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Gift 

Available

 

Though it may seem that all of  the 
high-demand gift items this season 
require batteries and a level of  tech 

savvy only the younger generation can 
boast, there are actually many great 
options that let you encourage the kids 
on your list to get back to basics and get 
unplugged.

According to research by Common Sense 
Media, kids under eight spend nearly two 
hours of  every day on screen time — that is, 
using a tablet, computer or mobile device, 
watching TV, etc. While some of  that usage 
is dedicated to educational games and con-
tent, the prevalence of  media use among 
kids is distracting them from one of  child-
hood’s greatest gifts: the freedom to let 
their imaginations soar.

Kids whose imaginative play is fostered 
and supported show numerous health and 
developmental advantages, ranging from 
increased levels of  fitness and coordina-
tion to higher self-esteem and an improved 
ability to apply the information they learn.

This holiday look for gifts that inspire 
kids:

Books
Good old-fashioned books help expose 

kids to new worlds. Choose-your-own-
adventure books, in which the reader helps 
direct the flow of  the story line, are a 
great choice for engaging kids directly as 
they imagine their way through the story 
line. More traditional books introduce con-
cepts, characters and scenarios that pro-
vide hours of  play as kids act out the new 
ideas they discover.

Blocks
It doesn’t get much more basic than 

building blocks when it comes to setting 
the imagination free. Small and mid-sized 
plastic pieces let kids create miniature ver-
sions of  nearly anything their minds can 
conjure. On the flip side, jumbo cardboard 
blocks let children create environments 
they can physically engage with, such as 
life-size playhouses.

Figurines
There are many figurines and customiz-

able accessories and environments avail-
able to tickle kids’ imagination. From auto 
service stations and race tracks to doll-
houses and pet boutiques, little ones can 
explore and create for hours. 

Dress up
Whether you assemble 

a collection of  whimsical 
treasures from thrift shops 
or rely on the costumes 
and sets available at retail 
stores, clothing that allows 
a child to adopt a new per-
sona is an instant way to 
encourage the imagination. 
Costumes depicting famil-
iar characters let kids act 
out their favorite screen-
time scenes in real life.

Crafting sets
From create-your-own 

jewelry to color-to-complete 
playhouses and spaceships, 
crafty gifts let kids explore their artistic 
side and experiment with creating tangible 
representations of  their imagination. Toys 
and games that encourage pretend play 
let kids create, explore and imagine in a 
stress-free environment where they set the 
rules and boundaries. These gifts, which 
encourage kids to unplug and embrace a 
whole new world of  wholesome play, are 
the kind you can feel truly great about 
giving.

Social development
Creating characters and scripting 

scenes, whether alone or through play 
with others, teaches a child to consider 
other perspectives and fosters the growth 
of  empathy and understanding.

Language
Being allowed to create their own play 

environment, versus those delivered on 
a screen, forces children to rely on their 
vocabulary and practice using the words 
they’ve learned both informally and for-
mally. Solitary play offers the benefit of  

allowing a child to practice these skills, 
while play with peers encourages clear and 
effective communication with others.

Problem solving
It’s never too early for a child to begin 

developing cognitive thinking skills that 
allow them to effectively trouble-shoot and 
resolve problems. Even a simple play activ-
ity, such as contemplating what items from 
the dress-up drawer should be packed for 
an imaginary vacation, lets a little one 
begin to understand how to identify a chal-
lenge and create meaningful solutions.

Relationships
Playing with others is a natural way for 

kids to forge meaningful bonds with other 
children, and with the adults in their lives. 
Imaginary play nurtures and lets chil-
dren practice critical relationship-build-
ing skills such as communication. What’s 
more, interacting through pretend play 
gives kids a shared experience that shapes 
a bond with their partner in play.                        

(Family Features)

Back to Basics: Gifts that inspire the imagination

Giving gifts that encourage kids to use their imagination 
helps boost numerous long-term development skills.

FEATURING SENIOR STYLIST 

Raquel Araujo

(845) 597-8064 • 9 Bridge Street, Montgomery

CLASSIC & MODERN STYLES
BY APPOINTMENT ONLY

CALL FOR FREE CONSULTATION

Happy Holidays from our Staff CHAIR RENTAL AVAILABLE

RAQUEL & 
COMPANY
HAIR SALON
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CHRISTMAS SALE!
15 - 30% OFF ALL MIELE VACUUMS

ALL UPRIGHTS
• Ultra Swivel Head

• Multi Level Suction Control

• Anti-tipping Device

• On-board Tools

• Great For Pet Hair

• 7 Year Warranty*

ALL CANISTERS
• Suction Control  • HEPA System
• On-board Tools   • 7 Year Warranty*

Hudson Valley

VACUUM OUTLET

23 Rt. 17K, Newburgh

845-569-1600 

www.hvvacuum.com

Authorized Beam CV, 
Dyson, Elecrolux, 

Eureka, Miele
SALES • SERVICE • SUPPLIES

* see dealer for details

Shopping may be the last thing on the average 
person’s mind once the holiday season has ended. 
But January may be a great time to go bargain 

hunting. 
Though sinking January temperatures can make 

winter seem endless, retailers already have spring on 
their minds when the calender turns, and many use 
the first month of  the year to clear out inventory and 
make room for spring merchandise. If  you’re ready to 
shop, the following items might be available at heavy 
discounts.

• Winter clothing: January can be a great time to 
get discounts on winter apparel. Sweaters and coats 
have been on display since September, and stores are 
ready to start displaying their spring collections. Use 
that accumulated Christmas cash to stock up on coats, 
sweatshirts and even snow boots. 

