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publisher’s letter | vikki moran

eptember is that special time of the
year when life either turns to normality
or new and exciting. It is the month of
change, for sure. If your family has school-age
children, you will have them going back to
school and that certainly instills a sense of
order, but if you are beginning a new job (this
is a huge time of year for career moves) it is so
invigorating. The weather begins its turn
toward winter, and in the beginning, when the
nights are cool and refreshing, I love it!
Speaking of change, career transformation occurs frequently in September. We have
created a new section that will be in Capital
Region Living Magazine in this issue, as well as
various points throughout the year. These
dedicated sections will highlight careers available and the movers and shakers that can help
you with your transition. We wish everyone
wisdom, good fortune and even a bit of luck to
those who are either searching, changing or
overall improving their work/life condition
and we want to help!
With the harvest to come this month, we
once again showcase the “Capital Region
Palate.” With the help of some great local
chefs, as well as a new wonderful cookbook
called the “Tree of Life,” we illustrate what
you can accomplish right in your kitchen with
local, fresh, colorful and delicious ingredients.
These products are out there now. Get them
while you can and enjoy to your heart’s (and
stomach’s) content.
The Best Lawyers coverage is filling our
magazine with excellent attorneys. It is a
splendid reference tool for finding the right
practice when the needs arise in your family.
Embrace the changes and enjoy what it
brings. I know I will.
Gratefully yours,
Vikki Moran

S
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Capital
Region
Palate

Harvesting, storing and
preserving herbs from the garden
By Melinda Myers

Photo credit: Bonnie Plants

njoy herbs all year round. Harvest herbs
now for garden-fresh meals and preserve
a few for the winter ahead.
Snip a few leaves or leaf-covered stems as
needed. For the same intensity of flavor, you
generally need two to three times more fresh
herbs than dried except for Rosemary which has
an equally strong flavor fresh or dried. Continue
harvesting herbs as needed throughout the
growing season. And don’t worry about harming
the plant because regular harvesting encourages
new growth, which means more for you to harvest. Just be sure to leave enough foliage to
maintain plant growth.
You can remove as much as 50 percent of
the foliage from annual herb plants. This is about
when the plants near their final height. You can
remove up to one third from established perennial plants that have been in the garden for several months or more. Harvest when the plant
has formed buds, but before they open into
flowers for the greatest concentration of flavor.
This is the perfect time to harvest herbs you plan
to preserve.
Use a pair of garden scissors or pruners for
faster and easier harvesting. Make your cuts
above a set of healthy leaves to keep the plants
looking good. Then preserve the flavor and zest
of herbs with proper storage and preservation.
Store thin leafy herbs like parsley and
cilantro for up to a week in the refrigerator.
Place in a jar of water, like a flower arrangement
and loosely cover with a plastic bag. Keep basil
out of the fridge to avoid discoloration and others on the counter for quick and frequent use.

E

Wrap dry thicker-leafed herbs like sage and
thyme in a paper towel, set inside a plastic bag
and place in a warmer section of the refrigerator.
Freeze sprigs, whole leaves or chopped
clean herbs on a cookie sheet or pack clean
diced herbs in ice cube trays and fill the empty
spaces with water. These are great for use in
soups and stews. Store the frozen herbs and
ice cubes in an airtight container or baggie in
the freezer.
Or bundle several stems together, secure
with a rubber band and use a spring-type clothespin to hang them in a warm dry place to dry.
Make your own drying rack from an old embroidery hoop, string and S hooks. Visit the Bonnie
Plants do-it-yourself Herb Drying Rack project
(bonnieplants.com) for detailed instructions.
Get creative and use some of your herbs to
make a fragrant edible wreath. Use fresh herbs
that are flexible and easier to shape into a
wreath. They will dry in place and can be harvested as needed.
Speed up the drying process in the

microwave. Place herbs on a paper towel-covered paper plate. Start with one to two minutes
on high. Repeat for 30 seconds as needed until
the herbs are brittle.
Store dried herbs in an airtight plastic or
glass jar.
Keep enjoying these fresh-from-the-garden
flavors throughout the remainder of the season.
And consider preserving a few for you, your family and friends to enjoy throughout the winter.

Gardening expert Melinda Myers has written
over 20 gardening books, including Small Space
Gardening and the Midwest Gardener’s
Handbook. She hosts The Great Courses “How to
Grow Anything: Food Gardening For Everyone”
DVD set and the nationally syndicated Melinda’s
Garden Moment TV & radio segments. She is
also a columnist and contributing editor for Birds
& Blooms magazine and was commissioned by
Bonnie Plants for her expertise to write this article.
Melinda
Myers’
website
is
melindamyers.com.
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Capital Roots:
Serving the foodshed

Capital Roots manages 52 gardens in the region, allowing residents to grow their own organic produce.

By Rebecca Whalen
For Albany resident Hannah Rosen, food is
so much more than just food.
rom backyard gardeners to
multi-acre organic farmers, all
growers are connected with
what they have put time, commitment and hours of work into growing,” she
says.
With a degree in culinary arts and an integrative studies degree focusing on natural
resource sustainability and business management, Rosen has spent much of her life studying the nuances of the farming world; she
understood how critical it is to eat food that
was grown or raised close to home. However,
she didn’t realize the impact that “eating local”
truly had on her region until she began her
post-collegiate work in the Capital Region, as

“F
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Food Hub Buyer for local nonprofit, Capital
Roots, an organization founded on the principles that eating local is not only recommended, but often the easiest way for urban families to eat well on a budget.
Capital Roots was started in the 1970s to
provide community garden space to urbanites
in the region. Today, its mission is to nourish
healthy communities by providing not only
access to green space, but also direct access to
fresh produce through a host of unique programs.
When Amy Klein, Capital Roots’ Chief
Executive Officer, began with the organization
back in 1996, she could never have dreamed of
the organization of today.
“At first, it was about fulfilling our name,
then Capital District Community Gardens. We

represented a four-county region [Albany,
Rensselaer, Schenectady and southern
Saratoga], but we weren’t working in a fourcounty area; we were simply working within
Troy where we were founded,” she recalls. “So
being able to realize that goal and ensure that
our service footprint reached those four counties and fulfilled that piece of our mission was
critical.”
During her first decade there, Klein and
her team worked day and night to expand programming into Albany and Schenectady counties and later in southern Saratoga. By the millennium, more than 30 gardens were helping
to feed regional families, but there were still
many neighborhoods left untouched, many
still without access to fresh food.

Mobile veggie market

“It really was with the creation of the
Veggie Mobile, our mobile market, that our
service footprint grew,” Klein says.
The mobile market, which celebrates its
10th anniversary this year, is a produce aisle
on wheels, driving into neighborhoods lacking
access to fresh, affordable food and letting
residents hop on board to buy. However, the
creation of the Veggie Mobile wasn’t only
about bringing fresh food to families; it was
also about supporting another vital portion of
the region: the farmers.
“That was one of the key elements of creating the program,” she says, “to support the
local farm economy, not exclusively because
we wanted to be sure that we were providing
our constituents with everything they could
get in a supermarket produce aisle which
included tropicals, but we wanted our consumers to have access to those top quality
items that we loved, that came from our
region’s farms. At the same time, we wanted
to be able to support the farmers themselves.”
And so the relationship began: Capital
Roots and Capital Region producers.
According to the USDA’s most recent
Agriculture Census, nearly 850,000 acres of
land are farmed in the Capital Region’s 11county foodshed, which includes Albany,
Columbia, Fulton, Greene, Montgomery,
Rensselaer, Saratoga, Schenectady, Schoharie,
Warren and Washington counties. Rosen says
these farms are vital to the region.
“Focusing on the local markets minimizes
the use of resources involved in distributing
products,” she says. “Small farmers, like the
ones here in the Capital Region, are critical in
the maintenance of biodiversity and sustainability of local resources.”
Today, Capital Roots partners with
upwards of 75 different farmers and producers
from across the region’s 11-county foodshed,
and that list continues to grow. Rosen says
working with so many farms means that
Capital Roots is able to support as many small
farms as possible while providing necessary
and interesting produce varieties to consumers.
“When we need one product and have a
farm that can provide some of that need, we
are able to reach out to other farms to fill in
those gaps,” she says. “This system of purchasing from many producers makes it possible for
a small farm to still be successful.”
Black Horse Farms in Greene County
began working with Capital Roots back when
the Veggie Mobile first launched.
“Part of my father’s mission was to get
out more fresh fruit and veggies to people who
couldn’t afford it or didn’t have the means,”
says Lisa Buhrmaster, the farm’s proprietor.
“This partnership went hand-in-glove with us.”
Products of all kinds are purchased from
her farm for sale on the mobile market and the

Capital Region residents are able to purchase local farm products right in their neighborhoods on board Capital Roots' Veggie Mobile.

organization’s other food access programs.
Everything is purchased at wholesale cost and
then sold at that same price, meaning farmers
are able to sell their product and urban consumers are provided the freshest produce at
affordable prices.
“It’s great that Capital Roots is helping all
of these smaller farms,” Buhrmaster says. “If
they weren’t here, where would these farms
be going? People are being told to go out and
make farms and grow, grow, grow, but no one
is giving them the avenue for markets.”
This is one of the issues Capital Roots is
actively working on. Klein says it’s an underlying mission of the organization to support this
regional farm economy and identify—or create—other markets for these farmers to sell.
In 2014, the organization launched its
Virtual Veggie Mobile, an online marketplace
for farmers to sell their product more directly
to urban consumers. A Washington County
farm, Crandalls Corners, is just one of a few
dozen farms selling their products virtually
through Capital Roots.

‘We have it right here’

“It’s important that there’s a resource to
connect farmers with those customers in cities
and more populated areas,” says Julie
Callahan, co-owner of the farm. “As long as
Capital Roots has a program like the Virtual
Veggie Mobile, we will remain a partner.... It’s
important to have local sources of food and

customers supporting local farmers so we
don’t have to rely on food coming from across
the country. We have it right here.”
And instead of placing the burden on the
farmer to drop off the produce, Rosen and her
team drive out to farms across the 11 counties on
a weekly basis to pick up the produce from them.
“We work with each producer individually to figure out what products would sell best
for which program, and then we figure out the
best way to get their products to our Food
Hub,” Rosen says.
It was a natural fit for Capital Roots to
work with these farms, but today the staff sees
much more than simply product that they can
obtain close by. It’s about building a sense of
consumer appreciation for the people who are
putting in the work to feed our region.
“We place a high value on local product,
and we understand the challenges that farmers face in terms of the economics, regulations, markets, transportation issues, and
deliveries of farming,” Klein says. “There are so
many challenges they are presented with and
yet, the passion they feel for it and the love
that they have for it is so incredibly real. We all
appreciate them so deeply for what they do,
and we want to ensure that our farmers are
here to stay.”

Readers can place orders through the Virtual
Veggie Mobile at market.capitalroots.org.
Products change regularly.
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fall | recipes

Tree of Life: Turkish Home Cooking for the American
Table by Joy Stocke, and Angie Brenner.
Photos by Jason Varney

Joy E. Stocke has been traveling to and writing about Turkey and the
eastern Aegean since 1982. Her quest to discover the roots of Western
religion has brought her to all of Turkey's borders.
Joy Stocke and Angie Brenner first met on the balcony of a guesthouse
in a small resort town on the Mediterranean coast; they discovered a
shared love of history, literature, and local food traditions. The two new
friends set off on a cultural adventure tour of Turkey that spanned ten

years. Returning home to their respective American kitchens, they couldn't
help but call upon the flavors of Anatolia as a kind of culinary souvenir and
incorporate that sensibility into the food they cook every day for themselves, family, and friends.
The cookbook presents 100 recipes that weave Eastern ingredients and
techniques with thoughtful adaptations of favorite authentic dishes. We
have chosen to use recipes that we can easily gather ingredients here in the
Capital Region for the most part. Certainly, we can’t gather the pomegranate needed for the Melon with Feta, Mint and Pomegranate dish but we certainly have tons of fresh mint to harvest, and the melons are great this year!
Enjoy!

Carrot Hummus with Toasted Fennel Seeds
Ingredients
Makes 1½ cups (342 g)
3 large carrots, peeled and cut into chunks (about 2 cups)
1¼ teaspoons kosher salt
1 cup (236 ml) water
3 tablespoons yogurt
1 teaspoon fennel seeds
½ teaspoon flaky sea salt

Directions
This delicious, nourishing spread adapts the concept of hummus with familiar ingredients. It is based on yogurtlu havuç, a
classic Turkish meze dip. Toasted fennel seeds and flaky sea
salt add a bit of crunch. Serve the hummus with Classic Puffed
Pide Bread or Stuffed Flatbread.
• Put the carrots in a medium heavy saucepan. Add the salt
and 1 cup (236 ml) water.
• Bring to a boil over high heat, then reduce to a simmer, stirring occasionally. Cook for 10 minutes or until the carrots are
very tender and the water is nearly evaporated. If the water
evaporates before the carrots are fully cooked, add a little
more.
• Remove from the heat and drain any water left in the pan.
• Add the yogurt to the carrots and blend with an immersion

Melon with Feta, Mint and Pomegranate
Ingredients
Serves 4
1 ripe honeydew melon
4 ounces (75 g) crumbled feta cheese
½ cup (25 g) small fresh mint leaves
½ cup (75 g) pomegranate seeds

Directions
Sweet honeydew melon provides a juicy counterpoint to briny
crumbles of feta in this colorful salad. Melon salads are often
served as a meze with rakı; this one is also a good first course for a
light lunch or supper.
• The most important thing is to use a ripe, fragrant melon.
• Slice the melon in half and scoop out the seeds.
• Cut the melon into 1-inch (25-mm) half-moon slices and remove
the rind.
• Layer the melon slices on a serving tray, overlapping if necessary.
• Sprinkle the feta over the melon. Garnish with the mint and
pomegranate seeds.
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blender until smooth. (You can also use a food processor or
blender.) The mixture should be creamy but not too thin. For
a chunkier hummus, mash the carrot mixture in the pan with
a fork.
• In a small frying pan over medium heat, combine the fennel
seeds and sea salt. Toast until the seeds are fragrant and
golden brown, about 5 minutes.
• Transfer the carrot hummus to a serving plate with a shallow
rim. Sprinkle with the fennel salt before serving.

