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LANDSCAPING & LAWN CARE

Send expired
coupons

The Overseas
Coupon Program
(www.ocpnet.org),

is one of the largest
and longest-
running websites
for the coupons-to-
military effort. The
OCP has excellent,
step-by-step
information on how
to sort and package
coupons. Only
manufacturer
coupons can be
used on base.

Send a
carepackage

Soldiers' Angels
(soldiersangels.org)
provides care
packages to soldiers
throughout the
world. Donate
money or items
including
backpacks, hygiene
items, caps. t-shirts,
undergarments
socks, new books,
candy, gum, mints,
crossword puzzles,
snacks, and playing
cards.

Donate
technology

Cell Phones for
Soldiers
(www.cellphonesfor
soldiers.com) has
provided more than
300 million talking
minutes to soldiers.

Download user-paid,

ready-to-print
shipping labels for
donations, or find a
drop-off site to
avoid shipping
charges. All makes,
and models
accepted.

CHR

Give gift &
phone cards

Deliver gift and
phone cards
directly to soldiers
through Exchange
(www.shopmyexcha
nge.com). Cards are
available in values
from $10-$500, and
are redeemable at
any Exchange, Navy
or Marine Corps
exchange facility
worldwide for most
purchases.

e The George C. Bullis Community Center will have
a “Mitten Drive” and will be accepting newly
purchased mittens, gloves, hats, scarves and
donations to pass on to those less fortunate
during the holiday season.

6 Effective
Ways to

Support our
Troops

Write a letter
of thanks

There's no easier
way to say thank
you than writing a
letter to someone
stationed overseas.
Operation Gratitude
(www.operationgrat
itude.com) offers
easy to use
guidelines for
people of any age
to help a soldier
feel connected with
someone back
home.

SUNDAY, NOVEMBER 25th

beginning at 6 p.m. at the Maybrook Senior Center

Aid a
celebration

Operation Shower
(operationshower.or
g) helps throw baby
showers for military
families across the
country. Brides
Across America
(http://www.brides
acrossamerica.com)
accepts wedding
dress donations on
behalf of more than
2,000 brides
annually.
© CTW Features

* Performances by the Maybrook Troop
236 Boy Scout Marching Band with the
4-H Club singing along and a visit
by Santa Claus and a few of his

friends!

* Wallkill Federal Savings Bank along
with Fox 103.1 WJGK Radio will be at
the event, there will be activities
for the kids, bonfire and

Shoprite will be providing

light refreshments!

Serving Orange, Ulster & Dutchess Counties

We re Ready for winfer!

* So bring your family down
to the Frederick Myers
Veterans Memorial
Park November
25th and
welcome the
Christmas
season with
your friends

Complete Property  Snow Plowing &  Free Estimates Mulching Lawn Installation and neighbors!
Maintenance Ice Melt Curbside Pick-up ~ Shrub Trimming Hardscapes
Commercial Fully Insured Spring & Fall Lawn Fertilizing  Walls & Walkways
& Residential Clean Ups

845-778-3839

Email: asuperioredge@cs.com
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Get ‘Gin’ the Holiday Spirit

For your celebration, let gin please every palette

By Matthew M. F. Miller
CTW Features

Looking for one cocktail to please a diverse crowd?
Look no further than gin. Contrary to it’s stuffy repu-
tation, gin is the “it” spirit to infuse your 2017 holiday
gathering with trendy pizazz. According to HM Revenue
& Customs, the UK.s tax, payments and customs
authority, sales of the juniper-based alcohol rose by 12
percent in 2016 — a pace that is expected to be shattered
in 2017. Need more proof? More gin is exported to the
U.S. than any other country, which means you’ll be in
good spirits, so to speak.

In an interview with The Guardian, Miles Beale, chief
executive of the Wine and Spirit Trade Association,
said, “The quality of the gin combined with the world’s
love for brand Britain has seen British gin breaking
records both at home and abroad.”

In fact, according to sales figures, gin is now more
popular than it has been in a century. Much like the beer
craze of a few years back, craft gin is leading the charge
in it’s rising popularity, with new distilleries popping up
constantly. Consider making your cocktail extra special
by visiting or buying gin made from a local or regional
distillery. If you visit the distillery, ask if they have any

FINE WINES AND LIQUOR

nrr voun"
ENTIRE

s'“'fm" PURCHASE!

Valid 11/20-11/27. Cannot be combined with any other
offer. Coupon must be presented at time of purchase.

Limit one coupon per customer Sale items excluded
" )

Your hometown wine and llquor store-

stickers, coasters or other swag to offer your guests at
the bar to further personalize the cocktail.

For those new to gin, you’re in for a treat. It has a
neutral flavor that is derived from grain or fruit and
is infused with (or distilled a second time) with botan-
icals. The only gin requirement is the juniper. It offers
extreme versatility and unlike some stronger spirits
(tequila, bourbon) it tends to be a crowd pleaser. It’s also
easy to use and there are simple cocktails that require
very little know-how or additional mixing gear.