• Exercise equipment: Many people resolve to get 
in shape come the new year, so it comes as no surprise 
that fitness gear and equipment is on sale in January. 
Look for deals on home gym equipment, workout wear 
and items for winter sports. If  you are in the market 
for a gym membership, health clubs typically offer 
discounted fees and incentives to join in the first month 
of  the year.

• Home furnishings: Several manufacturers release 
new furniture collections in February, and retailers 
must clean out their old inventory beforehand. If  you 
are in the market for big-ticket home furnishings, hold 

off  until after the holidays and your patience may just be 
rewarded with considerable savings.

• Holiday items: Now is the time to stock up on holiday 
decor as retailers reorganize for Valentine’s Day and spring. 
Purchase cards, wrapping paper and other holiday items now 
and pack them away until next year.

• Vehicles: January and February can be ideal times to find 
discounts on both new and preowned vehicles. Drivers may 
not to want to drive new vehicles through messy winter condi-
tions, so they will usually wait to buy until spring. Dealerships 
recognize this and will drop prices on vehicles during the 
winter to try to entice shoppers to buy. You might find it easier 
to negotiate a better deal in January and February than you 
would later in the year when demand is higher.

• Big-ticket electronics: January is traditionally one of  
the best months to buy electronics because this time of  year is 
when the Consumer Electronics Show unveils the newest tech-
nology. As people upgrade to new models and systems, last 
year’s merchandise is put on sale. Sports fans also may want 
to upgrade the size of  their televisions now so come February 
they can watch the Super Bowl in style.

• Jewelry: January is slow for jewelry retailers, and that lull 
can be advantageous to buyers shopping in January. Splurge 
on jewelry now before prices spike for Valentine’s Day. 

Bargain hunting consumers may want to brave the winter 
weather and shop till they drop this January, when retailers 
may be looking to unload inventory as they prepare for the 
spring.

You can find some great prices in January

Now Offering Tanning 
. . . . . . . . $7

Spin Class (New Class Coming)

. . $15/EA or pkg.
24 Hour Access Gym 

. . . $35/Month 
Pay for 1 Year Gym 
Membership in Full  
Only $350*

 

99 Depot Street, Pine Bush • 845-744-6769
www.FitnessWorks.INFO

Happy Holidays
Holiday Gift Certifi cates Available 
Give the Gift Of Health To 
Yourself or Someone Else

10% all 
Gift  Certifi cates 

Until 1-1-15
*Offer expires 1-1-15.
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Shop Close to Home 

for the Holidays 

in Montgomery

SOHO SALON

SOHOSALONS.COM

ANGIES AUCTIONS LLC

157 Ward St, Montgomery

845-457-4404
angiesauctions@hotmail.com

www.angiesauctions.com

FULL SERVICE 
LIQUIDATION SERVICE: 

ON-PREMISE TAG SALES 

HOME CLEAN OUTS 

BUY ESTATES

AUCTION ESTATES 

BUSINESS LIQUIDATION
Auctions at 5:30 pm on Tuesdays

 

Introductory Package of 4 Lessons for $135
             • Gift Certificate Available • 

Register Now:
For Riding Lessons at Willow Hill Farm!

Call 845-457-1414 • willowhillfarmny.com

P.O. Box 336 Rt. 211 Montgomery, N. Y. 12549

A Premier Equestrian Facility 
in the heart of the Hudson Valley

80 X 200 Indoor Arena 
with Heated Viewing Room

100 Ward St. Montgomery, NY
www.yogaonthewallkill.com

Our instructors are united in the desire to help you fi nd your path to 
be� er health, clear mind and a less stressful life - All Levels welcome. 

Gift certifi cates available.

TRY YOGA - FIRST CLASS FREE

‘Tis the season to give
Donate your gently used coat or jeans 
for a discount on a new coat or jeans!

Go to www.OliverAnne.com for details
Clothing • Shoes • Accessories • Jewelry • Gifts • and More!
2 Union Street - Montgomery, NY - 12549 - www.OliverAnne.com
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111 Hawkins Dr, Montgomery
(Shop Rite Plaza)  457-5221

Made from scratch in our store daily

Open 6-2 
7 days a week

BREAKFAST PLATTERS AVAILABLE FOR YOUR OFFICE PARTIES

FREE 1/2LB. CREAM CHEESE 
W/ 1 DOZEN BAGLES WHEN YOU MENTION THIS AD

 Dr, Montgomery
aza)  457-522121
ily
IES

AD

KETTLE 
BOILED 
BAGELS

ORANGE COUNTY 
TAX SERVICE

Individual • Business • Accounting
FEDERAL & ALL STATES

DIRECT DEPOSIT ELECTRONIC FILING 

845-457-3348
102 WARD ST. ( 17K & 211 @ THE LIGHT) MONTGOMERY

Your Local Choice for 44 Years = Thousands of Happy Returns. 

TAX RETURN PREPARATION

Paul Siepman, Owner • orangetax@aol.com

Become a VIP Member at: Thecopperfi elds.com 
Become a fan on facebook under “Copperfi elds pub”

FOOD & SPIRITSFOOD & SPIRITS

“Best Burgers Around”

Kildare Irish Pub
Copperfield’sCopperfield’s

Serving Lunch & Dinner 7 Days a Week
93 Clinton St., Montgomery • (845) 457-5257

SERVING PUB FOOD CLASSICS, WRAPS, 
STEAKS & SALADS PLUS FULL IRISH SECTION

Shop Close to Home 

for the Holidays 

in Montgomery
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Enjoy Your Holiday 
Festivities at the 

Historic Beekman 
Arms. Call for Your 

Holiday Reservation.

