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Editor’s Letter

WELCOME TO

Keeseville

Dear Reader,
I finally believe you, mom, professors and mentors. You all told me that college would fly by, and my time at
SUNY Plattsburgh would come to an abrupt end. This semester was unusual to say the least. Instead of our usual
DoNorth snack parties, the up-close chitter chatter and joke circles, our team met in a large lecture room. Our
beloved advisor, Catherine Manegold, joined us on Zoom every Tuesday night. Our DoNorth team would meet
in person when we could and virtually when there was no other option. We continued to write, rain or shine,
throughout quarantines and after vaccinations. This issue serves as proof of the triumph of my DoNorth family. We
are a team, our experiences are seen, celebrated and all the tireless nights amounted to something beautiful.
I remember the first article I wrote for our publication. I recall the sinking feeling in my stomach as I pulled
onto the gravel outside of The Carriage House Cooking School. I held a small notebook in my hand with a list
of endless questions and wondered why I chose a story so out of my league. It was my debut with DoNorth. I
am proud to have been Editor In Chief after such remarkable others, including but not limited to Gina Agnano,
Nyela Graham, and Sierra McGivney.
As an editor, I learned from my mentors while also producing my own work, “Celebrating Constellations”. This
piece was fueled from looking at the passion of others. Their love for the unexplored galaxy captured my heart,
and yours too, I hope.
My journey with DoNorth continued on, and I had the privilege of working as Managing Editor for my
irreplaceable friend and colleague, Sierra McGivney, that following semester. Our team worked to create a
unique issue featuring the quaint hamlet of Lyon Mountain. I wanted to continue to highlight hamlets of the
North Country.
In this issue, there is a story for all. We introduce our loyal readers to Keeseville, New York. It is home to
breathtaking architecture and picture-worthy views of historic bridges and Lake Champlain. Avid adventurers
and inexperienced hikers can partake in a water excursion on the Ausable River or find solitude on the ridge
of Cobble Hill Lookout. Wine lovers may decide to uncork and unwind with a glass, of cold-climate sample, of
Highland Vineyards estate grown vin. For history lovers, there is an inside look at a community’s architectural past.
My team, hardworking, dedicated and exceptionally talented, was filled with out-of-the-ordinary writers.
They joined me on this journey, and they are learning to love the magic that comes with showcasing our
community’s stories. We have come together as a team and family to bring you this issue. I am proud to
pass the Editor In Chief torch toClarice Knelly. Congratulations, I cannot thank you enough for your time and
dedication this semester. You will continue to do great things going forward.

We Will Always Go Forth and

donorthmag
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In our previous issue of DoNorth, released in the fall of 2020, our team began showcasing the individual tightknit communities that form the Adirondack Coast. For this issue, we are excited to showcase the hamlet of
Keeseville, New York.
The hamlet, developed along the Ausable River, has a rich industrial history seen in the large stone mill that
overlooks Anderson Falls. Many old stone buildings accompany the mill on Main Street and stand reminiscent
of the past. This includes the Keeseville-based Adirondack Architecture Heritage (AARCH) building. Their
nineteenth-century office building was once home to a busy horseshoe nail manufacturer. Half-century-old
nails can be found scattered around the property, remnants of when their industry helped build a new nation.
Over time, Keeseville’s stony landscape has slowly transformed. Soon, a new waterfront park will add contrast
to the gray buildings and historic bridges with a lush green blanket of public space leading into the Ausable River.
Keeseville has a lot more to offer than its picturesque terrain. Many people in Keeseville work to make it a
dynamic and tourist-worthy destination. Young agriculturalists and artisans are reclaiming their beloved community.
The Badger Brothers are a common name in Keeseville. Their brewery on Mace Chasm Road serves as a hub
for young and old folk. Their innovative brews and prized vendors make for delectable evenings out.
The Campagna family produces exceptional fruity beverages. Wine from their estate-grown grapes is served
on-site at their striking vineyard. Guests gather in the summer and fall to drink and dine with a front row view to
Lake Champlain.
For an aquatic view of Keeseville, Adirondack River Rentals provides kayaks and paddleboards for all ages.
Visitors can hop in the river, just upstream from Ausable Chasm, and take paddleboard yoga classes or enjoy a
family kayak outing.
With fewer than 2,000 residents, Keeseville serves as a secluded and scenic destination that anyone can
enjoy. Keeseville’s resilience and beauty proves one thing to be true; there is a lot to be discovered in small places.
Welcome to Keeseville.

