
Confused 
by

Medicare?!
Call 

“The Medicare 
Lady”

Consultations
are Free 

and with multiple 
carriers to choose from, 
we can find a plan that 

works for you.

Call Today at 
315-895-4609 to

discuss your questions 
with a local agent 

you can trust.

The Marshall 
Agency

315-895-4609

ON THE 
FARM 
TIRE 

SERVICE
518-673-5399

thetireshop.biz • OPEN MON.-SAT. 8-6
155 Erie Blvd., Canajoharie, NY

ERIE STATION

BAR & GRILL

WE MISS YOU ALL!

Raging
Mouth Watering

Starters

CHECK OUT
the Erie Banging 

Loaded Bavarian Pretzel

Burgers that go from 
south of the border 

to European inspirations

One of the largest 
Panini lands around

New Gluten/Vegetarian Options

Music on Fridays during dinner

But don’t worry we didn’t take away your favorites!

7 Canal Street, Fort Plain

Exciting Local 
Craft Beer Options

AUGUST 14, 2021

“Thus says the Lord who made it, the Lord who formed it to establish it (the Lord is His name): ‘Call to Me,  
and I will answer you, and show you great and mighty things, which you do not know.’” Jeremiah 33:2-3

Delivered
by the U.S.

Postal Service

518-673-3237

Mohawk Valley

Serving the Valley for 53 Years

Country Editor
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Your Roof.
For Life.™

Master Rib - Your Roof.  For Life.

Can Be Ordered
Cut to Length

Many Colors to Choose From

• 29 ga. structural quality, 
full-hard steel

• Anti-siphoning channel provides
extra leak resistance

• Energy Star Certified Colors 
Available

• Unpainted Galvalume
• Unpainted Galvanized
• Lifetime Film
• Warranty against fade and chalk

Please Call for prices

Steel ROOFING & SIDING PANELS
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Steel ROOFING & SIDING PANELS

Mrs. M. LLC
LANDSCAPING & SNOWPLOWING
“Family owned & operated for over 30 years”

Owner: Brian Mabie
COMMERCIAL • RESIDENTIAL

• Lawn Mowing 
- Weekly & 
Bi-Weekly

• Complete   
Landscape & 
Design

• Complete 
Stone & Mulch 
Installation

• Trimming

• Pruning & 
Planting

•  Concrete 
Slabs, Patios & 
Sidewalks

• Decorative 
Mulch

• Screened 
Topsoil

•  Land Clearing, 
Brush Hogging

• Small 
Excavations

CALL BRIAN
FOR FREE ESTIMATES
518-598-9116

OR 518-673-5622

Schedule
Fall

Clean-Ups
for 2021

Empire Power    
      Rental, LLC

Kubota Excavators, Skidsteers, 
Skidsteer Attachments,

Brush Hogs, Jackhammers, 
Manlifts, Wood Splitter, 

Construction Tools
D-4 Cat Bulldozer  $375/Day

75HP Kubota Tracked Skid Steer  $250/Day
40’ JLG Manlift  $195/Day

684 Paris Rd., 
Fort Plain, NY

518-275-6245

Looking For Part Time
CDL Driver

8319 State Route 5, Little Falls, NY 13365
(315) 823-2760

www.zambrismotorsports.com • zambris@gmail.com

Polaris is continuing to ship 
presold units but dealer 
inventory is rare - 
DON’T WAIT 
& MISS OUT
Pre-Order 
NOW!

Order Your New Polaris ATV or SidexSide NOW 
if you want it in time for hunting season!

Attention 
Hunters!!

BANNERS: VINYL
Single Sided - Dou-
ble Sided, various
sizes & options. Set
up & sales tax addi-
tional. Free ship-
ping. Call Lee
Newspapers Inc.
518-673-0101 or
commercialprint@le
e pub.com

PITTSBURGH PAINT-
Take advantage of our
summer weather –
Paint with PPG Sun
Proof Exterior Paints
and Stains &  Floor &
Porch Enamels. Over
2000 colors to choose
from. You work too hard
to paint with anything
else!  C.H. BURKDORF
& SON, 35 Hough St.,
St. Johnsville  518-568-
7016

S E L F - I N K I N G
STAMPS: Great for raf-
fle tickets. $25.00+ tax.
Shipping extra. Call Lee
Newspapers Inc. at
518-673-0101 or com-
m e r c i a l p r i n t @ l e e
pub.com

C O R R U G A T E D
SIGNS, Shopping
Totes/Bags Gift Cer-
tificates, Labels,
Magnets, Business
Cards, Rack Cards,
Banners, Flyers/
Brochures, Post-
cards, Business
Forms, Non-Carbon
Reproduction Forms
(NCR), Pull-Up Ban-
ner Stands, Signs,
Door Hangers,
Feather Banner
Stands, Envelopes,
Invitations, Self-Ink-
ing Stamps, Posters.
Call with your needs.
Set up & sales tax
additional charge.
Lee Newspapers Inc.
518-673-0101 or
email commercial
print@leepub.com

ATTN: RURAL MAIL
CARRIERS. RHD
2008 JEEP Wrangler
X 171,472 miles.
REBUILT transmis-
sion, many new
parts were used,
$9,500. Call/ Text
518-596-9681

FORT PLAIN: Two
Bedroom Apart-
ment for rent. In-
cludes stove,
refrigerator, off-
street parking.
Walking distance to
restaurants, gro-
cery & convenience
stores and beautiful
park. Sorry no
pets. 315-794-
2399
FINDING YOUR
HOME HOT IN THE
SUMMER & COLD IN
THE WINTER? – Insu-
lating with fiberglass in-
sulation is the way to go
to save money– Kraft
faced and unfaced in-
sulation available at
C.H. BURKDORF &
SON, 35 Hough St., St.
Johnsville  518-568-
7016

Business Card Mag-
nets only $55.00 for
250. Set up & sales
tax additional. Free
Shipping. Please
allow 7-10 business
days for delivery.
Call Lee Newspapers
Inc. at 518-673-
0101 or commercial-
print@lee pub.com 

TAKING ORDERS
FOR WOOD PELLETS
– SUMMER SPECIAL
– PRICES WILL BE
GOING UP! New Eng-
land Premium Wood
Pellets, which are low
ash, low maintenance,
and clean burning.  Buy
Now & Save –  C.H.
BURKDORF & SON,
35 Hough St., St.
Johnsville  518-568-
7016

MAGNETIC TRUCK
SIGNS. Call with
your needs. Lee
Newspapers Inc.
518-673-0101

8HP BRIGGS &
STRATTON horizontal
shaft engine, brand
new in box,  for log
splitters, generators,
etc. paid $285, sell for
$150. Also have new 30
ton hydro cylinder for
log splitter, never in-
stalled, paid $300, sell
for $150 and new 2
stage pump, paid $210,
sell for $100. Oppen-
heim 518-568-2621,
518-232-8918

FOR SALE: 730 Case
tractor, Farmall H trac-
tor, 224T JD baler, 24 ft.
JD skeleton elevator.
518-993-3135

VENDORS WANTED
for the 48th Annual Fort
Klock Craft Fair Sep-
tember 11 & 12. Visit
our Facebook page
(www.facebook.com
/ f o r t k l o c k h i s t o r i -
crestoration), website
(www.fortklockrestora-
tion.org) email fortk-
lock@gmail.com or
contact Joan at 518-
649-2531 for more in-
formation.
NEED QUALITY
WOOD?  WE HAVE IT!
Premium pine, select
pine, hardwood, mold-
ings, spruce, yellow
pine, pressure treated
and plywood. Also
rough cut pine – 1’’ x
12’’ random lengths.
Just what you need for
all your projects.  C.H.
BURKDORF & SON,
35 Hough St., St.
Johnsville  518-568-
7016

BUSINESS CARDS:
1,000 for only $60.00,
full color glossy. Give
us your existing card or
we will design one for
you! Set up & sales tax
additional. FREE SHIP-
PING included. Call
Lee Newspapers Inc. at
518-673-0101 or email
c o m m e r c i a l p r i n t
@leepub.com
DOING CEMENT
WORK? - We carry
concrete mesh, rebar,
poly & 80# Quikrete
redimix (concrete, brick
& all purpose). 70#
mortar type (s), 70# all
purpose sand, portland
cement & mortar. C.H.
BURKDORF & SON,
35 Hough St., St.
Johnsville  518-568-
7016
For Sale: Troybilt 40-
inch sickle bar mower,
like new, $200; Also, 8-
ft. truck cap, w/clamps,
$125 (315) 940-1315

ONE RESPONSIBLE
man (27 yr. old) seek-
ing an apartment/house
for rent, Little Falls to
Johnstown.  Current sit-
uation is ending due to
sale of the building,
gainfully employed at
two jobs and am able to
provide proof of em-
ployment; good record
with current landlords;
one small cal; relatively
quiet and I keep to my-
self.  Looking for 1-2
bedroom, off-street
parking is a plus; look-
ing to move by Novem-
ber 1st.  Call
607-349-3113, please
leave message if no an-
swer.

DID YOUR ROOF
LEAK DURING OUR
JULY DOWNPOURS?
In stock  - roof coatings
– aluminum and black
fibered in 5 gal pails;
90# roll roofing, double
coverage selvage ½
lap.  Also available,
GAF 30 yr warranty
premium architectural
laminated shingles,
Rubberoid Torch Mem-
brane and base sheet,
and Ice & Water shield.
Stop in at C.H. BURK-
DORF & SON, INC, 35
Hough St., St.
Johnsville  518-568-
7016

WANTED: Handyman.
Yard work, light carpen-
try. 2 days per week.
8am-12pm. $20.00 per
hour. Oppenheim.  518-
568-2621

I have a family of 5
goats 3 female and 2
males. The males
have been banded.
Will only sell as all to-
gether.2 are about 3
years old and the
other 3 are 7 months
old. Please make
offer. My phone num-
ber is 518-848-1044

Goats for Sale asking
$200 FOR ALL . Must
be sold together. 2
males that have been
banded and 3 fe-
males. Looking to sell
ASAP.You pick up.
Please call 518-848-
1044

ANNUAL CHICKEN
BARBECUE by Brooks.
Thursday, August 19th
starting at 4PM-sold
out.  Salem United
Methodist Church,
1254 Stone Arapia Rd.,
Fort Plain.  Drive thru
only.  Dinners-
$13each, Chicken Half-
$8each.

http://www.zambrismotorsports.com
mailto:zambris@gmail.com
mailto:print@leepub.com
http://www./fcrestoration
http://www./fcrestoration
http://www./fcrestoration
http://www.contact649-NEEDWOOD?Premiumpine
http://www.contact649-NEEDWOOD?Premiumpine
http://www.contact649-NEEDWOOD?Premiumpine
http://www.contact649-NEEDWOOD?Premiumpine
http://www.contact649-NEEDWOOD?Premiumpine
http://www.contact649-NEEDWOOD?Premiumpine
http://www.contact649-NEEDWOOD?Premiumpine
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by Emily Carey

Driving to the Stone Arabia Church, 
there are beautiful views of rolling 
hills and farmland, but pulling into 

the church’s driveway on July 23 and 24, a 
di� erent sight awaited. More than a dozen 
quilt and artisan vendors   lled the church, 
parsonage and lawn and over 65 quilts 
were on display for the Stone Arabia Quilt 
and Artisan Show. Basket weavers to rug 
hookers, painters to wooden � ag makers 
and more joined the quilters to present 
their talents.

Carol Edwards, one of the members 
of the Stone Arabia Preservation Society 
(SAPS) who oversaw the event, said that al-
though there have been car shows and quilt 
shows in the past, this was the   rst time 
that other local artisans had been invited to 
showcase their talents. Proceeds from the 
event are being used to continue support-
ing the preservation of the church.

On Saturday, workshops on rug hooking, 
basket weaving and redwork embroidery 
were held. The Hisert Family Park provided 
a chicken dinner and there was also a food 
truck on the grounds. Kathryn Greenwold, 
a quilt appraiser of over 20 years, was also 
present at the show to evaluate quilts based 
on their condition, workmanship, quality 
and rarity.

Quilt pins were sold throughout the 
weekend and a quilt and barn square was 
ra�  ed o� . The ra�  ed quilt was created by 
Sandi Christman in 2021 from over 100 

di� erent batik sections in a pattern called 
“Pineapples in Blossom.” The proceeds go 
to SAPS.

Colleen Mosenthin, owner of Weave & 
Wobble, was at the show presenting her 
basket weaving talents. Mosenthin, who 
has been running her business for around 
seven years, began her basket weaving 
journey 22 years ago, learning at the Caroga 
Lake Museum. Today, she creates custom 
baskets and chair caning as well as teaches 
classes on basket weaving. “I sell a lot of my 
stu� . People get really interested in class-
es… and the word-of-mouth advertising is 
really awesome,” Mosenthin said about the 
show.

A long-arm quilting machine was also 
at the show. Dan Kerwood of At Home 
Quilting travels to around eight shows a 
year showing o�  his quilting machine. 
These robotic or manual machines can cost 
from $5,000 to over $30,000. Kerwood, who 
teaches people how to use these machines 
and does custom sewing, said, “It takes 
about an hour to teach people not to be 
dangerous.” With 14 years of experience, 
he is able to teach people to use this ma-
chine to make a baby quilt in one hour and 
a twin-size quilt in two hours – a queen size 
takes longer.

Stone Arabia Quilt and Artisan Show

Over 12 artisan vendors brought their craft to the show.

One of the highlights of the show was 
the “States of the Union” quilt complet-
ed in 1997 by Shirley Sargent Darmer 
and submitted by Barbara Sargent. This 
quilt is 74” by 109” and took 12 years to 
complete.

The Stone Arabia Quilt and Artisan Show drew in over 60 quilts.
Photos by Gabbie Albrecht

Dan Kerwood demonstrated how his long-arm quilting machine works.

The raffle quilt: “The beautiful lap quilt 
was created in 2021 by Sandi Christman. 
It is made form over 100 different batik 
sections. The pattern name is ‘Pineapples 
in Blossom’ and has been a common 
pattern for quilters of many generations.”

Basket weavers, wooden craftsmen, rug hookers, painters and more creative artists 
were there.
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Published bi-weekly on Saturday by Lee Newspapers
6113 St. Hwy. 5, Palatine Bridge, NY 13428

Classified Ad Manager.......Peggy Patrei
Controller.......Lyndsay Pickel

Managing Editor.......Joan Kark-Wren
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Tina Krieger

518-673-0108

Becky Mauk

518-673-0166

Kari Montes

518-703-2826

FOR ADVERTISING INFORMATION CONTACT 
YOUR ACCOUNT REPRESENTATIVE OR CALL:

GUIDE

2021

Coverage area for the Mohawk Valley & Herkimer Country Editors
and distributed at various locations.

Brought to you by Country Editor, the area’s premier consumer publication.
Delivered by U.S.P.S.

Serving the Mohawk Valley from Herkimer to Canajoharie with two editions.

Let everyone know what you have to offer -
hunting & fishing supplies, guns & ammunition. 

Our 2021 Guide will let readers know.
This special section will be included in the Herkimer Country Editor  and 

Mohawk Valley Country Editor issues and distributed at various locations.

