
Times Community Newspapers, Wednesday, November 20, 2013

Holiday 
Gift Guide

2013

Holiday 
Gift Guide

2013

A Special Section of the Wallkill Valley Times • Mid Hudson Times • Southern Ulster Times • November 20, 2013



Times Community Newspapers, Wednesday, November 20, 2013

Across America, families will be 
spending Thanksgiving together, and 
more than likely, enjoying the same 

menu items they’ve enjoyed in years past. 
Interestingly, more than half  of  Americans 
would embrace adding new foods or new 
preparations to the Thanksgiving table 
this year, and many think that side dishes 
provide the perfect opportunity to experi-
ment, according to the findings of  a new 
survey.
 The survey conducted by Pillsbury 
reveals that 89 percent of  Americans say 
preparing homemade foods shows their 
loved ones how much they care. However, 
many think the Thanksgiving meal is 
the most stressful of  all holiday meals to 
make, and 72 percent are always looking 
for tips and tricks to prepare their dishes 
quicker.
 The survey also shows how new food 
trends are shaping today’s Thanksgiving 
table. While some households are starting 
to offer alternatives to turkey, more are 
incorporating vegetables into their meals. 
Green beans, corn and carrots are among 
the top vegetables that Americans will 
serve for Thanksgiving. Other side dish 
staples include stuffing or dressing, pota-
toes, yams, sweet potatoes and cranberries. 
With the need to reduce meal preparation 
time, and the interest of  many to incorpo-
rate new dishes to their traditional meal, 
an easy and delicious dish such as Sweet 
Potato Casserole Crescents is one that will 
surprise and delight friends and family 
members.
 Pie is a traditional Thanksgiving ele-
ment and many families will end their 
meal with the pumpkin variety, the top 
Thanksgiving dessert served across 
America, according to the survey. Apple 
and pecan pies are close followers.
 “We often hear from consumers that 
they want to make a homemade pie for 
their holiday celebration, but they find 
making the pie crust challenging,” says 

Madison Mayberry, Pillsbury food editor 
and entertaining expert. Her recommen-
dation: make a homemade pie using a 
Pillsbury Pie Crust, found in the refrig-
erated aisle at your supermarket. The 
pre-made crust allows you to unroll, fill, 
top and bake, saving time and making it 
easier to bake a delicious pie. Mayberry 
recommends adding one of  these popular 
pie recipes to your holiday meal: New 
Fashioned Pumpkin Pie, Perfect Apple 
Pie, or Salted Caramel Pecan Pie.

New-Fashioned Pumpkin Pie
Ingredients:

1 box Pillsbury refrigerated pie crusts, 
softened as directed on box
2 eggs
3/4 cup sugar
1 1/2 teaspoons pumpkin pie spice
1/2 teaspoon salt
1 can (15 ounces) pumpkin (not pumpkin 
pie mix)
1 can (12 ounces) evaporated milk (1 1/2 
cups)

Directions:
1. Heat oven to 425 F. Place pie crust in 

9-inch glass pie pan as directed on box for 
One-Crust Filled Pie.

2. In large bowl, beat eggs with wire whisk. 
Stir in remaining ingredients until well 
blended.
3. Pour into crust-lined pan. Bake 15 min-
utes. Reduce oven temperature to 350 F; 
bake 40 to 50 minutes longer or until knife 
inserted near center comes out clean.
4. Cool completely, about 2 hours. Store in 
refrigerator.
 Tradition holds true across the coun-
try when it comes to Thanksgiving din-
ners. But with emerging food trends, and 
families trying to incorporate time-saving 
techniques and modernizing some of  the 
classic recipes, today’s Thanksgiving table 
has a bit of  a new look from years past.
 For more Thanksgiving holiday recipe 
ideas, visit Pillsbury.com.

 Thousands of  people line the streets of  
midtown Manhattan every year to catch 
a glimpse of  the balloons and perform-
ers marching in the Macy’s Thanksgiving 
Day Parade. Millions more will tune in to 
watch it on television. The Macy’s parade 
is intertwined with Thanksgiving, making 
it as much a part of  the holiday as turkey 
and pumpkin pie.
 The parade has evolved throughout 
the years, and the history of  the parade is 
both interesting and informational.
 Historians believe the parade was insti-
tuted by European immigrants who made 
up the majority of  employees at the retail 
giant Macy’s. In the 1920s, employees who 
were now proud Americans wanted to 
celebrate with traditions that were simi-
lar to traditions in Europe. This includ-
ed a parade down the streets. Animals 
were borrowed from the Central Park Zoo, 
bands played and marchers wore different 

costumes.
 In 1927, concern for children lining the 
parade route led parade officials to replace 
live animals with the signature helium bal-
loons people now know and love. A dragon 
and Felix the Cat were some of  the first 
balloons. The festivities continued to grow 
during the 1930s, when Santa was added to 
the parade’s growing list of  participants. 
1933 was the only year that Santa led the 
parade rather than closed it.
 During World War II, the parade was 
put on hiatus, as the rubber for the bal-
loons and the helium was donated to the 
war effort. The parade resumed in 1945 
and was televised only in New York. The 
1947 film “Miracle on 34th Street” made 
the parade even more popular. NBC tele-
vised the parade nationwide the following 
year, drawing viewers from all over the 
country.
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 A large meal is customary 
come Thanksgiving. Planning 
an impressive Thanksgiving 
menu can be enjoyable for 
many people, while others get 
a little nervous when tasked 
with such an undertaking. But 
getting a head start and staying 
organized can make planning a 
Thanksgiving meal much easi-
er than it looks.
 Begin by jotting down ideas 
of  which dishes you want to 
make this year. Traditional 
foods like turkey and candied 
yams may be expected, but it’s 
perfectly acceptable to think 
outside the box as well. If  you 
won’t be hosting a large crowd, 
you may want to serve more 
manageable Cornish hens in 
place of  a larger turkey.
 Root vegetables and squash 
are seasonal foods that can add 
some autumn flavor to your 
Thanksgiving dinner table. 
Potatoes, corn, turnips and 
parsnips can be served baked 
or turned into soups and cas-
seroles.
 Thanksgiving is a great time 
to celebrate local foods as well. If  certain 
items are native to your area, such as 
grains or game, incorporate these foods 
into the planning.
 Once you have established the menu, 
you can make a list of  what can be pre-
pared in advance and what will need to be 
made shortly before the holiday or the day 
of. Separate your shopping accordingly. 
Any frozen or canned products can be pur-
chased in advance of  the holiday rush and 
stored until use. Frozen turkeys also can 
be bought weeks before and then thawed 
out when they need to be cooked. Any 
dairy products or fresh produce should be 
purchased a few days before Thanksgiving 

