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atskill Mountain Foundation celebrates its 25th year of 
bringing arts to the mountaintop with our largest season yet, 

including some stellar programming for families. Family perfor-
mances kick off in March with the acclaimed Cirque Mechanics 
performing their new show: “Zephyr—A Whirlwind of Circus” on 
Sunday, March 19 at 2:00 pm. Then on April 8 at 7:30 pm, Ibex 
Puppetry presents Ajijaak on Turtle Island. Both performances will 
take place at the Orpheum Performing Arts Center in Tannersville.

Cirque Mechanics: 
Zephyr—A Whirlwind of Circus
Although inspired by modern circus, Cirque Mechanics finds its 
roots in the mechanical and its heart in the stories of American 
ingenuity. The shows, rooted in realism, display a raw quality, 
rarely found in modern circus, that makes their message time-
less and relevant. The stories are wrapped in circus acrobatics, 
mechanical wonders and a bit of clowning around.
 Inspired by the power of the wind, “Zephyr—A Whirlwind of 
Circus” is a theatrical circus show featuring a rotating windmill as 
its centerpiece—and harnessing human power to generate an en-
ergetic acrobatic experience. In Zephyr – A Whirlwind of Circus, 
audiences will witness an emotive and exhilarating tale about the 
choices humans have made regarding our planet and its resources.  
 Cirque Mechanics has designed and built a performance 
windmill to serve as the multi-functional mechanical centerpiece 
of this story. Mounted on a turntable, the windmill combines 
both modern and older, more picturesque elements—with the 
transformation from one aspect to another providing a change of 
scenery in real time.

IBEX Puppetry’s Ajijaak on Turtle Island
IBEX Puppetry’s Ajijaak on Turtle Island tells the story of Ajijaak, 
a young whooping crane. Separated from her family in a Tar Sands 
fire caused by the monstrous Mishibizhiw, Ajijaak must make her 
first migration from Wood Buffalo, Canada, down to the Gulf 
Coast on her own, finding her voice and a family through the in-
terconnectedness of all of creation. A reflection on life’s energy and 
how it connects all aspects of our world, Ajijaak on Turtle Island 
brings communities together through puppetry, music, traditional 
dances, animations, and kites. Ajijaak’s story puts forward visions 
from Indigenous communities, inspiring the next generation of 
storytellers, change-makers, and eco-champions. 
 Founded in 2000 by Heather Henson, IBEX Puppetry is 
an entertainment nonprofit devoted to health and healing of the 
planet through artistic spectacle, outreach, and the fine art of 
puppetry. IBEX’s original performances and outreach have been 
recognized with awards from festivals and organizations around 
the world. Ajijaak on Turtle Island, one of Henson’s original works, 
will delight and inspire children and family members of all ages.

The Orpheum Performing Arts Center is located at 6050 Main 
Street, Tannersville, NY 12485. Tickets can be purchased online 
at catskillmtn.org or by contacting the box office at boxoffice@
catskillmtn.org or at 518 263 2063. Online ticket sales close 5 
hours prior to performance time. Tickets purchased ahead are $25 
adults, $20 seniors and $7 students. Tickets purchased at the door 
are $30 adults, $25 seniors and $7 students. For information about 
upcoming programs at Catskill Mountain Foundation, please visit 
catskillmtn.org.

Circus and Puppetry
 at the CMF this Spring
C

Ajijaak on Turtle Island. Photo by Joan Henry
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n Saturday, April 15 at 8:00 pm, the Moss Ensemble—
mezzo-soprano Darcy Dunn; counter-tenor, violinist, and 

composer Marshall Coid; pianist Elizabeth Rodgers; and cellist 
Mary Wooten—will perform at the Doctorow Center for the Arts 
in Hunter. Expect an eclectic evening of fascinating, adventurous, 
and moving music—everything from pieces by classical music 
heavyweights Mozart and Haydn, to songs by 20th century com-
posers such as Leonard Bernstein, Robert Chesley, Nick Scarim, 
and Mary Carol Warwick, to works by local composers Robert 
Manno and Marshall Coid. 
 Each member of the ensemble is a highly acclaimed musi-
cian in their own right, having long traveled in the same musical 
spheres, appearing on the same programs, and performing in New 
York City for many years. They first came together as a quartet 
about a year ago, performing at the 2022 memorial concert for 
Mimi Stern-Wolfe, a pianist, conductor, and fixture on the Lower 
East Side, who specialized in presenting music programs with a 
social justice or political theme, who passed away in 2021.
 “Our cellist, Mary Wooten, remarked how much we enjoyed 
playing together as a quartet,” said Darcy. “So I came up with the 
idea to perform in Hunter. We’ll be reprising this same perfor-
mance at St. Mark’s Church in-the-Bowery in New York City a 
week later. These concerts are our way of keeping Mimi’s remark-
able legacy alive.”
 A great lover of humanity and of music, Mimi Stern-Wolfe’s 
impact on life in New York, particularly in her “home turf” of the 
Lower East Side, was immeasureable. She organized and directed 

concerts of music dealing with civil rights, breast cancer, ecology, 
feminism, workers rights, the effects of war and the Holocaust. 
She championed contemporary composers whose voices were not 
widely known Her concert programs were presented in a variety 
of venues, school programs and outdoor events. She was also 
invited to present work at Lincoln Center and many other arts 
institutions across the U.S. Her most famous concert series—the 
Benson AIDS Series—began in 1990 following the death of her 
friend Eric Benson, a tenor claimed by AIDS. The concerts were 
held almost every year until Mimi’s passing, to “promote the work 
of gifted composers and musicians who are fighting H.I.V./AIDS 
and to preserve the creative legacy of those who have already 
died.” 
 “The scope of her programming was extraordinary,” said 
Marshall. “Her concerts were everything from three people doing 
just a small chamber concert, to a full blown production. She had 
a lot of experience working with children’s theater and opera, and 
had an enormous influence on contemporary composers by bring-
ing so many works forward and giving so many opportunities. 
She commissioned my first opera, and the very first performance 
of my music was at one of her concerts—it’s a song that I’m going 
to sing at this concert, based on the poem ‘Roundelay,’ by Samuel 
Beckett. There are a lot of memories associated with some of these 
pieces we’ll be performing.” 
 The concert will include two songs by Robert Chesley, whose 
work Mimi supported. Known primarily as a playwright and 
theater critic, “Chesley wasn’t really known as a composer,” said 

O

The Moss Ensemble
Continuing a Legacy of Bringing Humanity and Music Together at 

the Doctorow Center for the Arts in Hunter this April

Left to right: vioinist Marshall Coid, pianist Elizabeth Rodgers, cellist Mary Wooten, and mezzo-soprano Darcy Dunn. 
The Moss Ensemble will perform an evening of music at the Doctorow Center for the Arts this April.

By Sarah Taft
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Marshall. “Composing was something he did as an intellectual 
entertainment and stimulation, but he wrote really beautiful 
pieces that are haunting and super intense. One of the Chesley 
pieces I’ll be performing is actually one of (Pulitzer, Grammy, and 
Academy Award-winning composer) John Corigliano’s favorite 
songs. Both pieces are really spectacular and evocative.”
 The song that brought this quartet together and gave it 
its name, will also be performed at this concert. Composed for 
voice, violin, cello, and piano, “Moss” was written by Mary Carol 
Warwick for a series of concerts for breast cancer awareness. Mary 
Carol commissioned and collected poems from breast cancer 
patients and their families, and this song was based on a poem by 
one of those patients—Mimi’s life partner, the poet Ilsa Gilbert. 
“It’s a really moving piece that is ultimately a celebration of life,” 
said Darcy. “We performed it with Mimi a number of times, it 
was the song that we performed at her memorial concert.”
 One of the mountaintop’s most beloved composers, Robert 
Manno, will also be represented. “A few years ago my husband 
(Mark Singer) commissioned Bob to write a song cycle for me. 
Bob went on to orchestrate the gorgeous songs,” said Darcy. “Not 
only was it the best present ever, but the cycle is so beautiful. I’m 
looking forward to performing it again.”
 “The concert will include different combinations of us 
performing,” she continued. “Sometimes it will be all four of us, 
sometimes just one or two.” Pianist Elizabeth Rodgers, herself a 
champion of contemporary composers, is excited about the pro-
gram, saying, “a lot of this music I’m learning for the first time.”
 The program will be accompanied by stories that help illu-
minate the music and hopefully excite and move you, and a post-
concert reception will give you the chance to meet the performers 
and hopefully engage in some lively discussion. “It’s so rewarding 
to me as a composer and performer to meet the audience and 
speak with them,” said Marshall. “If you feel like you’ve planted a 
seed or opened a perception with your music, it makes it all that 
much more meaningful.”

ABOUT THE MUSICIANS 
Each of these musicians relates to each other not only through 
their love of music, but through their long histories with Mimi. 
“I’ve crossed paths and worked with these performers for many, 
many years,” said Elizabeth. “Marshall and I go way, way back. I 
can’t remember the first time Darcy and I crossed paths, but we’ve 
been on the same programs for years, and we love performing 
together.”
 Marshall continues, “we’ve all worked together quite a bit. 
There’s a commonality in being very serious and curious about 
getting deep into the music. With Darcy, not only does she always 
deliver a stunning performance, but there’s lots of thought behind 
her choices of material.”

Marshall Coid, of Andes/NYC, has been 
described by The New York Times as “as-
tonishingly versatile” for his multidisci-
plinary career as a counter-tenor, violin-
ist, actor, director, conductor, composer, 
writer, and educator. Since graduating 
from The Juilliard School, he has been 
featured in live TV broadcasts from the 
Kennedy Center and Lincoln Center and 
has appeared solo at such presitigious 
venues as the United Nations, Library of 

Congress, National Cathedral (DC), St. John The Divine (Artist-
in Residence 1990-1996), MOMA, Metropolitan Museum of 
Art, Morgan Library, Guggenheim Museum, Steppenwolf The-
atre, Spoleto Festival USA/Italy, Oxford University, International 
Performers Festival (Belgium), and many more. Four decades on 
Broadway include roles in Barnum (where he played violin on 
the high wire), Ghetto, Rags (six characters) and Chicago (onstage 
violin soloist since 1996).
 Marshall’s long collaboration with Mimi Stern-Wolfe culmi-
nated in a 2019 NY Philhamonic recital performance curated by 
Academy Award winning composer, John Corigliano. Marshall’s 
award-winning music for film, dance, opera, concert and theater 
has received critical acclaim since the 1980s and will be featured 
in a Composers Concordance NYC/Live-Streamed performance 
this spring. 

Darcy Dunn sings chamber 
opera, classical music and new 
works in NYC and is a founding 
member and featured performer 
of the Magic Circle Opera, as 
well as a graduate of Magic 
Circle training, under Maestro 
Ray Evans Harrell. She has 
performed leading roles with 
Chelsea Opera, Bronx Op-
era, Encompass Opera, Opera 

Mimi Stern-Wolfe
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Manhattan, and Downtown Music Productions, and has been a 
featured soloist at the Windham Chamber Music Festival. Darcy 
and her husband, Mark Singer, have a long-standing connection 
with the Catskill Mountain Foundation: together, with musical 
director Julia Mendelsohn, they were part of the first Catskill 
Mountain Foundation live performance in 1998, and performed 
in and helped create CMF’s Mountaintop Celebration of Song, 
which included original musical productions A Little Bit in Love, 
Headliners and One-Liners, Weill’d About You, They’re Playing Your 
Song, and Ain’t We Got Fun. 

A born-and-bred New Yorker like Mimi, collaborative pianist 
Elizabeth Rodgers  is in demand as a recitalist with singers and 
instrumentalists, including the distinguished soprano Judith 
Raskin, and in chamber music, orchestral, choral, and operatic 
repertoire. She performs regularly with Downtown Music, Music 
Under Construction, American Chamber Opera, New York 
Gilbert and Sullivan Players, American Landmark Festivals, and 
Libero Canto. Teaching experience includes Manhattan School of 
Music, Bard and William Paterson. A strong advocate of perform-
ing the works of living composers, she has premiered music by 
Miriam Gideon, Marc-Antonio Consoli, Wendy Griffiths, Tom 
Addison, Carolyn Lord, Joelle Wallach, Robert Dennis, Justine 
Chen, and Melissa Shifflet. She has recorded with Opus 1, Grena-
dilla, CRI, Musical Heritage, New World, and Albany.
 “I knew Mimi for over 30 years,” said Elizabeth, “and not 
only was she a conductor and an entrepreneur, but she was a 
fabulous pianist. When she was conducting a large piece that 
included piano, she asked me to play. The piano is how we related 
to each other.”

Cellist Mary Wooten moves with agility among musical styles 
from classical, to jazz and pop improvisation, to commercial, 
to the avant-garde.  A founding member of the Soldier and 

Sirius string quartets, Ms. 
Wooten is a pioneer who 
helped propel the classical 
string world toward new 
ventures in improvisation 
and electronically-altered 
instruments.  As quartet 
cellist she has premiered 
new music at Lincoln Cen-
ter, Minneapolis’ Walker Art Center, the LA County Museum of 
Art, and on John Shaffer’s New Sounds series for NPR. Collabo-
rations with John Zorn, Elliot Sharp, and Douglas Cuomo have 
led to performances at new music locales and jazz festivals in New 
York, Montreal, Amsterdam, Vienna, Cologne, Berlin, and Tokyo. 
Mary plays in Broadway orchestras and has performed at the New 
York Shakespeare Festival with Meryl Streep. Her studio recording 
credits include many TV commercials, movie soundtracks, and 
sessions with Billy Joel, Sheryl Crow, Joe Jackson, Kenny Werner, 
Jane Ira Bloom, and David Bowie, among others.

 “These performers are among the best I’ve ever worked with,” 
said Darcy. “We enjoy working together, we love the music, and it 
feels very special to me to be included in this group. We hope that 
with this concert we are keeping up the goodness of what Mimi 
created, and keeping her legacy alive.”

The Moss Ensemble performs at the Catskill Mountain
Foundation’s Doctorow Center for the Arts, 7971 Main Street, 

Hunter on Saturday, April 15, 2023 at 8:00 pm. Tickets
purchased ahead are $25 adults; $20 seniors; $7 students. Higher

at-the-door ticket prices apply. For tickets, visit catskillmtn.org,
call 518 263 2063 or email boxoffice@catskillmtn.org.
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atskill Mountain Foundation presents Pedrito Martinez 
Band: Afro-Cuban Folkloric Concert at the Orpheum Per-

forming Arts Center, 6050 Main Street, Tannersville, NY 12485 
on Saturday, March 11 at 8:00 pm.
 Pedro Pablo “Pedrito” Martinez was born in 1973 in Havana, 
Cuba, in the Cayo Hueso neighborhood of Old Havana, and be-
gan his musical career at the age of 11.Since settling in New York 
City in the fall of 1998, Pedrito has recorded or performed with 
Wynton Marsalis, Paul Simon, Paquito D’Rivera, Chucho Valdez, 
Bruce Springsteen, Eddie Palmieri, Dave Matthews, Jackson 
Browne, Elton John, James Taylor and Sting, and has contributed 
to well over 100 albums. A consummate master of Afro-Cuban 
folkloric music and the batá drum he is also the world’s first-call 
rumbero—playing, singing, and dancing with dozens of Cu-
ban rumba groups and contributing to, or appearing in, several 
important films, including Calle 54 (2000) and Chico and Rita 
(2010).
 Pedrito was a founding member of the highly successful, Af-
ro-Cuban/Afro-Beat band, Yerba Buena, with which he recorded 
two albums and toured the world in the mid- to late-90’s.
 Mr. Martinez’s career as a leader began in 2005 with the for-
mation in NYC of the The Pedrito Martinez Group. The group’s 
first, self-titled, studio album, was released October, 2013, was 
nominated for a Grammy, and was chosen among NPR’s Favorite 
Albums of 2013 and The Boston Globe Critics Top Ten Albums of 
2013.”

 Habana Dreams, their second album, recorded largely in 
Cuba, was released on June 10, 2016. Guests include Ruben 
Blades, Isaac Delgado, Wynton Marsalis, and Angelique Kidjo. In 
February of 2019, Pedrito and Cuban pianist, Alfredo Rodriguez, 
released a duo album called Duologue to critical acclaim … it was 
selected by NPR for a First Listen. In July 2019, Pedrito and Eric 
Clapton recorded a newly arranged version of Clapton’s song, “My 
Father’s Eyes” for a new Pedrito Martinez album, called Acertijos 
(Riddles), to be released in early 2021. And on September 22, 
Pedrito and Clapton performed the song together at Clapton’s 
Crossroads Guitar Festival in Dallas, Texas. On March 12, 2020 
at the Beacon Theater in NYC, Pedrito had the honor of perform-
ing as special guest, with Dave Matthews, Jackson Browne, and 
The Tedeschi Trucks Band, for a benefit concert called Love Rocks 
NYC. In June of 2020, Pedrito began releasing singles that were 
recorded for Acertijos, starting with “Yo Si Quiero,” an original by 
Isaac Delgado Jr, Mitchell Delgado, and Pedrito, followed by “My 
Father’s Eyes,” the duet with Eric Clapton.
 Tickets to the Pedrito Martinez Band concert can be purchased 
online at catskillmtn.org or by contacting the box office at boxoffice@
catskillmtn.org or at 518 263 2063. Note that online ticket sales 
close 5 hours prior to performance time. Tickets purchased ahead are 
$30 for adults, $25 for seniors and $7 for students. Tickets purchased 
at the door are $35 for adults, $30 for seniors and $7 for students. 
For information about upcoming programs at Catskill Mountain 
Foundation, please visit catskillmtn.org.

THE CATSKILL MOUNTAIN FOUNDATION PRESENTSTHE CATSKILL MOUNTAIN FOUNDATION PRESENTS

PEDRITO MARTINEZ BANDPEDRITO MARTINEZ BAND
AFRO-CUBAN FOLKLORIC MUSICAFRO-CUBAN FOLKLORIC MUSIC

Photo: Pedrito Martinez

C
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Windham Manor 
2023 Bridal Expo
Calling all engaged couples! On March 26, from 12 to 4 pm, 
Windham Manor will be hosting our second annual Bridal Expo 
in collaboration with Wedding Planning Plus! Join us for this 
one-day event as one of our guests! This event is designed to be 
an intimate experience for prospective couples to select and get to 
know their vendor team on a personal level. There will be over 50 
vendors from caterers to award-winning photographers to wed-
ding planners all the way to stationery artists, live painters, and 
so much more! Guests will be welcomed with a complimentary 
drink and gift bag. Over 20 items will be raffled off throughout 
the entirety of this event. Whether you come for 10 minutes or 
stay the full time, you’re sure to walk away with something of 
value.
 What sets the Bridal Expo at Windham Manor apart from 
other Expos is the personal setting, inviting prospective couples to 
get to know their vendor teams, as well as the opportunity to get 
hands-on experience learning from the wedding pros themselves. 
Workshops will be hosted throughout the entirety of the Expo. 
Workshops will cover a variety of topics including event design, 
selecting your florals, a mixology class, and more!

 Come see all that Windham Manor and other local vendors 
have to offer and learn a few tips and tricks from the pros along 
the way!
 Windham Manor is located at 1161 County Route 10 in 
Windham, NY 12496. For more information and to reserve your 
tickets, please visit windhammanor.com/bridalexpo or call 518 
526 2382.



16 • www.catskillregionguide.com

ou may have heard the saying “They only come out at 
night.” This is true about some people, and it certainly is 

true about some animals. Folks who live in the suburbs of the 
Hudson Valley seldom see more than a few common birds and 
squirrels in their backyards, and they are usually relieved that no 
bobcats or bears are spotted.
 For Catskill hikers, the story is often the same, as most hikers 
rarely see more than a few birds, chipmunks or squirrels. In fact, 
some folks have told me that even after decades of hiking, they 
have yet to see a bear, bobcat, or coyote in the woods. These larger 
mammals are more cautious, and can readily hear, and even smell, 
an approaching human. Their usual plan after detecting a hiker is 
to quickly disappear, which is especially true if the hiker has a dog 
along for the hike. Most people are happy to never see the larger 
clawed critters, although some are disappointed if they do not, as 
they provide some good pics and a story to tell their friends.
 Thankfully there is a safe way to see what is lurking outside. 
The invention of the Trail Camera has allowed us to snag some 
great wildlife photos without having to sit in the woods for hours 
at a time, which was the old method. The Trail Camera contains 
a motion detector, and when it detects movement, it will record a 
still image, or a video, or even both. Fairly decent night-time pho-
tos are taken by means of a built in infra-red light. The camera 
is weatherproof and can be left outdoors for weeks at a time, but 
you can check it anytime by pulling the SD card and viewing the 
images on your laptop. With an adaptor you can view the images 
on your phone, or with the pricier cameras, the images can be 
sent to you directly via Wi-Fi or cell service. 

 If you decide to purchase one, the lower priced ones work 
adequately, but of course, the more expensive ones give you 
higher quality images and greater ease of use. The best move is to 
seek out one of the smaller outdoor stores in the Catskills where 
you will get knowledgeable help in selecting the best Trail Camera 
for your needs. Most of them are fairly easy to set up, and there 
are lots of well-done videos online which include helpful tips 
so you can get the most out of your unit. Don’t forget to read 
the instructions before you start, and not after you damage your 
camera!
 You DO need to be careful and courteous as to where you 
set up your trail camera. If it will be placed near your house, 
DO NOT aim it towards your neighbor. Respect the privacy of 
others! If you own a larger parcel of land, or have permission on 
another’s private land, look to place the trail cam on a … well, on 
a TRAIL. Either one made by animals, or humans, as most larger 
animals will use any trail, rather than push through the brush. A 
water source is a great spot too. Set it up. Test it. Then wait for 
the results. It is best to let a few days pass before you check the 
camera, as this provides some time for your human scent to dissi-
pate. You might be surprised to see how many critters are cruising 
around when no humans are present. This would be a fun project 
for kids, as batches of new images are always turning up to be en-
joyed. If you happen to catch an image of Big Foot, let me know, 
as it will probably end my hiking career. :o)

Check at some of Misko’s trail camera videos
at catskillforestadventures@blogspot.com.

Trail Camera Fun By Paul Misko

Clockwise from top left: Backyard fox; bear on a log; bobcat at a spring; coyote on a log; pair of turkeys; screech owl at a spring; fisher.

Y
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&Breakfast by Albergo
At Albergo Allegria
43 State Route 296
Windham, NY 12496
albergousa.com
518 734 5560
Breakfast is our art and we invite you 

to experience and celebrate the most 

important meal of the day … our style. 

We passionately recognize: respect 

quality ingredients, seasonally-sourced culinary creativity 

prepared from scratch, present with hospitality. Our kitchen 

is rooted in an appreciation for respecting ingredients with 

an emphasis of home-cultivated and in-house prepared 

condiments for special entrees. Fifteen-raised garden beds 

cultivated and nurtured by the Radelich and Leman family 

offers a true (back)Yard-to-Table experience during harvest 

season. What about non-harvest times? Rotating entrees 

will feature hand-crafted accompaniments made from on-

site summer crops, or culinarily-transformed local produce.

A Slice of Italy
1316 Ulster Avenue
Kingston, NY 12401
asliceofitaly7115.com
845 336 7115
For years we have been pro-

viding the Kingston area with finest Italian dishes, pizza, 

hot and cold subs, salads and more made with the freshest 

ingredients and served with five star customer service. We 

have a full bar featuring a range of red and white wines, 

bottled beers, beers on tap and liquor. We also cater, and 

pride ourselves on being able to deliver our quality res-

taurant dishes right to your door. Whatever the event, no 

matter how many or how few, we are there for you. Open 

Monday through Saturday from 11 am to 10 pm, closed on 

Sundays.

A Wheel of Hawthorne Valley cloth bound cheddar with Dressel Farm strawberries. Photo courtesy Agnes Devereux Catering.

CATSKILLS DININGCATSKILLS DINING

Including Recipes from Your Favorite Catskill Chefs!Including Recipes from Your Favorite Catskill Chefs!
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Including Recipes from Your Favorite Catskill Chefs!Including Recipes from Your Favorite Catskill Chefs!
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Q&A with
Aimee Marone,

Ohana Cafe

5 Ingredients Every Home
Cook Should Have

Butter, Flour, Sugar, Eggs, and 
Multi Seasoning

Favorite Comfort Food
Homemade Mac & Cheese!

Share why you love
the food industry

I get to bring joy to people
through food.

Where do you find your
cooking/baking inspiration?

I get my inspiration from
family recipes and culture. I love 
creating things with inspiration 

from around the world.
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Bear Cantina
In the Bearsville Center:
295A Tinker St.
Woodstock, NY 12498
thebearcantina.com
845 684 7223
Contemporary Mexican made 

fresh! All of your favorites are here: burritos, tacos, quesa-

dillas, fajitas, chimichangas and more, with several meat, 

fish, chicken and vegan options, and a kids menu. Enjoy 

streamside dining with both indoor & outdoor seating. 

View our full menu and place your order on the Clover 

app. Open Monday-Thursday 3-9 pm; Friday-Saturday 12-

10 pm; Sunday 12-9 pm.

Binnekill Tavern
746 Main St.
Margaretville, NY 12455
binnekill.com
845 586 4884
Binnekill Tavern, located in the 

center of Margaretville, is a warm, 

friendly tavern featuring “Mountain 

Comfort Food”. The dining room 

provides riverside views and a large copper fireplace. The 

kitchen expertly cooks modern tavern classics like Lamb 

Meatloaf, Pork Schnitzel, burgers, homemade soups, daily 

seafood specials and much more. The Tavern serves an 

extensive list of inventive hand-crafted cocktails, local 

beers on tap and a well curated wine list. Open for dinner 

Thursday-Sunday from 4 to 8 pm, and lunch Saturday and 

Sunday from 1 to 4 pm. Reservations recommended.

Blue Mountain Bistro-to-Go
948 Route 28
Kingston, NY 12401
bluemountainbistro.com
845 340 9800
Open 6 Days a week serving home-

cooked healthy take-out food and 

baked goods. Featuring local and 

imported organic foods, delicious 

homemade desserts, sophisticated four star food by Chef 

Richard Erickson. At Bistro-to-Go we take seriously our 

mission to rise to any occasion and keep doing what we 

do best: serving “Feel Good Food”. Blue Mountain Bistro 

Catering is an award-winning, chef-owned, full service 

catering company offering off-premises catering for parties 

of all sizes.  Our goal is to enhance life’s celebrations with 

delicious seasonal food, creative culinary presentations, 

and gracious, attentive service. Our passion for good food, 

good service, and good times will bring life to your party.

Croque-Monsieur 
Ohana Café

A traditional French style ham and cheese sandwich 
that’s absolutely delicious, with homemade bread,
bechamel sauce, ham & melted gruyère cheese.

You can add an egg like we serve at Ohana Café to 
make it a Croque Madame!

Bread:

3 cups Flour

1 package yeast

1 3/4 cups water

Herbs or spices and 

cheese of your choice.

I personally use Everything 

bagel seasoning and some 
parmesan cheese, but any-
thing works in this recipe. 

Bechamel Sauce:

4 Tbsp. melted butter

4 Tbsp. flour

1 cup whole milk

1 cup half & half

Pinch of pepper & salt,
Italian herbs, and 2 bay 
leaves (remove bay leaves 
when sauce is done)

1/2 Tbsp garlic

1/2 cup Parmesan cheese

1/2 cup Gruyère cheese

Bread:

Mix all ingredients and put on parchment paper in a bowl. 

Let it rise, covered, for 3 hours in a warm spot.

Prior to baking, heat up Dutch oven for 20 minutes in a 

375-degree oven. Put in bread & cook covered for 30 

minutes. then take off the top & bake 10 more minutes. 

Remove from oven & let cool.