Mohawk Valley Edition
9/11 issue – Deadline 9/2

9/25 issue – Deadline 9/17

Herkimer Edition
9/10 issue – Deadline 9/2

9/24 issue – Deadline 9/17

Run in two issues and receive 25% off your second ad.

518-774-8685

BUYING JUNK Vehicles
$100-$500by Sam Mazzotta

Are Dog Treats Bad for Fido’s Health?
Dear Paw’s Corner: I use dog treats to train my 

18-month-old puppy Jif. At the dog park, an owner 
said that using treats is bad and that Jif will even-
tually get fat. That’s hard to believe, as he is really 
energetic. He only responds when he knows there is a 
treat after each command. What do you say? – Lee in 
Alexandria, VA

Dear Lee: Ah, to treat or not to treat! That’s a big is-
sue for many pet owners. Ultimately, you are in charge 
of Jif’s training and health. Unsolicited advice from 
other dog owners is only a little helpful, at best.

I’ve interviewed and observed champion breeders 
and trainers, and one thing I’ve noted over the years 
is that some dogs get a treat at every turn, for seem-
ingly every move they make. Other dogs do fine with a 
treat at the end of their routine. And backstage, when 
show dogs are being groomed, primped and prepped? 
They’re getting treat after treat. These are champion 
dogs in top shape.

Things to note with using treats:
• Treats help build a positive association with spe-

cific commands or actions.
• The pros use treats that are as healthy as pos-

sible: no byproducts, no preservatives. They’re often 

homemade.
• Treats are cut into very small pieces. They can be 

given more frequently without adding too many calories.
• Dog treats don’t replace meals. Make sure your 

puppy is fed on time each day with the recommended 
amount of food for his age and weight.

It’s possible to replace some of Jif’s treats with other 
positive associations. Praise, attention, a favorite toy – 
things that bring him joy. Build that anticipation of re-
ward in different ways. Check out a few training books 
or work with a dog trainer on new ways to reward Jif.

Send your tips, comments or questions to ask@
pawscorner.com.

Paw’s Corner

mailto:tkrieger@leepub.com
mailto:bmauk@leepub.com
mailto:kmontes@leepub.com
mailto:commercialprint@leepub.com
mailto:tkrieger@leepub.com
mailto:jkarkwren@leepub.com
https://countryeditor.net
http://www.leepub.com
mailto:info@leepub.com
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Proud Gift Sponsors of 
The Ayres Memorial Animal Shelter Golf Tournament

We Thank You!
Tee Sign Sponsors:

CCM Transmission
Ruby & Quiri
Shiela’s Hair Salon
Church of Good Shepherd
Je�  Smith - Montgomery County Sheri� 
Joseph Santangelo
Hill Top Tire
M’Lady Hair Salon
Houghtaling & Smith 
 Funeral Home
Trieber Nissan
Unique Tree Service
Midway Body Shop
Wrath of Grapes
Richard Euler Realty
Perth Dental

“Shelter Superheros”
Corporate Sponsors:

Arkell Hall Foundation
Shults Insurance Agency
McDonald’s
Vinyards Choice County Property
Houghtaling & Smith
 Funeral Home

“Shelter Superheros”
Corporate Sponsors:

Valley View Realty
The Tire Shop
Fort Plain Animal Hospital
Mohawk Valley Sheds
Nancy Persse Langdon Insurance
Benson’s Pet Center
Mackenzie & Tallent
McFee Memorials
Perfect Water
Dr. Tom Armistead

Chipping & Putting
Competition Sponsor:

Richard Euler Realty

Chipping Contest
1st Place Tyler Folmsbee
2nd Place Paula Brown 

Putting Contest Winner
1st Place 
Richard Denero

2nd Place 
John Goetz

First Place Team:
John Goetz
Wayne Tereele
Paul Vachon
Alex Tsupreen

Second Place Team:
Cian Cimezza
John Dimezza
Jimmy Fiaschetti
Jim Fiaschetti 

Gift Certificates & Ra� le Items:
Iroquois Lanes
Green View Restaurant
Canajoharie Country Club
Wrath of Grapes
Elizabeth Wilson
Julie Slaper
Tara Hogan
Dale Folmsbee
M’Lady Shoppe
Ayres Memorial Animal Shelter
Friends of 
  Ayres 
  Memorial 
  Animal 
  Shelter

Please come join us in the 
Celebration of Life for 

Maxine Ambridge
August 22, 2021 • 1-4PM

  at the South Minden Firehouse
St. Rt. 163

Share your memories of a 
loving, kind woman. 
All are welcomed. 

Covered dishes are welcomed.

Sundays 11-2
Find Us In the Parking Lot at the Dummy Light!
Social Distancing Will Be Required

Sponsored by Lee’s Shops at Wagner Square
24 Church Street • Canajoharie, NY 13317

•Please Wear 
A Mask

•Hand 
Sanitizer 
Stations 
Available

•Support Local 
Agriculture!

518-774-8685

BUYING JUNK Vehicles
$100-$500

Get this fresh, protein-rich summer 
salad on the table in just 20 minutes.

Ingredients:
4 tablespoons prepared lemon and 

chive dressing
1 pound large shelled and deveined 

shrimp
1 bag (5 to 6 ounces) mixed baby greens

3 cups (from about 1 1/2 pounds with 
rind) diced (1 1/2-inch chunks) seedless 
watermelon

2 ounces (1/3 cup) crumbled feta 
cheese

Directions:
1. In 12-inch nonstick skillet, heat 1 

tablespoon dressing on medium for 1 

minute. Add shrimp and cook 6 to 8 min-
utes or until shrimp are opaque through-
out, stirring occasionally.

2. Meanwhile, in large bowl, toss mixed 
greens, diced watermelon and remaining 
3 tablespoons dressing until evenly coat-
ed. To serve, divide salad among 4 serving 
plates and top with shrimp and crumbled 

feta.
• Each serving: About 280 calories, 14g 

total fat (3g saturated), 185mg cholester-
ol, 415mg sodium, 12g total carbs, 1g di-
etary fiber, 27g protein.

For thousands of triple-tested recipes, 
visit goodhousekeeping.com/food-reci-
pes.

Good Housekeeping – Shrimp, Watermelon & Feta Salad
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Newspapers Inc.
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commercialprint@le
e pub.com

PITTSBURGH PAINT-
Take advantage of our
summer weather –
Paint with PPG Sun
Proof Exterior Paints
and Stains &  Floor &
Porch Enamels. Over
2000 colors to choose
from. You work too hard
to paint with anything
else!  C.H. BURKDORF
& SON, 35 Hough St.,
St. Johnsville  518-568-
7016

S E L F - I N K I N G
STAMPS: Great for raf-
fle tickets. $25.00+ tax.
Shipping extra. Call Lee
Newspapers Inc. at
518-673-0101 or com-
m e r c i a l p r i n t @ l e e
pub.com

C O R R U G A T E D
SIGNS, Shopping
Totes/Bags Gift Cer-
tificates, Labels,
Magnets, Business
Cards, Rack Cards,
Banners, Flyers/
Brochures, Post-
cards, Business
Forms, Non-Carbon
Reproduction Forms
(NCR), Pull-Up Ban-
ner Stands, Signs,
Door Hangers,
Feather Banner
Stands, Envelopes,
Invitations, Self-Ink-
ing Stamps, Posters.
Call with your needs.
Set up & sales tax
additional charge.
Lee Newspapers Inc.
518-673-0101 or
email commercial
print@leepub.com

ATTN: RURAL MAIL
CARRIERS. RHD
2008 JEEP Wrangler
X 171,472 miles.
REBUILT transmis-
sion, many new
parts were used,
$9,500. Call/ Text
518-596-9681

FORT PLAIN: Two
Bedroom Apart-
ment for rent. In-
cludes stove,
refrigerator, off-
street parking.
Walking distance to
restaurants, gro-
cery & convenience
stores and beautiful
park. Sorry no
pets. 315-794-
2399
FINDING YOUR
HOME HOT IN THE
SUMMER & COLD IN
THE WINTER? – Insu-
lating with fiberglass in-
sulation is the way to go
to save money– Kraft
faced and unfaced in-
sulation available at
C.H. BURKDORF &
SON, 35 Hough St., St.
Johnsville  518-568-
7016

Business Card Mag-
nets only $55.00 for
250. Set up & sales
tax additional. Free
Shipping. Please
allow 7-10 business
days for delivery.
Call Lee Newspapers
Inc. at 518-673-
0101 or commercial-
print@lee pub.com 

TAKING ORDERS
FOR WOOD PELLETS
– SUMMER SPECIAL
– PRICES WILL BE
GOING UP! New Eng-
land Premium Wood
Pellets, which are low
ash, low maintenance,
and clean burning.  Buy
Now & Save –  C.H.
BURKDORF & SON,
35 Hough St., St.
Johnsville  518-568-
7016

MAGNETIC TRUCK
SIGNS. Call with
your needs. Lee
Newspapers Inc.
518-673-0101

8HP BRIGGS &
STRATTON horizontal
shaft engine, brand
new in box,  for log
splitters, generators,
etc. paid $285, sell for
$150. Also have new 30
ton hydro cylinder for
log splitter, never in-
stalled, paid $300, sell
for $150 and new 2
stage pump, paid $210,
sell for $100. Oppen-
heim 518-568-2621,
518-232-8918

FOR SALE: 730 Case
tractor, Farmall H trac-
tor, 224T JD baler, 24 ft.
JD skeleton elevator.
518-993-3135

VENDORS WANTED
for the 48th Annual Fort
Klock Craft Fair Sep-
tember 11 & 12. Visit
our Facebook page
(www.facebook.com
/ f o r t k l o c k h i s t o r i -
crestoration), website
(www.fortklockrestora-
tion.org) email fortk-
lock@gmail.com or
contact Joan at 518-
649-2531 for more in-
formation.
NEED QUALITY
WOOD?  WE HAVE IT!
Premium pine, select
pine, hardwood, mold-
ings, spruce, yellow
pine, pressure treated
and plywood. Also
rough cut pine – 1’’ x
12’’ random lengths.
Just what you need for
all your projects.  C.H.
BURKDORF & SON,
35 Hough St., St.
Johnsville  518-568-
7016

BUSINESS CARDS:
1,000 for only $60.00,
full color glossy. Give
us your existing card or
we will design one for
you! Set up & sales tax
additional. FREE SHIP-
PING included. Call
Lee Newspapers Inc. at
518-673-0101 or email
c o m m e r c i a l p r i n t
@leepub.com
DOING CEMENT
WORK? - We carry
concrete mesh, rebar,
poly & 80# Quikrete
redimix (concrete, brick
& all purpose). 70#
mortar type (s), 70# all
purpose sand, portland
cement & mortar. C.H.
BURKDORF & SON,
35 Hough St., St.
Johnsville  518-568-
7016
For Sale: Troybilt 40-
inch sickle bar mower,
like new, $200; Also, 8-
ft. truck cap, w/clamps,
$125 (315) 940-1315

ONE RESPONSIBLE
man (27 yr. old) seek-
ing an apartment/house
for rent, Little Falls to
Johnstown.  Current sit-
uation is ending due to
sale of the building,
gainfully employed at
two jobs and am able to
provide proof of em-
ployment; good record
with current landlords;
one small cal; relatively
quiet and I keep to my-
self.  Looking for 1-2
bedroom, off-street
parking is a plus; look-
ing to move by Novem-
ber 1st.  Call
607-349-3113, please
leave message if no an-
swer.

DID YOUR ROOF
LEAK DURING OUR
JULY DOWNPOURS?
In stock  - roof coatings
– aluminum and black
fibered in 5 gal pails;
90# roll roofing, double
coverage selvage ½
lap.  Also available,
GAF 30 yr warranty
premium architectural
laminated shingles,
Rubberoid Torch Mem-
brane and base sheet,
and Ice & Water shield.
Stop in at C.H. BURK-
DORF & SON, INC, 35
Hough St., St.
Johnsville  518-568-
7016

WANTED: Handyman.
Yard work, light carpen-
try. 2 days per week.
8am-12pm. $20.00 per
hour. Oppenheim.  518-
568-2621

I have a family of 5
goats 3 female and 2
males. The males
have been banded.
Will only sell as all to-
gether.2 are about 3
years old and the
other 3 are 7 months
old. Please make
offer. My phone num-
ber is 518-848-1044

Goats for Sale asking
$200 FOR ALL . Must
be sold together. 2
males that have been
banded and 3 fe-
males. Looking to sell
ASAP.You pick up.
Please call 518-848-
1044

ANNUAL CHICKEN
BARBECUE by Brooks.
Thursday, August 19th
starting at 4PM-sold
out.  Salem United
Methodist Church,
1254 Stone Arapia Rd.,
Fort Plain.  Drive thru
only.  Dinners-
$13each, Chicken Half-
$8each.

Calendar of events
NOTE: Calendar items must be submitted by Tuesday prior to the publication date to be included in the 

Calendar of Events. Entries may be emailed to cfeditor@leepub.com
Aug. 15 

Not Just for Kids Storytelling Se-
ries 6 p.m. Schoharie Crossing State 
Historic Site, Visitor Center, 129 
Schoharie Street, Fort Hunter. Marga-
ret French will perform the program, 
“Nudging Reality”. For info call at 
518.829-7516 or www.parks.ny.gov/
historic-sites/schohariecrossing. 

Aug. 22 

Not Just for Kids Storytelling Se-
ries 6 p.m. Schoharie Crossing State 
Historic Site, Visitor Center, 129 
Schoharie Street, Fort Hunter. Jean-
nine Laverty will tell, “Summer’s on 
the Move.” For info call 518.829-
7516 or www.parks.ny.gov/histor-
ic-sites/schohariecrossing.  

Aug. 27 

Fort Plain Free Library and Gam-
er’s Revolt team up for kids’ ‘Mag-
ic: The Gathering’ tutorial 4:30-
6 p.m. at Fort Plain Free Library. 
Register by calling 518.993.4646.

Aug. 29 

Not Just for Kids Storytelling 

Series 6 p.m. Schoharie Crossing 
State Historic Site, Visitor Center, 
129 Schoharie Street, Fort Hunter. 
Sandy Schuman will perform, “NY’s 
American Anthems: The Stories of 
Yankee Doodle, Take Me Out To The 
Ballgame, God Bless America, and 
More.” For info call 518.829-7516 
or www.parks.ny.gov/historic-sites/
schohariecrossing. 

Sept. 2 

Annual Brooks Chicken Barbe-
cue 3:30 p.m. - sold out at Marsh-
ville Evangelical Church, Route 10 
South, outside Canajoharie.

Sept. 11-12 

47th Annual Fort Klock Craft 
Fair 9 a.m. - 4 p.m. Saturday and 
Sunday 10 a.m.-3 p.m. Fort Klock, 
7214 State Route 5, St. Johnsville. 

Call 518.568.7779.

Sept. 18 

Evening at the Tavern 4-7 p.m. at 
1747 Nellis Tavern, St. Johnsville. 
Reservations only 518.568.2997. 

Montgomery County Rabies Clinic 

9-11 a.m. at St. Johnsville Town Barn, 
7431 Route 5, St. Johnsville. For 
more information call 518.853.3531.