and freshly prepared for optimal flavor.
 Rather than spending all of  your 
time cooking the night before the dinner, 
mashed potatoes and casseroles can be 
prepared and frozen, then reheated on 
Thanksgiving. Some foods actually taste 
better when flavors have had an opportu-
nity to meld. Even some baked goods can 
be made in advance and refrigerated or 
frozen until use. Think about preparing 
batters for cookies or cakes and then stor-
ing them in the refrigerator before finish-
ing them on Thanksgiving. Any work you 
can handle in advance will save you time 
in the kitchen come the big day.
 Timing can be challenging on 
Thanksgiving. Whenever possible, free up 

your oven for side dishes and des-
serts so that you will have ample 
space inside. A turkey can take up 
valuable real estate in the oven, so 
you may want to consider invest-
ing in a rotisserie or a deep-fryer 
so the turkey can be cooked more 
efficiently elsewhere. Then you will 
have plenty of  oven space for heat-
ing side dishes and desserts.
 Dense foods should be placed in 
the oven first to enable them to heat 
thoroughly. Finger foods and appe-
tizers may only need brief  heating. 
Do not underestimate the power of  
the outdoor barbecue for quickly 
heating up foods if  you are short on 
space in the kitchen.
 Delegate some of  the work to oth-
ers on Thanksgiving so you and 
your family can better enjoy the 
holiday. Encourage guests to bring 
their favorite items to serve buffet- 
or pot-luck style for Thanksgiving. 
This not only cuts down on the 
amount of  work for the host and 
hostess, but gives guests an oppor-
tunity to showcase their culinary 
skills as well.

 Desserts are often labor-intensive ele-
ments of  entertaining. Precision in mea-
suring and preparing helps guarantee suc-
cess. If  you do not have the time to bake 
this Thanksgiving, serve store-bought 
cakes and save yourself  the hassle, or ask 
guests to bring desserts so you can focus 
your attention on the main meal.
 While prepping for the Thanksgiving 
dinner, keep the dishwasher empty so you 
can easily load items as they are used 
and keep kitchen clutter to a minimum. 
Increasing the number of  finger foods can 
help reduce the number of  dishes used 
while cutting down on post-holiday clean-
up.
 When preparing for the meal, keep stor-
age containers at the ready. Have guests 
fill up take-away containers with leftovers 
before the table is cleared so that no food 
goes to waste. Promptly refrigerate all 
leftovers so that they are safe to enjoy later 
on.
 Thanksgiving is a time when big meals 
are customary and a good deal of  work is 
required. Breaking down the work into 
manageable tasks helps the holiday go off  
without a hitch.

Organize your Thanksgiving holiday for smooth sailing

The stockings are hung, the trees are adorned with twinkling lights & ornaments 
galore! Santas, snowfolk, feather trees & more! Candles are glowing with warm 

scents in the air,join us - for our Annual affair!

35 Wallkill Avenue • Wallkill • 895-1410   www.wallkillriverhouse.com

WALLKILL RIVER HOUSE

NOVEMBER 23, 24 & THANKSGIVING WEEKEND 
(NOV. 29, 30 & DEC. 1)
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Come to Santa’s favorite store for 
healthy and natural Christmas gifts.

436 Blooming Grove Turnpike
New Windsor • 565-4925

1545 Rt. 52 Dutchess Park Center
Fishkill • 765-2023

Candles, incense, spa 
treatments & facial products

Aromatherapy and healing 
warm and cold packs

Stocking stuffers and gifts under $10

GIFT CERTIFICATES AVAILABLE

 Sweets of  the season tend to be rich 
in flavor, calories and fat. Still, it is pos-
sible to create healthier sweet treats. With 
these quick nutrition-savvy tips, decadent 
desserts have never tasted so good.

Infuse fresh flavors
 Start your baking with all-natural 
ingredients and incorporate seasonal 
fruits and vegetables, such as apples, 
pears, sweet potatoes, pomegranates and 
pumpkins. These, along with super foods 
like walnuts and soy, are excellent choices 
to increase the nutritional benefits, and 
enhance the flavor, of  baked goods.
 Try fresh variations to old classics to 
give your homemade desserts a gourmet 
twist. Add a dash of  vitamin A-rich chili 
powder for a bold take on dark chocolate 
brownies or tarts. Experiment with excit-
ing combinations like lavender and lemon 
for a bright, unique flavor and a healthy 
dose of  iron, plus vitamin C. Mix antioxi-
dant-rich basil and cinnamon to produce 
a powerful taste sensation with added 
health benefits.

Make smart swaps
 When deciding on a recipe for your 
next holiday gathering, take a look at its 

nutritional value, as not all desserts are 
created equal. To create reduced-guilt 
baked goods use alternative ingredients, 
such as egg whites instead of  whole eggs 
or whole wheat flour instead of  white 
flour. Apple sauce is also a clever way to 
introduce moisture into cakes rather than 
using oil.
 A reduced-fat pumpkin pie - which 
can be made by blending pumpkin with 
healthier ingredients, like egg sub-
stitute and non-fat milk, in a Vitamix 
Professional Series 200 - may be signifi-
cantly lower in calories and fat than pies 
made with full-fat ingredients.
 As an added bonus, the leftover pump-
kin pie ingredients, plus a few extra items 
likely on hand in your kitchen, can eas-
ily yield a low-calorie, frosty Fall Freeze. 
This smooth, frozen treat is the perfect 
way to enjoy the fruits of  your labor while 
baking for company.