Bechamel:

In a medium sauce pan melt the butter & whisk in flour 

until blended. Slowly add milk and continue stirring so its 

smooth. Add seasoning & herbs, add cheeses until thick-

ened. You want it to be creamy enough to be spreadable.

To Assemble:

When you have finished with your bread and bechamel its 

time to put your sandwich together. Slice your bread about 

3/4-inch thick spread with a good amount of bechamel, 

layer on 2 to 3 slices of ham and top with 4 slices of gru-

yère cheese. Place under the broiler until melted. Add an 

egg to make it a Croque Madame and ENJOY!!
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Beet Risotto with
Goat Cheese and Dill

Chef Bryan Calvert, Binnekill Tavern

1 cup Vialone Nano or Arborio rice

2 Tbsp. extra virgin olive oil

4 Tbsp. unsalted butter cubed

2 cloves of garlic

1 shallot finely chopped

2 1/2 cups hot vegetable stock or hot 

water

1/2 cup fresh beet juice

1/2 cup fresh goat cheese, crumbled

1/2 cup finely grated Parmesan Reggianno

Salt and Black Pepper

1 Tbsp. chopped fresh dill

1 Tbsp. chopped chives

In a large saucepot heat the olive oil until it’s hot but not smoking over medium heat. Add the rice and toast, frequently 

stirring, until it turns from opaque white to pearly white in color, about 5 minutes. Do not brown. Add a pinch of salt and 

a few turns of pepper. Turn the heat down to medium low and add 2 tablespoons of butter and melt, then add the garlic 

and shallots. Cook until the shallots are translucent, about three minutes. Do not brown. Add all the wine and continue 

stirring until the wine is almost completely evaporated. Continue adding the stock in thirds letting each batch get ab-

sorbed by the rice, constantly stirring slowly to release the starch, about 5 minutes each batch.  Cook until the rice is al 

dente and the all of the stock is completely absorbed. Stir in with the beet juiceand cook for another few minutes until 

the beet juice is absorbed. Finish the risotto by stirring in the goat cheese, remaining butter and Parmesan. Add the 

chopped dill and chives. Adjust with salt and pepper to taste. Serve immediately
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Brandywine
11157 State Route 23
Windham, NY 12496
brandywinewindham.com
518 734 3838
For the past 35 years, this 

full-service Italian restaurant 

has offered great food and impeccable service. Share 

wonderful memories with your loved ones as we fill your 

table with delicious Italian cuisine. Born and raised in 

Southern Italy, owner Louis Caracciolo has mastered the 

art of Italian cookery. We guarantee that we know the 

formula to capture the rich flavor of your favorite Italian 

dishes. 

Brothers Pizzeria
43263 Route 28
Arkville, NY 12406
845 586 6556
Pizzeria serving whole pies with 

your choice of toppings, plus 

cheese, pepperoni, gourmet or 

Sicilian slices. Chicken, meatball or eggplant parm subs, 

calzones, stromboli, garlic knots, wings and pepperoni 

wheels. Lunch specials available. Eat in or take out. Open 

Monday 11 am to 8 pm; Tuesday 11 am to 5 pm, Wednes-

day through Friday 11 am to 8 pm, and Saturday 11 am to 7 

pm. Closed Sunday.

Coconut Lime Margarita
Tito Bandito’s

Coconut Lime Cream

1 can sweetened condensed milk

1 can coconut milk

Juice of 4 limes (approx.1/4 cup)

Mix in blender /set aside

Coconut Dust 

1 cup toasted coconut 

2 Tbls. sugar 

Grind in food processor until fine

Fill shaker with ice. 

Add:

     2 oz of coconut lime cream

     3 oz 1800 coconut tequila 

     1 oz triple sec

     Top with sour mix

Shake.

Rim glass with lime /dip into coconut dust. Fill glass and 

enjoy!

It’s Margarita Time!
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Che Figata Bistro
10 Reed Street
Coxsackie, NY 12051
chefigatabistro.org
518 731 2220
We are a small village, family 

owned Italian restaurant with a BIG 

passion for food. Consider this a 

place where everybody knows your name, where you 

can gather, laugh and be merry. We’ve got something for 

everyone here in downtown Coxsackie! A wide selection 

of antipasti, salads, burgers & sandwiches, pasta, risotto, 

meat & fish dishes, plus a weekly changing brunch menu 

serving breakfast and lunch dishes. Serving lunch Thurs-

day & Friday 11 am to 3 pm; Saturday brunch & lunch 10:30 

am to 3 pm; dinner Sunday 3 to 8 pm, Monday 4 to 9 pm, 

Wednesday through Saturday 4 to 9 pm. Closed Tuesday. 

Also offering in house and off-premises catering.

Chef Deanna
1645 County Highway 6
Bovina Center, NY 13740
chefdeanna.com
Weddings and special event 

catering, with delivery avail-

able for larger events! Chef 

Deanna has been on the cutting edge of the sustainable 

food industry for over 15 years. Surrounded by farmers 

and local food makers, Chef Deanna creates beautiful 

dishes using her Sicilian heritage and her love of every-

thing sweet and savory. 

Cannoli With
A Twist

Marine DiPaola, A Slice of Italy

Base

3 lb ricotta

1 lb mascarpone cheese

1 cup powdered sugar

1 tsp vanilla

1 cup heavy cream

2 cups mini chocolate

chips

Omit the mini chocolate 

chips for the variations.

Apple Pie Variation

2 Tbsp apple pie spice, 

more if you want

2 cups dried, diced,

cinnamon apples

Cappuccino Variation 

2 Tbsp espresso powder, 

more if you want

2 cups white

chocolate chips

Additional 1/2 cup

powdered sugar

Whip heavy cream. Cream together ricotta and mas-

carpone cheese. Mix well. Add vanilla and powdered 

sugar. Fold in whipped cream, and stir in chocolate 

chips. Once fully incorporated, put the mixture in a pas-

try bag. Cut tip off and fill your shells.

I was challenged by my girlfriend a couple of years ago
to create a flavored cannoli. So I played and played,

created my base filling and then went to town with the
flavors. I created about 30 different flavors, Some

worked and some didn’t. The sky is the limit!
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Marianna’s Marinade
Created by Marianna Leman,

Executive Chef at &Breakfast by Albergo

1/2 cup extra virgin olive oil

1/2 cup balsamic vinegar

1/4 cup Bragg’s liquid aminos

1/4 cup Worcestershire sauce

1/4 cup fresh squeezed orange 

juice

2 Tbsp. zest from fresh oranges

2 Tbsp. fresh squeezed lemon juice

1/4 cup local honey

2 tsp. dried oregano

2 Tbsp. dijon mustard

2 tsp. salt (fresh ground or Kosher)

1 tsp. fresh ground pepper

1/4 tsp. liquid smoke
(a little goes a long, long way)

1/2 thumb-size fresh ginger root,
sliced lengthwise and thin

3 cloves garlic, crushed/pressed
(*OMIT if multiplying for another 
meal; add just before marinating)

3lbs chicken

In a bowl, stir together all ingredients, except chicken

Using a spacious zip-lock bag or a marinating container, add chicken, 

making sure chicken is well coated with marinade

Marinate chicken (see *Note below) in fridge. If using zip-lock bag, place 

bag on a baking sheet

Preheat grill to medium heat. Brush grill with oil to prevent sticking

Remove chicken from marinade (dispose of marinade) and place chicken 

on the grill. Cook for approximately 5-6 minutes on each side, depending 

on the thickness of the chicken. Use a culinary thermometer to ensure 

chicken reaches and internal temperature of 165 degrees F.

Remove chicken from the grill, cover and let rest for 5 minutes 

*Note: Requiring a lot less marinade time, minimum 30 minutes, chicken 

thighs make this dish outstanding. Use bone-on or boneless. When using 

chicken breast, pierce with a fork all over, or filet chicken breast so it’s 

not as thick; marinate overnight in or at least 4 hours. Keep marinating 

chicken in the fridge and labeled.

Pro Tip: Multiply the recipe (minus the fresh garlic cloves) and keep half
in your fridge (labeled and dated) for another meal. This might become 

your absolute favorite go-to marinade. Also great for grilled veggies!

Q&A with Marianna Leman,
&Breakfast by Albergo

5 Ingredients Every Home
Cook Should Have

1. Oven-roasted garlic, portioned,
labeled, and kept in freezer.

2. Homemade salad dressing kept
in fridge in labeled mason jar … such
an easy way to bring your meal to the 
next level on steamed veggies, plain 

rice, and of course mixed greens

3. Buttermilk (to make pancakes, waffles, 
or marinate chicken) Of course, you can 
make your own buttermilk too, but for 

pancakes/waffles the fat % is better with 
ready-to-use buttermilk

4. Fresh herbs, or your summer herbs 
dried, frozen, or pulsed into salt or sugar

5. Two grinders: 1. black peppercorn 
medley 2. pink Himalayan salt

Favorite Comfort Food
Breakfast! If I must pick just one item for 

year-round, I’d have to say polenta.

Share why you love
the food industry

I was literally raised in a restaurant. 
My legendary parents, Vito & Lenore 

Radelich, opened the original La Griglia 
Ristorante in 1976 in Windham. For 12 

years they made a mark in the culinary 
world, drawing patrons from near and 
far. Many famous chefs would frequent 

our 175-seat Northern Italian eatery 
every year; they gleaned inspiration for 
new dishes that would be introduced to 
Manhattan’s high-end restaurant circuit 

and elite culinary critics.

Where do you find your
cooking/baking inspiration?

My mother and father exemplified the 
love of hospitality, but the embodiment 
of inspirational cooking came from my 
grandma and great aunt who prepared 
fresh, seasonal food from local farms. 
I realize now, they didn’t just preserve 
food, they preserved a culinary heri-

tage. I walk where they all walked, with 
kitchens steeped in laborious practices 

ensuring to respect ingredients, the 
farmers that grew them, and the animals 
that feed us. I’m always excited to share 
aromas and flavors from my childhood. 



26 • www.catskillregionguide.com

Seared Wild Sea Scallops
Sarah Chianese, Mangia and Enjoy

Start with the absolute freshest wild sea scallops your fishmonger can muster 

up. Depending on how many servings you want, and how many in that serv-

ing (is it an appetizer or main entree?) ask your fishmonger what the count is. 

For example, U-10 sea scallops will yield 10 nice, plump, large scallops to the 

pound. So, if you want an appetizer of 2 per person, 1 lb will make 5 servings 

(also depending if you’re serving by themselves or on top of a risotto, grain, 

bed of veggies or pasta, in which case these big beauties can easily become a 

main entree.)

Clean the scallops (remove the tough little bit off the side if your fishmonger hasn’t done so already) and pat dry them 

to remove all moisture.

Have your other ingredients ready to go as this is a super quick dish to make!

In a nice hot large frying pan (set on medium-high but not too high!) place a squirt of olive oil along with a small pat of 

butter (make sure not too much or scallops will not sear if pan is too wet) so that butter starts to bubble, but not burn.

Rapidly, but carefully place dry scallops in a circle in pan and make sure they have room to breathe! Once they are 

placed down—very important!—do not touch them! Depending on the thickness of your scallops, let them remain on 

the heat, making sure heat is evenly distributed and, again, there is breathing room around each scallop.

If there is room in the pan, add garlic, shallots and herbs so they sizzle along with the scallops. They should have a nice 

sear on them within 2-3 minutes (less time if they are thin) and then quickly, but carefully flip each scallop (check the 

first scallop to make sure you see a beautiful golden-brown sear on it, that’s when you know it’s ready to go!

Make sure to stir the garlic and shallots without disturbing your scallops. If there isn’t enough room, add the garlic & 

shallots in step 2.

Immediately and quickly add your fresh herbs, a pinch of excellent salt & pepper and get ready to take scallops out of 

pan within about 45 seconds (yes, really!) unless scallops are crazy thick and you see they are too translucent on the 

side. The most important thing is to NOT overcook the scallops! They will continue to self-cook when you take them off 

the pan and onto a platter—plus, the next step will possibly cook them a bit further, so take note to remove them in time.

Step 2: Once the scallops are removed, increase heat a bit and deglaze your pan with your wine or cognac. Reduce 

down for a minute and pour over your platter of scallops.

Hit with a quick squeeze of lemon, garnish with more of the fresh herbs (if using a strong herb, please do so minimally) 

and then you can divide these glorious scallops onto individual plates, served by themselves, or over fresh veggies/

pasta/risotto/grain or a mild dollop of your favorite, high end cream sauce if desired.

Mangia and Enjoy!

For Each Pound of Scallops:

Finely minced (or thinly sliced, if preferred) garlic
(as much as you enjoy—I don’t believe limiting folks on 
their garlic intake—you will know what feels right to you)

1 minced shallot

Olive oil, just to barely coat pan

2 TBS unsalted butter (you very well may not need
all of it but have it just in case)

Prepped fresh herbs of your liking (can be thyme, basil,
tarragon, rosemary, chives—whatever you love the most)

Salt & pepper to taste 

2 oz of dry white wine or a deep cognac, if preferred, to 

deglaze and make finishing sauce

Lemon wedges & a bit of lemon zest at the end



March 2023 • GUIDE  27

Dixon Roadside
261 Tinker Street
Woodstock, NY 12498
dixonroadside.com
845 684 5890
A loving nod to a roadside eatery, 

where you can find uncompli-

cated foods to eat right on the 

spot or take with you in the car. The comforting food, 

welcoming service and midcentury modern architecture all 

reflect Dixon Roadside’s love letter to an earlier time. Dixon 

Roadside offers comfort food classics with an occasional 

modern and fresh twist, sourced from local Hudson Valley 

and Catskills’ farms and small businesses. Dixon Roadside 

also offers monthly culinary events and classes. See what’s 

coming up at dixonroadside.com.

First Capital Poke Bar
310 Wall Street
Kingston, NY
firstcapitalpokebar.com
845 514 2801
Poke is a traditional Hawai-

ian dish made of fresh fish, 

limu (seaweed), inamona or kukui nut (candlenut) and sea 

salt. From its original form, Poke has evolved into a local 

Q&A with Alex Dill, Tabla

5 Ingredients Every Cook Should Have
Salt, olive oil, vinegar, honey,  garlic 

Favorite Comfort Food
Spinach pies with anchovies and pepperoni OR Fish 
and chips with malt vinegar (it’s a Rhode Island thing)

Share why you love the food industry
I grew up in the food industry and cooking is

a never-ending book, you can continue to learn
an entire lifetime. 

Where do you find your cooking inspiration?
I just want to give people delicious food,

I love cooking for others. 
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“must have” at every social event, celebration or gather-

ing. Poke, once thought of like a pupu or appetizer, is now 

commonly eaten as a meal in the form of a Poke bowl — 

fresh Poke on a bed of hot steamed rice or on a fresh crisp 

salad. Our seafood products are sourced from responsible 

producers and vendors that have the highest standards in 

assuring your seafood will be safe and wholesome. Open 

seven days: weekdays 11 am to 9 pm and weekends 12 to 

8 pm.

Hunter Mountain Brewery
7267 Route 23A
Hunter, NY 12442
HMBCatskills.com
518 263 3300
Over 15 home brewed beers on tap 

including seasonal ales, IPA’s, porters, 

stouts, lagers and more. Available 

for in house and take out in our 64 oz growlers or canned 

four packs. Weekly specials include taco Tuesdays, sushi 

Thursdays, and prime rib Fridays. Stop in for the best views 

and brews on the mountain top. Hours of operation: Monday 

through Thursday 2 to 8 pm, Friday-Saturday 12 to 10 pm, 

Sunday 12 to 9 pm.

Jessie’s Harvest House
5819 Main Street
Tannersville, NY 12485
jessiesharvesthouse.com
518 589 5445
Jessie’s Harvest House Restau-

rant and Lodge is a welcoming 

& cozy place to gather, featuring a delicious menu of Amer-

ican-style cuisine and elevated comfort foods, with locally-

Poké Sauce 
Maximilian Glausen, First Capital Poké Bar

1/4 cup crushed red
pepper flakes

1/2 cup macadamia nuts

1 Tbsp garlic powder

1 Tbsp onion powder

1 cup sesame oil

1/3 cup layu chili oil

1/3 cup fresh grated ginger
1 pint Yamasa gluten-free 
soy sauce

1/4 cup sesame seeds

Mix grated ginger and GF soy sauce and put in cooler.

Lightly toast Macadamia nuts in pan or in oven at 250 

degrees.

Mix all dry ingredients, EXCEPT sesame seeds, in food 

processor and pulse until mostly ground into powder. 

Add Layu chili oil and sesame oil, and continue to blend.

Slowly add soy sauce ginger mix to create simple emul-

sion. Finish with sesame seeds. Place in proper size 

container and store in refrigerator.

Use on desired protein to season and eat on top of rice 

or salad.

*Shake to re-emulsify before each use*

Tuna with Poke sauce and Wakame salad
over a bed of daikon radish



March 2023 • GUIDE  29

Chipotle Chicken 
Patricia Azcue, Pancho Villa’s

4 medium Roma tomatoes

2 chipotle chiles, stemmed

2 chiles de arbor, stemmed & seeded

1/2 green pepper, julienned

1/2 medium white onion, julienned 

1 large mushroom, chopped

1 garlic clove, peeled

1 teaspoon salt

In a medium saucepan combine to-

matoes, chipotles chiles, chiles de ar-

bor, 1/2 of the chopped white onion, 

garlic clove, salt, and 1/2 cup water. 

Bring the ingredients to a boil over 

medium-high heat, reduce to a sim-

mer, cover, and cook until everything 

has softened, for about 15 minutes.

Remove the saucepan from heat, 

cover, and set aside for about 10 

minutes to cool slightly. Transfer to a 

blender and purée on medium-low 

until almost smooth. (The sauce can 

last up to three days when stored in 

the refrigerator.) Set aside the sauce.

In a medium saucepan, sauté two 

chicken breasts until almost cooked 

through. 

Once the chicken is almost finished, 

add the remaining chopped white 

onion, chopped green pepper and 

chopped mushroom.

Once the chicken is finished and 

vegetables are softened, reduce to 

medium heat, add the chipotle sauce, 

and bring to a simmer. Remove the 

saucepan from heat and allow it to 

cool until it reaches your desired 

temperature. Enjoy!
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sourced ingredients, a friendly tavern, and rustic country 

lodging. Family-owned & family-run, we love to share all the 

freshest foods our area has to offer! Catering is available.

La Cabaña Mexican
Restaurant & Bar
966 Main St.
Fleischmanns, NY 12442
lacabanarestaurantny.com
845 254 4966
Family owned and operated since 

1993, La Cabaña is rich in tradi-

tion and authenticity. Our dinners 

are individually prepared with the freshest ingredients 

available. You’ll find all of your favorites on the menu, from 

enchiladas, burritos, tacos, chimichangas and flautas to 

chile relleños, carne asada, nachos and quesadillas to tra-

ditional desserts such as flan, fried ice cream and churros. 

Vegetarian options are available. Closed Wednesday and 

Thursday.

Main Street Market
5344 NY-23
Windham, NY 12496
518 734 4134
Nestled in the quaint 

mountain town of Wind-

ham NY and a short distance from Hunter Mountain, sits 

the nostalgic Main Street Market.  The oldest operating 

Italian deli, market, and butcher in the community, Main 

Street Market has been a purveyor of quality goods in the 

community for over 40 years. The market is located on the 

Irish Coffee 
Joe Sheridan’s Original Recipe

Courtesy Windham Wine & Liquors

Put brown sugar and Irish whisky into a coffee glass (or 

wine glass with extra thick walls). Add hot, strong coffee, 

filling the glass up to 1/3 inch (1cm) from the top. (We 

suggest pouring the coffee over a spoon into the glass 

to lead off the heat). While the coffee settles, lightly whip 

the cream so that it is aerated but not thick. Pour the 

cream over the back of the spoon, held just above the 

coffee. If the cream is not aerated, it will not float. Please 

serve without a spoon or straw. The cream mustache is 

the desired effect when drinking Irish Coffee!

1 shot of Irish Blended Whisky

2 teaspoons brown sugar

Strong, hot, freshly-brewed coffee

Lightly whipped cream

Q&A with Sarah Chianese, Mangia & Enjoy

5 Ingredients Every Cook Should Have
Olive oil; fresh herbs; spices from around the world;
anything in the allium family (garlic, leeks, shallots,
onions, scallions, etc); fresh, organic and local farm 

bounty … goodness, if only there was a 6th…I’d have to 
include grains … oh and beans … and … sigh …

 

Favorite Comfort Food
Hahaha. After cooking high-end food for everyone else, 

at the end of the day, all Chefs have their “go-to” comfort 
food. For me, being that I don’t eat meat/poultry, it’s

definitely a delectable rice bowl filled with yummy bounty 
of various elements with lots of color and flavor and 

always has a spicy element because I inevitably crave 
spice at the end of a long day.  Usually Korean-style in 
nature (in which case my homemade radish kimchi is a 
must!), but can also be a scrumptious good-ol’ rice-n-
beans along the Latin flavors that can leave me super 

satisfied while containing balanced protein needs.

Share why you love the food industry
Food is LOVE!  Realizing I can’t change the world for
the better on any kind of grandiose scale, I identified

my ability to be able to make a difference is by
offering my love on every plate/dish, thereby

creating joyful memories to every individual person
who gets to experience my food, one bite at a time! 

Where do you find your cooking inspiration?
Through scent! The gustatory glory of our entire globe 

filled with spices, herbs, regional ingredients, wines 
and all of the incredible product available through local 

farms drives me based on the world cuisine represented 
through these elements. I’ve learned how to cook since
I was a toddler through my impeccable sense of smell.

I don’t rely on recipes or cookbooks, but I can smell
a dish and figure out how to make it.  Being the

Brooklyn born gal that I am, I’ve always said,
“it’s all in the schnoz!” 
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main thoroughfare of Route 23, through the heart of Windham.  If you 

want fresh baked goods, meats, cheeses, grocery goods, freshly made 

Italian heros, with a small-town flare,  you go to the Market on Main. All 

your favorite Italian specialiaties are right here on the mountain top.  

Whether its fresh thinly sliced prosciutto, various cheeses, other deli 

goods,  fresh meat and fish, grocery items, or catering, the team at Main 

Street Market is here to ensure your needs are met.

Mangia and Enjoy
MangiaAndEnjoy.com
914 494 9951
Award Winning, Boutique Catering 

& Private Chef Services. Mangia and 

Enjoy! – Catering With Integrity. At 

Mangia and Enjoy! all of our hand-

crafted meals are made from organic, seasonal ingredients locally 

sourced from a farm near you! We secure the freshest, seasonal ingre-

dients and add our culinary magic to create a magical and delectable 

experience for you and your guests. We proudly serve both Colorado 

Springs, Colorado and the Hudson Valley, New York area, and every-

where in between! From weddings and corporate events to private 

parties and vacations, we look forward to serving all of your catering 

and private chef needs with impeccable service and delectable food. 

Also, we provide cooking classes, culinary consulting, and more!

Mother Earth’s Storehouse
300 Kings Mall Ct.
Kingston, NY 12401

249 Main St.
Saugerties, NY 12477
motherearthstorehouse.com
845 336 5541 (Kingston)
845 246 9614 (Saugerties)

Founded in 1978, Mother Earth’s Storehouse is proud to serve you from 

two different locations, all in the Hudson Valley region of New York. No 

matter which store it is you encounter, you will be greeted by the best 

possible customer service our employees can provide, as well as a 

grand selection of high quality organic and natural products. Come to 

any of our convenient store locations and see for yourself. Sign up for 

a Mother Earth’s rewards card today and start saving!

Namaste Indian Restaurant
3112 Route 9W
Saugerties, NY 12477
namasteindianny.com
845 247 3590
Experience delicious, fresh Indian cui-

sine in a family-owned and operated 

restaurant, the only Indian restaurant 

in the town of Saugerties. Check out our all-you-can-eat lunch buffet. 

There is something for everyone, from vegetarian and non-vegetarian 

appetizers and entrees, to a selection of tandoori, rice dishes, breads, 

2 slices peasant bread

2 tablespoons tangerine marmalade 

4 slices roasted turkey breast

3 ounces mild brie

1 tablespoon butter

A Spa Bites favorite, this savory
combination is an effortless departure

from the classic turkey sandwich.

Butter bread and grill until golden brown. 

Grill turkey separately until warmed 

through. Spread brie and marmalade on 

bread and add turkey. Cut the sandwich at 

a diagonal and serve. 

Roasted Turkey 
Breast and Brie 

Sandwich 
Spa Bites at

The Emerson Resort & Spa

Q&A with Christina Burns, 
Spa Bites

Favorite Comfort Food
Emerson Resort & Spa’s Spa Director and 
Spa Bites Manager, Christina Burns says 

her favorite comfort
food is Pot roast and biscuits. 

Where do you find your baking 
inspiration?

My baking inspiration came from my grand-
mother. She came to the United States 
from England in her late 20’s and she 

loved baking pies. I have continued her 
traditions with her famous apple pie.
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2 cans cannellini beans

2 medium Spanish onion

4 cloves garlic (or more, or less)

1 fennel bulb

2 small zucchini

4 small carrots

2 ribs celery

8 collard leaves (or kale, or mustard, or chard...)

2 bay leaves

2 sprigs rosemary

Healthy pinch fresh thyme sprigs

Small piece parmesan rind (optional)

6 cups chicken stock (or veggie)

1/2 loaf of bread, cut into cubes
(hearty bread with substance works best for this)

Everyday olive oil

Salt & pepper

Topping: grated parmesan, nicer olive oil, fancier salt

Preheat oven to 200. Spread bread cubes into baking 

sheet and put in the oven to dry out while you make soup. 
 

Small dice your onion, carrot, fennel, celery, and garlic. 

Slice zucchini into thin half moons. Remove ribs from 

collards, slice into thin ribbons. Heat Dutch oven over 

medium heat. Add enough cooking oil to coat bottom of 

the pot. When oil shimmers, add onion & garlic. Sweat until 

translucent. Add all remaining veggies except collards. 

Saute until soft. Add stock, thyme, rosemary, bay leaves, 

parmesan rind, small handful of salt & pepper. Bring to a 

simmer. Add collards and continue simmering until soft. 
 

Fold bread cubes into soup. Add additional liquid as 

needed—it should be loose, but not watery. Turn oven up 

to 325. Leave pot uncovered and place in oven. Bake until 

bread falls apart, and liquid is mostly absorbed. Texture 

should be porridge-like. 
 

To serve, spoon into bowls. Top with finely grated parme-

san or pecorino, a drizzle of high-quality olive oil, and a 

sprinkle of flakey salt.

Upstate Ribollita 
Chef Tamara Christians, Dixon Roadside

Q&A with Tamara Christians,
Dixon Roadside

5 Ingredients Every Cook Should Have
1. Salt. you need it for everything: enhancing flavor,

preserving texture, adjusting moisture...heck, not even 
just for cooking: oil spill? Salt. Cleaning cast iron? Salt. 
Rubbing in the wounds of your enemies? Just kidding.

 
2. Garlic. As far as I’m concerned, there are very few 
places garlic does not belong. Fry up garlic shavings 
for a crunchy garnish, or rub a fresh clove on toasted 

bread … I keep a container of roasted garlic in oil
buried in the back of my fridge to throw into sauces 

and spreads. 
 

3. Good Olive Oil. It adds a little polish to even the
simplest of dishes, and can be a star with good bread,
or drizzled on pasta or rice. I’m partial to the peppery 

green varietals from Umbria, and that’s due to the
company I keep.

 
4. Ponzu. I started cooking a lot of Asian food when
COVID hit and restaurants were closed, and now I
always have ponzu in my fridge. It makes a bright

dressing for raw fish or vegetables, and is good for
dipping dumplings (or anything fried). 