—Clarice Knelly

,

DoNorthMagazine
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Photo provided by Adirondack River Rentals.
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a burnt orange circle with a sketch of the
mountains. On top of the sign is an orange
and white kayak, letting customers know
they’ve made it to the right spot. Families,
locals and out-of-staters pull onto the dirt
road off of Route 9. They are ready for an
excursion on the water.
Greg Johnson, the co-owner of
Adirondack River Rentals says, “It’s nice
that we work in a business of recreation
where it’s kind of a double benefit where
we can have fun and go paddling and give
other people a good time.”
Johnson and co-owner Abe Munn took
over operations at Kayak Shack, a retail and
rental shop for all things paddling. Johnson
worked at Kayak Shack on and off since
2014. The owner had another full-time
career as a realtor, so Johnson approached
her with the idea of taking over the
business. The transition was seamless.
“I knew the place like the back of my
hand,” says Johnson.
This was the perfect way for him to get
his feet wet in the business world and in the
Ausable River. Johnson asked Munn, his
longtime best friend, whether he would be
interested in joining him in the business.
The two grew up together since they were
“really really little.” They played sports
together and Johnson views Munn’s family
as a second family to his own.
“We’re like brothers. We fight once in
a while but we’re always going to be best
friends and we never let business come
between us, which is good,” Johnson says.
The two were both at a place in their lives
where they were ready for a change. Who
better to go into business with than your
best friend?

It’s All Downstream From Here
How kayak rentals stayed afloat

T

he motto here is to “keep on
keeping on.” Workers sit at a
picnic table doodling and soaking
up the sun, waiting for customers to rent
anything from kayaks and paddleboards
to mountain bikes.
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Tie-dyed pink and blue kayaks and loads
of paddle boards are stuffed into a wooden
rack which sits on hot sand. Farther down
the cove, the top half of an aluminum
kayak labeled “ADK River Rentals,” juts
out of bright green grass in an inlet off the

Ausable River.
Past the Carpenter’s Flat Bridge, a historic
Warren Steel Truss bridge built in 1941, is
a sign reading “Adirondack River Rentals,”
written in hand-drawn green lettering. It
sports the Adirondack River Rental logo,

The motto here is to
“keep on keeping on.”
Workers sit at a picnic
table doodling and
soaking up the sun,
waiting for customers to
rent anything from kayaks
and paddleboards to
mountain bikes.
“At the end of the day, we’re a really good
team,” says Johnson.
Johnson and Munn transformed Kayak

Shack into Adirondack River Rentals,
opening in May of 2019.
The first summer was harmonious.
Adirondack River Rentals hosted kids
camps, paddleboard yoga classes and river
parties with a campfire that summer.
But in March 2020, the world shut down.
A lot was unknown for the business. Four
weeks before they were set to open, their
landlord broke the news that they could no
longer rent to Adirondack River Rentals.
Johnson and Munn scrambled to find
another homebase.
“I contacted the gentlemen across the
river and somehow got a hold of him and
his email happened to be Scottcanoe,”
says Johnson. “It was awesome that he
was a paddler.”

The new landlord and his daughter
happened to be competitive canoe paddlers
and part of The Canoe Association. They
were supportive of Adirondack River
Rental. The new location was only 40 yards
across the river but it was technically in a
new town, so Johnson and Munn worked
quickly to get town permitting.
Despite all the setbacks and challenges,
their business grew by 90%. They decided
to extend business hours and hire more
staff. They continued to host events like
the river clean-up, where they fish out trash
and tires from the water, with the help of
sponsors and their community.
“People just really wanted to get outdoors.
It seemed like even with the Canadian
border being closed, a whole bunch of our
business actually grew by a lot.”
Johnson saw more people coming up from
the tri-state area. The outdoor recreation
boom led to a 56% increase in the sale of
paddlesports from June 2019 to June 2020

across The United States, according to the
NPD group. Rentals did especially well
because most kayak sellers sold out during
the pandemic.
Now, Johnson is shifting his attention to
opening a campground on the riverside area.
“We’re trying to grow again as the
campground and really try to offer people a
wholesome experience where they can stay,
they can paddle, they can mountain bike
and they can go hiking,” says Johnson. “It’s
almost like a whole Adirondack experience
at one stop.”
They are going to offer riverside campsites
for tents only. Much like the Ausable Point
Campground, customers will be able to set
up camp and go hiking or paddling right
outside their tent door. Johnson expects
the business to grow by at least 50% with
the addition of the campsites. He believes
that people want to spend more time
experiencing outdoor activities.
“It’s not really just a trend that’s
happening; it seems to be growing more
and more each year. So, we expect to be
pretty busy,” says Johnson.
Johnson is excited to make more memories
with customers and staff this summer.
“Someone has always got a different
story,” says Johnson. “Someone falls in the
river or gets tipped over or they come back
and say how much fun they had.”
Here the staff is like family, literally and
figuratively. Munn’s sister, along with a
couple of her friends, work at Adirondack
River Rental in the summer. Johnson
says when one person is late there’s always
someone else willing to help out.
“We’re gonna have a lot of the same
staff there — they’re dynamite. We’re all
a bunch of knuckleheads but we make it
work,” says Johnson.
Johnson tries to be on location at
Adirondack River Rentals as much as
possible. It’s the reason he went into the
outdoor recreation industry. “If I can be out
in the sun helping other people have fun
that’s kind of a great spot to be.”
Johnson and the Adirondack River Rental
crew can be caught soaking up the sun
from 10 to 8 p.m. all summer long. Visitors
can float on down the Ausable River for the
day or stay overnight and stargaze, listening to
the gurgling of the river.