Add a smooth finish
 Don’t discount chocolate. In addition 
to being delicious, dark chocolate with 
at least 70 percent cacao contains heart-
friendly antioxidants. Make a festive fon-
due platter with warm dark chocolate and 
sliced fruits like bananas, pineapple and 

strawberries.
 Similar to a traditional fondue table, 
by creating a variety of  dips and glazes, 
you and your guests can indulge in a sin-
fully good concoction that is still light on 
calories. For dips, opt for a Greek yogurt 
base that is high in protein and sweeten 
with natural ingredients, such as agave 
nectar and honey. A cinnamon glaze made 
with soy milk and tofu will please your 
palate - even if  you follow a vegan diet. 

Pick petite portions
 Anyone with a sweet tooth can attest 
to the desire to eat with abandon during 
the last course. However, controlling por-
tion sizes - whether cutting thinner slices 
of  cake or splitting a piece with a friend 
- is an important part of  smarter holiday 
indulgence.
 Better yet, stick to smaller servings 
by getting creative with the end product. 
When baking a pie, lose the top crust. Or, 
instead of  a pie, try a bite-size tartlet. 
Encourage sampling by making mini-muf-
fins and cupcakes rather than their over-
sized counterparts.
 Making a few small changes to your 
ingredients and your intake will lower 
calories, provide some unexpected nutri-

tional benefits and keep you satisfied all 
season long.
 Here’s a great recipe for a perfect guilt-
free dessert.

Cinnamon Glaze
Yield: 1 1/4 cup (300 ml)

Time: 10 minutes
Ingredients:

1/4 cup (40 g) silken tofu
2 tablespoons (30 g) vegan butter spread
2 teaspoons vanilla extract
3 tablespoons (45 ml) soy milk
1 1/2 teaspoons ground cinnamon
2 1/2 cups (240 g) powdered sugar

Directions:
Place tofu, butter spread, vanilla extract, 
soy milk and cinnamon into the Vitamix 
container and secure lid.
Select Variable 1 on the Vitamix.
Turn machine on and slowly increase 
speed to Variable 4.
Blend for 15 seconds.
Stop machine and remove the lid. Add 
powdered sugar and secure lid.
Select Variable 1.
Turn machine on and slowly increase 
speed to Variable 4. Blend for 30 seconds 
or until smooth, using the tamper as nec-
essary.

Holiday desserts can be both healthy and decadent

2013

Readers’
Choice
WINNER
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 Holiday gift-giving etiquette can be con-
fusing, especially when it comes to gifting 
those men and women who aren’t necessarily 
friends or family members, but still help us out 
in a variety of ways. Deciding how to thank 
the people who intersect our lives by deliver-
ing mail or cleaning the pool can take a little 

ingenuity.
 Gifting preferences often vary from region 
to region. What might be acceptable in a cer-
tain area of the country may be frowned upon 
elsewhere. For example, in urban areas cash 
gifts are usually appreciated, whereas rural, 
close-knit communities tend to give home-

made gifts. The rule to remember, 
above all, is that if a gift is given 
with good intentions, it should be 
happily received. That being said, 
here are some general guidelines 
for gifting those men and women 
who help us throughout the year.
 • Determine your list. Think 
about the people with whom you 
interact regularly. The sanitation 
workers who pick up the trash 
twice a week and your mail car-
rier may take priority over the 
hairstylist you visit once every 
month or two.
 • Establish a budget. The holi-
day season can be costly, so set 
a firm limit on what you plan to 
give, perhaps between $10 and 
$20 each, and stick to that budget for each 
recipient.
 • Recognize that not everyone is allowed 
to accept gifts. Some service providers are 
not allowed to accept cash gifts or presents. 
Government employees, for example, may be 
prohibited from accepting cash gifts or gifts 
that exceed a predetermined amount. With 

this in mind, gloves or 
a gift basket may be 
your best option.
 • Gift a little more 
to personal care pro-
fessionals. Your hair-
stylists, masseuse or 
anyone who performs 
more personal tasks 
for you may warrant 
a larger gift. Etiquette 
suggests giving a gift 
equal to the price of 
one session of ser-
vice, even if that gift is 
cash. Therefore if your 
hair cut costs $35, gift 
$35.
 • Health and child 

care employees warrant special treatment. A 
private nurse, nanny or nursing home worker 
should be gifted for the holidays. Avoid cash 
gifts with health service providers, opting for 
a more personal gift that is a token of your 
affection and appreciation. If gifts are not 
allowed, consider making a charitable dona-
tion in the person’s name.

 Between squeezing extra activities into 
your schedule, finding time to bake holi-
day treats for your children’s classrooms 
and organizing a mini family reunion, the 
holiday season might be causing you a bit 
of  stress. And if  that stress is affecting 
your sleep, you could be caught up in the 
vicious cycle of  exhaustion causing stress 
and stress causing more exhaustion.
 Creating a personal sleep sanctuary 
will help you meet your needs for rest 
and rejuvenation and give you plenty of  
opportunity to count your zzz’s and not 
lie awake wishing for sleep. By improving 
your quality and quantity of  sleep, you 
are able to better handle all the stresses 
of  the holiday season, and instead share 
in the fun activities at this time of  year.
 “A lack of  sleep negatively impacts 
our mood and outlook, as well as our 
physical health,” says Terry Cralle, a reg-
istered nurse and certified clinical sleep 
educator. “Sufficient sleep, a good diet and 
regular exercise are the three ingredients 
to staying healthy all season long.”
 You may be surprised at how many 
people experience issues sleeping. The 
Better Sleep Council reports that 66 per-
cent of  people 18 to 34 claim that they have 
trouble falling and staying asleep. That 
number drops to 53 percent of  people ages 
35 to 54, and just less than half  of  people 
55 and older. If  you fall into the portion of  
the population experiencing sleep trou-
bles, consider these tips from the Better 
Sleep Council:
 •  Build a good sleep environment 
- A good sleep environment is impera-
tive when it comes to counting zzz’s each 
night. Start off  with a quality mattress. “A 
mattress is an investment, not only finan-
cially but for your health,” says Karin 
Mahoney, director of  communications for 
the Better Sleep Council. “To help improve 
your sleep - and your quality of  life - it’s a 
good idea to compare the mattress you are 
sleeping on to new models every five years 
and to consider replacing your mattress if  
it is more than seven years old.”
 • Sleep in your ideal bedroom - Light, 

