
phone call.

Unfortunately, too many 
people, mostly senior 
citizens, are confused by 
such phone calls. Many 
are targets of  snail mail, 
too, from sweepstakes 
companies promising you 
thousands of  dollars in 
prize money if  you send 
them a modest “goodwill” 
deposit of  $20 or more.  

These are simple con 
artists trying to separate 
you from your hard-
earned savings.

As far as Sen. Kirsten 
Gillibrand (D-NY) is 
concerned, these phony 
scams deserve another 
label: CRIME. She has 
recently proposed legis-
lation in the U.S. Senate 
called the Senior Finan-
cial Empowerment Act 
to protect seniors from 
financial fraud.

“Senior fraud is a de-
structive and dangerous 
crime in which scammers 
prey on vulnerable citi-
zens, steal their personal 
information and harm 
them financially with 
very few consequences,” 
Gillibrand said.  

The senator teamed 
up with Utica Mayor 
Rob Palmieri and U.S. 
Rep. Claudia Tenney 
(R-New Hartford) to visit 
the North Utica Senior 

Center to warn the public 
about these scams.

Interestingly, Gillibrand 
proposed the legislation 
on financial fraud before 
learning that her aunt 
had lost thousands of  
dollars to a phone caller 
claiming to be from the 
Internal Revenue Service 
(IRS).

“This is something I’ve 
been working on for a 
long time,” she added. 
“But when it happened to 
my aunt, I realized it’s a 
growing problem.”

Mayor Palmieri asked 
the audience how many 
believe they have been 
a target of  these scams 
and nearly every hand, 
including his, shot up.  

Mona Perrotti, a Clinton 
resident, said her hus-
band took a phone call 
from the “IRS” claim-
ing that his taxes were 

overdue and he would be 
severely penalized if  he 
refused to pay up. The 
phony agent requested 
money and her husband’s 
bank account informa-
tion. 

Perrotti doubts her 
husband was convinced 
about the veracity of  the 

call. “But now I’ll going 
to discuss this more often 
with my friends,” she 
said.

Jacquelynn Leisos of  
Utica was visiting her 
family in Florida a few 
years ago, when her 
brother and sister-in-law 
received a Facebook re-
quest from someone seek-
ing to friend them. The 
new acquaintance had an 
urgent message saying 
Jacquelynn’s sister, Katie, 
was in trouble and needed 
cash immediately. 

This turned out to be a 
laughing matter, Leisos 
explained, because Katie 
happened to also be in 
Florida with her sisters 
at the time. Nevertheless, 
the family reported the 
prank to the police.

It’s a reminder that 
Facebook users should 
avoid posting personal 
information, including 
names of  family mem-
bers, and never announce 
vacation plans on Face-
book, Twitter, email and 
other forms of  social me-
dia that can be viewed by 
hundreds of  other people 
around the world.

Certainly, no one should 
give out bank account 
numbers over the phone. 
The official IRS nor your 
bank will ever call and 
ask for money or to verify 
financial information. 

“Tens of  thousands of  
Americans have fallen 
victim to the scams,” said 

Gillibrand, “and have lost 
an estimated $3.5 million. 
Once that money is gone, 
it’s gone.”

Gillibrand advised 
senior citizens to report 
all suspicious phone calls 
and scam activities to the 
local police, especially 
since they see the im-
portance of  compiling a 
database of  these activ-
ities and sharing it with 
neighboring law enforce-
ment agencies. 

The Consumer Protec-
tion Bureau, the state 
police and the FBI are 
also working more closely 
with local police and 
senior citizen centers 
to monitor the frequen-
cy and details of  these 
scams. 

Other helpful advice: 
install caller ID on land-
lines and cell phones and 
ignore unfamiliar and 
unidentified name and 
numbers. E

Sen. Kirsten Gillibrand visited the North Utica Senior Center last month 

and discussed proposed Congressional legislation to make financial 

fraud a crime.

“The official IRS 
nor your bank 

will ever call and 
ask for money”
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Howling at the Moon  
By Terry Berkson

During a cold snap, 
several years ago, night 
temperatures up on our 
hill on the west side of  
Canadarago Lake were 
hovering around 22 below 
zero.  Worried about my 
chickens freezing their 
gizzards off, I hung a 
hundred-watt bulb on a 
wire in our small coop 
inside the barn and let it 
burn twenty-four hours 
a day.  I’m sure it raised 
the temperature a bit 
but it also increased egg 
production.  In fact, after 
a few days of  continuous 
light my chickens started 
laying eggs like crazy.  
Concerned that they 
might burn themselves 
out, I consulted neighbor 
Jim McNulty who had 
attended Cornell Univer-
sity and now lived at the 
foot of  nearby Panther 
Mountain.  He agreed that 
the hens could become 
exhausted but warned 

that if  I suddenly cut off 
the light, I could drive 
my chickens into a molt, 
which was bound to kill 
them in this cold weath-
er.  At the same time, to 
keep the water in the coop 
from freezing, I installed 
a heater in the water 
bucket.  Between the light 
and the heater, I was wor-
ried about causing a fire. 

Again, McNulty advised 
me to do away with the 
water heater and put 
snow in the bucket, which 
would quench the chick-
ens’ thirst and wouldn’t 
freeze like water.  I was 
impressed.  He also 
informed me that the 
chickens in a draft-free 
coop didn’t really need 
the hundred-watt bulb.  
Removing it was no small 
step because beloved Pee 
Wee, a chick that I had 
saved by performing a 
virtual Caesarian in wa-
ter, was among the flock 
that I was about to pull 
the plug on.  So, I anx-

iously disconnected the 
dangerous water heater 
and shut the switch on 
the hundred-watt bulb. 
Time and temperature 
proved McNulty to once 
again be right.

Roger Vaughn of  
Vaughn’s Poultry Farm, 
suggested that I put the 
smaller light back to 
where I originally had it 
at 14 hours a day.  This 
would give the chickens 
their rest and at the same 
time allow enough light 
for egg production.  I 
followed Roger’s prescrip-
tion.  My chickens thrived 
but egg output as expect-
ed was definitely down.  
Meanwhile, I had come 
to rely on the increased 
volume because a dozen 
eggs from me, a kid from 
Brooklyn, makes a great 
gift to friends. 

I was really impressed 
by the affect of  sunlight 
on living things.  I had 
often heard that the depri-
vation of  daylight during 
winter could put you in 
a down mood.  Seeing 
what a profound affect 
light had on my chickens 
reinforced my belief  that 
the sun’s absence had a 
depressing affect on me 
and on people in general.  
I shared this knowledge 
with my wife Alice who 
waved a wet paintbrush 
at me and said, “I think 
you’re spending too much 
time with those birds!”

Now, I was wondering 
what other things might 
influence my chickens’ 
output, so, I again tele-
phoned McNulty.   “Did 
you ever hear of  the Haw-
thorne effect?” he asked.

“No,” I told him. 

“It boils down to any 
change in a hen’s envi-
ronment could make her 
feel threatened and put 
her into a survival mode 
causing her to temporari-
ly lay more eggs.” 

“I thought we’re not sup-
posed to frighten them,” I 
said.  “I always approach 
the coop quietly.”