Stuffed Grape Leaves
Ingredients
Makes 30
For the filling
¼ cup (35 g) dried currants or raisins
3 tablespoons olive oil
2 medium onions, finely chopped
2 cloves garlic, minced
2 tablespoons pine nuts or shelled pistachio nuts
¾ teaspoon ground allspice
¾ teaspoon cinnamon
1 teaspoon chopped dill
¾ teaspoon Aleppo pepper
1 tablespoon finely chopped fresh mint (or dried mint)
1 teaspoon sugar
1 tablespoon tomato paste
1½ cups (270 g) basmati rice
½ teaspoon kosher salt
¼ teaspoon freshly ground black pepper
For rolling the sarma
30 grape leaves, fresh (see Preparing Fresh Grape Leaves,
opposite) or store-bought
¾ cup (177 ml) olive oil
¼ cup (60 ml) lemon juice, or the juice from 1 medium lemon

• Stir in the pine nuts, allspice, cinnamon, dill, Aleppo pepper, mint, sugar and tomato paste. Add the rice and ¾ cup
(177 ml) water and bring the mixture to a boil.
• Turn the heat to low. Cover and simmer until the water is
absorbed and the rice is still chewy, 10 to 15 minutes. (The
rice will continue to cook inside the sarmas.)
• Remove the pot from the heat and add the salt and pepper,
adjusting to taste. Stir in the currants, if using. Set the filling
aside to cool. The filling can be made a day ahead and
Directions
refrigerated.
• To blanch the leaves, bring a large pot of water to a rapid
• Put 1 teaspoon of filling at the base of the leaf.
boil. Using tongs, drop 2 to 3 leaves into the pot at a time,
• Carefully place the sarmas on the plate, seam-side down
and boil until soft and pliable. Young leaves in the spring
and very close together in one tight layer.
will take only about 30 seconds. If the leaves are harvested
• Pour the olive oil then the lemon juice over the sarmas.
in late summer or fall, they may take up to 1 minute.
Invert a second plate over them and press down gently.
• Carefully remove the leaves and lay them on a work surface,
Pour in 2/3 cup (158 ml) water.
shiny side down, with the wide part of the base facing you.
• Set the pot over medium-high heat and bring the water to a
• Put the currants in a small bowl. Cover with warm water and
boil. Reduce the heat, cover and simmer the sarmas for 1
soak for 15 minutes, draining any leftover liquid.
hour. Halfway through the cooking process, check to see if
• Heat the olive oil in a medium pot or large skillet over
additional water is needed. The pot should not dry out.
medium-low heat. Add the onions and garlic and cook for
• Let the sarmas cool for 15 minutes before carefully removabout 5 minutes until soft but not browned.
ing them from the pot to a serving plate.
>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>

Grape leaves are readily available in the Capital Region
The best way to pick grape leaves is to pick from wild vines. Nurtured vines for grapes
from vineyards are not used for their leaves because they are not tender or tasty. The wild
vines are perfect, devoting all of their energies to the leaves and never bearing fruit, so
mother nature gets it rights again! The vines are not as a rule planted in the gardens but
found along roads and walks, along fences and even parking areas. Wild grape leaves have
three lobes and are jagged around the leaf. The vine itself is reddish, and the leaves are a
brilliant green.
Look for medium-sized leaves. They are tenderer than the larger leaves, but stronger
than the very small leaves and will hold more stuffing. Pick at the base of the stem, where
it attaches to the vine. Trim the stem off later. The stem protects the leaf from tearing when
picked and gives the leaf more longevity.
Only pick the perfect ones, without holes that make it impossible to stuff.
Wash the leaves by rinsing them in cool water just before using them, then pat dry. We don’t usually blanch the leaves before
rolling, but if the leaves are tough, they may need that, or soak in warm water to make pliable.
If you are not using all the leaves right away or wish to store for the time of year that you can not find them here in the Capital
Regions, store the leaves by freezing them, without washing them, in stacks wrapped well with plastic wrap, then in a heavy duty freezer bag. It is helpful to put those freezer bags into a hard compartment of some type like an old cereal box with the lid off, and that
will protect from breaking or shattering before you use them. You want them big and without breakage or holes. If you are going to
make stuffed grape leaves right away, you can simply store in the fridge. Frozen leaves last six months to a year in the freezer.
>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>
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Chanterelle and Corn Chowder
Courtesy of Executive Chef Rob Handel from Heather
Ridge Farm/Bees Knees Cafe
Ingredients
2 qts. chicken stock
4-5 ears of corn
2 bay leaves
¼ lb (4 oz) chanterelles, sliced
1 large onion, diced (approx. 1 cup)
2 cloves garlic, minced
2 ribs celery, diced (approx. ½ cup)
2 tablespoon butter
4 teaspoon salt
¼ cup white vermouth or white wine
½ lb waxy potatoes, diced
(red skinned or Yukon golds are good choices)
½ teaspoon fresh ground black pepper
1 teaspoon fresh thyme, minced
¼ cup minced parsley
½ cup cream

Directions
Husk the corn and cut the kernels off the cob, taking care not to cut
too far into the cob. If you cut too deep you’ll end up with the
tougher ends of the kernels. Set the corn aside and cut the stripped
cobs in half crosswise and add to a large saucepan with the stock.
Add the bay leaves and bring to a simmer. Simmer for 30-45 minutes
to extract the remaining corn flavor from the cobs. Strain and set
aside. Meanwhile, melt the butter in another saucepan or soup pot

and add the chanterelles, onion, garlic, and celery. Sauté over medium heat stirring frequently until the onions are translucent. Take care
not to brown the onion or scorch the garlic. Add the vermouth and
cook another minute, then add the stock, salt, and potatoes. Bring to
a simmer and simmer for 15-30 minutes, until the potatoes are soft.
Add the reserved cut corn and cook for another five minutes, then
add the herbs, pepper, and cream. Taste and adjust salt and pepper
to suit your tastes. Serve immediately, or chill and gently reheat. The
soup will last for 4-6 days in the refrigerator. After chilling the cream
may separate and cause the soup to look strange, simply stir it all
together and it will be fine. See YouTube tutorials to help you through
the process. And this recipe is a good choice for when those first few
fillets don’t come out quite right. Give this fish a chance: the effort
truly is worth it.

Butternut Squash Spice Cake
Courtesy of Leah Stein from Leah's Cakery

Ingredients
Cake
2 cups cake flour
1 cup whole-wheat pastry flour or sifted regular whole-wheat flour
1 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon kosher salt
1 teaspoon cinnamon
2 teaspoons ground cardamom
1/2 teaspoon ground star anise (grind in a clean coffee grinder) or
ground allspice
1 cup canola oil
2 large eggs
1 cup coconut palm sugar* or packed dark brown sugar
1/2 cup vanilla yogurt
1/2 cup orange juice
1/4 cup bourbon
1 tablespoon vanilla extract
1 tablespoon orange zest
1/3 cup chopped crystallized ginger
2 3/4 cups coarsely shredded butternut squash

Frosting
3/4 cup salted butter, softened
12 ounces (1 1/2 large pkgs.) cream cheese, softened
3 cups powdered sugar
1 tablespoon bourbon
2 teaspoons ground cardamom
3/4 teaspoon kosher salt
3/4 teaspoon cinnamon
3/4 teaspoon ground ginger
1 cup toasted* unsweetened flaked (also called shaved) coconut

Directions
• Preheat oven to 350°. Grease 3 round cake pans (8 in. each). Line
each with a circle of parchment paper and set aside.
• Mix cake flour, whole-wheat flour, baking soda, baking powder, salt,
cinnamon, cardamom, and star anise in a large bowl; set aside.
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• In bowl of a stand mixer fitted with paddle attachment, beat oil,
eggs, coconut sugar, yogurt, orange juice, bourbon, and vanilla on
medium speed until well blended. Add flour mixture; beat on low
speed to blend, then on medium speed until smooth, scraping inside
of bowl twice. Stir in orange zest and crystallized ginger, then squash.
• Divide batter among lined pans and spread level. Bake until a toothpick inserted in center comes out clean, 20 to 24 minutes.
• Turn cakes onto racks, remove parchment, and let cool completely, 1
to 1 1/2 hours.
• Make frosting: In bowl of a stand mixer fitted with paddle attachment, beat butter and cream cheese until very smooth. Add powdered
sugar, bourbon, cardamom, salt, cinnamon, and ginger; beat on low
speed to blend, then on high speed until smooth and fluffy, scraping
inside of bowl once or twice.
• Set a cake layer rounded side down on a platter; spread top of it with
3/4 cup frosting. Repeat with second layer. Set top layer in place,
rounded side up. Spread top and sides of cake with remaining frosting.
Press coconut into sides, a small handful at a time.
• *Find coconut palm sugar in the baking aisle of well-stocked grocery
stores. Toast coconut on a rimmed baking sheet in a 350° oven until
light golden, stirring once, 4 to 5 minutes.
• Make ahead: Up to 1 day, chilled and loosely wrapped with plastic
wrap.

Phillips Lytle, LLP

Richard E. Honen, Partner

Practicing in: Commercial Litigation, Corporate
Law, Venture Capital Law

Phillips Lytle is proud to congratulate Richard E. Honen on
once again being named to The Best Lawyers in America© for
Commercial Litigation, Corporate Law and Venture Capital Law.
Mr. Honen has been an integral player in the Upstate New
York entrepreneurial ecosystem for over 20 years. He has spoken
and lectured extensively on venture capital and entrepreneurial
issues at educational institutions, including Albany Law School,
Rensselaer Polytechnic Institute, the University at Albany, Ithaca
College, Union Graduate College (now Clarkson University), and
Cornell’s Johnson School of Management.
Mr. Honen contributes hundreds of pro bono hours per year
to mentoring and advising young entrepreneurs and start-up
companies. He continues Phillips Lytle’s over 180-year tradition
of contributing to New York’s economic strength and vitality.
Mr. Honen is the firm’s Venture Capital Practice Team
Leader and Partner-in-Charge of the Albany, Waterloo and
Canada offices.

CONTACT INFORMATION:

Omni Plaza
30 South Pearl Street, Albany, New York 12207
518.472.1224 • www.phillipslytle.com
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SPECIAL ADVERTISING SECTION

POWERS & SANTOLA, LLP
Powers & Santola, LLP

From left: Dan Santola, Margie Soehl, John Powers,
Laura Jordan, Prof. Michael Hutter
PRACTICING IN: Medical Malpractice & Personal Injury

Laura Jordan and Margie Soehl soared to new heights for Powers &
Santola last year. They recovered the second-highest medical malpractice verdict in all of New York State. Jurors in rural Warren County
awarded more than $11 million to the firm’s 46-year-old client. The man
was rendered partially disabled when a radiologist failed to properly
interpret and report a CT scan.
Two months later, Dan Santola and Margie Soehl obtained the
twelfth-highest medical malpractice verdict in the State. Schenectady
County jurors awarded more than $1.5 million dollars after a woman’s
gynecologist perforated her bowel during surgery and failed to recognize
and repair the damage.
Powers & Santola represents seriously injured people in rural counties
and small cities throughout upstate New York. It takes unique skills to successfully sue doctors in places where medical choices are limited. In many
of those counties, the local hospital is also the largest private employer.
For more than thirty years, the firm has consistently won million-

dollar verdicts. It achieves those results in upstate counties where people
earn 80% less than their downstate counterparts. That requires a special
understanding of how to relate to the fundamental values and concerns
of deeply conservative upstate jurors.
Ever since U.S. News - Best Lawyers® began ranking law firms,
Powers & Santola has been named to its “Best Law Firms” lists. All of the
firm’s partners, John Powers, Dan Santola, Laura Jordan and Margie
Soehl, have repeatedly been selected by their peers for inclusion in The
Best Lawyers in America© and named as Super Lawyers®. Albany Law
School Professor Michael Hutter, who serves as special counsel to the
firm, has been similarly honored.
John and Dan have each been named “Lawyer of the Year” in the
field of Medical Malpractice Law - Plaintiffs in Albany by Best Lawyers.
Professor Hutter has been named “Lawyer of the Year” in the field of
Appellate Practice in Albany.

CONTACT INFORMATION:

39 North Pearl Street • Albany, NY 12207
100 Madison Street • Syracuse, NY 13202
518.465.5995
Powers-Santola.com

Wilcenski & Pleat, PLLC

SPECIAL ADVERTISING SECTION

Edward V. Wilcenski & Tara Anne Pleat

Practicing in: Special Needs Estate Planning

Wilcenski & Pleat PLLC is a boutique law firm which
concentrates its practice in the areas of Special Needs Estate
Planning, Elder Law and Trust and Estate Planning and
Administration. We represent clients at every significant
stage of the planning process, and have extensive experience
in working with individuals with disabilities and their families.
In our practice we work with families to create estate
plans which provide financial management and government
benefit protection for children with disabilities, we help elderly
clients navigate the complicated system of long-term care, and
we work with high-net worth individuals to minimize the
impact of estate and income taxes on the transfer of wealth to
those they intend to benefit.
We built our law practice around three core concepts:
competence in our chosen areas of practice, credibility
among our peers and within the communities that we serve,
and continuity of practice so that our clients can feel
confident that our attorneys and staff will be here for them
and for their families for many years to come.

CONTACT INFORMATION:

Photo by Fred Neudoerffer. NeuStudios, LLC

5 Emma Lane, Clifton Park, NY
518.881.1621 • www.wplawny.com

LaMarche Safranko Law, PLLC
Andrew Safranko, Esq.
George LaMarche III, Esq.

Practicing in: Personal Injury,
Criminal Defense, DWI

At LaMarche Safranko Law PLLC we help people during
the darkest times of their lives - after they are injured in a
serious accident or charged with a crime.
People retain our firm because they are looking for
strong advocates who listen and successfully guide them
through a complex legal process.
George LaMarche III and Andrew Safranko practice
law throughout New York in State and Federal courts and
are recognized for their work handling high-profile personal
injury and criminal matters. LaMarche Safranko Law is
proud to be recognized by U.S. News - Best Lawyers® "Best
Law Firms" for DUI/DWI Defense in Albany. Andrew has
been listed by Best Lawyers for DUI/DWI Defense in Albany
and George has been listed by Best Lawyers for Personal
Injury Litigation - Plaintiffs in Albany. George and Andrew
have also been recognized as New York Super Lawyers.