noise and even temperature can disrupt 
sleep or make it difficult to fall asleep. 
Purchase light-blocking shades and install 
them in windows to keep the sun, street-
lights and passing car headlights from 
shining in. Consider finding a source of  
white noise - such as a fan or sound 
machine producing soft ocean sounds - to 
cover up other noises in the house like the 
heater kicking in, or someone getting up 
in the middle of  the night to use the bath-
room. Finally, you should consider turn-
ing the temperature in the bedroom down 
a degree or two - or getting it as close as 
possible to the ideal bedroom temperature 
of  65 F. A cooler temperature can help the 
body relax and fall into sleep easily.
 • Count your sleep - not sheep - Track 
your sleep using a sleep app. Several apps 
reviewed by the Better Sleep Council pro-
vide users with a variety of  benefits. For 
example, some are designed to monitor 
your breathing and movements, and they 
encourage you to wake up when you’re in 
the lightest stage of  the sleep cycle. Others 
can record your snoring and breathing 
habits to help determine if  you are expe-
riencing any distractions mid-slumber.
 Catching the right number of  -zzz’s 
can lead to better health and more energy 
this holiday season, helping to reduce 
your stress level. Make good sleeping hab-
its and creating a sleep environment a pri-
ority, so you can wake up feeling refreshed 
every morning.
(BPT) 

Your zzz’s count this holiday 
season, so start counting 

Gifting those who help us throughout the year
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5025 Rt. 9W, Newburgh 
North of Newburgh Beacon Bridge

Exit 10 I-84
Mon-Sat 11-10, Sun 3-9

www.andiamorestaurantny.com       Call 565-3800  or  565-3900

Where there’s great food, wine and atmosphere

With over 26 years experience with 
the most trusted food from NYC.

Chef Frank Polumbo from Italy has 56 
years experience and brings Orange 
County the fi nest Italian cuisine. Start with 
most delicious dipping sauce served with 
homemade bread from the woodburning 
fi re, then enjoy a fabuluous meal with a 
choice of wine from 
all over the world.

Holiday 
Catering 
Available 

Reservations strongly 
suggested on Weekends 

& Holidays

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 $21

Tuesday - Th ursday

 Getting together with family and friends for a good 
meal is a great opportunity to reconnect and share a few 
laughs. Though such gatherings have traditionally taken 
place at private homes, today’s busy adults are increas-
ingly turning to restaurants to host their mini reunions. 
Restaurants don’t require hosts and guests to wash any 
dishes, and hosts won’t have to find time to clean their 
homes top to bottom like they would if  they were to have 
a party at home.
 Such a reality makes a dinner party at a local restau-
rant a lot less stressful for the hosts. There are a number 
of  things to emphasize when looking for the right restau-
rant to host the next dinner party.

Proximity
 Whether entertaining family and friends or a business 
dinner, the restaurant where you will be gathering should 
be easily accessible to all people who plan to attend. A 
centrally located restaurant that’s only a short drive for 
guests and hosts alike is ideal, as it cuts back on the time 
people will spend driving to and from the restaurant. Try 
to accommodate those guests who don’t drive by choosing 
a restaurant that’s accessible via public transportation.

Price
 Hosts should first determine who will be paying the 
bill. If  everyone has agreed to pay their own portion of  the 
bill, this gives you a little more flexibility when choosing a 
restaurant. If  you, as the host, intend to pick up the tab for 
everyone, then you might want to find a nice restaurant 
with reasonably priced entrees. A five-star restaurant 

might break the bank, but you might be able to find a 
three- or four-star restaurant that’s still elegant and more 
affordable.

If  each guest intends to pay for his or her own meal, 
discuss with guests how much they would like to spend 
before making a reservation. Once you have an idea of  
what everyone is willing to spend, you can start to narrow 
down your options.

Menu
 The menu is an important thing for hosts to consider 
when choosing a restaurant for their next dinner party. 
Many men and women adhere to certain diets or lifestyles 

that restrict what they can and cannot eat, and you will 
want to find a restaurant that can cater to as many of  your 
guests’ needs as possible. Discuss any dietary restrictions 
with your guests before you begin the process of  finding a 
restaurant. If  the responses are slow to come in, you can 
still go ahead with your search, but look for restaurants 
that offer vegetarian and gluten-free fare.
 When examining the menu, take into consideration 
any offerings for kids if  any guests are planning to bring 
their children along. Kids tend to prefer chicken fingers 
and fries over filet mignon and baked potatoes, so the res-
taurant should have some menu items for young children 
if  kids will be joining in the festivities.

Accessibility
 When looking for a restaurant, try to find one that’s 
easily accessible for any older guests who might not get 
around as easily as they used to or any guests who might 
have a disability that requires handicap accessible seating 
and restrooms. Many restaurants can fill both of  these 
needs, but it’s still up to hosts to ask in advance so all 
guests have a comfortable evening. The parking lot should 
not be too far away, but if  it is, ask the restaurant manager 
if  valet service is available for those guests who might 
prefer it.

A dinner party at a restaurant with family, friends or even 
professional colleagues often makes for an enjoyable eve-
ning for guests and hosts alike. But hosts must consider 
several factors before ultimately choosing where they and 
their guests will dine.

Choosing a restaurant for your party
6A
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  As the holidays roll around, it’s natural to want 
to spread good tidings and cheer with festive decora-
tions like wreaths, candy canes and Santa Claus figu-
rines. But this year, instead of  digging out the same 
old holiday decorations, why not create some new 
looks that will last the entire winter season, even 
after you put away the gift wrap and ornaments?

Stimulate the senses
 Nothing says winter like the fresh smell of  pine 
and the soft, warm glow of  candle light. Repurpose 
simple glass bottles into an outdoorsy candlescape 
with Krylon Natural Stone Textured Finish spray 
paint. Available in eight colors, like Olivine, it goes 
on easy and gives you the natural beauty of  stone 
and an elegant, professional-looking appearance. 
Once dry, wrap artificial garland with pinecones 
around the bottle’s neck or let the garland cascade 
down the bottle. Place pine tree-scented white taper 
candles in the bottle openings, light and enjoy for a 
fresh look and smell that will stimulate your senses 
well into 2014.