—Sierra McGivney
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ingredients and its creative process.
“If we’re going to brew a new beer, it has
to make sense on a menu. It has to fill a
niche that we’re not already hitting. We
don’t want our tab list to be redundant,”
Dan says. “What ingredients do we want
to showcase? What are we trying to achieve
with this beer? What ingredients do we build
around this flavor that we’re trying to create
to make a well-rounded, balanced beer?”
They continue to create batches their loyal
guests know and love. The only worries
are burnout and fatigue from an endless
press of customers and the long hours spent

What’s
on Tap?
Pouring quality craft beer
in Keeseville

I

t all started with a pair of brothers
who enjoyed a cold and boozybeverage. Dan Badger taught his
younger brother, Dylan Badger, the art of
homebrewing on Dylan’s 18th birthday in
2007. Dan was 23, and Dylan was only
months from beginning his undergraduate
studies at The University of Vermont.
The duo had found a loophole in the law
prohibiting anyone younger than 21 from
buying alcohol: It was perfectly legal for
them to brew it themselves.
Four years later, in May 2011, the brothers
were rooming together in Burlington. Dan,
a recent graduate student of The University
of California Davis, had studied brewing.
Dylan graduated from UVM with a degree
in plant and soil agriculture. With their
newfound knowledge, the brothers wanted
to dive into business. A couple of months
later, the brothers bought their first smallscale brewing system, a 30 gallon vessel for
sale from a brewpub that had closed. They
bought it “just to play with,” Dan says. But
when they moved to New York during the
summer of 2012, the Badgers decided to
make a real go in the brewing industry.
On Mace Chasm Road, half a mile from
downtown Keeseville, stands their rustic
red barn housing specialized brews. The
Badger brothers renovated their barn over
the span of two years and transformed
it into a brewery, the Ausable Brewing
Company. Its property sits in the heart of
Keeseville, a strategic location that lacked
only one thing: a brewery. The small
farm town was the perfect setting for two
young entrepreneurs to bring the trend of
microbrewing.
At Ausable Brewing Company, guests
have the opportunity to gaze at summer
green grass as cows roam the unmowed
pasture. They may be greeted by either
of the Badger brothers or their furry cat
companions Vorlauf (a german word that
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Photo By Heaven Longo
refers to recirculation, an essential part of
the brewing process,) or her sister Sophia.
These cats can often be found sitting perched
on wooden posts stuck into dirt where they
gaze upon visitors and await affection.
In the fall, lucky customers can watch
as the leaves change from burgundy to
brown and pale orange. Visitors can view
the foliage under the shelter of a spacious
wooden pavilion. It was built by Ryan

On Mace Chasm Road,
half a mile from downtown
Keeseville, stands their
rustic red barn housing
specialized brews.
Weidenbach and his partner Lizzy Bazzano
of Dubb’s BBQ, who are two very close
friends of the brothers.
On inviting fall evenings like this,
the brothers welcome vendors from
surrounding areas to fill the grumbling
stomachs of their guests. Last summer,
Thursdays were taco nights, Fridays BBQ
was served and Saturdays featured crepes.
Taco nights were hosted by the brothers’
good friends Asa Thomas-Train and
Courtney Grimes-Sutton who own Mace
Chasm Farm across the street. In the spring
and summer seasons, the Train and Sutton

couple mince their off-cuts and leftover
rations into savory taco meat, selling fresh
tacos straight from the local butcher. The
smell of seasoning from the shredded taco
beef envelopes guests sitting at wood picnic
tables, inviting them to a cream-colored
food truck to grab a serving or two. Dan
recommends the Plowman’s Lunch beer
— a serving of 5.3% alcohol by volume, to
wash down their fresh tacos.
Dubb’s BBQ of Peru grills and smokes
pork slabs. Their fresh, home raised pork
and locally grown vegetable side dishes pair
well with a drink. Dylan recommends the
Jungle Hustler Hoppy Red Ale— a serving
5.8% abv. The hops of the rich red ale bring
out the natural flavors and char of the meat.
Marla Gilman, owner and chef of
Northern Feast Catering, spends many
hours serving up toothsome crepes. The
crepes are made from 100% New York
Organic Buckwheat Flour. This treat is
gluten-free, dairy-free, and can be filled
with veggies, cheese or fruit. While
devouring savory crepes, one might decide
to drink the Wayne Legitzky American
Pale Ale. It has a serving of 6.0% abv. This
is one of the brothers’ best-selling beers.
The smooth dark brew washes down easy
thanks to its hoppy finish.
The inspiration for these crafts originated
from Dylan and Dan’s desire to create
something missing on most tap lists.
They want to serve homage to a brew’s

“If we’re going to brew a
new beer, it has to make
sense on a menu. It has to
fill a niche that we’re not
already hitting.”
brewing and serving.
“In the summer, when it’s nice here and
everyone else is enjoying themselves, all the
tourists are here. We’re working our asses
off every day,” Dylan says. “We put in a lot
of hours… But we’ve molded our business
into exactly what we want it to be,” Dan
continues. “We do every facet of it.”
The reward comes from wearing all those
hats: from brewing, serving and watching
the reactions of their customers. This fuels
their drive to continue expanding, adding
new barrels, new vessels, and creating a
space to accommodate more visitors.