Oct. 9 

Montgomery County Rabies Clin-
ic 9-11 a.m. Florida Town Highway 
Department, Fort Hunter Rd., Mi-
naville. For more information call 
518.853.3531. 

Oct. 15 - 17 

Sir William Johnson and the 
Wars for Empire Conference pre-
sented by the Fort Plain Museum. 
Registration details TBA. 

Nov. 6 

Montgomery County Rabies Clin-
ic 9-11 a.m. at Mohawk Town Barn, 
2-4 Park Street, Fonda. For more 
information call 518.853.3531.  

Dec. 5 

St. Nicholas Day 12-3 p.m. Fort 
Klock, 7214 State Route 5, St. 
Johnsville. Call 518.568.7779.

In these diffi  cult times, there is a place of 
refuge and peace anyone can access by calling 
these phone numbers to hear various off erings 
of spiritual inspiration assuring you of God's 
great love and power in your life.

1. The Daily Lift 1(617)450-3430 -                  
3 Minute Recording 24/7

2. Sunday Church Service, Live at 10AM 
1(646)558-8656
(access code 96993928161#)

3. Spiritual uplifi ting ideas of various kinds 
with a menu 1(214)447-9675

161 East State St.
Johnstown

(518) 762-7908

The Cherry Valley-Springfield  
Central School District

 is accepting applications
for After School Program 
Coordinator Grades K-6

Applications are available online at
www.cvscs.org or please call 

(607) 264-9332, ext 501 
for more information

EOE

JR’s Furniture
7403 St Hwy 5 St Johnsville NY

518-568-8326
Large Building packed full with good 
used furniture! Bedroom Sets. Dining 

Room Sets. Couches. Love Seats. 
Dressers. Chest Drawers. Night Stands. 

Lamps and much more!

JR IS ALWAYS
LOOKING TO BUY!!

Monday thru Saturday 8:00am to 5:00pm

http://www.cvscs.org
mailto:print@leepub.com
http://www.facebook.com/fortklockhistori-crestoration
http://www.facebook.com/fortklockhistori-crestoration
http://www.facebook.com/fortklockhistori-crestoration
http://www.fortklockrestora-tion.org
http://www.fortklockrestora-tion.org
http://www.fortklockrestora-tion.org
mailto:fortk-lock@gmail.com
mailto:fortk-lock@gmail.com
mailto:@leepub.com
mailto:cfeditor@leepub.com
http://www.parks.ny.gov/
http://www.parks.ny.gov/histor-ic-sites/schohariecrossing
http://www.parks.ny.gov/histor-ic-sites/schohariecrossing
http://www.parks.ny.gov/histor-ic-sites/schohariecrossing
http://www.parks.ny.gov/historic-sites/


6  •  August 14, 2021 MOHAWK VALLEY COUNTRY EDITOR MOHAWK VALLEY COUNTRY EDITOR August 14, 2021  •  7

Church Directory To Place or  Update
Church Listings

Call 518-673-0108
or email  tkrieger@leepub.com

Amazing Grace Baptist Church
131 Clark Rd., Fort Plain

518-568-7606
Pastor Frank Calabrese
Sunday School 10 AM, 

Morning Service 11 AM,
Sun. & Wed. Eve. Service 6 PM,

Youth Group Wed. 6:30 PM, 
Sat. Visitation 10 AM

www.amazinggracebc.org

Ames - Sprout Brook UMC
613 Latimer Hill Rd.

Ames, NY 13317
518-673-3495

Pastor Jan Markle
Sunday Service 9 AM

Bethesda Fellowship
34 S. Division St.

St. Johnsville, NY 13452
518-568-2678

Summer Schedule
Sunday Worship 10 AM

Wed. Worship and Prayer 6 PM

Cherry Valley Assembly of God
37 Alden St., Cherry Valley, 

607-264-3306
Pastor David Carpenter, Jr.

Sundays 9:30 AM

Church of Christ Uniting
PO Box 896

Richfield Springs, NY 13439
Rev. Mark Ioset

315-858-1553
Service: Sunday 9:15 AM

Church School: Sunday 10:30 AM

Church of the Good Shepherd
26 Moyer St., Canajoharie

518-673-3440
The Rev. Virginia L. Ogden, Rector

Sunday Worship 9:30 AM
with Communion

Church Email:  
churchgoodshep26@gmail.com

Website: www.churchgoodshepherd.com

Church of the Nazarene
3316 State Route 29 W
Johnstown, NY 12095
Offices: 518-762-2982 

Cell: 857-523-8417
Pastor, Rev. Mark Fowler

Sunday Morning Service 11 AM 
Sunday School for All Ages 10 AM

Cornerstone Baptist Church
7274 St. Hwy. 10, Ames

518-673-3405
Sunday School 10 AM, Adults & Children 
Morning Worship 11 AM, Youth Ministry 

5:45 PM, Evening Worship 6 PM, 
Wed. Bible Study & Prayer Meeting 6:30 

PM, Family Night Select Sundays

Currytown Reformed Church 
829 St. Hwy. 162, Sprakers 

518-922-8422
 Rev. Donald Hoaglander

Visiting Pastor Jane Hubschmitt
518-705-2201

Sunday School 9:15 AM 
Worship Service 10 AM

Dolgeville Christian Fellowship
3 Elm St., Dolgeville, NY 13329

315-429-9142
Dr. Marvin Isum, Pastor

Worship Sunday 10:30 AM
Midweek Fellowship Tuesday 7 PM 

www.dolgevillechristianfellowship.org

Dolgeville United Methodist Church
21 N. Helmer Ave., Dolgeville 

Rev. Jack Forf
315-429-7381

Worship 11 AM
Sunday School @ 9:30 AM beginning  

September 18th
Bible Study - Wednesdays @ 12:30 PM

Emmanuel Episcopal Church
588- 594 Albany St., Little Falls, NY

315-823-1323
Sunday Mass 10 AM

Coffee Hour following Sunday Mass 
Sunday School & Youth Group

Tuesday 10 AM Mass & Bible Study
Friday 10 AM-2 PM Thrift Shop

Ephratah Reformed Church
140 Co. Hwy. 140, Ephratah, NY

To live and share Jesus Christ  
both locally and globally.

Everyday. Everywhere. Everyone.
Pastor Jeff Hindrliter

Sunday School for all ages 
10 AM September-June

Sunday Morning Worship 11 AM
Prayer & Praise Thursdays 7 PM

Everlasting Joy Believers Fellowship
14 Park Place 

(in with Seekers Fellowship)
St. Johnsville, NY 13452

315-858-2112
Pastor Carolee Coye
Sunday Service 10 AM

Faith, Hope and Love Church
Rev. David W. Bowley, Pastor

Sundays, 5 PM at the Upstate Chapel
63 Cliff St, Canajoharie

Call 518-673-5128 or see Facebook 
“Faith, Hope and Love Christian Church” 

and our website 
http://faithhopeandlovechurch.com

First Baptist Church
Springfield Center, NY

Rev. Terence Brant
607-264-3035

Sunday School 10 AM
Morning Worship 11 AM

Wed. night Bible Study 7 PM

Fonda Fultonville
United Methodist Church

11 Montgomery St., Fultonville
Pastor Nancy Pullen • 853-3311

Sunday Morning Worship 9:15-10:15, 
Sunday School 9:15-10:30, 

Coffee Fellowship Following Service
Our Mission-To Actively Follow Christ and 

To Inspire Others To Accompany Us.

Fort Plain United Methodist Church
39 Center St., Fort Plain

Audie Miller,
Lay Supply Pastor

Church Office 518-993-3863
Kitchen 518-993-3464

ALL WELCOME, Worship Service 11AM

Freysbush United Methodist Church
Freysbush Rd., Fort Plain

518-842-1357
Rev. Cindy Leonard, Officiating

Worship 9 AM, 
Sunday School 10 AM 
ALL ARE WELCOME 

Coffee hour to follow service

Fultonville Reformed Church
Corner of 5S & 30

Pastor Jane Hubschmitt
Sunday School 10 AM

Family Worship 10:30 AM

Glen Reformed Church
State Hwy 161 in the

Hamlet of Glen 
4 miles South of Fultonville
glenreformed@nycap.rr.com

Sunday Worship at 9. Sunday School 
immediately following Children’s Message

Grace Christian Church
20 Center St.,

St. Johnsville, NY 13452
Sunday School 

Mid-September to May 9:30 AM Worship
September till end of May 11 AM

June till end of August 10 AM

Grace Episcopal Church
24 Montgomery St., Cherry Valley

315-585-4016
Fr. Kyle Grennen, Rector

Sunday School 11 AM 
Holy Communion/sermon 11 AM

Active Youth Group - call for details

Grandview Baptist Church
15 Washington St., Fort Plain

518-993-9929
Pastor Dan West

Sunday School 10 AM
Morning Service 11 AM

Bible Study & Prayer Meeting, 
Wednesday 6:30 PM

Holy Family Parish
Little Falls, NY
315-823-3410
Saturday 5 PM

Sunday 9:30 AM

Jesus Never Fails Community Church
Reverend Hans Drews

1161 Elizabethtown Rd., Ilion, NY 13357
518-568-7983

hansandrosaline@yahoo.com
Sunday Service 11 AM

Joy Fellowship
296 Co. Hwy. 119

St. Johnsville, NY 13452
518-568-3217

William Hayes, Pastor
Joyce Loughran, Assistant Pastor

Sunday School 9 AM, 
Morning Worship 9:30 AM 

Wednesday Evening Worship 6:30 PM

Lassellseville United Methodist Church
State Hwy. 29

Pastor Robert A. Lindsay
Worship: Sunday 9:30 AM 

Sunday School to start soon

Lighthouse Baptist Church
1524 St. Rt. 29A, PO Box 114

Stratford, NY 13470-0114 
315-429-8854

Pastor Martin Smith
Sunday Morning Worship 10:30 AM; 

Wed. Eve. Prayer Meeting 6 PM; 
2nd & 4th Sunday Dinner following 

Morning Service with Afternoon Service 
following dinner

“Old-Fashioned Bible Preaching”

Marshville Evangelical Church
Route 10 South

Pastor Mark Fowler
Worship Sunday 9 AM

National Kateri Tekakwitha
Shrine and Indian Museum
3636 St. Hwy. 5, PO Box 627

Fonda, NY 12068-0627
518-853-3646

Weekly Masses: Sat. 4:30 PM,
Sun. 10:30 AM

friars@katerishrine.com
www.katerishrine.com

New Beginnings Bible Church
63 Cliff St., Canajoharie, NY 13317

Pastor Larry Alkinburgh
518-848-4816

pastor@newbeginningsbc.org
Sunday School 9:15 AM

Worship Service 10:30 AM

New Hope
Christian Fellowship

32 Spencer St., Dolgeville, NY 13329
Pastor Pat Andreoli

315-429-3630
NewHopeChristianFellowship.net

Sunday School 9:30 AM
Worship Service 10:30 AM

Oppenheim United Methodist Church
Route 29

Rev. Jack Ford
315-429-7381

Worship 9:30 Sundays, 
Totally Awesome God-TAG time 6:30 PM 

Wednesdays beginning in Oct.,
Sunday School 9 AM beginning

September 18th

Our Lady of Hope
R.C. Church

115 Reid St., Fort Plain, NY 13339
Parish Office 518-993-3822
ourladyofhope@frontier.com

Mass Schedule: Saturday, 4 PM; 
Sunday, 9:30 AM; 

Confessions: Sat. 3 & by appointment 
Please call parish office for

Holy Day schedule

Paines Hollow United
Methodist Church

Intersection of 167 & 168, Paines Hollow 
Pastor Peg Donaghy

518-568-7604
Sunday Worship 9:30 AM 
Fellowship Hour to Follow

Randall Christian
Community Church

NY Rte. 5S
Sunday Service 10:30 AM

Worship Leader Darlene Spaulding

Reformed Church of Canajoharie
15-19 Front St., Canajoharie

518-673-2816
Rev. Matt Draffen

Sunday 9 AM Christian Education
9:20 Choir Practice

10 AM Worship Nursery provided
Fellowship hour follows worship

Reformed Church of Fort Plain
165 Canal St., Fort Plain, NY 13339

518-993-4302 • fortplainrca@yahoo.com
Rev. Nancy E. Ryan

Worship 11 AM, 
AA meetings Mon. & Tues. 7 PM, 

Emergency Food Pantry 518-993-4302

Reformed Church of Sprakers
112 Sprakers Hill Rd
Rev. Nancy Ryan
Worship ~ 9 AM
All Welcome!!!

Richfield Springs Bible Church 
19 Church St

Richfield Springs, NY 13439
Rev. David Tosi
315-858-0564

Sunday School (all ages) 10 AM Worship 
Service 11 AM & 7 PM Wednesday - 

Prayer & Praise
Call for info on various Youth Ministries 

www.richfieldspringsbiblechurch.org

River of Jubilee Church 
5057 State Highway 5 S

Sprakers, NY 12166
Pastor: Gail Adamoschek

Pastor: Steve Adamoschek
518-322-1427 / 518-224-4455 Sunday 

Service 10 AM
Children’s Church Available

Other Learning Opportunities Available 
Visit us on Facebook

Sacred Heart Catholic Church
111 3rd Ave., Tribes Hill

518-829-7301
Mass Saturday 4 PM

Saint Cecilia Church
26 Broadway, Fonda

518-853-4195
Sunday Worship 9 AM

Salisbury Center
United Methodist Church

2545 St Rt 29, PO Box 104 Salisbury 
Center, NY 13454

315-429-9085
Rev. Lynn R. Lockwood

Schoharie Valley Gospel Church
Pastor Pat Andreoli

133 Sprakers Rd., Sloansville, NY
518-864-5397

svgchurch@gmail.com
Wednesday Prayer 6 PM; Sunday Morning 

Bible Study 9:45 AM; Worship Service 
Sunday Morning 10:30 AM

Seeker’s Fellowship
14 Park Place

St. Johnsville, NY 13452
518-568-7700

Pastor Mike Yezierski
Sunday Worship 6 PM, Tues. Prayer 7 PM,

Bible Study 7 PM (Wed., Thurs. & Fri.)
We teach the fullness of God’s Word,  

a life of holiness for the believer,  
and salvation for all who trust 

in Christ’s sacrifice.

St. John’s Lutheran Church
774 St. Hwy. 163, Fort Plain, NY

518-705-7552
Rev. David A. Johnson, Ph.D.

Sunday Worship 9 AM, 
Sunday School 10 AM, 
Ladies Aid W.E.L.C.A.  