Color works wonders
 Another easy way to excite the senses during a drab, 
gray winter is with pops of  color. For a decorative display 
that lasts all season, avoid the red and green color com-
bination associated with Christmas and branch out with 
more contemporary choices like teals, blues, purples and 

pinks. Metallics like silver and gold are also a great way 
to glitz up the season without looking like the North Pole 
in overdrive. Try Krylon’s ColorMaster Metallic in Gold 
to spice up old ornaments, vases, frames, centerpieces and 
more in no time at all. Group spray-painted ornaments or 
pine cones in a hurricane vase or glass bowl and display 
on the mantel for added ambiance to any living room.

Deck the halls
 Looking for a way to display the abundance of  
holiday cards from friends and family? Repurpose 
an old window shutter to create a unique display. 
Start by spray painting it with a festive shade, such 
as green or burgundy, which adds a touch of  holiday 
spirit. Once dry, hang the shutter in the kitchen or 
entryway and place holiday cards in the slats of  the 
shutter for a creative way to stay organized. Once the 
holidays have passed, you can still use the shutter to 
display birthday cards, thank you notes, party invita-
tions and more all year long.

Outdoor decor
 The inside of  the home isn’t the only space you 
can be creative. Make a lasting statement before 
houseguests even step inside your home by focusing 
decorative attention to the outside. Line walkways 
and driveways with lights or faux miniature pine 
trees, and place white flameless candlesticks on each 
windowsill to add a simple touch of  holiday spirit 

without going overboard. Prop a vintage snow sled out-
side the front door to welcome guests.
So, this year instead of  the same decorations, consider 
some fun and easy ways to re-beautify them into pieces 
that you’ll be proud to display throughout the winter sea-
son. For more product or project ideas, visit www.krylon.
com.                                                                                 (BPT)

DIY decorating that lasts all season long

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

Est. 1776

 Since before the Revoluntionary 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 accomodate 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

Full 
Course 
Dinners

ITALIAN FAMILY ITALIAN FAMILY 
RESTAURANT & PIZZERIARESTAURANT & PIZZERIA

Party Reservations - Catering Off Premises
Taking Holiday Dinner Reservations 

Pizza Today Magazine says “One of the top 100”

Gift 
Certifi -
cates

Family Owned & Operated Since 1981

Specialty 
Pizza

www.leospizzeria.com

WE
DELIVER!

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-8pm
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 Perhaps no time of year is as busy as the 
holiday season, when social engagements 
and holiday shopping combine to dominate 
so much of what is normally our free time. 
Additionally, holiday travel and late nights 
spent at work to make up for lost time also 
cut into our free time, leaving many people in 
search of ways to add more hours to the day. 
Though there’s no way to make a day last 
longer, there are ways to save some time this 
holiday season.

Go it alone
 Holiday shopping can be very time con-
suming, but shoppers who decide to shop 
alone may find themselves more productive 
and focused on the task at hand. Rather than 
going from store to store and checking items 
off multiple shopping lists, shoppers who 
shop singularly can devote all of their attention 
to their own lists.

Shop online
 Another way to save time when shopping 
for the holidays is to shop online. This saves 
you the time it takes to drive to and from the 
mall and walk around multiple stores, all the 
while saving you from the often frustrating 

and time-consuming experience of finding 
a parking space. In addition, you can shop 
online at any time of day. So rather than just 
eating lunch at your desk on your lunch hour 
or spending the last hour before you go to bed 
for the night idling away on the couch, you can 
make more efficient use of that time by doing 
some holiday shopping.

Plan ahead
 Whether shopping for holiday gifts, taking 
the family to buy a Christmas tree or organiz-
ing a holiday dinner with friends, the more 
you can plan ahead of the holiday season 
the less time you will waste once the season 
hits full swing. For example, when choosing 
a weekend to go Christmas tree shopping, 

inform others a few weeks in advance and 
let them know you want to go early to avoid 
crowds. This saves you time and might just 
help you land one of the best trees on the lot.
The same principle of planning can be applied 
to other aspects of the holiday season as well. 
Planning a meal early allows you to gradually 
stock up on menu items, saving you the has-
sle of rushing to the store at the last minute or 
planning a menu in the days before the party 
when you will already have enough on your 
plate.

Find shortcuts 
when hosting holidays

 Hosting a holiday dinner is a big under-
taking, one that often finds hosts spending a 
significant amount of time in the kitchen. But 
hosts can save time by taking some shortcuts 
regarding the menu. For instance, when host-
ing an especially large meal, don’t be afraid to 
buy some premade side dishes from a local 
grocery store or buy a bakery cake rather 
than whipping up your own homemade des-
sert. Guests will understand if you cut some 
corners in an effort to save some time, and the 
food will likely be just as delicious.

Stay home
 Travel is a big commitment come the 
holiday season, but what about staying home 
this season? If the time commitment of travel-
ing is something you truly want to avoid this 
year, invite some friends and family over to 
your home instead. You might be more busy 
on the day of the holiday, but you will save 
yourself the travel days you usually build into 
the holiday season. Parents of young children 
might prefer to stay home so they can create 
their own unique holiday memories, while 
those without children might just appreciate 
some peace and quiet during this hectic time 
of year.

Finding time during the holiday season

DECK THE BALLS AT OUR
INDOOR GOLFINDOOR GOLF SIMULATOR SIMULATOR  

for the whole family!

CLINICS • LESSONS • LEAGUES
Driving Ranges or 36-18 Hole Course

211 South Plank Rd., Newburgh
Call for Tee Time 845-566-7874

G I F T  C E R T I F I C AT E S

PLAY HERE & GET 10% OFF IN BEVERAGE EMPORIUM

Fill your Holidays with Cheer!

• Large Selection of Craft & Domestic Beer: Bottles/Kegs
• Variety Packs • Gift Baskets • Ice • Soda

Beverage
Emporium

217 South Plank Rd., Newburgh 566-4995

Get your Growlers fi lled here:Get your Growlers fi lled here: Choose from 6 taps!