“You have a project that’s three months,
six months, sometimes two years in the
making to produce a beer which started as
a concept. Then we have a beer packaged in
hand, and we get to sell it and see people’s
reactions to it… it’s nice to see the fruits
of your labor and see the direct response,”
Dylan says.
In light of the ongoing pandemic, the
Badgers changed the way their taproom
ran. Their vast outdoor space provides
a socially distanced and safe space for
customers. With an insulated trailer and a
tap running through it, they were able to
learn and adapt to unpredictable weather.
They switched gears and focused on
packaging and canning beer, allowing
them to open for special holidays and sell
their products curb-side, (or barn-front)
during COVID.
They want to offer guests the opportunity
to buy their same as usual quality beer.
The Badgers now sell growlers of their ales

Photos provided by Ausable Brewing Co.

year-round — on a pop-up basis. Between
the deep tap list, and their desire to create,
tinker and explore funkier beers, the
brothers have experienced a high rate of
success. With this, they continue to change
and adapt to the growing customer base
in their eccentric market. Their products
are truly unlike the ones filling liquor and
grocery store shelves.

—Heaven Longo
Ausable Brewing Company is
traditionally open from the beginning
of May, before Cinco De Mayo, until
December 23rd. The traditional seasonal
hours are 12 through 8 p.m. Thursdays
through Saturdays and 12 through 5
p.m. on Sundays. With the COVID-19
pandemic, the business was forced to
adapt to COVID guidelines. Call ahead
of time.
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History Reborn
Telling the Adirondack story through architecture

J

ust like the roots of red spruce and
sugar maple trees that penetrate
the mountains of the Adirondacks,
human stories reside deep here. Tales of the
Mohawk tribe drift through the waterways
that cut through the mountains. Eccentric
Adirondack Great Camps built from these
woodlands boast of decades lending shelter
to the rich and famous. Smooth stone
buildings, barely worn with time, stand
reminiscent of the industrial communities
that built them. These historic sites act as
markers to different Adirondack eras. They
are a tangible connection to past lives. Today,
the preservation of this legacy is the work
of the non-profit organization Adirondack
Architectural Heritage, or AARCH.
Since 1990, AARCH’s work has saved
dozens of treasured buildings around the
Adirondacks, ranging from farmsteads
to churches and lighthouses. Out of these
neglected spaces, the organization has created
tourism and educational opportunities. Their
office building is no exception.
12
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The AARCH building sits in Keeseville,
New York, a quaint, scenic town with
a rich history. The nineteenth-century
building is crafted with gray stones and red
accents. The building was once home to a
busy horseshoe nail manufacturer. Rusted
nails, half-century-old, can be found
scattered around the property. The carefully
renovated building epitomizes everything
AARCH stands for as the organization
heads into its 30th year.
AARCH was born out of a collective
effort to save a beloved landmark, Camp
Santanoni, in Newcomb, New York Until
1990, the executive director of AARCH,
Steven Engelhart, and others worked
on preservation projects individually or
in small groups. The movement came
together when someone tacked a sheet
of yellow ruled paper on bulletin board
reading, “Anybody interested in forming an
Adirondack preservation nonprofit, meet at
two o’clock.” People showed up. People ready
to work. People interested in preserving the

soul of Adirondack communities.
AARCH’s core lies in Keeseville, but
its roots have branched out across the
Adirondack Park as the organization has
struggled to recover and reclaim dozens
of properties. The first story begins with
Camp Santanoni.

Central Park). There, they built a camp
complex that, at its height, included a
working farm, vegetable gardens, orchards
and a year-round farm staff. The Pruyn
family owned it until 1953.
Unlike the other Great Camps, Santanoni
was designed with a Japanese aesthetic
in mind. Robert Pruyn, in his youth,
lived with his father in Japan. As a boy,
he grew to love Japanese architecture. As
an adult, when working on plans for the
Great Camp, Pruyn wanted a peaceful
sanctuary that left the surrounding
nature undisturbed. The result was a
collection of buildings that flowed with the
natural landscape. Symbolic details were
incorporated in the design, even from an
aerial perspective. From above, the shape
of the Main Lodge is that of a phoenix in
flight, symbolizing transition. What can
now be captured on striking drone footage,
was once only capable of being conjured
through Pruyn’s imagination.
Today, Santanoni remains sprawling and
secluded, a wooded paradise. Santanoni
sits on rocky, pine-covered land that juts
out into the southern portion of Newcomb
Lake. The spectacular Main Lodge is
a geometric building constructed with
massive red spruce logs wrapped by a red
porch. Making up the phoenix’s body is
an extensive system which consists of four
sleeping cabins, a living room, a dining
building and a service block all connected
by a grand roof.
A cobblestone triangular archway
welcomes today’s trekkers after a 5 mile