Event Coordinator: Brenda Catalano at 845-876-1766 x1  
TheTavernAtTheBeekmanArms@gmail.com  

Dinner reservations 876-1766 ext. 356

 Since before the Revolutionary War, the Beekman Arms has served as the center of 
gracious hospitality in the scenic Hudson Valley. Just a few doors away from the original Inn, 
the Delamater House allows you to enjoy the charm and style of a country manor.
 Great conferences and group events - The business conference center can accomodate 
up to 40 clients. Customized hot breakfasts, lunches, 
break food and box lunches can be delivered as ordered. 
Businesses have the advantage of reserving hotel rooms for 
out-of-town clients.
 Our private Beekman Room can accommodate up to 
25 guests for dinners, small meetings, showers etc. For 
larger functions our newly renovated Wayfarer Room is 
available.

6387 MILL STREET • RHINEBECK

Oldest Inn in America ~ Where Hospitality BeganOldest Inn in America ~ Where Hospitality Began

Catering for Events:
Weddings on Premises

120 North Road • Highland, NY 12528
845.691.9883 

www.thewould.com
Taking Reservations online

Booking Your Holiday
Parties Now

We host holiday events
 in our garden pavilion

Dinner 5 - Close
Tuesday - Saturday

Prix-fi xe menu $24
Tuesday - Thursday

The best holiday meals have sides that 
are warm, comforting and satisfy-
ing. This year, bring potatoes to the 

table in three new ways with recipes that 
can be easily made with little fuss. Invite 
guests to taste the traditional flavors of  
the season in a whole new light with these 
crowd-pleasing recipes:

Festive Loaded Mashed Potatoes
Prep: 15 minutes, bake time: 25 minutes
Servings: 8
 2 1/2  cups water
 3 tablespoons butter
 3/4 teaspoon salt
 1/4 teaspoon pepper
 1 1/4  cups milk
 2 2/3  cups mashed potato flakes
 1 cup sour cream
 1 1/2  cups shredded cheddar cheese
 6 strips bacon, cooked and crumbled
 3/4 cup diced red bell pepper
 1/2 cup sliced green onion
Heat oven to 350°F. Lightly grease or 

coat with cooking spray 9-inch-by-9-inch or 
2-quart baking dish.

Heat water, butter, salt and pepper until 
simmering in large saucepan. Remove pan 
from heat.

Stir in milk and potato flakes until blend-
ed. Let stand 1 minute. Stir in sour cream.

Spread half  potatoes in prepared baking 
dish. Top with cheddar cheese and bacon. 
Spread remaining potatoes on top and 
sprinkle with red pepper and green onion.

Cover and bake 25–30 minutes. 

Cheesey Spinach-Potato Pie
Prep: 15 minutes, bake time: 30 minutes
Servings: 6
1 cup hashbrown potatoes
 3/4 cup mashed potato flakes
 3/4 cup milk
 2 eggs
 1/2 cup grated Parmesan cheese
  1/2 cup cheddar cheese

 1/2 teaspoon ground black pepper
 1/4 teaspoon salt
 16 ounces frozen chopped spinach, 

thawed and squeezed dry
 2 tablespoons vegetable or olive oil
Heat oven to 425°F. Coat 9-inch pie dish 

with cooking spray.
Combine potato flakes, milk, eggs, 

cheese, pepper and salt in large bowl. Mix 
in spinach. Mix hashbrowns and oil.

Spread 3/4 of  hashbrowns firmly onto 
bottom and sides of  prepared pie dish. 
Spoon spinach mixture lightly into dish. 
Top evenly with remaining hashbrowns, 
fluffing hashbrowns with fork.

Bake until hashbrowns are well-browned 
and center is set, 30–35 minutes. Let stand 
10 minutes before slicing into wedges.

Pumpkin Potato Soup
Prep: 5 minutes, cook time: 15 minutes
Servings: 6–8
 1 tablespoon vegetable oil
 1/2 cup diced onion
 1 can (15 ounces) pumpkin puree
 1 can (14.5 ounces) broth
 1 cup water
 1 cup mashed potato flakes
 1 cup milk
 3 tablespoons brown sugar
 1/2 teaspoon pumpkin pie spice

 1/4 teaspoon garlic powder
 1/2 cup sour cream
Heat oil in 2-quart saucepan over medi-

um heat. Add onion and cook until translu-
cent, about 5 minutes.

Add pumpkin, broth, water and pota-
to flakes; stir until smooth. Stir in milk, 
brown sugar, pumpkin pie spice and garlic 
powder.

Heat over medium-high heat, stirring 
occasionally until soup begins to bubble 
around edge of  saucepan and is thickened. 
Reduce heat to low.

Stir in sour cream and heat through 
before serving. Salt and pepper to taste.

Easy soup and sides to warm up holidays
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Let your creative side shine with 
thoughtful gifts that are fun to create 
and add cheer to the lives of  those you 

love.
Turning everyday items from ordinary 

to extraordinary, Erica Domesek, creator 
of  the lifestyle site “P.S. - I made this,” 
offers these affordable, on-trend projects 
and tips to elevate your mornings and 
make your holidays delightfully DIY:

Weekender Gift Basket
Will you be traveling and staying with 

family and friends over the holidays? 
Never show up empty handed! A basket of  
coffee accessories is the perfect go-to holi-
day gift for the host who has everything. Be 
sure to pack in a favorite premium coffee 
selection. Fill the basket with elements 
that complement each other, from coffee 
mugs to kitchen towels to coasters. 