Handicapped Accessible

St. John’s Reformed Church
68 W. Main St., St. Johnsville

518-568-7396
Faithfully Following Jesus Christ

Sunday Worship 10:30 AM

St. John’s & St. Mark’s Lutheran Church
143 Church St., Canajoharie

518-673-2224
Pastor A. Elisabeth Aurand 

 Remote Sunday Worship 10 AM; 
email for link stjm-canajoharie.org

office@stjm-canajoharie.org

St. Johnsville Methodist Church
7 East Main St.,

St. Johnsville, NY 13452
Pastor Corey Jones

518-568-7983 • 315-866-8626
Worship Sunday 3 PM

St. Joseph’s Roman Catholic Church 
31 North Helmer Ave., Dolgeville

315-429-8338
Sunday Mass is 8:30 AM

St. Mary’s Episcopal Church
7690 Rt. 80, Springfield Center

315-858-4016
Fr. Kyle Grennen, Priest-in-Charge

Sunday Eucharist, 9:30 AM
Coffee - Fellowship follows service Holy 

Days - as announced

St. Paul’s Lutheran Church
36 Lydius St., Fort Plain, NY 13339

518-993-2040
Pastor Jonathan Litzner

405-250-8395
Church Service 11 AM

St. Paul’s Lutheran Church
32 W. Main St.,

St. Johnsville, NY (next to NBT Bank)
518-568-3007 Church

518-568-2405 Parsonage
Rev. David Johnson

Sunday Worship 10:30 AM, 
Tues. Bible Bungee-Jumping 7 PM, 

“Bible Study” that actually makes sense! 
A Vibrant, Welcoming Community of 

Faith & Vision

St. Paul’s Universalist Church
565 Albany St., Little Falls

315-823-2284
Service Sunday 10 AM

Coffee hour following service.
Our Church is a home to inquisitive, 

spiritual free thinkers with diverse 
religious beliefs. All are welcome.

St. Thomas the Apostle
Catholic Community

1 Church St., Cherry Valley
607-264-3779

Masses Sunday mornings 
at 8:30 AM & 11 AM

Stratford United Methodist Church
Route 29A

315-429-9085
Rev. Lynn R. Lockwood

Worship 9 AM

The Christian Church of Rural Grove
170 Rural Grove Rd., Sprakers, NY 12166

518-922-7831
Pastor Joshua Fetterhoff

pastorjosh@ruralgrovechurch.org
Sunday School (all ages) 9:45 AM,  

Morning Service 11 AM,
Eve. Service 6 PM, 

Wed.-Family Night 7 PM, 
“Where Bible Teaching is Fundamental”

The Holy Spirit Polish
National Catholic Church

618 E. Gansvoort St. 
Little Falls, NY 
315-823-0793

Father Rafal Dadello
Mass at 11 AM on Sunday

www.holyspiritpncc.org

The House of Zion, Inc.
580 Dillenbeck Road, Palatine Bridge

518-577-3069
Pastors Richard & Denise Allen

Saturday Morning
Worship Service 11:30 AM

Listen to UMT on live radio 97.5FM
the 1st Sunday of every month 3-4 PM

The Time for Truth Ministries
PO Box 351, Amsterdam, NY 12010

Phone 518-843-2121
Cell 518-774-8558

Trinity Evangelical Lutheran
Church of Stone Arabia

5430 St. Hwy. 10, Palatine Bridge, NY
Pastor A. Elisabeth Aurand

Sunday In Person Worship 10 AM;
email for link office@stjm-canajoharie.org

518-673-2224

United Methodist Church
of Canajoharie
50 E. Main St.
518-673-2717

Jesus says - “Come Unto Me” Join us -
Special Music Ministry, Beautiful 
Surroundings, Friendly People

Sunday Service 10:30 AM
Email: umc673@frontiernet.net

Communion Last Sunday of the Month

Valley Alliance Church
85 E. Main St., Nelliston

518-993-3458
Pastor Ken Gies

Sunday School (all ages) 9:15 AM,  
Sunday Worship 10:30 AM, 
Wed. Praise & Prayer 7 PM, 

Fri. Youth Group 7 PM (7-12th grade)

Victorious Life Church
RMI Fellowship

104 Main St. & 431 St. Hwy. 80 
Fort Plain, NY
518-993-3102

Sunday School 9 AM, 
Morning Worship 10:30 AM, 

Youth Group 5 PM, 
Evening Worship 7-8 PM

WANT TO BE A SPONSOR?
CALL KARI M ONTES
(518) 703-2826

KMONTES@LEEPUB.COM

3 CANAL ST.
FORT PLAIN,
NY 13339

“It’s Always Worth A Trip To Zipp”

ZIPP
True Value Hardware

73-77 N. Main St. Dolgeville

315-429-9761

THE M ARSHALL
AGENCY

2769 ST. HWY. 51
ILION, NY 13357

Humphrey Memorials, Inc.

Monument Sales & Engraving

Professional Memorial Cleaning

Specialty Sandblast & Etching

3051 State Rte. 28, 
Herkimer, NY 13350

315-866-4471
humphreymemorials.com

CALL US FOR A QUOTE ON ALL  
OF YOUR INSURANCE NEEDS!

(800) 836-2885 
mail@shultsagency.com 

INTEGRITY • VALUE • SERVICE

3 Canal Street 
Fort Plain, NY 13339 

(518) 993-2387 
Fax: (518) 993-2302

Briggs Street Plaza 
Johnstown, NY 12095 

(518) 762-8200 
Fax: (518) 762-1400

shultsagency.com

(518) 993-2381
WWW.SHULTSAGENCY.COM
MAIL@SHULTSAGENCY.COM

12 Willett St., 
Ft. Plain, NY 13339 

518-993-3834
115 COURT ST., HERKIMER, NY 13350

(315) 866-4590
WWW.FENNERFUNERALHOME.COM

RPHESS@VERIZON.NET

mailto:tkrieger@leepub.com
http://www.amazinggracebc.org
mailto:churchgoodshep26@gmail.com
http://www.churchgoodshepherd.com
http://www.dolgevillechristianfellowship.org
http://faithhopeandlovechurch.com
mailto:glenreformed@nycap.rr.com
mailto:hansandrosaline@yahoo.com
mailto:friars@katerishrine.com
http://www.katerishrine.com
mailto:pastor@newbeginningsbc.org
mailto:ourladyofhope@frontier.com
mailto:fortplainrca@yahoo.com
http://www.richfieldspringsbiblechurch.org
mailto:svgchurch@gmail.com
mailto:office@stjm-canajoharie.org
mailto:pastorjosh@ruralgrovechurch.org
http://www.holyspiritpncc.org
mailto:office@stjm-canajoharie.org
mailto:umc673@frontiernet.net
mailto:KMONTES@LEEPUB.COM
mailto:KMONTES@LEEPUB.COM
mailto:mail@shultsagency.com
mailto:MAIL@SHULTSAGENCY.COM
mailto:RPHESS@VERIZON.NET
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THE VILLAGE OF PALATINE BRIDGE’S
VILLAGE BOARD IS SEEKING INPUT FROM
THE RESIDENTS ON POTENTIAL FUTURE 

CANNABIS SALES IN THE VILLAGE.  
If a storefront is opened in the municipality, the village will receive a 
percentage of the tax earnings. Residents have offered no feedback 

on the topic since the board has placed the topic on the regular 
meeting agenda for the last several months. There are steps that 

need to be taken for the Village to opt out of the marijuana sales and
that will take time. The process needs to be completed by 12/31/2021.

Anyone interested in voicing their concerns should either attend
the August board meeting on 8/17/21 for public comment or

contact the Village Clerk if they are unable to attend the meeting 
at 518-673-2917.

THE ONE-STOP SHOP!
518-339-4723

171 Tanners Road  Fort Plain, NY 13339

CHESTER COUNTY
C O A T I N G
Custom Powder Coating

& Sandblasting

CCCJAYCO STEEL
FAB LLC

Custom Metal Fabrication, 
Railings, Stairs 

& Trailer Repairs

Schoharie Crossing is 
excited to bring back the 
annual Not Just for Kids 
Storytelling series on Sun-
day evenings in August, 
starting at 6 p.m. This 
storytelling performance 
each week is open to the 
public of all ages. Local 
tellers with well-crafted 
tales will perform during 
the 29th year of this pro-
gram.

The lineup for the rest 
of the series is Margaret 
French on Aug. 15; Jean-
nine Laverty on Aug. 22; 
and Sandy Schuman on 
Aug. 29.

Not Just for Kids Story-

telling will take place out-
side under a tent near the 
Visitor Center, 129 Scho-
harie St., Fort Hunter. We 
encourage you to bring a 
lawn chair or picnic blan-
ket to sit on. The program 
begins at 6 p.m. and is 
free to the public due to 
the generous support of a 
Saratoga Arts Community 
Arts Grant that has been 
made possible with fund-
ing by the NYS Council on 
the Arts. Karen’s Produce 
and Ice Cream is another 
wonderful supporter of 
these programs.

For information call 
the Visitor Center at 

518.829.7516, email 
Schohar i eCross ing@
parks.ny.gov or visit parks.
ny.gov/historic-sites/
schohariecrossing.

The NYS Office of Parks, 
Recreation and Histor-
ic Preservation oversees 
more than 250 individual 
state parks, historic sites, 
golf courses, boat launch-
es and recreational trails, 
which are visited by 71 
million people annually. 
For more information on 
any of these recreation 
areas, call 518.474.0456, 
visit nysparks.com, con-
nect on Facebook or fol-
low on Twitter.

Storytellers to perform 
at Schoharie Crossing
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Hatchet Hardware of Palatine Bridge
6133 State Hwy. 5 Palatine Bridge, NY

(518) 673-8200

SMALL ENGINE REPAIR
Lawnmowers, trimmers,

leaf blowers, chainsaws, & snow blowers

NOW SERVING ALL MAKES & MODELS

Stop in or call us today

When the mercury rises, sav-
vy cooks know lighter fare is the 
name of the game. Light recipes 
can be made even better by incor-
porating fresh produce that’s full 
of vitamins and minerals. It’s even 
possible to grow many of these 
foods right in your own backyard 
garden.

“Baked Peppers with Rice Stuff-
ing (Bajoques Farcides)” is a deli-
cate stuffed peppers recipe that 
originated in Alcoy, Spain. Rich 
flavors from pork and chicken 
pair with sweet peppers, tomatoes 
and corn for a filling yet not overly 
dense dish that’s perfect for warm 
a weather lunch or a light dinner. 
This recipe comes courtesy of M. 
Teresa Segura’s “Spain: Authen-
tic Regional Recipes” (Fall River 
Press).
Baked Peppers with Rice Stuff-

ing
Serves 6
3 tablespoons olive oil
1 large chicken breast, diced
5 ounces lean pork, diced
4 ounces ham or smoked bacon, 

diced
7 ounces short-grain rice
2 garlic cloves, finely chopped
2 pounds ripe tomatoes, 

skinned, seeded and chopped
1 green bell pepper, finely 

chopped

3 tablespoons corn kernels
2 teaspoons paprika
Pinch powdered saffron
Salt and freshly ground black 

pepper
6 tablespoons chopped fresh 

parsley
6 large red bell peppers
Heat the oil in a large saucepan 

and fry the chicken, pork and ham 
or bacon until colored on all sides. 
Take the pan off the heat and re-
serve.

Meanwhile, cook the rice in 
plenty of boiling salted water until 
done – usually about 15 minutes, 
but follow the instructions on the 
package. Drain and reserve the 
rice.

Add the garlic, chopped toma-
toes, green bell pepper, corn ker-
nels, paprika, saffron, salt, pepper 
and parsley to the pan containing 
the meat. Let the sauce simmer 
and reduce the volume of liquid 
by about half. Stir the rice into the 
sauce.

Oil a deep ovenproof dish big 
enough to take all the peppers. 
Cut off “lids” at the stalk ends of 
the peppers and remove the seeds. 
Stuff them with the meat and rice 
mixture and replace the lids. Tuck 
the peppers into the dish, cover 
with foil and bake at 325º for 1.25 
hours.

Fresh vegetables are the
 star of summertime meals
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STREET FAIR
Canajoharie

2nd Annual

SATURDAY, SEPTEMBER 11TH 2021
� VENDORS � KING OF THE WING CONTEST � PARADE � CAR SHOW �

FOOD � MUSIC � FIREWORKS � CORN HOLE TOURNAMENT �
Looking for Vendors: Call Janet Stanley at 518-673-0292 for an application or 
email streetfaircanjo@gmail.com

Looking for Parade Floats, Bands, Trucks, Horses, Cars, Marchers:
Call the Canajoharie Fire Department and leave a message 518-673-3812
Sponsorships and Donations for Fireworks and Live Music: Call Ma�  Stanley
at 315-292-2306 or email streetfaircanjo@gmail.com

2019 seems like an eternity ago... but it wasn’t all that 
far in the past. It was pre-COVID so this year some 
changes will be implemented for the safety of us all 
BUT... it will be a celebration and we are happy to be 
back! Watch for more details to follow!!!

Get ready for a jam packed 
day of Family Fun!

Watch for more details
www.facebook.com/Canajoharie-StreetFair

Thank You To Our Growing List of Sponsors

Sponsored by Lee’s Shops at Wagner Square, Lee Newspapers, Inc., The Canajoharie Volunteer Fire Department,
The Canajoharie-Palatine Bridge Chamber of Commerce and the Village of Canajoharie

Fireworks
�  The Tire Shop

�  Arkell Hall 
Foundation

�  Loyal Order of 
Moose #853

�  Empower Federal 
Credit Union

�  Hill Top Tire

�  Shults Insurance 
Agency

�  Van Meter 
       & Van Meter

The Camden 
Continentals

�  The Tire Shop

Live
Music

�  The Tire Shop

�  Lee’s Shops 
at Wagner 
Square

�  Taco 29

�  NBT Bank

Village 
Banner

�  Roses Brands

�  W.W. 
       Custom Clad

�  Hatchet 
Hardware

�  The Tire Shop

�  MW Roosevelt

�  Mrs M LLC

�  Lee 
Newspapers

�  Deleware 
Engineering 
D.P.C.

The Canajoharie-Palatine Bridge Chamber of Commerce and the Village of Canajoharie

9/16/21 Thurs.  9am-3pm Arkell Center, Canajoharie**

9/25/21 Sat.  9am-3pm HFM Prevention, Johnstown

10/16/21 Sat.  9am-3pm Fort Plain Senior Center

10/6/21 Sat.  9am-3pm Fort Plain Senior Center
$30.00 per person

~Masks and Social Distancing are required at all course venues~

DEFENSIVE DRIVING/POINT REDUCTION
6 HOUR COURSE

Presented by April Johnson of Shults Insurance Agency

CALL US FOR A QUOTE ON ALL  
OF YOUR INSURANCE NEEDS!

(800) 836-2885 
mail@shultsagency.com 

INTEGRITY • VALUE • SERVICE

3 Canal Street 
Fort Plain, NY 13339 

(518) 993-2387 
Fax: (518) 993-2302

Briggs Street Plaza 
Johnstown, NY 12095 

(518) 762-8200 
Fax: (518) 762-1400

shultsagency.com

www.shultsagency.com

New York State law allows you to save 10% on your 
liability and collision insurance for 3 years, 

PLUS reduce up to 4 points on your driving record!