CONTACT INFORMATION:

Offices: Albany, Clifton Park, and Plattsburgh
1539 Crescent Road, Clifton Park, New York 12065
518.982.0770
www.LaMarcheSafrankoLaw.com • www.PedBikeLaw.com
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SPECIAL ADVERTISING SECTION

Dreyer Boyajian, LLP

Pictured: Ben Hill, Donald G. Boyajian, Lauren Owens, Bill Dreyer, Don Boyajian, Jim Peluso, John Casey, John Dowd
PRACTICING IN: Personal Injury, Commercial Litigation & White Collar Criminal Defense

Dreyer Boyajian LLP has earned its reputation as a team of highly dedicated trial lawyers who are smart, experienced and share a passion for
winning on behalf their clients. The firm has received the highest AV® Preeminent™ rating by Martindale-Hubbell® and its lawyers are featured in
The Best Lawyers in America®, Super Lawyers® Magazine and the Multi-Million Dollar Advocates Forum®. All of the firm’s attorneys have local roots
in the Capital Region.
Celebrating its 30th Anniversary representing clients throughout the Capital Region, the attorneys at Dreyer Boyajian LLP are at the litigation
forefront of personal injury, wrongful death, product liability, medical malpractice, nursing home abuse, construction worksite accidents, environmental pollution, food and waterborne illness outbreaks, mass torts, class actions, whistleblower claims, commercial disputes and white collar criminal defense. The firm has achieved some of the largest multi-million dollar verdicts and settlements in the Capital Region, and over $100 million in
recovery for its clients in both state and federal courts.
The firm believes in giving back to the community, and is a proud founding member of the Northeastern New York Legal Aid Society’s Justice for
All Campaign which provides operational support for the Legal Aid Society’s pro bono services that help vulnerable and low-income families and individuals with urgent non-criminal legal needs.
Put the Right Advocate in Your Corner
• We have proven experience helping catastrophic injury victims
• We fight for our clients like they were our own family members
• We have recovered real results for real injury victims
• We make sure every client gets personalized, caring service
• We handle tough insurance companies so clients don't have to
Our goal is simple: to get you the justice you deserve.

CONTACT INFORMATION:

75 Columbia Street, Albany, NY 12210
518-INJURYLAW • 518-465-8795
www.dreyerboyajian.com

Administrative
Regulatory Law
Hermes Fernandez
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Ira Mendleson III
Buckley, Mendleson,
Criscione and Quinn
866-979-2627
Albany, NY 12204

Appellate Practice
James A. Resila
Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

Michael J. Hutter, Jr.
Powers & Santola
518-465-5995
Albany, NY 12207

Michele M. Monserrate
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Victoria A. Graffeo
Harris Beach
518-427-9700
Albany, NY 12207

Bankruptcy and Creditor
Debtor Rights / Insolvency
and Reorganization Law
Michael J. O'Connor
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Bet-the-Company Litigation
James E. Hacker
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

Margaret J. Gillis
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

William J. Dreyer
Dreyer Boyajian
518-348-4133
Albany, NY 12210

James E. Hacker
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

James J. Barriere
Hinckley Allen
518-396-3100
Albany, NY 12207

Joel M. Howard III
Couch White
518-426-4600
Albany, NY 12207

John F. Harwick
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

Margaret J. Gillis
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Mark J. McCarthy
Mark J. McCarthy, Attorney at Law
518-527-9965
Albany, NY 12201-1396

Michael L. Koenig
Hinckley Allen
518-396-3100
Albany, NY 12207

Peter A. Pastore
McNamee Lochner
518-447-3200
Albany, NY 12207

Richard E. Honen
Phillips Lytle
518-472-1224
Albany, NY 12207-3425

Robert H. Iseman
Rivkin Radler
518-462-3000
Albany, NY 12203

Nixon Peabody
518-427-2650
Albany, NY 12207-2996

Brian Culnan
Rivkin Radler
518-462-3000
Albany, NY 12203

Christopher Massaroni
McNamee Lochner
518-447-3200
Albany, NY 12207

Daniel J. Hurteau
Nixon Peabody
518-427-2650
Albany, NY 12207-2996

Dennis A. First
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Edward D. Laird, Jr.
Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

E. Stewart Jones, Jr.
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

Stephen R. Coffey
O'Connell & Aronowitz
518-462-5601
Albany, NY 12207

Criminal Defense: White-Collar
E. Stewart Jones, Jr.
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

Michael L. Koenig
Hinckley Allen
518-396-3100
Albany, NY 12207

Stephen R. Coffey
O'Connell & Aronowitz
518-462-5601
Albany, NY 12207

William J. Dreyer
Dreyer Boyajian
518-348-4133
Albany, NY 12210

DUI/DWI Defense
Andrew R. Safranko
LaMarche Safranko Law
518-982-0770
Clifton Park, NY 12065

E. Stewart Jones, Jr.
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

Eric H. Sills

Jennifer J. Corcoran
Tully Rinckey
518-218-7100
Albany, NY 12205

Louis W. Pierro
Pierro, Connor & Associates
518-459-2100
Latham, NY 12110

Tara Pleat
Wilcenski & Pleat
518-881-1621
Clifton Park, NY 12065

Employee Benefits
(ERISA) Law
Brian P. Goldstein
Jackson Lewis
518-512-8700
Albany, NY 12207

Richard A. Langer
McNamee Lochner
518-447-3200
Albany, NY 12207

Employment Law - Individuals
Jeffrey D. Honeywell
Honeywell Law Firm
518-512-4580
Albany, NY 12205

Michael Macomber
Tully Rinckey
518-218-7100
Albany, NY 12205

Ronald G. Dunn
Gleason, Dunn, Walsh & O'Shea
518-432-7511
Albany, NY 12207

Employment Law Management

O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Gerstenzang, Sills, Davis,
Cohn & Gerstenzang
518-456-6456
Albany, NY 12203

Carol A. Hyde

William E. Reynolds

Peter Gerstenzang

Nixon Peabody
518-427-2650
Albany, NY 12207-2996

Gerstenzang, Sills, Davis,
Cohn & Gerstenzang
518-456-6456
Albany, NY 12203

Glen P. Doherty

Terence P. O'Connor

Communications Law
Michael Whiteman
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Commercial Litigation
Andrew C. Rose

Criminal Defense:
General Practice

Corporate Compliance Law
Joan P. Sullivan
Harris Beach
518-427-9700
Albany, NY 12207

Karl J. Sleight
Harris Beach
518-427-9700
Albany, NY 12207

Corporate Law
Gregory J. Champion
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Leslie M. Apple
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Mario J. Papa
Hodgson Russ
518-736-2900
Saratoga Springs, NY 12866

Richard E. Honen
Phillips Lytle
518-472-1224
Albany, NY 12207-3425
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Stephen R. Coffey
O'Connell & Aronowitz
518-462-5601
Albany, NY 12207

Thomas O'Hern
Thomas O'Hern
518-441-7014
Albany, NY 12203

Education Law
Beth A. Bourassa
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Jeffrey D. Honeywell
Honeywell Law Firm
518-512-4580
Albany, NY 12205

John A. Miller
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Elder Law
Amy S. O'Connor
McNamee Lochner
518-447-3200
Albany, NY 12207

Edward V. Wilcenski
Wilcenski & Pleat
518-881-1621
Clifton Park, NY 12065

Rivkin Radler
518-462-3000
Albany, NY 12203
McNamee Lochner
518-447-3200
Albany, NY 12207

John E. Higgins
Jackson Lewis
518-512-8700
Albany, NY 12207

John M. Bagyi
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Nicholas J. D'Ambrosio, Jr.
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Norma G. Meacham
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Robert T. Schofield
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Sanjeeve K. DeSoyza
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

William J. Anthony
Jackson Lewis
518-512-8700
Albany, NY 12207

Energy Law
Doreen U. Saia
Greenberg Traurig
518-689-1400
Albany, NY 12207

Franklin K. Breselor

Eric A. Tepper

Philip Rosenberg

Shulman, Howard & McPherson
518-674-3766
Averill Park, NY 12018

Gordon, Tepper & DeCoursey
518-399-5400
Schenectady, NY 12302

Nixon Peabody
518-427-2650
Albany, NY 12207-2996

Michael Whiteman

Michelle L. Haskin

Robert H. Iseman

Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

McNamee Lochner
518-447-3200
Albany, NY 12207

Rivkin Radler
518-462-3000
Albany, NY 12203

Robert M. Loughney
Couch White
518-426-4600
Albany, NY 12207

William M. Flynn
Harris Beach
518-427-9700
Albany, NY 12207

Energy Regulatory Law
William M. Flynn
Harris Beach
518-427-9700
Albany, NY 12207

Environmental Law
Daniel A. Ruzow
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Dean S. Sommer
Young/Sommer
518-438-9907
Albany, NY 12205

Douglas H. Ward
Young/Sommer
518-438-9907
Albany, NY 12205

Financial Services
Regulation Law
Marc J. Lifset
McGlinchey Stafford
518-874-3450
Albany, NY 12210

Government Relations Practice
Harold N. Iselin
Greenberg Traurig
518-689-1400
Albany, NY 12207

James W. Lytle
Manatt, Phelps & Phillips
518-431-6700
Albany, NY 12207

Immigration Law
Leslie K.L. Thiele
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Insurance Law
Dianne C. Bresee
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Fredric L. Bodner
Hinman Straub
518-436-0751
Albany, NY 12207

James C. Blackmore

Jackson Lewis
518-512-8700
Albany, NY 12207

Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

Kenneth L. Shapiro

Marcia D. Alazraki

Jackson Lewis
518-512-8700
Albany, NY 12207

Manatt, Phelps & Phillips
518-431-6700
Albany, NY 12207

Jerry S. Hoffman

Kevin P. Quinn

Labor Law - Management

John Hanna, Jr.

Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Carol A. Hyde

John M. Bagyi

Rivkin Radler
518-462-3000
Albany, NY 12203

Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Carolyn Shearer

Nicholas J. D'Ambrosio, Jr.

Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Cornelius D. Murray

Norma G. Meacham

O'Connell & Aronowitz
518-462-5601
Albany, NY 12207

Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

John J. Privitera
McNamee Lochner
518-447-3200
Albany, NY 12207

John L. Greenthal
Nixon Peabody
518-427-2650
Albany, NY 12207-2996

John T. McManus
Harris Beach
518-427-9700
Albany, NY 12207

Michael G. Sterthous
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Richard M. Cogen
Nixon Peabody
518-427-2650
Albany, NY 12207-2996

Robert H. Feller
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Ruth E. Leistensnider
Nixon Peabody
518-427-2650
Albany, NY 12207-2996

Family Law
Bruce J. Wagner
McNamee Lochner
518-447-3200
Albany, NY 12207

David M. Siegal
Assaf & Siegal
518-431-1000
Albany, NY 12211-2527

Eleanor M. DeCoursey
Gordon, Tepper & DeCoursey
518-399-5400
Schenectady, NY 12302

Health Care Law

Harold N. Iselin
Greenberg Traurig
518-689-1400
Albany, NY 12207

Henry M. Greenberg
Greenberg Traurig
518-689-1400
Albany, NY 12207

Hermes Fernandez
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

James W. Lytle
Manatt, Phelps & Phillips
518-431-6700
Albany, NY 12207

Jane Bello Burke
Hodgson Russ
518-465-2333
Albany, NY 12207

Jeffrey J. Sherrin

John E. Higgins
Jackson Lewis
518-512-8700
Albany, NY 12207

Labor Law - Union
Bruce C. Bramley
Pozefsky, Bramley & Murphy
518-434-2622
Albany, NY 12207

Claudia A. Ryan
Towne, Ryan & Partners
518-587-7300
Saratoga Springs, NY 12866

Ronald G. Dunn
Gleason, Dunn, Walsh & O'Shea
518-432-7511
Albany, NY 12207

William Pozefsky
Pozefsky, Bramley & Murphy
518-434-2622
Albany, NY 12207

Land Use and Zoning Law
Jonathan C. Lapper

O'Connell & Aronowitz
518-462-5601
Albany, NY 12207

Bartlett, Pontiff, Stewart & Rhodes
518-792-2117
Glens Falls, NY 12801

Melissa M. Zambri

Mary Elizabeth Slevin

Barclay Damon
518-429-4200
Albany, NY 12207

Stockli Slevin & Peters
518-449-3125
Albany, NY 12203

Peter J. Millock

Victor A. Caponera, Jr.

Nixon Peabody
518-427-2650
Albany, NY 12207-2996

The Caponera Law Firm
518-453-8381
Albany, NY 12205

Legal Malpractice Law Defendants
Eugene E. Napierski, Sr.
Napierski, VanDenburgh,
Napierski & O'Connor
518-862-9292
Albany, NY 12203

Legal Malpractice Law Plaintiffs
E. Stewart Jones, Jr.
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

Stephen R. Coffey
O'Connell & Aronowitz
518-462-5601
Albany, NY 12207

Litigation - Antitrust
Robert H. Iseman
Rivkin Radler
518-462-3000
Albany, NY 12203

Litigation Banking and Finance
Marc J. Lifset
McGlinchey Stafford
518-874-3450
Albany, NY 12210

Litigation - Bankruptcy
Michael J. O'Connor
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Litigation - Construction
James J. Barriere
Hinckley Allen
518-396-3100
Albany, NY 12207

John J. Phelan III
Phelan, Phelan & Danek
518-640-6900
Albany, NY 12203

Michael J. Cunningham
Rivkin Radler
518-462-3000
Albany, NY 12203

Litigation - Environmental
John J. Privitera
McNamee Lochner
518-447-3200
Albany, NY 12207

Robert H. Feller
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Thomas S. West
The West Firm
518-641-0500
Albany, NY 12207

Yvonne E. Hennessey
Barclay Damon
518-429-4200
Albany, NY 12207

Litigation - Insurance
Dennis A. First
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

James E. Hacker
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180
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John F. Harwick
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

Litigation Labor and Employment

Mass Tort Litigation / Class
Actions - Defendants
Linda J. Clark
Barclay Damon
518-429-4200
Albany, NY 12207

Claudia A. Ryan
Towne, Ryan & Partners
518-587-7300
Saratoga Springs, NY 12866

Jeffrey D. Honeywell
Honeywell Law Firm
518-512-4580
Albany, NY 12205

Jeffrey M. Selchick
Jeffrey M. Selchick
518-783-0016
Albany, NY 12211

John E. Higgins

Mass Tort Litigation / Class
Actions - Plaintiffs
Ryan M. Finn
E. Stewart Jones Hacker Murphy
518-380-2647
Latham, NY 12110

Media Law
Michael J. Grygiel
Greenberg Traurig
518-689-1400
Albany, NY 12207

Jackson Lewis
518-512-8700
Albany, NY 12207

John M. Bagyi
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Jonathan M. Bernstein
Goldberg Segalla
518-463-5400
Albany, NY 12211-2364

Nicholas J. D'Ambrosio, Jr.
Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

William J. Anthony
Jackson Lewis
518-512-8700
Albany, NY 12207

Litigation Land Use and Zoning
Mary Elizabeth Slevin
Stockli Slevin & Peters
518-449-3125
Albany, NY 12203

Litigation - Municipal
Margaret J. Gillis
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Litigation - Real Estate
Patrick L. Seely
E. Stewart Jones Hacker Murphy
518-380-2647
Latham, NY 12110

Litigation Regulatory Enforcement
(SEC, Telecom, Energy)

Medical Malpractice Law Defendants
Dennis A. First
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Edward D. Laird, Jr.
Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

Eugene Daniel Napierski

Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Robert Wm. Johnson III
Martin, Shudt, Wallace,
DiLorenzo & Johnson
518-272-6565
Troy, NY 12180

John K. Powers
Powers & Santola
518-465-5995
Albany, NY 12207

Laura M. Jordan
Powers & Santola
518-465-5995
Albany, NY 12207

Margie A. Soehl

Mining Law
Kevin M. Young
Young/Sommer
518-438-9907
Albany, NY 12205

Personal Injury Litigation Defendants
Thorn Gershon Tymann and Bonanni
518-464-6770
Albany, NY 12205

Thuillez, Ford, Gold, Butler & Monroe
518-455-9952
Albany, NY 12211

Terence P. O'Connor
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Thomas J. O'Connor
Napierski, VanDenburgh,
Napierski & O'Connor
518-862-9292
Albany, NY 12203

Medical Malpractice Law Plaintiffs

Daniel R. Santola
Powers & Santola
518-465-5995
Albany, NY 12207

David J. Taffany
Anderson, Moschetti & Taffany
518-785-4900
Latham, NY 12110

E. Stewart Jones, Jr.
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

James D. Linnan
Linnan & Fallon
518-449-5400
Albany, NY 12210
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David J. Taffany
Anderson, Moschetti & Taffany
518-785-4900
Latham, NY 12110

E. Stewart Jones, Jr.
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

Edward D. Laird, Jr.