Supplies:
Painters tape
Basket
Newspaper
Metallic silver spray paint

Directions:
1. Tape off  handles and inside of  basket 

using painters tape and newspaper
2. Spray paint the outside of  the basket
3. Allow to dry
4. Remove painters tape and newspa-

per
5. Fill with coffee, mugs and goodies

Monogram Coaster Set
For a gift that’s totally unique, use 

your loved one’s initials to create a 
beautiful, personalized monogramed 
coaster set. This practical and charm-
ing gift will brighten up any table space. 

Supplies:
Gold letter rub-on transfers
4-inch-by-4-inch white ceramic tiles
Craft stick
Gold paint pen
Sponge brush
Decoupage glue 

Felt bumpers
Directions:
1. Cut out transfer letters and rub one 

onto each ceramic tile using craft stick
2. Use gold paint pen to paint the sides of  

each tile and allow to dry
3. Use sponge brush to apply 2 coats of  

decoupage glue as a sealer
4. After decoupage glue has dried, add 

felt bumpers to the bottom corners of  each 
tile.

Metallic Patterned Coffee Mugs
Make metallic your new neutral. A com-

bination of  gold, silver and bronze adds 
sparkle and shine to ordinary morning 
mugs. Create a set of  four for the family, 
then relax and celebrate with a cup of  
coffee.

Supplies:
Pencil
White mugs
Metallic gold oil-based paint marker
Oven
Directions:
1. Sketch out design on mug with pencil
2. Draw over pencil with metallic marker
3. Bake at 350°F for 20 minutes (hand 

wash only)
For more ideas for the holidays, visit 

www.Facebook.com/MillstoneCoffee. 

(Family Features)
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Full 
Course 
Dinners

ITALIAN FAMILY ITALIAN FAMILY 
RESTAURANT & PIZZERIARESTAURANT & PIZZERIA

Party Reservations - Catering Off Premises
Taking Holiday Dinner Reservations 

LUNCH & DINNER SPECIALS DAILY
Homemade sauces & salad dressings to go  

CORNWALL PLAZA
Cornwall NY
Delivery Service

534-3446
Open daily 11am-10pm
Sunday 3pm-10pm

WAPPINGERS FALLS, 
RT. 9D
Across from Dutchess 
Stadium

838-3446
Open daily 11am-10pm
Sunday 3pm-10pm

NEWBURGH TOWN 
CENTER
1431 Rt. 300
Newburgh, NY

564-3446
Open daily 11am-10pm
Sunday 12pm-8pmPizza Today Magazine says “One of the top 100”

Gift 
Certifi -
cates

Family Owned & Operated Since 1981

Specialty 
Pizza

www.leospizzeria.com

WE
DELIVER!

Celebrate and create: tips for an easy DIY holiday gift



Gift Guide, Wednesday, December 17, 2014

Winter is a great time to experiment with new culi-
nary creations that incorporate the bold flavors 
of  wine for delicious results. Nothing pleases the 

senses quite like a comfort food dish on a chilly evening. 
If  you’re planning a menu for just you and your mate, a 
small group of  close friends or a full-blown dinner party, 
stock up on great wine selections to complete the menu.

Smoky Chili and Murphy-Goode Homefront Red
Just as a robust chili calls for a blend of  signature 

ingredients, so does the perfect wine to complement it. 
The smoky flavors of  seasoned steak cubes and dried chili 
pods will please the palate when united with Murphy-
Goode Homefront Red - a blend of  syrah, merlot, petite 
sirah and zinfandel. This wine is comfort food friendly 
and fruit forward, chock full of  flavors of  black cherry and 
raspberry, vanilla and toast. Plus, for every bottle sold, 
the winery donates fifty cents to Operation Homefront, 
a national nonprofit that provides assistance to service 
members and their families. 

Classic Roast Chicken and 
La Crema Sonoma Coast Chardonnay 

Fresh oregano, fragrant garlic and buttery Castelvetrano 
olives star in this traditional chicken dish which pairs 
wonderfully with vibrant La Crema Sonoma Coast 
Chardonnay. Just as in the Burgundy region of  France, 
these vineyards offer an unusually long, cool growing sea-
son, so grapes develop complex flavors. The Sonoma Coast 
Chardonnay is beautifully aromatic, with an intriguing 
interplay of  lively citrus and subtle toasted oak, laced 
with just a kiss of  butterscotch.

Toasted S’mores and Kendall-Jackson 
Grand Reserve Pinot Noir

Take the traditional fireside treat to a new, gooey level 
with homemade, wine-infused marshmallows served with 
a glass of  Kendall-Jackson Grand Reserve Pinot Noir. 
Handcrafted from the top seven percent of  all the win-
ery’s lots, with 70 percent sourced from the same vineyard 
blocks year-to-year, it ensures greater consistency and 
enhanced complexity with each vintage. Please your sweet 
tooth and palate with this pinot noir, with lively berry pie 
notes defined in wild strawberry and black cherry, with 

hints of  vanilla and earthy aromas.
Perfect Winter Pairings

Matanzas Creek Merlot and Beef  Bourguignon
Bring out the rich and savory flavors of  this 

classic French stew with the notes of  dried blue-
berries and cranberries, bittersweet chocolate 
and black cardamom in Matanzas Creek Merlot.

Freemark Abbey Napa Valley 
Cabernet and Pot Roast

Serve up this braised beef  favorite 
alongside Freemark Abbey Napa Valley 
Cabernet, with its aromas of  dark cher-
ry, ripe plum and black currant.

Edmeades Zinfandel 
and Meatloaf 

Each meaty bite tastes even more 
comforting than the last when paired 
with the lush texture and notes of  
toasted oak, vanilla and cherry cola in 
Edmeades Zinfandel. 