To register for a class call April at the Shults Insurance Agency
518-993-2387 ext. 111 Cell 518-321-9249

**Call Joan Cimino to register for the Arkell Center Classes 518-673-4408

CHARLIESTAHL95@GMAIL.COM
697 SNELLS BUSH RD., LITTLE FALLS, NY

315-717-9480
YANMAR RENTAL & SALES

$275 - 1 DAY
$425 - 2 DAY
$825 - 5 DAY

$2995 - 30 DAY

MINI EXCAVATOR & SKID STEER

We Now Have Skid Steer Attachments for Rent:
Brush Hog, Auger, Pallet Forks, and Grapple Bucket find us on

mailto:streetfaircanjo@gmail.com
mailto:streetfaircanjo@gmail.com
http://www.facebook.com/Canajoharie-StreetFair
http://www.shultsagency.com
mailto:mail@shultsagency.com
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CHARLIESTAHL95@GMAIL.COM
697 SNELLS BUSH RD., LITTLE FALLS, NY

315-717-9480
YANMAR RENTAL & SALES

$275 - 1 DAY
$425 - 2 DAY
$825 - 5 DAY

$2995 - 30 DAY

MINI EXCAVATOR & SKID STEER

We Now Have Skid Steer Attachments for Rent:
Brush Hog, Auger, Pallet Forks, and Grapple Bucket find us on

Grillmasters insist that just about everything tastes 
a little better when cooked over a flame. Even though 
grilling often is reserved for lunch or dinner, there’s 
something to be said about preparing breakfast on 
those hot grates as well.

According to Andrew Schloss and David Joachim, 
authors of the cookbook “Mastering the Grill: The Own-
er’s Manual for Outdoor Cooking” (Chronicle Books), 
there’s reckless abandon involved in standing by an 
open fire in a robe preparing breakfast. It can turn 
a mundane morning into one right out of a camping 
expedition. For their “Grilled French Toast,” the extra 
crunch and slight char grilling provides catapults this 
breakfast staple to another level of flavor.

Grilled Stuffed French Toast
Makes 4 servings
1 loaf Italian bread
8 ounces cream cheese, at room temperature
4 tablespoons confectioners’ sugar
1⁄2 teaspoon almond extract
3⁄4 cup blueberries
5 eggs
1 1⁄2 cups half-and-half or milk
1 teaspoon vanilla extract
Pinch of kosher salt
Oil for coating grill grate
1⁄4 cup Orange Honey-Butter Glaze (see below)
1. Cut off and discard a small diagonal slice from 

each end of the bread. Cut the bread on the diago-
nal into about eight 1 1⁄2-inch-thick slices. Cut a slit 

through the top crust of each slice to form a deep 
pocket.

2. In a medium bowl, mix together the cream cheese, 
3 tablespoons of the confectioners’ sugar, and the al-
mond extract. Stir in the blueberries and spoon the 
filling equally into the bread pockets. Lay the stuffed 
slices of bread in a shallow 4-quart baking dish, such 
as a 15-by-10-inch dish.

3. Clean and dry the bowl, then use it to whisk to-
gether the eggs, half-and-half, vanilla extract, salt, 
and remaining 1 tablespoon confectioners’ sugar. Pour 
the mixture evenly over the bread. Carefully tilt the 
pan and swirl the egg mixture to completely coat the 
bread. Let sit for 30 minutes, or cover and refrigerate 
for up to 8 hours.

4. Heat the grill to 350º for a gas grill, medium ash 

for charcoal and medium ash for wood.
5. Brush the grill grate and coat it with oil. Put the 

French toast on the grill and cook until nicely browned 
and crisp on the outside, about 5 minutes per side. 
Transfer to a platter and, using a pastry or basting 
brush, brush both sides with the Orange Honey-But-
ter Glaze.

Orange Honey-Butter Glaze
Makes 1⁄4 cup
2 tablespoons butter, well softened
1 tablespoon honey
1 tablespoon grated orange zest
Pinch of grated nutmeg
In a small bowl, mix all ingredients until creamy and 

spreadable like icing. Refrigerate for up to two weeks. 
Soften to a spreadable consistency before using.

Grilling turns the breakfast tables on a beloved staple
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FREE LIVE 

DAILY & NIGHTLY 

ENTERTAINMENT

UNLIMITED RIDE WRISTBANDAVAILABLE DAILY

Tractor and Truck Pulls
Demolition Derbies
Monster Trucks

Convoy for a Cause
Horse ShowsSee Exciting...

CHILDREN’S 

& SENIOR DAY

WEDS. SEPT 1ST

& FRI. SEPT 3RD

FREE ADMISSION 

14 & UNDER

September 1st

thru

September 6th

COMING SOON

FondaFair.com
FOR COMPLETE SCHEDULE VISIT

THURSDAY FRIDAY

 7:00 - 11:00 PM
Dusk-till-Dawn

SATURDAY SUNDAY

7:00 - 11:00 PM 
Madd Haus

6:00 - 10:00 PM
Whiskey Creek

Karaoke by Emily Barker
& Finals

MONDAY

 7:00 - 11:00 PM
Skeeter Creek Band

ROUTE 30A FONDA, NY • NYS THRUWAY EXIT 28

FREE
Montgomery County

Household
Hazardous

Waste Collection
August 14, 2021

Time: 8:00 a.m. - 12:00 p.m.
County Annex Building

20 Park Street, Fonda, NY 12068

FREE
FREE
FREE

August 14, 2021August 14, 2021August 14, 2021August 14, 2021August 14, 2021

FREE
FREE
FREE
FREE

August 14, 2021

FREE
FREE
FREE
FREE
FREE
FREE
FREE

August 14, 2021August 14, 2021

FREE
FREE
FREE
FREE
FREE
FREE
FREE
FREE
FREE
FREE

August 14, 2021August 14, 2021

FREE
FREE

August 14, 2021

FREE
FREE
FREE
FREE
FREE
FREE
FREE
FREE

August 14, 2021

FREE
FREE

To avoid traffi c congestion please attend the
event based on the fi rst initial of your last name.

A-G: 8 a.m.-9 a.m., H-M: 9 a.m.-10 a.m.,
N-S: 10 a.m.-11 a.m., T-Z: 11 a.m.-12 p.m.

BRING: DO NOT BRING:
• Pesticides
• Corrosives
• Pool Chemicals
• Oil Based Paints/Stains
• Anti-Freeze 
• Fluorescent Bulbs
• Hazardous Cleaning Products
• Driveway Sealer

• Ammunition & Explosives
• Oil
• Construction Debris
• Pharmaceuticals
• Latex Paint
• Electronic Waste
• Infectious Waste

• Radioactive Waste
• Regular Garbage
• Tires
• Asbestos

Montgomery County Households ONLY - NO Businesses
Attendees may be asked to provide proof of Montgomery County residency.
For more information contact solid waste at 518-853-8174

www.co.montgomery.ny.us  **Please consider non-hazardous options**
**Partially funded by a grant from NYS Department of Conservation**

360 County Highway 151 • St. Johnsville, NY 13452

• Shingles • Metal Roof • Standing Seam
• Free Estimates   • Fully Insured

518-281-6455

GUNSMcCarthy
Is A Family/Veteran Owned 

Specialty Gun Shop providing 
expert knowledge, 

great customer service 
& competitive pricing.

tom@mccarthyguns.com

217 Erie Blvd., Canajoharie, NY 13317
PHONE 518-673-GUNS  518-673-4867

WE
BUY

GUNS!

http://www.co.montgomery.ny.us
mailto:tom@mccarthyguns.com
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Contracting:
• CONCRETE
• SLABS
• PATIOS
• STAMPED CONCRETE
• COLORED CONCRETE
• FOUNDATIONS
• SIDEWALKS
• REPAIRS
• PAVER BRICKS

Roofs:
NEW or REPAIR
• SHINGLE
• RUBBER
• TIN

Retaining Walls:
• CONCRETE
• BLOCKS
• WALL STONE
• FIELD STONE
• RAILROAD TIES

Wood:
• ADDITIONS
• DECKS
• SHEDS
• RENOVATIONS
• GARAGES
• STEPS

Excavation:
• SEPTIC SYSTEMS
• DRAINAGE
• TILE
• WELLS & 
   WATERLINES
• NEW INSTALLATIONS
• REPAIRS

Landscaping:
• SEEDING
   FERTILIZATION
• BRUSH HOGGING
• COLORED MULCH
• NEW LAWNS 
    & REPAIRS
• TREE & STUMP 
   REMOVAL
   (55’ bucket truck)
• FENCING
   (wood, metal, vinyl)

MEYERS LANDSCAPING & CONTRACTING INC.
FULLY INSURED                 518-673-2034                 24 HOUR SERVICE

SPECIAL SENIOR CITIZEN DISCOUNT

Call Today For An Estimate

• TOP SOIL
• SAND 
• STONE

• CRUSHER RUN

Blacktop:
NEW or REPAIRS

• DRIVEWAYS
• PARKING LOTS

• SEAL COAT
• LINE STRIPINGSchedule

Fall
Clean Up!

MACRI LAW OFFICE
Attorney and Counselor at Law

A Full Service Law Firm Specializing 
in Criminal & DWI Law

315-866-6144
203 North Prospect Street, Herkimer

macrilawoffi ce@gmail.com

For Quality Service & Customer Satisfaction
Call Countertop Creations

Custom Built
COUNTERTOPS and KITCHEN CABINETS

315-867-4189
713 State Hwy. 162, Sprakers, NY 12166

COUNTERTOP
CREATIONS
Custom Built 
Countertops

William Byler
613 Mang Rd.
Little Falls, NY 13365 

 315-867-4189

COUNTERTOP
CREATIONS
Custom Built 
Countertops

William Byler
613 Mang Rd.
Little Falls, NY 13365 

 315-867-4189

COUNTERTOP
CREATIONS
Custom Built 
Countertops

William Byler
613 Mang Rd.
Little Falls, NY 13365 

 315-867-4189

GUNSMcCarthy
Is A Family/Veteran Owned 

Specialty Gun Shop providing 
expert knowledge, 

great customer service 
& competitive pricing.

tom@mccarthyguns.com

217 Erie Blvd., Canajoharie, NY 13317
PHONE 518-673-GUNS  518-673-4867

WE
BUY

GUNS!

by Lucie Winborne
• The oleander is the official flower of the city of 

Hiroshima. It was the first to bloom again after the 
explosion of the atomic bomb in 1945.

• The Greek name for the mosquito is “anopheles,” 
which means “good for nothing.”

• The earliest written record that mentions the 
practice of medicine is Hammurabi’s Code from the 
18th century BCE in Mesopotamia, which includes 
information for physicians about payments for suc-
cessful treatments and punishments for medical fail-
ures. For example, payment was better for curing the 
wealthy, but failing to do so could result in the loss 
of a hand.

• Live next door to a lottery winner? You might 
want to use caution while shopping: A 2016 study by 
the Federal Reserve Bank of Philadelphia found that 
you’re more likely to go bankrupt thanks to trying to 
keep up with your neighbor’s new spending habits.

• Charlton Heston was cast as Moses in the 1956 
blockbuster movie “The Ten Commandments” partly 
because he resembled Michelangelo’s famous statue 
of Moses.

• Calvin Graham was just 12 years old when he 
enlisted in the U.S. Navy following the attack on Pearl 
Harbor. He won a Bronze Star and a Purple Heart be-
fore the Navy found out how old he was (courtesy of 
his mother) and discharged him two days before his 
13th birthday.

• Rocky Road ice cream was originally marketed 
during the Great Depression as a metaphor for coping 
with the economic crash.

• The term “coccyx” (more familiarly known as your 
tailbone) is derived from the Greek word kokkux, or 
“cuckoo,” because its curved shape resembles the 
bird’s beak.

• Benjamin Franklin introduced tofu to America in 
1770.

Thought for the Day: “The life given us, by nature, is 
short, but the memory of a well-spent life is eternal.” 
– Marcus Tullius Cicero

Strange But True

by JoAnn Derson
• Coffee filters make wonderful glass cleaners. They 

leave behind no streaks and no residual lint.
• Berries are in season, and there’s no greater time 

to stock up. But don’t feel like you have to make jam 
out of all the berries. Freeze in a single layer and 
transfer to a freezer-safe bag or container. Later they 
can be popped into muffins and quick breads, as well 
as eaten straight out of the bag for a delicious treat.

• “Do you love burgers? Here’s a great thing our 
family does that saves money and is very handy: 
When ground beef goes on sale, we buy a large quan-
tity and premake many burger patties, seasoned and 
shaped just as we like them. Then we separate them 
with butcher’s paper cut into squares. We put them 
in stacks, and then into empty bread bags to store in 
the freezer. When we are getting ready to cook out, the 
patties don’t have to be all the way defrosted, just put 
on the grill and cooked up!” – A.J. in Florida

• Okra, which is at its peak July through Septem-
ber, makes an excellent stew thickener. But it’s quite 
yummy on the grill as well, brushed with olive oil and 
lightly seasoned. Just be sure you don’t wash it until 
you are ready to use it. There’s a natural protective 
coating on it, and if you wash it off, it’ll get slimy.

• Old socks can be fitted around the head of an 
old mop or Swiffer base. Spray with cleaner and clean 
away. When you are done, remove the sock and laun-
der.

Send your tips to Now Here’s a Tip, 628 Virginia 
Dr., Orlando, FL 32803.

Now Here’s A Tip

mailto:ce@gmail.com
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(PICK UP AVAILABLE)

              WE PAY 
              YOU $$$
CALL 315-883-8288

Hart’s
Sealcoating

518.332.3285
518.568.5384

Parking Lots • Hot Tar Crack Filling
Driveways • Striping

Commercial and Residential

518-568-3562
360 County Highway 151
St. Johnsville, NY 13452

Complete Post Frame Designs
Premium Quality Building Materials

WE DELIVER!

by Keith Roach, M.D.
Studies Don’t Support CDB Oil for 

Depression
Dear Dr. Roach: My son is taking 

hemp-based CBD oil for depression. 
He purchased this at a health food 
store. His doctor prescribed pills that 
he was unable to tolerate due to sui-
cidal thoughts. He is unable to go out-
side when taking CBD. We would like 
to know if it will show up in a drug test 
as part of a job interview. Should he be 
taking it? – D.

Answer: There are animal studies 
and some preliminary data suggesting 
that cannabidiol, a non-psychoactive 
substance found in cannabis, might 
be effective for anxiety and depres-
sive disorders. I hope that CBD will be 
proven to be a useful treatment for de-
pression, as what we have now certain-
ly isn’t perfect. However, there are not 
yet high-quality studies supporting this 
use. The fact that your son can’t go out 
while taking the CBD suggests to me 
that it may not be effective. While the 
pills he had previously cannot be used, 
there are many treatments available for 
depression that have better safety and 
effectiveness data than CBD.

Most forensic drug testing uses THC 
and its metabolites, so if what your son 
is taking is truly CBD, then it should 
not be identified during testing as THC. 
There is a chance that the “CBD oil” he 
purchased has THC in it: in one study, 
57% of CBD oils sold were found to have 
measurable THC, which would show up 
on a drug test. Unfortunately, 25% of 
the oils contained no CBD at all.

I remain convinced that these drugs, 
THC and CBD, need to be properly stud-
ied, and when found to be useful, tested 
for purity and content in the same way 
as pharmaceuticals.

Dear Dr. Roach: I’ve been taking an 

ACE inhibitor and a calcium channel 
blocker for the past four months for 
high blood pressure as advised by my 
cardiologist. In my blood test a month 
ago, my vitamin D level was at 16. I’m 
also taking weekly vitamin B12 as ad-
vised by my neurologist. Can I take vi-
tamin D2 (50,000 IU) as a weekly dose 
for six weeks to overcome vitamin D de-
ficiency, or would it interfere with blood 
calcium balance? – B.S.