 
5. I really should say “vinegar” here, because acid is 

such an important component to cooking, but I’m going 
with “rice”. A bag of rice will get you through when your 
paycheck didn’t last, it will fill your belly when you don’t 
feel great. You can make a whole meal out of rice, and 

you never know when you’re going to need that.  

Favorite Comfort Food
There’s nothing more comforting to me than the

smell of baking bread. Tear me off a big hunk
and slather it with a lot of high quality butter, finish

with some flakey salt.

Share why you love the food industry
I’ve been cooking in restaurants since I was just shy

of sixteen, so the industry feels like home to me.
I get immense joy from feeding people; we seek food 

for all kinds of reasons: to celebrate, to mourn, to share 
culture and customs, for comfort and nourishment.
It feels like a privilege to be part of people’s really

personal experiences. 

Where do you find your cooking inspiration?
To have a romance with food is to eat, sleep, and 

breathe it. I see something like a beautifully marbled 
piece of meat, or fresh colorful produce, and think 

“What cool thing can I do with this? How can I play with 
it and make it my own?” I’m inspired by ingredients I’ve 
never seen before, dishes I’ve never heard of. But I can 
make the same dish over and over, it will still excite me 
every time—there’s a bit of magic in making food that 

comes together just right, and that’s the joy of cooking.
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desserts, and a kid’s menu. Enjoy it all with a refreshing 

mango lassi. We use the highest quality fresh ingredients 

in our unique and flavorful recipes. We offer free delivery 

up to five miles from the restaurant with a minimum of $50. 

Open Tuesday through Sunday for lunch and dinner.

Ohana Cafe
117 Partition Street
Saugerties, NY 12477
ohanacafeny.com
845 217 5750
Ohana Cafe is a unique jewel in 

the heart of Saugerties, spe-

cializing in crepes. We use all 

local ingredients and make our 

dishes to order with Hawaiian 

influenced dishes and unique flavors & combinations to 

awaken your senses. Ohana means family in Hawaiian 

and we hope everyone who comes to dine with us leaves 

feeling like they are a part of our “Ohana.” We are proud to 

announce our new Green Initiative. With times like these 

we need to look towards the future. At Ohana Cafe we will 

be decreasing our carbon footprint. In order to do this we 

will effectively get rid of all non-reusable and only offer 

reusable to-go’s. We believe in being strong members of 

our community by giving back where possible. We support 

local farms and businesses. Our community is our back-

bone and without it we wouldn’t be here, so we give local 

discounts to say thanks! Ohana Cafe’s initiative is to sup-

port our future community by being as green as possible.

Q&A with Maximilian Glausen,
First Capital Poké Bar

5 Ingredients Every Cook Should Have to 
Make Japanese Food at Home

Soy Sauce; Sake; Mirin; Garlic/Ginger Paste (or 7 spice 
powder, aka Togarashi); HonDashi (instant Japanese 

broth)

Favorite Comfort Food
I stick with the classics: Tomato soup and Grilled 

Cheese. Simple food that is incredibly hard to mess up.

Share why you love the food industry
My Chef journey started as the youngest of 5, watch-

ing my mother cook in the kitchen and asking her every 
single question I could. This gave me the opportunity to 
preview the flavors and ingredients that went into the 

daily meals. Most of my inspiration and understanding of 
flavors comes from my mom, but the skill and technique 
was honed in more professional settings. She did help 
me secure my first kitchen job washing dishes at the

local seafood place when we moved to New York.

Where do you find your cooking inspiration?
My exposure to Japanese cuisine began with the 

hibachi table at a restaurant called Gasho’s. Every time 
we visited my dad’s family we would go for someone’s 

birthday. The show was really cool, but I loved the flavors 
of the miso soup and teriyaki chicken. When I moved to 
New York, around 14 years old, my mom brought me to a 
sushi restaurant unsure how I would react to the raw fish. 

I was definitely cautious, but this opened a whole new 
world that would mold the rest of my future.
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Pancho Villa’s
Mexican Restaurant
6037 Main Street
Tannersville, NY 12485
panchovillamex.com
518 589 5134
Pancho Villa’s is owned and operated 

by the Oscar and Patricia Azcue family. 

They have been proudly serving authentic 

Mexican food on Main Street in Tanners-

ville since 1992. Rooted in tradition, their 

passion is sharing great food and good 

company. All of the traditional Mexican 

favorites are served here, from enchiladas 

and burritos to chimichangas and flautas...

plus great margaritas and daiquiris! Open 

every day except Tuesday.

Peekamoose
Restaurant & Tap Room
8373 State Route 28
Big Indian, NY 12410
peekamooserestaurant.com
845 254 6500
Devin and Marybeth Mills hail from some 

of New York City’s finest restaurants: The 

Hudson River Club, Picholine, Le Bernardin, 

Guastavino’s, Atlantic Grill, Remi Restaurant, 

and the famed Gramercy Tavern. Seeking 

to move closer to the farms supplying their 

menu, they have beautifully restored this 

country farmhouse set among the bucolic 

Catskill Mountains. The restaurant supports 

local growers by changing their menu daily, 

to represent the freshest ingredients avail-

able.

Jessie’s Harvest 
House
Cioppino Stew 
Chef Philip DiFalco,
Jessie’s Harvest House

1/4 cup extra-virgin olive oil

2/3 cup finely chopped shallots

3 cloves garlic, minced

1 cup white wine

1 (28 oz) can crushed tomatoes

2 (8 oz) bottles clam juice

2 tsp. sugar 

1-3/4 tsp. salt, divided

1/2 tsp. crushed red pepper flakes

1/2 teaspoon dried oregano

7 sprigs fresh thyme, plus 1 tsp. 

fresh chopped thyme 

1 cup of water

1 dozen clams 

1 dozen mussels 

2 pounds shrimp 

In a large pot, heat ¼ cup of the oil and ¾ teaspoons of salt over medium 

heat. Add the shallots and cook, stirring frequently, until soft and translu-

cent; about 5 minutes. Add the garlic and cook, stirring constantly, for 1 

minute more. 

Add the white wine and increase the heat to high. Boil until the wine is 

reduced by about half; 3 to 4 minutes.

Add the crushed tomatoes, clam juice, sugar, 1 teaspoon of the salt, red 

pepper flakes, oregano, thyme sprigs, and 1 cup of water. Bring to a boil; 

reduce the heat and simmer, covered; 25 minutes.

Add the clams, cook for 4 minutes, and then add the shrimp and mus-

sels. Cook until all shellfish is open and shrimp is cooked.

Garnish with chopped thyme, serve & enjoy!

Q&A with Philip DeFalco, Jessie’s Harvest House

5 Ingredients Every Cook Should Have
Fresh garlic; EVOO; salt & pepper; chicken stock; red wine 

Favorite Comfort Food
Grandma Jessie’s Meatballs over Pappardelle Pasta

Share why you love the food industry
I love the food industry because I am able to express myself through

my food to make my customers, friends and family happy.

Where do you find your cooking inspiration?
My inspiration began at a young age where I watched my grandmother 
and mother cook for my family in our home kitchen.  They impressed 

upon me the value of fresh ingredients, the passion and the importance 
of gathering around the dinner table.
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Phoenicia Diner
5681 NY-28
Phoenicia, NY 12464
phoeniciadiner.com
845 688 9957
Built in 1962 and moved 

to the Catskills in the ear-

ly 80s, the Phoenicia Diner has a long history of serving 

customers who are drawn to the Catskill’s natural beauty. 

The diner offers residents, weekenders and visitors fresh 

food sourced from Catskills and Hudson Valley farms 

when available. Our menu is carefully crafted to offer 

traditional diner favorites, sometimes with a modern twist, 

using seasonal and local fresh ingredients. Our distinctive 

space offers indoor and heated outdoor seating, and is 

available for private events all year long.

Rip Van Winkle
Wine, Brew &
Beverage Festival
Saturday, May 13
Historic Catskill Point
1 Main Street
Catskill, NY 12414

fortnightlyclubofcatskill.ticketspice.com/
rip-van-winkle-wine-brew-beverage-festival
From 11:30 am to 5 pm, enjoy tastings of wine, brew and 

craft beverages, as well as live local music, food and 

craft vendors, artists, and gifts. Voted Best Large Scale 

Community Event for 2022 in Greene County. The RVW 

Wine, Brew and Beverage Festival is presented by the 

Fortnightly Club of Catskill, recipient of the 2022 Not for 

Profit of the Year of Greene County, NY. Tickets are $25. 

All proceeds benefit the community. 

Sunflower Market
75 Mill Hill Road
Woodstock, NY 12498

24 Garden Street
Rhinebeck, NY, 12572
sunflowernatural.com

845 679 5361 (Woodstock)
845 876 2555 (Rhinebeck)
Since 1978, we’ve dedicated ourselves to bringing our 

customers whole-health products they can feel good 

serving to the people they love. We work with local farm-

ers & businesses to ensure that we always know where 

our food comes from. We are devoted to providing a 

large selection of clean & sustainably sourced food, high-

Shrimp &
Veggies
with Creamy 
Pesto
Alba Giron,
Sunflower Market

2lb raw peeled shrimp

1 1/2 lb green cabbage

1/4 lb white onion

1/2 lb red pepper

1/2 lb yellow pepper

2 zucchini

1 bunch broccoli

1 cup white rice

1/4 cup chopped garlic

1 tsp salt & pepper

1 cup pesto

4 cups heavy cream

Julienne cabbage, zucchini, and bell peppers. Chop onion 

and broccoli. Cook rice in 2 cups water. Saute the onion 

and add to rice. Clean shrimp, then saute in olive oil salt 

and pepper. Saute veggies on high heat. Combine veg-

gies and shrimp, add cream then pesto cook until hot. 

Serve over cooked rice.

Q&A with Alba Giron,
Sunflower Market

5 Ingredients Every Cook Should Have
Salt, pepper, sugar, oil, and all purpose flour.

Favorite Comfort Food
Soup. It is simple, easy, and in my country we have 

chicken and Yuca soup as a side dish for a lot of dishes. 

Share why you love the food industry
I have been working in the food industry for most of my 

life. As a young girl in Guatemala I always helped my
family out with chores, similar to a farm life, and as the 
eldest sibling of 9 I needed to learn to cook to help my 

mother. When I moved to the U.S. I had to adjust to
different kinds of cooking methods and types of food

I never used in my home country. It was difficult at first, 
but after learning more I have become a more

experienced cook and I became more excited to cook.

Where do you find your cooking inspiration?
My family, friends, and my country have always inspired 

me in my cooking. They continue to help and support me 
and in turn I teach and feed them food from my country 

that I love and enjoy. My two boys are interested in cook-
ing, are always eager to learn, and ask me every time to 
help them with their recipe. I have had friends ask me to 
cook for a party and make food from Guatemala—see-
ing them smile has always been a joy and a delight. It is 
incredible to me that I can share my culture with others.
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Maria’s Chicken Pot Pie Soup
Maria Espinosa, Spa Bites at the Emerson Resort & Spa

Soup

2 cooked chicken breasts , cut into 1 

inch cubes

1 medium onion, chopped

3 stalks celery, diced

2 carrots, chopped

6 red potatoes, cubed

2 cloves of garlic, minced

2 teaspoons of butter

1 cup mushrooms, chopped

1 cup peas

1 cup corn

2 cups chicken broth

1 cup light cream

2 tsp fresh parsley

1 tsp salt

1 tsp pepper

 

Biscuit Topping

2 cups all purpose flour

2 tsp baking powder

1/4 tsp baking soda

1 tsp salt

7 Tbls chilled salted butter

3/4 cup buttermilk

For soup: In a saucepan melt the butter and saute onions, celery and carrots for 5 minutes until soft. Add mushrooms 

and garlic and saute for an additional 5 minutes. Add chicken broth, potatoes, salt and pepper. Simmer until potatoes 

are tender. Add chicken, peas, corn, cream and parsley, reduce heat and simmer for 20 minutes.

For biscuit topping: Preheat oven to 425. Whisk flour, baking powder, baking soda and salt in a large bowl. Add butter 

and mix until mixture resembles coarse crumbs. Make a well in the center of the mixture and pour the buttermilk and 

stir until all combined. Roll out on a floured surface to about 1/2 inch thick. Use a 2 inch round biscuit cutter. Place on a 

lined pan and bake for about 15 minutes or until golden brown.

To serve: Serve in a soup bowl, topping soup with a biscuit.

5 Ingredients Every Cook Should Have
Olive oil, fresh herbs, onions, garlic and stock.
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quality organic produce & all-natural 

products. When you buy from us, 

you’re buying from a company that is 

committed to promoting well-being 

for you & your environment.

Tabla
6033 Main Street
Tannersville, NY 12485
tablacatskills.com
518 589 4008
Upscale Mediterranean-style taverna 

serving small plates and drinks. At 

Tabla we are committed to serving 

up great food and drink highlighting 

local produce when available. On the 

menu are tapas-style dishes—such 

as crispy octopus, harissa-marinated 

carrots, and garlic shrimp. Main 

dishes include a spice-rubbed rotis-

serie chicken, a grilled whole branzi-

no, and steaks. There’s pizza on the 

menu as well: everything from a clas-

sic margherita to a kale pesto. Pair 

your meal with a cocktail from the 

extensive drink menu, which includes 

classic cocktails such as martinis 

and negronis, signature cocktails, 

and low and no ABV offerings. We 

are a restaurant invested in our local 

community, and to that end we have 

implemented a Living Wage fee.  

Signature cocktails at Tabla,
by bar manager Emilia Dyczewska
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Tito Bandito’s
Taco & Tequila Bar
302 Main Street
Pine Hill, NY 12465
titobanditos.com
845 254 3113

Tito Bandito’s is the spot to enjoy modern Mexican cuisine 

and hand-crafted cocktails. Our menu features traditional 

and inventive tacos, quesadillas, burritos, and much more. 

The bar serves local and Mexican beer on tap, specialty 

margaritas, and an extensive tequila list. Fun and casual. 

Indoor and outdoor seating. Take-out. 

Town & Country Liquors
330 Route 12
Saugerties, NY 12477
townandcountryliquorstore.com
845 246 8931
Our selection of wines and 

spirits is among the best in the 

Hudson Valley. Our friendly helpful staff is here to assist you 

in finding the right beverage: we have a huge selection of 

wines and spirits from all over the world.

Windham Wine & Liquors
5448 State Route 23
Windham, NY 12496
518 734 3474
The Mountaintop’s premier des-

tination for the best offerings of 

wines and spirits since 2003. Our 

Combine schnapps, crème de cocoa, milk, and grena-

dine. Top with whipped cream and crushed peppermint 

candy powder.

2 oz Peppermint Schnapps

2 oz Crème de Cocoa

2 oz milk

Splash of grenadine

Whipped cream and crushed

peppermint candy powder, for garnish

Kiss Me Under the Mint
Hunter Mountain Brewery
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Borscht
Richard Erickson, from Feel Good Cookbook, Bistro-to-Go

2 tablespoons canola oil

2 medium onions, chopped (about 2 1/2 cups)

2 tablespoons minced garlic

1 (6 oz) can tomato paste

1 (28 oz) can diced tomatoes

4 large beets (about 2 lbs), peeled, quartered & sliced

3 large carrots, peeled and sliced (about 2 cups)

1/2 head savoy cabbage, cored, & thinly sliced (about 2 cups) 

2 bay leaves

8 cups water or vegetable broth

2 medium baking potatoes (about 1 1/2 lbs), peeled & cut into 1/2” cubes

1/4 cup red wine vinegar

2 tablespoons sugar

salt & pepper

For topping: sour cream or plain Greek yogurt, prepared horseradish (op-

tional), fresh dill sprigs

Put oil, onions, and a good pinch salt in a large soup pot over medium heat 

and cook until translucent, 5–6 minutes. Stir in garlic and cook 2–3 minutes, 

then add tomato paste and stir constantly until it’s fully mixed in and shiny, 

3–4 minutes. Add tomatoes, beets, carrots, cabbage, bay leaves, and water 

or stock. Bring to a boil, reduce heat to medium-low, and simmer, uncovered, 

until beets are almost tender, about 30 minutes.

Add potatoes, simmering until vegetables are tender, another 15–20 minutes. 

Finally add vinegar, sugar, and pepper to taste, stirring well. I like to remove a 

couple cups of the soup, let it cool, puree it in a blender, and stir it back into 

the soup for a little extra body. 

Adjust seasoning to taste and serve in bowls, topping each with a dollop of 

sour cream. I find a touch of horseradish mixed in with either will add a bit of 

zing. Finally, garnish with a sprig of dill. 

Q&A with
Richard Erickson,

Bistro-to-Go

5 Ingredients Every Cook 
Should Have

1. Canned beans … chickpeas,
cannellini, black beans, etc … great 

for quick pastas, puree for dips,
add to soups

2. Canned tomatoes—diced, sauce, 
puree, paste—again for pasta, soups, 

stews, salsas and more

3. Onions. It’s hard to make just 
about anything without onions

4. Olive oil. You can’t cook much
in a dry pan, and it’s almost

obligatory for salad dressings 

5. Salt, either sea salt or
Kosher salt, but preferably both.

I could go on and on!

Favorite Comfort Food
Ramen. I lived in Japan for 1 1/2 

years long ago and I love ramen, 
with fresh noodles, not the little 

dried bags. Add some vegetables, 
miso and a soft boiled egg and

I’m in heaven. 

Share why you love
the food industry

I’ve never gone hungry! The food 
industry has always been open to 
anyone who works hard and has 
a sense of pride in what they do. 
Mostly I love the sense of family

that is created with people of
different backgrounds, cultures and 

ages. It helps keep me young.

Where do you find your
cooking inspiration?

I get inspiration more and more
from our customers who remind me 
of things that I’ve made in the past 

and forgotten about. Perhaps they’ve 
just been on vacation somewhere 
and are telling me about the foods 
they ate. Certain dishes I never get 

tired of making and others are never 
made exactly the same way twice 
because seasons change, peoples 

tastes change, and I change. 
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ever-expanding selection is sure to please every palate 

and price range. Let us help with your special event or gift. 

Visit us at the west end of town. Open every day of the 

year except Christmas Day.

Woodnotes Grille at 
Emerson Resort & Spa
5340 Route 28
Mt. Tremper, NY 12457
emersonresort.com
845 688 2828, option 6
Contemporary cuisine, lo-

cally sourced and classically crafted, prepared with fresh 

ingredients and unforgettable flavors that hone in on the 

local spirit.

Woodstock Wine & 
Liquor
63 Tinker St.
Woodstock, NY 12498
woodstockwineandliquor.com
845 679 2669
Located in the heart of Wood-

stock, WW&L is a family-owned, lovingly curated boutique 

shop with more than 1000 different wines, spirits, sakes 

and ciders to choose from. Our focus is on local wines 

and spirits, naturally and sustainably produced wines from 

around the world, in an inviting, non-pretentious environ-

ment. Respecting tradition while celebrating innovation. 

Check out the free in-store tastings to discover new 

favorites. Order online for pickup or free local delivery. 

The Brooklyn Rustic Way
by Bryan Calvert, Binnekill Tavern

Delicious food doesn’t have to be complicated. With 

the right approach, anyone can turn an average meal 

into an inspired one. That’s what this book is about: an 

approach to cooking that makes your food more flavor-

ful, and your time at the market and in the kitchen more 

rewarding.

 My approach mixes the appeal of country simplicity 

with urban complexity. We are all comfortable with what 

we are familiar with, but still want to be adventurous. 

These recipes add something new, fresh, and different 

to the comfort of familiar dishes and ingredients. 

 I called this book Brooklyn Rustic, because Brook-

lyn is where I lived this way, before I made the Catskills 

my full-time home. But you can, and should, cook this 

food anywhere. These recipes are built on ingredients 

that are available almost everywhere and use simple 

techniques that anyone can master.
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Zucchini
Pancakes

Recipe courtesy
Mother Earth’s Storehouse

3 packed cups shredded zucchini

1 cup garbanzo (chickpea) flour

2 tsp. fresh grated ginger

1 tsp. curry powder

1 teaspoon salt (to taste)

Good quality olive oil or coconut oil

Drain zucchini in a mesh metal 

strainer. Put drained zucchini into 

a medium-size mixing bowl. Add 

remaining ingredients, combining the 

flour well into the mixture.

Heat a non-stick skillet (preferably 

ceramic) over medium heat. To the 

skillet add a little oil, enough to coat 

the bottom of the pan. With your 

hands form zucchini mixture into 3–4 

inch patties. When oil is hot but not 

smoking, add patties. Slowly cook on 

one side for a few minutes over me-

dium heat until golden brown. Do not 

cook too fast; otherwise, zucchini will 

not cook through. Flip the pancakes 

and cook on other side until golden 

brown.

When done, remove the pancakes 

from the pan and drain on paper 

towels. Serve warm with curry mayo 

or your favorite condiment. Makes 

approximately 10 pancakes. Enjoy!
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hef Richard and Mary Anne Erickson have been 

long-standing members of the Hudson Valley food 

scene since 1993 when they opened Blue Mountain Bistro 

restaurant in Woodstock. They operated their fine dining 

restaurant for 15 years, and then began to dream about 

a different kind of food spot that would afford them less 

nighttime hours so they could spend more time with their 

son who was then in high school.

 They opened Bistro-to-Go in 2007 on Route 28 be-

tween Kingston and Woodstock. Their goal was to bring 

the same fine dining food to the community without the 

restaurant prices.  

 After many years of customers asking when they were 

going to create a cookbook, they did! In 2018 they pub-

lished Feel Good Food to much acclaim by the local press  

… and even a review in The New York Times!

 The book features some of Richard Erickson’s favorite 

recipes including many of the dishes he prepares daily at 

Bistro-to-Go. There is a chapter called “Glorious Hudson 

Valley” that features the stories of some of their favorite 

food purveyors, as well as a chapter called “Kitchen ABC’s” 

that offers great tips on what to stock in your pantry and 

essential culinary skills.

 Here are a few paragraphs that sum up their feelings 

about why they created the book:

 “We believe Feel Good Food says everything that’s 

wonderful about making, eating, and sharing food. This con-

cept has become our motto and serves as the inspiration 

for us and our staff. There are few moments in life as satisfy-

ing as a good meal, and the pleasure of eating a good meal 

is never fully realized until it’s shared.  Whether catering 

high-profile weddings, donating food to local soup kitchens, 

or making the daily plats du jour, we feel good working, 

cooking, and sharing what we do with our community.

 “The elusive magic of Feel Good Food, however, is 

more than just the food. It also encompasses the respect 

we have for those who work with us, both creating and 

serving the food. Since our earliest days at Blue Mountain 

Bistro and now at Bistro-to-Go, we’ve come to know and 

appreciate the many customers, purveyors, artists, farmers, 

and food lovers who come through our doors. Our love for 

and connection to this extraordinary Hudson Valley com-

munity has deepened beyond what we ever could have 

imagined when we first opened our restaurant in 1993. The 

years have flown by as we’ve grown, but the emphasis has 

always been the same: making people happy.

 “Feel Good Food. These words embody everything 

that’s wonderful about making, eating, and sharing food. 

This book is about making food you’ll love to share. Bon 

appétit.”

Feel Good Food
Recipes from the Hudson Valley’s

Blue Mountain Bistro-to-Go
by Richard Erickson and Mary Anne Erickson

C
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n earliest spring, when gardeners are hungry to find something 
blooming in the garden, what brings the most delight? Some 

of the earliest flowers include snowdrops, hellebores, crocuses and 
forsythia—but a surprise early bloomer is Iris reticulata, just four 
to six inches tall with showy three-inch blossoms. Iris reticulata 
is native to mountainous areas of the Middle East, from Turkey 
to Iran, and east to the Caucasus, and is especially well adapted 
to gravelly soils. Its flowers can be light or dark blue, purple, or 
violet, usually with bright yellow tongues down the center of the 
falls.
 Reticulata bulbs are small and teardrop-shaped, about a 
half-inch wide, with a densely netted papery covering. They’re 
easy to grow, surviving even the harshest of winters and spring-
ing up while the weather is still frigid. Although rock gardens 
and gravelly soils suit them best, they will grow well in any type 
of soil, as long as it’s not waterlogged when they are dormant in 
summer. After the flowers fade, their slender, grass-like foliage 
grows to a foot or so tall, but is inconspicuous enough to let the 
bolder flowers and foliage of late spring bulbs like daffodils and 
tulips dominate.
 In 1866, reticulated irises were growing in the Royal Gardens 
in Kew, England, and were described by Joseph Dalton Hooker 

in Curtis’s Botanical Magazine. According to Hooker, they were 
brought to the Royal Gardens by a Colonel Scott whose friend 
Captain Smith, “a gentleman employed in the telegraph depart-
ment in Persia,” gave them to Scott. 
 Modern plant breeders have introduced many beautiful 
new hybrids. Harmony, a vivid dark blue, is a cross between Iris 
reticulata and Iris histroides. The histroides species is so similar to 
reticulata that sellers typically list both in the reticulata category. 
Alida—a sport of Harmony—has sky-blue standards with mid-
blue falls, their white throats spotted with darker blue. George 
is an intense violet-purple. And Katherine (sometimes spelled 
Katharine) Hodgkin is a designer’s delight—palest blue, some-
times tinged green or beige, and splashed with yellow on the falls, 
spotted and streaked with blue. A hybrid of Iris histroides and Iris 
winogradowii, Katherine Hodgkin was developed in 1960 by the 
British horticulturalist E.B. Anderson, who named it for a botani-
cal illustrator, the wife of his friend Eliot Hodgkin.
 Reticulated irises are as spectacular in their own way as 
the large bearded irises of summer, all the more so because they 
brighten the garden when most other plants are still drab and leaf-
less. Since they are so easy to grow, it would be a shame for any 
iris-lover to miss out on them.

I

A Greene County Garden
in March

By Margaret Donsbach Tomlinson

Iris reticulata
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ohnny Cash is one of the most significant American artists 
of the 20th century. His work resonates with undiminished 

intensity for an astonishingly broad spectrum of people: country 
fans, punk rockers, metal heads, rock n’ rollers, multiple ethnicities 
and nationalities, political persuasions, genders, and ages. No other 
artist of any stripe can claim such a varied audience. Cash was, 
and through his work, remains an exemplary communicator to all 
of them, open and articulate, part friend, part spiritual authority, 
part flawed hero. A global superstar, Cash nevertheless remained 
candid about his personal failings and tribulations. He suffered—
physically, emotionally, spiritually—and sometimes behaved quite 
badly, but he was able to turn it all into beautiful, relatable work, 
more popular now than when he walked among us.
 My book, Cash on Cash: Interviews & Encounters with Johnny 
Cash brings the man born J.R. Cash to the fore. As I’ve traveled 
from the Hudson Valley to Nashville to Chicago to Atlanta to the 
High Seas, promoting Cash on Cash with a presentation of Cash’s 
music interspersed with stories of his life, I’ve been amazed at the 
diversity of my audiences; all gladly share space, forgetting for a 
time the historically divisive age unfolding outside (and on the 
internet).
 I was a fan when I started the project, but in excavating 
many less-known details of a remarkable life, even uncovering a 
few scoops, I completed Cash on Cash with intensified love for 
the man, and genuine awe at many facets of his story. I’ve deeply 
enjoyed sharing these with people. In addition to performing, I 
relish the opportunity to hear how Cash touched folks’ lives, and, 
often, the lives of their elders.