Need inspiration? Try this yuletide twist on a classic
that’s sure to get any party started.

Orange Cranberry Gin & Tonic

3 0z. gin

1 oz. fresh squeezed orange juice
1 Tbsp. cranberry sauce

4 oz. tonic water

2 1-inch pieces orange peel

In a cocktail shaker, add gin, orange juice and cran-
berry sauce. Stir clockwise until combined. Fill a high
ball glass with ice and pour the mixture from the shak-
er into the glass. Top with tonic water. Garnish with
orange peel.

for over sixty years.

Unbeatable selectn service and prices. | £/
* Conveniently located next to Hannaford in Walden! "2
Free tastlngs every Frlday and Saturday.

; “Don’t miss ou
+  HOLIDAY
WINE TASTING

on Dec. 8 from 2-5 p.m.
_ Over 30 wines from

78 Oak Street, Walden
845-778-7114
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Back to food basics for the holidays

By Bev Bennett
CTW Features

To prepare for Thanksgiving, Karla Brewer is signing
up for a crash course covering the basics of preparing
the meal. Never mind that she’s already taken this class
a dozen times.

“It’s the kick-off to the holiday season. That’s when the
holidays start for me,” says Brewer.

Whether you're a novice, or like Brewer have a few
roast turkeys in your culinary repertoire, getting into
the Thanksgiving spirit can be easier when you get back
to basics.

Don’t think you have to search out the hottest food
trend (avocado toast is over). That’s not necessary or
expected.

Instead concentrate on what’s important — providing
a meal that nurtures your guests and fits your comfort
level, say cooking experts.

Think about the foods that are connected with senti-
ment and nostalgia, says Shelley Young, founder, CEO
of the Chopping Block, a Chicago recreational cooking
school that offers the Thanksgiving class Brewer enjoys.

This could mean including Uncle Joe’s sweet potatoes
or Aunt Sue’s favorite green beans with bacon in the
menu.

If you can’t remember the family favorites, ask. But be
practical as you formulate your menu.

“When it comes to a busy day and you have guests, pick

ENERGY

the things you know you do well and are comfortable
with,” says Susana Holloway, co-owner and chef instruc-
tor, Portland’s Culinary Workshop, Portland, Ore.

Maybe you’ll decide to ask a friend to bring her prized
pumpkin pie rather than making it yourself. Give your-
self and your guests a break from those foods you think
you “should” serve.

“I think I should focus on nutrition, but every time
those foods aren’t touched,” Holloway says.

As Young says, “It’s unnecessary work and effort.”

By planning your menu in advance, you can set
a stress-free pace for shopping and cooking. First
take a kitchen inventory of the equipment and |
ingredients you’ll need. Even if you’ve hosted
decades of Thanksgiving meals, you may be
surprised at what’s missing from the cupboards.

The baking soda you intend for the biscuits
may be two years old or maybe you lent your
roasting pan to a neighbor who hasn’t returned it.
Your guest headcount may require more dishes that
you can buy or borrow.

Write two shopping lists, one for ingredients you can
pick up ahead of time and a second for those things you’ll
purchase a few days before Thanksgiving, Young says.

You can buy the turkey (thawing instructions follow),
cranberries, butter and any frozen vegetables in advance
if you have the freezer space.

In addition, replenish pantry items such as flour, corn-
meal, sugar, dried herbs, spices, vinegar and oil.

Your second list includes perishables you’ll want to
stock closer to Thanksgiving, such as milk, eggs, vegeta-
bles and fruits.

Use the same approach to food preparation. Start some
dishes weeks before and freeze them while making others
close to or on Thanksgiving Day.

For example, cut up bread for stuffing
and freeze that.

“Pull it out [of the freezer] and

toast right before making the
1 stuffing,” Young says.

Freeze baked muffins

~ if desired. To serve, thaw

4! at room temperature and

& reheat in the oven for 5 to

10 minutes while the turkey
i ¥ isresting.

v “Cranberry sauce can be

2" done three or four days ahead

and tastes even more delicious

if you do it in advance,” Holloway

says.

Go over the menu again and see what else you can do
the day before, including trimming the ends off green
beans, making salad dressing and baking sweet potatoes
for mashed sweet potato casserole.

The night before Thanksgiving, pull out the pots and
pans you’ll need and note the food that goes into each.

“I have notes for everything,” Brewer says.

l.

Power Max® HD

$1 799 38802

* 28" clearing width throws snow up to
45'

« Anti-Clogging System reduces
clogging in heavy snow conditions

« Quick Stick® chute control easily
changes the direction and angle of
thrown snow

See dealer for full warra

nty details

'

Joe’s Small Engine of Pine Bush

4 Railroad Ave, Pine Bush, NY « 845.744.3720
www.JoesSmallEngineofPineBush.com

(( Jelebrating / ‘\'b

(’ //rr// 45 in /)//)///( 24

DEEP SNOW HAS METIT'S MATCH

TORO.