“That’s on a regular 
basis,” McNulty said.  
“You do that so they don’t 
become nervous chickens 
and lay less eggs.  But, to-
night, go out to the coop, 
scratch on the door and 
howl like a coyote.”

“What if  someone sees 
me?” 

“Hey, do you want more 
eggs, or don’t you?”

When the moon came 
up I waded through 
snowdrifts to the coop 
to execute McNulty’s 
instructions.  Coinciden-
tally, I heard a real coyote 
wailing back up in the 
hills behind the barn. I 
returned his call a couple 
of  times.  With both of  
us howling, I expected 

an abundance of  eggs 
to soon follow.  When 
I walked back to the 
house Alice was putting 
a hundred-watt bulb in 
our normally dim T.V. 
lamp. “What’s that for?” I 
asked.

She rubbed the side of  
my neck and patted me 
on the back.  “I heard you 
out by the barn,” she said 
sympathetically.  “Maybe 
more light will raise your 
spirits and make you feel 
better.”

“That was for the chick-
ens!” I tried to explain. 

“Yeah, yeah, for the 
chickens,” Alice agreed. 

According to McNulty’s 
Hawthorne effect, I can’t 
use the same disturbance 
on a regular basis and 
still get more eggs, so, 
I asked my wife about 
other ways of  worrying 
the chickens.  She went to 
the cupboard, took out a 
roasting pan and hand-
ed it to me.  “What am I 
supposed to do, bang on 
this?” I asked.

“No,” Alice said.  “Just 
show it to them.” E

Terry Berkson, howling at the moon!

According to the U.S. Centers for Disease Control and 
Prevention, if everyone aged 50 years and older had 
regular colorectal cancer screenings, at least 60 percent 
of the deaths from the disease could be avoided. 

second leading cancer killer in the United States, while 
in Canada it is the second leading cancer killer among 
men and the third leading cancer killer among women. 
The CDC notes that the frequency of screening de-
pends on the type of screening a person gets. Men and 
women should discuss the various screening options 
with their physicians. Colorectal cancer can begin with 
the formation of polyps on the colon or rectum. 

These polyps may eventually turn into cancer, but 
screening can detect the formation of polyps and 
doctors can then remove them before they become 
cancer. Some people who develop colorectal polyps 
may experience symptoms such as blood in or on 
their stool; persistent stomach pains, aches or cramps; 
or unexplained weight loss. E

Did you know? A simple 
screening could save many lives
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Rose Quartz
the

Stand

105 Mohawk Street, Herkimer
Tues-Thurs: 12-5, Sat: 12-5, Sun: 12-4

Call (315) 868-5199
www.therosequartzstand.com

Geological 
Treasures, Collectibles, 

Gifts & More!

Call Today 315-796-7491
for your no-obligation appointment and start to hear what you have been missing

You Should Hear What You’ve Been Missing!

Latest Automatic 
“Digital” Hearing 

Technology
Now Rechargeable Hearing Aids

Never Buy a Battery Again

http://www.therosequartzstand.com


Establish a child/parent prom night agreement

Prom can be one of  
the most exciting 
evenings in an ado-

lescent’s life. A gathering 
with friends that soon 
may part for different ar-
eas of  the country or even 
the world, prom night 
offers the chance to let 
loose and have fun before 
the “real world” beckons.

Attending prom might 
be a thrilling way for 
high-schoolers to spend 
an evening, but prom 
night can be dangerous 
as well. Many parents 
approach their kids’ prom 
nights with trepidation. 
To understand why 
parents can be so appre-
hensive about prom night, 
consider these statistics:

• According to the Na-
tional Highway Traffic 
Safety Administration, 
approximately 300 teens 
have died in alcohol-relat-
ed car accidents on prom 
weekends over the past 
several years. 

• A 2014 survey of  teens  
between the ages of  16 
and 19 by the driving 
group AAA found that 
41 percent of  prom-goers 
would likely use drugs or 
alcohol on prom night.

• A U.S. Department 
of  Health and Human 
Services national survey 
reported 30 percent of  
male high school seniors 
considered it acceptable 
to force sexual activity on 
a girl who is intoxicated 
or high.

• According to a study 
published in the Journal 
of  the American Medical 
Association, one in five fe-
male high school students 
is the victim of  physical 
or sexual abuse at the 
hands of  a date.

• NHTSA also says that, 
by age 18, more than 70 
percent of  teens have had 
one drink without adult 
supervision. When teens 
drink they tend to binge 
— consuming at least five 
drinks on a single occa-
sion.

Through open commu-
nication, parents and stu-
dents can work together 
to make prom night fun 
and safe. One way to facil-
itate this is to enter into 
a prom agreement. This 
written contract will spell 
out acceptable behavior 
and what to do in the 
event of  an emergency. 
Items to include in the 
agreement can include:

• A curfew for returning 
home.

• An outline of  expected 

festivities and when/
where a child will be 
when not at the dance.

• A list of  emergency 
contacts programmed 
into cell phones, includ-
ing taxi services.

• Name of  the prom date 
as well as all friends who 
will be traveling together.

• The limousine compa-
ny’s name and the driv-
er’s contact information.

• An acknowledgment 
that parents can peruse 
kids’ belongings for ille-
gal substances or alcohol.

• Acceptance on the part 
of  the parent that he or 
she will pick up the stu-
dent at any time or place 

if  the teen is intoxicated 
or thinks he or she is in 
danger.

• An open discussion on 
sexual activity and expe-
rience and if  intimacy is 
planned for the evening. 
Parents also should dis-
cuss contraception with 
their children in advance 
of  prom night.

• Teens agreeing to be 
financially or legally 
responsible should poor 
prom behavior result in 
damage or charges.

Prom night can be an 
enjoyable experience 
when students, parents 
and administrators work 
together to help ensure a 
safe, fun evening. E

Parents understand the potential dangers on prom night and can enter 

into safety agreements with their children to prevent fun nights from 

becoming tragic.
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Healing The Spirit 
Massage Therapy

www.facebook.com/healingspiritmt
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Easy ways to start looking younger now
Makeup
When done correctly, vari-
ous makeup techniques can 
take years off of a woman’s 
appearance. Using a founda-
tion color that matches your 
skin is key. Wearing a shade 
that is too light can wash 
you out, and one that is too 
dark can drag down features. 
As a person ages, the lips 

Wear a shade of lipstick that 
makes the lips appear more 
plump and dewy. A shade of 
pink similar to your natural 
lip shade can achieve this. 

create a plumper appear-
ance in the cheeks and face, 
and such an appearance is 
frequently associated with 
youth. These injections have 
been successful for many 
women. Women consider-

exercise caution and do 
their research. Women 
should always work with a 

-
ogist or cosmetic surgeon 
who has experience per-
forming the procedures they 
prefer. 

Hair that falls just below the 

on women with various 
face shapes. Well-placed 
highlights can add dimension 
to hair and take years off 
of your look as well. Some 
hairstylists also advise wom-
en wear bangs to appear 
more youthful. Bangs and 
a well-shaped cut can hide 
a large forehead or some 
wrinkles.