George LeMarche III

E. Stewart Jones Hacker Murphy
518-584-8886
Saratoga Springs, NY 12866

John T. Maloney

O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Powers & Santola
518-465-5995
Albany, NY 12207

Meghan R. Keenholts

Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Michele M. Monserrate

Daniel R. Santola

Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

Arthur J. Siegel

Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

Personal Injury Litigation Plaintiffs

Powers & Santola
518-465-5995
Albany, NY 12207

Napierski, VanDenburgh,
Napierski & O'Connor
518-862-9292
Albany, NY 12203

Linnan & Fallon
518-449-5400
Albany, NY 12210

Margaret J. Gillis

Anderson, Moschetti & Taffany
518-785-4900
Latham, NY 12110

Eugene E. Napierski, Sr.

Rivkin Radler
518-462-3000
Albany, NY 12203

Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Jeffrey K. Anderson

Arthur H. Thorn

Charlene S. Fallon

James B. Ayers

E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

Napierski, VanDenburgh,
Napierski & O'Connor
518-862-9292
Albany, NY 12203

Robert H. Iseman

Litigation - Trusts and Estates

James E. Hacker

Dale M. Thuillez

Dennis A. First
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Dianne C. Bresee

LaMarche Safranko Law
518-982-0770
Albany, NY 12207

James D. Linnan
Linnan & Fallon
518-449-5400
Albany, NY 12210

James E. Hacker
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

James W. Bendall
Bendall & Mednick
518-631-4139
Schenectady, NY 12308

Jeffrey K. Anderson
Anderson, Moschetti & Taffany
518-785-4900
Latham, NY 12110

John F. Harwick
E. Stewart Jones Hacker Murphy
518-274-5820
Troy, NY 12180

John K. Powers
Powers & Santola
518-465-5995
Albany, NY 12207

John W. VanDenburgh

O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Napierski, VanDenburgh,
Napierski & O'Connor
518-862-9292
Albany, NY 12203

Eugene Daniel Napierski

Laura M. Jordan

Napierski, VanDenburgh,
Napierski & O'Connor
518-862-9292
Albany, NY 12203

Eugene E. Napierski, Sr.
Napierski, VanDenburgh,
Napierski & O'Connor
518-862-9292
Albany, NY 12203

John W. VanDenburgh
Napierski, VanDenburgh,
Napierski & O'Connor
518-862-9292
Albany, NY 12203

Terence P. O'Connor
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

William D. Yoquinto
Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

Powers & Santola
518-465-5995
Albany, NY 12207

Margie A. Soehl
Powers & Santola
518-465-5995
Albany, NY 12207

Meghan R. Keenholts
E. Stewart Jones Hacker Murphy
518-584-8886
Saratoga Springs, NY 12866

Michael W. Kessler
E. Stewart Jones Hacker Murphy
518-380-2647
Latham, NY 12110

Ryan M. Finn
E. Stewart Jones Hacker Murphy
518-380-2647
Latham, NY 12110

Stephen R. Coffey
O'Connell & Aronowitz
518-462-5601
Albany, NY 12207

Product Liability Litigation Defendants
Arthur J. Siegel

Meghan R. Keenholts
E. Stewart Jones Hacker Murphy
518-584-8886
Saratoga Springs, NY 12866

Bond, Schoeneck & King
518-533-3000
Albany, NY 12211-2503

Professional Malpractice Law Defendants

Dennis A. First

John T. Maloney

O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

James A. Resila
Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

John T. Maloney
Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

Terence P. O'Connor
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Product Liability Litigation Plaintiffs
Daniel R. Santola
Powers & Santola
518-465-5995
Albany, NY 12207

Jeffrey K. Anderson
Anderson, Moschetti & Taffany
518-785-4900
Latham, NY 12110

John K. Powers
Powers & Santola
518-465-5995
Albany, NY 12207

Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

Terence P. O'Connor
O'Connor, O'Connor, Bresee & First
518-465-0400
Albany, NY 12211

Public Finance Law
A. Joseph Scott III

Trusts and Estates
Amy S. O'Connor
McNamee Lochner
518-447-3200
Albany, NY 12207

Martin, Shudt, Wallace, DiLorenzo &
Johnson
518-272-6565
Troy, NY 12180

Carl T. Baker
FitzGerald Morris Baker Firth
518-745-1400
Glens Falls, NY 12801

Timothy B. Thornton
McNamee Lochner
518-447-3200
Albany, NY 12207

Edward V. Wilcenski
Wilcenski & Pleat
518-881-1621
Clifton Park, NY 12065

William S. Haase

James B. Ayers
Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Michael R. Suprunowicz
Higgins, Roberts & Suprunowicz
518-631-5609
Schenectady, NY 12309

Harrie C. Patrick

Paul E. Pontiff

Harris Beach
518-427-9700
Albany, NY 12207

Bartlett, Pontiff, Stewart & Rhodes
518-792-2117
Glens Falls, NY 12801

Edward J. Trombly
Barclay Damon
518-429-4200
Albany, NY 12207

James C. Blackmore
Carter, Conboy, Case, Blackmore,
Maloney & Laird
518-465-3484
Albany, NY 12211

Joseph M. Walsh

Whiteman Osterman & Hanna
518-487-7600
Albany, NY 12260

Robert Wm. Johnson III

Hodgson Russ
518-465-2333
Albany, NY 12207

Real Estate Law

Robert Reynolds

McNamee Lochner
518-447-3200
Albany, NY 12207

Venture Capital Law
Richard E. Honen
Phillips Lytle
518-472-1224
Albany, NY 12207-3425

Workers' Compensation Law Claimants

Philip T. Dunne

James E. Buckley

Hinman Straub
518-436-0751
Albany, NY 12207

Buckley, Mendleson,
Criscione and Quinn
866-979-2627
Albany, NY 12204

Richard A. Frankel
Rivkin Radler
518-462-3000
Albany, NY 12203

Richard D. Cirincione
McNamee Lochner
518-447-3200
Albany, NY 12207

Walsh & Walsh
518-583-0171
Saratoga Springs, NY 12866

Credit
The Best Lawyers in America© is published by
Woodward/White Inc., Aiken, S.C. and can be ordered
directly from the publisher. For information call 803-6480300; write 237 Park Ave., SW, Suite 101, Aiken, S.C.
29801; email info@bestlawyers.com; or visit bestlawyers.com.
An online subscription to Best Lawyers® is available
at bestlawyers.com.
Disclaimer and Copyright
Woodward/White Inc. has used its best efforts in
assembling material for this list but does not warrant
that the information contained herein is complete or
accurate, and does not assume, and hereby disclaims,
any liability to any person for any loss or damage
caused by errors or omissions herein whether such
errors or omissions result from negligence, accident, or
any other cause. All listed attorneys have been verified
as being members in good standing with their respective state bar associations as of July 1, 2015, where that
information is publicly available. Consumers should
contact their state bar association for verification and
additional information prior to securing legal services of
any attorney.
Copyright 2015 by Woodward/White Inc., Aiken, S.C.
All rights reserved. This list, or parts thereof, must not be
reproduced in any form without permission. No commercial use of this list may be made without permission of
Woodward/White Inc. No fees may be charged, directly
or indirectly, for the use of this list without permission.

"The Best Lawyers in America" and "Best Lawyers"
are registered trademarks of Woodward/White Inc.
Methodology for Best Lawyers®
This list is excerpted from the 2018 Edition of The
Best Lawyers in America©, the pre-eminent referral
guide to the legal profession in the United States.
Published since 1983, Best Lawyers lists attorneys in
140 specialties, representing all 50 states, who have
been chosen through an exhaustive survey in which
thousands of the nation's top lawyers confidentially
evaluate their professional peers. The 2018 Edition of
Best Lawyers is based on more than 7.4 million evaluations of lawyers by other lawyers.
The method used to compile Best Lawyers remains
unchanged since the first edition was compiled more
than 30 years ago. Lawyers are chosen for inclusion
based solely on the vote of their peers. Listings cannot
be bought, and no purchase is required to be included.
In this regard, Best Lawyers remains the gold standard
of reliability and integrity in lawyer ratings.
The nomination pool for the 2018 edition consisted of
all lawyers whose names appeared in the previous edition of Best Lawyers, lawyers who were nominated since
the previous survey, and new nominees solicited from
listed attorneys. In general, lawyers were asked to vote
only on nominees in their own specialty in their own
jurisdiction. Lawyers in closely related specialties were
asked to vote across specialties, as were lawyers in
smaller jurisdictions. Where specialties are national or
international in nature, lawyers were asked to vote

nationally as well as locally. Voting lawyers were also
given an opportunity to offer more detailed comments
on nominees. Each year, half of the voting pool receives
fax or email ballots; the other half is polled by phone.
Voting lawyers were provided this general guideline
for determining if a nominee should be listed among
"the best": "If you had a close friend or relative who
needed a real estate lawyer (for example), and you could
not handle the case yourself, to whom would you refer
them?" All votes and comments were solicited with a
guarantee of confidentiality ― a critical factor in the viability and validity of Best Lawyers’ surveys. To ensure
the rigor of the selection process, lawyers were urged to
use only their highest standards when voting, and to
evaluate each nominee based only on his or her individual merits. The additional comments were used to make
more accurate comparisons between voting patterns
and weight votes accordingly. Best Lawyers uses various methodological tools to identify and correct for
anomalies in both the nomination and voting process.
Ultimately, of course, a lawyer's inclusion is based on
the subjective judgments of his or her fellow attorneys.
While it is true that the lists may at times disproportionately reward visibility or popularity, the breadth of the
survey, the candor of the respondents, and the sophistication of the polling methodology largely correct for
any biases.
For all these reasons, c lists continue to represent the
most reliable, accurate and useful guide to the best
lawyers in the United States available anywhere.
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Happy New Year!
any believe that there are two New
Years of the year – those days when
you set your new goals and intentions—January and Labor Day. It is the time
of the year that we put our summer intentions into high gear when the “… I will do it
after Labor Day …” becomes timely. The time
of the year when we are energized and
poised to make the end of the year truly
memorable.
I hear from more people who have been
on the sidelines for the summer and are now
ready to engage to change their career or job
situation. And I always ask the question:
Are you just “working”—or achieving
leadership and happiness in your career?
This is a tough question to answer. Your
job consumes you and often doesn’t provide
the time for you to pause and reflect on
where you have been and where you are
going in your career life. In today’s market, it
is critical that you put yourself first and not
just work—but actively manage and be in
control of your career. Think of yourself as
the CEO of your own company—You, Inc.
The following description accurately

M

describes what career management is and is
not. The last line is so important:
The ability to actively manage one’s work
life, make choices and career decisions in a
rapidly changing environment. It is accepting
responsibility for your career, being careerresilient and being in control of your actions
and satisfaction. Career management is not
job-hunting—job hunting results when one
does not manage their career.
I have seen a significant increase in the
number of people who come to me not looking for a job, but rather seeking help with outlining and managing their career plan. I have
also met more people than ever before seeking to take control of their destiny by launching their own business or, as I call it, firing
themselves and hiring themselves into their
passion. Now, that is exciting!
Having an active career management
plan is an essential tool as you navigate your
way through opportunities and challenges.
The key: It must be specific, measurable and
hold you accountable. The plan outlines your
goals and establishes planned and measured
actions. It could be as simple as:

• Work with specialist to update resume
by a specific date and update career
journal.
• Determine, with a professional, if I am
“fit” to be in my own business and
drive my destiny by a specific date.
• Attend one networking event and
establish three contacts monthly.
• Monitor job activity in my chosen profession/industry once weekly through
identified resources.
Some of my clients will not be pursuing a
new job or business opportunity for 1, 2, 3 or
more years, but they are planning now, creating
a career journal (accomplishments, successes,
what you learned and of course, what didn’t
work) and using me as their guide. They are
truly in control of their greatest personal economic resource—their business or their job.
Determine to take control and be in control of your career. It is truly a life change you
will never forget.
Dan Moran
Next-Act Career Transition Specialist
dmoran@next-act.com; 518.641.8968
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12TH ANNUAL
LITTLE ITALY
STREET FEST!
North Jay Street • Schenectady
Saturday, September 9th 12-9pm
Food • Drinks • Bands • Music
We strive every year to make the best StreetFest
possible for our business patrons and the community as well.
Everyone becomes Italian for the day at our StreetFest!
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The Century House
997 New Loudon Road, Latham
518.785.1857; TheCenturyHouse.com
Plan your dream wedding at The
Century House! With the perfect balance of
traditional elegance and modern rustic
charm, we’ll provide an unforgettable backdrop for you. Whether you are having a
grand affair for 300 or an intimate celebration
for 100, our ballrooms are easily transformed
to fulfill your dreams. Our garden tent is amid
our half-mile nature trail and is ideal for outdoor ceremonies or casual celebrations. Our
unique menus are sure to tempt any palate,
and our acclaimed staff will manage every
detail of your day to ensure that your expectations are exceeded. To learn more, please
call our event office at 518.785.1857.