Power Max®

5799 37793

* 24" clearing width throws snow up to
40

« Anti-Clogging System reduces
clogging in heavy snow conditions

« Quick Stick® chute control easily
changes the direction and angle of
thrown snow

2]

See dealer for full warranty details

Serving the Hudison Valley's
Power Egquipment Needls
Since 1788
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“Post-it notes and a glass of wine
and your music,” she says, sharing her
Thanksgiving secret for success.

Back to basics recipes
Cornmeal Muffins

1 % cups yellow cornmeal

% cup all-purpose flour

1 tablespoon baking powder

Y% cup sugar

% teaspoon salt

2 large eggs, beaten

2 tablespoons honey

% cup milk

6 tablespoons unsalted butter, melted

1 cup corn kernels, thawed if frozen
and well drained

Spray a 12-cup muffin pan with non-
stick cooking spray. Set aside.

In a large bowl stir together cornmeal,
flour, baking powder, sugar and salt.

In a smaller bowl, whisk together eggs,
honey, milk and melted butter. Pour over
cornmeal mixture and stir quickly to
blend; batter doesn’t have to be smooth.
Stir in corn.

Spoon batter into pan, filling inden-
tations about % full. Bake in preheated
375-degree oven for 17 to 20 minutes or
until muffins are golden and small knife
inserted into a muffin comes out clean.

Set aside to cool on rack 5 minutes.
Serve warm.

Makes 12 muffins.

Basic Roast Turkey with Gravy

1 fresh or frozen, thawed 8-to12-pound
turkey

Salt and pepper

A few sprigs fresh sage plus a few
leaves for gravy

2 tablespoons melted butter or olive oil

Y% cup flour

2 cups chicken broth

Sage, rosemary and thyme sprigs for
garnish (optional)

Pat turkey dry with paper towels.

Remove giblets from turkey cavity. Use
for another dish such as turkey broth.

Season turkey cavity with salt and pep-
per. Add sage sprigs.

Place turkey breast-side up on rack
in roasting pan. Add % cup water to the
pan. Tuck wings back. Brush turkey skin
with butter; season lightly with salt and
pepper.

Roast in preheated 325-degree oven,
allowing about 2 3/4 to 3 hours for an
unstuffed bird (according to the U.S.
Department of Agriculture timetable;
you may want to start checking the bird
temperature after 2 % hours). When a

meat thermometer inserted in the inner-
most part of the thigh, not touching bone,
reaches 165 degrees the turkey is done.
If the bird becomes too dark before it’s
done, place a sheet of aluminum foil light-
ly over the bird. Continue roasting.

Remove turkey from oven, when done.
Lift onto a platter and tent with foil. Set
aside 15 to 20 minutes.

Meanwhile, skim and discard excess
fat from drippings in roasting pan leaving
about % cup drippings. Stir in flour. Place
on stovetop burner over low heat. Cook
over low-medium heat, stirring constant-
ly until mixture is thick and browned
bits are scraped up. Gradually stir in
chicken broth. Bring to a simmer, stirring
constantly until thickened and smooth.
Season with % teaspoon each salt and
pepper. Sprinkle with 1 teaspoon minced
fresh sage if desired. Makes about 2 cups
gravy.

Makes 10 servings.

For a timetable on turkey roasting visit
www.foodsafety.gov/keep/charts/turkey-
roastingchart.html

To thaw a frozen turkey allow 1 day
(about 24 hours) for each 4 to 5 pounds of
turkey in the refrigerator at 40 degrees, a
12-16 pound bird requires 3 to 4 days

Pecan Pie

Crust:

1 cup all-purpose flour plus extra for
work surface

1/4 teaspoon salt

6 tablespoons cold unsalted butter, cut
into small pieces

1 egg yolk

2 to 3 tablespoons very cold water

Filling:

% cup dark corn syrup

g

7 4

Y% cup maple syrup

3 eggs

1 cup sugar

2 tablespoons unsalted butter, melted
1 teaspoon vanilla extract

Y teaspoon salt

2 cups raw pecan halves

For piecrust, stir together flour and salt
in large bowl. Cut butter pieces into flour
using a pastry blender. Stir together egg
yolk and 2 tablespoons water; sprinkle on
flour mixture and gently toss to evenly
moisten. If dough is dry, add the remain-
ing tablespoon of water and gather pieces
into a ball; shape into disk. Cover with
plastic wrap and refrigerate 1 hour - 1 day.

Thanksgiving Menu Timetable

Vegetables: Peel and trim vegetables a day in
advance, place in containers; cover and refrigerate.

Roast turkey: Season and roast on Thanksgiving.

Stuffing: Cut up bread and vegetables one or two
days ahead and refrigerate (or freeze bread cubes
well in advance). Bake stuffing alongside turkey.