The years can be particu-
larly tough on a person’s 
smile. Foods and beverages 
can stain enamel over time 
and contribute to yellowing 
of the teeth. Investing in an 
at-home whitening kit or 
visiting the dentist for a pro-
fessional whitening session 
can make teeth look less 
worn down.

Skin can lose moisture 
and elasticity as one ages. 
You may be quick to apply 
moisturizer to your face, but 
don’t neglect your neck and 
hands, as such areas often 
show age. 
There are various ways that 
women can give themselves 
more youthful looks, and 
many of those ways do 
not require much time or 
money.  E
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At ARTHUR NOLE - Systems in Hair, it makes our day 
when you ask us for a new look. It’s even better when you 
leave our chair feeling thrilled and looking great. So what’s 
the best way to make our day ... and yours?

We feel that communications is the first step to 
your ideal hairstyle. Before we pick up our shears, 
we work with you to create a look that fits your 
personal style as well as your daily routine. We 
feel it’s very important to take hair texture, 
skin tone and the shape of your face into 
consideration. Our goal is to keep you 
smiling until your next appointment.

Think of us as a team. Together, 
we can make sure you’re pleased to 
see your reflection in the mirror, 
not just as you hop out of our 
chair, but every single day.

Arthur & Donna Nole

YOU TALK. WE LISTEN.
WE STYLE. YOU SMILE.

Arthur Nole-Systems in Hair
3993 Oneida St. • New Hartford NY, 13413 • 315.797.5670

CELEBRATING 45 YEARS OF SERVICE

Make an appointment for 
one of our many services 

Hair Coloring
Brazilian Blowout

Manicures / Pedicures 
Hair Replacement

         

 • New Hartford NY3993 Oneida St.
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Choose from a number of engaging 
designs, or let us create the one-of-a-kind 

custom ring you’ve always envisioned.

Http://AceofDiamondsJewelry.JewelerShowcase.com
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Come 

Walk with You

Wait at the Door

No Jumping

No Play Biting

Quiet

No Digging 

Boundary Training

Sit Next to You

Sit at a Distance

Down Next to You

Down at a Distance

Place

Aggression

Anxiety

Other Issues…

Sample Behaviors Addressed:

Http://AceofDiamondsJewelry.JewelerShowcase.com


Music can impact emotions

Music is an inte-
gral part of  the 
human expe-

rience. Songs have been 
sung for centuries, and 
music plays an integral 
role in many cultural cer-
emonies, rites of  passage 
and other traditions. But 
why is music so impact-
ful?
Researchers have had 

an interest in music and 
its impact on human 
emotion and perceptions 
for many years. Music of  
all genres and styles can 
be therapeutic and boost 
mood while bringing 
listeners pleasure and 
comfort. Sad music may 
intensify grief. Music 
can evoke strong feelings 
and may infl uence how 
individuals perceive other 
people and things.
According to a recent 

study by researchers 
Nidhya Logeswaran and 
Joydeep Bhattacharya 
from the University of  
London, music aff ects 
how people see visual 
images. In an experi-
ment, 30 subjects were 
presented with a series 
of  happy or sad musical 
excerpts. After listening 
to the songs, the subjects 
were shown a photograph 

of  a face. Some people 
were shown a happy face 
— the person was smil-
ing — while others were 
exposed to a face with sad 
or neutral facial expres-
sions. The participants 
were then asked to rate 
the emotional content 
of  the face. Researchers 
found that happy music 
made happy faces seem 
that much more pleasant, 
while sad music exag-
gerated frowns. Similar 
eff ects were found with 
neutral faces.

These fi ndings illus-
trate how music can help 
improve physical and 
mental health when used 
in concert with other 
strategies. The American 
Music Therapy Associa-
tion reports that music 
therapy programs can be 
used to manage stress, 
enhance memory and 
alleviate pain.

Music certainly can 
impact emotions, though 
the reasons why are not 
entirely known. E
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We Are Available 24/7

GROCERIES & FOOD DELIVERY

SPECIAL 
TRIPS

315-922-7330

Reliable transportation for Utica, Rome, and Syracuse
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Bring in a grocery bag filled with  
non-perishable food items

ANNUAL 
FOOD 
DRIVE

*Monthly membership fees also required and vary by location. Offer based on first visit enrollment for a 12-month recurring billing fitness membership. Valid at participating 
locations. Cannot be combined with any other offer. No cash value. Expires 3/31/17. Bag must consist of a standard paper grocery sack filled with non-perishable food items.  

Donated food will be given to the charity of the club’s choice. Ask your local club for more details. 
© 2016 Curves International, Inc. (1611)

9835 River Road
Utica, NY 13502

315-368-0062

300 N. Prospect St.
Herkimer, NY 13350

315-866-3100
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Elder Care SPOTLIGHT
Tips & Information to Navigate Senior Life

Companion animals 
bring great joy to 
their owners. The 

unconditional love cats 
and dogs provide appeals 
to people of  all ages.   Pets 
can benefi t aging men 
and women.  It’s not 
uncommon for seniors to 
feel lonely or depressed 
when they retire, their 
children move away or 
they lose a spouse or close 
friend or friends. Ameri-
can Humane Society stud-
ies show pets help seniors 
overcome loneliness and 
depression by providing 
aff ection, company, and 
entertainment. Pets also 
provide much-needed 
mental stimulation, and 
many pet owners fi nd 
their pets help them 
become more physically 
active as well.

Seniors who have decid-
ed that a dog will be the 
best fi t can choose among 
several breeds that may 
be a good match for their 
needs. When selecting 
a dog, consider both 

size and temperament. 
Smaller dogs tend to be 
easier to handle and will 
need less maintenance. 
They are easily carried 
and won’t take as long to 
bathe and groom. Smaller 
dogs also consume less 
food than larger breeds, 
reducing the expense of  
dog food and the hassle 
of  wrangling large, heavy 
bags of  chow. Tempera-
ment is also important, 
as some breeds tend to be 
more easygoing than oth-
ers. Larger breeds may 
be preferable to smaller 
breeds, which tend to be 
hyperactive. However, 
always remember there 
are pros and cons to each 
breed, and each dog will 
demonstrate his own 
personality traits. The fol-
lowing are some dogs that 
can be especially compati-
ble with seniors.

* Pug: Equally playful 
and willing to be a lap 
dog, the pug requires 
little exercise and 
grooming. The breed is 
typically nonaggressive 
and submissive. Pugs are 
good-natured and playful; 
they don’t often bark and 
are easy to train.

* Shih Tzu: The Shih Tzu 
lives for attention, but 
this breed can be domi-
nant and diffi  cult to train. 
The Shih Tzu will be alert 
to its surroundings and, 
despite its small stature, 
can be a good watchdog.

* Pomeranian: Pomera-
nians look like big balls 
of  fur and can bring a 
smile to an owner’s face. 
The breed tends to be 
perky, can display domi-
nance and can be diffi  cult 

to train. Because Pomer-
anians can be dog-aggres-
sive, they may be best as 
the only pet in the house.

* Yorkshire terrier: The 
Yorkie is a diminutive 
breed in size only, as they 
tend to have exuberant 
personalities that dwarf  
their stature. The ideal 
lap dog, Yorkies want to 
lie around and lounge, 
though some do like to 
bark. If  the fur is kept 
short in a “puppy cut,” 
the dog can be easy to 
maintain.