Answer: Vitamin D will not interfere 
with the action of your ACE inhibitor 
or calcium channel blocker. Vitamin 
D usually has a very small (if any) ef-
fect on blood calcium levels, as these 
are tightly regulated through multiple 
means, especially the parathyroid hor-
mone level and the kidneys.

I see many people who are given a 
six-week course of high-dose vitamin 
D2, such as the 50,000 units weekly 
for six weeks you were prescribed. I do 
not prescribe it that way, since many 
people wrongly feel that this will “cure” 
their low vitamin D, and they stop mon-
itoring it after the course of treatment. 
Many people have inadequate vitamin 
D levels, and although there is some 
disagreement about what levels need to 
be treated, yours is in the range where 
everyone agrees treatment is necessary. 
For those who need it, ongoing supple-
mentation of vitamin D is necessary, 
whether through pills, diet or sun ex-
posure. For most people with a level 
as low as yours, oral supplementation 
is by far the most effective and safest 
treatment. I prefer 1,000 - 2,000 IU of 
vitamin D3 daily as a starting point for 
supplementation in most.

Dr. Roach regrets that he is unable to 
answer individual questions but will in-
corporate them in the column whenever 
possible. Readers may email questions 
to ToYourGoodHealth@med.cornell.edu.

To Your Good Health

Light but lush – it’s thickened with 
late-season corn, low-fat milk and a 
Yukon gold potato – this refreshing 
farmstand soup is August’s answer to 
cold-weather chowders.

Ingredients:
4 slices thick-cut bacon, cut into 

1/2-inch pieces
1 large shallot, finely chopped
3 cups fresh corn kernels
1 large (8 ounce) Yukon gold potato, 

peeled and shredded
1/8 teaspoon smoked paprika, plus 

additional for garnish
2/3 cup water
4 cups (1%) low-fat milk
Salt and pepper
1/4 cup packed fresh cilantro leaves
Directions:
1. In 12-inch skillet, cook bacon on 

medium 6 to 8 minutes or until crisp 
and browned. With slotted spoon, 
transfer to paper towels to drain. If 
making ahead, cover and refrigerate up 
to overnight.

2. Drain and discard all but 1 ta-

blespoon fat from skillet. Add shallots 
and cook on medium 2 minutes or until 
golden and tender, stirring occasionally. 
Add 2 1/2 cups corn, shredded potato 
and paprika. Cook 2 minutes, stirring, 
then add water and cook 7 minutes or 
until liquid evaporates and vegetables 
are tender.

3. Remove skillet from heat and 
transfer corn mixture to blender. Add 
milk and 1/8 teaspoon salt and puree 
until mixture is very smooth. Cover and 
refrigerate until soup is very cold, at 
least 3 hours and up to overnight.

4. To serve, divide among serving 
bowls. Top with bacon, cilantro, 1/8 
teaspoon freshly ground black pepper 
and remaining 1/2 cup corn. Garnish 
with paprika. Makes 4 servings.

• Each serving: About 375 calories, 
12g total fat (5g saturated), 23mg cho-
lesterol, 750mg sodium, 54g total car-
bohydrate, 5g dietary fiber, 17g protein.

For thousands of triple-tested rec-
ipes, visit goodhousekeeping.com/
food-recipes.

Good Housekeeping – 
Chilled Corn & Bacon Soup

Cornell Cooperative 
Extension’s 4-H Youth 
Development Program 
is seeking youth ages 
6 to 7 to help us com-
plete a survey of their 
knowledge about climate 
change. Each child will 
receive a free book for 
participating in the fun 
and easy 20-minute in-
terview.

mailto:ToYourGoodHealth@med.cornell.edu
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Jack OF ALL Trades CNY LLCRoss Ryerson • Lowell Youker
OWNERS

JackofalltradesCNY@gmail.com

Plumbing, Electric, Painting, Siding, Pole Barns, Carpentry, Roofi ng, 
Decks, Seamless Gutters, Fencing And More!

Call For Any Project! Financing Available!

Family owned and operated and fully insured

Lowell 315-877-7091 • Ross 518-496-2798

SEAMLESS GUTTERS MADE ON SITE
5 or 6 Inch Gutters • Residential or Commercial

$50 O� 
Partial Installation

(min of 50 feet)
Not to be combined with any other o� er or discount

$125 O� 
Whole Home Installation

(min of 125 feet)
Not to be combined with any other o� er or discount

James R Kamp
NYS Certifi ed/BQA Certifi ed Livestock Hauler
40 Years Combined Experience

HAULING ALL TYPES OF LIVESTOCK
Same Day Service if Calls Received by 8:30 AM

or Call and Leave a Message for an Appt. 

(518) 993-4247
Built on Trust & Integrity 

Making Sure You Get Paid!

Custom 
Livestock
Hauling

Jim Peck Farms LLC
518-844-9304

jgp@jimpeckfarmllc.com

Custom Built
KITCHENS and FURNITURE

315-429-3061
713 State Hwy 162

Sprakers

MOSHER’S
PLUMBING & HEATING LLC

• Roto Rooter Services •Air Conditioning
•Home Heating Systems • Water Heaters and more

24 HOUR EMERGENCY SERVICE
BRIAN & AUSTIN MOSHER WITH OVER 20 YEARS EXPERIENCE

315-868-1846   518-568-7939

Fresh Organic Produce

Baked Goods Fri-Sat

Fresh Cut Flower BouquetsFresh Cut Flower BouquetsFresh Cut Flower Bouquets
172 Phillip Road, Fort Plain

518-903-9672
8am-6pm Tue-Sat

SHOE REPAIR
Est. 1902 4th Generation

DePalma Shoe Service
842-1630

37 Reid St. Amsterdam

Baseball
Gloves

Relaced

We Dye Shoes
for Weddings

& Proms

ACE inhibitor and a calcium channel 
blocker for the past four months for 
high blood pressure as advised by my 
cardiologist. In my blood test a month 
ago, my vitamin D level was at 16. I’m 
also taking weekly vitamin B12 as ad-
vised by my neurologist. Can I take vi-
tamin D2 (50,000 IU) as a weekly dose 
for six weeks to overcome vitamin D de-
ficiency, or would it interfere with blood 
calcium balance? – B.S.

Answer: Vitamin D will not interfere 
with the action of your ACE inhibitor 
or calcium channel blocker. Vitamin 
D usually has a very small (if any) ef-
fect on blood calcium levels, as these 
are tightly regulated through multiple 
means, especially the parathyroid hor-
mone level and the kidneys.

I see many people who are given a 
six-week course of high-dose vitamin 
D2, such as the 50,000 units weekly 
for six weeks you were prescribed. I do 
not prescribe it that way, since many 
people wrongly feel that this will “cure” 
their low vitamin D, and they stop mon-
itoring it after the course of treatment. 
Many people have inadequate vitamin 
D levels, and although there is some 
disagreement about what levels need to 
be treated, yours is in the range where 
everyone agrees treatment is necessary. 
For those who need it, ongoing supple-
mentation of vitamin D is necessary, 
whether through pills, diet or sun ex-
posure. For most people with a level 
as low as yours, oral supplementation 
is by far the most effective and safest 
treatment. I prefer 1,000 - 2,000 IU of 
vitamin D3 daily as a starting point for 
supplementation in most.

Dr. Roach regrets that he is unable to 
answer individual questions but will in-
corporate them in the column whenever 
possible. Readers may email questions 
to ToYourGoodHealth@med.cornell.edu.

To Your Good Health

blespoon fat from skillet. Add shallots 
and cook on medium 2 minutes or until 
golden and tender, stirring occasionally. 
Add 2 1/2 cups corn, shredded potato 
and paprika. Cook 2 minutes, stirring, 
then add water and cook 7 minutes or 
until liquid evaporates and vegetables 
are tender.

3. Remove skillet from heat and 
transfer corn mixture to blender. Add 
milk and 1/8 teaspoon salt and puree 
until mixture is very smooth. Cover and 
refrigerate until soup is very cold, at 
least 3 hours and up to overnight.

4. To serve, divide among serving 
bowls. Top with bacon, cilantro, 1/8 
teaspoon freshly ground black pepper 
and remaining 1/2 cup corn. Garnish 
with paprika. Makes 4 servings.

• Each serving: About 375 calories, 
12g total fat (5g saturated), 23mg cho-
lesterol, 750mg sodium, 54g total car-
bohydrate, 5g dietary fiber, 17g protein.

For thousands of triple-tested rec-
ipes, visit goodhousekeeping.com/
food-recipes.

Good Housekeeping – 
Chilled Corn & Bacon Soup

The Fort Plain Free Li-
brary, in collaboration 
with Chris Kazilas of 
Gamer’s Revolt, will be 
hosting a youth tutorial 
for “Magic: The Gather-
ing” on Friday, Aug. 27 
from 4:30 - 6 p.m. Par-
ticipants will learn ev-
erything they need to 
know to play this exciting 
card game, with no pri-
or knowledge necessary, 
and all materials will be 
provided. At the end of 
the event participants 
will also receive their own 
free set of “Magic” cards, 
which can be used to play 
the game at home.

“Magic: The Gathering” 
is a fun, competitive card 

game in which players 
use cards representing 
magical spells, powerful 
artifacts and exotic crea-
tures to defeat their oppo-
nents. The core rules are 
simple to learn, but with 
nearly endless combina-
tions of cards available, 
each game can be a total-
ly unique experience.

The event is open to 
youths of all ages, though 
children under 13 may 
want an adult with them 
to help them understand 
the game. Space for this 
event is limited, so par-
ticipants must register in 
advance. Sign up by visit-
ing the library or by call-
ing 518.993.4646.

Fort Plain Free Library 
and Gamer’s Revolt 

team up for kids’ Magic: 
The Gathering tutorial

by Wilson Casey
1. Is the book of Lamentations in the Old or New 

Testament or neither?
2. Who used the excuse “My family is poor, and I am 

the least in my father’s house”? Aaron, David, Gideon, 
Jeroboam

3. With what kind of leaves did Adam and Eve at-
tempt to cover their nakedness? Sycamore, Fig, Palm, 
Grape

4. From Judges 7, with how many men did Gideon 
defeat the Midianites? 3, 30, 300, 3,000

5. Who was the mother of Ishmael? Tabitha, Hagar, 
Ruth, Mary

6. What was the homeland of Job? Thyatira, Ur, 
Corinth, Uz

Answers: 1) Old; 2) Gideon; 3) Fig; 4) 300; 5) Hagar; 
6) Uz

Comments? More trivia? Gift ideas? Visit www.Triv-
iaGuy.com.

Bible Trivia

Cornell Cooperative 
Extension’s 4-H Youth 
Development Program 
is seeking youth ages 
6 to 7 to help us com-
plete a survey of their 
knowledge about climate 
change. Each child will 
receive a free book for 
participating in the fun 
and easy 20-minute in-
terview.

The purpose of this in-
terview is to understand 
how much children of this 
age group know about 
climate change. To sign 
up for this survey email 
cornellgcckids@gmail.
com or register through 
calendly.com/cornellgc-
ckids/30min. For more 
information contact John 
Bowe at 518.623.3291.

Climate change survey 
seeking kids

mailto:jgp@jimpeckfarmllc.com
mailto:JackofalltradesCNY@gmail.com
http://www.Triv-iaGuy.com
http://www.Triv-iaGuy.com
http://www.Triv-iaGuy.com
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Marshville Evangelical Church
Rt. 10 South, Marshville, NY

Brooks
Barbeque

Thu., Sept. 2, 2021 • 3:30 - till Sold Out
TAKE-OUT ONLY - Cost: $8.00 per half

On sale: baked goods, beans, 
salad, & baked potatoes

Pre-paid tickets try to pick up by 5:00pm
For more info call 673-2394

Italian-American Cuisine

Ripepi’s

7850 St. Hwy. 5
St. Johnsville, NY 13452

518-568-7656
Closed Mon. & Tues.

Your Hosts: The Ripepi Family

Restaurant

Dine In &
Take Out Available

Check Our Facebook Page 
For Specials

Rt 5, St. Johnsville, NY

518-568-7656

Friday Fish Fry 3pm-Sell Out
Wed-Mon 6am-2pm

Bridge Street
DINER

St. Johnsville

10 Bridge Street St Johnsville
518-568-8018

Open For Take-Out

Be Sure To Check Our Daily Specials Board 

Friday Fish Fry 3pm-Sell Out
Wed-Mon 6am-2pm

Bridge Street
DINER

St. Johnsville

10 Bridge Street St Johnsville
518-568-8018

Open For Take-Out

Be Sure To Check Our Daily Specials Board 
Friday Fish Fry 3pm-Sell Out

Wed-Mon 6am-2pm

Bridge Street
DINER

St. Johnsville

10 Bridge Street St Johnsville
518-568-8018

Open For Take-Out

Be Sure To Check Our Daily Specials Board 

Friday Fish Fry 3pm-Sell Out
Wed-Mon 6am-2pm

Bridge Street
DINER

St. Johnsville

10 Bridge Street St Johnsville
518-568-8018

Open For Take-Out

Be Sure To Check Our Daily Specials Board Friday Fish Fry 3pm-Sell Out
Wed-Mon 6am-2pm

Bridge Street
DINER

St. Johnsville

10 Bridge Street St Johnsville
518-568-8018

Open For Take-Out

Be Sure To Check Our Daily Specials Board 

Friday Fish Fry 3pm-Sell Out
Wed-Mon 6am-2pm

Bridge Street
DINER

St. Johnsville

10 Bridge Street St Johnsville
518-568-8018

Open For Take-Out

Be Sure To Check Our Daily Specials Board 

Enjoy the BEST GREENS in the Area!Enjoy the BEST GREENS in the Area!Enjoy the BEST GREENS in the Area!Enjoy the BEST GREENS in the Area!Enjoy the BEST GREENS in the Area!

The Best GOLF Exit
On The NYS Thruway

EXIT 
29

Night Golf
4 Person Scramble 

August 20th
Please call Pro Shop

518-673-8183 for more details

154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317154 Golf Club Road, Canajoharie, NY 13317
Exit 29 off Thruway, take Rte. 10 South (only a chip shot away from exit)Exit 29 off Thruway, take Rte. 10 South (only a chip shot away from exit)

Pro Shop: 518-673-8183Pro Shop: 518-673-8183
www.canajohariegolfcountryclub.com • canjogolf@gmail.comwww.canajohariegolfcountryclub.com • canjogolf@gmail.com

$45

ANNUAL
CHICKEN BARBECUE

by Brooks of Oneonta

Thursday, August 19th

Starting at 4:00 PM until sold out
Salem United Methodist Church
1254 Stone Arabia Road, Fort Plain

Dinner: $13.00   Chicken Half: $8.00
Dinner Includes: Half Chicken, Baked Potato,
Fresh Sweet Corn, Winter Slaw, Roll & Dessert

DRIVE THRU ONLY - VIA KAHN RD
(BACK OF CHURCH)

    Partial proceeds to support Mont. Co. Office of the Aging

Dine Your 
Heart Out!