Muffins: Bake either on Thanksgiving morning
or well in advance. If frozen, thaw muffins at room
temperature, place on baking sheet and reheat in
preheated 325 degree oven for 5 to 10 minutes while
the turkey is resting.

Pie: Make crust a day ahead. Thanksgiving morn-
ing roll out dough and fit into pie plate. Refrigerate
while making filling. Bake pie during meal.

Lightly flour a work surface. Arrange
dough on surface and roll out to 12-inch
circle with lightly floured rolling pin.
Gently fit into bottom and up the sides
of 9-inch pie pan. Trim off overhanging
dough. Make decorative pinches in top
of crust.

Refrigerate while preparing filling.

In a large bowl beat together corn
syrup, maple syrup and eggs. Beat in
sugar, melted butter, vanilla and salt. Stir
in pecans.

Pour into piecrust. Place on baking
sheet. Bake in preheated 350-degree
oven for 50 to 60 minutes or until filling
only slightly quivers and crust is lightly
browned. Cool on wire rack 1 hour before
serving.

Makes 8 servings.

Here are 10 tips for a smooth dinner

1. Use a wide-hole cheese grater to
reduce cold butter to pea-size pieces for
a piecrust recipe.

2. Opt for ovenproof ceramic or simi-
lar cookware that doubles as a serving
piece. You get twice the function with
only one dishwashing.

3. Avoid some of the last minute juggling
to warm foods in the oven by baking side
dishes in a French oven - a cast-iron pot
with an enamel coating that keeps food
hot up to an hour, according to Shelly
Young.

4. Save space in the large oven using
a toaster oven to brown casseroles or
crisp bread for croutons.

5. Keep mashed potatoes hot in a slow
cooker set at low. Stir in a little butter or
cream just before serving.

Hacksgiving

6. The workday Thermos doubles to keep
gravy or sauces hot.

7. A bigger bird may not be a conve-
nience for the cook. Two smaller turkeys
can roast in the same pan in less time
than a mega-sized turkey, and gquests
can fight over four, not two, drumsticks.
8. In place of the roasting pan rack,
cover the bottom of the pan with a layer
of whole carrots, celery stalks and quar-
tered onions. Set the turkey over the
vegetables.

9. If you're short on time pick up sliced
vegetables from the supermarket pro-
duce department or salad bar. The extra
expense may be worth it.

10. Accidentally burn the piecrust? Scoop
out the filling and serve it over ice cream
or layer with vanilla pudding as a dessert
parfait.
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Put your s where your @@ is™

ﬂ\d\ﬂk LOCa / .

MONTGOMERY
Access Physical Therapy and Wellness
Adco Electric
Michael Aiello, PE, PLLC
Anderson Design Group
Borland House B&B and Brunch House
Buck’s Homestead B&B
Cascarino’s Brick Oven Pizza & Restaurant
Community Foundation of
Orange and Sullivan Counties

Town of Montgomery Chamber of Commerce: Walden, Maybrook, Montgomery and Town of Montgomery Businesses

/€307 oA\

Paul Congelosi Trailer Sales
Derrer and Sons Repair Service
Devitt Management & Associates
Dino Mavros Co. Inc.
Engineering & Surveying Properties, PC
Hoeftner Farms
Hudson Heritage Federal Credit Union
Hudson Valley Federal Credit Union
Hudson River Doulas
Quality Service Center/
Michael Bigg, Jr. Inc
Mid-Hudson Cooperative Insurance Co.
Mod66 Salon and Spa
Montgomery Nursing and
Rehabilitation Center
Dr. Scott Morrison, Optometry, PC.
Nugent & Haeussler, CPA, PC
Orange Bank and Trust Company
Printeks Reprographics, Inc.
Scotts Corners Paint & Hardware, Inc.
Scotts Corners Liquor & Wine Store
ShopRite of Montgomery
David H. Tompkins & Sons, Inc.
Town of Montgomery
Verizon Wireless Zone
Walden Savings Bank
Wallkill Valley Federal Savings and Loan
Wallkill River School of Art, Inc.

Shop Local this Holiday Season!!
Support your local Merchants

Sponsored by

www.townofmontgomerychamber.org

WALDEN
Angry Orchard Cider Co.
Century 21 Williams Realty
Crist Brothers Orchards, Inc.
Enthoozies
Flanagan Chiropractic
George’s Fuel, Inc.
Gridley Horan Funeral Home, Inc.
Hudson Valley Agents Insurance
Nicholas J. Johannets, CPA
M. Ray Lustig, CPA
Millspaugh Funeral Directors
Morgan Duke Conservation Society
Ozman Law Offices
Smalling School of the Arts., Inc.
Sohns Appliance Center
Union House Inn, Inc.
Village of Walden
Walden Diner
McAdam and Fallon Attorneys

MAYBROOK
Little Pops Pizza
Main Line Diner
Montgomery Overall Service, Inc.
Village of Maybrook

NEWBURGH
JNJ Pest Control

For a chance to win one of four $100 gift certificates , fill out and send form to:

2R

Town of Montgomery Chamber of Commerce, PO Box 662, Montgomery, NY 12549, by Nov. 30, 2018

Phone

7+ * N

sHOP |
SMALL ame
Address

List one of the above businesses that you have used for goods or services this year!
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Cranberry—mfused cocktail for autumn entertaining

Besides the ubiquitous “pumpkin
spice,” nothing says “autumn” more than
tart cranberries. Cranberries are a major
component of Thanksgiving feasts, turn-
ing up alongside and atop turkey as well

as in quick breads and desserts.
Cranberries are loaded with health
benefits, which include reducing the risk
for ulcers and preventing gum disease.
Also, just eight ounces of cranberry juice

cocktail contains 137 percent of the daily
recommended value of vitamin C.

Cranberries can even be used to craft
great cocktails. Move over mulled ciders,
this crisp “Cranberry Margarita” from
The Cape Cod Cranberry Growers’
Association makes a great autumn-in-
spired beverage.

Cranberry Margarita
11/2 shots of tequila
1 shot of cranberry juice cocktail

1/4 cup of whole berry cranberry sauce

1/2 shot of triple sec

10 ice cubes

Sweetened dried cranberries, lime for
garnish Serves 1

Combine all ingredients except garnish
in a blender. Blend on high until smooth
and frosty. Serve in a margarita glass.
Garnish with dried cranberries and a
lime wheel.

ISR ERY KR
wWalliH Rizer

Buy, Sell <&
Trade

Classic <&
MNModexrmn Axrims

A

Gift certificates available, special orders encouraged.
Great gifts for anyone, any price range
Hours M-F 12 - 6pm and Saturday mornings 8:30 - 1pm.

This quiche puts sweet

potatoes front and center

Sweet potatoes are a favorite side dish at
Thanksgiving dinner tables. Packed with
vitamins, nutrients, fiber, and delectable
flavor, sweet potatoes have earned their
place on holiday dinner tables. While many
holiday hosts bake, fry or mash their sweet
potatoes, these beloved tubers can be pre-
pared in other ways as well.

If you want to put a new twist on this
Thanksgiving staple, whip up this recipe
for “Sweet Potato Quiche,” courtesy of the
North Carolina Sweet Potato Commission.
Submitted to the NC State Fair Tailgate
Recipe Contest by Kristen Frybort, this
recipe marries sweet tubers with decadent
cheese, rich cream and savory spices.

Sweet Potato Quiche
Makes 8 servings

2 cups sweet potatoes, peeled and diced
into small cubes

3/4 cup yellow onion, diced

21/2 tablespoons olive oil

1/2 teaspoon salt

Black pepper to taste

Egg mixture:

4 eggs

1 cup heavy cream

1/2 teaspoon fresh rosemary, minced

1/2 tablespoon fresh parsley, minced

11/2 teaspoons salt

1/4 teaspoon pepper

3 ounces Gruyere cheese, shredded

Pre-baked deep dish pie crust

Preheat oven to 400 F. Mix together the
first five ingredients and place on baking
sheet. Roast in the oven for 15 to 20 min-
utes.

While sweet potatoes and onions are
roasting, shred cheese and set aside. Whisk
the egg mixture and set aside.

Once potatoes and onions have finished
roasting, spoon them into the pre-baked pie
shell. Next, layer the shredded cheese on
top of the sweet potatoes.

Reduce oven to 375 F. Pour egg mixture
over the cheese and potatoes. Place quiche
in the oven on a center rack. Bake 20 to 25
minutes, or until eggs are set.

844.308.GUNS

wallkillriversmallarms.com

‘BLACK FRIDAY SPECIAL!

. 15-30% OFF ALL MIELE VACUUMS

E November 23 Nov. 26 & 27

ALL UPRIGHTS

* Ultra Swivel Head

* Multi Level Suction Control
* Anti-tipping Device

* On-board Tools

* Great For Pet Hair

o 7 Year Warranty*
* see dealer for details

o

HOFP
‘EMALL

T

ALL CANISTERS

e Suction Control * HEPA System
* On-board Tools e 7 Year Warranty*

Hudson Valley
VACUUM OUTLET

OPEN
Mon, Tues
& Fri9-5
Thurs 9-6
CLOSED

Wed, Sat
& Sun

Authorized Beam CV,
Dyson, Electrolux,
Eureka, Miele

. SALES o SERVICE * SUPPLIES

' 23 Rt. 17K, Newburgh
845-569-1600

www.hvvacuum.com




8B

Holiday Gift Guide I, Times Community Newspapers, Wednesday, November 21, 2018

Extra money...the perfect gift for
the driver who has everything.

Whether you're a good driver, good student or have
a homecwners policy with Stale Famm, we've gota
discount waiting far you.

EE' TIZI .ﬂ. BETTE& ETJ’.TE

&Statefarm _

Mll‘_hr'_‘-lhnf\l:f kmt

Stuff your
stocking with
discounts.