* Pembroke Welsh Corgi: 
This medium-sized dog 
hails from Wales and 
typically requires only 
moderate exercise and 
little grooming. They are 
easy to train and mod-
erately dominant. They 
don’t bark excessively, 
and they often get along 
with other dogs.

* Schnauzer: Available 
in three sizes, Schnauzers 
are good companions 
and protectors. This is 
an intelligent and loyal 
breed and will need to be 
kept amused to stave off  
boredom.

* Brussels Griff on: These 
dogs do not shed, but they 
will require professional 
grooming at least once 
every 3 months. If  social-
ized early, the Griff on can 
be a good companion but 
will likely remain wary of  
strangers. They are good 
watchdogs and devoted to 
their owners.

*Rescue dogs:  seniors 
should keep rescue dogs 
on their list too.  Some 
benefi ts include adopt-

ing a fully trained dog.  
Adopting a dog that 
already knows the basics. 
Most adult dogs in rescue 
are already house trained,
don’t chew, and have good 
manners.  Rescue dogs 
often cost less too.  when 
you take into consid-
eration your dog has 
already been vaccinated 
and fi xed adoption fees 
are extremely reasonable. 
Most vary from $50-300. 
The average cost for 
getting an animal fi xed is 
between $50-170. And for 
anyone that’s taken their 
dog to the vet for shots 
you know how quickly 
those costs add up.  When 
you adopt a dog, you’re 
giving it a second chance 
at life.   a rescue dog will 
be grateful.  Shelter dogs 
know when they’re given 
a second chance. Not only 
will you be gaining a best 
friend for life, you’ll have 
a dog that’s grateful.

Seniors who adopt 
pets will feel a sense of  
purpose when having 
a pet to care for. This 
is particularly true of  
older companion animals, 
which many young fam-
ilies are understandably 
hesitant to adopt. Mature 
pets might be an ideal fi t 
for seniors. When seniors 
are looking to adopt a pet, 
there are various reasons 
why older pets might be 
the perfect fi t for them.

While pets can provide 
comfort and compan-
ionship, they remain a 
signifi cant responsibility. 
Seniors should fi nd an 
animal that will fi t in 
with their lifestyles. This 
is an important consid-
eration for those seniors 
who travel frequently or 
have mobility issues. In 
addition, men and women 
living in senior commu-
nities or assisted living 
facilities should deter-
mine if  there are any pet 
restrictions in place. E

Pets and Your 
Golden Years
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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!

Receive a FREE pair of Therapeutic 
Socks with purchase of shoes.
Socks are great for Diabetes, 
Arthritis Edema, Neuropathy

& Circulation 

Oneida’s Only Full Line Medical Supply Store
Great for Runners too!
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PO Box 121, 6113 State Hwy. 5
Palatine Bridge, NY 13428

800-836-2888 • Fax: 518-673-2381
classified@leepub.com

D ITE ORJust Good Reading
Number / Classification
    20 Air Compressors
    25 Air Tools
    35 Announcements
    45 Antiques
    55 Appraisal Services
    75 ATV
    80 Auctions
    82 Auto Body
  110 Bedding Plants
  120 Bees-Beekeeping
  130 Bird Control
  140 Books
  155 Building  Materials/ Supplies
  157 Building Repair
  160 Buildings For Sale
  161 Bulk Foods / Spices
  165 Business Opportunities
  170 Butchering Supplies
  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
  447 Farm Market Items
  460 Fencing
  470 Financial Services
  480 Fish
  483 Flooring
  495 For Rent
  500 For Sale
  510 Fresh  Produce, Nursery
  525 Fruits & Berries
  527 Furniture
  529 Garage Sales
  530 Garden Supplies
  535 Generators
  537 Gifts
  575 Greenhouse Supplies
  585 Guns
  587 Hair Styling
  589 Hardware
  600 Health Care/Products
  605 Heating
  610 Help Wanted
  653 Hotel / Motel
  683 Jewelers
  700 Lawn & Garden
  711 Lessons
  760 Lumber & Wood Products
  790 Maple Syrup Supplies
  805 Miscellaneous
  810 Mobile Homes
  811 Monuments
  812 Multi Media
  813 Music
  815 Motorcycles
  817 Nails
  820 Nurseries
  910 Plants
  950 Real Estate For Sale
  955 Real Estate Wanted
  960 RVs & Motor Homes
  975 Rentals
  980 Restaurant Supplies
1040 Services Offered
1075 Snowblowers
1080 Snowmobiles
1096 Sports
1109 Thrift
1140 Trailers
1147 Trains
1148 Travel
1165 Trees
1170 Truck  Parts  & Equipment
1180 Trucks
1187 Vacuum
1190 Vegetable
1200 Veterinary
1205 Wanted

Real Estate For Sale Real Estate For Sale Real Estate For Sale Real Estate For Sale

OPEN HOUSE
Easy Property
Solutions LLC

is having an open house at 
our newly renovated
property located at

302 East Main Street, 
Ilion, NY 13357

Friday, March 17, 2017
4pm-6pm

Saturday, March 18
1pm-3pm

Sunday, March 19
11am-1pm

Stop by and see this
charming newly renovated 

home in the village of Ilion.
Look for Open House Signs

315-784-6464

• 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)

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   ______________

______________   ______________   ______________   ______________   

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 inser-
tion. Lee Publications, Inc.
shall not be liable for typo-
graphical, or errors in publi-
cation except to the extent of
the cost of the first weeks in-
sertion of the ad, and shall
also not be liable for dam-
ages 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

LOOKING FOR Local Marines
& other military service to join
our league, USMC Ilion De-
tachment 227 Herkimer.
Come visit us at: 178 2nd
Street, Ilion, 4pm to closing
Monday through Saturday. 

OCD SUPPORT GROUP.
Mondays 6:30 - 8pm (except
holidays). 1st floor conference
room St. Elizabeth’s Hospital,
Utica. www.cnyocf.org 315-
768-7031

Automotive

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

Cars, Trucks, Trailers

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 broken,
1970s older. 1960s & older.
Clothing. Old frames, Christ-
mas, Halloween items. Inter-
ested in almost anything old.
Shirley 315-894-9032.