Chili with Pepato Cheese
Recipe created by Dirk Yeaton 
on murphygoodewinery.com

Servings: 10-12
6 dried chili pods, seeds and stems  

    removed
Salt and pepper, to taste
1 1/2  pounds top round cut 
into cubes
1 1/2  pounds chuck steak cut 
into cubes
1 cup vegetable oil
1 medium onion, chopped
3 small cloves garlic, minced
1 1/2 ounces chili powder
1 tablespoon paprika
3 tablespoons cumin
2 tablespoons oregano steeped in 
1 cup of  red wine
1 tablespoon cider vinegar

1/2 teaspoon cocoa powder
2 cups beef  broth
10 ounces stewed tomatoes
1/2 cup grated Pepato cheese
Toast dried chilies over medium heat for about 

2 minutes. Add 2 cups of  water and simmer for 10 
minutes. Strain out chilies to cool, then chop and 
reserve.

Season meat liberally with salt. Heat oil over 
high heat in large, heavy bottom pot until it begins 
to smoke. Carefully place beef  into pan and brown 
on all sides until moisture cooks out and light 
brown film forms on bottom of  pan. Reduce heat 
to medium. Drain meat of  oil and fat. 

Add onions and garlic, cooking until soft. 
Add chili powder, paprika and cumin. Cook 
until fragrant. Add reserved chopped chilies 
and rest of  ingredients (except for cheese) 
and stir well with wooden spoon, scraping 
browned bits off  bottom of  pot. 

Reduce heat to low and simmer for 
1 hour, occasionally stirring. To serve, 
place in bowl and sprinkle with grated 
cheese. 

Chicken Thighs with Potato, 
Lemon & Castelvetrano Olives

Recipe created by Tracey Shepos 
on lacrema.com 

Servings: 4
8 sprigs oregano, leaves picked 
(1/2 cup packed) 
5 cloves garlic 
2 lemons, one zested and one cut 
into eight wedges
2 teaspoons cumin 
3 tablespoons olive oil 
8 chicken thighs (1 1/2 pounds), 
bone in, skin on 
2 large Russet potatoes, peeled and 

cut into 1/2-inch circles
 4 teaspoons kosher salt 

 1 cup Castelvetrano olives, pitted 
and drained 
Preheat oven to 350°F. 
In food processor, combine oregano, garlic, lemon zest, 

cumin and 2 tablespoons oil. Process until chopped. Place 
mixture in large bowl and toss with chicken thighs. 

In 10-inch cast iron pan, layer 1 tablespoon oil and 

8B

winter & winewinter & wine

Senior Ci�zen Discount 
Quan�ty Discount 

Law Enforcement Discount 
All Major Credit Cards Accepted 

HEAP Accepted 
Service Contracts Available 

100 
GALLON

MINIMUM
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top with 
potatoes 
a n d 
s p r i n -
k l e 
w i t h 
2 tea-
spoons 
s a l t . 
P l a c e 
chick-
e n 
thighs 
o n 
t o p 
a n d 

sprinkle again with 2 teaspoons salt. Scatter lemon 
wedges in between chicken thighs.

Place pan over medium heat, cook for 5 minutes or 
until edges start to brown. Immediately place pan on 
top rack in oven and bake for 10 minutes. Adjust oven 
temperature to 400°F and cook for another 25 minutes 
or until chicken is browned and internal temperature 
reaches 160°F. Scatter olives on top and serve.

Pinot Noir Marshmallows
Recipe created by Molly Yeh on mynameisyeh.com 

Servings: 16
1/4 cup powdered sugar
1/4 cup cornstarch
1/4 cup Kendall Jackson Grand Reserve Pinot Noir
1/2 cup water
2 packets unflavored gelatin powder
3/4 cup sugar
1/2 cup light corn syrup
1 pinch salt
In small bowl, combine powdered sugar and corn-

starch. Grease two loaf  pans or one 8- or 9-inch square 
pan and dust bottom and sides with half  of  powdered 
sugar mixture. Pour out any excess mixture back into 
bowl.

In bowl of  stand mixer fitted with whisk attachment, 
combine pinot noir and 1/4 cup water. Sprinkle gelatin 
over liquid. Grease rubber spatula and have standing by 
mixer, as well as prepared pan(s).

In small saucepan, combine remaining 1/4 cup of  
water, sugar, corn syrup and salt. Clip on candy ther-
mometer. Heat mixture over medium heat until it reach-
es 240°F. 

Resist urge to crank heat level higher, otherwise it 
could heat up too fast. (If  takes a while to heat up to 
those last few degrees, you can inch heat level up to 
medium high, keeping a close eye on thermometer.)

Turn mixer on low and drizzle sugar mixture in slow 
and steady stream down side of  bowl. Once entire mix-
ture is in, increase speed to high and let it mix for 10-12 
minutes, until lukewarm and fluffy.

Using greased spatula, immediately scrape mixture 
into pans and spread out evenly as possible. Dust tops 
with remaining powdered sugar mixture and (if  needed) 
use hands to flatten mixture out completely. Let set for 
hour, cut into squares and dust edges of  squares with 
remaining powdered sugar mixture.

Novice holiday hosts often have a lot on their 
plates. Whether hosting family or friends or 
a combination of  both, first-time hosts typi-

cally want to impress their guests while ensuring 
they get enough to eat and have an enjoyable 
evening. Since dinner is such a big part of  holiday 
gatherings, hosts often place extra emphasis on 
what to serve, and that can be tricky when this is 
the first time they are hosting.