MOBILE VETERINARY

SERVICES @
Caring for all animals Wé
=W

throughout Orange, Ulster,
Sullivan and Dutchess Counties

www.catskillvetservices.com
catskillvetserv@gmail.com

Iy =
lJ II‘fﬁU"

i '.uﬂ

J(845) 796-5919

230 Rock Hill Dr. ¢ Rock Hill, NY
Cﬂ!‘,ki '\,-piﬁ-narll Medical & Surgical Services

Joseph A. D'Abbraccio, DVM
Daniela Carbone, DVM
Megan Knoell, DVM
Chad Andrews, DVM, DACVS
Victoria Yang, DVM

Lﬁ-,_rk-ﬁ PLLE Small & Large Animal Services

RENDEL'S MUSIC w88

PLEVIAIBRSPLED A ﬁﬁf £
MUSIC « LESSONS

INSTRUMENT SALES

Call Tom at (845) 361-5610

Located in Thompson Ridge e
brendelsmusic@frontier.com &

“A unique touch for all occasions”

Fotc Flowens
at Yuess

Serving The Community For Over 60 Years

- of Holiday 406 Third St.,
SLIEIUEEE Newburgh, NY 12550

St 845-561-0795

Gourmet
www.fotiflowers.com )

Baskets

___________________________________ N AT T T
=y %
_ | | HOLIDAY SPECIAL!

520 OFF

1

1

i

1

i

1

i
NON-ANESTHETIC
DENTALS FOR THE
1

1

i

1

i

:

1

MONTH OF JANUARY!

Call 845-457-4082
to reserve your spot
Space is limited!

Montgomery Veterinary Hospital - 718 River Rd - Montgomery
845-457-4082 - montyomeryvethospital@ymail.com

Call
845-56I-0170
to advertise in ouwt
Shop Local for the
Holidays Guide
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BABY
YOUR BABY

PET GROOMING
Eveujthing to woke yowr pet
| look and feel gueat!

314 Temple Hill Road, New Windsor

(845)-569-0877

bybpetgrooming.com

We now do
10% ' 1S0 AL\!&;{AAEN}'{S.
ifitar
"l{:'s‘::?u:t R/ £2-908 BODYWORK R |
q lm:ludes EE to5 quarts of oil
: = and FREE 22 pt. check on
'*‘ your vehicle. Exp lzzz 18 ]

SMALL BUSINESS

SATURDAY.

—— Saturday, November 24 ¢ 10:45-3 pm —
SHOP

\REA CHAMBER |
/COMMERCE

Visit our members
for special discounts
food & retail

PICK UP A FREE

SHOPPING TOTE
full of discounts and

Refreshments available

olgrtlilnfet?tfnkg; :?;es information from our members
(while supplies last)
. .R nggs Stop by the main Chamber tent
. SPRCLAL GUESTS in front of Cronin’s Realty

il Wiiss Day Spa

lthe party spa for kids
« Startyour holiday shopping, kid's party planning and pampering
77— OPEN HOUSE
‘f f,;';f[_ Shop Small Saturday, Nov. 24 from 10-3

Refreshments e Party Reservations and retail items
S5 Manicures © %15 Pedicures e Gift Certificates

76 Boniface Drive, Ste. 11, Pine Bush 845-744-MISS (6477) lilmissdayspa.com

e

Leammg Center cafermg
to the development of

| C'ame aboard and join our growing hl 1
crew and School Time family! -

“Best decision | could have ever
made for our family”
- Sue T., parent

OFFERING HALF & FULL DAY CLASSES
FOR CHILDREN AGES 3-5

BEFORE AND AFTER SCHOOL CARE available for preschool and
school-age children. Busing available to and from VCSD school.

ART, SPANISH, MUSIC | TIME FOR TWOS PROGRAM

TR

. ™ ¥
Ty 0 Yoy, ‘_f

Contact us for more info

469 Coldenham Road 845-567-9548

(1/8 mile off Rt. 17K in Coldenham )

aa 70 Scofield Street 845-778-1362
Email: schooltime95@aol.com
Universal Pre-K provider for the Valley Central School District
Servicing the community for 14 years - Ellen Prager & Cathy Olsen

1 TDW ROSE THEATR]E PHESEHTS...

NYS CORE CURRICULUM NYS Certified Teachers  Small Class sizes Smartboard Tectnology!

e

.

[l} Yoga Classes 5]25
Intro to Yoga Series
6 Weeks - B Classes $ 9 9
Begins Jan Gth thru Feb 4th
Mondays @ 5:30p or Sundays @ 9:30a
90 Minute
3 Private Yoga Sesslons 5400

41 Main St Walden | 845-656-6369 | KamalaYogaWellness.com

T
THE Lw -

IR |r4.l..."-1 un FF 1 ...l I.i.lf'lll':HIh
T
(bl
'

. DECEMBER''13-16 Ll

1' hursday ‘8 Friday ‘'at ?'Ouprlﬂ
Sd-iurdm_,r at, 2: 100 & ﬂpnlt

Py Sunday [t.ﬂ .;.Fupj_ia'
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Money lessons on Main Street
How to teach your kids about money by shopping local this holiday season

By Marilyn Kennedy Melia
CTW Features

There’s a “take your child
to work day” intended to give
kids a view into the work
world. A “take your child to
the store day” would help kids
learn how to manage the pay-
check that comes with a job,
experts believe.