Cantaloupe Boats
Drizzle honey and toasted almonds over raspberries, frozen yogurt and sweet 

melon for a simple summer treat.
Ingredients:
1/4 cup sliced almonds
1/4 cup honey
1 medium ripe cantaloupe, cut into quarters, with seeds removed
1 pint vanilla frozen yogurt
1/2 pint raspberries

Directions:
1. In small nonstick skillet, toast almonds over medium heat just until golden, 

stirring frequently. Remove skillet from heat and stir in honey; set aside.
2. To serve, place cantaloupe quarters on 4 dessert plates. Top with frozen yo-

gurt, raspberries and warm almond mixture. Serves 4.
* Each serving: About 330 calories, 8g total fat (3g saturated), 2mg cholesterol, 

125mg sodium, 64g total carbohydrate, 8g protein.
For thousands of triple-tested recipes, visit www.goodhousekeeping.com/

food-recipes/

Good Housekeeping

http://www.canajohariegolfcountryclub.com
mailto:canjogolf@gmail.com
http://www.goodhousekeeping.com/
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FARMCO • IRON BULL • BRANSON TRACTORS

BELMONT • BRAVO • NEXHAUL • ELITE

   nterprisesE

   utchman     D
★
SA
LE
S★

★

★SERVICE★

40+ Dump Trailers IN STOCK
NOW!!

Hours: Monday-Friday 7am-5pm & Saturday 8am-1pm

Sales & Service
95 Willet Street

Fort Plain, NY 13339

518-993-2543
dutchmanenterprise.com

14 Ft. - 14K GVW 16 Ft. - 14K GVW 12 Ft. - 10K GVW

14 Ft. - 14K GVW Gooseneck 
14 Ft. - 14K GVW

Gooseneck
16 Ft. - 14K GVW

10 Ft. - 7K GVW 10 Ft. - 10K GVW 16 Ft. - 14K GVW

All Dump Trailers Have Tarp Kits and Spreader Gate

SALES • SERVICE • RENTALS

Windfall Dutch Barn
~ Summer 2021 ~

GPS Coordinates - 2009 Clinton Rd., Fort Plain, NY 13339

SATURDAY & SUNDAY, 
AUGUST 21 & 22 • 11AM-5PM

The 12th Annual 
Medieval Renaissance Fair

$5, Children 10 & Under FREE
There will be crafters & vendors, games for the kids & adults, and a Chinese Auction 

both days. Performing will be the lone Troupe Celtic step dancers on Sun., 
The Paddy Nappers, Bailey & Quinn and The Happy Haegs. 

Food will be provided by Tryon Inn. 
We welcome everyone to come in period costume.

Windfall Dutch Barn
Co. Rd. 31, Salt Springville, NY • Phone 518-993-2002 or 774-0134

�e Barn is located on Ct. Rte. 31, 5 miles north of East Spring�eld which is on St. Rt. 20 
or 9 miles south of Fort Plain o� Rte. 163 on Indian Trail Road.
Contact us at 518-993-2239 or kmacgreg@roadrunner.com 

or visit our website at www.windfalldutchbarn.com

by Joyce Amsden, 
Extension Master 
Gardener Intern, 
University of Vermont

Is there anything as de-
licious as a sun-warmed 
raspberry plucked from 
the bush and popped into 
your mouth?

The flip side of this 
simple summer pleasure 
is how fragile your fresh-
ly picked raspberries are 
and how quick to spoil. 
Fortunately, raspberries 
freeze well and are a tasty 
addition to baked goods, 
smoothies or yogurt. An-
other tasty option is freez-
er jam. Because the ber-
ries are not cooked, the 
flavor is distinctly fresh.

Here are some helpful 
tips for making raspberry 
freezer jam.

Do some research to 
learn when raspberries 
will be available in your 
area. The timing varies 
from early July to early 
fall depending on the va-
rieties grown and the lo-
cation of the berry farm.

Purchase fruit pec-
tin. Several brands are 
available but check that 
the brand you select of-
fers a recipe for freezer 
jam. Some brands offer 
a reduced sugar version. 
Read the instructions and 

make sure you have ev-
erything you need.

Pick only ripe berries 
that separate from the 
core with a gentle tug. 
Avoid picking when the 
berries and bushes are 
wet with dew or rain. Wet 
berries mold very quickly.

The ideal containers 
for picking are shallow 
fiber or wood boxes that 
can be set into a basket 
hung from a belt loop. In 
a deep container, the ber-
ries in the bottom can get 
crushed and lead to rap-
id spoilage. Handle your 
berries gently.

If you travel a distance 
from home in a hot car, 
consider bringing along 
a cooler with ice packs or 
cool the car before head-
ing for home.

At home, sort through 
your berries immediately, 
watching for debris and 
squashed or mushy ber-
ries. Place the fruit gently 
into freezer containers. 
Refrigerate or freeze with-
in a day or two to preserve 
freshness. Immediate 
chilling can also prevent 
any problematic effects of 
spotted wing drosophila 
(go.uvm.edu/spw).

No time to make jam? It 
will be just as good made 
later with frozen berries.

Remember, successful 
freezer jam is dependent 
on accurate measure-
ment of the ingredients. 
Follow the recipe exactly. 
Measure carefully.

Whether using fresh 
or previously frozen ber-
ries, crush a single layer 
of berries at a time with a 
potato masher and mea-
sure. A quart-size glass 
measuring cup works 
great for this. Measure 
the sugar into a separate 
bowl so that you can be-
gin again if you get dis-
tracted or lose count.

Follow the package di-
rections. This generally 
involves mixing the sug-
ar and crushed berries, 
cooking the pectin briefly 
and adding it to the berry 
mixture. Portion the jam 
into containers, cover and 
let it sit for a time. Refrig-
erate or freeze. Your jam 
will keep several weeks in 
the refrigerator or a year 
or more in the freezer.

Six months later as 
the north wind howls and 
blows, pull a jar of jam 
from the freezer, sit down 
with a mug of your favor-
ite warm beverage, a slice 
of buttered toast slath-
ered with raspberry jam, 
and revisit the sweet sen-
sations of summer.

Raspberry freezer jam: 
Savor the flavor all year long

Nothing tastes better than a slice of buttered toast slathered with homemade raspberry 
jam.
 Photo by Joyce Amsden

mailto:kmacgreg@roadrunner.com
http://www.windfalldutchbarn.com
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Outdoor cooking is a staple come the warmer weath-
er. When the dog days of summer arrive, few people 
want to spend time turning on the oven or standing by 
the stove. That’s when mastering grilling or barbecu-
ing becomes so essential.

Many people now have smokers in their outdoor 
cooking arsenals. The slow and low style of cooking 
imparts rich, smokey fl avor and can create tender, 
fall-off-the-bone results wrapped in a delicious bark. 
Brisket and ribs are some of the foods associated 
with barbecue, but a perfect pulled pork recipe can 
yield juicy sandwiches or main courses accompanied 
by cornbread or cole slaw. Get barbecue ready with 
“Competition-Style Pulled Pork” from “BBQ Revolu-
tion” (Quarto Publishing Group) by Mitch Benjamin, 
author and Char Bar restaurant owner.

Competition-Style Pulled Pork
Serves 12 to 14
10 to 12-pound bone-in pork butt (Boston butt)

1 cup Meat Mitch Competition WHOMP! Rub
1 cup pork injection, mixed according to the pack-

age directions (optional)
Apple juice
1 bottle (16 ounces) Stubb’s Pork Marinade (option-

al)
1 bottle (21 ounces) Meat Mitch WHOMP! Naked 

BBQ Sauce
1 tablespoon honey
Greens (Such as parsley, lettuce, or kale to create a 

serving bed)
Fire up your smoker to 225 F with a good smoke 

rolling and get ready for battle. The meat will have a 
big fat cap on it, and you should trim that down to a 
thin layer. The meat contains a large amount of fat 
throughout, so don’t worry about it drying out; it will 
be plenty moist. Then, you need to focus on the money 
muscle, trimming the meat to look like a log, which 
exposes as much money muscle as possible for sea-
soning, smoke, and bark.

Once you have trimmed the meat, it’s time to inject. 
This is the fun part — load up your injector or syringe 
and pump that bad boy full of juice, injecting it ran-
domly all over the meat, until it is packed full. After 
you have loaded it up, make sure to pat the meat dry 
with paper towels. Then, cover liberally in Meat Mitch 
Competition WHOMP! Rub and let it sit for about 30 
minutes to sweat.

With your meat ready and your smoker rolling at 
225 F, place your meat inside the smoker. Feed the 
fi re with some unlit charcoal and chunks of pecan and 
cherry. Close it up and make sure you have plenty of 
charcoal and pecan and cherry wood. You’ll be smok-
ing for approximately 6 hours.

Every 30 minutes, open up the smoker and spray 
the meat with apple juice. (Put about 1⁄2 cup of apple 
juice in a spray bottle for this.) After about 6 hours, 
check the meat to see if you’ve achieved that mahog-
any bark.

When this bark is achieved, lay the pork on a big 
sheet of aluminum foil. Pour the Stubbs Pork Mari-
nade around the base of the meat, close up the foil, 
and return the meat to the smoker. This step essential-
ly steams the meat and breaks it down to achieve the 
tenderness you want; keep the smoker at 225 F. This 
stage usually lasts 3 hours, but it can always vary. At 
the end of the cook, you are watching for internal tem-
perature to reach the target goal of 197 F. You don’t 
want it so tender that the money muscle falls apart. 
Remove the meat from the pit and open up the foil to 
let out the steam. Then, close it back up and place it 
in a dry cooler to rest for at least an hour. (I have let it 
rest for up to 4 hours, and it was great.)

Next, doctor up your barbecue sauce. Take a bottle 
of Meat Mitch WHOMP! Naked BBQ Sauce and pour it 
into a pan along with enough apple juice and honey to 
thin the sauce and make it slightly sweeter. Also, the 
honey adds to the shine. Remember, judges eat with 
their eyes fi rst. Heat the pan on the back of the smoker 
box, making sure to stir frequently so it does not burn.

Finally, it’s time to break down the meat. Carefully 
carve out the money muscle, keeping it as a perfect-
ly shaped loaf, move it to a separate pan, and cover 
it with foil to keep it warm. It’s time to remove the 
bone. It should slide out easily and clean — if so, job 
well done! Chunk the remaining meat, paying close at-
tention to the bark, trying to capture the best pieces. 
Separate the meat into nice barky chunks and tubes 
and then pull and slightly shred the remaining pork. 
Lightly glaze the meat with sauce, making sure not to 
add too much. Cover the pan with foil and set aside.

Turn your attention to the money muscle. Brush the 
muscle with sauce; add just a light coating. It should 
glisten with the honey in the sauce. Next, carefully 
slice it into even pieces, but make sure to keep the loaf 
shape intact. 

To assemble, start with the arranged greens in 
a serving box. Then, place the money muscle slices 
along the back of the box and fi ll in the front of the box 
with chunks on one side and pulled pork on the other 
side. If you’re serving it in your backyard, drop it on 
the picnic table and watch your neighbors fi ght it out.

Sheds for Sale!!
Rent to Own is Available

90 Days Same as Cash
Cabins, Garages, Sheds, Lofted Barns, Double Garages

Buy now, we have over 20 sheds on the lot ready for delivery!

Sheds R Us (at JR’s)
7403 St Hwy 5 St Johnsville NY

518-568-8326

Mohawk Valley 
Fall Machinery

Consignment Sale
1300 State Hwy 163, Fort Plain, NY

Sat. Sept. 18, 2021 • 9:30 AM
Welcome Back!

Check Out AuctionZip #35160
for details as they come in

Refreshments Available

Terms: Cash or Check, Photo ID

Armitstead Auctions
518-993-2290

Cell 315-404-9731

Shady Maple 
Produce

563 VanDerwerker Rd.,
Cherry Valley, NY 13320

518-993-4589

Hanging Baskets, Potted Flowers, 
Canned Goods, Tomatoes, Sweet Corn

Open for the 
Season

Monday thru Saturday 8am-7pm  
Closed Sundays

HEAP VENDOR

“SPECIAL TRUCKLOAD SALE”
Approx. 5 Face Cord $425

Approx. 7 1/2 Face Cord $575
Approx. 11 Face Cord     $875

FURNACE CHUNK WOOD
Approx. 11 Face Cord    $850

Prices may include extra delivery charge. 

CHARLES D. STAHL

315-823-1982 *Ask About Our Seasoned Hardwood*

Heating & 
Plumbing

MATTICE LLC
Family Owned and Operated

“Your Indoor Comfort Controller” • Residential & Commercial

HEATING SYSTEMS • AIR CONDITIONING
• BOILER SYSTEMS • PLUMBING INSTALLATION & REPAIRS

24 Hour Emergency Service, FREE Estimates | 40+ Years Experience • Justin Mattice
6054 St. Hwy. 5, Palatine Bridge, NY 13428 • 518-673-2925

www.matticemechanical.com

Beat the heat with smoked pulled pork

Brisket and ribs are some of the foods associated with 
barbecue, but a perfect pulled pork recipe can yield juicy 
sandwiches or main courses accompanied by cornbread 
or cole slaw.

http://www.matticemechanical.com
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by Nadie VanZandt, 
Extension Master 
Gardener, UVM

If your tomato plants 
look overgrown and 
crowded, now may be 
a good time to consider 
pruning them. Although 
pruning tomato plants is 
not required, it is a good 
practice to adopt during 
the growing season.

Properly pruning to-
mato plants improves 
the quality of your fruit. 
It creates airfl ow to keep 

diseases at bay and 
speeds ripening in cold 
climates. Pruning also 
prevents crowding and 
improves sun exposure, 
which makes it easier to 
spot hornworms and oth-
er pests.

Plan this task for a dry 
day. Be sure to disinfect 
your pruning shears with 
a 10% solution of chlorine 
(one part chlorine to nine 
parts water) before you be-
gin.

How you prune a toma-
to plant depends on its 
type: determinate or in-
determinate. Determinate 
types are recognizable by 
fl owering at the terminal 
end of a branch. This sig-
nals stems to stop grow-
ing. Determinates grow 
to a fi xed height of about 
four to fi ve feet. Blossoms 
develop at the same time, 
culminating in a short 
harvest period of about 
three to fi ve weeks.

Indeterminate types 
have a vining growth 
habit. Their terminal 
buds grow new leaves 

and branches that pro-
gressively produce blos-
soms and fruit as the vine 
grows. Indeterminate to-
matoes have fruit in var-
ious stages throughout 
the growing season.

If you cannot identify 
the type by observation, 
check the seed packet 
or plant tag from where 
you obtained your toma-
to plants. Tomato types 
should be clearly labeled 
as determinate or indeter-
minate on the packaging.

Only minimal pruning 
should be done on deter-
minate tomatoes because 
this type sets a fi xed 
amount of fruit. At this 
time in the growing sea-
son, pruning determinate 
tomatoes should be limit-
ed to removing the lower 
leaves to increase air cir-
culation and pruning the 
leaves that touch the soil 
to avoid contamination 
from soil-borne disease. 
During heavy rains, this 
minimizes dirt splashing 
on the leaves and pre-
vents early blight.

Indeterminate toma-
toes benefi t from the re-
moval of their lower leaves 
as well as the following 
pruning guidelines.