Photo of Camp Santanoni provided by AARCH.
hike into the property, or ski trip if visiting
in winter. For those looking for a less
sweaty excursion, a horse-drawn, reservable
carriage ride may be preferable.
Tours are provided daily by the full-time
summer staff. Three daily tours run at
11:00 a.m., 1:00 p.m. and 3:00 p.m. All
tours start at the Main Lodge.
For overnight tourists, there are seven
primitive tent sites and two lean-tos around
the lake for free camping on a first-come,
first-served basis. Visitors can also take a
boat out on Lake Newcomb. More than

Like a Phoenix: Private Estate
Reborn as Public Treasure
Camp Santanoni is one of the Adirondack
Great Camps, roughly three dozen largescale summer homes constructed by some
of America’s wealthiest families. This midnineteenth century trend was an attempt
for families like the Vanderbilts and
Rockefellers to escape city life and dip their
toes into nature without forfeiting their
lavish lifestyle.
The Adirondacks have long been a
playground for the rich and famous.
A wealthy Albany couple, Robert and
Hannah Pruyn, bought 12,900 acres of
unspoiled land (about 15 times the size of

It is not always
about the people
that built the historic
places, but the
people who made it
a home.
fifteen miles of hiking trails also wind
through the preserve, and the gently rolling
paths can accommodate both experienced
adventurers or more conservative amblers.
Fishing, picnicking, horseback riding and
biking are also offered.
AARCH tours focus on the people who
made life possible: the people who worked
at the farm, those who guided hunting
excursions and others who cared for the
buildings and boats. It is not always about
the people that built the historic places, but
the people who made it a home.

Freedom Seeker Turned Free
Stone Mason

Grand buildings like Santanoni
help define quintessential Adirondack
architecture. However, many Adirondack
buildings were crafted by members of
underrepresented groups that have made
the North Country their home. Issac
Johnson’s story tells another important
part of the Adirondack past. Johnson, an
escaped slave, was a stonemason who lived
and worked in the Saint Lawrence River

Photo of the Santanoni porch provided by AARCH.
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Valley during the late nineteenth century.
Born in Elizabethtown, Kentucky in
1844, Johnson grew up enslaved on a
tobacco farm. He lost his wife and children
when they were sold to other farm owners.
When the Civil War swept through
Kentucky, Johnson escaped to the North
and joined Union Forces in 1863.
After sustaining three gunshot wounds
and losing a finger, he made his way to
safety in Ontario. However, he married a
woman from Saint Lawrence country, and
he would soon move back to New York to be
with her. Living along the New York-Canada
border, Johnson started work as a stonecutter.
The North Country still bears his mark.
Just east of Ogdensburg lies a little town

called Waddington. Here, Johnson’s
craftsmanship is showcased in a stone
building that was used as a town hall. Large
rectangular towers ground the front of the
building and a staircase sits between them.
A delicate white porch is held between the
two towering stone structures.
AARCH dug into Johnson’s story and
crafted a 2019 tour in honor of Black
History Month. The tour traced Johnson’s
path through the North Country. Guests
toured the building while listening to
AARCH’s staff member and scholar Cornel,
“Corky,” Reinhart.
“It’s a window to all of his history and
his story and understanding the history
of slavery,” explains Program Director of

Photo of Waddington’s Old Town Hall provided by AARCH

AARCH, Nolan Cool. “Architecture can
embody those stories in a way that you just
wouldn’t have if the building wasn’t there.”
On his journey to freedom, Johnson was
rebuilding his life, building masterpieces.

Preserving Indiginous
Landscapes

AARCH saves buildings, but some
buildings that are no longer standing
can tell stories, too. Before the better
known Euro-American buildings came to
dominate the Adirondacks, Abenaki and
Mohawk architecture dotted the valleys. In
2019, AARCH assembled a tour through
the “Indian Carry” called “Indigenous
Landscapes of the North Country.”
The “Indian Carry,” part of a portage trail
that was frequented by these tribes, runs
between Upper Saranac Lake down to the
Stoney Creek Ponds. This land is believed to
have been a permanent Abenaki settlement.
Sadly, the Abenaki buildings have been lost
and evidence of what they looked like is
only found through careful archaeological
research. While the buildings are gone,
the survival of a native presence still exists.
Cool speaks on this.
“It just goes to show that the layers of
history that are embedded in these places,
while it’s great if they’re tangible and we
can see them and touch them, there’s still
a lot of history in the Adirondacks that’s
embedded in the soil, in the land itself.”
To help piece together the story, the tour
stopped at the Six Nations Indian Museum
in Onchiota. The museum’s design reflects
that of a traditional Iroquois bark house.
The dark brown, wooden structure stretches
across the land with red trim and a shiny,
silver roof. There, museum workers preserve
more than 3,000 artifacts that help tell the
stories of the Iroquois Confederacy. Some
of the artifacts showcased include canoes,
beadwork, native clothing, and native
tools. The small building is packed with
items lovingly placed. The museum stands
as an example of Native American survival
in the area.
The items in their museum tell a story of a
failed attempt at erasing the past. The world
of history, that architecture embeds itself in,
extends past tangible buildings. The stories
will continue to be told and survive.

understanding and stewardship of the built Photo of Six Nations Indian Museum provided by AARCH.
environment in the Adirondacks through
education, technical assistance, advocacy
and partnerships”.
But, as Englehart puts it, “the bigger
picture in our work is changing and
creating a historic preservation ethic
in
theold
region.
It’sMountain
not just winning
one the closed entrance to the mine.
The
Lyon
mill holds
battle...It’s changing hearts and minds in
a bigger way.” AARCH wants everyone
in the community to cherish, preserve
and continue to use the places that give
meaning to the communities of the
North Country.
AARCH is continually devising new
tours as the group unearths forgotten
stories buried in the rich Adirondack earth.
Educational opportunities and daytime
excursions are plentiful for tourists and
residents. These three stories are just the
beginning. There are a myriad more to
discover. Just follow the roots.