Old Daley Catering
2 Northern Drive, Troy

Old Daley on Crooked Lake
2339 NY 43, Averill Park
518.235.2656; olddaley.com
Old Daley Catering is a full-service
catering company serving the Capital Region
and beyond. In addition to our sumptuous
cuisine, friendly service and dedicated wedding planners, we offer prospective wedding
parties the option of booking their weddings
at our premier event venue— Old Daley on
Crooked Lake—or at a location of their
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choosing. We have been voted Best
Wedding Venue by Capital Region Living and
Best Caterer by The Record for a number of
years including 2016. We appreciate that our
hard work and personal attention to detail
has not gone unnoticed as we are very passionate about what we do.

The Vista at Van Patten Golf Club
924 Main Street, Clifton Park
518.877.4979; www.vanpattengolf.com
The Vista at Van Patten Golf Club,
located in beautiful southern Saratoga
County in the hamlet of Jonesville, has
breathtaking views from the highest point in
Clifton Park. Our Grand Clubhouse is the
perfect venue for an intimate gathering of 25
guests or a fabulous wedding for 200 guests.
Let our professional catering team guide you
through the planning process for this memorable day. Our caring staff will help you relax
and enjoy your day with the highest level of
service that will certainly meet the expectations of the most discerning guest. Our
incredible view and culinary delights are sure
to make this a day to remember.

Capital District Wellness
Management Services
1375 Washington Avenue,
Suite G102, Albany
518.489.2628; weightlossalbanyNY.com
Miraculous LED technology offers safe
and effective weight loss alternative: How
can you lose 3.5 inches or more of real body
fat in 32 minutes? Capital District Wellness
Management Services offers fat loss alternatives that allow you to target resistant areas
with specific wavelengths of red light (belly,
arms, thighs, chin, back). There are no side
effects whatsoever! No pain. No downtime.
Results are immediate. A total body fat loss
of 2-3 inches or more is typical in one session. Photonica is the only FDA-cleared LED
device for immediate fat loss without pills,
surgery, cell damage or exercise.

Buttermilk Falls Inn and Spa
220 North Road Milton
845.795.1310; buttermilkfallsinn.com
Our 75-acre Hudson River estate is private, exclusive and perfect for wedding ceremonies and receptions. Enjoy the entire Inn
and property, while our staff caters to you.
Catering provided through Henry’s at the
Farm, our premier on-site restaurant, where
“local” is our mantra. The Inn’s 10 guest
rooms in the historic Anning Smith House
offer gas burning fireplaces, shower or
whirlpool tub and views of our gardens or the
Hudson River. Throughout the property are 8
charming carriage and guest houses, including the Grand Laurel Wedding Suite. Options
include pet and child friendly accommodations! Our eco-friendly spa is where a wedding party can relax and indulge. Makeup and
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hair stylists are available at our on-site salon.

Lakeview on Crystal Lake
Route 43, Averill Park
518.674.3363; crystallakeview.com
Lakeview on Crystal Lake is open 7
days a week offering lunch and dinner.
Lakeview has a family atmosphere, serving a
variety of American cuisine including specialty sandwiches, pizza, prime rib, seafood
and homemade soups daily. Have your family or office gathering with us upstairs in our
banquet facility with seating from 30-100
people. We offer many dining packages such
as buffets, brunches, pizza parties and cocktail parties. Menus available on our website.

Turf Tavern
40 Mohawk Avenue, Scotia
518.393.3344; turftavern.com
A full-service restaurant, banquet and
catering facility, the Turf Tavern has been
family-owned and operated for more than 75
years, most recently by Maria and Tom
Gallant who collectively have more than 60
years of quality hospitality experience. The
Turf Tavern consists of a fine dining restaurant, a casual lounge area and in-house banquet space that can accommodate anything
from a simple cocktail reception or a light
and fresh shower to an elegant reception for
as many as 100 guests. Our staff is professional and happy to make your turf our Turf
with our creative and affordable off-site
catering service.

Zachary's Pastry Shoppe
390 Columbia Turnpike, East Greenbush
518.477.2140; zacharyspastryshoppe.com
We want your Wedding Day to be perfect and it would be our pleasure to help you
make your vision come true. Take a moment
to view some of the custom cakes we have
designed. Here your options are only limited
to your imagination! Just listen to your guests
wow at your gorgeous wedding cake. We’re
taking bookings months in advance and we
do close out some weekends, so we recommend that you secure your date as soon as
possible. We deliver our wedding cakes
throughout the Capital Region. Combine our
Viennese Pastries, Tortes and Tarts for a
spectacular finale to your memorable day. We
certainly consider it a privilege when you
choose us as your Personal Pastry Chef.

National Museum of Dance
99 South Broadway, Saratoga Springs
518.584.2225; dancemuseum.org
The National Museum of Dance, located
in the historic Washington Bathhouse in
Saratoga Springs, is the ideal location for your
wedding or special event. The Museum offers
an elegant Beaux Arts foyer with crystal chandeliers, a spacious and secluded courtyard,
and the light and airy Southeast Gallery for
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event rentals. Couples often utilize a combination of these three unique
spaces to host their ceremony, cocktail hour, and reception. Events can
also be held outside under tents in our lovely courtyard. The Museum
has ample parking for any number of guests and is easily accessible
from both downtown Saratoga Springs and the Adirondack Northway
(Interstate I-87). Contact us today for more information.

Ruggiero's Catering
123 Saratoga Road, Socha Plaza, Glenville
518.399.6855; ruggierofood.com
Ruggiero’s specializes in off-premises catering and can also
cook on premises because we have a mobile kitchen. We offer fullplated meals, buffets, or specialized stations. With almost 30 years
in business, we provide high quality service and food. Full-service or
drop-off, our venues include Canfield Casino, National Museum of
Dance, Mabee Farm, and many more in the Capital Region and
beyond. We customize any menu and any needs and work with
rental companies for additional services, such as tables, chairs,
linens, tents, table settings and more. Call and speak to John or Joe
or contact us at our website.

The Edison Club
891 Riverview Road, Rexford
518.399.2772; edisonclub.com
Whether you’re planning a small, intimate vow renewal or a grand
reception, The Edison Club can help you realize your dream event. Our
historic clubhouse provides the perfect venue in a beautiful setting.
Professional staff will be there to guide you through your special day
with the understanding that no detail is too small. Welcome your
guests to an unforgettable evening that includes a delicious meal
expertly prepared by our chefs. Your very own love story will be the
icing on the cake.
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Gana Pictures
518.512.9557; ganapictures.com
Your wedding day is a one-of-a-kind
beautiful story that will be remembered for
years to come. Through cinematic video we
capture the romance, the elegance, the
excitement, the anticipation, and every
extraordinary moment that is exclusive to
making your wedding day special. Gana
Pictures has the professional teams that specialize in bringing your story to life. Check us
out online and through all your favorite social
media outlets and let us "capture the
moment of your lifetime."

ty to offer for your big day, from an intimate
bash of 30 to gatherings of up to 400.
Whether you wed at Helsinki or simply
choose it for your reception or rehearsal dinner, the accommodating staff is on hand to
help you execute all aspects of your big day.

Steven Yarinsky, MD, FACS
7 Wells Street, 3rd Floor, Saratoga Springs
518.583.4019; yarinsky.com
Look your best for great wedding photos
You can look more youthful and feel your
best for your wedding and beyond! Having

over 28 years of experience in cosmetic medicine, I provide many non-invasive options
designed to reverse and help prevent the signs
of aging and maintain your youthful appearance. Correct your facial skin droopiness,
jowls, deep pores, fine wrinkle lines, environmental damage and age spots and you can
appear 5 to 10 years younger! I personally do
all facial filler and Botox® treatments as the
Capital District’s only certified “Expert Injector”
(visit expertinjector.org). Visit yarinsky.com for
treatments available at the Saratoga MediSpa
and cosmetic surgery options at Saratoga
Springs Plastic Surgery, PC.

The Inn at Erlowest
3178 Lake Shore Drive, Lake George
518.668.5928; theinnaterlowest.com
Experience the wedding of your dreams
on the shores of Lake George in a turn-ofthe-century castle. The Inn at Erlowest is the
premier event venue in the area with breathtaking views of Lake George. We offer our
clients a boutique-style wedding experience
that sets us apart from the rest. The day is
your day with only one wedding on the property. Our entire staff is on hand to ensure that
your wedding day is perfect and we are committed to providing the utmost in quality and
service. The Inn at Erlowest’s signature wedding experience is as unique as the couple,
customized to the client’s taste, style and
distinct vision.

Danielle's Bridal
4249 Route 50, Saratoga Springs
518.584.7067;
danielles-bridalofsaratoga.com
Danielle’s Bridal, located in the heart of
beautiful Saratoga Springs, has been helping
brides to find that perfect dress for over 25
years. Our consultants work with each bride
to see exactly how she wants to appear on
her wedding day. From deciding on a wedding dress, to picking out the bridesmaid
dresses, to alterations from our outstanding
seamstress, we are here for you every step of
the way. For the grooms, we rent from two
different tuxedo companies; this offers several options and any style to fit into that dream
wedding. We have been known for our laidback approach, with no appointments needed and walk-ins welcomed.

Helsinki Hudson
405 Columbia Street, Hudson
518. 828.4800; helsinkihudson.com
If venue versatility in the hip town of
Hudson is what you want, look no further
than Helsinki Hudson. This romantic 4-season complex is the perfect place for a memorable wedding day. Helsinki includes Club
Helsinki, a nationally recognized 4-season
music venue, award-winning restaurant with
an adjoining ballroom event space and outdoor courtyard. The exciting venue has plenCAPITAL REGION LIVING | SEPTEMBER 2017 | 39

Vermont
So close and so much
to experience
By The Grateful Traveler

Deerfield Valley

The valley is made up of charming southern Vermont towns with great shopping, local
artisans and galleries—the perfect place to
stay and explore. For the foodie in all of us,
Vermont is home to an amazing amount of
farm-to-table businesses, and Deerfield
stands out among them.
There are three of the most picturesque
lakes with mountains as backdrops. The
mountains that surround Deerfield Valley are
great to explore. The scenic roads for bicyclists
and motorists make trips memorable along
the way and are excellent for motorcycle
devotees.

Wilmington

Located in Windham County, Wilmington
is on scenic Route 100 in the "Southern
Vermont" region of the state. The village of
Wilmington is a "shopper’s mecca" with
unique specialty shops, restaurants, and art
galleries in beautifully constructed historical
buildings, and the area's mountains create
beautiful panoramas.
Winter activities in the area include skiing
and snowboarding, tubing, snowshoeing, and
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snowmobiling. Located about 15 miles south
of Mount Snow Resort in West Dover,
Wilmington is home to Haystack Mountain.
The warmer months are a great time to
visit Lake Whittingham, said to be the largest
lake entirely within the state of Vermont.
There’s public access for boating, picnicking,
and swimming. Hiking and golfing are also
very popular during the summer and fall with
several golf courses just minutes away. Route
9, also known as the "Molly Stark Trail," runs
through Wilmington and is a beautiful drive
during the fall foliage season.

Brattleboro

Branded as a fun, funky arts atmosphere,
downtown Brattleboro’s compact, walkable
footprint houses an incredible variety of
entertainment venues, diverse dining, unique
boutiques, and local artisans, showcasing
what seems like a Vermont version of
Brooklyn. As with the entire state, whatever
you are doing in town, it only takes a gaze
around you to see the natural beauty and
charm that is quintessential Vermont.
The historic theatres stage live performances and festivals including the Latchis, with
its elaborate art deco design. Within the store
fronts in downtown are bookstores (not
chains), shops for all your sporting goods that
you will no doubt want to use there, as well as
boutiques of all kinds. Local artisans are only
a stroll in any direction.
Now becoming recognized as a “foodie
destination” including vegan, Thai, distillers,
and breweries, there is plenty of food and
drink to enjoy.
Continued on page 42
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Dover

Again in the "Southern Vermont" region
of the state, Dover was settled in 1779. Many
think of Dover as "Mount Snow Valley."
Originally, Dover was known as a place to go
for the summer and, frankly, it still is with biking, golf, scenic rides, and, of course, hiking.
The Ruben Snow farm was purchased in
1953 and developed into the Mount Snow Ski
Area on Mt. Pisgah. Eventually, vacation
homes became popular near the base of the
mountain, so skiing is amazing in the winter!
Runs, festivals, and activities both on the
mountain and off will keep you busy for all
four seasons. Dotted with inns to enjoy, plan
to exhaust yourself during the day and sleep
very well at night.

The Shires of Vermont

The Southwestern piece of Vermont is
within 60 minutes of most of the Capital
Region. Nestled in the Green Mountains and
the home of both Bennington and
Manchester, The Shires reflect Vermont's history and way of life everywhere you turn. But
do not think for one moment that the area
lives in the past; it does not. You need to
check all there is for options in eating, inns
and B&Bs, shopping and scenery spying.

Bennington

The Town of Bennington was chartered in
1749. Bennington is Vermont’s first town and
the original home of Ethan Allen's Green
Mountain Boys. Attractions include museums,
antique shops, art galleries, walking tours,
covered bridges and the historic downtown
area. Enjoy beautiful vistas during your summer vacation in Bennington and easy access to
Vermont skiing during the winter. Fall is simply
awe-inspiring.
The Bennington Center for the Arts and
The Bennington Museum are only two of the
venues featuring art and entertainment while
the brewers and chefs in the area showcase
culinary prowess and locally grown food items.
If you are a covered bridge fan, The Silk
Road Covered Bridge, Paper Mill Village
Covered Bridge and the Burt Henry Covered
Bridge all reside in Bennington.