When planning the menu for your holiday soi-
ree, consider the following tips.

• Get a head count. Though other factors will 
influence what to serve, the size of  your guest list 
may ultimately dictate what to serve. For example, 
a small gathering of  four to five people will likely 
rule out turkey, as even a small turkey will prove 
too much effort and produce too much extra food. 
On the same note, a small dish like lasagna might 
not be doable for a larger crowd, as it will force 
you to prepare multiple entrees, which means 
more time in the kitchen juggling the various 
cooking duties and less time with your guests. 
Once you have confirmed just how many guests 
you will be hosting, you can then choose a main 
course that suits the size of  your guest list.

• Decide which type of party to host. The 
type of  party you want to host also will influence 
what you serve. A formal gathering should include 
an appetizer, a main course and a dessert, includ-
ing both caffeinated and decaffeinated coffees. A 
less formal gathering gives hosts more leeway. 
For example, whereas a formal gathering may 
include soup as an appetizer, hosting a less formal 
gathering allows hosts to put out some snacks or 
bread for guests to whet their appetites before 
everyone sits down for the meal. The more formal 
the gathering, the more formal the menu. Hosts 
of  less formal gatherings may even want to host a 
holiday pot luck buffet, inviting guests to bring a 
favorite dish or side dish while the hosts take care 
of  the main course.

• Ask guests if they have any dietary restric-
tions. Upon being invited to a holiday dinner, 
some invitees may let hosts know if  they have any 
food allergies or medical conditions that restrict 
which foods they can eat. Solicit such information 
from all of  your guests, and do your best to cater 
to each of  your guests’ needs. Some guests might 
be on a gluten-free diet while others may need to 
limit their sodium intake. You might not be able to 
meet everyone’s demands. Let guests know if  they 
should bring an appropriate snack if  you cannot 
provide one for them.

• Include traditional holiday fare. People 

have grown to expect certain things from holi-
day meals, be it sweet potatoes on Thanksgiving, 
brisket for Chanukah or holiday cookies or even 
eggnog at Christmas parties. When planning the 
menu, be sure to include at least one of  these tra-
ditional items, even asking guests for suggestions. 
Such fare will give the party a genuine holiday 
feel, and guests will appreciate seeing some items 
on your dinner table they have enjoyed at their 
own holiday celebrations over the years.

• Don’t overdo it. First-time hosts want to 
ensure everyone gets enough to eat, so it’s easy 
to overdo things and prepare too much food. This 
can be expensive, and guests may feel obligated 
to overeat so hosts don’t have to discard any of  

the food they worked so hard to prepare. Though 
it might once have been a holiday tradition to 
overeat, many men and women now prefer mod-
eration, and hosts should keep that in mind when 
preparing their holiday meals.

Hosting a holiday dinner for the first time can 
be nerve-wracking. But there are a variety of  
steps first-timers can take when preparing their 
menus to come off  looking like old pros.  

Holiday menu planning
First-time holiday hosts can take a number of steps 
to ensure their menus appeal to all of their guests
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Give yourself Peace of Mind & Freedom to Enjoy

UROGYNECOLOGIST
Richard M. Wood, MD

Bladder Control 
Centers for Women
Cornwall & Kingston

845-546-3403
HAPPYBLADDER.COM

Shop Cornwall

Shop Highland

Shop Marlboro & Milton

                                    

Shop Close to Home
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Shop Pine BushShop Marlboro & Milton
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Shop New Windsor

436 BLOOMING 
GROVE TURNPIKE

New Windsor • 565-4925

1545 RT. 52 
DUTCHESS PARK CENTER

Fishkill • 765-2023

436 BLOOMING1545 RT 52

CHAINSAWS • TRACTORS • SMALL ENGINES • GENERATORS

At Devitt’s Supply • 56 Devitt Circle, New Windsor

SALES • PARTS • SERVICE
Mon.-Fri. 8am-4pm, Sat. 8am-noon    

CORNWALL PLAZA

Cornwall NY
Delivery Service

534-3446
Open daily 11am-10pm

Sunday 3pm-10pm

WAPPINGERS FALLS, RT. 9D
Across from Dutchess 

Stadium

838-3446
Open daily 11am-10pm

Sunday 3pm-10pm

NEWBURGH TOWN CENTER

1431 Rt. 300
Newburgh, NY

564-3446
Open daily 11am-10pm

Sunday 12pm-8pm

“One of the top 100 
pizzerias in the USA!” 

-Pizza Today Magazine

Gluten Free & 
Whole Wheat 

Pizza

Italian 
Family 
Restaurant
& Pizzeria

Gift Certifi cates Available
Leo’s

You want it?
...We’ve Got It!CB Merrill

CB Merrill

845-561-5297
Fax

845-561-5439
Phone Online

cbmerrill.com

190 South Robinson Ave.
Newburgh, NY 12550

Shop Newburgh

 

 

 
 

for the Holidays

Most Insurances Accepted. Call today for an appointment!
Offi  ce hours: M-T-Th -F: 9a.m.- 5 p.m. Wed: 2-7 p.m.

PRIMARY HEALTH CARE FOR ADULTS 
AND FOR CHILDREN AGE 7 AND OLDER

Shop Pine BushShop Newburgh

Shop New Windsor
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Shop Pine Bush

Schedule a FREE trial 
music lesson today!