“Picture yourself as a child
and think about how hard it
would be to learn about the
concept of monetary trans-
actions without ever being
able to see or touch the dol-
lars necessary for a trans-
action to occur,” says David
Almonte, member of the
American Institute of CPAs
National Financial Literacy
Commission, Durham, North
Carolina.

Today, children witness
items arriving seemingly by
magic. All it takes is a shout
to “Alexa” or a few clicks on
a phone.

So, as early as kindergar-
ten age, give your child a few

dollars and/or coins, and take
her to town to help holiday
shop, advises Erica Sandberg,
author of “Expecting Money”
(Kaplan Publishing, 2008).
Keep the message positive:
“You have $5, let’s see what
gift we can find for Grandma,”

"P.

is better than, “No, no! You
can’t buy that, it’s too expen-
sive.”

With the more positive
approach, “You are teach-
ing controlled spending,”
Sandberg says. “Spending is
like driving a car, it can be

dangerous, but there are good
driving skills.”

Almonte agree.

“Try giving the dollars
necessary for the transaction
to your child and have them
hand over those dollars to the
cashier, then have your child
handle any change received
back,” he says. “Communicate
the process taking place -
‘We need to give the cashier
money in exchange for this
toy that you want!” — as they
physically complete each of
the necessary steps in the
transaction.”

Those in-store experiences
are valuable, but also add a
trip to the bank to open up a
savings account in your child’s
name when you're in town,
says John Pelletier, director
of the Center for Financial
Literacy, Champlain College,
Burlington, Vermont.
“Studies have found that
young people who have had
a banking relationship score
higher on financial literacy
tests.”

Tips to Get Good
Prices In Your

Neighborhood

By Jessica Royer Ocken
CTW Features

Shopping local doesn’t mean
breaking the bank.

Bill Brunelle, co-founder and man-
aging partner at Independent We
Stand, a group dedicated to support-
ing local businesses and educating
their communities about the impor-
tance and strong economic benefits
of buying local, says it’s a “common
misconception” that local retailers
are more expensive than national
chain stores or websites.

“I think most retailers in locally
owned businesses understand that
they have to compete on price,” he
says. However, they also know they
have to deliver superior customer
service — even after the sale - which
may not be the case for sellers far
removed from their patrons.

While there are added costs for
bricks-and-mortar businesses, such
as rent on the store and staff salaries,
that may be reflected in the price of
their wares, this also means you’re
dealing with people who care about
what they’re selling, notes Kathleen
McHugh, president of The American
Specialty Toy Retailing Association
(ASTRA). They’ve made a personal
investment.

Small business owners often have
more flexibility in terms of pricing
because they’re not beholden to a
corporate policy. While you always
want to be respectful — we’re not hag-
gling here, folks — she sees no prob-
lem with inquiring about an item’s
price when you’ve seen it somewhere
else for less.

Open a dialogue with the manager
or owner, perhaps they’ll work with
you. The worst they can say is no.
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SHOP SMALL, SHOP UNIQUE,
ANEMERS SHOP DOWNTOWN NEWBURGH
bo YOUR ﬁ%ﬂu SHOPRING Wi ILE

SUPPORTING LOBAIBMSINESSES. N DOWNTOWN This Saturday, November 24, 12-5 p.m.

NEWBURGH'S FIRSTIEVE GRAW LA,
e 1 = e 5

Purchase one-of-a-kind gifts while enjoying sales, specials, and
a chance to win a GRAND PRIZE RAFFLE - raffle begins at 5 p.m.

Holiday Gifts for all

How to qet your y ' ' ._ H Give the qift that's
Small Business Saturday Passports: L ¥ e ‘]1 / '_ NS alﬁaeyz r']'; ?g:d Itla;:*'
1. Register and sign up for your Shop Small Passport L ». ¥

in Newburgh Mercantile (75 Broadway)

_,C} ""Il"l.] == delighted to receive

or APG Pilates (87 Liberty Street) starting at 12 p.m. ( }- { f_'| (‘1( 4_ ‘ :;fh\;v:getbh:::uiz
2. Get your passport stamped by at least 3 listed businesses. | ] it's the wrong size,

Look for the white and blue balloons. ] wrong color or

just wrong... a gift
3. Bring your stamped passpor_t back to Newburqh Mercantile i B:j’(l;,: h“ﬂ‘ﬂ;.w l Jfrom Con?modgre

by 7 p.m. for your chance to win a grand prize basket ) :
cZurt[:asy of oncal businesses grancp 482 BROADWAY, NEWBURGH, Y « BA5-SGL-3960 .« f Chocolatier.