For Rent

COMMERCIAL OFFICE
SPACE FOR RENT. New York
Mills. Across from Pizza Boys.
10’ x 32’. Has bathroom and
some storage. Includes utili-
ties. 315-864-8309

HERKIMER:  Sherwood Acres
Apartments: Modern, 1&2
Bdrm. Just remodeled, very
clean! Country setting. In-
cludes: Heat, hot water,
garbage removal, dining room,
appliances, fireplace, balcony.
Large rooms. No pets. No
smoking! Credit check, lease,
security, $810 & $865. 315-
866-9371

ILION: Clean modern quiet 2
bedroom upstairs apartment.
Appliances included, laundry
facility, parking, no smoking/
pets. Refrences and security
deposit required. 315-866-
2552

NEWPORT: Beautiful large
one bedroom, Downstairs, Pri-
vate Entrance, Heat, Hot
Water, Garbage, washer dryer
hookup, appliances all in-
cluded. No-Smoking $580.
315-725-8822

Rentals

STEAMBOAT LODGE Old
Forge Weekly Rental. Water
view, waterfront boat slip, 5-6
bedrooms, home sleeps 14,
great friends-family getaway,
book now for specials. April 5th
thru may 20th (Paddlefest).
Sue 315-735-6331

Snowblowers

THREE YEAR OLD SNOW
BLOWER, for Craftsman gar-
den tractor, good condition,
$200. Phone 315-219-5128

Snowmobiles

SNOWMOBILE, 2003 Arctic
Cat, touring 4 stroke reverse
electric amenities cover excel-
lent. $3500. 315-723-8696

EDITOR
Just Good Reading
To Place An Ad Call:

1-800-836-2888

To Subscribe Call:
888-596-5329

mailto:classified@leepub.com
mailto:classified@leepub.com
http://www.cnyocf.org


Avoid aches and pains when gardening
• Use ergonomic gardening 
tools. Ergonomic garden-
ing tools are designed to 
prevent the types of aches, 
pains and injuries that can 
cut gardeners’ seasons 
short. Gardening injuries 
can affect any area of the 
body, but injuries or aches 
and pains affecting the back, 
wrists and hands are among 
the most common physical 
problems gardeners en-
dure. Even arthritis suffer-
ers who love to garden may 

make it possible for them 
to spend more time in their 
gardens without increasing 
their risk for injury.
• Alternate tasks. Repeti-
tive-strain injuries can affect 
gardeners who spend long 
periods of time performing 
the same activity in their 
gardens. By alternating tasks 
during gardening sessions, 
gardeners can reduce their 
risk of suffering repetitive 
strain injuries. Alternate 
tasks not just on muscle 
groups worked, but also 

-
ber to include some simple 
jobs even on busy garden-
ing days so the body gets a 
break.
• Take frequent breaks. 
Frequent breaks can help 
combat the stiffness and 
muscle aches that may 
not appear until garden-

sessions. Breaks help to 
alleviate muscles or joints 
that can become overtaxed 
when gardening for long, 
uninterrupted periods of 
time. When leaning down 
or working on your hands 
and knees, stand up to take 
breaks every 20 minutes.
• Maintain good posture. 
Back injuries have a ten-
dency to linger, which can 
keep gardeners indoors 
and out of their gardens. 
When gardening, maintain 
good posture to prevent 
back injuries. Gardening 
back braces can protect the 
back by providing support 
and making it easier for 
gardeners to maintain 
their posture. Tool pouch-
es attached to gardening 
stools or chairs also can be 
less taxing on the back than 
gardening belts tied around 
the waist. E
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315.768.4200

www.lennonsjewelers.com
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Fort Schuyler Trading Co.
Coffee Roasters - tea & herb shop

North Utica Shopping Center                 Mon - Friday: 10 AM - 6:00 PM

Phone: 315-733-1043                                Sat & Sun: 10:00 AM - 3:00 PM

Maple Syrup & Sugar, Raw Honey, Beeswax Candles, Essential Oils,

Handmade Soap, Natural Skin Care Products, Organic Cotton Twill

Custom Printed & Embroidered

 T-Shirts, Jackets, Hats, Polo Shirts, Sweatshirts, Hoodies, Tote Bags, 

Fleece Blankets, Dance & Spirit Wear, Cheerleading & Team Unifoms

Made To Order
Button Front Shirts, Vests, Chef Coats, Aprons, Buckwheat Hull Pillows

Natural Stone Tile & Slabs

Granite, Limestone, Marble, Onyx, Quartzite, Slate, Travertine

From Artisans Around the World
Jewelry, Pottery, Glass, Woodwork

Buy - Trade - Sell
Americana, Vintage Collectables, Trucks, Cars, Guitars, Knives

Kitchenware

Wooden Utensils, Cutting Boards, Rolling Pins, Cast Iron Cookware

1231 Mohawk St., Utica
315-724-1083 / 315-732-6824

Please call to schedule your cleaning & exam today!

Gentle and Relaxing Dental Care 
for the Entire Family

For more information visit our website www.jamesbrummettdmd.com

• Same day emergency 
treatment

• Cleanings • Fillings
• Root canals

• Extractions including 

• Dentures • Implants
• Invisalign • Whitening

wisdom teeth

1309 Champlin Avenue • Yorkville
(315) 736-1781 
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SITRIN from 53 
structure for veterans.  

They are trying to edu-
cate civilians about PTSD.  
Today’s veterans are 
dealing with a different 
type of  warfare than the 
veterans of  our past.  The 
number of  deployments 
and the length of  those 
deployments are propa-
gating PTSD.  She said, 
“guys love it it’s an escape 
relax they get right into 
it.  Comradery gets vets 
to open up and relax and 
fly fishing is the common 
denominator.”

Instructor, Joe Al-
berico, from East Utica 
said, “There was a lot of  
interest in the sport and 
we made it available to 
the vets to socialize with 
people.”  He added, “Fly 
Fishing gets you out of  
the house.  The comrad-
ery keeps your mind 
occupied and the good 
feelings escalate; it’s great 
therapy.”  He explained, 
anybody can attend the 
group; kids, families, and 
veterans.  He said, “It’s 
come full circle now.  Vet-
erans are helping teach 
fly fishing to Boy Scouts 
and Girl Scouts.”

During February’s fly 
fishing group meeting 
Eight attendees, plus the 
instructor, Joe Alberico, 
and Jackie Warmuth 
learned about the 3 main-
stays that trout feed upon 
and depend on; mayflies, 
caddisfly, and stoneflies.  
After the entomology les-
son the group crowded 
around the bench as Al-
berico showed them how 
to tie various versions of  
flies.  Alberico explained 
that fly fishing is sim-
ple.   “Casting is 50% of  
the issue and casting is 
getting the fly to the fish.  
He added, use the proper 
tools for the proper job.”  
He added, “The fish got 
to eat.”

The next fly fishing 
meeting is scheduled for 
March 29, 2017.  To sign 
up for it or upcoming 
MCC events or for more 
information, go to: www.

sitrin.com/veteran-care/
military-civilian-coalition 

or contact Jackie War-
muth at (315) 737-2435.E

Auto Dimensions “Plus”
Auto Dimensions “Plus” is located at 412 Culver 

Ave. in Utica, New York.  Jerry Zenzillo offers 
complete collision service and sales; a Zenzillo 

tradition for over 30 years.

Jerry explained that it all started when he was 13.  
He started with collusion work and then opened first 
business when he was 16.  That was 30 years ago.  He’s 
been at his current location since the late 70’s.

Auto Dimensions’ modern, clean, collision repair 
shop has been voted one of  the best 2016 reader’s 
choice awards.

It’s a family operation at Auto Dimensions “Plus.”  

Count on Jerry, Jerry Jr. and staff to treat you right.  
Jerry said, “We want a relationship with our custom-
ers.  We treat them like family.”

Auto Dimensions “Plus” sells quality, preowned ve-
hicles.  The cars Jerry is selling won’t set you back an 
arm and a leg but, you can be sure that they’ve had a 
complete safety check.  They won’t let you down.