 Evidently, sometimes the only thing two or three genera-
tions can unequivocally agree on is Johnny Cash. Here is the man 
who vociferously protested the Vietnam War yet unapologetically 
played the Nixon White House, who sang passionately of the 
darkest impulses of the human heart—like murder, for instance—
yet avidly preached the gospel before millions on his dear friend 
Billy Graham’s crusades. Johnny Cash crossed boundaries with 
aplomb, yet never gave the impression he was leaving anyone 
behind.
 Even as he evolved stylistically over his forty-year career, 
Johnny Cash’s fan base only grew. His is an instructive tale for 
anyone either seeking, or trying to understand, the creative life. 
Throughout a decades-long career, as he took risks, embracing 
new technologies and attitudes, he cleaved to a simple, core mes-
sage of unvarnished truth. For his fans, this remains a north star, 
shining through their multiple life changes, inspiring unshakable 
loyalty.
 While Cash’s commercial success waxed and waned, his 
status as an originator remained steadfast, his songs always in 
the firmament, on every conceivable format. They remain there 
today. The Johnny Cash Spotify page receives 12 million monthly 
visits, where fans have streamed “I Walk the Line”—released in 
1956—300 million times, and “Hurt”—released in 2002—half a 
billion times and counting. His YouTube page boasts 1.5 million 
subscribers, with views in the tens of millions.
 Cash’s latter-day collaboration with famed hip-hop and heavy 
metal producer Rick Rubin is a “surprise fourth act” story for the 
ages. It is my favorite chapter of the Johnny Cash story. After thir-

MORE THAN THE MAN IN BLACK: 
JOHNNY CASH & ME By Robert Burke Warren

J
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For more information about my work, visit www.francisxdriscoll.com

By Francis X. Driscoll
IMAGES OF THE NORTHERN CATSKILLS

My work is available for purchase at:
Tannersville Antiques & Artisans: 518 589 5600 • Rustic Mountain Antiques: 518 589 1202

Smitty’s Nursery: 518 734 3489

ty years of service and untold millions in revenue, Johnny Cash 
was unceremoniously dropped by his record label Columbia in 
the late 80s and put out to pasture. Shortly after Cash’s 1993 in-
duction into the Rock & Roll Hall of Fame, Rubin—producer of 
hip-hop artists LL Cool J and the Beastie Boys, and thrash metal 
act Slayer—swooped in. A seemingly unlikely pairing—an ailing 
sexagenarian country icon and an eccentric, youthful genius of 
modern sound—their lauded American Recordings series added 
enthusiastic Gen X’ers to the graying Boomers who’d been with 
Cash since he was Elvis Presley’s peer. Cash and Rubin collabo-
rated right up to Cash’s 2003 passing. They offered an unflinch-
ing, dignified view into the twilight of a life, rendering aging as a 
thing of beauty, a rare feat in American pop culture. On the heels 
of the American Recordings albums, Walk the Line, one of the 
most successful biopics in Hollywood history, captivated multiple 
generations.
 A comprehensive collection of Johnny Cash interviews and 
feature stories culled from the 1950s through the early days of 
the new millennium, my book Cash on Cash charts a singular 
evolution in Cash’s own words. Although I considered myself a 
fan at the outset, in curating the material, I uncovered quite a few 
fascinating factoids I am eager to share. For starters, he was much 

more than The Man in Black, full of as much light as shadow. He 
was funny. He loved being a grandpa and regretted that so many 
viewed him as an ominous figure.
 From hardscrabble Arkansas poor boy to rockabilly roust-
about; international fame to drug addiction and disgrace; born 
again Christian to gimlet-eyed chronicler of spiritual darkness; 
flag-waving patriot to unapologetic spokesman for veterans, 
Native Americans, and the incarcerated; TV and movie star to 
Nashville reject; redemption to loss and back again, several times. 
In Cash on Cash, all of this transpires against the backdrop of a 
seismic time in world history, in which Cash was deeply invested 
and conversant. There is no saga remotely like it.
 I always look forward to sharing Johnny Cash’s music and life 
story, brightening the corners of a life so fully lived, and filling a 
room with the immortal work of a great American artist. Come 
join us at the Doctorow Center for the Arts on Saturday, April 1, 
at 7:30 pm, and be a part of it.
 The Doctorow Center for the Arts is located at 7971 Main 
Street, Hunter, NY 12442. Tickets for this show are $25 in advance, 
$30 at the door and may be purchased at catskillmtn.org. This show 
is presented by the Maude Adams Theater Hub in association with 
the Catskill Mountain Foundatino.
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Saturday, March 11, 2023 @ 8:00 pm

Orpheum Performing Arts Center
6050 Main Street, Tannersville, NY 12485

Tickets Purchased in Advance: $30; $25 seniors; $7 students
At the Door: $35; $30 seniors; $7 students

Tickets available at catskillmtn.org or 518 263 2063

Catskill Mountain Foundation is supported in part by New York State Council on the Arts, The Greene County Cultural Fund administered by the Greene County
Legislature, The Jarvis and Constance Doctorow Family Foundation, The Royce Family Foundation, The Samuel and Esther Doctorow Fund, The Orville and Ethel

Slutzky Family Foundation, Platte Clove Bruderhof Community, Bank of Greene County Charitable Foundation, The Greene County Youth Bureau,
Marshall & Sterling Insurance, All Souls’ Church, Stewart’s Shops, Windham Foundation, the A. Lindsay and Olive B. O’Connor Foundation, and by private donations. 

Scan Me to
Purchase Tickets!

Pedrito Martinez has recorded or performed with Wynton Marsalis, Paul Simon,
Bruce Springsteen, Dave Matthews, and Sting, and has contributed to well over 100 albums.

A master of Afro-Cuban folkloric music and the batá drum, he has played and sung
with dozens of Cuban rumba groups and contributed to several important films.

THE CATSKILL MOUNTAIN FOUNDATION PRESENTSTHE CATSKILL MOUNTAIN FOUNDATION PRESENTS

PEDRITO MARTINEZ BANDPEDRITO MARTINEZ BAND
AFRO-CUBAN FOLKLORIC MUSICAFRO-CUBAN FOLKLORIC MUSIC

Photo: Pedrito Martinez
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Catskill Mountain
Foundation’s Piano
Performance Museum
7971 Main Street
Hunter, NY 12442
catskillmtn.org
518 263 2063

The Catskill Mountain Foundation’s Piano Performance 

Museum is the home of the Steven E. Greenstein Piano 

Collection, a one-of-a-kind collection of historic pianos 

and musical artifacts. A destination unlike any other in the 

United States, the Piano Performance Museum offers a 

unique glimpse into the development of pianos in Europe 

and America over the past four centuries. Open on Fridays 

and Saturdays 11am to 3pm by appointment. Email ppm@

catskillmtn.org or call 518 263 2063 before your visit, to 

ensure that the museum will be open.

Sugar Maples Center for 
Creative Arts
34 Big Hollow Road
Maplecrest, NY 12454
sugarmaples.org 
A program of the Catskill Moun-

tain Foundation, Sugar Maples 

Center for Creative Arts offers 

short term adult workshop programming in ceramics, paint-

ing, drawing, fiber arts and weekly classes in ceramics and 

fiber arts during the summer season. Weekly classes in 

painting, drawing and ceramics continue during the fall, win-

ter, and spring seasons. All classes are led by artists who 

are renowned and celebrated in their field. The summer Art 

Explorers program provides opportunities for local youth to 

explore their creativity through art exploration.

THE ARTS

Photo by Jeffrey Langford

Spring in the CatskillsSpring in the Catskills

Photo by Fran Driscoll, francisxdriscoll.com
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Briars & Brambles Books
Route 296 & South Street
Windham, NY 12496
briarsandbramblesbooks.com
518 750 8599
Briars and Brambles Books is your 

go-to Indie Bookstore in the heart of 

the Catskill Mountains. Briars & Bram-

bles Books is a dream come true for 

owner & part-time Windham resident, 

Jen Schwartz. Jen has combined her 

love of books with her experience as 

a long-time library volunteer and past 

library board president to create an 

inviting, knowledgeable and profes-

sional atmosphere. Jen’s hand-picked 

team includes: a rare-book aficio-

nado, a former teacher with her own 

line of children’s decor, and a college 

student with remarkable curiosity. The 

Briars & Brambles team understands 

that being a bookseller involves 

so much more than simply “selling 

books” and is committed to providing 

unparalleled personal attention.

Thorpe’s GMC
5964 Main Street
Tannersville, NY 12485 
thorpesgmcinc.com
518 589 7142
Thorpe’s unmatched service and 

diverse GMC inventory have set them 

apart as the preferred dealer in Tan-

nersville. With a full-service team of 

BOOKSTORE

CAR DEALERSHIP
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sales and service professionals, visit them today to discov-

er why they have the best reputation in the area. They offer 

one of the largest GMC inventories in New York, and their 

trained sales staff will help you every step of the way. 

Central Catskills
Chamber of Commerce
Margaretville, NY 12455
centralcatskills.com
ScenicCatskills.com
845 586 3300
The Central Catskills Chamber of Com-

merce works to advance the economic 

and community vitality of the many 

hamlets, villages and towns in our region and promote and 

foster events, programs and initiatives that will support its 

members. Collaboration and innovation will inspire com-

munity enhancement and quality of life opportunities for all 

who live, work and visit our communities. 

Main Street
Community Center
5494 NY-23
Windham, NY 12496
mainstreetcenter.org
518 734 4168

The Main Street Community Center strives to build a car-

ing, welcoming and inclusive environment to benefit all of 

the communities on the Mountain Top. Centrally located 

in Windham, the building contains multiple rooms, includ-

ing two bathrooms (one is handicap accessible), a large 

sitting area, a conference room, individual workspaces 

with computer monitors and a large screen  TV, free WIFI, 

access to printers, and a studio for creative activities. The 

Artist’s Hideaway provides individual lockers for artists to 

safely store their supplies. There is plenty of on site park-

ing. The Center has an ever increasing offering of classes, 

programs, and events for people of all ages.

Phoenix Web Collective
7947 Main Street
Hunter, NY 12442
phoenixwebcollective.com
518 628 5101
Mutual aid resource on the mountain! 

Local Artist Shop, Makers’ Space, and 

our Free Mart—a place where you can get gently used and 

vintage clothing, home goods, food, toys, books, music, 

movies, jewelry, electronics, and more for free or “pay-

what-you-can.” We also host small events and workshops. 

All are welcome! 

Augustine Nursery
9W & Van Kleecks Lane
Kingston, NY 12401
AugustineNursery.com
845 338 4936
We’ve been creating land-

scapes of distinction through-

out the Hudson Valley since 1974. We started small in our 

hometown of Kingston. Today, Augustine Nursery has grown 

to become one of the leading residential and commercial 

CHAMBER OF COMMERCE

COMMUNITY RESOURCES GARDEN & NURSERY
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landscape design firms and the “nursery of choice” among 

high-end landscape architects, independent contractors 

and discerning home owners. We offer a stunning selection 

of larger scale, estate-grade trees, shrubs and plants. There 

are hundreds of varieties, ranging from the most popular to 

the new and emerging. We also offer a full menu of nursery 

services, from planning and design to installation and dress 

finish for greenscapes, hardscapes and irrigation.

Gardens by Trista
176 Polen Hill Road
Gilboa, NY 12076
gardensbytrista.com
607 588 6762
Gardens by Trista is a full 

service landscape company 

focused on providing each client with the individualized 

landscape or garden of their dreams. We know each prop-

erty and client holds their own unique essence which we 

use to transform the land and its elements into their person-

alized landscape.  We strive to fulfill the needs of each and 

every customer. Whether it be a complete design/build for 

new construction or help with an existing garden that needs 

a rejuvenation. We also have an extensive garden mainte-

nance division to help keep your landscape and garden in 

pristine condition.

Houst Hardware
4 Mill Hill Road
Woodstock, NY 12498
housthardware.com
845 679 2115
Shop local with Houst Hardware, 

independent and family owned for 89 

years. For all your projects, Houst Has IT. Benjamin Moore 

Paints, Equipment Rentals, Tools, Plumbing, Electrical, 

Organic and Heirloom Garden Seeds, Organic Soils and 

Fertilizers, Housewares, Weber grills, Seasonal products, 

Camping and Toys. Everything you need for work and play. 

Best Hot Tubs
5354 Route 23
Windham, NY 12496
besthottubs.com
518 734 9100
Best Hot Tubs Windham store 

serves the Hunter/Windham, 

NY and entire Mountain Top area, including the nearby ski 

resorts at Hunter, Windham and Belleayre. You will find the 

right hot tub for your lifestyle and all the accessories you 

need to make your summer and winter spa experience 

perfect. Bullfrog Spas are the only hot tubs personalized 

just for you with a complete array of unique, interchange-

able JetPaks. Best Hot Tubs can help you design your per-

HARDWARE

HOME
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fect backyard and select the right Bullfrog Spa to feature, 

along with many other products and services.

N&S Supply
Locations in Fishkill, Brewster,
Kingston, Catskill, and
Hudson, NY; and Danbury, CT
nssupply.com
N&S Supply is your one-stop 

resource for all your plumb-

ing, heating and HVAC needs; Whether it’s an oil or gas 

burner, electric or gas water heater, furnace, toilet, faucet 

or custom shower, our service parts counters or our beauti-

ful Bath Classics Showrooms will have what you need. We 

carry complete product lines, including all the accessories 

needed for any installation, with dependable, on-time de-

livery service available. We provide everything you would 

expect from a full-service distributor, including specialty 

products designed and manufactured to meet your needs 

and lifestyle. Contact us today and learn more about how 

we can provide the best solutions for you. Or, visit us at 

one of our full service locations or showrooms throughout 

the Hudson Valley and CT.

The Knitting Room
11111 State Route 23
Windham, NY 12496
theknittingroomny.com
518 768 1944
Co owned by long time friends 

May and Zairi, The Knitting Room 

is a yarn store specializing in lo-

cally produced and hand dyed yarn. Come touch gorgeous 

yarn and stay to knit or crochet over a cup of hot cocoa, 

latte or tea. We offer beginner and advanced classes, and 

help starting new projects. With gorgeous views of Wind-

ham Mountain and a great atmosphere, any afternoon 

spent at The Knitting Room is guaranteed good fun in 

fantastic company.

Catskill Mountain Foundation
2023 Performing Arts Season
Doctorow Center for the Arts
7971 Main St. • Hunter, NY 12442
Orpheum Performing Arts Center
6050 Main St., • Tannersville, NY 12485
catskillmtn.org
Ticket line: 518 263 2063
2023 marks our 25th Season of bring-

ing the arts to the mountaintop, and we’re celebrating with 

KNITTING CAFE

LIVE MUSIC, THEATER & DANCE
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our largest season yet! Join us for over 70 performances of 

classical, pop, and jazz music, theater, dance, and events 

for families in our two stunning venues in Hunter and 

Tannersville. Performances in March and April include the 

Pedrito Martinez Band on March 11, Cirque Mechanics on 

March 19, Robert Burke Warren’s Cash on Cash on April 1 

(a collaboration with the Maude Adams Theater Hub), Ibex 

Puppetry’s Ajijaak on Turtle Island on April 8, The Moss 

Quartet on April 15, and Chanticleer on April 22.

Colony
22 Rock City Road
Woodstock, NY 12498
colonywoodstock.com
The Smartest Rendezvous in 

the Catskills. Situated in the 

heart of Woodstock, NY, the Colony is unlike any other.  The 

moment you step inside our historic venue, you’ll instantly 

feel the welcoming vibe and spirit of a true Catskills artists’ 

haven. Stop by for a bite to eat, kick back with your favorite 

libation and enjoy some of the area’s best shows. Although 

our building is nearly a century old, our amenities include 

modern state-of-the-art sound and lighting systems and 

seasonal outdoor dining and music in our beer garden. 

Contact us to book your special wedding or private event. 

Menopause—
The Musical
March 19
Ulster Performing Arts Center
601 Broadway
Kingston, NY 12401

ticketmaster.com • 800 745 3000
Four women at a lingerie sale have nothing in common 

but a black lace bra AND memory loss, hot flashes, night 

sweats, not enough sex, too much sex and more! This hilari-

ous musical parody set to classic tunes from the ‘60s, ‘70s 

and ‘80s will have you cheering and dancing in the aisles! 

See what more than 17 million women and fans worldwide 

have been laughing about for over 20 years! It’s the Hilari-

ous Celebration of Women and The Change!®

Emerson
Resort & Spa
5340 Route 28
Mt. Tremper, NY 12457
emersonresort.com
845 688 2828

Emerson Resort & Spa is a hidden treasure surrounded by 

the splendor of the Catskill Mountains. Open spaces and 

oversized windows expose stunning views and bring the 

beauty of the outside in. Enjoy spacious accommodations in 

the contemporary Inn or Adirondack-style Lodge, nature-in-

spired spa treatments, mouth-watering meals at Woodnotes 

Grille or Spa Bites, The Shops at Emerson and the World’s 

LODGING
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Largest Kaleidoscope. We can’t wait to welcome you back 

to the Catskills™!

Greenville Arms
11135 State Route 32
Greenville, NY 12083
greenvillearms.com
518 966 5219
Originally built in 1889, our 

historically registered Inn 

is situated on six acres of gardens, lawns, and woodlands. 

The Queen Anne Revival-style main house, renovated Car-

riage House, and recently constructed Cottage building are 

host to 16 guest rooms open year-round to guests. Every 

guest room is uniquely decorated with a blend of antiques 

and modern amenities. A hot, cooked-to-order breakfast is 

included with each room.

Hampton Inn
1307 Ulster Avenue
Kingston, NY 12401
Kingston.hamptoninn.com
845 382 2600

Additional location in New Paltz:
4 S. Putt Corners Road
New Paltz, NY 12561
Newpaltz.hamptoninn.com
845 255 4200
Our hotel is near I-87, with several restaurants within walk-

ing distance. Historic Downtown Waterfront and Uptown 

Kingston are both just four miles away with many local 

shops and dining options. Spend some family time at the 

Dutchess County Fairgrounds, seven miles away. An hour 

drive or less from 3 popular ski mountains. Unwind in our 

indoor saltwater pool. Enjoy complimentary hot breakfast 

and free WiFi. For hotel information and reservations call 

845 382 2600.

Windham Manor
1161 Co Rd 10
Windham, NY 12496
windhammanor.com
518 944 1448
Our serene 45-acre property fea-

tures a beautiful twelve-bedroom 

Victorian mansion, a newly-con-

structed luxury reception barn, and breathtaking mountain 

views. The Main House, which can accommodate up to 24 

overnight guests, offers 12 private bedrooms, an on-site 

gym, a full spa, a large kitchen, ADA accommodations, and 

sprawling communal areas. It’s the perfect space for any 

small reception and is also ideal for a weekend getaway 

with friends or family; a wellness retreat; or a corporate off-

site event. Just a few steps west of The Main House, The 

Barn at Windham Manor can hold up to 300 guests for din-

ner and dancing. With beautiful tall ceilings, tons of natural 

light, and no detail spared, the space offers the perfect mix 

of classic mountain charm and unique modern luxury. We 

also offer various outdoor wedding ceremony locations 

throughout the property—one more beautiful than the next!

Wylder Windham
19 NY-296
Windham, NY 12496
wylderhotels.com/windham
518 734 4510
There’s something different 

about Windham. Located in the 

Great Northern Catskills, it’s a 

place that families and friends have quietly escaped to for 

generations in pursuit of natural beauty and outdoor ad-

ventures. That’s exactly what you’ll find at Wylder Windham. 

With 20 acres of land alongside the Batavia Kill River, our 

family-friendly, all-season resort is filled with endless oppor-

tunities for relaxation and fun. Whether tubing on the river, 

gathering with friends around the firepit or going skiing at 

nearby Windham Mountain, this is a place that captures the 

nostalgic spirit of the Catskills and celebrates the timeless 

pleasures that this land has to offer.

Catskill Mountain 
Foundation’s
Mountain Cinema
7971 Main Street
Hunter, NY 12442
catskillmtn.org
518 263 4702

Top Hollywood, foreign & independent films just a mile 

west of Hunter Mountain and a short drive from Windham 

Mountain. Shows run Friday through Sunday. Also available 

for rental to show movies or play video games.

Windham Mountain
9 Resort Drive
Windham, NY 12496
windhammountain.com
1 800 754 9463
Be Above & Beyond. Just two and a half 

hours north of New York City, Windham 

MOVIE THEATER

OUTDOOR RECREATION
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Ashokan Reservoir. Photo by Holly Cohen, golightlyink.com
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Mountain is a place to get lost and found again, to find 

stunning adventure close to home, and to be reminded of 

how good it feels to be alive with family and friends in the 

fresh air. Elevate your experience. Find your Land in the 

Sky, Above and Beyond. We’ll see you up here.

Wellness RX LLC
5980 Main Street
Tannersville, NY 12485
pharmacyforthepublicgood.com
wellnessrxllc.com
518 589 9500

Wellness Rx is transitioning to a nonprofit pharmacy, Phar-

macy for the Public Good, allowing us to create and ex-

pand services for our community. We have the expertise to 

achieve these goals. Creating sustainable and permanent 

Wellness Centers in rural America will bring help, hope, 

and job opportunities to the mountaintop of Tannersville, 

and beyond. We are excited to start this new chapter with 

our first expansion to Phoenicia, NY! Please support our 

efforts at pharmacyforthepublicgood.com.

Francis X. Driscoll
Photography: Images
of the Northern Catskills
Work available for purchase at:
Tannersville Antiques
& Artisans: 518 589 5600

Rustic Mountain Antiques: 518 589 1202
Smitty’s Nursery: 518 734 3489
francisxdriscoll.com • 518 821 1339
A frequent contributor to the Guide magazine, Francis X. 

Driscoll is an award-winning nature photographer whose 

work involves total immersion in a setting so that he might 

capture that rare glimpse. His primary subject is the Catskill 

Forest Preserve. He shares his craft with others by leading 

hikes, conducting workshops and giving private instruction.

Catskill Mountain
Printing Services
7971 Main Street
Hunter, NY 12442
518 263 2001
Your one-stop shop for fast, 

personal service for all of your printing needs. Graphic 

design services are available, and we can print green!

WRIP 97.9FM
wripfm.com
Streaming at rip979.com
RIP 97.9 is the radio 

voice of the Mountaintop 

and Valley. Broadcasting 24/7 with the equivalent of 6,000 

Watts of power, we are the only radio station covering the 

entire region between the Hudson Valley and Oneonta. 

WRIP is independently owned and operated. WRIP is heard 

on these FM frequencies: 97.9 in Windham and Hunter, 

97.5 in Durham and Greenville, 103.7 in Catskill and Hud-

son, 104.5 in Stamford and Delaware County, and stream-

ing worldwide at rip979.com.

PHARMACY & NATURAL WELLNESS

PHOTOGRAPHER

PRINTING SERVICES

RADIO STATION

Mongaup Pond. Photo by mervas/shutterstock.com
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Brainard Ridge Realty
237 South Street
Windham, NY 12496
brainardridge.com
518 734 5333
Specializing in Windham Moun-

tain and the surrounding area for 

over 35 years. Visit our web site at 

brainardridge.com for a variety of 

listings both on and off the mountain: 

Homes, Townhomes, Rentals and 

Land. Whatever your needs we are 

here for you. Call us today!

Coldwell Banker—
Timberland Properties
TimberlandProperties.com
CatskillPremier.com
Margaretville: 845 586 3321
Boiceville/Mt. Tremper: 845 657 4177
Delhi: 607 746 7400
Stamford: 607 652 2220
Sidney: 607 604 4394
Roscoe: 607 290 4130
Start your real estate career today! 

Unrivaled agent support & the best 

training in the region. Call or email 

to learn more: Debra G. Danner, 

Licensed Associate Real Estate Bro-

ker/Branch Manager: 518 937 0924 

or Debra.Danner@Timberlandprop-

erties.net.

REAL ESTATE
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Gordon Hunter
Mountain Realty
6528 Route 23A
Hunter, NY 12442
gordonrealty.com
518 589 9000

Gordon Hunter Mountain Realty is dedicated to serving you 

when you’re looking for property in Upstate New York and 

Northern Catskill Mountains. Our professional staff special-

izes in properties near Hunter Mountain and Windham 

Mountain ski resorts, including Hunter, Tannersville, Jewett, 

Lexington, Prattsville, Windham, and Ashland. We know the 

Catskill Mountains and look forward to showing you all that 

is available to see, do and live in our wonderful world.

John S. Pumilia,
Associate Broker
Shaw Country Realty
Property Management
5359 State Route 23
Windham, NY 12496
516 909 1021
windhamnyproperties.com
With unparalleled industry knowledge, 

experience, and local expertise, I’m the 

Windham, NY Real Estate and property management expert 

you’ve been looking for. Whether you’re buying or selling, 

I can help you get the best deal. I feel that having the right 

real estate agent means having an agent who is committed 

to helping you buy or sell your home with the highest level 

of expertise in your local market. This means also to help 

you in understanding each step of the buying or selling 

process. Because I’m a member of the Columbia-Greene-

Northern Dutchess Multiple Listing Service (MLS) I can show 

you any listing that is posted on my website. This commit-

ment level, a long with my 35 years experience as a car-

penter and contractor in residential construction has helped 

me build a remarkable track record of delivering results.

Carol Shaw, Broker/Owner
Shaw Country Realty
5359 State Route 23
Windham, NY 12496
518 734 3500
With offices in Windham and Hunter, 

NY, Shaw Country Realty has been 

your Mountain Top experts since 

1985. Let Shaw Country Realty sell 

your property or find your weekend escape: land, town-

houses, condos, homes, commercial property and season-

al rentals. If you are looking to sell your home, please let 

us know. We can accommodate your needs and walk you 

right through the process. Local Counts! We use a wide 

network of local attorneys, banks, contractors, and other 

services. Why is local better? The personal touch from peo-

ple know know the mountaintop area and its uniqueness. 

Keeping it personal and friendly is the Shaw way!

Catskill Visitor’s Center
5096 State Route 28
Mt. Tremper, NY 12457
catskillsvisitorscenter.org
845 688 3369
The Catskill Visitor’s Center 

is your gateway to Catskills, where you can learn about 

the vast outdoor recreational opportunities in the area as 

well as discover the rich cultural and natural history of the 

Region.

Camp Catskill
6006 Main Street
Tannersville, NY 12485
campcatskill.co
518 303 6050
Your destination sustainable 

gear & gifts in the Great North-

ern Catskills, including clothing, footwear, backpacks, and 

hiking gear. Our mission is to help you feel good about what 

you buy, what you wear, and the gear you use (and reuse) 

in the wild. It’s our belief that having the right gear lets you 

spend more time outside in nature, which in turn connects 

you directly to the importance of preserving the natural 

wonders of our world. That’s why we work with brands that 

care about their impact on the planet and its people, and 

why we’ve committed to donate 1% of our revenue to envi-

ronmental nonprofits here in the Catskills. 

Catskill Mountain
Foundation Gift Shop
6042 Main Street
Tannersville, NY 12485
518 589 7500
Operated by the Catskill Moun-

tain Foundation and located 

next door to the Orpheum Performing Arts Center, our shop 

features a curated selection of books and gifts from around 

the Region and around the world. Open Friday through Sun-

day and holiday Mondays from 11 am to 6 pm.

REGIONAL INFORMATION

RETAIL
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The Nest Egg
84 Main Street
Phoenicia, NY 12464
thenesteggcountrystore.com
nesteggshop.com
845 688 5851
An old-fashioned country 

store in the heart of the Catskill Mountains, offering relaxed 

shopping and mountain hospitality. You’ll find lots of spe-

cialty and artisan crafted foods here, from local maple syrup, 

honey, jams, jellies and preservers, to nostalgic candies and 

gourmet chocolate, to gourmet peanut butter, and more! 

The Nest Egg is also your source for mountain clothing and 

souvenirs, including Minnetonka Moccasins, t-shirts & sweat-

shirts, local area books and hiking maps, candles, soaps, 

incense, jewelry, toys, puzzles, games and souvenirs. Our 

home-made delicious fudge is worth the trip! Owner Robin 

Kirk’s family has owned The Nest Egg since 1968.