WINTER IS COMING. BRING IT ON!
www.toro.com

$79995

WINTER IS COMING. BRING IT ON!
www.toro.com

•Quick Stick Chute Control.
•Anti Clogging Auger System.
3-YEAR SOLID WARRANTY

0% FINANCING
Other TORO Snowblowers Available

Starting at $399.95

Shop Close to Home
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Foreign & Domestic • Complete Car Care
Brake, Front End & Alignment Specialist

778-7232 • 19 Orange Ave. Rte. 208, Walden

USED CAR DEALER

Since 1987

Want to cycle 
STRONG 

all winter long?

A REVOLUTION IN CROSS TRAINING

Located in Hoshin Academy 
9 Elm Street • Walden, NY

(845) 264-4319

WWW. TREADAL.COM

13B

Shop Pine BushShop Walden

for the Holidays
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Shop Pine BushShop Wallkill

99¢
any size

Coff ee
WIN FREE 

coff ee 
everyday!

9999999
an

CCCo

10 Wallkill Ave, Wallkill • (845) 851-8255

WINE SPECIALS
gift  cards available

Come see the new look!

Restaurant
26 Wallkill Ave, Wallkill

WWW.ROBSPIZZANY.COM

SERVING YOUR 
HOLIDAY CATERING 

NEEDS FOR 23 YEARS

Shop Pine BushShop Walden

74 Oak Street • Walden

(845) 778-7574
Thruway Shopping Center

CATERING SERVICES AVAILABLE
ALL MAJOR CREDIT CARDS ACCEPTED

Franco’s
Pizzeria & Italian Restaurant

Every Monday
Large Pie $9$1 toppings

Happy Holidays!

Shop Close to Home for

113 Orange Ave, aka Route 208
Walden, NY 12586

www.Domsbagels.com

The Real NY Bagel. Baked Fresh every day.

• Hot breakfast sandwiches
• Homemade muffi  ns and cookies

845-926-3990

CALL AHEAD AND WILL 
HAVE IT READY FOR YOU

23-27 Main Street Walden, NY 12586
845-778-7124

SHOWROOM HOURS:
Mon-Fri 9:00 to 5:30, Thurs 9:00 to 8:00, Sat 9:00 to 4:00, Sun CLOSED

GE • GE MONOGRAM • DACOR • FRIGIDAIRE • ASKO • ELECTROLUX 
MAYTAG • WOLF • SUB-ZERO • WHIRLPOOL • ESTATE AMANA 

 BOSCH • KITCHENAID • MARVEL • U-LINE • VIKING
BEST BY BROAN • WEBER • HOTPOINT • SPEED QUEEN 

Best Nail & Spa

78 Oak Street, Walden • 778-2550

Regular 

PEDICURE 
& MANICURE 

$25 (regularly $30) 

ld 778 2550

25 ) (regularly $30) 

Purchase $50 GIFT CARD 
get 20% REBATE!

Call for more holiday specials
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VOTE FOR YOUR FAVORITE  
Business & Home  

HOLIDAY LIGHT DISPLAYS  
December 8 - 23 

Find contestants on our Facebook page and even add 
the address of a home with great lights.   
 
Look for voting boxes at Town Hall, Wallkill Public Library and area banks 

 

Doesn’t Wallkill 
Sparkle and Shine 

this Holiday Season? 
Keep the Spirit Going! 

 

 
 

Shop Everywhere

For more information please call 845-534-9000 or visit www.vgcleaners.com

Monroe, NY
Vails Gate Cleaners Monroe

371 Rt. 17M

(845) 782-2224 

Marlboro, NY
Vails Gate Cleaners Marlboro

1191 Rt. 9W
(845) 236-3100

Newburgh, NY
Tailorland Newburgh

21 Rt. 17K
(845) 561-1992

Vails Gate, NY
Vails Gate Cleaners 
Price Chopper Plaza

Cleaners & 24/7 Laundromat
(845) 565-5130 

Cornwall, NY
Vails Gate Cleaners Cornwall 

291 Main St
(845) 534-9000 

New Windsor, NY
Vails Gate Cleaners 

Stewart Mall
1012 Little Britain Road

Montgomery, NY
Vails Gate Cleaner
115 Hawkins Drive

(845) 457-4571

Middletown, NY
Catskill Cleaners Middletown

713 Rt. 211
(845) 659-7312

Newburgh, NY
Vails Gate Cleaners 
Processing Facility

Vails Gate 
Cleaners, Inc.

Your Green Cleaner*

Highland Mills, NY 
Vails Gate Cleaners Woodbury
 547 Rt. 32• (845) 928-9021

Sign up for 
FREE scheduled pickup & delivery service

• Professional 
   Dry Cleaning

• Expert Tailoring 
   and Alterations

• Wash, Dry, & Fold 
   Laundry

• Free Delivery Service

• Wedding Gown 
   Alterations, 
   Cleaning & Preserving

• Schools, Retreats, 
   Hotels & Camps

• Leather, Suede 
   & Fur Cleaning

• Fire & Water
   Restoration

• Military, Police 
   Uniforms

• Drapery & Area Rug 
   Cleaning

• Wholesale to 
   Laundromats 
   & Drop Stores

* K-4 Dry Cleaning 
   Machine

* Wet Cleaning 
   Machine 

(a safe alternative for all 
your dry cleaning & laundering)

         Let Us Keep You

Looking Good!
ALL WORK DONE 

IN-HOUSE!

100% Environmentally Friendly Dry Cleaning

Happy Holidays
 from our family to your family

• S

  & F

 

L
&
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Shop Pine BushShop Wallkill

the Holidays Christmas tidbits 
to put you in the 

holiday spirit 

The holiday season has arrived, and millions of  people 
across the globe will be celebrating Christmas with 
their families and friends. The following are some 

interesting tidbits to share with your loved ones this hol-
iday season.