Manchester
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Shopping is king in Manchester with its
fantastic options. There are outlets, artisans,
food shops and more. The inns and B&Bs are
quaint and fabulous spots to hang your hat
after a long shopping day, and we have highlighted some in many past issues of Capital
Region Living Magazine. Historical connections are made for the entire family at Hildene,
the home of President Lincoln's heirs and
where numerous mementos of his life reside.
Many festivals are available ranging from
showing off the area’s marvelous maple products as well as cheese, wines and, yes, even
leaf peeping.
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McGinnis Women’s Medical Care
Mary Joyce McGinnis, MD, FACOG
24 Computer Drive West, Albany
518.689.7548; mcginniswomensmedicalcare.com
If you’re a woman diagnosed with cancer or another
serious illness, you have specialists to watch over your
platelets, lymph nodes, and CT scans. It is unlikely that you
have anyone to answer questions about the impact of your
illness on you as a woman. Who will address questions like:
- Will a blood thinner give me terrible periods?
- Can the medications I need cause birth defects?
- Will I be able to enjoy and give sexual pleasure?
- Can hot flashes be controlled without hormones?
My colleagues Mary Beth D'Aloia and Jennifer Iovinelli
and I are experienced OB-GYN clinicians and breast cancer
survivors. During and after treatment, let us help you move
ahead with a full life as a woman.

Myrtle Street Obstetrics & Gynecology, PC
59 Myrtle Street, Saratoga Springs
2105 Ellsworth Boulevard, Malta
518.587.2400; myrtlestobgyn.com
LARC–It's a thing. By Bernice Moeller-Bloom, NP
You know things are becoming mainstream when they
get their own acronym. So, today's acronym is LARC (LongActing Reversible Contraception).This means birth control
providing women with highly effective means to prevent
pregnancy, while preserving the option for having babies
later. These options are now recommended as first-line contraception for women from their teen years to perimenopause. While it does not protect against STIs, LARC
reduces unintended pregnancy and abortion. And they are
cost-effective! Each has unique risks and benefits, so you
should discuss the options with your health care provider at
your next GYN appointment. Bernice Moeller-Bloom, NP, is
accepting new patients at Myrtle Street Obstetrics &
Gynecology, 518.587.2400.
Continued on page 44
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Advanced Audiology Services
27 Lower Hudson Avenue, Green Island
270.5802; advancedaudiologysvcs.net
It can be quite daunting, not to mention frustrating, to try to make a decision
about which hearing aid to buy. This is
where the services of the audiologist can
be instrumental in achieving a successful
outcome. The audiologist’s role in selection is to guide and advise the consumer
regarding options such as style and level
of technology. One should wind up with
“the best hearing aid for me.” Carrying
many brands does not necessarily translate into an advantage to the consumer.
More useful information might be the
answer to “What kinds of results do you
typically get from the hearing aids that you
dispense? Are your patients usually satisfied with the outcome?”

Glens Falls Hospital
100 Park Street, Glens Falls
518.926.1000 glensfallshospital.org
Moving from point A to point B, there’s
a lot going on to make that happen. That’s
why our board-certified orthopedic specialists at Glens Falls Hospital are behind
you at every step with a full range of orthopedic care services. From joint replacement to pre- and post-operative care, and
rehabilitation, you’ll receive the expert care
you need all from one convenient place—
Glens Falls Hospital Orthopedic services.
Keep on moving! For more information
visit glensfallshospital.org.

Capital District YMCA
Various locations
518.869.3500; cdymca.org
How to keep your heart healthy
Did you know roughly 1 in 4 women in
the U.S. will die from heart disease? If that
statistic has you shocked and wondering
“how can I avoid becoming part of that
25%?” here are a few recommendations
to help keep your heart healthy:
• Get up and move. Studies show that
150 minutes of moderate intensity
exercise each week can go a long
way toward reducing your risk of
heart disease.
• Clean up that diet. Eat plenty of fruits
and veggies, whole grains rich in fiber,
and leaner sources of meat. Try to
steer clear of foods high in saturated
and trans fats.
Provided by Christopher Wilson,
Wellness Director of the Guilderland
Branch of the Capital District YMCA.
Learn more about the Y at CDYMCA.org.
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Healthy living habits that work
hen it comes to advice about healthy
living, there are opinions nearly
every place you turn. Unfortunately,
a great deal of that information is based on fad
diets and trendy workouts that may deliver
quick results but don’t promote a sustainable,
healthy lifestyle.
The medical community generally agrees
that slow and steady is the way to win the race
toward healthy living. Adopting a broad set of
healthier habits can deliver results over time
and foster a new way of living that promotes
your overall health and wellbeing.
Aim for balance. A diet that combines
healthy levels of protein and carbohydrates
from all the food groups is the surest way to
deliver your body the vitamins and nutrients
you need for optimal health. The Dietary
Guidelines for Americans call for an eating plan
that is centered on fruits, vegetables, whole
grains and reduced-fat dairy foods, rounded
out by lean meats, poultry, fish, beans, eggs
and nuts for protein. When planning your
meals, be sure to limit saturated fats, trans
fats, cholesterol, sodium and added sugar.
Know when to say when. Building a
healthy lifestyle is about more than eating the
right foods. It also means keeping your calorie
count in check. That means keeping the
amount you eat and the portion size in mind.
Work with your doctor or a nutritionist to
determine your body’s true caloric needs,
which can vary depending on numerous factors such as your age, activity level and overall
health. Then get smart about the portion sizes
that will help you stay within those parameters. Initially, you may want to weigh out portions but soon you’ll be able to recognize and
adjust your portions on sight.
Set your body in motion. Increasing your
activity level not only helps burn calories and
boosts your metabolism, it also helps tone
your muscles and improve overall body condi-

W

tion by promoting healthy blood flow. The
exact amount of exercise you need will vary
depending on your goals, age and physical ability. You may need to work up to the optimal
level, which according to the Centers for
Disease Control and Prevention is 150 minutes
of moderate activity or 75 minutes of vigorous
activity a week for most adults.
Replace what you lose. A strong workout
may help you shed calories, but it also can
deplete your body of essential fluids. Staying
hydrated is crucial to keep your body functioning properly, from regulating your body temperature to providing the lubrication your
joints and muscles need to keep you in motion.
Rehydrating during and after exercise is important for getting the most out of your workout.
For example, try incorporating an electrolyte

beverage, such as Propel Electrolyte Water,
which is the only water with enough electrolytes to help replace what is lost in sweat
and supports hydration by stimulating thirst
and promoting fluid retention. The 10 flavors
contain no calories and provide B vitamins to
support metabolism as part of a daily diet and
antioxidant vitamins C and E. Learn more at
PropelWater.com.
Give yourself a break. Most experts agree
it’s OK to indulge and enjoy your favorite treat
occasionally. Skipping a day of exercise won’t
end your efforts either. The key is to make those
allowances an exception rather than the norm,
skipping one day instead of three or eating a sliver of pie, not a giant slice. Rewarding yourself
within reason is a good way to stay motivated
and create a sustainable healthy lifestyle.

Healthy living produts
UPGRADE YOUR OUTLETS TODAY
SnapPower Guidelight • www.snappower.com/product/guidelight
The easy-to-install, sleek, and energy-efficient design safely transforms your outlet coverplate
into a convenient night light. It requires no wires or batteries and leaves all outlets free for
use! It will guide your steps in the darkness of your home at night and thus preventing some
nasty falls. The SnapPower Guidelight includes a light sensor that automatically turns the
LEDs on in the dark and off in the light.
MINDFUL AGING: EMBRACING YOUR LIFE AFTER
50 TO FIND FULFILLMENT, PURPOSE, AND JOY
Andrea Brandt, PhD, MFT, has over 35 years of clinical experience as a renowned psychotherapist,
speaker, and author. In her work, Dr. Brandt reveals positive paths to emotional health that teach
you how to reinvent and empower yourself. She emphasizes the mind-body-heart connection as a
key to mental, physical, and emotional wellness. Mindful Aging is available for preorder on
Amazon and will be released on October 10, 2017 wherever fine books are sold. For more information, visit www.abrandtherapy.com.
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Costly retirement
planning mistakes
bout this same time one year ago we
penned an article for Capital Region
Living detailing some steps for individuals to take to assume a comfortable retirement. This included detailed information
regarding the benefits of starting early, diversifying and making certain that any earnings
were credited to your Social Security account.
Many times in life it is the potholes that you
avoid that determine your success so, with this
in mind, we thought it would be beneficial to
our readers to outline some of the more costly retirement planning mistakes that we have
seen over the twenty-five-plus years that we
have been in business.

A
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Probably the most severe and one that
we alluded to above is a failure to plan. We
liken this to traveling to Florida by car without
any type of roadmap. As part of the retirement
planning process, we strongly recommend a
detailed analysis of where you are currently as
well as where you wish to be. After which you
should establish a plan of action and then
monitor your progress along the way.
Failure to live within your means. If you’re
in debt, work hard to escape. We recommend
first addressing those debts where the interest
rates being charged are high and not
deductible. Then work back to your mortgage.
Failure to take advantage of employer
sponsored pension plans. Given the transition
from Defined Benefit Plans (or ones where
your employer has promised a specific monthly benefit determined by your age, history of
wages as well as length of service) to Defined
Contribution Plans (or ones where the employee and perhaps the employer contribute, but
where the employee shoulders the investment
risk), it is imperative that you take advantage
of this benefit.
The most common defined benefit contribution plans include the 401(k), 403(b) and
Deferred Compensation. The employee contributes directly from his/her paycheck and
other than the Deferred Comp, a portion is
quite often matched by the employer. At the
very least, make certain that you maximize the
employer match.
Currently, the contribution limits for
401(k), 403(b) and 457 plans are $18,000 per
year for those ages 49 and under and $24,000
if you are ages 50 and over. In addition,
employees may deposit these contributions
into a tax-deductible traditional plan or take
advantage of a Roth, which grows tax-deferred
and potentially tax-free.
Failure to understand risk as well as
opportunity cost. According to a recent study
by DALBAR, a research firm that focuses at least
a portion of its business on investor returns, the
average retail investor typically trails the broad-

er stock indices by more than four percent per
year. This is due in large part to entering and
exiting the market at inopportune times (aka,
responding to greed and fear rather than
approaching investing on a disciplined basis).
Failure to keep your eye on the prize.
Don’t get caught up in the noise of the day.
This will only cause you to abandon your plan
as fear is a greater motivator than greed.
Focus on and read articles about the long-term
benefits of investing rather than the day-today fluctuations in the financial markets.
A couple items of note. Bond prices move
inversely to interest rates. With interest rates
at or near fifty-year lows, it stands to reason
that there is a greater likelihood that interest
rates will move up substantially rather than
down. The result would be a loss of principal.
Despite the recent move down in interest
rates, it appears as if there is more risk in the
bond market than potential for return. That
said, don’t ignore bonds as they are a perfect
offset to the stock market. Secondly, despite
the fact that the stock market has nearly
tripled over the past eight years, if history is
any guide whatsoever, there still remains
some opportunity. In fact, over the past 145
years, for any ten-year rolling period, only four
times was the stock market lower at the end of
that timeframe as compared to the beginning.
Not bad odds for equity bulls.
Please note that all data is for general
information purposes only and not meant as
specific recommendations. The opinions of the
authors are not a recommendation to buy or
sell the stock, bond market or any security contained therein. Securities contain risks, and
fluctuations in principal will occur. Research
any investment thoroughly prior to committing
money or consult with your financial advisor.
Note that Fagan Associates, Inc. or related persons buy or sell for itself securities that it also
recommends to clients. Consult with your
financial advisor prior to making any changes
to your portfolio. To contact Fagan Associates,
call 518.279.1044.

parenting | randy cale, ph.d

The deception of
the capable student
s the academic year is beginning anew,
many of you are assuming that the
solid or even superior performance
from last year continues. Over the early elementary years, this is often a reasonable
assumption to have when your child is gifted
or talented. Many students perform well during their elementary years, and yet there can
be a false sense of comfort that the past success will continue. In my practice, I see these
families frequently during the middle school
years and often think of that age-old wisdom
of “an ounce of prevention … a pound of cure.”
In this article, I will offer that “ounce of prevention” for this relatively common pattern, as
it is easily corrected with a bit of insight and a
slight change to the game plan.

A

The primary deception: ‘My child
is capable and doing well so I
don’t need to do anything’

When a child has naturally good academic
potential, they often breeze through their elementary years. They complete homework in
minutes, often finishing assignments quickly in
school or on the ride home. When quizzed, they
clearly grasp the content. Teachers comment
about how well they are doing, and all the data
suggests that there is nothing to be done.
However, here’s where the problem
often emerges: In your child’s mind, they see
themselves as bright and more importantly,
the corollary belief emerges that is something
like, “I don’t have to work hard to get this
stuff.” And in reality, they do not have to work
hard in those early years. For you as parents,
you see this and can’t argue with it.
As time goes on, of course, the demands
in school increase. Yet, internal expectations
have been built on years of history where your
son or daughter completes work in minutes,
not in an hour or two. Thus, too many of these
very capable children become very, very
mediocre students as the demands in school
increase. They refuse to study for test and
complete homework in a flurry. Their effort is
poor, and the results show it. Their minds concluded years ago that “real effort is not part of
being bright and capable.”

Effort is the key: Require and
value effort more than the results

When children learn to avoid effort, they
start down the path of cheating themselves
out of a good life. Regardless of where children fall on the spectrum of talent and giftedness, the measure of their success will not be
in their native ability for which they did nothing. It will be in the effort they bring to bear
upon that talent to nurture and develop it.
Whether that talent is academic, creative, athletic or otherwise, effort will be the key to
their success.
Not coincidental is that fact that happiness seems to flow from the full surrender of
our talents AND effort to the work in front of
us. Just a partial effort doesn’t seem to do it.
When children try to get through their homework quickly, they are seeking a way out of it—
an avoidance of giving it their best. They are
not devoted to learning and growth. This
avoidance of tangible effort is the key issue for
your focus. As you do so, you will want to
show less interest in the results of effort, and
more interest in the moments of effort where
your child is notably “doing their best.”

Over and over again, there will be
chances to focus in on the importance of giving
your best to what is in front of you. At home,
your job is simply to make sure that you
require more effort, if their current academics
come too easily. Again, not hours of effort, just
enough for them to develop an expectation
that it is their effort that nurtures the seeds of
success and happiness. For more on parenting
systems that support this approach, you can
always find additional articles on my website,
TerrificParenting.com.

Dr. Randy Cale offers practical guidance for a
host of parenting concerns. For more information visit www.TerrificParenting.com.