After a 2004 fire, Auto Dimensions “Plus” features all 
new, state-of-the-art equipment.  
Their Chief  laser measuring system, 2 frame ma-
chines, heated downdraft paint booth are all intercon-
nected with state of  the art computers allowing the 
most precise, quality repairs.  Your car will be better 

than new once Jerry finishes with it.  

If  your car winds up in Auto Dimensions “Plus” 
you’re getting fixed right.  Jerry said, “The job has to 
be accordingly and it’s got to be fixed right.”  Insur-
ance companies are so specialized and Jerry has a 
great relationship with most of  them.  He is referred 
by most insurance companies.  

If  you’re looking for a quality, preowned vehicle or 
you need collision repair done right, then look no fur-
ther than Auto Dimensions “Plus.”  Jerry and his crew 
will treat you like family.  For more information, call: 
(315) 797-4027 E
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“Offering Solutions, Not Sales!” For Over 25 Years

Check out our online INVENTORY TODAY
www.sauquoitauto.com
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315-845-8249
350 Gage Road, Newport

email: norwayauto@ntcnet.com
www.norwayautoandplow.com

Never 
Too Early to 

Start Thinking
of Winter!

New &
Used Plows!

Great Standing Member 
of the Better Business Bureau

Celebrating
20 Yrs. in
Business

COLLIS
IONCLINTO
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315.853.5665
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8 factors that can affect auto insurance premiums

Auto insurance is 
a necessity for 
drivers in many 

localities. But while 
local laws may mandate 
drivers have insurance, 
no such laws mandate 
how much drivers must 
pay to insure their vehi-
cles. Certain factors can 
influence just how much 
drivers will pay for their 
auto insurance policies.
1. Complacency: Doing 
nothing at all may find 
you spending too much 

on auto insurance. Many 
drivers fail to routinely 
shop around for coverage, 
and that can be costing 
them money. In its recent 
Insurance Shopping 
Study, the research firm 
J.D. Power found that 
only 23 percent of auto 
insurance customers 
shopped their policies in 
the past 12 months. Shop-
ping around for a better 
rate can save drivers 
considerable amounts of 
money, and the Internet 
has made comparison 
shopping easier than ever 
before.
2. Coverage and deduct-
ibles: The type of cover-
age you choose, as well 
as the amount of your 
deductible, will affect 
the cost of your policy. 
Choosing a higher de-
ductible (the amount you 
pay out of pocket before 
insurance will start to 
pay) usually leads to a 
lower monthly payment. 
Full coverage may not 
be necessary if you own 
your car or the car is old 
and not worth that much.
3. Location: Where you 
live can affect the cost of 
your insurance premi-
ums. Since most traffic 
accidents occur close to 

home, the area where 
you live factors heavily 
in the cost of your policy. 
Densely populated neigh-
borhoods with more cars 
mean you could be at a 
higher risk of accident, 
theft and injury. Plus, 
costs for repairs may be 
higher in these areas. 
Moving to a less popu-
lated area can reduce 
insurance costs.
4. Age/gender: A person 
cannot change his or her 
age, but it’s wise to real-
ize that age and gender 
can affect costs. Young 
men typically incur 
higher rates than young 
women. Understanding 
your potential insurance 
costs can help you when 
choosing a vehicle.
5. Vehicle type: Accord-
ing to State Farm, some 
insurance companies 
increase premiums for 
cars deemed more likely 
to be damaged or stolen. 
A vehicle that scores high 
in independent safety 
ratings may be cheaper 
to insure than vehicles 
that scored low on safety 
tests. 
6. Credit score: Raise 
your credit score and 
you may be able to lower 
your car insurance 

costs. According to the 
research firm Conning & 
Co., roughly 92 percent of 
insurers use your credit 
information as a factor to 
determine rates. Studies 
show that people with 
bad credit tend to file 
more and higher claims.
7. Marital status: Sta-
tistics show that people 
who have tied the knot 
are involved in fewer 
accidents and given fewer 
tickets than people who 
are single. 
8. Driving history: A 
driving history full of 
accidents and tickets can 
affect your insurance 
rates. However, many 
tickets and accidents that 
do not involve injuries 
stop affecting insurance 
rates after three years. 
Driving safely and biding 
your time until your 
tickets and accidents no 
longer influence your 
rates can save you money.
Drivers have control over 
how much they spend 
on auto insurance. Safe 
driving habits, the right 
choice of vehicle and 
where drivers choose to 
live can influence the 
cost of their auto insur-
ance policies. E
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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

(315) 363-4600
Visit us on the Web at www.wilberduck.com

*Plus tax and registration.

2017 CHEVY EQUINOX AWD LT2
Every Avail. Opt., Only 13,000
Miles, Full Warr., Too Many
Extras To List, Heated Seats,
Super Gas Mileage,
Super Price $23,995

2015 CHEVY IMPALA
Every Avail. Opt., Too Many
Extras To List, 5 Yr. 100,000 Mi.
Warr., In Showroom condition,
Looks Like New,
Will Not Last At $13,995

2011 BUICK REGAL PREMIERE PKG
Every Avail. Opt., Heated Leather
Int., Power Sunroof, Chrome
Wheels, 1 Owner, In Showroom
Condition, Must See,

Super Buy At $9,995

2016 CHEVY IMPALA
New Style, Convenience Pkg,
Every Avail. Opt., 11,000 Easy
Miles, Full Warr., Too Many
Extras To List, Super Gas
Mileage,
Super Price $15,995

2016 CHEVY EQUINOX LT
Every Avail. Opt., LT Convenience
Pkg., 13,000 Miles, Full Power, This LT
Equinox Will Go Anywhere, 2 TO
CHOOSE FROM,

Steal at $17,995

AWD, Premium Pkg., Every Avail. Opt., Heated
And A/C, Leather Seating, Chrome Wheels,
Navigation System, Only 13,000 Easy Miles,
Full Warr., This AWD is In The Showroom,

Must See $29,995

2016 CADILLAC XTS

2014 CHEVY SONIC
Every Avail. Opt., Too Many Options

To List, Super Gas Mileage, 5 Yr.