—Clarice Knelly

Nolan Cool, Educational Programs Director (left) and Steven Engelhart,
Executive Director (right).

Creating a Culture of Caring
The official mission of AARCH is to
“further greater public appreciation,
14
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Uncork
Lakeside

The Campagnas serve views by the vine

G

ianna Campagna, just seven years
old, and Jayden Campagna, aged
ten, spend countless hours in the
spring chasing and catching frogs alongside
their backyard pond. Their mother, Lindsey
Campagna, and their grandmother, Terry
Ashline, draw designs of a vine leaf for a
wine label. The label will wrap a bottle of
Seyval Blanc— a lively white wine both
refreshing and light in style and taste.
Lindsey’s husband, Ryan Campagna, and
her father, Frank Ashline, are roaming the
Campagna’s 45 acres of undulating fields.
They are pruning grapes in preparation
for spring.
More than 4,500 grape vines grow on
Lindsey and Ryan’s land. Their family,
in-laws included, “dormant prune” the
grape vine’s anytime from November to
April. Dormancy, a phase in the vines’
growth cycle, helps the crops adapt to
cold winter temperatures. “Dormant
pruning” is essential and unique to the

process of creating cold-climate grapes.
The Adirondack terroir, similar to the Finger
Lakes regions, has the soil to grow coldclimate grapes. The process is arduous at best.
“We’re doing what some people would
call the impossible. We’re growing grapes in
a climate that should not grow grapes. And
we’re making good, nice, fine wine with
grapes that are hard to work with,” Ryan
says. “The process for every grapevine is
different. And you really have to know what
you’re doing,” Lindsey says.
In recent years, pre-bud break, the end
of a wine grape vine’s growth cycle and the
end of dormancy after the winter, is coming
later each year. Before, it would begin in
April and now it is beginning in January.
During the same months, it is the sugaring
season at the vineyard. The Campagnas
use a wood fired evaporator fueled by dead
trees, which were harvested and cut by
them, to help the environment by using
reusable resources.
In the spring, they begin the yearby-year process of soil analysis— to
determine wheather the soil is lacking any
macronutrients and adjust whatever may be
lacking. All of this plays a crucial role in a
wine’s expression and identity.

The vines continue to grow, and the family
continues to go out to mow and weed the
fields. This is a daily job.
When he isn’t pruning grapes, Ryan is
employed as an English teacher at Boquet
Valley Central School District. Lindsey, a
consultant teacher at Keeseville Elementary
School, serves as a mentor who delivers
strategies to prevent problems and to
improve student performance. Education
is so important to this family, they have
begun teaching their children, Gianna and
Jayden, the family business. They want
them to be hard workers and learn the
operation behind the vineyard.
“We want to raise our children to see the
work that we’re doing and appreciate it and
get their hands dirty,” Lindsey says. It is

necessary, because it is a family-run winery.
For a large-scale vineyard with mechanical
pruners, the pruning process may be done
in a fraction of the time. For the Campagna
family, doing the work by hand means the
whole family has to be hands-on.
“Last year, I had Jayden work with me
for two hours a day, every day,” Ryan says.
“He would just kind of hang out with dad
and see what dad does.” To some kids,
this might seem like an unwanted chore.
Not to Jayden, though. “The weather has
to be just right for me,” Jayden says. “I don’t
like working in too cold weather or too hot
weather. We get to experience all the different
seasons, unlike California or Florida.”
The weather also has to be just right
for a successful harvest every year.
The amount of rainfall, humidity and
fluctuating temperatures all affect the
delicate juice that will fill guests’ wine
glasses each season. Or, in recent times of
COVID-19, the plastic cups, filled with
cold climate samples.

The amount of rainfall,
humidity and fluctuating
temperatures all affect the
delicate juice that will fill
guests’ wine glasses each
season.
Navigating a pandemic.

During a time when start-up-businesses
were at risk, the vineyard’s owners wanted
to prioritize health and safety in their
community. Last season, the family
brainstormed ways to keep their tasting
room doors open.