Develop a system
to require more effort

If your child is particularly capable, make
sure you require more. This does not translate
to hours of work for an elementary student.
The goal is not to torture your child!
Instead, we want to make sure that they
are challenged to put in effort, and that they
learn that mom and dad value effort over talent and natural skills. Don’t praise their intellect or their A’s as much as you praise their
hard work. Take the time to catch them during
moments of effort, whether studying, drawing, building Legos, practicing piano, or hitting
a baseball.
Regardless, notice your child’s effort and
then show that you value it, with a smile, a gesture, or perhaps a positive affirmation. Talk about
giving your best to life, when the chance arises.
Demonstrate your admiration for the work ethic
that is behind the valedictorian, the newest pop
star they admire or the winning athlete.
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Sun Sign Forecast
Best days in September 2017: 17th, 23rd and 30th
Begin a diet on September 6th.

Aries:  (March 21 to April 20)
Serving others, thoughts on work and
care of your health are important for this
month. After the 5th, you enjoy working on
projects or hobbies with loved ones. Following
the 6th, you seek spiritual attunement through
correcting any past mistakes. There can be a
successful achievement in either your career
or equivalent and your long-term goals after
the 28th.
Taurus:  (April 21 to May 20)
Creative talents, enjoying children and
expressing oneself are the focus for this
month. Following the 5th, you become
involved with family events and gatherings.
After the 6th, you are able to set new goals
and long-term direction for your future. You
examine your beliefs and philosophy on life
after the 28th. Any poorly thought-out beliefs
may be changed.
Gemini:  (May 21 to June 20)
Identifying with the past, personal matters and home-based activity are favored for
this month. After the 5th, it is a good time for
intellectual studies or classes. Following the
6th, you evaluate your career goals and will
make desired changes. Examine any assets,
properties, monies and other holdings that
you may share with another person after the
28th.
Cancer:  (June 21 to July 22)
Educational opportunities, all communications and routine activities are highlighted
for this month. Following the 5th, you review
your spending and saving habits. After the 6th,
you are interested in such topics as foreign cultures and philosophies. Fateful encounters and
experiences with others are important after
the 28th and you gain self-knowledge from
them.
Leo:  (July 23 to August 22)
Financial matters, expanding resources
and material rewards are examined for this
month. After the 5th, you can express yourself
to others more freely. Following the 6th, you
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may be able to settle or pay off an old debt or
commitment. You might take your work or
services more seriously, but avoid overworking
or stressing out too much after the 28th.
Virgo:  (August 23 to September 22)
Discovering oneself, personal matters
and self- image projection are pursued for this
month. Following the 5th, you are more concerned with spiritual matters. After the 6th,
your one-to-one relationships give you a better understanding of yourself. You will enjoy
yourself through a creative hobby which brings
you a sense of healing after the 28th.
Libra:  (September 23 to October 22)
Spiritual attunement, hidden emotions
and the subconscious self are important for
this month. After the 5th, you are able to set
new goals and directions. Following the 6th,
you want to improve your physical condition
through exercise and diet. You will look back
over your earlier life, putting it in a new perspective, and begin to forward after the 28th.
Scorpio: (October 23 to November 21)
Developing friendships, setting new goals
and philanthropic aid are favored for this
month. Following the 5th, you make new plans
for your career or equivalent. After the 6th,
you get enjoyment from spending time on cre-

ative hobbies or talents. You begin to question
many things on a deeper level and it is a good
time to begin a formal study after the 28th.
Sagittarius: (November 22 to December 21)
Career goals, one’s reputation and social
status are the focus for this month. After the
5th, you explore such subjects as philosophy
and spirituality. Following the 6th, you are able
to settle old family matters to everyone’s satisfaction. You begin to change your values and
what is really important to you, but don’t go to
extremes after the 28th.
Capricorn: (December 22 to January 19)
Prophetic dreams, searching for knowledge and philosophy on life are explored for
this month. Following the 5th, you are able to
pay off an old debt. After the 6th, you become
involved in neighborhood and community
projects or events. You may go through a period of personal transformation after the 28th,
however, it will improve your self-confidence.
Aquarius:
(January 20 to February 18)
Abstract teachings, shared assets and
solving problems are examined for this month.
After the 5th, both business and personal relationships run more smoothly. Following the
6th, you review your spending and saving
habits and may decide on a new budget. After
the 28th, you begin a period of self-analysis
and review of feelings you have not discussed
with others.
Pisces: (February 19 to March 20)
Personal relationships, a cooperative
approach and being with others are favored
for this month. Following the 5th, you seek
both physical and mental efficiency. After the
6th, you look for subtle ways to change your
appearance and self-image. You will seek support groups that help you to make beneficial
personal changes and growth after the 28th.
Arlene is an author, astrologer and para-consultant and has studied and worked with
astrology for more than 35 years.

arts | entertainment

Albany County
Albany Institute of History and Art
125 Washington Avenue, Albany
518.463.4478; albanyinstitute.org

September 7, 14 • 1-2pm
Spotlight: Albany and Anti-Suffrage - During
the struggle for women’s suffrage in New York,
many of Albany’s citizens fought against granting
women the right to vote. This tour will highlight
the stories of Albany’s role in the suffrage movement using objects on display in the exhibition.

September 17 • 2-3pm
Lecture - Votes for Women: Examining the
Woman Suffrage and Anti-Suffrage Movements
Through Political Cartoons. Susan Goodier,
Professor of History, SUNY Oneonta.

Bethlehem Public Library
451 Delaware Avenue, Delmar.
518.439.9314; bethlehempubliclibrary.org.

September 2-4
Bethlehem Public Library closed for Labor Day
Weekend

September 7, 14, 21, 28 • 10:30am
Tai Chi for Health - Weekly class explores the
Tai Chi for Diabetes form. No experience is
needed, and all ages and abilities are welcome.
Wear loose, comfortable clothes. Participants
will build on skills from week to week.

September 8 • 2pm
Friday Cinema: The Zookeeper’s Wife Film series with titles suitable for adult audiences (PG-13, 124 min.). Shown with subtitling
for the deaf and hard of hearing when possible.

September 10 • 2-3pm
Knit One Purl One - If you’re an experienced
knitter, bring your current project. If you’re a
beginner, bring size 8 knitting needles; we’ll
provide yarn and get you started. For adults,
teens and kids age 9 and up.

September 11 • 1:30pm
DayBooks - Discuss All Things Cease to
Appear by Elizabeth Brundage. The author will
be joining the discussion. Copies are available
at the information desk. Large-print audio and
downloadable copies may be available.

September 11 • 6-8:30pm
Fun and Games for Grownups - An adults-only
gathering where you can play games, including
chess, color and socialize. Snacks served.

September 13 • 7-8:15pm
Trivia Night for Adults - Sign up alone or as a
team and match wits with others. Prizes donated
by the Friends of Bethlehem Public Library.

September 13 • 7pm
AfterDinner Books - Discuss The Last
Painting of Sara De Vos by Dominic Smith.
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Copies are available at the information desk.
Large-print audio and downloadable copies
may be available.

September 14 • 7pm
Listening Parties - Listen to and discuss Steely
Dan, a popular ’70s band that created a
jazz/rock hybrid style.

September 15
Coffee and Conversation: To Life! Part III Richard Feldman returns to showcase songs
from popular American musicals about falling in
love and believing in yourself. 1-2pm program;
2-3pm coffee hour. Co-sponsored by
Bethlehem Senior Projects.

September 16 • 10am-1pm
Grassroot Givers Book Donation Day Donate your like-new books to a nonprofit
organization that shares them with those in
need in our area. Collection takes place in front
of the library’s garage.

September 17 • 1-4pm
Paint a Pumpkin for Breast Cancer
Awareness - Volunteer to help paint and decorate pink pumpkins to promote breast cancer
awareness in the community. Co-sponsored by To
Life! Breast Cancer Support and Education. For
ages 16 and up. Sign up online or call.
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September 18 • 2-3:30pm
Brain Health: Eat Well - Karen Roberts Mort,
community nutrition educator with the Cornell
Cooperative Extension of Albany, will highlight
dietary and other health tips thought to
decrease a person’s risk of Alzheimer’s and
other forms of dementia.

September 18 • 7pm
Sewing Machine Basics - Learn the basics of
sewing on a machine, and try out a sewing
machine and serger.

September 19, 20
Arm Knitting: Infinity Scarf – September 19
from 7-8:30pm; September 20 from 2-3:30pm.
Learn how to knit a scarf using just yarn and
your arms. No knitting experience necessary.
Bring one skein of super bulky yarn. Sign up for
one session.

September 20 • 7-8:30pm
Brain Health: What You Need to Know - Dr.
Richard Holub of Neurological Associates of
Albany will discuss how a healthy lifestyle can
optimize brain health and potentially slow the
progression of Alzheimer’s.

September 22
Coffee and Conversation: Flight Paths Darryl McGrath will discuss her work to save the
bald eagle and peregrine falcon in New York
State. Copies of her book will be available to
purchase after the program, 1-2pm program; 23pm coffee hour. Co-sponsored by Bethlehem
Senior Projects.

September 24 • 2pm
Sunday Cinema: Family Edition – Beauty
and the Beast - Live-action version of the popular fairy tale (PG, 128 min.).

September 25 • 1:30-3pm
Daywriters - Spend an hour writing with the
final half hour for optional sharing and feedback. Open to anyone interested in writing; all
abilities, genres welcome.

September 25 • 6-8pm
Open Sewing - Sewing machines will be available for independent projects. Bring your own
supplies. Volunteers may be on hand to assist
you. Register for up to two sessions.

September 27 • 7-8:30pm
From a Mile to a Marathon - Runner Vincent
Ferraro will talk about his experience completing 50 marathons in 50 states, all after the age
of 50. He will also share tips and resources. Sign
up online or call.

September 29
Coffee and Conversation: Fundamental
Jazz - Dave Kissinger will provide an introduction to jazz and discuss significant jazz recordings before 1945. 1-2pm program; 2-3pm coffee hour. Co-sponsored by Bethlehem Senior
Projects.
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Fulton County
September 2 • 9:30-11:30am
CM5K Run/Walk - Waterfront Park, Main
Street, Northville. Run or walk from the
Northville Waterfront Park throughout the village and enjoy scenic views of the Great
Sacandaga Lake. Benefit for Northampton
Ambulance Service. Day of: $30 adults/$20
kids. cm5krace.com.

September 3 • 7-11pm
The Ring of Fire - Great Sacandaga Lake.
Every year, on the Sunday before Labor Day,
people light bonfires around the lake as a close
to the summer season 518.725.0641.

September 8 • 5-8pm
Downtown Gloversville Twilight Market – Fresh
Start! North Main Street, Gloversville. Farmers
market on North Main Street and family-friendly
activities along the way. 518.725.7700 ext. 107.

September 16 • 6am-4pm
Fall Fishing Contest - Great Sacandaga Lake.
Applications online at gslff.com. Entry fee: $20
(or $25 day of contest until 10am only). Children
12 and under free with a participating adult.
518.848.7061.

September 16 • 1-5pm
Regional Animal Shelter’s 6th Annual
Woofstock - Robin’s Nest, 230 Stevers Mill

VOTED #1 CHICKEN WINGS
Finalist for Chili, Pub, Ribs, Sliders, American Cuisine
The Towne Tavern invites you to come enjoy our award-winning food in
the comfort of our renovated 1800s blacksmith shop creek-side in Averill
Park. Whether you are stopping in for drink with friends or for a family
dinner, we have it all. Be sure to try our many barbeque entrees
slow-cooked on premises, our award-winning pizza or one of our many
home-style entrees. Open Daily for lunch & dinner, take-out available and
a small private room in our upstairs dining room for that perfect party!

September Entertainment
Friday 1 ~ Matthew Pryce
Friday 8 ~ Legendary Losers
Thursday 14 ~ Trivia
Friday 15th ~ Frank Palangi
Friday 22nd ~ Zak Young
Saturday 23 ~ Geo
Thursday. 28 ~ Trivia
Friday 29 ~ Just Nate

2850 NY 43 • Averill Park • 674.3040 • thetownetavern.com
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Road, Broadalbin. Live music by Kibbles and
Bits and a live performance by Phoenix Belly
Dance. Puppy kissing booth and a food buffet.
Family- and dog friendly event. Well mannered,
leashed dogs are welcome but no retractable
leashes. Admission $15 for adults and $10
under 13 years of age. 518.848.7061.

September 30 • 12-10pm

September 9 • 11am-10pm

Octoberfest 2017 - Concordia Singing Society,

Italiafest

September 16, 17, 23 and 24

September 2, 9, 16, 23, 30 • 1-4pm

West Fulton Street. Celebration of German culture, with music, food. 518.332.3095.

Montgomery County

23rd Annual Eagle Mills Art and Craft
Show - Eagle Mills Cider Company, 383 County

c. 1729 Van Alstyne Homestead and
Museum - 42 Moyer Street, Canajoharie. Cost:

Highway 138, Broadalbin. Open on Saturday
from 9am-5pm and Sunday 9am-4pm. Free
admission to the craft show; on premises parking $5 per car. 518.883.8700.

$5. facebook.com/VanAlstyneHomestead

September 17 • 12-3pm
Fulton/Montgomery
Walk
to
End
Alzheimer’s - 2805 NY Route 67, Johnstown.
518.867.4999 x210

September 24 • 9am

September 3, 10, 17, 24 • 1-4pm
1747 Nellis Tavern – 7355 NYS Route 5, St.
Johnsville. Open for tours every Sunday through
September or by appointment, 518.762.8259.
Cost: $3. PalatineSettlementSociety.org

September 5, 7 12, 14, 19, 21, 26, 28 •
9:30-11am

Free School, 2417 State Highway 10, Caroga
Lake. 5K run starting and ending at the school
with a scenic lakeside route. $25 adults or $15
kids 11 and under. 518.835.2171.

Adult and Senior Art Class - Walter Elwood
Museum of the Mohawk Valley, 100 Church
Street, Amsterdam. Every Tuesday and Thursday
through November 16. Cost: $10 per class. For
more information please contact: Ann Peconie,
518.843.5151; walterelwoodmuseum.org.

September 24 • 4:30-7:30pm

September 9 • 9am-7pm

Harvest

Fall Festival - Cranesville Reformed Church,
105 Cranes Hollow Road. Big 3 raffle, crafts,
bake sale, plant sale, garage sale, basket raffles,
and snack counter open all day

Fall Foliage 5K 2017 - Wheelerville Union

Dinner

- Mohawk Harvest
Cooperative Market, 30 North Main Street,
Gloversville. Local wine, harvest prepared by
local chefs. 518.706.0681.