Remove auxiliary buds 
or suckers (the shoots 
growing in the angle be-
tween the main stem and a 
leaf stem) to promote earli-
er and bigger fruit and to 
help create airfl ow poten-
tially preventing disease.

Suckers on indetermi-
nates are best pinched 
off when they are small. 

Use your fi ngers to snip 
them off. You also can 
use clean pruning shears 
to remove larger suckers.

About a month before 
your fi rst expected frost, 
remove the growing tips of 
the main stems of indeter-
minates. This will signal 
the plant to stop making 
fl owers and setting new 
fruit. Instead, it will use its 
energy to grow larger es-
tablished fruit and speed 
the ripening process.

You also can prune the 

crowded leaves at the cen-
ter of an indeterminate 
tomato plant, again to in-
crease airfl ow. Just be 
mindful not to remove the 
leaves above and below 

a cluster of fruit as these 
leaves provide shade and 
supply the fruit with sugar.

Pruning can be intim-
idating to novice garden-
ers, but don’t be afraid to 
try. You will be rewarded 
with healthier plants and 
juicier fruit.

1 cup Meat Mitch Competition WHOMP! Rub
1 cup pork injection, mixed according to the pack-

age directions (optional)
Apple juice
1 bottle (16 ounces) Stubb’s Pork Marinade (option-

al)
1 bottle (21 ounces) Meat Mitch WHOMP! Naked 

BBQ Sauce
1 tablespoon honey
Greens (Such as parsley, lettuce, or kale to create a 

serving bed)
Fire up your smoker to 225 F with a good smoke 

rolling and get ready for battle. The meat will have a 
big fat cap on it, and you should trim that down to a 
thin layer. The meat contains a large amount of fat 
throughout, so don’t worry about it drying out; it will 
be plenty moist. Then, you need to focus on the money 
muscle, trimming the meat to look like a log, which 
exposes as much money muscle as possible for sea-
soning, smoke, and bark.

Once you have trimmed the meat, it’s time to inject. 
This is the fun part — load up your injector or syringe 
and pump that bad boy full of juice, injecting it ran-
domly all over the meat, until it is packed full. After 
you have loaded it up, make sure to pat the meat dry 
with paper towels. Then, cover liberally in Meat Mitch 
Competition WHOMP! Rub and let it sit for about 30 
minutes to sweat.

With your meat ready and your smoker rolling at 
225 F, place your meat inside the smoker. Feed the 
fi re with some unlit charcoal and chunks of pecan and 
cherry. Close it up and make sure you have plenty of 
charcoal and pecan and cherry wood. You’ll be smok-
ing for approximately 6 hours.

Every 30 minutes, open up the smoker and spray 
the meat with apple juice. (Put about 1⁄2 cup of apple 
juice in a spray bottle for this.) After about 6 hours, 
check the meat to see if you’ve achieved that mahog-
any bark.

When this bark is achieved, lay the pork on a big 
sheet of aluminum foil. Pour the Stubbs Pork Mari-
nade around the base of the meat, close up the foil, 
and return the meat to the smoker. This step essential-
ly steams the meat and breaks it down to achieve the 
tenderness you want; keep the smoker at 225 F. This 
stage usually lasts 3 hours, but it can always vary. At 
the end of the cook, you are watching for internal tem-
perature to reach the target goal of 197 F. You don’t 
want it so tender that the money muscle falls apart. 
Remove the meat from the pit and open up the foil to 
let out the steam. Then, close it back up and place it 
in a dry cooler to rest for at least an hour. (I have let it 
rest for up to 4 hours, and it was great.)

Next, doctor up your barbecue sauce. Take a bottle 
of Meat Mitch WHOMP! Naked BBQ Sauce and pour it 
into a pan along with enough apple juice and honey to 
thin the sauce and make it slightly sweeter. Also, the 
honey adds to the shine. Remember, judges eat with 
their eyes fi rst. Heat the pan on the back of the smoker 
box, making sure to stir frequently so it does not burn.

Finally, it’s time to break down the meat. Carefully 
carve out the money muscle, keeping it as a perfect-
ly shaped loaf, move it to a separate pan, and cover 
it with foil to keep it warm. It’s time to remove the 
bone. It should slide out easily and clean — if so, job 
well done! Chunk the remaining meat, paying close at-
tention to the bark, trying to capture the best pieces. 
Separate the meat into nice barky chunks and tubes 
and then pull and slightly shred the remaining pork. 
Lightly glaze the meat with sauce, making sure not to 
add too much. Cover the pan with foil and set aside.

Turn your attention to the money muscle. Brush the 
muscle with sauce; add just a light coating. It should 
glisten with the honey in the sauce. Next, carefully 
slice it into even pieces, but make sure to keep the loaf 
shape intact. 

To assemble, start with the arranged greens in 
a serving box. Then, place the money muscle slices 
along the back of the box and fi ll in the front of the box 
with chunks on one side and pulled pork on the other 
side. If you’re serving it in your backyard, drop it on 
the picnic table and watch your neighbors fi ght it out.

JR’s BOTTLE RECYCLING
 $ CASH for CANS & BOTTLES $

6¢ TUESDAYS AND FRIDAYS!
We Like ‘Em By the 1000’s

Bring Your Bottles Here!
Attention : we will again be offering a

FREE CASE OF BOTTLED WATER
with every 1000 bottles you bring here • 5000 bottles equals 5 cases of water 

ALSO ENTER TO WIN OUR MONTHLY CASH PRIZE OF $100!
Don’t Miss Out! Bring Them Here!!

Mon-Fri 8am-5pm; Sat 8am-1pm • 7403 St. Hwy. 5, St. Johnsville • 518-568-8326

• 9 MODELS ON DISPLAY •
• CUSTOM SIZES •

• ORGANIC SPECIALTIES •

Showroom Hours:

See us at:

“For the sleep of your dreams”

Mattress
Showroom

Friday 8AM-7PM
Saturday 8AM-5PM
Or by chance or appointment

219 Tanners Rd.
Fort Plain, NY 13339

Shady Maple 
Produce

563 VanDerwerker Rd.,
Cherry Valley, NY 13320

518-993-4589

Sweet Corn, Potatoes, Garlic, Onions,
Canned Goods, Tomatoes, Sweet Corn

Open for the 
Season

Monday thru Saturday 8am-7pm  
Closed Sundays

Fort Plain 
True Value

12 Willett St.
Ft. Plain, NY 13339 
518-993-3834

FULL TIME PAINT 
DEPARTMENT MANAGER

Competitive salary, 
retirement and benefits. 
Must be willing to work 

Saturdays.

Beat the heat with smoked pulled pork How to prune tomato plants

Pruning tomato plants improves the quality of the fruit by creating airflow, which mini-
mizes risk of diseases and hastens ripening. 
Photo by Nadie VanZandt
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Coffee Break  

ON
THE FARM

TIRE SERVICE

518-673-5399
thetireshop.biz
OPEN MON.-SAT. 8-6

155 Erie Blvd., Canajoharie, NY

Multi Line New Tire Dealer

Tire Repair

Agricultural Tires

Lawn and Garden Tires

ATV & UTV Tires

Semi-Tractor & Trailer Tire 
Service

Semi-Tractor & Trailer Computer 
Spin Balancing

Goodyear National Accounts

NYS Contract Pricing

Oil Changes

Custom Wheels

Auto Accessories

Century Pickup Truck Caps

Tire Chains

Ag-Bag 

Net Wrap
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Coffee Break  
Home Country
by Slim Randles

Almost all of us know how to pro-
nounce pandemic now, and we have 
a pretty good idea of what it means 

since everyone we know spent more than a 
year under virtual house arrest.

But that didn’t help Billy much. Bil-
ly’s our town dog, of course. He’s been 
our town dog since Sally passed away 
on Doc’s porch, and Billy’s owner died 
two weeks later. Sometimes an honored 

position doesn’t require an election.
Billy took right to it. He made his dai-

ly rounds to the back door of the Chi-
nese restaurant and the Mule Barn co� ee 
shop. He drifted over to the Rest of Your 
Life retirement home often to give the 
old folks another reason to enjoy life.

And there was his job, too. Every week-
day morning Billy was on duty at the street 
crossing where the kids went to school. 
Martin, the crossing guard, was always 
there with his vest and his sign, and Billy 
was the o�  cial cross-the-street escort.

But when the pandemic hit, the kids 
were suddenly home schooled and Mar-

tin stayed home as well. This threw a big 
monkey wrench into Billy’s gear box.

So about once a week, a bunch of us 
masked co� ee drinkers would go to 
the school intersection and stand there
until Billy showed up. He’d look both 
ways and take us across the street, and 
then continue on his daily rounds.

Just because we’re in a pandem-
ic doesn’t mean we can’t do our job.

Brought to you by “The Fly Fisher-
man’s Bucket List,” published by Rio
Grande books and written by Slim Ran-
dles, who had fun researching it.

2991 State Highway 5S, 
Fultonville, NY 
518-853-4500

www.randallimpls.com
M-F 8AM-5PM• SAT 8AM-NOON

Loads of Dump & Equipment
Trailers In Stock

Brimar & Bwise Dumps
Starting @ $3,985

Financi ng  Avai lable

http://www.randallimpls.com
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278 Atswell Road, Richfield Springs

315-858-0841
Mon-Fri 8am-5pm • Sat 8am-3pm • CLOSED SUNDAY

Quality
LLC

QualityQuality
SHEDS

YODER’S

Custom Built Storage Sheds
Rent-To-Own Financing Options

Quality Building Materials & Craftsmanship

YODER’S Country Store
Lawn Furniture & Home Goods

If you see
Shane Buddles on

August 15th 
please make sure 

to wish him a

Super-Duper
Birthday!

Love Apple

Don’t Miss Your
Chance to Exhibit or Attend

2022 HARD HAT EXPO
March 23-24, 2022
NYS Fairgrounds • Syracuse, NY
Wednesday 8-4 • Thursday 8-3

800-218-5586
mstanley@leepub.com
www.hardhatexpo.com

Brought to you by 
rockroadrecycle.com

Located in 
the 

Expo Center 

USDA Butchered
Beef • Pork

Raised Responsibly 
on our Farm

Bulk Burger $6/lb
Patties $7/lb
Steaks & Roasts $8/lb

All Pork $6/lb
Bacon • Sausage 

Pork Chops • Hams
Ham Steaks

Quantity D�counts

Hillside Farms
518-332-9143

FARM STAND
7556 St. Hwy. 5S, Fort Plain

Corner of Snell & 5S
Hours: Closed M-T; W-F 3-6; Sat & Sun 11-3

LOGAN BECK FARM LLC

All Your Home 
Grown Feeds
At Amazing

Pricing!!!
Call our office for prices at 

518-705-9668
or stop in and see us at 

338 Nellis Road, 
Fort Plain, NY 13339

Hours: Monday-Friday 7AM-
5PM, Saturday 7AM-12PM, 

Closed Sunday

Now Offering Local
Delivery At No Charge 

- 20 Bag Minimum

Now Accepting 
Debit/Credit Cards

(BPT) - The pandemic 
has brought with it a num-
ber of challenges, from 
quarantining to social dis-
tancing and remote work-
ing - all of which resulted 
in more time at home. For 
some, this meant more 
quality time with family, 
including pets. According 
to a survey by the makers 
of Seresto, more than one-
in-three pet owners got a 
pet during the pandemic.

For many of us, pets 
were a source of comfort 
and unconditional love 
throughout the uncertain-
ty. In fact, nearly three-
in-four pet owners sur-
veyed (73%) say their pet 
has become even more of 
an emotional companion 
during the pandemic. Most 
say their pets have raised 
their spirits (61%), made 
them feel less lonely (58%) 
and helped them cope with 

stress (57%).
And the number one 

benefi t of having a pet? Un-
conditional love. Through-
out the pandemic, the 
bond between pets and pet 
owners has grown stronger 
with a majority (76%) of 
people agreeing their pets 
have made them a better 
person.

Preparing for post-pan-
demic transitions

The pandemic has 

changed the relationship 
between people and pets, 
with some pets only know-
ing a life with their own-
ers at home. As cities and 
communities across the 
country begin to open back 
up, many families are pre-
paring to head back to the 
offi ce and school in person 
again, making it harder for 
some people to leave the 
house and their pets for 
longer periods of time.

The survey showed that 
only one-third of pet own-
ers who are working from 
home (32%) feel “very pre-
pared” to leave their pets at 
home when they go back 
to the offi ce, with some 
expecting their pets to be 
anxious, clingy, even wor-
ried while they’re gone.

Tips for strengthening 
the bond with your pet 

It’s not just pets who 
will miss their owners. 
Pet owners want to spend 
more time with their pets 
too, proving just how 
unique that relationship 
with our pets truly is. Ac-
cording to the survey, the 
relationship with our pets 
is mutually benefi cial, held 
strong by the bonds of un-
conditional love.

Pet owners say the top 
benefi ts pets provide are 
keeping us company, im-
proving our mood and 
showing unconditional 
love. Taking care of our 
pets, protecting them and 
showing unconditional love 
in return will help you both 
prepare for the changes 
ahead. Here are three tips 
to get you started.

• Create a predict-
able routine. One way to 
prepare for an upcoming 
change is to create a pre-

dictable routine. This may 
include regular sleep, wake 
and mealtimes. You can 
also get your pet used to 
you being gone by leaving 
the house for small periods 
of time, then expanding 
that time period with every 
excursion.

• Catch up on pet well-
ness activities. Before 
schedules get busy with 
post-pandemic commit-
ments, catch up on im-
portant pet wellness ac-
tivities. If you’re behind on 
annual veterinarian visits, 
schedule one now. Many 
of us are getting back to 
the offi ce, booking travel 
and spending less time at 
home. 

• Plan for quality time. 
When you start your new 
schedule, remember that 
both you and your pet will 
experience many emo-
tions. When you get home 
after being gone, plan for 
some quality time together. 
Pets provide so much love 
and companionship and, 
just like us, they have their 
own love languages. May-
be that’s going for walks, 
getting a treat, enjoying a 
scratch behind the ears or 
something else that makes 
them feel extra special. 
Think about what is mean-
ingful to them and go out 
of your way to show them 
just how much they are 
loved.

As you ease back into 
a new schedule, paying 
attention to your pet and 
what they need will help 
both of you grow together. 
It’s those little things you 
learn about each other 
that make the companion-
ship of having a pet such a 
special bond.

Lessons from the pandemic: How the relationship with our pets continues to grow

mailto:mstanley@leepub.com
http://www.hardhatexpo.com
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EXHIBITS • ENTERTAINMENT• CHILDREN’S ACTIVITIESEXHIBITS • ENTERTAINMENT• CHILDREN’S ACTIVITIESEXHIBITS • ENTERTAINMENT• CHILDREN’S ACTIVITIES

FREE
ADMISSION!

$�� 3$5.,1*��
Farm & Home Expo

L I V I N G

THANK YOU TOTHANK YOU TO

315-853-6151 • 31 Meadow St, NY-12B, Clinton, NY 13323

SPONSORSHIPSAVAILABLE!
• EXCLUSIVE PLATINUM EVENT SPONSOR
• SHOW BAG SPONSOR
• WRISTBAND SPONSOR
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