The Shops at Emerson
5340 Route 28
Mt. Tremper, NY 12457
emersonresort.com
845 688 2828
Housed in a restored 19th 

century dairy barn, The 

Shops at Emerson is a unique shopping experience. You’ll 

find a distinct selection of modern farmhouse décor and 

furnishings, contemporary clothing, hand-crafted artisan 

kaleidoscopes, nostalgic toys, local food products, Catskills 

souvenirs and more. The Shops at Emerson is also home 

to the World’s Largest Kaleidoscope and the Kaleidoshow, 

a visual and sound experience for all ages.

Catskill Center for
Conservation & Development
43355 Route 28
Arkville, NY 12406
catskillcenter.org
845 586 2611
Since 1969, the Catskill Center has 

led the effort to protect and foster the environmental, cul-

tural, and economic well-being of the Catskill Region.

Greene County 
Economic
Development
Corporation

411 Main Street
Catskill, NY 12414
greenecountyedc.com
518 719 3290
Your gateway to establishing your business in Greene 

County. Their team connects entrepreneurs, developers, 

and corporate leadership with resources, municipalities, 

and investment incentives for job-creating businesses.

Emerson Spa
5340 Route 28
Mt. Tremper, NY 12457
emersonresort.com
845 688 2828
Emerson Spa provides a 

serene experience that 

combines our natural surroundings with the deep relax-

ation effects of stone therapy and custom design treat-

ments to suit the health, lifestyle and desire of every guest. 

Please call for a reservation.

MENLA | Dewa Spa
375 Pantherkill Road
Phoenicia, NY 12464
menla.org
Menla is a hidden oasis 

in the heart of the Catskill 

mountains. Featuring well-

ness and spiritual retreats as well as exclusive getaways, 

and the world-class Dewa Spa. Immerse yourself in the 

magic of pristine mountain forests. Explore hiking trails, 

encounter wildlife, and discover a rich tapestry of wellness 

experiences and activities. Dewa Spa’s unique architecture 

and Tibetan accents evoke peace and tranquillity. Eastern 

and Western treatments, such as Tibetan KuNye massage, 

herbal baths, Shirodhara, sounds baths, energy readings, 

and customized facials are a few of the lavish therapies 

found on our spa.

SERVICES

SPAS

Photo by Margaret Tomlinson
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atskill Mountain Shakespeare (CMS) presents their 2023 
Outdoor Summer Season with Shakespeare’s comedy As 

You Like It, opening July 15, 2023. This year, CMS is thrilled to 
formally announce their move to the Mountaintop, with per-
formances under a tent at The Red Barn at 7970 Main Street in 
Hunter, NY, in association with The Catskill Mountain Founda-
tion. The production will be directed by Sydney Berk, a gradu-
ate of the London Academy of Music and Dramatic Arts who is 
currently Assistant Directing Lucy at The Minetta Lane Theater in 
NYC. The three-week run will feature a diverse cast of NYC and 
local talent in twelve performances staged within the picturesque 
landscape of the Catskill mountains. As You Like It runs July 15 
through July 30, 2023. For more details, visit catskillmountain-
shakespeare.com.
 “We are ecstatic to bring CMS to the mountaintop for our 
third summer season,” says Artistic Director & Founder (and 
West Kill resident) Sarah Reny. “We are looking forward to wel-
coming back our old friends and fans and making new ones!”
 CMS has expanded its team this year by hiring Elka Park’s 
Carolyn Marie Wright (Theatre Program Director at The Onteora 
Club, former Manager of Education & Community Engagement 
at Geffen Playhouse) as Outreach Director and Hudson Valley-
based performer and educator Brittany Proia (Denizen Theater, 
Shadowland Stages) as Producer. The CMS team aims to expand 

their community outreach and increase production offerings for 
audience members this season. In addition to main-stage per-
formances, CMS will offer numerous community events and 
opportunities including a Low Cost/No Cost ticket initiative, a 
pay-what-you-can performance, an LGBTQIA+ summer social, a 
relaxed performance geared for families (with free tentside child-
care), no-fee theatrical workshops for kids, teens and adults taught 
by artistic professionals, and local farmers’ markets pop-up events.
 Inspired by the majesty of the mountains, CMS creates 
professional, theatrical, and immersive experiences while foster-
ing diversity, inclusion and equity for all. CMS believes outdoor 
summer theater creates a collective space for the local community, 
weekenders, and mountaintop visitors to enjoy live art together. 
Garnering wide support from patrons, business owners and 
investors, CMS sources existing locations for performances that 
provide infrastructure, accessibility and a beautiful landscape 
while leaving a minimal carbon footprint.
 Catskill Mountain Shakespeare presents classic theater and new 
work initiatives in immersive and natural settings while fostering 
diversity and equity for all. CMS is committed to bringing vibrant 
professional theater to the local community, weekenders, and visitors 
alike. Founded in 2020, Catskill Mountain Shakespeare is a 501(c)
(3) non-profit theater company. For more information, visit catskill-
mountainshakespeare.com.

3rd Outdoor Summer Season Moves to Hunter, NY

Sarah Reny(she/her) as Hermia (L) and Jackie Leon (she/they) as Lysander (R) in “A Midsummer Night’s Dream” 2022; photo courtesy CMS

Catskill Mountain Shakespeare

C
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The MOUNTAIN CINEMAThe MOUNTAIN CINEMA
Open Friday-SundayOpen Friday-Sunday

Showing the best of Hollywood & Independent filmsShowing the best of Hollywood & Independent films

DOCTOROW CENTER 
FOR THE ARTS
7971 Main Street 
Village of Hunter

SCHEDULE SUBJECT TO CHANGE

PLEASE visit catskillmtn.org or
call 518 263 4702 in advance.

Shows open on Friday &
run through Sunday.

Ticket Prices: $11 / $9 seniors & children under 11

View each week’s schedule and view trailers
for our films online at www.catskillmtn.org

• We strongly encourage you to purchase your tickets in advance.
Please visit www.catskillmtn.org and click on the film

you’d like to see to choose your showing and reserve your seat!

www.catskillmtn.org • 518 263 4702
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Catskill Mountain Foundation’s Piano Performance Museum presents

This event is made possible in part through the support of 
the Jarvis and Constance Doctorow Family Foundation.

MORE INFORMATION:MORE INFORMATION:
www.catskillmtn.orgwww.catskillmtn.org

www.academyfortepiano.orgwww.academyfortepiano.org

INTERNATIONAL

Salon SeriesConnecting fortepiano loversConnecting fortepiano lovers
from all around the worldfrom all around the world

ORTEPIANO

ACADEMY OF
FORTEPIANO

PERFORMANCE

SALON #14: A SPECIAL GENRE: THE ACCOMPANIED
KEYBOARD REPERTOIRE IN THE 18TH CENTURY

AND ITS AFTERMATH 
With special guests Pierre Goy and Liana Mosca

HOSTED BY YIHENG YANG & MARIA ROSE
Between ca. 1750 and 1800 the vast majority of piano repertoire consisted of sonatas and pieces with subdued accompaniments

for violin or flute and sometimes cello. Pierre Goy from Lausanne, Switzerland, and his duo partner violinist Liana Mosca
have explored this repertoire with their students and will bring it back in this salon, sharing their discoveries. 

FREE!

Informal online performances andInformal online performances and
discussions with fortepi ano students anddiscussions with fortepi ano students and

professionals anywhere, hosted by AFP facultyprofessionals anywhere, hosted by AFP faculty
and guest artists around the world. and guest artists around the world. 

SUNDAY, MARCH 25, 2023SUNDAY, MARCH 25, 2023
@ 2 @ 2 pm ESTpm EST
(7 pm Europe)(7 pm Europe)
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Yellow-bellied Flycatcher. Photo by Don Mammoser/shutterstock.com

The Catskill Mountains offer superb birding experiences, especially in the spring, due to the abundance of breeding pairs 

that benefit from and take advantage of our vast tracts of protected forested land, along with our clean air and water. 

The Catskill Peaks Area is an official Audubon Important Bird Area (IBA), and includes one of the largest contiguous forest 

tracts in the state.  Located within the Catskill Park, this site includes Appalachian oak-pine, deciduous wetland, evergreen 

northern hardwood, evergreen plantation, evergreen wetland, spruce-fir, oak, and sugar maple mesic forests. 

Now that spring is arriving in the Catskills, this is a great time to talk a morning watch and catch some birds in their native 

habitats. The Catskill peaks over 3,000 feet support a distinctive sub-alpine bird community including breeding Yellow-

bellied Flycatchers, Swainson’s Thrushes, Hermit Thrushes, Magnolia Warblers, Yellow-rumped Warblers, White-throated 

Sparrows, and Dark-eyed Juncos. 

Birds of the Catskill Mountains



Swainson’s Thrush. Photo by Double Brow Imagery/shutterstock.com



Hermit Thrush. Photo by Photo Spirit/shutterstock.com



Magnolia Warbler. Photo by Michael G McKinne/shutterstock.com



Yellow-rumped Warbler. Photo by punkbirdr/shutterstock.com



White-throated Sparrow. Photo by Brian E. Kushner/shutterstock.com



Dark-eyed Junco. Photo by Alan B. Schroeder/shutterstock.com



Cedar waxwings in cherry tree. Photo by Glenn Woodell/shutterstock.com
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Doctorow Center for the Arts
7971 Main Street, Route 23A, Hunter, New York • www.catskillmtn.org 

Hours: Fridays & Saturdays 11am-3pm.
Please email ppm@catskillmtn.org or call 518 263 2063 to confirm hours of operation

The CMF Piano Performance Museum is funded in part by the Jarvis and Constance Doctorow Family Foundation

Featuring the
Steven E. Greenstein Collection

Discover this extraordinary collection in performance,
music education, and cultural exploration

Piano Performance Museum
The Catskill Mountain Foundation

The Catskill Mountain Foundation’s Piano Performance Museum
reopens to the public on Fridays and Saturdays, from 11am to 3pm.
The docent tour is approximately 30 minutes. Masks are required.
Visitors will be asked not to touch the pianos or other artifacts on

display in the museum. CMF staff have established healthful guidelines 
for your visit to the museum to provide as safe an environment as
possible for visitors and staff. We welcome you and look forward to
showing you our extraordinary collection of historical pianos from

the 18th, 19th and 20th centuries.  

NOW OPEN ON FRIDAYS & SATURDAYS!
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Sludgy, slushy, gloppy, goopy, underfoot and underrated. 
 For elephants who slime up to cool off, it’s pachyderm 
sunscreen. Here in the Catskills with the end of winter, butterflies 
will be out mud-puddling. It’s mostly males you’ll see hanging 
out at a mud hole, flitting their wings as they slurp up nutrients 
from the mushy blend of dirt, water and rotting matter. Yum.  
Young humans often display their own mysterious behavior 
this time of year mucking around in the mud. Whether you’re 
squishing, squashing, or squelching it between your toes—studies 
have shown that playing in the mud is good for your brain. As a 
species, we’ve also discovered ingenious* ways to use mud: from 
building cozy mud houses, to (weirdly enough) cleansing our 
skin, to creating cool art.

*ingenious= new and inventive!    
 Take Yusuke Asai, a Japanese artist who paints only with 
mud. For him the gunk on the bottom your boots is full of life 
and creative possibilities. He explains, “I choose to use the earth 
as a medium because I can find dirt anywhere in the world and 
do not need special materials. Dirt is by nature very different than 
materials sold in art stores! Seeds grow in it and it is home to many 
insects and microorganisms. It is a “living” medium.” (Asai, 2014)
 Pottery is the ancient art of pinching, coiling or flinging mud 
on a wheel to make, well, pots. Or cups, plates or whatever shape 
you can dream up. Locally, there are many pottery studios—in-

cluding some that use mud dug up here in the Catskills.  Whether 
you take a class or make a mud pie, we encourage you to get your 
hands dirty. Clearly, worms aren’t the only creatures who find 
mud to be amazing!
 But there is a down-side to mud. 
 It’s slippery.  When you’re out hiking, here are some tips 
from the Catskill Visitor Center. “As ice and snow melts, you 
might be tempted to think trails become easier to walk, but a 
muddy, wet trail forces you to pay attention to where you step. 
First of all, mud-caked boots don’t grip as much, second Catskill 
rocks are slippery when wet! Expect to hike slower than normal 
and proceed with caution during your hike.” (catskillcenter.org)
 Oh, and while you’re watching your step, be sure to keep an 
eye out for bears. 
 About the same time hikers are hitting the trails, black bears 
are lumbering out of their dens. In the Catskill Mountains there 
are about 2,000 of them, and after months of hibernation, they’re 
hungry. Black bears are *ominivores, so for them their forest 
*habitat is nature’s eat-all-you-can buffet: berries, nuts, acorns, 
fish, even small animals. And if the cubs crave desert, their single 
mom can find a take-out spot, under a rock or beneath the bark 
of a tree, where they can snack on scrumptious grubs and ants.

*omnivore= any animal that eats meat, fish and veggies
*habitat= the natural home of any animal, plant or organism

References
Asai, Y. (n.d.). Yusuke Asai yamatane. Retrieved from www.ricegallery.org: http://www.ricegallery.org/yusuke-asai

David, K. (2006, AUG 28). First Rain. Retrieved from https://commons.wikimedia.org:
 https://commons.wikimedia.org/wiki/File:First_Rain_(228226305).jpg

Spring Hiking and Bear Safety Tips For The Catskills. (n.d.).
 Retrieved from https://catskillsvisitorcenter.org/hiking-and-camping/spring-hiking-tips-for-the-catskills/

CATSKILL KIDS
Mud: Sludgy, slushy…and underrated!

By E. Merwin

MUD. 
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If you do happen to bump into a black bear or one visits your 
campsite or your backyard, here’s what not to do:

• DO NOT tip toe. Make some noise. Let the local bears know 
you’re in the neighborhood. They have less interest in running 

into you, than you might have of meeting them.
 

• DO NOT run. Bears will chase, and they will win. Black bears 
may look big and bulky, but they can take off after you at 40 mph.

• DO NOT stare at a bear. That’s a challenge you don’t want to 
make.

• DO NOT stop to take a selfie or a Tik Tok video. 

• DO NOT climb a tree. Even bear babies can climb higher and 
faster.

• DO NOT share your sandwich. If a bear gets used to eating 
human food, it might stop *foraging for its natural food. This is 

called habituation and is very dangerous for the bear.

• DO NOT leave burgers on the grill, birdseed in the feeder, or 
your house unlocked.

*foraging= wandering around looking for food

 

Black bears are smart, and their paws are very *nimble! They can 
use them to open backdoors, unscrew jars and open refrigerators. 
Recently, more bears have been caught breaking and entering. 
Goldilocks in reverse! 

*nimble= can move lightly and quickly

But keep in mind, black bears are not the *trespassers. We are! 
Afterall they were here first. Way first. *Archaeologists can show 
that homo Sapiens were arriving in North America about 15,000 
years ago. Black bears? Try 3 million!

*trespassers= any animals who are on another animal’s turf
*archaeologist= scientist who studies the human past 

E. Merwin is an award-winning author of fantasy, fables
and verifiable ghost stories—visit: https://emerwin.com .

Riddle:
What do you call a bear 
who steals the birdseed?

A bear-glar!
Is that too corny, or maybe 
just bear-able?

If you can do better, 
send your bear riddles to 
catskill.kids.create
@gmail.com
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Bear on the Birdfeeder
by Julie Carter-Merwin

Photo by Thomas Fuhrmann



PLEASE DONATE TO THE
CATSKILL MOUNTAIN FOUNDATION!

Your support matters and makes everything we do possible!
EACH YEAR, THE CATSKILL MOUNTAIN FOUNDATION

• Presents and hosts more than 20
performances and lectures.

• Offers free or subsidized arts
programs that are enjoyed by
hundreds of  local children.

• Hosts arts residencies bringing many 
artists to our community for extended 
stays.

• Operates the Catskill Mountain 
Foundation Gift Shop, featuring a 
curated selection of  books and gifts from 
around the Region and the world. 
• Publishes the monthly Guide
magazine, distributed throughout the 
Catskill Region, at New York State
Thruway rest stops and in Albany.

• Is the home of  the Piano
Performance Museum, a rare
collection of  historic playable pianos.

• Runs a dozen studio arts programs, 
with students from around the U.S.

• Shows more than 100 films on our 
three screens in Hunter.

q Primary Address
Name 1: 

Name 2 (if  joint membership): 

Address: 

City:                                                                                                       State:                        Zip: 

E-mail: 

Phone: 

q Secondary Address
Address: 

City:                                                                                                       State:                        Zip: 

q Check if  this is a new address.

Please make your check payable to: Catskill Mountain Foundation
PO Box 924 • Hunter, NY 12442

Become an “Angel of  the Arts”: Make this a monthly gift

I would like to donate $__________ monthly.

q Check Enclosed     q Visa  q Mastercard    q AmEx

Card #                                            Exp. Date                     CVV                   Billing Zip Code                              

Signature                                                                

Catskill Mountain Foundation is a 501(c)3 not-for-profit corporation. All gifts are tax deductible as allowable by law.
Questions/More Information: Call 518 263 2001 

You may be able to double your contribution if you work for or are retired from a company that has a matching gift program.
To make your match, simply obtain a form from your company’s Matching Gift Coordinator and send it along with your contribution.

YES! I would like to help the Catskill Mountain Foundation
in its mission to bring the arts to the Mountaintop

   Please accept my donation of: $                              
You may also make a donation online at https://bit.ly/2E3Exny

All donors are listed in our playbills and receive our weekly e-mail updates.
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ONGOING
Delhi Farmers Market
Stop by for your fresh produce and products 
straight from the farm!
Location: American Legion Hall, 41 Page Av-
enue, Delhi
Hours: Every Wednesday, 9am-2pm

Online Meditation with Bushel
Bushel is hosting online meditation sessions 
that include guided meditation, group interac-
tion, and support. New sitters and seasoned 
sitters are welcome. Meditation sessions are 
free and open to all, but donations are welcome 
to support this program.
Location: Join via Zoom
Hours: Monday-Friday, 6:30-7:00 am
More Info & Zoom Link:
bushelcollective.org/meditation-calendar/

THROUGH MARCH 1
Dr. Margaret Wade Lewis Center’s
Black History Month
Displaying art by black artists in various loca-
tions throughout New Paltz.
Location: Dr. Margaret Wade Lewis Black His-
tory Cultural Center, 5 Broadhead Avenue and 
173 Huguenot St., New Paltz
More Info: mwlcenter.org

THROUGH MARCH 3
Exhibition: “H’Art and Soul”
Windham Arts Alliance’s first show of 2023. This 
fine art exhibition will showcase works in any 
medium (except photography, which will have 
its own show later in the year) that the artists 
feel expresses their spirit, emotion, passion, 
personality, or sense of humanity and beauty. 
In other words, their heart and soul. The artists 
were asked to determine the meaning of this 
statement and the relationship it has to their art. 
This show will include works from established 
artists as well as emerging artists.
Location: Main Street Community Center, 5494 
Main Street (SR23),  Windham
More Info: mainstreetcenter.org

THROUGH MARCH 4
Exhibition: “Phil’s Ghost: An Exhibition of 
Album Art” curated by Roger Ross Williams
An exhibition of album art honoring the late 
Phillip Lenihan, owner of the gallery under its 
previous entities, Orphic Gallery and the 8-Track 
Museum.
Location: Liberal Arts Roxbury, 53525 Main St, 
Roxbury
More Info: liberalartsroxbury.com

THROUGH MARCH 12
Exhibition: “Departures”l
A survey of work made in response to the pan-
demic by 24 New York artists.
Location: 1053 Main Street Gallery, 1053 Main 
St, Fleischmanns
More Info: 1053gallery.com

THROUGH APRIL 2
Hudson Valley Artists 2023: Homespun 
Featuring a range of approaches to textile 
art, Homespun explores how Hudson Valley 
artists are reinterpreting traditional crafts and 
“women’s work” in new and surprising ways. 
Location: The Samuel Dorsky Museum of Art at 
SUNY New Paltz 1 Hawk Drive, New Paltz
More Info: newpaltz.edu/museum

THROUGH JULY 23
The Historic Woodstock Art Colony:
The Arthur A. Anderson Collection 
Illuminating America’s first intentional art colony, 
this exhibition presents over 100 artists whose 
paintings, sculptures, and works on paper 
together form an artistic history of national and 
international significance. 
Location: The Samuel Dorsky Museum of Art at 
SUNY New Paltz 1 Hawk Drive, New Paltz
More Info: newpaltz.edu/museum

MARCH 1
Shawn Colvin, Marc Cohn and Sarah Jarosz
A singular and enduring talent, Grammy winner 
Shawn Colvin’s songs are slow-release works 
of craft and catharsis that become treasured, 
lifetime companions for their listeners. After win-
ning a Grammy for his soulful ballad “Walking 
in Memphis,” Marc Cohn solidified his place as 
one of this generation’s most compelling singer-
songwriters. Though just barely in her thirties, 
Texas native Sarah Jarosz has compiled a re-
markable career, winning four Grammy Awards 
in both the Americana and Folk categories
.Location: Ulster Performing Arts Center, 601 
Broadway, Kingston
Time: 7:30 pm
More Info: ticketmaster.com

Misty Mountain Ramblers
Some killer artists and musicians got together 
to play some music they love. Their connection 
is magic.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 1-4
Magic On Main—
An Intimate Parlor Experience
Join Magician Sean Doolan for a magic show in 
his private library located in a historic building 
on Main Street in Windham. Sean will weave his 
personal story of transitioning from a trial lawyer 
to a magician in interactive magical routines. 
In this parlor show, Sean will demonstrate the 
limitations of the human mind through tech-
niques he learned as a student of the ancient 
art of sleight of hand, and a lifetime as a trial 
lawyer. By reservation only, no walk-ins. Dates 
and times subject to change without notice, see 
website for updated calendar.
Location: 5428 NY Route 23 (Main Street), 
Windham
Tickets: $20/person
Hours: Wednesday & Friday @ 2:00, 4:00, 6:00, 
& 8:00 pm; Thursday @ 2:00 & 4:00 pm; Satur-
day @ 1:00, 6:00, & 8:00 pm
More Info: MagicOnMainWindham.com

MARCH 2
Dr. Seuss Day
Oh what a magical day it will be, for we cel-
ebrate Dr. Seuss, you see. With a cat in the hat, 
imagination galore, there’s a ton of fantabulous 
fun in store. Stop in for story time at 10:30 and 
make a craft that’s so, SO purty! Then at four we 
have a treat for you … we’ll be watching Horton 
Hears a Who!
Location: Woodstock Public Library District 5 
Library Lane, Woodstock 
Time: 10:30 am
More Info: woodstock.org

Open Studio Stamford
On the First Thursday of each month, Open 
Studio at the Headwaters Arts Center offers the 
opportunity to gather with friends and fellow 
community members to work on your own cre-
ative projects while in great company!
Location: Headwaters Arts Center, 66 Main St, 
Stamford
Time: 4:00-6:00 pm
More Info: roxburyartsgroup.org

CALENDAR OF EVENTS
This is just a sampling of all of the events in the Catskills this March. To request that your event

be included in future calendars, please email tafts@catskillmtn.org 

Please call ahead or visit the website for each event to confirm details, including any admission costs. 

PLEASE DONATE TO THE
CATSKILL MOUNTAIN FOUNDATION!

Your support matters and makes everything we do possible!

Charles Rosen, Detail from WPA Mural Study for the
Poughkeepsie Post Office, c. 1939, courtesy of the

New York State Museum, Historic Woodstock Art Colony:
Arthur A. Anderson Collection
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CATSKILL 
MOUNTAIN 

FOUNDATION

7971 Main Street, Village of Hunter
518 263 2001 • www.catskillmtn.org

Catskill Mountain Foundation is 
supported in part by New York 
State Council on the Arts, the 
Greene County Cultural Fund 
administered by the Greene 

County Legislature, The Jarvis 
and Constance Doctorow 

Family Foundation, The Royce 
Family Foundation, The Samuel 

and Esther Doctorow Fund, 
The Orville and Ethel Slutzky 

Family Foundation, Platte Clove 
Bruderhof Community,
Bank of Greene County

Charitable Foundation, The 
Greene County Youth Bureau,
Marshall & Sterling Insurance, 
All Souls’ Church, Stewarts 

Shops, Windham Foundation, 
and by private donations.

TRANSFORMING LIVES 
THROUGH THE ARTS

THANK YOU TO OUR
FUNDERS & SUPPORTERS!