T NN N T
E & C Grill43 Simplicityis

Newburgh, NY 12550

e t .
APG PILATES NEWBURGH
87 LIBERTY STREET
NOV. 24th SMALL BUSINESS SATURDAY DEAL* /A

(845) 702-3094 or

BUY GET 2 Edward Campbell

3 : \ (646) 479-2940 Coordinator of Food
Dm USIC-COM a(_‘\& eandcgrill43@outlook.com | facebook.com/EANDCGrill43 Services
o

Wk
FEY

86 Broadway, Newburgh

4 Grand Street o ® | 845 561 5552 ORK- OU R P

City of Newburgh A un-['*n-J;']"*"l'll"*-*""' g memberships sta

apen T dlays through o, / E\.m:. - I s 10 - i

" Becember 0 ?\.@?’ VT 15 SEFE'EEIWP:JNHE?:JEII:]EM onth. Rent our con
SU? AODESGNSTION a meeting or the Gal
Lelf:bl‘iite What }'IEIJ‘.ES You leferlfllt ISCOLOEN ST, S7F 100 AEWBIBSILNY | B5563837 | CODSCIBECSEATVEOMM | 15 s cOLMCRBECRENINE — 115 Broadway, Newburgh « (526) 267-5020
B WY

Breakfast ® Brunch TERRACE TAVERN NEWBURGH: ..

MERCANTILE

Lunch e Dinner GIFT SHOP & PICTURE FRAMES [

r____

JOIN US ON SMALL
BUSINESS SATURDAY
AND BEYOND!

81 LIBERTY STREET, NEWBURGH

Caffe .y Liberly SI, Newburgh
MACCHIATO g npe joig

99libertystreet.com

Broadway
845-569-7266

Tue - Fri & Sun 12-6 Sat 10-6 s
Expanded holiday hours

check Facebook & Google newburghmercantile.com “f' (&

Tuesday - Sunday Jam-3pm
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Fresh CHRIMEE Guide

9 Christmas
Tree Drive
Wallkill, NY

OPENING AFTER
| THANKSGIVING
. ERF SAT-SUN 9-4
Rt. 17K & 302 Mon-Sat '
Bullville
located on the corner
of Rt. 302 & Rt. 17K - -
361-4014 FIELD * PRE-CUT * BAILED * VENDORS * ANIMALS * TRAIN * FOOD
Wreaths _ @
_ Pine Bush Wallkill
Fresh Cut Christmas Trees (G00)
Cemetery Pieces lingham &) God) [
Fresh Cut Trees 2 Walden
4 to 10 ft tall Balsam, Douglas Fir, Frazier : (57
Bullville 9w
) & ) @
\ o insettias Noucriery &
SO i te, Pink & Marbled @n . o)
<N i —
l S WRERTHS plain & naturally decorated HL%TSQ ; w v G G Newbur
p- Y ROPING State Park Stewart ©
(208) tate Forest (207)
s HoEFFNER FARMS @  Maybrook i/
; 207
e sy t i
e MONTGOMERY FIRE HOUSE
hiptonb
Come Enjoy a FreshiyCut I (UN[IJV Q1) LI (" CHRISTMAS TREE & WREATH
Country Christmas CHRISTMAS

. FUND RAISER 3
Pony Rides Nov. 23 - Dec 24 g
on the Fal’m! TnEEs . y er until soldeo‘t:lt = f“ ‘4
w— - Douglas Fir plus SA NTA Mon-Fri. 10am-9pm ﬁ?
Living Christmas Trees Noble Fir cor, sl 1
Norway Spruce, Concolor Fir, Blue Spruce

Fraser & Concolor Fir H
assorted selection: 3’-10’ 339 &up & h Is E L F

136 Ward St., Montgomery “We tave

oS s Douglas Fir
5ft.and up weekends v focal e Ao ) & Frir i
o LA:(S]%\TSEL:;CE%N . starting Nov. 24
ecorated Wreaths & Roping :
Nativity Scenes + Christmas Displays ‘";‘;‘r:‘“r
CHRISTMAS SHOP AL

. every day!
Christmas Crafts ® Wreaths ® Baked Goods ® Homemade Chocolate
e Hot Cider & Hot Chocolate ® Tree Stands & Accessories

Famly Farm JoR

. & Candy Cane
730 St. Rt. 211, Montgomery www.manzafamilyfarm.net - Eacx Child
Quickway Exit 120E towards Montgomery on left or Rt. 17K to Rt. 211, Montgomery - 4 mi. on right.

OPEN 7 DAYS M-TH 10-5, F-5U 9-6 + (845) 692-4364 [ PRl

PINE BUSH

HOME & GARDEN, e300
105 DEPOT ST, PINE BUSH 7

OPEN'7 DAYS - 845.744.2011 £