Monthly 
Beer Tastings

follow 
us on
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FREE
Coloring Book  
& Candy Cane 
for Each Child

Refreshment 
Stand

Seasonal 
Opening 
Nov 27

 He had a broad face and a little round belly that shook 
when he laughed like a bowl full of  jelly. He was chubby 
and plump, a right jolly old elf. And Ilaughed when I saw 
him in spite of  myself. - “A Visit From St. Nicholas”
 Christmas just wouldn’t be the same without Santa 
Claus. Santa will forever be ingrained in the holiday sea-
son, serving as an endearing symbol of  the season regard-
less of  your religious affiliation.
 Parents typically go to great lengths to ensure their 
children enjoy the holiday season. By keeping the magic 
of  Santa alive, parents can add a special touch to the 
holiday season for their youngsters. Children may become 
more skeptical of  Santa around the time they turn 10, but 
there are plenty of  ways to encourage this spirit to live on 
year after year.
• Read an uplifting story. The holidays are ripe with sto-
ries that tug at the heartstrings. Parents can take their 
children to the library and rent a Christmas tale or take 
home a book of  holiday stories, reading a different one 
before bed each night. Encourage children to write their 
own positive stories of  what the holidays mean to them 
and read them aloud to family and friends. The book “101 
Ways to Keep the Spirit of  Santa Alive: For “Kids” From 1 
to 92” by John Hagerman is a great way to get everyone in 

the house enthusiastic about Santa.
• Keep the magic flowing. Children who believe in Santa 
for an extra year or two often come from families that keep 
the magic of  Santa alive. In addition to the standard tradi-
tions of  leaving cookies and milk out for the jolly old man, 
come up with new ways to evoke the essence of  Santa. 
Spray peppermint air freshener around the tree and other 
places Santa is sure to visit. Use a large boot to make a 
footprint in a plush rug. Find a way to trigger noise on the 
roof  to give kids the impression that Mr. Claus himself  
has arrived. Extra measures to keep Santa alive can help 
everyone enjoy the holiday that much more.
• Take advantage of  opportunities to spend time with 
Santa. Parents and children alike have many opportuni-
ties to spend time with Santa during the holiday season, 
including photo opportunities at the mall and personal-
ized videos sent directly to youngsters’ email accounts. 
Elf  dolls and breakfast with Santa at a nearby restaurant 
are other opportunities to spread the magic. Make the 
most of  these opportunities over the course of  the holiday 
season.
•  Spread some Christmas cheer. Santa’s job is to bring 
presents to the world’s children. Channel the notion that 
giving is better than receiving and spend time giving back 
to others as a family. Schedule a day when you can distrib-
ute gifts at a senior center or arrange to bring gifts to a 
foster child. Bake cookies and deliver cellophane-wrapped 
dishes to all of  your neighbors. These activities put the 
emphasis on giving.

 Keeping the tradition of  Santa Claus alive can help 
adults and children alike enjoy a more festive holiday 
season.

Keeping the magic of Santa alive

Holiday Tree Guide
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 The holidays are here again, and so is 
running - er, driving - around for things. 
Rushing to parties, picking up family at 
the airport, preparing dinners, and, of  
course, shopping. Whether it’s fighting 
for parking spaces at the mall or traveling 
over the river and through the woods, don’t 
overlook the four round pieces of  rubber 
that are responsible for safely getting you 
from point A to point B - your tires.
 “People have a lot of  to-do’s on their 

checklist during the holidays, but one 
thing they tend to forget is to check on 
the condition of  their tires,” says Dan 
Guiney, director of  technical services for 
Yokohama Tire Corp., maker of  a variety 
of  truck and car tires. “It’s something 
every driver should do.”
 “Tires must be replaced for traction 
considerations depending on anticipated 
roadway and weather driving conditions 
and by Federal regulation when the tread 

is worn to 2/32 of  an inch groove depth 
remaining. You want to prevent loss of  
traction which may result in skidding and 
hydroplaning,” says Guiney.”
 It’s hard to visualize what that accept-
able tread depth looks like, so place a 
penny upside down into a tread groove. 
If  the top part of  Lincoln’s head is just 
starting to be covered, you’re driving with 
the very minimum amount of  tread depth, 
2/32nds. If  driving conditions will be wet 
or snowy you may want to purchase new 
tires before the minimum levels to maxi-
mize traction performance. If  heavy snow 
or ice is anticipated, winter tires are an 
excellent choice because they can provide 
considerably more winter traction than 
all-season tires. And because your all-sea-
son tires are taking a “winter vacation,” 
they’ll last longer.
 “Tire technology has come a very long 
way, resulting in tires that last longer and 
are more fuel efficient,” says Guiney. “For 
example, at Yokohama our engineers use 
a technology on the AVID Ascend that 
blends the oil from citrus products with 
rubber to create a special compound that 
enhance traction and fuel economy with 

long tread wear life. However, drivers still 
have the responsibility to check their tires 
regularly to get the optimum performance 
out of  them.”
 For the holiday season or the daily 
commute, driving smartly and maintain-
ing your tires can save money at the gas 
station. Here are some of  Guiney’s tips:
• Keep your tires properly inflated. Once 
a month, when the tires are cold (at least 
three to four hours after the vehicle has 
been driven), check tire pressure with a 
reliable tire gauge. Be sure the valve stems 
have a plastic or metal cap to keep dirt 
out and seal against water and foreign 
objects.
• Slow down. All vehicles lose fuel econo-
my at speeds above 55 mph. Driving 55 mph 
instead of  75 mph can reduce fuel costs up 
to 25 percent. Driving 65 mph instead of  75 
mph can save up to 13 percent.
•  Tire alignment should be checked once 
a year. Misaligned tires lower mileage and 
creates unnecessary tire wear.
 For additional tire care and safety tips, 
visit www.yokohamatire.com or www.rma.
org.

(BPT) 

‘Tis the season to see if your tread’s been bad or good

24 Hour Towing, 7 days a week
Complete Collision Repair

Free Estimates • ASE & I-Car Certifi ed
Rental Cars Available On Site

Over 25 Years Experience
All Insurance Claims Accepted
Glass Repair or Replacement

Paintless Dent Removal • Frame Repair

181 North Rd Bldg 4
Highland, NY

Phone: 845.834.3525 • Fax: 845. 834.3526

WE CAN BEAT 
ANY PRICE!
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WHY NOT GIVE
SOMETHING
DIFFERENT
THIS SEASON?