Wine barrels in the aging process.
“My dad made wood tasting holders for
six different wine varieties,” Lindsey says,
“and then people could take them outside.”
Guests would sample multiple creations
in the fresh air while remaining socially
distant. They could try the Marechal
Foch, a dry red, with traces of raspberry
in a decadent boysenberry color, and the
Traminette wine, which holds flavors
reminiscent of sweet fruit, with hints of
tangerine and apricot. The Traminette wine
is full-bodied, rich and infused with ginger
and fresh blossoms.
As the pandemic worsened, the
Campagnas made the difficult decision
to shut the taste room’s timber-framed
doors for the season. They used the
remaining months to prepare for a spring
2021 reopening with worst-case scenarios
in mind. They will continue to use the
wooden tasting holders, so guests can sit
outside and enjoy their creations while
socially distant.
The time, energy and dedication this
family has given to creating a brand for
themselves are beginning to come full circle
as its owners are proud to announce their
new products.
“We’ve had so many that are ‘coming

Bottles of 2018 NY. Rougeon and 2018
NY. Seyval Blanc.
soon, coming soon, coming soon’ forever.
But now, they’re going to be ready in the
spring and fall. We have a lot of new lines,”
Lindsey says. She is excited to introduce
guests to their Petite Pearl Marquette blend,
a wine that is oak-aged after having rested
in barrels for over a year.
This is only the beginning of the
Campagna and Ashline families’ journey
to create a travel destination in winetourism. The Highlands Vineyard is a
destination like no other. On days with
no haze, looking over the waves of Lake
Champlain, guests can view the panorama
of Burlington and the Green Mountain
Range. At Highlands Vineyard, guests are
accepted as family, and family is everything
to this community.

—Heaven Longo

The grape vines experience
their first bud-break.

The Campagnas walk the vineyard and
pull off the shoots, or “suckers,” that are too
low to bear fruit. They fertilize the vines.
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The Ausable Chasm Bridge was built between 19321933. It carries US-9 over the chasm, and many
tourists stand on the bridge to capture pictures
throughout the year.

A Snapshot
of Keeseville

From downtown to the county line,
Keeseville’s historic beauty can be
captured from every angle.
—Clarice Knelly and Hales Passino
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Located on Keeseville’s downtown strip, this yellow
door was once owned by the Riani family who ran
a fruit store. They occasionally churned out beloved
homemade peanut brittle.
19

Keeseville United Methodist Church
stands on the corner of Front Street with
colorful steeple shingles and arched
stained glass windows.

The historic nineteenth century iron truss bridge,
known as Upper Bridge, is known for its ornate
cast iron details. It rests on the Essex and Clinton
County line.

Massive piles of ore tailings can be found on the hillside leading up to the old mill.

20

Photos By Clarice Knelly (pgs. 19, 20) and Hales Passino (pg. 18, 21)
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North Star
The treehouse became a family project. The
thought of being able to sleep in the treehouse
nudged Eckert and Delarm to get their two
children, Luke and Hannah, involved.
continued saving for their first expansion.
In 1991, Eckert and Delarm purchased an
additional 35 acres of adjoining land for
$25,000. The original purchase of the 13
acres sold for $29,000.
On their new plot, they decided to build
the Eckert Tree Farm Treehouse. They
got the idea from the show “Treehouse
Masters,” which aired on the Animal Planet
channel. The host, Pete Nelson, traveled,
to build and renovate treehouses with his
crewmates throughout The United States.
Delarm noticed how the treehouse builders
weren’t always constructing traditional tree
forts. Some were platforms in the air with
the trunk of the tree poking through the
middle of the house.
The treehouse became a family project.
The thought of being able to sleep in the
treehouse nudged Eckert and Delarm to
get their two children, Luke and Hannah,

involved. The family began construction
during the summer of 2001.
“We just have a lot of fun building
things,” says Delarm.
Next, they built a greenhouse. Later, they
built a lean-to which would become an
Airbnb along with the treehouse. After the
constructions, the couple added various trails
to give visitors a sense of direction while
trekking to their rest stop for the night.
A former property manager suggested
they should rent out the treehouse. But
Delarm wasn’t convinced. She was worried
something would happen to their family’s
beloved tree fort.
“You could see the dollar signs and I’m
like, ‘I’m [still] not sharing the tree house’,”
says Delarm.
After some time passed, Delarm
listened to the advice of her former
property manager. She listed the tree