W
IN

DH A M  F O U N D A T I O
N

Education, Recreation, Arts, 
and Community Initiatives

Elvis Costello & The Imposters
Among his 600 published titles, Costello is per-
haps best known for the songs, “Alison”, “Pump 
It Up”, “Every Day I Write The Book”, while a 
popular concert favorite is Nick Lowe’s ever-
timely “(What’s So Funny ‘Bout) Peace Love and 
Understanding”. For the last twenty years he 
has toured and recorded with The Imposters – 
Steve Nieve, Pete Thomas and Davey Faragher. 
Since the 2017 release of the GRAMMY-winning, 
Look Now, Costello and co-producer, Sebastian 
Krys have worked on seven record releases 
together, including The Boy Named If and The 
Resurrection Of Rust in 2022.
Location: Ulster Performing Arts Center, 601 
Broadway, Kingston
Time: 7:30 pm
More Info: ticketmaster.com

Florist
“It’s a portrait of who we are as collaborators, 
as really long term friends and as extended 
family as well,” leader Emily Sprague says of 
her band’s new self-titled album. Florist is also 
the strongest album of the band’s decade-long 
career, an immersive work that conveys the 
magic of the earth and of family, and the whole 
of the band’s heart.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 3
Super 400 & Sean Matthew Whiteford present 
Led Zeppelin II
Colony Woodstock presents Super 400 & Sean 
Matthew Whiteford’s revival of Led Zeppelin II. 
The band will perform the legendary album from 

1970 in its entirety, along with other classic Zep-
pelin songs. They return to Colony after their 
highly acclaimed performance of Zeppelin’s first 
album, which Nippertown ranked #3 Best Live 
Show of 2022. 
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 3-4
“Falcon Ridge:” The Play 
Falcon Ridge, an original play written by David 
Gonzalez, explores life in a fictionalized rural, 
multi-racial community somewhere in Ulster 
County between 1800 and 1950.
Location: Old Dutch Church, 272 Wall St, 
Kingston
Time: Friday @ 7:00 pm, Saturday @ 4:00 pm
More Info: hurleymtn.com

MARCH 3-5
Everybody 
Everybody is a modern riff on the 15th century 
morality play Everyman.  Everybody is chosen 
from the cast by lottery at each performance, 
which plays up the randomness of death and 
the universality of the human condition; Every-
body journeys through what’s considered life’s 
greatest mystery—the meaning of living while at 
the same time being “wildly funny.”
Location: Parker Theater, SUNY New Paltz, 1 
Hawk Drive, New Paltz
Time: Friday & Saturday @ 8:00 pm, Sunday @ 
2:00 pm
More Info: newpaltz.edu/fpa/theatre/produc-
tions/mainstage/

MARCH 4
Sewing Workshop: Introduction to Foundation 
Paper Piecing (FPP) with Megan Avery
FPP is the technique of using paper as a 
foundation to stabilize the quilt block as it is 
constructed, allowing you to sew almost any 
shape, size or type of quilt block. The technique 
is used to achieve precise, small and detailed 
piecing, and specific and unusual shapes that 
might not necessarily be achieved through tra-
ditional piecing. In this beginner workshop, we’ll 
use this technique to create small mountain mo-
tifs from fabric scraps that can easily be sewn 
into garments, home decor and quilts later.
Location: Headwaters Arts Center, 66 Main St, 
Stamford
Time: 10:00 am-12:00 pm
More Info: roxburyartsgroup.org

The Taylor Party: Taylor Swift Night
We promise that you’ll never find another party 
like The Taylor Party: Taylor Swift Night, a Taylor 
Swift-inspired dance party. Best believe this 
party is Taylor-made for ultimate fans. Surround-
ed by Swifties, you’ll sing and dance through all 
her iconic eras.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

The Helm Family Midnight Ramble:
Saundra Williams with Sam Cohen
The Helm Family Midnight Ramble is a musical 
tribute to the founding songbook of Rock and 
Roll. Born inside the hallowed walls of Levon 
Helm Studios in Woodstock, NY, the Midnight 
Ramble has preserved and furthered Levon 
Helm’s legacy for nearly two decades, playing 
the iconic music of The Band, and Levon Helm.
Location: Levon Helm Studios 160 Plochmann 
Lane, Woodstock
Time: 8:00 pm
More Info: levonhelm.com
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MARCH 4-5
Drop-in Maple Sugaring Basics at Sam’s Point 
Bring your family and join Park Staff to learn 
about the complete process of maple sugaring, 
including identifying the correct trees, using 
traditional tools to tap a tree, collecting its sap, 
and processing the sap until it becomes the 
tasty treat that we desire most. 
Location: Minnewaska State Park 400 Sam’s 
Point Rd, Cragsmoor
Time: 1:00 pm-3:00 pm
More Info: parks.ny.gov/parks/193

MARCH 4 & 18
Woodstock Farm Festival Winter Market
The Woodstock Farm Festival Winter Market is 
a celebration of local farmers, producers and 
artisans.
Location: Utopia Soundstage, Bearsvile Center 
293 Tinker Street, Woodstock
Time: 10:00 am-2:00 pm
More Info: woodstockfarmfestival.org

MARCH 5
Esopus Fire Department Breakfast
Buffet breakfast with pancakes, french toast, 
sausage, bacon, scrambled eggs, home fries, 
coffee, OJ and tea. Donations accepted to 
benefit the Esopus Firehouse.
Location: Esopus Firehouse 1142 Broadway, 
Esopus
Time: 8:30-11:30 am

Fireside Brunch with Elly Wininger
Enjoy brunch while listening to the blues-in-
spired music by guitar virtuoso Elly Wininger.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 11:00 am
More Info: colonywoodstock.com

The Bob Cats perform the music of Bob Dylan
The Bob Cats play a mix of classic and deep 
songs from the Dylan catalog, with an ever-
expanding repertoire. A fun celebration of one 
of music’s most enduring artists. 
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 8
Lecture: “Bitter Farewell: The Esopus Indian 
Experience in the American Revolution”
This presentation tells the dramatic story of the 
Esopus Indians during the three decades be-
tween 1755 and 1785; a time of major upheaval 
for the native peoples of the Hudson Valley.
Location: Hudson River Maritime Museum 50 
Rondout Landing, Kingston
Time: 7:00 pm
More Info: hrmm.org

MARCH 9
Rhett Miller (of the Old 97s) Colony Residency
Texas native Rhett Miller is perhaps best known 
as the frontman of the Dallas-based alt-country 
band the Old 97’s, although he has also pur-
sued a critically acclaimed solo career.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 10
Nature Walk with Minnewaska Educator
Nick Martin 
During this nature walk starting at the Gardiner 
Library, take an approximately one mile walk on 
the Wallkill Valley Rail Trail and wander through 
Majestic Park. On this slow-paced walk, we 
will be looking at whatever natural curiosities 
intrigue the group, from birds to trees.
Location: Gardiner Library 133 Farmer’s Turn-
pike, Gardiner
Time: 9:00 am
More Info: gardinerlibrary.org

Pajamazon, Albino Love Slaves, Medicine Day
Pajamazon from Woodstock, NY have been 
banging out their brand of fun, catchy, and 
melodic power pop/punk since 1995. In a sea of 
carbon-copy cover bands, Albino Love Slaves 
have created set-list material influenced by 
80’s and 90’s rock, hip-hop/r&b and even some 
good old fashioned heavy metal! Medicine Day 
combines elements of funk, jazz and metal to 
create a high energy sound. 
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 10-12
Catskill Ballet Theatre presents
Alice in Wonderland
Join Catskill Ballet Theatre as they adventure 
to Wonderland with Alice and a cast of magical, 
mythical characters in their original rendition 
of Lewis Carroll’s Alice in Wonderland. From 
Alice’s tumble down the rabbit hole, through 
her visits with a host of curious and whimsical 
creatures, this classical ballet featuring guest 
artists will delight audiences of all ages.
Location: Ulster Performing Arts Center, 601 
Broadway, Kingston
Time: Friday @ 7:30 pm, Saturday & Sunday @ 
4:00 pm
More Info: ticketmaster.com

The Village Cidiot
Show #1 in Bridge Street Theatre’s March 
SOLOFEST, a festival of original one-person 
performances, is Lauren Letellier’s The Village 
Cidiot, directed by Martha Wollner. Everyone 
from long-time Hudson Valley locals to recent 
COVID-era transplants will find something to 
relate to in this fish-out-of-water story about a 
woman from NYC attempting to cope with re-
locating upstate.
Location: Bridge Street Theatre, 44 West Bridge 
Street, Catskill
Time: Friday & Saturday @ 7:30 pm, Sunday @ 
2:00 pm
More Info: bridgest.org

MARCH 10-MAY 6
Art Exhibit: “The Bold and the Beautiful”
This two-person exhibition will feature hand-
woven tapestries by Tabitha Gilmore-Barnes 
and handmade rugs and wall hangings by Liza 
Oesterle. Come explore the bold colors and 
imagery created by these two local artists.
Location: Headwaters Arts Center, 66 Main St, 
Stamford
Opening Reception: Friday, March 10, 5:00 pm
More Info: roxburyartsgroup.org

MARCH 10-12
Autism Family Support Weekend
Autism Family Support Weekends at Frost 
Valley YMCA provide families opportunities for 
friendship, support, and networking. Activities 
encourage guests to experience, as a family, 
new adventures—including sports and games, 
arts and crafts, climbing, hiking, coining and 
exploring the Catskill Mountains. Free for guest 
living with autism spectrum disorder.
Location: Frost Valley YMCA, 2000 Frost Valley 
Road, Claryville
More Info: frostvalley.org/group-and-family-
retreats/family-weekends/autism-support-
weekends/

MARCH 11
Sights and Sounds of Late Winter
Join ethnoecologist Justin Wexler for one or 
more of this year’s seasonal explorations of the 
Nyquist-Harcourt Wildlife Sanctuary. On these 
walks, we explore the natural world through the 
lens of Northeastern native languages, history 
and folklore. Free for children under 13.
Location: Historic Huguenot Street, 81 Hugue-
not St., New Paltz
Time: 11:00 am
More Info: huguenotstreet.org

Intro to Watercolor Workshop
with Sharon Suess
Sharon Suess will lead participants through the 
steps of creating a tranquil birch tree scene. 
Different watercolor techniques and materi-
als will be demonstrated. Suess’ encouraging 
and supportive style sets beginners and more 
experienced painters at ease.
Location: Headwaters Arts Center, 66 Main St, 
Stamford
Time: 1:00 pm-4:00 pm
More Info: roxburyartsgroup.org
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Wallkill Fire Department Chicken BBQ Dinner
Winter Chicken BBQ Dinner. Continuous Serv-
ing Eat in or Take Out. Includes Dinner, Beer/
Wine/Soda.
Location: Wallkill Fire Department, 112 Bona 
Ventura Ave, Wallkill
Time: 5:30-7:30 pm

Women’s Empowerment Event
Come join us empower and inspire women 
around the globe to reinvent, restore, and 
rebuild their mind, body & soul. Love perfor-
mances, speakers and much more.
Location:  Seasoned Evolution Center 11 Lohma-
ier Ln., Lake Katrine
Time: 6:00 pm
More Info: seasonedgives.org

Music on the Delaware presents:
Amy Gallatin and The Hot Flashes
Country & bluegrass music featuring an exciting 
trio of female vocalists whose performances 
feature their tight vocal harmonies and solid 
instrumentation. 
Location: Walton Theatre, 30 Gardiner Place, 
Walton
Time: 7:30 pm
More Info: musiconthedelaware.org

Pedrito Martinez Band:
Afro-Cuban Folkloric Concert
Since settling in New York City in the fall of 
1998, Pedrito has recorded or performed with 
Wynton Marsalis, Paul Simon, Bruce Spring-
steen, Dave Matthews, and Sting, and has 
contributed to well over 100 albums. A master 
of Afro-Cuban folkloric music and the batá 
drum, he has played and sung with dozens of 
Cuban rumba groups and contributed to several 
important films. 
Location: Orpheum Performing Arts Center, 
6050 Main Street, Tannersville
Time: 8:00 pm
More Info: catskillmtn.org

MARCH 11 & 25
Kingston Winter Farmers Market
Bi-weekly indoor farmers market hosting 20+ 
local food vendors, music, and workshops.
Location: Old Dutch Church, 272 Wall St., 
Kingston
Time: 10:00 am - 2:00 pm
More Info: kingstonfarmersmarket.org

MARCH 12
CCE Maple Sugaring
Join us at CCE Columbia Greene’s Agroforestry 
Resource Center to explore the wonderful world 
of maple. CCE and Wild Hudson Valley will take 
participants on a journey through the past to the 

present. Learn about the historical practices of 
maple sugaring, experience current methods to 
collect sap, see maple processing equipment 
in action, and taste sap straight from the tree. 
Register in advance, space is limited.
Location: Cornell Cooperative Extension, 6055 
Route 23, Acra
Time: 10:30 am-12:30 pm and 1:00 pm-3:00 pm
More Info: ccecolumbiagreene.org or regis-
ter at eventbrite.com/e/maple-sugaring-tick-
ets-483805223447.
Fireside Brunch with Doug Marcus
Enjoy brunch while listening to the music by 
stand-up bass artist Doug Marcus.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 11:00 am
More Info: colonywoodstock.com

35th Annual Shamrock Run
The Irish Cultural Center of the Hudson Valley 
(ICCHV) is pleased to announce the 35th Annu-
al Shamrock Run. This annual two mile fun run 
precedes the Kingston Saint Patrick’s Parade.
Location: Academy Green, 238 Clinton Avenue, 
Kingston
Time: 12:50 pm
More Info: icchv.org

St. Patrick’s Day Parade
All the departments of the city of Kingston NY 
are getting ready for the best parade in the 
valley. Preceded by the Shamrock Run at 12:50 
p.m. Grand Marshal: Kevin Cahill.
Location: Kingston
Time: 1:00 pm
More Info: facebook.com/StPatsKingston

Marc Delgado
Marc Delgado is a singer/songwriter, poet & sto-
ryteller from Woodstock, NY. His recent studio 
album, Wildwood Road, is filled with cinematic, 
psychedelic snapshots of his days of addiction 
& violence, living out of motels up & down Cali-
fornia’s San Joaquin Valley. Woven into these 
scenes are songs of loss & survival, redemption, 
recovery & love. 
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 15
Spaghetti Eastern Music and Spaceheater
Featuring: Sal Cataldi. Time Out New York 
writes: “Cataldi’s largely instrumental, Eastern-
influenced jams are infused with some delicate 
guitar work and hauntingly moody atmosphere.” 
Spaceheater is a new quartet comprised of 
four veteran Hudson Valley musicians who put 
their effects-driven guitars, thumping bass and 

polyrhythmic drum assault to work on every-
thing from the heaviest rock to jazz and blues to 
ambient and industrial sounds, in both originals 
and obscure covers. The latter span from early 
Pink Floyd to electric-era Miles Davis to the in-
cessantly melodic jingle emanating from Carvel 
Ice Cream trucks every summer.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 16
“Era Zistel Posselt, Forgotten Gem of the 
Mountain Top” a Women’s History month 
celebration by Johanna Titus
Era Zistel Posselt was a spunky mid-western 
gal, who fell in love with the Catskills. She was 
a long-time librarian of Haines Falls, prolific au-
thor, and profound lover of animals. Along with 
Posselt, Johanna Titus will tell us of the women 
who were instrumental to carving out what the 
mountain top community is today. Register to 
obtain a link to the program.
Location: Online lecture
Time: 6:00 pm
To register: E-mail mthsdirector@mths.org or 
call 518 589 6657

Ghost Funk Orchestra
Each song on Ghost Funk Orchestra’s 3rd 
album, A New Kind of Love, resonates like the 
soundtrack to a scene from an imaginary movie. 
The music could score a romantic drama, an 
action thriller, or a modern twist on a classic film 
noir. The spare, cascading vocals accentuate 
the lush instrumental orchestrations composed, 
performed, arranged and produced by multi-
instrumentalist Seth Applebaum.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 17-19
Build a Fender Style Guitar or Bass 
In this class we will assemble a stratocaster, 
telecaster, or p bass so that when the class is 
over you will have a playable guitar.
Location: Hudson River Maritime Museum 50 
Rondout Landing, Kingston
Time: Friday 6:00-9:00 pm, Saturday & Sunday 
10:00 am-5:00 pm
More Info: hrmm.org

Mother (and me)
Filling the second slot in Bridge Street Theatre’s 
March SoloFest, a festival of original one-person 
performances, is Mother (and me), written and 
performed by Melinda Buckley and directed by 
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Kimberly Senior. The story of a larger-than-life 
Hungarian Mama Rose who’s slowly waltzing 
into dementia, as her Broadway baby, Melinda 
shimmies into middle age. An outrageous one-
woman show about stepping up and into your 
own light.
Location: Bridge Street Theatre, 44 West Bridge 
Street, Catskill
Time: Friday & Saturday @ 7:30 pm, Sunday @ 
2:00 pm
More Info: bridgest.org

MARCH 18
Clover Classic 5K on the
Hudson Valley Rail Trail
Join us for food, music, fun & games. Race will 
start and end at Tony Williams Park. Racers will 
be on the Hudson Valley Rail Trail. Paid pre-
registration is required.
Location: Tony Williams Town Park 113 S River-
side Rd, Highland
Time: 11:00 am
More Info: events@townoflloyd.com

The Felice Brothers
Ruminating on the risks of taking things for 
granted in our daily lives, Ian Felice, the lead 
singer/songwriter of The Felice Brothers, 
expresses how meaningful the experience of 
playing music with his band has been after long 
months of social distancing. In From Dreams to 
Dust, their eighth and most recent studio album, 
the band’s exuberance to be together doing 
what they do so well is palpable. Characteristic 
of The Felice Brothers, the new tracks are a 
mixture of somber tunes with ones that are mu-
sically upbeat, all the while carrying messages 
that beg listeners to think deeply about the en-
vironment, humanity, legacy, and death. Many of 
the songs depict the passage of time, nostalgia, 
transience and getting older. For songwriter Ian 
Felice, there must also always be a current of 
hope in the music.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

Boris Karloff/Bela Lugosi Double Feature
The Masters of Horror co-star in two horror clas-
sics: The Black Cat (1934) and The Raven (1935).
Location: Rosendale Theatre, 408 Main Street, 
Rosendale
Time: 9:30 pm
More Info: rosendaletheatre.org

MARCH 18-19
Maple Fest 2023
Come enjoy a day of maple sugaring, pancakes, 
and good times for all ages! Blacksmithing 
demos, live music, cozy campfires, and guided 
hikes to the place where the magic happens - 
the sugar shack! 
Location: The Ashokan Center, 477 Beaverkill 
Rd., Olivebridge
More Info: ashokancenter.org

St. Patrick’s Day 2023
Celebrate St. Patrick’s Day in the heart of the 
Irish Catskills with us at the Blackthorne Resort. 
Included in your stay is our pub-crawl with mul-
tiple stops throughout the surrounding towns 
and villages, a traditional corned beef and cab-
bage dinner, live entertainment and a delicious 
Sunday brunch. Reservations are accepted for 
just the pub crawl, live entertainment and dinner 
if you aren’t looking to stay the night.
Location: Blackthorne Resort, 348 Sunside 
Road, East Durham
More Info: blackthorneresort.com

Newsboys: Let the Music Speak Tour
Newsboys are kicking off 2023 in a loud way! 
Hitting the road with special guest Adam Agee, 
Newsboys are bringing a night full of all of their 
hits to select cities across the country. With a 
reimagined show and a brand new setlist, the 
evening will be filled to the brim with a little bit 
of everything! From the worship hits you know 
and love—like “We Believe” and “I Speak Je-
sus”—to rock and pop hits—like “Magnetic” and 
“Born Again”—this show has it all.
Location: Ulster Performing Arts Center, 601 
Broadway, Kingston

Time: 7:00 pm
More Info: ticketmaster.com

MARCH 18-19, 25-26
Maple Weekend
Tours, waffles, tastings, childrens’ activities. 
Learn everything there is to know about NYS 
Pure Maple Syrup during the sweetest week-
ends of the year.
Location: New Beginnings Farmstead 2585 
State Route 209, Kingston
More Info: MapleWeekend.com

MARCH 19
Fireside Brunch with Marji Zintz
Enjoy brunch while listening to solo vocalist and 
guitarist Marji Zintz, an Americana, folk, jazz, and 
rock artist from Olivebridge. 
Location: Colony, 22 Rock City Rd., Woodstock
Time: 11:00 am
More Info: colonywoodstock.com

Cirque Mechanics:
“Zephyr: A Whirlwind of Circus”
Cirque Mechanics, although inspired by modern 
circus, finds its roots in the mechanical and its 
heart in the stories of American ingenuity. The 
shows, rooted in realism, display a raw quality, 
rarely found in modern circus, that makes their 
message timeless and relevant. The stories 
are wrapped in circus acrobatics, mechanical 
wonders and a bit of clowning around. Their 
new production is “Zephyr: A Whirlwind of Cir-
cus.” Inspired by the power of the wind, Zephyr 
is a theatrical circus show featuring a rotating 
windmill as its centerpiece—and harnessing hu-
man power to generate an energetic acrobatic 
experience.
Location: Orpheum Performing Arts Center, 
6050 Main Street, Tannersville
Time: 2:00 pm
More Info: catskillmtn.org

Trio Raconteur
Yalin Chi, piano; Felix Umansky, cello; and Amy 
Schroeder, violin. Free, but donations accepted.
Location: Saugerties United Methodist Church 
67 Washington Ave, Saugerties
Time: 3:00 pm
More Info: saugertiespromusica.org

Menopause—The Musical
Four women at a lingerie sale have nothing 
in common but a black lace bra AND memory 
loss, hot flashes, night sweats, not enough sex, 
too much sex and more! This hilarious musical 
parody set to classic tunes from the ‘60s, ‘70s 
and ‘80s will have you cheering and dancing in 
the aisles! See what more than 17 million women 
and fans worldwide have been laughing about 
for over 20 years! It’s the Hilarious Celebration 
of Women and The Change!®
Location: Ulster Performing Arts Center, 601 
Broadway, Kingston
Time: 3:00 pm
More Info: ticketmaster.com

Music on the Delaware Coffeehouse presents:
Linda Hickman & Iris Nevins
Intimate concerts upstairs in the Andrea Retz 
Paternoster room at the Walton Theatre. Admis-
sion is free, donations appreciated. Coffee, tea, 
and desserts available. Audiences can join in-
person or via zoom. Linda Hickman & Iris Nevins 
perform traditional Irish dance music. 
Location: Walton Theatre, 30 Gardiner Place, 
Walton
Time: 6:00 pm
More Info: musiconthedelaware.org
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MARCH 22
Rock City Junction
Acoustic music featuring Laura Leigh, David 
Chapman, and Denise Parent.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 23
Thermal Thursdays: Winter Residency for 
Bossa Blue
Bossa Blue returns to The Colony with their 
bossa/samba/jazz/rock mash up of originals and 
reimagined covers, aiming to keep us dancing, 
singing, rocking and toasty through our Hudson 
Valley winter. 
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 23-26
Everybody 
Everybody is a modern riff on the 15th century 
morality play Everyman. Everybody is chosen 
from the cast by lottery at each performance, 
which plays up the randomness of death and 
the universality of the human condition; Every-
body journeys through what’s considered life’s 
greatest mystery—the meaning of living.
Location: Parker Theater, SUNY New Paltz, 1 
Hawk Drive, New Paltz
Time: Thursday-Saturday @ 8:00 pm, Sunday @ 
2:00 pm
More Info: newpaltz.edu/fpa/theatre/produc-
tions/mainstage/

MARCH 24
The Rural Alberta Advantage
The Rural Alberta Advantage (The RAA) recently 
released The Rise EP featuring 6 new songs, 
the first new offerings of music from the award-
winning trio since 2017’s album The Wild, and 
the first recordings since the return of core 
band member, Amy Cole. 
Location: Levon Helm Studios 160 Plochmann 
Lane, Woodstock
Time: 8:00 pm
More Info: levonhelm.com

Gimme Gimme Disco:
A Dance Party Inspired by ABBA
We are a DJ based dance party playing all your 
favorite ABBA hits, plus plenty of other disco 
hits from the 70s & 80’s. So honey honey, take-
a-chance and you’ll be dancing all night long. 
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:30 pm
More Info: colonywoodstock.com

MARCH 24-25
Sixth Annual Riverport
Women’s Sailing Conference
Co-sponsored by the Kingston Sailing Club, the 
RWSC welcomes women and people who have 
not traditionally been able to learn to sail into 
the maritime community and offers them oppor-
tunity to grow and improve their sailing skills. 
Location: Hudson River Maritime Museum 50 
Rondout Landing, Kingston
More Info: hrmm.org

MARCH 24-26
Spinning My Wheels
Show #3 in Bridge Street Theatre’s March 
SOLOFEST, a festival of original one-person 
performances, is Spinning My Wheels, written 
and performed by Michael Garfield Levine and 
directed by Caitlin Langstaff. This brutally hon-
est, often harrowing, and sometimes funny roller 
coaster of a ride takes us from the 1970s streets 
and theaters of New York to the hills of Vermont 
and into the depths of Michael’s psyche as he 
battles mental illness and addiction. Clawing his 
way back to sanity through bicycle racing and a 
life-long acting career, he encounters an Olym-
pian, a Zen Master, a Holocaust survivor, and a 
meditation teacher who becomes his wife.
Location: Bridge Street Theatre, 44 West Bridge 
Street, Catskill
Time: Friday & Saturday @ 7:30 pm, Sunday @ 
2:00 pm
More Info: bridgest.org

Murder Mystery Weekend 2023
Join us for another Murder Mystery weekend at 
the Blackthorne Resort. This is a fully immersive 
weekend where each guest gets their own 
character, their own clues, and lots of chances 
for fun. You decide how involved you want your 
characters to be; be a top sleuth or hang back 
and relax and watch the festivities unfold. This 
years theme is Totally Rad 80s Prom Gone Bad!
Location: Blackthorne Resort, 348 Sunside 
Road, East Durham
More Info: blackthorneresort.com

MARCH 25
3rd Annual Egg Hunt & Pony Ride
Each year we fill hundreds of eggs filled with 
mini toys, slime, candy and other small prizes 
like stamps, bracelets and temporary tattoos 
and place them in our 100x75 sand filled indoor 
arena for an egg hunt. Included in this event is 
a pony ride. We will also have food truck and 
50-50 there as well.   Registration is required 
to participate. Tickets are $35 per child; non-
refundable payment is taken to register. 
Location: Ridge Runner Ranch 85 Hasbrouck 
Rd, New Paltz
Time: 10:00 am-5:00 pm, in multiple time slots
More Info: ridgerunnerranchny.com

Learn to Identify Trees in Winter
with Rich Ring
Even in winter, even without leaves, our tree 
friends are still present, and are each distinctive 
enough to be identified. In this workshop we 
will first look at twigs, needles, and fruit of some 
trees in the classroom, and then head out and 
look at the bark, branching, and form unique 
to each species. Special attention will also 

be given to traditional medicinal and cultural 
significance of certain species, and the stories 
they tell. Dress warmly, and bring a hand lens 
or magnifying glass if you have one. Rich Ring 
is a botanist and ecologist who has worked 
primarily on landscape ecology, natural areas in-
ventories, habitat requirements of breeding pas-
serine birds, and rare plant species distribution 
and conservation. This is an in-person event: 
no reservations are required. A $10 donation is 
requested.
Location: Mountain Top Arboretum, 4 Maude 
Adams Road, Tannersville
Time: 10:00 am
More Info: mtarboretum.org

International Fortepiano Salon 14: “A Special 
Genre: The Accompanied Keyboard Reper-
toire in the 18th Century and its Aftermath” 
with guests Pierre Goy and Liana Mosca
Between ca. 1750 and 1800 the vast majority of 
piano repertoire consisted of sonatas and piec-
es with subdued accompaniments for violin or 
flute and sometimes cello. Works for solo piano 
were relatively rare and usually composed by 
virtuoso performers for themselves or as study 
pieces. Pierre Goy from Lausanne, Switzerland, 
and his duo partner violinist Liana Mosca have 
explored this repertoire with their students and 
will bring it back to live in this salon, sharing 
their discoveries.
Location: Online on Facebook and YouTube
Time: 2:00 pm
More Info: catskillmtn.org

Sophie B. Hawkins
Since the start of her musical journey, Sophie B. 
Hawkins has shown an uncompromising devo-
tion to her singular truth, endlessly transcending 
boundaries and offering up new ways of experi-
encing the world around us. Rooted in Hawkins’ 
raw yet poetic lyrics and effortlessly captivating 
vocals, her new single “Love Yourself” - a soul-
stirring piece of symphonic pop threaded with 
Hawkins’s true-to-life storytelling - is an undeni-
able anthem for rising above negativity of all 
kinds and embracing absolute self-love.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com
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MARCH 26
Windham Manor Bridal Expo
Windham Manor is excited to host the 2023 
Bridal Expo, cohosted by Wedding Planning 
Plus! Let us help you make your dreams a reality 
by showcasing some of our favorite vendors, 
from caterers to florists all the way to hair and 
makeup. Hands-on workshops will be offered 
throughout the entirety of the Expo. There will 
be hundreds of dollars of goods and services 
given away throughout the entirety of the day - 
you’re not going to want to miss this. Come see 
all that Windham Manor and other local vendors 
have to offer and learn a few tips and tricks from 
the pros along the way! 
Location: Windham Manor, 1161 County Route 10, 
Windham
More Info: windhammanor.com

Fireside Brunch with the Peter Einhorn Trio
Enjoy brunch while listening to the smooth jazz 
sounds led by local guitar legend Peter Einhorn.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 11:00 am
More Info: colonywoodstock.com

Summer Overnight Camp Open House 
Learn All About Our Summer Programs! Join us 
for a tour during our Free Open House Sundays 
or call to book a time that is better for you. 
There will be a slideshow, Q&A, and walking 
tour.
Location: Frost Valley YMCA, 2000 Frost Valley 
Road, Claryville
Time: 1:00-3:00 pm
More Info: frostvalley.org

Monologue Mayhem 
Fundraiser for the Voice Theatre
Join us for an evening of fun and frolics with 
friends of Voice Theatre. Our favorite actors 
from across the Hudson Valley and beyond will 
perform monologues from a host of shows for 
your entertainment. Plus, some original pieces. 
All ticket proceeds will go to raise produc-
tion funds for upcoming Voice Theatre shows. 
Through plays and workshops, Voice Theatre 
brings people together to experience the full 
diversity of being human. We transform lives by 
creating theatre and giving workshops. We pro-
duce in Kingston, NY and occasionally in NYC 
while providing free educational programming 
upstate and in NYC.  
Location: Colony, 22 Rock City Rd., Woodstock
Time: 7:00 pm
More Info: colonywoodstock.com