161 Windsor Hwy.,
New Windsor, NY

561-2300
STIHL CHAIN SAWS from $179
STIHL LEAF BLOWERS from $149
ARIENS SNOW BLOWERS from $799
STIHL POWER EDGERS from $299
KAWASAKI BACK PACK BLOWER from $249
STIHL GRASS TRIMMERS from $159
Gift Certificates Available

LOCAL 
PICK UP & 
DELIVERY
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Shop Montgomery
Support Your Community

Shop Montgomery
Support Your Community
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$5
0
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REFILL OF YOUR 20 LB.

 PROPANE TANK
W

ith this coupon at 
tim

e of service. Not 
valid w

ith other offers. 
Expires 12/20/13.

Scotts Corners Paint & Hardware

Valid towards your next min. $60 store purchase
or $5 Off any min. $30 purchase,

or $2 Off any min. $15 purchase.

$1000 CERTIFICATE

845-457-5005

EVERDAY LOW 
PRICES!

OPEN 
7 DAYS

With coupon at time of purchase. Not valid on house charges, sale items or 
with other offers. One discount per purchase. Expires 12/20/13.

Corner of Rt. 208 & Rt. 17K, Montgomery

ORANGE COUNTY 
TAX SERVICE

Individual • Business • Accounting
FEDERAL & ALL STATES

DIRECT DEPOSIT ELECTRONIC FILING 

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

Your Local Choice for 43 Years = Thousands of Happy Returns. 

TAX RETURN PREPARATION

Paul Siepman, Owner • orangetax@aol.com

Shop Montgomery
Support Your Community

Shop Montgomery
Support Your Community
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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

Change 
pays.

Talk to me about saving more 
than pocket change.
Get to a better State®.
Get State Farm.
CALL ME TODAY.

Switch and save an average of 

$480*

1201245 ���������	
���	��
���
�����	������
���

*Average annual per household savings based on a 2010 national survey 
of new policyholders who reported savings by switching to State Farm.

Cynthia L Gleeson-Cooney, Agent
3 Hawkins Drive

Located at the entrance to 
Shop Rite Plaza in Montgomery

and next to Mcdonald’s.
Montgomery, NY  12549

�����������������
!!!"���#$�������������$"��	����������������������������������������������������

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

FOOD & 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 Montgomery
Support Your Community

Shop Montgomery
Support Your Community
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Shop close 
to home!

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

Our instructors are united in the desire to help 
you fi nd your path to better health, mind and a less 

stressful life - All Levels welcome.

 First Class FREE. Gift certifi cates available.
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www.        .com

356 Windsor Highway, New Windsor | 562-6120

50% OFF 50% OFF 2 TANS 2 TANS 
when you purchase two tans.

NOV & DEC 
TANNING SPECIAL

GIFT 
CERTIFICATES

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

Now at Gold’s Gym. 15 Racquet Rd, Newburgh.

No Membership required. Call 569-0530
WWW.STRICTLYBALLROOMDANCE.COM

Register for Class Today!!

Devitt’s Equipment

At Devitt’s Supply 
Jim & Mary Anne

56 Devitt Circle, New Windsor ALSO LOOK FOR:
CHAINSAWS • TRACTORS 

SMALL ENGINES • GENERATORS
565-6339

Mon.-Fri. 8am-4pm, Sat. 8am-noon    

CS-310CS-310

Save $50
$199.99

     reg. 249.99GIFT IDEA

Happy Holidays!

SAFT ELECTRIC
24 HR. EMERGENCY SERVICE

19 RAILROADAVE. PINE BUSH
INSTALLATION & MAINTENANCE
OVER30 YEARSEXPERIENCE

845-744-5072

• NEW SERVICE/UPGRADES • NEW/OLD CONSTRUCTION WIRING
• AUTO/MANUAL GENERA TOR SYSTEMS • REPAIRS/MAINTENANCE
• SWIMMING POOLS/SP A WIRING • BUCKET TRUCK SERVICE
• PARKING LOT LIGHTING • LICENSED & INSURED

FREE ESTIMATES
VISA/MASTERCARD

RESIDENTIAL • COMMERCIALRESIDENTIAL • COMMERCIAL

Shop Cornwall

Shop Newburgh

Shop New Windsor

Shop Pine Bush

282 Main St. Cornwall, NY • 845 534-4740

Handcraft ed & unique gift s for family, friends & home
creativegiftsmore@hvc.rr.com • Open Daily 10-5, Sun 10-4, Closed Mon

Creative Gifts & More

ENTIRE 
PURCHASE 
Nov. 20-26

Must present 
coupon at time 
of purchase.Not 
valid on school, 

fundraiser or local 
author books

15% 
OFF

lovingly
handcrafted

CORNWALL 2ND ANNUAL 
SMALL BUSINESS

SATURDAY 
SHOP HOP

Nov. 30th

14A

shopping local 
for the holidays

benefi ts both 
you and the 
community
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61-65 Main St. 
Walden

845-778-2420
845-283-7553

DIAMONDS
BUY & SELL MUSICAL INSTRUMENTS, ANTIQUES, 

VINTAGE & NEWER ELECTRONICS

80 Oak St., Walden, 
Thruway Shopping Ctr 

845-778-3548
Monday 7am-2pm Tuesday, Wednesday, 

Thursday, 6:30am-4:30pm, Friday 6:30am-4pm, Saturday 7am-2pm

Foreign & Domestic • Most Extended Warranties • Fleet Warranties

      Complete Truck & Auto Repair

     Save on Professional Automotive Care

CARTECH 
Service Center

Do you know we also 
do transmissions? 
Rebuilt in house

It’s been our pleasure to serve you 

for over 15 years,  many thanks

Open 7 Days at 6am
Breakfast • Lunch • Dinner 

Bakery on Premises

Your Hosts  Savas Karasaridis / Gus Panagiotopoulos

23 Orange Ave, Walden, NY  12586
Tel: 845-778-8676 • Fax: 845-778-8675

HOME OF THE $9.95 DINNER

BUY A $100 GIFT 
CERTIFICATE
& RECEIVE A 

FREE $50 GIFT
CERTICATE

81 A W Main St, Walden

(845) 778-2012
Mon-Thu 2-8, Fri-Sat 2-10

WWW.gallerytattoo.ORG

Foreign & Domestic • Complete Car Care
Brake, Front End & Alignment Specialist

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

USED CAR DEALER

Since 1987

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 

CELEBRATING
OUR 8thYEAR!