- Bridge Street, Southside,
Amsterdam. Vendors, food and drinks, rides,
live entertainment, music, fun for everyone, fireworks and more.

September 9 • 10am-1pm
Cops and Joggers 5K - Riverlink Park, 1 Front
Streert, Amsterdam. Awards to the top 3 finishers
male and female in age group; ten year increments. $25 through day of the race. Proceeds
benefit the Amsterdam Police Benevolent
Association and the Amsterdam Free Library.
Sign up at copsandjoggers5K.racedirector.com.

September 10 • 6-7:30pm
Not Just For Kids Storytelling – Becky
Holder - Schoharie Crossing State Historic Site,
129 Schoharie Street, Fort Hunter. Free. nysparks.com/historic-sites/27/details.aspx.

September 10 • 12-5pm
Grandparents Day - Arkell Museum at
Canajoharie, 2 Erie Boulevard, Canajoharie. Free
to grandparents, 50% off to rest of party. Bring
any and all grandparents, whether they are yours
by blood or some you have adopted, to visit the
Arkell, and receive up to four free adult or senior
admissions for them. arkellmuseum.org.

September 13 • 6:30-8:30pm
Montgomery County Historical Society
Annual Membership Meeting - Old Fort
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Johnson, 2 Mergner Road (Routes 5 and 67 one
mile west of Amsterdam), Fort Johnson. Special
candlelight reception in the Old Fort exclusively for current members of the Montgomery
County Historical Society. oldfortjohnson.org

September 13 • 6:30-7:30pm
Wildlife Wednesday – Birds - Schoharie
Crossing State Historic Site, 129 Schoharie
Street, Fort Hunter. Join Environmental
Educator George Steel for a bird watch along
the banks of the Schoharie Creek and on the
trails of Schoharie Crossing. Free; $3 donation
appreciated. Find us on Facebook.

September 16 • 4-11pm
Denim & Diamonds BBQ - Light Up The
Knights at the Auriesville Shrine, 43 Liberty
Drive, Amsterdam. Celebrate 60th anniversary
with Skeeter Creek, delicious BBQ and friends.
libertyarc.org.

September 16 • 9am-3pm
Ames Museum – Summers End Celebration 611 Latimer Hill Road, Ames. 5K race, vendors,
historic displays, food, games. 5K race begins
at 9am. amesmuseum.weebly.com.

September 17 • 12-4pm
Montgomery County Sundae on the Farm
- Ryans of Honorone Farm, 744 Latimer Hill
Road, Canajoharie. Learn about the farm while
having fun - educational activities, food, see different varieties of farm animals, meet farm
oowners. Rain or shine. Free.
montgomeryconysotf.weebly.com/

September 23 • 5:30-7:30pm
A Taste of History - Old Fort Johnson, 2
Mergner Road (Routes 5 and 67 one mile west
of Amsterdam), Fort Johnson. Annual fall
fundraiser features a sampler of over two dozen
of the county’s best homemade soups, breads
and pies. Benefits the preservation of Old Fort
Johnson. Limited seating; advance tickets recommended. $20 adults, $10 children includes
soup samples, bread, pie, beverage and a commemorative mug. Rain or shine under tents in
gardens. oldfortjohnson.org.

September 23 • 11am
Outdoor Music Festival - Wilbur H Lynch
Middle School, 4 Diamonds Field, Amsterdam.
Performers include Funk Evolution, Grand
Central Station and Big Sky County. Food, vendors. Free amusement rides. No admission
charge.

September 23 • 3-4:30pm
Home Voices: The American Civil War
Experience through Words and Music –
Wanda Burch and John Kenosian. At 1747
Nellis Tavern, Route NY 5, St. Johnsville.
Suggested donation: $10 at the door. palatinesettlementsociety.org.

54 | SEPTEMBER 2017 | CAPITAL REGION LIVING

a&e

Landis Arboretum
174 Lape Road, Esperance
518.875.6935; landisarboretum.org

September 9 • 2-3:30pm
Finding Your Way in the Woods with Map
and Compass - Learn how to navigate with a
magnetic compass and then combine those
skills with the use of a topographic map.
Instructor: George Steele, Science Educator.
Members: $5/person, $15/family; non-members: $15/person, $25/family.

September 15 • 4-7pm
Pick of the Pots (POPs): A Members-Only
Plant Sale Preview Party. Admission free.
Members have first choice of available plants
plus complimentary food and beverages. Join
at gate if not yet member.

September 16-17 • 10am-4pm
Landis Arboretum Fall Plant, Book & Bake
Sale – Features trees, shrubs, and other perennials that like to be planted in the fall, including
many that are native to New York. Admission free.

September 16 • 12pm
Ancient Forests and Champion Trees
Presentation - Free presentation by the
Arboretum’s Executive Director, Fred Breglia
who will explain how to recognize the charac-

teristics that make up old growth forests as he
gives a virtual tour of the largest and oldest
trees in the Northeast and beyond.

September 16 • 2pm
Tour the Native Plant Trail – Join Fred Breglia
and Ed Miller on a free walking tour of the
Arboretum’s unique Native Plant Trail - 3/4-mile
trail that highlights every native plant in New
York State. Meet at the Library.

September 22-23 • 8:30pm
Star Party - Join the Albany Area Amateur
Astronomers for star gazing in the truly dark
skies of the Landis Arboretum. Free. Register
online at tinyurl.com/2017starparties or by calling 518.875.6935.

Rensselaer County
September 28 • 6-9pm
Capital Roots’ Autumn Evening in the
Garden - Hilton Garden Inn, 235 Hoosick
Street, Troy. This 11th annual gala benefits
Capital Roots and support its fresh food access,
education, and urban greening programs. The
event connects more than 20 of the region’s
most talented chefs with 40 local growers, producers, and beverage makers from all over the
greater Capital District. The farmers contribute
meat, cheese, and produce which the chefs use

to create unique dishes to share nearly 350
guests. $150. capitalroots.org/upcomingevents/autumn-evening-in-the-garden. nycharities.org/events/EventLevels.aspx?etid=9966 for
tickets.

Saratoga County
September 21 • 5:30-9pm
12th Annual Feast of the Fields - Saratoga
National Golf Club, Saratoga Springs. Featuring
top local chefs preparing small plates from fresh
ingredients harvested by local farms, along with
products and drinks from local producers. Also,
silent auction filled with items and experiences
from local businesses and artisans. saratogaplan.org/whats-new/upcoming-events/feast-ofthe-fields.

Waterford Historical
Museum and Cultural Center
2 Museum Lane, Waterford
238.0809; waterfordmuseum.com

September 8-10
Tugboat Roundup - at the Waterford Harbor
Visitor's Center. Stop by museum’s booth to see
us at the Waterford Harbor (1 Tugboat Alley,
Waterford) and learn about the museum.
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September 18 • 2pm
Waterford Museum's Inaugural Golf
Tournament and Clambake - Van Schaick
Island Country Club. RSVP September 11 at
518.238.0809 or info@waterfordmuseum.com.
- $75 per person for golf and clambake; $35
clambake-only.

Schenectady County
September 6 • 11am
Secret Stockade walking tour - $20 (includes
lunch). Pre-registration is required – visit schenectadyhistorical.org/walking-tours or contact
Mary Zawacki at 518.374.0263 x4 or
curator@schenectadyhistorical.org.

September 6 • 7pm
Howlin' at the Moon concert – Featuring
Washington County Line Bluegrass. Mabee
Farm Historic Site, Rotterdam Junction.
Admission is $5 and refreshments — including
beer and wine — are available for purchase.
schenectadyhistorical.org.

September 8-10
St. George Greek Orthodox Church
42nd Annual Greek Festival – Friday and
Saturday 11am-11pm; Sunday 12-5pm. Hellenic
Center, 510 Liberty Street, Schenectady. Greek
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food and pastries, live music by Prometheus,
folk dance performances by St. George Youth
Dancers, arts and crafts, church tours. Free
admission. For more info call 518.393.0742 or
visit .saintgeorgegoc.com.

September 8, 15, 22 • 5:30-8pm
Jammin’ on Jay – Free concert series on Jay
Street Marketplace, Schenectady. Friday,
September 8 - The Lustre Kings - rockabilly;
September 15 - Up All Night; September 22 Battle of the Bands. Find us on Facebook.

September 9 • 10am-4pm
Stockade Villagers’ Outdoor Art Show – Art
show and sale at Ferry and Front streets,
Schenectady. Rain date September 10 from
10am-4pm. thestockadeartshow.com

evening of local food tastings and live music
inside Mabee Farm’s historic Dutch Barn,
Rotterdam Junction. $50 per person; cash bar
available for alcoholic drinks. Proceeds support
Mabee Farm Historic Site and the membership
drive for the Electric City Food Co-op. schenectadyhistorical.org.

September 23 • 10am-2pm
Rowing the Mohawk - Led by veteran crewmen, you will row 18th century reproduction
bateaux on a 2-hour round trip tour of the
Mohawk River. Perfect for families. Event is
weather dependent and involves sustained
physical activity. $25 for adults and $15 for children; pre-registration required. Tickets at schenectadyhistorical.org/families.

September 23 • 11-5pm

September 9 • 2-4pm
Crafting Your family’s History – Schenectady
County Historical Society, 32 Washington
Avenue. Speaker Susan Luccini, will describe
the similarities and differences between public
history and personal history. Free to SCHS
members; $5 others. schenectadyhistorical.org.

September 10 • 10am-5pm
39th Annual Carrot Festival – Congregation
Agudat Achim, 2117 Union Street, Niskayuna.
Free admission. For more information contact
518.393.9211,agudatachim.com/carrot-festival.
Find us on Facebook.

September 16 • 5-8pm
Mabee Farm to Fork - The Schenectady
County Historical Society and the Electric City
Food Co-op are teaming up to present an

Stockade Walkabout - Schenectady’s Historic
Stockade District. Tour historic homes in New
York’s first historic district. Visit historicstockade.com for ticket information ($20 advance,
$25 day of, students $10) and follow us on
Facebook at historic stockade of Schenectady.

Schoharie County
September 16 • 10am-5pm
September 17 • 11am-4pm
Antiques in Schoharie

- 42nd annual fall
show, Schoharie Valley Railroad Museum complex, Depot Lane.
The Museum is open to
show goers and the grounds and buildings will
be filled with antique dealers. Over 100 dealers
inside, outside and under the tents.
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last page | john gray

All watermelons ARE equal
'll tell you two secrets about this "Last
Page" column. The first is that I hate to
wait until the last second to turn in my
homework so when it comes to writing this column I submit it about six weeks in advance.
The second secret is that they tell me way
ahead of time what the themes are for each
month but I always forget and have to bug my
editor Beth to tell me again. So in early July I
asked her about September and she said one
of the themes was "locavores."
Now I'll be honest and tell you I thought
"locavore" sounded like a rash you get after
falling in the weeds that required an ointment
from CVS. I literally had to Google the term to
realize a locavore is someone who only buys
and consumes food that is grown locally. So
unless Ted's fish fry catches the haddock in the
Hudson, a locavore wouldn't eat it. Sounds a
bit restrictive but, hey, what ever floats your
boat—be it on the river or anywhere else. We
certainly have no shortage of farmer's markets
so, Lord knows, a locavore has lots of choices.
Sadly however, when I started thinking
about locally grown tomatoes and corn, my
mind took me to a dark place I didn't want to
go – a deep painful memory of my time working at a local supermarket and my "almost" firing. OK, I suppose they did fire me without having to terminate me; they just gave me almost
zero hours on the schedule and crappy duty. It
wasn't because I didn't work hard; no, I blame
it all on one grumpy lady and her watermelon.
I was 16 years old and a buddy of mine
got me a job at the market where he worked.
I'll keep names out of this to protect the innocent. He told me they had an opening in the
produce section of the store so I told him,
"Lettuce apply for this job immediately." He
didn't appreciate my produce humor. My first
day they had me sealing plastic over the top of
veggies on a tray and I had to cut the plastic by
running it over a hot wire. I said to my boss, "Is
this even legal to have a kid my age coming this
close to a red hot wire? This feels a lawsuit
waiting to happen. Does OSHA know about
this?" He said, "Ocean? Billy Ocean the singer?

I
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Why would he care?" I told him never mind.
In the weeks to come I made other helpful
suggestions about how my boss should run the
produce department and they were about as
welcome as a rattlesnake. Still I pressed on.
Then one day a woman came in and stood in
front of a massive watermelon bin. I mean there
had to be 300 melons in this steel bin. She called
me over and told me she wanted the watermelon at the very bottom. It was see-through so she
could spy every melon in this thing and her
heart was set on the one buried underneath all
the others. Instead of going with the whole
"customer is always right" approach, I asked her
why she had to have that melon over the hundreds of others that looked identical to it. She
said, "Because that's the one I want." I started
grabbing other melons that were exactly the
same size, shape, color, etc and saying, "How
about this one? Looks the same to me." Nope.
She had to have the one at the bottom.
At this point I stopped being my normally
sweet self and decided to be blunt, saying,
"Listen, lady. I'm not trying to be difficult but
the only way for me to get THAT melon is to
take out EVERY OTHER melon in the bin. Then
I'd have to put them all back after. I mean,
come on." Her face turned redder than a pepper as she screamed, "Manager. I want to see

a manager right now."
My boss came over, surprisingly still sore
over me threatening an OSHA lawsuit, and
went a bit crazy on me right there in the middle of the store. "I don't care if she wants the
melon that's on the roof. You do what the customer asks and get her that melon." So I did,
although as I moved all the melons, I was
grumbling under my breath, "Behold the magic
melon. No other melon in the world possesses
its power. I wonder if it cures cancer, this special melon." The boss heard me and after that
shift I didn't work in produce any more.
Undeterred they sent me to another
department but the manager heard I was a
troublemaker and decided to teach me a lesson. For the next two weeks I had two assignments—take a razor blade and scrap all the
gum off the store floor and clean the toilets.
Shortly after, I found another job, one that didn't involve old gum or flushing.
This locavore stuff is certainly inspiring,
though, and I think I'll try one of the farmer's
markets this weekend. I just pray to God no
one offers me watermelon. Still too soon.

John Gray is weekly columnist for the Troy
Record and the Saratogian newspapers and
news anchor at ABC 10 and FOX 23. He can be
reached at johngray@fox23news.com.