Railroad Earth
For over two decades, Railroad Earth has cap-
tivated audiences with gleefully unpredictable 
live shows and eloquent and elevated studio 
output. The group introduced its signature 

sound on 2001’s The Black Bear Sessions. 
Sought after by legends, the John Denver 
Estate tapped them to put lyrics penned by the 
late John Denver to music on the 2019 vinyl 
EP, Railroad Earth: The John Denver Letters. 
Beyond tallying tens of millions of streams, 
the collective have earned widespread critical 
acclaim
Location: Levon Helm Studios 160 Plochmann 
Lane, Woodstock
Time: 8:00 pm
More Info: levonhelm.com

MARCH 27-31
New York Songwriting Retreat
Come join renowned multi-platinum songwriter 
Andrea Stolpe on a life-changing songwriting 
retreat. Over the course of 5 days in the beauti-
ful surroundings of the Catskills, you’ll collabo-
rate with a group of exceptional songwriters 
and industry experts.
Location: Full Moon Resort 12 Valley View Rd, 
Big Indian
More Info: andreastolpe.com/new-york-song-
writing-retreat

MARCH 29
Gratefully Yours
Dead Last Wednesdays at the Colony! Grate-
fully Yours is an all-star lineup performing your 
dream Grateful Dead set lists.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 30
Frenchy & the Punk + Dust Bowl Faeries
Frenchy & the Punk is an unorthodox, evoca-
tive Electro-Acoustic Dark Cabaret Post-Punk 
duo based in the Hudson Valley. Their exotic 
melodies and European-inflected percussive 
textures invoke a dark carnival of two that they 
take on the road both across the U.S., UK and 
in Europe. A faerie-tale fusion of dark cabaret, 
delirious polka and gothic spaghetti western 
music, Dust Bowl Faeries is a dark-carnival band 
from the New York Hudson Valley. The band’s 

eclectic repertoire of songs draw inspiration 
from circus songs, murder ballads and Eastern 
European folk tunes.
Location: Colony, 22 Rock City Rd., Woodstock
Time: 8:00 pm
More Info: colonywoodstock.com

MARCH 30-APRIL 2
Woodstock Bookfest 
Story slam. Martha Frankel hosts writers and 
readers. Workshops, readings, panels, parties 
and merriment. 
Location: Bearsville Theater 291 Tinker Street, 
Woodstock
More Info: woodstockbookfest.com

MARCH 31
Lecture: “The Evolution of
Trade in Ulster County”
Lecture by Sally Schultz and Joan Holister.
Location: D&H Canal Museum, 1315 Main Street, 
High Falls
Time: 7:00 pm
More Info: canalmuseum.org

MARCH 31-APRIL 2
Alone: Stories from Edgar Allan Poe
Show #4 in Bridge Street Theatre’s SOLOFEST, 
a festival of original one-person performances, 
is Alone: Stories From Edgar Allan Poe, created 
and performed by Daniel Hall Kuhn. Poems and 
tales from America’s master of the macabre 
come thrillingly to life in this one-man show 
created and performed by a masterful actor 
audiences will recognize from his previous 
performances at BST in Lewiston and Shelley’s 
Shadow. 
Location: Bridge Street Theatre, 44 West Bridge 

Street, Catskill
Time: Friday & Saturday @ 7:30 pm, Sunday @ 
2:00 pm
More Info: bridgest.org

Women’s Wellness Weekend
A weekend to relax, rejuvenate, and have 
fun! Spend a weekend away in the beautiful 
Catskills to treat your spirit, mind, and body to 
better overall wellness!
Location: Frost Valley YMCA, 2000 Frost Valley 
Road, Claryville
More Info: frostvalley.org

Photo by Allie Tishgart
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2023 SPRING COURSES
FOR ADULTS, KIDS & TEENS

34 Big Hollow Road | Maplecrest, NY 12454 
www.sugarmaples.org | www.catskillmtn.org

On Instagram: @sugarmaples_art_center

Register TODAY
at sugarmaples.org

CERAMICS

CERAMICS OPEN STUDIO
March 29 - May 6, 2023

(Saturdays & Wednesdays)

Saturdays, 4:00 pm - 9:00 pm

Wednesdays, 1:00 pm - 6:00 pm

Fee: $200 (includes 25 lbs. clay and firing) + 

$40 Registration Fee
Sugar Maples Center for the Creative Arts 
has a beautiful ceramics studio. Our studio is 
the best equipped studio in the Mountain Top 
region. If you’re a potter/sculptor working with 
clay, come enjoy six weekends of working at 
your own pace. There will be bisque firings 
and a cone 10 soda firing at the conclusion of 
the course. This opportunity is for makers who 
have a knowledge of the ceramics processes 
with which they need to continue to develop 
their ‘voice.’  

INTRODUCTION TO
MAKING POTTERY:
YOUR JOURNEY BEGINS
March 26-April 30, 2023

Sundays, 1:00 pm  - 4:00 pm

Fee: $200 (includes 25 lbs. clay and firing) + 

$40 Registration Fee
There are many reasons that making pottery 
on a potter’s wheel has become so popular. 
Making pots connects us to our elemental 
selves. Fashioning pots with our hands and 
minds serves our desire to create and realize 
our intentions. The Catskill community enjoys 
a long history of self-reliance. The farm to 
table movement has made us more aware 
of that magical conclusion where local farm 
foods are served on handmade wares. Here 
at SMCCA we are aware of how important 
to healthy lives the service of locally grown 
foods on pots can be. We aim to celebrate this 
relationship. Students will learn how to pre-

pare clay and using the potter’s wheel create 
utilitarian shapes. There will be demonstra-
tions, individual attention, discussions about 
ceramic’s rich history, glazing, and firing.

2D PROGRAM

OPEN STUDIO:
PAINTING & DRAWING
March 29 - May 3, 2023

Wednesdays, 1:00 pm - 6:00 pm

Fee: $200 (includes 25 lbs. clay and firing) + 

$40 Registration Fee
The Open Studio is un-programmed time for 
participants interested in working on personal 
projects, share ideas and build community. It 
provides flexible studio access to our beautiful 
light filled spaces. Available to students who 
would like to continue working on class proj-
ects without distraction and others who can 
work independently.

INTRODUCTION TO
DRAWING: TAKING A
LINE FOR A WALK
March 26-April 30, 2023

Sundays, 9:00 am - 12:00 pm

Fee: $200 + $40 Registration Fee
In this exciting course, the student learns the 
methods, materials, and visual information 
needed to draw what they see. Everyone has 
a “Mind’s Eye” so through fun and support-
ive direction students will be lead through a 
series of simple exercises designed to build 
competence and confidence. The diversity 
and complexity of the subjects drawn will 
gradually grow along with each student’s 
drawing and visual skills. Students will create 
a sketch book and a portfolio including still-
life, landscape, perspective, and drawings of 
the human figure. Materials used will include 
pencil, charcoal, conte crayon, and ink. 

INDEPENDENT STUDY: 
PAINTING & DRAWING
March 26-April 30, 2023

Sundays, 1:00 pm - 4:00 pm

Fee: $200 + $40 Registration Fee
This course is designed for students who 
already have some basic knowledge of paint-
ing & drawing concepts and techniques and 
would like to begin a new project or continue 
working on existing works in a supportive, 
welcoming environment. There will be sched-
uled critiques, discussion, and exploration. 
We recognize students who are looking to 
continue to develop their personal creativity, 
to focus their art making and engagement in 
the studio.

FOR KIDS

KIDS CLAY & ART CAMP 
WEEKLY CLASS
(AGES 6-17)
April 1 - May 6, 2023 (6 weeks)

Saturdays, 10:00 am - 12:00 pm

Fee: $175 (includes all materials)

+ $40 Registration Fee
Making art at this age is indispensable for 
interacting, sharing, and communicating. Dur-
ing this fun class, that builds on the World-
Famous Summer Art Explorers camp, students 
will spend time experimenting and learning as 
they explore and discover the infinite pos-
sibilities that arise when they are given the 
opportunity to just have fun.

The exercises and environment of the studio 
are designed to stimulate creativity, intel-
lectual development, and social skills to help 
develop healthy minds and have a lot of fun 
while doing it. Students will learn how to use a 
variety of media including ceramics, painting, 
drawing and collage to help bring their imagi-
nations to life.
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CERAMICS
CERAMIC SCIENCE
FOR THE ARTIST PLUS!
Instructor: Dr. William M. Carty
Dates: June 16 – 20
Course Fee: $500
Lab Fee: $95
Skill Level: Beginner to Advanced
Whether you’re a recent arrival to the glaze and 
clay calculation world, or you’ve previously stud-
ied this fascinating science, this NEW workshop 
will blow your mind. For the first time in a work-
shop, students will explore color response in 
glazes, that they invent, to both oxidation AND 
reduction atmospheres. Glaze and claybody for-
mulation, the role of metal oxides and stains, the 
introduction of opacifiers, and causes of defects 
will be taught step by step. Testing “wild clays” 
will also be included in our explorations. Stu-
dents are encouraged to bring in their triumphs 
and curiosities for discussion and sharing.

EVOCATIVE ANIMAL
HEADS IN CLAY
Instructor: Russell Wrankle
Dates: June 23 – 27
Course Fee: $500
Lab Fee: $50
Skill Level: Beginner to Advanced
Starting with simple featureless plaster animal 
head forms (Dog, Rabbit and Vulture provided 
by the instructor) we will jump start your explo-
ration of narrative, emotional, and conceptual 
potential of animal heads in clay. You will spend 
time learning facial features and then embellish 
with texture, expression, and nuance. Russell 
will share his building methods, including solid 
construction, and sculpting facial features using 
basic tools and sprigs. Image presentations of 
historic and contemporary examples will provide 
context and inspiration. Individual guidance will 
help you create unique sculptures that are per-
sonally relevant. Pieces will be bisque fired at 
the end of the week. 

SWEET & SALTY:
CONE 6 SALT FIRING
Instructor: Sara Patterson
Dates: June 23 – 27
Course Fee: $500
Lab Fee: $65
Skill Level: Beginner to Advanced
This workshop gives participants the opportu-
nity to work with one of the country’s first studio 
potters to pursue soda firing at cone 6. Students 
will be invited to bring bisqueware and their 
own cone 6 glazes [if they have] to fire in our 
nearly new soda kiln. There will be studio glazes 
available, as well. This is a hands-on workshop 
so there will be wheel throwing demos, discus-
sions, and time to make work in addition to the 
glaze firing.

THE WHOLE ENCHILADA:
A BEGINNER’S JOURNEY
IN CLAY 
Instructors: Marilyn Katz,
Gail Rutigliano, Karen Stern
Dates: June 30 – July 2
Course Fee:  $300
Lab Fee: $50
Skill Level: Beginner
Have a blast getting creative and a little messy 
in this workshop with three Dynamos! Come be 
a part of a new paradigm in learning how to work 
with clay … under the guidance of three amazing 
artists. Try your hands at wheel throwing, hand 
building, glazing, and firing … each technique 
important to building skills and knowledge fast. 
You’ll feel like you’re in excellent hands because 
these Instructors know how to work with clay, 
enthusiastically share their knowledge, and set 
the right pace and environment for fun learning.
 

LUSH & LAYERED SURFACE: 
DECORATION TECHNIQUES 
FOR GREENWARE 
Instructor: Taylor Sijan
Dates: July 7 – 11
Course Fee: $500
Lab Fee: $50
Skill Level: Beginner to Advanced
Are you looking to learn how to create rich depth 
on the surfaces of your ceramic work? In this 
skill-building workshop, Taylor will demonstrate 
how she creates layered surfaces on unfired 
porcelain. Students will experiment with deco-
rating techniques such as stamping, slip trailing, 
carving, and underglaze painting using paper re-
sists on tiles and simple forms. Strategies for har-
monious, asymmetrical surface compositions on 
vessels will be introduced. Students will depart 
the workshop with greenware and bisque-fired 
work to glaze at home.

SURFACING
Instructor:  Michael Kline
Dates:  July 14 – 18
Course Fee:  $500
Lab Fee:  $60
Skill Level:  Intermediate to Advanced
In this hands-on workshop we will focus on 
wheel thrown pots and embellishment of the clay 
surface. Participants will be guided through fun 
exercises to familiarize themselves with mark-
making and the structure of pattern using brush-
work, stamping, and incising. We will make clay 
stamps to be used to decorate the surfaces of 
our pots. We will discuss and demonstrate strate-
gies for pattern with brushwork, pigmented wax 
resist, and inlay. Students will find patterns that 
are meaningful and appropriate for their forms. 

BUILDING THE ROCKET KILN: 
LOW EMISSION WOOD FIRING
Instructor: Lisa Orr
Dates: July 21 – 25
Course Fee: $500
Lab Fee: $100
Skill Level: Beginner to Advanced  
This informative and exciting workshop will offer 
participants the opportunity to work together in 
the construction of the “Rocket” wood-fired kiln. 
The project will involve the conversion of an 
electric kiln into one that can fire fast and lean 
using wood as its primary fuel. Students will en-
joy learning kiln building and firing principles and 
should come prepared to make pots and work 
cooperatively. There promises to be loads of 
demonstrations, discussions, and presentations 
on this renowned Instructor’s experiences as a 
studio potter, world traveler, and advocate for 
low-resource practices.

GEOLOGICALLY BIOLOGIC
Instructor: Coleton Lunt
Dates: July 22 - 25
Course Fee: $400
Lab Fee: $60
Skill Level: Beginner to Advanced
Engaging in a mutual dialogue with clay, students 
will learn to let the process unfold in intuitive 
ways. Employing wheel, coil, and slabs, we will 
investigate ways to build sculptural vessels that 
defy gravity, expressing dynamic movement. We 
will discuss formal evolution through the lens of 
the biologic world, while we analyze the process 
of making as it relates to geology and natural 
weathering. Staining clay will be demonstrated 
as well as blending various stoneware’s togeth-
er. Minimal or liner glazes will be used to high-
light the patterns and color of the natural clay. 
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2023 SUMMER COURSES
34 Big Hollow Road | Maplecrest, NY 12454 
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CLAY AS CANVAS 
Instructor: Mallory Wetherell
Dates: July 28 – August 1
Course Fee: $500
Lab Fee: $55
Skill Level: Beginner to Advanced
In this hands-on workshop, students will learn 
how to apply graphic imagery onto porcelain 
surfaces. Participants will begin by creating a va-
riety of simplified ceramic forms to serve as their 
canvases. Students will be taught how to convert 
found imagery into stencils, which will be trans-
ferred onto their bone-dry ceramic forms. Work-
ing with a variety of underglaze washes, students 
will experiment building complex surfaces and 
graphic images on clay. Students are encouraged 
to bring to class a variety of images for reference. 

STORYTELLING
IN SCULPTURE
Instructor: Hirotsune Tashima
Dates: July 28 – August 1
Course Fee: $500
Lab Fee: $60
Skill Level: Beginner to Advanced
This hands-on workshop is guaranteed to be a 
unique opportunity to study sculptural techniques 
using clay to explore personal and cultural ideas. 
Participants will be introduced to ways of realiz-
ing their own concepts through representational 
sculpture. Techniques for building large scale 
works will be demonstrated along with discus-
sions about materials, challenges, and problem 
solving. Aspects of modelling the Figure will be 
explored with the intention of telling stories being 
central to these five action-packed days.

SURFACE DESIGN
FOR POTTERY
Instructor: Chandra DeBuse
Dates: August 4 – 8
Course Fee: $500
Lab Fee: $60
Skill Level: Beginner to Advanced
(a little experience will be helpful)
Exploring surface techniques on hand-built pot-
tery will be the focus of this workshop. After us-
ing templates with soft clay slabs to construct 
pottery forms like plates and cups, we will dive 

into different techniques for surface decoration 
at the greenware stage. We will combine texture, 
carving, underglaze inlay, brushwork, and resist 
techniques to create layered, colorful surfaces. 
We will discuss how function, form and surface 
work together to create well-designed pottery 
forms. Bring your sketchbook and get ready to 
embark on a playful discovery of form and sur-
face techniques.

BY DESIGN: PROTOTYPING,
MOLD MAKING AND
SLIP CASTING
Instructor: Hiroe Hanazono
Dates: August 11 – 15 (5 Days)
Course Fee: $500
Lab Fee: $75
Skill Level: Beginner to Advanced
During this five-day workshop, students will learn 
methods for designing and fabricating models 
and molds. Students will begin by designing an 
object on paper, then learn how to create their 
prototype using a variety of materials such as 
plaster, clay, and wood. These prototypes will 
then be used to create either single or multi-
piece molds. Demonstrations will also cover 
the slip-casting process. Students will have the 
opportunity to make casts of their projects, how-
ever because this is only a five-day workshop, 
students will take their bisque home.

CRYSTALLINE GLAZES &
VOLUPTUOUS BOTTLES
Instructor: Jon Puzzuoli
Dates: August 12 – 15
Course Fee: $400
Lab Fee: $75
Skill Level: Intermediate to Advanced  
Create dramatic effects on your pottery with 
crystalline glazes and learn to throw beautiful 
bottles during this four-day workshop. We will 
start by prepping and glazing your premade 
bisqueware. While the pieces are firing, we will 
dive into the glaze chemistry and kiln program-
ming that crystalline glazes require. Post-firing 
techniques will be taught. During the second day 
of the workshop there will be throwing demos 
of wide bellied bottles that are most flattering 
to crystal growth. We will have plenty of time for 
hands-on throwing and trimming. On the third 
day of the workshop, we will glaze another batch 
of work and get it into the kiln.

FUN WITH VESSELS
THAT POUR
Instructor: Susan Beecher
Dates: August 18 - 20
Course Fee: $400
Lab Fee: $50
Skill Level: Beginner to Advanced
This hands-on workshop will focus on making 
beautiful pouring vessels while improving your 
throwing skills and demonstrating new altering 
techniques. We will work on such pots as: Bat-
ter Bowls, Pitchers, Gravy Boats, Soy Bottles & 
Teapots. Then we will move on to various sur-
face enhancement techniques such as slip brush 
work, sgrafitto & wax resist. All levels of skill are 
welcome, but some wheel experience is neces-
sary. Ages 15 to adult.

THE REAL BIG BURN:
GENERAL MAYHEM
Instructors: Steve Cook and Bruce Dehnert
Dates: August 25 – 29
Course Fee: $500
Lab Fee: $100 
Skill Level: Beginner to Advanced 
If you love to fire. If you love lots of different ef-
fects. Or if you’re short on atmospheric firing ex-
perience, this intensive workshop is your ticket. 
You will participate in different types of firing, 
achieving results in a short time. We’ll fire soda, 
wood, gas reduction, raku, and pit! Emphasis 
is placed on glaze/surface preparation and fir-
ing techniques through demonstrations, lec-
tures, and hands-on participation. You bring the 
bisque-ware, and we deliver the heat.

THE REAL BIG BURN:
GENERAL MAYHEM
SESSION II
Instructors: Steve Cook and Bruce Dehnert
Dates: September 1-5
Course Fee: $500
Lab Fee: $100 
Skill Level: Beginner to Advanced 
If you love to fire. If you love lots of different ef-
fects. Or if you’re short on atmospheric firing ex-
perience, this intensive workshop is your ticket. 
You will participate in different types of firing, 
achieving results in a short time. We’ll fire soda, 
wood, gas reduction, raku, and pit! Emphasis 
is placed on glaze/surface preparation and fir-
ing techniques through demonstrations, lec-
tures, and hands-on participation. You bring the 
bisque-ware, and we deliver the heat.

FIVE DAYS WITH ADJECTIVES
Instructor: John Gill
Dates: September 8 – 12 (5 Days)
Course Fee: $600
Lab Fee: $75
Skill Level: Intermediate to Advanced
John Gill is widely known for his unique ap-
proaches to constructing colorful planular ves-
sels that enjoy both contemporary and histori-
cal associations. Gill’s expressive hard angulars 
challenge gravity with cantilever and colliding 
with surfaces that feature dynamic painting. 
There is undeniably magic in his hands and a 
plausible logic guided by the idea that working 
with function opens up possibilities. Join us in 
this workshop that could change your trajecto-
ries in thinking and creating. Gill has been in the 
field for a long time working with many people, 
absorbing stories, and working intuitively in re-
sponse. Gill likes to put together forms in simple 
yet activated relationships. He comes to materi-
als with simple tools and ideas, solving problems 
in the moment.

REGISTER AT
SUGARMAPLES.ORG

Hirotsune Tashima

FULL

FULL
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2D PROGRAM
INTRODUCTION TO
OIL PAINTING
Instructor: Nathan Loda
Dates: June 16 - 18
Course Fee: $300
Lab Fee: $30
Skill Level: Beginner and Up
This introductory course will provide students 
with the basic principles and techniques when 
working with Oil Paint.  Students will be intro-
duced to paint-handling techniques, color mixing, 
composition, and different methods for develop-
ing a representational painting. Using an exciting 
direct method of applying paint, and the indirect 
method of application featuring monochromatic 
underpainting prior to color application, partici-
pants will learn how to construct a dynamic im-
age. Favorite photographs will be used to learn 
fundamentals of alla prima landscape painting. 
Throughout this enjoyable workshop, emphasis 
will be placed on lots of individual support.

MURAL BOOT CAMP
Instructor: Monty Montgomery
Dates: June 23 – 27
Course Fee: $500
Lab Fee: $75
Skill Level: Beginner - Advanced
Rarely does the opportunity arise to take a work-
shop in mural painting. This dynamic approach 
to large scale image-making is of an esoteric 
nature because so many elements must be con-
sidered. In this hands-on workshop, students will 
be introduced to developing a vision, choosing 
surface and medium, and considering aspects of 
society and culture. Instruction will cover use of 
tools and equipment, and the forever pesky bud-
get and pricing concerns when developing pro-
posals. Because muralism is usually a public art 
form, this renowned artist will lead discussions 
regarding the challenges that entails.
 

STEP BY STEP: METHODS
IN CONTEMPORARY
LANDSCAPE PAINTING
Instructor: Eileen Murphy
June 30 – July 2
Course Fee: $300
Lab Fee: $30
Skill Level: Beginner to AdvanceD
In this workshop, participants will consider all 
aspects of making a successful landscape paint-
ing, from beginning to end. Our beautiful Catskill 
mountains offer one of America’s most special 
settings for developing a ‘painter’s eye’ towards 
capturing dynamic views on canvas. Exploring 
compositions that go beyond the traditional 
horizontal rectangle, students will learn shadow 
modeling, various mark-making techniques, and 
differentiating textures of subject matter. Both art 
historical and contemporary examples of com-
positions will be introduced and discussed.

CYANOTYPE WORKSHOP
Instructor: Julia Whitney Barnes
Dates: July 7 – 11
Course Fee: $500
Lab Fee: $50
Skill Level: Beginner to Advanced
Participants will learn the basics of how to make 
cyanotype prints from mixing chemistry, coat-
ing paper and/or fabric, and utilizing the always 
amazing Catskill sunlight to develop the prints. 
Approaching printmaking from an experimen-
tal perspective, students will be introduced to 
myriad options for stenciling using found ob-
jects. Also, there will be exciting opportunities 
to create and print with photographic negatives 
and learn about toning and other techniques us-
ing wet technique, natural dyes, and household 
materials like coffee and tea. This exciting work-
shop will be comprised of enjoyable discussions, 
heaps of demonstrations, and presentations.

BEGINNER WATERCOLOR
WORKSHOP
Instructor: Loreen Oren
Dates: July 21 – 23 (3 Days)
Course Fee: $300
Lab Fee: $50
Skill Level: Beginner to Advanced
This workshop is designed for beginners and 
students who wish to continue working with wa-
tercolor. Techniques such as wet-on-wet, wet-
on-dry, scumbling and “dry brush” will be dem-
onstrated at each class. Students will learn how 
to create patterns, layers, color relationships, 
brush strokes and effects in watercolor painting. 
Also, an in-depth exploration of various types of 
paper will be conducted during class time. Find 
joy and celebrate in the fabulous unpredictability 
that makes watercolor painting so unique.

EXPANDING YOUR
CREATIVE PROCESS
THROUGH PAINTING
Instructor: Karin Lowney-Seed
Dates: July 21 – 23
Course Fee: $300
Lab Fee: $35
In this three-day workshop you will explore ideas 
and techniques using your own personal story to 
direct your art. How do we manifest that in our 
art? The process of discovery comes from shar-
ing, listening, and learning within the safety-net 
we will create during this course. We will work on 
gestures, markings, color, texture, and language 
building a narrative to expand your creative pro-
cess. We will also experiment with play, color and 
emotions that allow you to take bigger risks that 
allow you to advance your ‘voice’. 
 

PLEIN AIR OIL PAINTING
Instructor: Mara Lehmann
Dates: August 25 – 27
Course Fee: $300
Lab Fee: $40
Skill Level: Intermediate to Advanced
This workshop is meant for intermediate to ex-
perienced level painters who have already taken 
beginning courses. We will be focusing on the 
use of values as a method of achieving spatial 
distance and feeling of atmosphere in our land-
scapes. Also, the emphasizing of focal points 
using contrasting patterns of light and shadow 
to add drama. There will be demonstrations, 
discussions, and lots of individual attention. Por-
tions of this intensive workshop will be held out-
doors in the stunning Catskills. 

METHODS AND MATERIALS
Instructor: Gabe Brown
September 8 – 10
Course Fee:  $300
Lab Fee: $30
Skill Level: Beginner to Advanced
Methods and Materials is designed for those 
interested in not only the basic understanding 
of paining techniques and applications, but ad-
vanced knowledge of practical uses. Ideal for 
beginners as well as those wanting to perfect 
their craft with a better understanding of how to 
apply specific methods to individual studio prac-
tice. You will learn how to mix a variety of paint-
ing mediums, applications of ground on various 
substrates, paint mixing techniques, presenta-
tion, and preparation of artwork for transporta-
tion. Primarily focusing on oil, this workshop will 
also include water media such as acrylic, ink, and 
watercolor.

FIBERS
EMBROIDERY ON PAPER
Instructor: Nick DeFord
Dates: July 14 – 18
Course Fee: $500
Lab Fee: $35
Skill Level: Beginner to Advanced
Embroidery is a fantastic means of embellishing 
fabric, but we will take the needle and thread 
to paper to explore the drawn line as a stitched 
line. We will cover basic stitching techniques of 
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embroidery, and then move on to the intricacies, 
challenges, and surprises of putting a needle to 
paper. We will discuss various surfaces that are 
possible, working individually with students and 
their own ideas. Contemporary artists who uti-
lize embroidery will be introduced. Assignment 
prompts will encourage students on ways that 
embroidery gives meaning to their other works 
on paper. This class welcomes anyone interest-
ed in taking their stitches to the next level!

FIELD BASKET
Instructor: Wendy G. Jensen
Dates: July 29 (one day only!) 9am – 5pm
Course Fee: $125
Lab Fee: $75
Skill Level: Beginner to Advanced
Using rattan, this basket begins with a double 
spoked base with tapered secondary stakes; 
students will learn to weave and shape the sides 
of this handsome, utilitarian round basket. The 
basket is finished with a sturdy rim and leather 
side handles. Shaping, rimming, scarfing and 
lashing will all be taught. Approximate dimen-
sions: 13”D x 8”H.

NONTRADITIONAL
APPROACHES TO
SCULPTURE
Instructor: Karen Margolis
Dates: August 4 – 7
Course Fee: $400
Lab Fee: $50
Skill Level: Beginner to Advanced
This workshop explores sculpture from inside 
out, how to communicate through form, materi-
als, and process. Students investigate their inner 
drives to create assemblages as extensions of 
individual feelings. The workshop introduces al-
ternative approaches to working with principles 
of sculpture, using various methods of mate-
rial penetration, adhesion/attachment, and treat-
ment of surfaces to express line, form, space, 
texture, mass, and volume. Combining personal 
and found objects with alternative techniques 
and tools, students explore conveying meaning 
within form, focusing on how objects articulate 
content based on arrangement and deconstruc-
tion.