100,000 Mi. Warr., Super Price,

Will Not Last At $6,995

2017 CHEVY TRAVERSE AWD LT2 PKG
Every Avail. Opt., Only 14,000 Miles,
Full Warr., Too Many Extras To List,
Heated Seats, Navagiton System,
Must See, MSRP New $41,000

Steal at $29,995

125 USED
HEAVY & LITE DUTY
TRUCKS, DIESELS,

ALL MODELS, PRICED
FROM $4,995 & UP

Every Avail. Opt., Full Warr., Only

1,000 Miles, Too Many Extras To

List, in Showroom,

Priced to move

2017 CHEVY CORVETTE

$47,995

2016 CHEVY TRAVERSE LT2
Every Avail. Opt., Navigation
System, Power Tailgate, This
traverse is Not Missing Anything,
5 Yr. 100,000 Mi. Warr., Super
Gas Mileage,

Steal at $23,995

2013 CHEVY SUBURBAN 4X4 LT2
Every Avail. Opt., Heated Leather
Int., 20” Chrome Wheels, Running
Boards, Navigation System, Must
See, In Showroom Condition,

Hurry $31,995

1998 CHEVY SILVERADO 4X4
Regular Cab, This 4x4 Looks And
Runs Like New, No Rust, Super
Super Clean & Sharp,

Best Buy Of
The Week $7,995

2015 CHEVY 1 TON 4X4 DUALLY
Double Cab, LT2, Duramax Diesel, Allison
Transmission, This Dually is Not Missing
Anything, 5 Yr. 100,000 Mi. Warr., 1 Owner, in
Showroom Condition, Too Many Extras To List,

MSRP New $65,000 $37,995

2016 GRAND CARAVAN RT
Every Avail. Opt., Stow-n-go Seating,
Loaded with extras, Too Many Options
To List, Power Doors, Power Tailgate,
Full Warr., Special Edition,

Will Not Last At $18,995

2017 CHRYSLER PACIFICA TOURING
New Style Van, Every Avail. Opt., Heated
Leather Int., Stow ‘n Go Seating, Navagiton
System, Everything is Full Power, Too
Many Extras To List, Full Warr., This Van
New $40,000 $26,995

2012 CHEVY CRUZE LT2
Every Avail. Opt., Too Many

Extras To List, 1 Owner, Remote

Starter, Super Gas Mileage,

Looks Like New $9,995
2005 FORD MUSTANG GT CONVERTIBLE
Dale Jarrett Special Edition, 1 Of

3 Made, Only 14,000 Miles, Over

400Hp, in Showroom, Must See,

Will Not Last At $17,995

315-404-8915

Small Engine Repairs & Parts
We Do Brakes, Struts, Repairs

Along With Full Auto Detailing & Reconditioning

Full
Service 

Automotive 
Repairs

62 Pine St., Ilion

‘08 Civic EX Super Clean, 135K ............... $5,750
‘08 Pontiac Tourrent AWD, 128K ............. $4,995

http://www.victoryofrome.com
http://www.wilberduck.com


Find the best deal on your next car 

Fall selling season 
was long consid-
ered the best time 

to buy a new vehicle. Fall 
was when new inven-
tory was moved in and 
dealerships were gearing 
up to liquidate last year’s 
models, making this a 
very buyer-friendly time 
of year. 
But nowadays finding a 

deal on a car or truck is 
more fluid. Year-round 
marketing gives shoppers 
even more opportunity 
to save money or get the 
vehicle they want. So 
when is the best time to 
buy a car? That depends 
on a variety factors.
• Financing: Most people 

do not buy a car with 
cash and must apply for 
financing or a leasing 
program. Take inven-
tory of your finances 
and check your current 
credit score to see if now 
is a practical time to buy 
a car. Use the various 
online payment calcula-
tors to determine a rough 
estimate of financing 
costs. This way you’ll be 
informed of the payment 
range that is affordable 
to you.
• Rebates: Call the auto 

manufacturer for up-
to-date information on 
rebates and look through 
the newspaper to see if 
any deals are being ad-
vertised. After you have 
negotiated a deal with the 
dealer, then you can have 
the rebate deducted, rath-
er than getting a check 
in the mail later on. This 
way you do not pay sales 
tax on the rebate.
• Sales quotas: Many 

salespeople have quotas 
to meet and will be more 
eager to cut a deal if they 
are quickly approaching 
that quota. Quotas may 
be at the end of the week, 
end of the month or end 
of the year. Therefore, 
sales personnel may be 
more motivated to give 
you a discount on Friday 
or Saturday, after the 
25th of the month, or at 
the end of the year. 
• Buyer loyalty: Explain 

to the dealership that 
you’re willing to use its 
service department and 
refer friends. A positive 
survey report or in-
creased potential to buy 
from the same dealership 
in the future are other 
things to mention. 
• Patience: If you are 

thinking about buying 
but not ready to bite the 
bullet, visit the dealer-
ship on a weekday when 
you are more likely to get 
a salesperson’s undivid-

ed attention. On busy 
weekends you may be 
competing for attention 
or ignored if you’re not a 
serious buyer. Take a test 
drive and get all of the 
facts on the vehicle.
• The big picture: Ac-

cording to Edmunds.com, 
pay attention to every-
thing that’s being offered 

to you, including trade-in 
value, interest rates and 
additional costs, focusing 
on more than just the 
selling price.

Buying a car is a big 
decision and one that re-
quires weighing numer-
ous variables, including 
the best time to buy.  E

Several things factor into the decision of when to buy a car.
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Hours Mon - Fri 8am - 6pm   Sat 9am - 12pm

7474 St. Route 5 • Clinton, NY 
(315) 853-8704        (315) 368-3723

www.pryortec.com

ALL CARS Come with 1 Year
15,000 Mile Power Train Warranty

$14,995
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The pros and cons of trading in and selling your vehicle
When the time comes to 

upgrade to a new car or 
truck, buyers may ponder 

trading the vehicle in at the 
dealership or selling their 
vehicle privately.

Each option has its share 
of pros and cons. After 
reviewing their options, 
shoppers can make an 

informed decision regarding 
which path to follow. 

Selling it yourself

Selling a vehicle privately 
takes more effort than 
simply bringing it to the 
dealership and trading the 
vehicle in. However, the 
extra legwork and research 

The work involved may 
deter some people, but if 
money the is end game, it’s 

step is pinpointing an asking 
price. Automotive websites 
and even local newspaper 

would-be sellers an idea 
with regard to how much 
their vehicles might be 
worth on the open market. 

Kelley Blue Book (kbb.
com) enables sellers to plug 
in details such as options 
on the car and mileage to 
determine the value of their 
vehicles. Prospective sellers 
also can describe the condi-
tion of their vehicles to get 
the most accurate estimate 
possible with regard to the 
value of the vehicle.

Private sales also require 
devoting some time to get-
ting the vehicle a tune-up 
and washing and detailing 
it. Plus, a seller will have to 

sort through the possible 

legitimacy and ability to pay.

Trading in

Trading in an old car has 

simplicity of such transac-
tions. Dealerships will as-
sess the value of the vehicle 
and offer a trade-in price. 
That money is then applied 
to the purchase price of the 
new car. 

Trading in may not prove 

as lucrative as selling the 
vehicle. That’s because 
dealers have to leave room 
for mark-up so they can 
make a few dollars on the 
trade-in. Yet, a number 
of people feel the conve-
nience of driving into the 
dealership with one car 
and then leaving in a new 

privately. Drivers must also 
recognize that there can be 
tax advantages to trading 
in compared to selling their 
vehicles. Sales tax is only 
applied to the difference 
between the trade-in and 
the new-car price. So, if one 
were to get $10,000 for 
the trade-in and is spend-
ing $20,000 on the new 
vehicle, he or she only pays 
sales tax on $10,000. 