• Each year, more than three billion Christmas cards are 
sent in the United States alone.

• In 350 AD, Pope Julius I, bishop of  Rome, proclaimed 
December 25 the official celebration date for the birth 
of  Jesus Christ. Many historians and theologians have 
surmised that Christ really wasn’t born this time of  year, 
thanks to imagery and information from the Bible.

• Christmas carols began as an English custom called 
‘wassailing.’ Individuals toasted neighbors to a long and 
healthy life.

• Despite the common tale that three wise men paid 
homage to baby Jesus, the Bible never specifically calls 
out a number. Similarly, there’s no specific indication 
that they visited the infant Jesus. Their visit may have 
occurred when Jesus was older.

• Santa Claus’ modern look was inspired by writings 
from The Knickerbockers of  New York and imagery from 
Clement Clarke Moore’s “A Visit from St. Nicholas.” 
Moore denied authoring the famous poem for 15 years 
after it was published anonymously, feeling the poem was 
beneath his talents. 

• Santa has his own official postal code. It’s H0 H0 H0.
• The song “Jingle Bells” was originally written for 

Thanksgiving and not Christmas. People loved it so much 
that the lyrics were changed to fit Christmas.

• Christmas trees typically grow for 15 years before 
they’re cut and sold. This means the trees sold today were 
likely planted in 1999.

• Christmas was not declared an official holiday in the 
United States until June 26, 1870.

• Before turkey, the traditional Christmas meal served 
in England was a pig’s head and mustard.

• Male reindeer tend to shed their antlers in the winter. 
This means Santa’s reindeer are likely female.

• Christ may have been born in a cave rather than a 
manger. According to the gospel of  Luke, the shepherds 
that helped find shelter for Mary to give birth kept their 
flock in a cave. The Church of  the Nativity in Bethlehem 
is built over a cave called the Grotto of  the Nativity, where 
Jesus is believed to have been born.

• Many people may be less inclined to stand under mis-
tletoe waiting for a kiss if  they knew what “mistletoe” 
means in the ancient Germanic language. It literally 
means “dung on a twig,” for the bird who eats the ber-
ries and then leaves seeds in droppings to propagate new 
plants.

• Each holiday season, PNC Wealth Management cal-
culates the costs of  the gifts in the song, “The 12 Days of  
Christmas.” The price index for the gifts went from $12,673 
in 1984 to more than $24,000 in 2011. The most expensive 
gift is the swimming swans.
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Life-Like Trees
Stroll thru Life-Like 
Trees decorated 
with themes from 
traditional to 
whimsical

Gift  Certifi cates 

Available

Christmas
    Tree

       Guide

FREE
Coloring Book  
& Candy Cane 
for Each Child

Refreshment 
Stand

Seasonal 
Opening 
Nov 28

In the midst of  decorating and socializing, 
pet owners may overlook the needs of  
their pets. Hectic schedules and homes 

full of  decor can throw pets off-kilter. 
No pet owner wants their pet to suffer, so 

it’s important that owners exercise caution 
with the following items come the holiday 
season.

• Bones: Is turkey on the menu for the 
family feast? If  so, resist the urge to toss 
some bones and scraps to dogs or cats. 
Small bones or bone chips can become 
lodged in the digestive tracts of  pets and 
cause serious injury. If  you want to give 
your dog a holiday treat, choose raw diced 
sweet potato or carrots.

• Aromatic oils: The holidays are not 
the same without the familiar scent of  
mint, cinnamon or pine. Some synthetic 
aromas or even natural extracts can be 
toxic to cats and dogs. Keep them well out 
of  the pet’s reach.

• Chocolate and other sweets: An 
abundance of  treats seems to be par for 

the course during the holiday season. Dogs 
should avoid all chocolate, but dark choc-
olate poses a particularly serious threat. 
Chocolate can cause agitation, elevated 
heart rate, diarrhea, vomiting, seizures, 
and even death. In addition, candy or cook-
ies sweetened with the artificial sweetener 
xylitol can cause a dangerous drop in blood 
pressure for dogs.

• Pine needles and trees: When 
ingested, pine needles can puncture the 
intestines of  pets. In search of  an easy 
drink, dogs and cats may be drawn to the 
fresh water reservoir of  live trees, keep 
trees properly secured, and fallen needles 
should be promptly discarded.

• Tinsel and decorations: Skip the 
tinsel if  you have a cat. Felines are likely 
to mistake tinsel for a toy. Eating tinsel 
can cause severe damage to a cat’s intes-
tinal tract, as it may get caught in the 
stomach while the rest of  it continues to 
pass through the intestines. Tinsel also 
may wrap around the tongue, increas-

ing the cat’s risk of  choking. Ornaments 
also are tempting playthings. Cats may 
pounce on glass ornaments, breaking them 
and suffering injury. Keep pets in mind 
when selecting tree ornaments, and opt for 
unbreakable ornaments when possible.

• Electrical cords: The American 
Animal Hospital Association says holiday 
lights mean more electrical cords for kit-
tens and puppies to chew. Secure all cords 
and keep them out of  reach of  pets.

• Candles: The subtle flicker of  a lit 
candle can add ambiance to a space. But 
all it takes is the swish of  a tail or the pat 
of  a paw to knock over a candle and spark 
a fire. Never leave lit candles unattended. 
If  you have boisterous pets, opt for LED 
simulated candles instead.

• Alcohol: Spirits are sometimes a part 
of  celebrations, but alcoholic beverages 
should be kept out of  reach of  pets. Alcohol 
suppresses the immune system, and it can 
result in significant health issues for pets 
who consume it.

Keeping the holidays safe for your pets
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