NATURAL DYES AND
PIGMENTS FOR PAINTING
Instructor: Patricia Miranda
Dates: August 18 - 21
Course Fee: $400
Lab Fee: $50
Skill Level: Beginner to Advanced
This workshop will explore the history of color 
through the creation of natural dyes and pig-
ments. Participants will create color from natural 
materials combined with water-based binders, 
from gum arabic to distemper to egg tempera. 
We will explore the language and meaning-mak-
ing potential of color, and how material carries 
content through history, context, and aesthetic 
properties. Conceptual and practical consider-
ations of the environmental impact on materials 
will offer a guide to maintaining a sustainable 
and safe painting practice. Participants will come 
away with a set of handmade watercolor paints, 
a color swatch book, and exploratory paintings 
created using their handmade paints on paper.
 

RUG HOOKING
Instructor: Tina Harp
Dates: August 25 - 27
Course Fee: $300
Lab Fee: $85
Skill Level: Beginner to Advanced
Rug Hooking is a traditional art form. Beginning 
with a complete kit, students will learn how to 
hook a simple 8 x 10 picture using hand-dyed 
strips of wool. Learn how color and texture func-
tion in this intriguing craft technique. Because this 
tool is portable, students will be able to continue 
working on projects outside class hours, and the 
next morning will be spent going over how the 
colors create textures, how to fix a mistake as 
well as lots of show and tell. Demonstrations and 
lots of individual attention are guaranteed. 
 

REPURPOSE, REUSE,
RETHINK: UPCYCLED TEXTILE
CRAFTS WITH FELT,
EMBROIDERY, AND SEWING
Instructor: Lynn Loflin
September 1 - 3
Course Fee: $300
Lab Fee: $35
Skill Level: Beginner to Advanced
This 3-day workshop focuses on the repurpos-
ing of felted wool, clothing, and other textiles. 
Participants will learn traditional skills and tech-
niques in embroidery, dry felting, mending, 
patchwork, sashiko, fabric collage, and sewing, 
telling a more personal story. We will reimagine 
existing clothing, making a vest or jacket from a 
felted wool sweater. Other projects that can be 
made over the 3 days are gloves, belts, sashiko/
boro denim repair, shoulder bags, pouches, and 
hats. There will be demonstrations, heaps of in-
dividual attention, and the rich history of felted 
clothing in our region. Come join our reimagining 
of what wearable art can be.

WEEKLY CLASSES
CLAY FOR SENIORS WEEKLY
Instructor: Susan Beecher
Dates: July 12 – August 30
Time/Day: 10 am – 1 pm. Wednesdays.
Course Fee: $220
Lab Fee: $65
Skill Level: Beginner to Advanced. 65 years old 
and up!
This class is offered to senior citizens living in the 
Mountaintop area who enjoy working with their 
hands in a supportive, fun, and lively community. 
This 8-week course will focus on hand-building 
techniques that appeal to all skill levels. Come 
and learn to make special projects while enjoy-
ing our beautiful studio. Decorating and glazing 
are also taught, so bring your wonderful ideas!

WEEKLY WEAVING I
Instructor: Tina Harp
Dates: June 7 – July 26
Course Fee: $250
Lab Fee: $45
Skill Level: Beginner to Advanced
Weaving is an ancient art form that involves in-
terlacing threads to create fabric. Using a 4-har-
ness loom, students will learn to warp a loom, 
weave it off, and properly finish. Studio time is 
available and most students have the ability to 
create two separate woven pieces. By the end of 
this 8-week course, one will have the basic skills 
and knowledge to try this on their own.  No prior 
experience is needed.
 

WEEKLY WEAVING II
Instructor: Tina Harp
Dates: August 23 – October 11
Course Fee:  $250
Lab Fee: $45
Skill Level: Intermediate to Advanced
This continued weaving course is designed for 
students who have some basic knowledge of 
weaving.  This class will build upon the existing 
skills of the student and learn more advanced 
techniques. Learning how to create more com-
plex patterns, expanding the use of color and 
texture and how to trouble shoot common prob-
lems that arise.  During this 8-week course, stu-
dents work at their own skill level. Studio time is 
available for weaving off the loom which creates 
time for a couple of finished pieces.

Susan Beecher

If a course is marked as FULL, please call our office at
518-263-2001 to be placed on the waiting list.
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JANUARY
Beatbox & The Missing Element
Saturday, January 21
@ 7:30 pm
Orpheum Performing
Arts Center
Fusing the music making of 
beatbox with street dance, The 

Missing Element was commissioned by Works & Process to cre-
ate a site-specific work, embodying wind, fire, water and earth to 
push the boundaries of creativity to inspire the spirit and recovery 
of New York. Now this mesmerizing performance comes to the 
Orpheum Performing Arts Center through a partnership project 
between Catskill Mountain Foundation and Works & Process at 
the Guggenheim.  

Scott Petito Band:
“Best of the Beatles, 1968-1970”
Saturday, January 28 @ 8:00 pm
Orpheum Performing Arts Center
Tickets in Advance:
$30 regular; $25 senior; $7 student/child
Tickets at the door:
$35 regular; $30 senior; $7 student/child
Songs by the Beatles from 1968-1970, a 

period that includes The White Album, Yellow Submarine, Abbey 
Road, and Let It Be. Led by Scott Petito, the band includes some 
of the Hudson Valley’s finest musicians, including Joey Eppard, 
Adam Widoff, Jeff Mercel, Tyler Wood, Danny Blume, and Leslie 
Ritter. Scott Petito is an award winning composer, producer and 
engineer. He is a gifted bassist and multi-instrumentalist who has 
performed on hundreds of recordings in many musical styles. Scott 
has become particularly well known for his work in the folk and jazz 
genres, working with such musicians as James Taylor, Pete Seeger, 
The Band, Jack DeJohnette, Don Byron and Dave Brubeck.  

VIRTUAL!

Academy of Fortepiano
Performance International
Fortepiano Salon 13:
“Pianos and the Salon in 
the 18th Century”
With special guests
Rebecca Cypess and
Marcia Hadjimarkos

Sunday, January 29 @ 2:00 pm
Rebecca Cypess from New York City will give us a preview of her 
recent book Women and Musical Salons in the Enlightenment 
and Marcia Hadjimarkos from France will play music by the French 
Salonnière Mme de Villeblanche.

FEBRUARY
Lviv National Philharmonic
Orchestra of Ukraine
Sunday, February 12 @ 2:00 pm
Orpheum Performing
Arts Center
The Lviv National Philharmonic 
Orchestra of Ukraine, on an inter-

national tour that brings them to the Kennedy Center in Washing-
ton, D.C. as well as Lincoln Center in New York City, is coming to 
the Orpheum Performing Arts Center in Tannersville. Established 
in 1902 and under the baton of Principal Conductor Theodore 
Kuchar, the Lviv Philharmonic Orchestra of Ukraine will remind us 
of how music can bridge cultures and bring people together. 
The program selected for the Orpheum concert includes: 
Johannes Brahms’ The Tragic Overture, Op. 81; Ludwig van 
Beethoven’s Piano Concerto No. 5 in E major, Op. 73, Emperor, 
featuring Stanislav Khristenko, piano; and, Antonin Dvorak’s
Symphony No. 9 in E minor, From the New World.  

V Season, presented by the Maude Adams Theater Hub
and Catskill Mountain Foundation

Single, coupled or otherwise, these events are a romantic
and powerful way to celebrate Valentine’s Day!

Note: alternate ticket prices apply.

Casa Valentina by Harvey Fierstein 
Tuesday, February 14 @ 7:00 pm
Sunday, February 19 @ 7:00 pm 

Doctorow Center for the Arts 

Vagina Monologues by Eve Ensler 
Friday, February 17 @ 8:00 pm

Saturday, February 18 @ 8:00 pm 
Doctorow Center for the Arts 

Exit Laughing by Paul Elliott 
Saturday, February 18 @ 4:00 pm
Sunday, February 19 @ 4:00 pm 

Doctorow Center for the Arts

BFH Productions presents From Broadway with Love 
A romantic night of Broadway show tunes.

 Friday & Saturday, February 24 & 25 @ 7:30 pm
Orpheum Center for the Performing Arts 

 

We are THRILLED to celebrate our 25th Anniversary of bringing
Arts to the Mountaintop with our most impressive season yet!

Rebecca Cypess Marcia Hadjimarkos FREE

ORPHEUM PERFORMING
ARTS CENTER

6050 MAIN STREET
TANNERSVILLE, NY 12485

DOCTOROW CENTER
FOR THE ARTS

7971 MAIN STREET
HUNTER, NY 12442OUR 25TH ANNIVERSARY SEASON

Ticket sales are now open!
Visit catskillmtn.org

Unless otherwise noted, ticket prices are as follows:
Purchased in Advance:  $25 regular; $20 senior; $7 student/child
Purchased at the door:  $30 regular; $25 senior; $7 student/child

SOLD OUT
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MARCH
Pedrito Martinez Band:
Afro-Cuban Folkloric Concert
Saturday, March 11 @ 8:00 pm
Orpheum Performing Arts Center
Tickets in Advance:
$30 regular; $25 senior;
$7 student/child

Tickets at the door:  $35 regular; $30 senior; $7 student/child
Since settling in New York City in the fall of 1998, Pedrito has 
recorded or performed with Wynton Marsalis, Paul Simon, Bruce 
Springsteen, Dave Matthews, and Sting, and has contributed to 
well over 100 albums. A master of Afro-Cuban folkloric music and 
the batá drum, he has played and sung with dozens of Cuban 
rumba groups and contributed to several important films. Pedrito 
released a Grammy-nominated album in 2013. His second album 
was recorded in Cuba and released in 2016 featuring, Ruben 
Blades, Isaac Delgado, Wynton Marsalis, and Angelique Kidjo. In 
2019, Pedrito and Cuban pianist, Alfredo Rodriguez, released a 
duo album with Quincy Jones as Executive Producer. In July 2019, 
Pedrito and Eric Clapton recorded a newly arranged version of 
Clapton’s song, “My Father’s Eyes,” and on September 22, Pedrito 
and Clapton performed together at Clapton’s Crossroads Guitar 
Festival in Dallas, Texas.

Cirque Mechanics:
“Zephyr: A Whirlwind of Circus”
Sunday, March 19 @ 2:00 pm
Orpheum Performing Arts Center
Cirque Mechanics, although inspired by mod-
ern circus, finds its roots in the mechanical 
and its heart in the stories of American inge-
nuity. The shows, rooted in realism, display a 
raw quality, rarely found in modern circus, that 
makes their message timeless and relevant. 
The stories are wrapped in circus acrobat-

ics, mechanical wonders and a bit of clowning around. Their new 
production is “Zephyr: A Whirlwind of Circus.” Inspired by the 
power of the wind, Zephyr is a theatrical circus show featuring a 
rotating windmill as its centerpiece—and harnessing human power 
to generate an energetic acrobatic experience.

VIRTUAL!
International Fortepiano Salon 14:
“A Special Genre: The Accompanied
Keyboard Repertoire in the 18th Century 
and its Aftermath
with special guests
Pierre Goy and Liana Mosca
Saturday, March 25 @ 2:00 pm

Between ca. 1750 and 1800 the vast majority of piano repertoire 
consisted of sonatas and pieces with subdued accompaniments 
for violin or flute and sometimes cello. Works for solo piano were 
relatively rare and usually composed by virtuoso performers for 
themselves or as study pieces. Pierre Goy from Lausanne, Switzer-
land, and his duo partner violinist Liana Mosca have explored this 
repertoire with their students and will bring it back to live in this 
salon, sharing their discoveries.

APRIL
Maude Adams Theater Hub presents
Cash on Cash 
Saturday, April 1 @ 7:30 pm
Doctorow Center for the Arts
An evening of music and storytelling about 
Johnny Cash presented by Robert Burke War-
ren, who has recently edited a book by the 
same title.
Note: alternate ticket prices apply.

Ibex Puppetry: Ajijaak on Turtle Island
Saturday, April 8 @ 7:30 pm
Orpheum Performing Arts Center
The story of Ajijaak, a young whooping 
crane who has been separated from 
her family in a Tar Sands fire caused by 
the monstrous Mishibizhiw. She must 
make her first migration from Canada 

down to the Gulf Coast on her own, finding her voice and a family 
through the interconnectedness of all of creation. Ajijaak on Turtle 
Island brings communities together through puppetry, music, tradi-
tional dances, animations, and kites. 

Moss Quartet
Saturday, April 15 @ 8:00 pm
Doctorow Center for the Arts
Join this quartet of world-class 
performers for an evening of 
adventurous and beautiful music. 
Expect pieces by Mozart and 

Haydn and works from living composers, as well as stories that 
help illuminate the music. Featured among the evening’s offerings 
are a song cycle by Windham’s esteemed impresario/conductor/
composer Robert Manno and works by Andes’ remarkable violin-
ist/counter-tenor/composer Marshall Coid.

Chanticleer
Saturday, April 22 @ 7:30 pm
Orpheum Performing Arts Center
The GRAMMY® Award-winning vo-
cal ensemble Chanticleer has been 
hailed as “the world’s reigning male 
chorus” by The New Yorker. Founded 
in San Francisco in 1978 by singer and 

musicologist Louis Botto, Chanticleer quickly took its place as one 
of the most prolific recording and touring ensembles in the world, 
selling over one million recordings and performing thousands of 
live concerts to audiences around the world. Their repertoire is 
rooted in the renaissance, and has continued to expand to include 
classical, gospel, jazz, popular music, and a deep commitment to 
the commissioning of new compositions and arrangements. 

VIRTUAL!
International Fortepiano Salon 15: 
“More than Just Notes: Rhetoric and 
Ornamentation in Classical Piano 
Music”
Saturday, April 29 @ 8:00 pm

Canadian fortepianist Anders Muskens and Tobias Cramm on 
rhetoric and early Romantic improvisation.
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Photo courtesy Pedrito Martinez

Turn the page to see the rest of our 2023 Season!
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MAY
The Gottabees 
“Go Home Tiny Monster”
Saturday, May 6 @ 2:00 pm 
Doctorow Center for the Arts
Recommended for ages 3 and up

Kyle Marshall Dance 
A Partnership Project with
The Joyce Theater
Saturday, May 13 @ 7:30pm
Orpheum Performing Arts Center
 
Community Ballet Class Recital
Orpheum Dance Program
Saturday, May 20 @ 2:00 pm
Orpheum Performing Arts Center
For ballet class parents only

Maude Adams Theater Hub presents
Joshua Fromer Comedy Night
Saturday, May 20
Doctorow Center for the Arts

Workshop on Maintaining Historical
Pianos, Harpsichords and Clavichords
May 25 - May 27
Piano Performance Museum
Doctorow Center for the Arts
Visit academyfortepiano.org

VIRTUAL!

Academy of Fortepiano
Performance International Fortepiano 
Salon #16
May 25, 26 or 27

Academy of Fortepiano
Performance Festival
2023 Workshop Theme:
Affect, Temperament and Key
Characteristics in Early Piano Music
May 28 - June 5
Piano Performance Museum
Doctorow Center for the Arts
Visit academyfortepiano.org 

The Brothers Doobie:
A Doobie Brothers Concert Experience 
Saturday, May 27 @ 8:00pm
Orpheum Performing Arts Center
Note: alternate ticket prices apply. 
 
Memorializing the Masters:
Works by Mozart, Hüllmandel, 
Beethoven, and Clara Schumann
Academy of Fortepiano
Performance Festival
Audrey Axinn, Maria Rose,
Andrew Willis, fortepiano 
Sunday, May 28 @ 8:00 pm
Doctorow Center for the Arts

JUNE
Workshop for Fortepianists and
Vocalists: Immersion in the repertoire 
for voice and piano from the classical 
and romantic eras  
June 6 - June 18
Piano Performance Museum
Doctorow Center for the Arts
Visit academyfortepiano.org 

Labyrinth Baroque Ensemble  
“Disdain and Fascination:
A Franco-Italian Encounter in Paris”
Music by Michel Lambert, Luigi Rossi, 
and Antonio Francesco Tenaglia
Saturday, June 17 @ 8:00pm
Doctorow Center for the Arts

 American Music on American Pianos 
“Embraceable Gershwin” 
Joanne Polk and Jeffrey Langford 
Saturday, June 24 @ 2:00 pm 
Doctorow Center for the Arts

JULY
OMNY Taiko Drummers  
Sunday, July 2 @ 2:00 pm
Orpheum Performing Arts Center 
FREE CONCERT

Bernie Williams Solo Guitar
Friday, July 7 @ 8:00 pm
Doctorow Center for the Arts

Cécile McLorin-Salvant
Saturday, July 8 @ 7:30 pm
Orpheum Performing Arts Center
 
Dancers from the New York City Ballet
Perform a Tribute to Jacques d’Amboise
Sunday, July 9 @ 2:00 pm
Orpheum Performing Arts Center
 
Maude Adams Theater Hub 
Summer Musical
Friday-Sunday, July 14-16 
Orpheum Performing Arts Center
Note: alternate ticket prices apply.

The Gottabees
May 6

Kyle Marshall 
Dance
May 13

The Brothers Doobie
May 27

Cécile McLorin-Salvant
July 9

Photo by
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Michael
Jones

ORPHEUM PERFORMING
ARTS CENTER

6050 MAIN STREET
TANNERSVILLE, NY 12485

DOCTOROW CENTER
FOR THE ARTS

7971 MAIN STREET
HUNTER, NY 12442OUR 25TH ANNIVERSARY SEASON

Ticket sales are now open!
Visit catskillmtn.org

Unless otherwise noted, ticket prices are as follows:
Purchased in Advance:  $25 regular; $20 senior; $7 student/child
Purchased at the door:  $30 regular; $25 senior; $7 student/child
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Catskill Mountain Shakespeare
presents As You Like It
July 15-30 
Outdoors & Under the Tent at the 
Catskill Mountain Foundation’s Red 
Barn, Main Street, Hunter
Note: alternate ticket prices apply.

Horton by the Stream
Dividing the Estate, by Horton Foote
Saturday & Sunday,
July 15 & 16 @ 2:00 pm
Saturday & Sunday,
July 22 & 23 @ 2:00 pm
Doctorow Center for the Arts
Visit hortonbythestream.org
Note: alternate ticket prices apply.

National Dance Institute
Saturday, July 22 @ 7:00pm 
Orpheum Performing Arts Center
Note: alternate ticket prices apply.

Hunter International Music Festival
July 23 - August 6
Piano Performance Museum
Doctorow Center for the Arts
Visit huntermusicfestival.com

Hunter International Music Festival
Wael Farouk Piano Recital
Thursday, July 27 @ 7:30pm
Doctorow Center for the Arts
 
Hunter International Music Festival
American String Quartet
Saturday, July 29  @ 8:00pm
Doctorow Center for the Arts
 

AUGUST
Hunter International Music Festival 
Faculty Concert 
Friday, August 4 @ 8:00 pm
Doctorow Center for the Arts 
 
Maude Adams Theater Hub and
Catskill Mountain Shakespeare
present Les Mis
August 4-6 
Outdoors & Under the Tent at the 
Catskill Mountain Foundation’s Red 
Barn, Main Street, Hunter
Note: alternate ticket prices apply.

A Midsummer Night’s Dream
Orpheum Dance Program
Friday, August 11 @ 7:30pm
Saturday, August 12 @ 7:30pm
Sunday, August 13 @ 2:00pm
Orpheum Performing Arts Center
 

Common Ground On The Mountain
American Roots Music: Blues,
Folk and Acoustic featuring Professor 
Louie & The Crowmatix, Greg Dayton, 
Walt Michael & Company
Saturday, August 19 @ 8:00 pm
Orpheum Performing Arts Center
Note: alternate ticket prices apply.

  
Pianists in the Mountains Festival
August 21 - August 27
Piano Performance Museum
Doctorow Center for the Arts
Visit pianistsinthemountains.com  
 
Pianists in the Mountains
Jeffrey Langford, lecture 
Monday, August 21 @ 7:30pm
Doctorow Center for the Arts 
Pianists in the Mountains
Joanne Polk, piano
Inesa Sinkevych, piano
Tuesday, August 22 @ 7:30pm 
Doctorow Center for the Arts 

SEPTEMBER
Maude Adams Theater Hub presents
Dedication
September 15-17 @ 7:30pm 
Doctorow Center for the Arts 

Hope Boykin Dance: “...a STATE of love”
A Partnership Project with
The Joyce Theater
Saturday, September 16 @ 7:30pm 
Orpheum Performing Arts Center 

Olivier Tarpaga Dance 
“Once the dust settles, flowers bloom”
A Partnership Project with
The Joyce Theater 
Saturday, September 23 @ 7:30pm
Orpheum Performing Arts Center 
 

OCTOBER
Camille A. Brown Dance 
A Partnership Project with
The Joyce Theater 
Saturday, October 14 @ 7:30pm 
Orpheum Performing Arts Center

No Strings Marionettes 
“The Hobbit” 
Wednesday, October 18 @ 3:45 pm
Thursday, October 19 @ 3:45 pm 
Doctorow Center for the Arts 

Apollo’s Fire
“The Road to Dublin”
Saturday, October 21 @ 7:30pm
Orpheum Performing Arts Center

The Rocky Horror Show 
Friday-Sunday, October 27-29 
Orpheum Performing Arts Center
Note: alternate ticket prices apply.

VIRTUAL!

Academy of Fortepiano
Performance International Fortepiano 
Salon #17: From Sea to Shining Sea: 
Two Special Collections in the Pacific 
Northwest and Southeast
Saturday, October 28 @ 2:00 pm

NOVEMBER
Romantically French: 
Music of Debussy, Ravel
and Cécile Chaminade
Dr. Joanne Polk, piano
Dr. Jeffrey Langford, lecture
Saturday, November 4 @ 2:00 pm
Doctorow Center for the Arts 

Once Upon a Time
Darcy Dunn, mezzo-soprano
Julia Mendelsohn, pianist
Mark Singer, baritone
Saturday, November 11 @ 8:00 pm
Doctorow Center for the Arts

VIRTUAL!

Academy of Fortepiano
Performance International Fortepiano 
Salon #18: The Geelvinck Museum
Saturday, November 18

Windham Festival Chamber Orchestra 
Robert Manno, Conductor
Simone Dinnerstein, piano
Saturday, November 25, 7:30pm
Orpheum Performing Arts Center
 

 DECEMBER
The Nutcracker Ballet 
Orpheum Dance Program
Victoria Rinaldi, Director
SIX PERFORMANCES
Saturday, December 2 @ 2:00 & 7:30pm
Sunday, December 3 @ 2:00pm
Saturday, December 9 @ 2:00 & 7:30pm
Sunday, December 10 @ 2:00pm
Orpheum Performing Arts Center

The Hot Sardines: “Holiday Stomp”
Saturday, December 16 @ 7:30pm
Orpheum Performing Arts Center 
Note: alternate ticket prices apply.

FREE

FREE
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&Breakfast by Albergo
AlbergoUSA.com
See ad on page 23
A Slice of Italy
asliceofitaly7115.com
See ad on page 37
Augustine Nursery
AugustineNursery.com
See ad on page 55
Bear Cantina
thebearcantina.com
See ad on page 23
Best Hot Tubs
besthottubs.com
See ad on Back Cover
Binnekill Tavern
binnekill.com
See ad on page 24
Bistro-To-Go
bluemountainbistro.com
See ad on page 29
Brainard Ridge Realty
brainardridge.com
See ad on page 1
Brandywine
brandywinewindham.com
See ad on page 20
Briars & Brambles Books
briarsandbramblesbooks.com
See ad on page 2
Brothers Pizzeria
845 586 6556
See ad on page 33
Camp Catskill
campcatskill.co
See ad on page 52
Catskill Center
catskillcenter.org
See ad on page 17
Catskill Mountain
Printing Services
518 263 2001
See ad on page 17
Catskills Visitors Center
catskillsvisitorcenter.com
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Central Catskills
Chamber of Commerce
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Che Figata Bistro
chefigatabistro.org
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chefdeanna.com
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CMF Gift Shop
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14th International
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CMF Presents
Ajijaak on Turtle Island
catskillmtn.org
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CMF Presents
Pedrito Martinez Band
catskillmtn.org
See ad on page 47
CMF Presents Zephyr:
A Whirlwind of Circus
catskillmtn.org
See ad on page 9
Coldwell Banker—
Timberland Properties
timberlandproperties.com
See ad on page 3
Colony Woodstock
colonywoodstock.com
See ad on page 52
DEWA Spa | Menla
menla.us
See ad on page 49
Dixon Roadside
dixonroadside.com
See ad on page 28
Elevated
518 263 4184
See ad on page 41
Emerson Resort & Spa
emersonresort.com
See ad on page 17
First Capital Poke Bar
firstcapitalpokebar.com
See ad on page 20
Francis X. Driscoll
Photography: Images of the 
Northern Catskills
francisxdriscoll.com
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gardensbytrista.com
See ad on page 53
Gordon Hunter
Mountain Realty
gordonrealty.com
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Greene County EDC
greenecountyedc.com
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Greenville Arms
greenvillearms.com
See ad on page 55
Hampton Inn
kingston.hamptoninn.com
See ad on page 55
Houst Hardware
housthardware.com
See ad on page 57
Hunter Mountain Brewery
hmbcatskills.com
See ad on page 41
Jessie’s Harvest House
jessiesharvesthouse.com
See ad on page 37
The Knitting Room
theknittingroomny.com
See ad on page 51
La Cabaña
lacabanarestaurantny.com
See ad on page 33
Main Street
Community Center
mainstreetcenter.org
See ad on page 2
Main Street Market
518 734 4134
See ad on page 22
Mangia & Enjoy
MangiaAndEnjoy.com
See ad on page 19
Maude Adams Theater Hub
presents Cash on Cash
maudeadamstheaterhub.org
See ad on page 45
Menopause—The Musical
Ticketmaster.com
See ad on page 13
Mother Earth’s Storehouse
motherearthstorehouse.com
See ad on page 20
Mountain Cinema
catskillmtn.org
See ad on page 61
N & S Supply
nssupply.com
See ad on page 57
Namaste Indian Restaurant
845 247 3590
See ad on page 29
The Nest Egg
nesteggshop.com
See ad on page 50
Ohana Cafe & Creperie
Ohanacafeny.com
See ad on page 40
Pancho Villa’s
panchovillamex.com
See ad on page 38

Peekamoose Restaurant
peekamooserestaurant.com
See ad on page 36
Phoenicia Diner
phoeniciadiner.com
See ad on page 28
Rip Van Winkle Wine,
Brew & Beverage Fest
fortnightlyclubofcatskill.tick-
etspice.com/rip-van-winkle-
wine-brew-beverage-festival
See ad on page 36
Shaw Country Realty,
John S. Pumilia,
Associate Broker
windhamnyproperties.com
See ad on page 51
Shaw Country Realty
Carol Shaw, Broker/Owner
518 734 3500
See ad on page 56
Sunflower Market
SunflowerNatural.com
See ad on Inside Front Cover
Tabla
tablacatskills.com
See ad on page 27
Thorpe’s GMC
thorpesgmcinc.com
See ad on page 57
Tito Bandito’s
titobanditos.com
See ad on page 24 
Town & Country Liquor Store
townandcountryliquorstore.com
See ad on page 41
Wellness RX, LLC
wellnessrxllc.com
See ad on page 53 
Windham Manor
windhammanor.com
See ad on page 55
Windham Mountain
WindhamMountain.com
See ad on page 7
Windham Wine & Liquors
518 734 3474
See ad on page 37
Woodstock Wine & Liquor
woodstockwineandliquor.com
See ad on page 29
WRIP 97.9FM
rip979.com
See ad on page 49
Wylder Windham
wylderhotels.com/windham
See ad on page 11
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