Deciding whether to trade 
in a preowned vehicle or 

choice. Drivers must decide 
how much work they are 
willing to do if they want 
to sell privately or if they 
prefer the convenience of 
trading in. E
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Serving Central NY for 23 years
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732-2277 • 410 Broad St. Utica

FROM ACCIDENTS TO EXCELLENCE

We are your 
Fix-up for the 
Unexpected 

Mix-up.
All Phases of 

Collision Repair 
and Refinishing

2016 Readers’ Choice
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SIN
CE

19
98

!

mailto:@allstate.com


“
The best time to buy a new car 
and other cost-saving tips

Shopping for a new car can be an 
exciting and sometimes stressful 
process. A vehicle is one of the 

largest purchases a person will make 
in his or her lifetime, so choosing an 
automobile requires careful research 
and some comparison shopping.
According to IHS Automotive, there 

are more than 250 million registered 
passenger vehicles in the United States. 
In Canada, 33,168,805 vehicle regis-
trations were reported by Statistics 
Canada in 2015. With so many cars and 
trucks on the road, it’s important for 
drivers to get a vehicle that meets their 
needs and fits their budgets. The follow-
ing are some pointers for prospective 
buyers looking to save some money on 
their next vehicles.

Wait for model changeover

Pay attention to news regarding 
which vehicle models will be retired or 
redesigned, as this may indicate which 
vehicles might be offered at the best 
deals. The model year should also be 
considered when looking for a new car. 
Many buyers are naturally attracted 
to the newest model year, feeling that 
if they’re going to pay a lot for a car or 
truck, they want to do so for the newest 

available model. Buyers who don’t need 
the newest model available may find a 
better deal than those who do.

Choose a different body type

The National Automobile Dealers 
Association advises that pickup trucks 
and SUVs continue to command high 
prices. Shoppers who look at sedans, 
compact cars and even luxury vehicles 
may be able to get a better price than 
those looking for trucks or SUVs. Buy-
ers should assess their needs and see if 
a different body style or category of car 
fits their needs and their budgets. 

Shop the end of the month

No matter the month, waiting until the 
last week of the month may be a good 
time to buy. Sales managers and dealer-
ships in general have a monthly quota 
to meet and are compensated accord-
ingly. Negotiating at this time means 
shoppers can get a good deal, while 
salespeople can move vehicles.

Choose the right day of the week

According to a study by TrueCar.com, 
an automotive pricing and information 
website, Sunday is the best day of the 
week to purchase a vehicle. Buyers can 
expect to pay as much as $2,000 more for 
the same vehicle on Friday than those 
who shop on a Sunday. Monday is also a 
good day, as there is less foot traffic and 
it may be possible to wrangle a better 
deal. Waiting until the end of the day 
can be advantageous, too. Salespeople 
may be anxious to close out sales so 
they can get home at quitting time.

Get financing ahead of time

Knowing your budget ahead of time 
and prearranging financing can put 
shoppers in a better position when it 
comes time to negotiate. Strong cred-
it scores and decent down payments 
make certain buyers better prospects 
for dealerships. It also may mean their 
purchasing power can translate into 
better deals. E

When my car runs out of gas, I buy a new one. 
I don’t want to ride around in a quitter. 

~Stephen Colbert
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Our certified technicians 
check your car all over but only 

sell you what you need
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(315) 895-7402 • E. Main St., Frankfort, NY
View a Complete listing of our inventory at www.FVAS.us

Fully Staffed Service Dept. & Body Shop
Come and See us for All Your Automotive Needs

Serving the Mohawk Valley For 40 Years!

WE SELL
QUALITY

PRE-OWNED
VEHICLES!

BAD CREDIT?

NEED A CAR

ASK ABOUT OUR

GUARANTEED
CREDIT 
APPROVAL

http://www.al
http://www.al
http://www.boulevardtrailers.com
http://www.FVAS.us


How to maintain car value over the long-term 
When shopping for a new car, savvy buyers 

know finding the right car involves more 
than just finding the most comfortable or 

flashy vehicle. Numerous factors, including resale 
value, determine what makes a car the right car for 
a particular buyer.

Various websites and automotive resources rank 
vehicles based on their potential resale value, and 
drivers can do much to ensure their cars and trucks 
maintain that resale value over the long-term.

• Pay attention to the exterior. Much like homes 
with strong curb appeal can help homeowners get 
the best price for their homes when those homes 
are on the market, vehicles that look good can make 
strong first impressions on prospective buyers. Ad-
dress any dings or dents on the car before putting it 
on the market, and make sure the car gets a thor-
ough washing and waxing prior to showcasing it for 
potential buyers. 

Upon purchasing new vehicles, drivers with their 
minds on maintaining resale values can park their 

cars or trucks in garages as often as possible to 
protect them from the elements. In addition, when 
parking in public, avoid tight parking spaces that 
can increase the likelihood that other drivers will 
ding or dent the vehicle when entering or exiting 
their own cars.

• Protect the interior. A well-maintained interior 
will impress buyers on multiple levels. Preowned 
buyers may feel more comfortable buying cars with 
well-maintained interiors that still make them feel 
as if they’re buying a new vehicle. Vehicles with 
well-maintained interiors also give buyers the 
impression that sellers care about the vehicle and 
prioritized maintenance. 

Avoid eating in the car, and immediately address 
any spills or stains. When taking the vehicle to a car 
wash, spend the extra money to have the interior 
cleaned as well. Seat covers can help protect cloth 
and leather interiors from spills, stains and crack-
ing.

• Keep maintenance receipts. Another way to 
maintain resale value is to keep all maintenance 
receipts from the moment the vehicle is purchased. 
Preowned vehicle buyers are making substantial 
investments when buying preowned cars, and many 
will want to be certain they’re investing in the right 
cars and trucks. Documentation with regards to the 
vehicle’s maintenance can assuage any fears buyers 
may have and help sellers get the most money possi-
ble when putting their cars on the market. 

Maintaining resale value is a concern for new car 
buyers who want to get the best returns on their 
automotive investments. E

Maintaining a vehicle’s interior can help owners protect its resale 

value.
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Mike Smith
ASE Master Certified

210 Wood Rd., Whitesboro, NY 13492

ProAutoService@gmail.com
315.527.2069www.ProAutoNY.com

http://www.ProAutoNY.com
mailto:ProAutoService@gmail.com
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Kitchen and Bathroom
Remodeling

Specializing in Custom Cabinets,
Granite / Marble Countertops and Custom 

Designed Kitchens and Bathrooms.

A locally veteran owned 
small business

Call for your Free Estimate   315 - 750 - 5755

E-mail: lakefamilyinc-1@hotmail.com
Fully Insured • www.lakefamilyinc.com

http://www.lakefamilyinc.com
mailto:lakefamilyinc-1@hotmail.com
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WINTER SALE IN PROGRESS

GREAT DEALS ON
SAVE UP

TO

Log On To for CURRENT RATES

$120.
4 WHEEL ALIGNMENT

AND SEMI-SYNTHETIC OIL CHANGE

Log On To TallmansTire.com for Tire Rebates

$89.99
(Most Vehicles)

SPRING
Car Care Special

Must present coupon. Not valid with other offers.
Offer Expires: APRIL 30, 2017 Offer Expires: APRIL 30, 2017

$999

$44.99
Includes oil change, tire rotation, alignment check, 

complete vehicle inspection. (Most vehicles.)

Must present coupon.
Offer Expires: APRIL 30, 2017

FREE 
ALIGNMENT
CHECK