145 HEPPER ST., WALDEN 778-5252

Unbelievable Selection & 
Friendly Service Right In 
Your Backyard!
 Everything For All Your 
Pet & Wild Bird Needs! 
Best Prices On Pet Food, 
Treats, Toys & Accessories!

HappyHolidaysHappyHolidays

Shop Walden

15A

JOE’S SMALL ENGINE of PINE BUSH
25 Years Servicing All Your Power Equipment Needs!

4 Railroad Ave • Pine Bush, New York 12566
(845) 744-3720 joessmallengineofpinebush@yahoo.com

&

JOE’S

With

Instant Rebates
or

Free AccessoriesF

Want to Help You Clean Up this
Fall & Get Ready for Firewood Season

When you purchase any qualifying
qrna(use logo) leafblower or chainsaw.

(accessory choices range from a chainsaw case package down to
a six pack of mix oil and are limited by model and availability)

Great

financi
ng plan

s

availab
le on al

l

in stoc
k riding

mower
s.

Check outour preseasonsnowblower pricingand financingoptions.

ou Clean Up this
i d

Shop close 
to home!
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verizon
color

 As smartphones and tablets are more frequently find-
ing their way into kids’ hands, many parents may wonder 
about the implications of  increased screen time, and 
question what role traditional toys should play in their 
children’s lives.
 While there is no denying the benefits of  digital devices 
and it is becoming commonplace for parents to pass their 
tablets to Junior, research shows many want to limit the 
time their kids spend on screens, large and small. Parents 
also actively encourage their kids to play with toys that 
may help them reach critical developmental milestones. 
So how have traditional toys stood the test of  time?
 The various ways in which children play have remained 
largely unchanged throughout time. In many cases, tech-
nology can help amplify play by helping to introduce char-
acters or tell a compelling story. When Mattel, the world’s 
largest toymaker, asked moms their opinions about toys 
and technology, it found that even in a digital age, moms 
continue to place a high value on traditional toys.
 “Kids today are digital natives and are immersed in 
digital experiences,” says Dr. Michael Shore, vice presi-
dent of  Global Consumer Insights for Mattel. “However, 
when you walk into a child’s room and see what is visibly 
present and displayed on the shelves, you won’t see an app 
on the wall as an expression of  who the child is, what he 
or she loves, or as markers of  the childhood experience. 
For that, toys will continue to endure as ideal gifts for 
children. After all, you can’t wrap an app.”
 However, as experts and media debate whether digital 
devices will one day replace dolls, cars, trains and action 

figures, most moms do not think smart digital devices 
and traditional toys directly compete with one another 
as a source of  kids’ entertainment. Rather, each category 
remains fundamentally different. While 75 percent of  
kids today play with devices like smartphones and tablets, 
Mattel’s research found the time they spend with these 
devices actually competes with the time they spend with 

other screens, such as televisions and computers. In fact, 
59 percent of  moms felt that smart portable devices will 
one day replace other electronic devices, not traditional 
toys.
 According to Mattel’s findings, moms frequently asso-
ciate toys with social activities since toys are often used 
to play with others, whereas digital devices are generally 

associated with solo play (for example, keeping a child 
entertained when waiting at the doctor’s office or on 
a long car ride). Moms also credit toys with providing 
opportunities for active play that allow kids to exercise 
and burn off  energy. Further, moms see toys as a great 
way to help kids spark their imaginations and flex their 
creative muscles.
 Knowing that the leaders of  tomorrow will be those 
who think differently and solve problems in new ways, 
imagination is more important than ever before. Dr. Shore 
offers some tips for using play as a catalyst for fostering 
imagination and creativity:
• In an increasingly overscheduled world with a variety 
of  things competing for kids’ time, it is easy to overlook 
the importance of  dedicating time just for play. Give your 
child the time and space to play.
• Consider starting a play group in your neighborhood 
or hosting play dates at your home or local playground. 
Bring out the toy chest and see what games the kids can 
create when they play together.
• Encourage your kids to play with their imaginations. 
Two of  the most important tools for play are toys and an 
imagination. Help your children dream beyond what they 
see on screen and encourage them to bring those cartoon 
characters to life using their toys and imaginations.
• Everyone loves a good old-fashioned tea party or toy car 
race down the hall. Playing together is one of  the most fun 
and meaningful ways for parents and children to bond and 
foster creative thinking for both of  you. 

(BPT)

Moms champion traditional toys even in a digital age

Activation/upgrade fee/line: Up to $35. IMPORTANT CONSUMER INFORMATION:
Subject to Cust Agmt, Calling Plan, & credit approval. Up to $350 early termination fee. LTE is a trademark of ETSI. Coverage, varying by svc, not available everywhere; see vzw.com. While supplies last. © 2013 Samsung Telecommunications America, LLC. Samsung and Galaxy S 
are both registered trademarks of Samsung Electronics Co., Ltd.© 2013 Verizon Wireless. *Wireless Zone is not responsible for typographical errors. 

Your Holiday Gift Headquarters
for all the Latest Technology & Smart Accessories

Samsung
Galaxy S®4

$10999
with new 2-yr. activation.  $159.99 2-yr. price 
less $50 mail in rebate debit card.

MONTGOMERY 
845-784-1515

125 Hawkins Dr. - Shoprite Plaza
www.WirelessZone.com/Montgomery

NEWBURGH
 845-784-1612

39 North Plank Rd. - By Price Chopper
www.WirelessZone.com/Newburgh

NEW WINDSOR 
845-926-5636

367 Windsor Hwy. -  Next to UPS
www.WirelessZone.com/NewWindsor

Hydro Elite 
by KYOCERA

FREE
with new 2-yr. activation.  $50 2-yr. price 
less $50 mail in rebate debit card.

Samsung Galaxy Gear Smartwatch

$300
Griffin Moto App Power Racer

$45
Griffin Controlled TC Helicopter

$60

Holiday Bucks
Get $15 in Wireless Zone Bucks 

for every $100 spent in the store*.
Now through Dec. 24th, 2013.

* Earn Holiday Bucks to be used on purchases 
from January 1-February 28th 2014. See store for details.
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