Photos by Mataeo Smith

THE ADVENTURE BASE
Building the Eckert Tree Farm

I

n the early ‘80s, Bob Eckert and
A low-hanging light fixture hung nearby
into tears on her way down the hill. She
Sheila Delarm gazed upon the 13
supported only by two thin wires on the
wondered, “What has he done?”
acre property they had just put a
ceiling. The living room was furnished with
The endeavor served as a catalyst for
$5,000 deposit on. A cramped red house
a dusty orange rug and a splintery wooden Eckert to discover his true passion as a
with poorly installed insulation sat on the
chair that sat in the middle of the room.
“Do it yourself” professional. He was
property. There were no shingles leaving
A beam on one side, with thin hooks, was
determined to transform the desolate shack
the roof unfinished. The fiberglass was
the couple’s only means of storing their
into a home. He created a daily schedule,
completely exposed. All the wiring had to
winter attire.
which had him working 24 hours a day for
be replaced, the basement
The original
had been slightly
Lyon Mountain
Eckert decided to
trail
fix it was
himself.completed
The
6 to 10indays
the
and spring
had him resting for the
dug out and the water
heater
was
down
in
odds
seemed
against
him
when
his
next
4
to
6
day
period.
of 1876. This trail was originally designed for people to hike This
to allowed Eckert
its plywood enclosure, which was heated
mother first visited his new property in
to take on projects that didn’t require much
the was
summit
viewShe
oftoured
the the
surrounding
area.
The
by a lamp bulb. There
only woodfor
heata grand
the Adirondacks.
house as
money
but were
labortrail
intensive.
with an improperlywas
built stone
Eckertfrom
explained
his plan for restoration
Duringat
the process
of construction,
cutchimney.
all the way
Meader
Brothers’ Hotel
Chazy
The kitchen was cluttered with faded
over time. His mother saw only the ugly
Eckert and Delarm began renting out the
Lake to
thewood,
summit
ofinsulated
Lyonroof,
Mountain.
and worn-out furniture. Several rickety
stained
the poorly
the second bedroom of their house to make
shelves, barely strong enough to hold cans
tiny white stove and her overly optimistic
ends meet. The couple relied on the income
of food without swaying, clung to the wall.
son. She left the house with a grin but burst from their guests for 10 years, and they
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Delarm and Eckert point out some of the distant locations Summer/Fall 2021 | donorthmag.com
guests have traveled from to stay at their Airbnb.
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North Star

house property on Hipcamp, an online
marketplace that offers outdoor stays and
camping experiences to customers on
their website and mobile app. They had
their first booking within six hours. They
had a week and a half to get the place
ready. Eckert hooked up electricity to the
treehouse and added a cooking area and
firepit. Eventually, they expanded to more
platforms, like Airbnb.
The Eckert Tree Farm treehouse remains
the couple’s most popular Airbnb. The
structure resides behind the couple’s office
cabin. This is where guests sign in for
lodging. A wooden dog greets treehouse
guests before they travel up the thick
natural wood stairs. The stairs spiral around
the trunk of the tree. About eight wooden
beams are inserted into the trunk to hold
the platform of the treehouse. A small
patio is built into the side of the tree with
a railing made of unaltered tree branches.
They look as if they were just removed off
the surrounding wilderness.
As soon as visitors step inside, they
are introduced to a stunning view of the
Adirondacks. The sight surrounds the
Eckert’s tree oasis. Instead of leaving a mint
on their guest’s pillows, Eckert and Delarm
place a greeting card in front of the shaded
orange lamp. It is snuggled between two
artificial antlers.
A small table has two wooden chairs on
either side. The table has a small sample
jar of Eckert and Delarm’s homemade
maple syrup with two spoons beside it.
24
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The couple meets
interesting people from
all over the world. Some
of their guests have
come from Iran, Russia,
Kazakhstan and all
over Africa.

Serene Adirondack harp music plays on a
portable CD player set on the table next to
a map of the property. On the other side,
a wooden framed queen-sized bed lies in
wait for its guests.
The couple meets interesting people from
all over the world. Some of their guests have
come from Iran, Russia, Kazakhstan and
all over Africa, says Delarm. In the office
lobby, a large world map hangs. Guests
get a color pin indicating where they are
staying: treehouse, cabin, campsite or
lean-to, and place the pin on the map at the
location of where they were born.
“So the map is now plastered with all of
these different colored pins and stuff,” says
Delarm. “People love that, when they come in
and get to put their pin where they’re from.”
The treehouse has gotten so popular that
Eckert and Delarm devised a plan of action
to shelter guests in the winter seasons. They
put in insulation, two space heaters and an
electric mattress pad.
“A lot of our summer guests want to come
and stay in the treehouse in the winter,
but they have no idea how cold it is in the
Adirondacks in the wintertime,” says Delarm.
They had a guest this winter that stayed
in the treehouse at 20 below zero. The
temperature inside the treehouse was about
30 degrees. Customers aren’t expecting it to
be a 70 degree hotel room.
While restoring the original 13 acre

A new trail was created in 2008
and is longer than the old trail by
almost a mile. The new trail is less
steep and winds back and forth.

land he had bought in 1982, Eckert built
a structure specifically for making maple
syrup: the Eckert Tree Farm Sugar House.
“It was a great way to get outside in the
spring,” Eckert says. “It’s a great way to live
off the land and do something physical that
produces a product right off the land.”
Eckert slowly began to build his brand
as a new sugarmaker in the Adirondacks.
Eckert’s entire maple syrup brand is
dependent on the traditional ways of doing
it. Eckert feels a certain pride from his
estate-made maple syrup.
Eckert and Delarm miraculously
transformed their empty, barely-livable
cabin into a 50 acre adventure base. The
ordeal of restoring the dilapidated house
has been a blessing in disguise. The Eckert
family’s legacy has drawn international
visitors to the Adirondacks, offering them
a slice of secluded paradise. Where exposed
wire and ugly stained wood was once
the norm, now the world map shows a
representation of the lives the Eckerts
have touched.

—Mataeo Smith and
Sierra Mcgivney
Summer/Fall 2021 | donorthmag.com
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The Grind

W

hether you are someone who
likes the taste of a strong and
bitter coffee that jolts you
awake, or you like your coffee as sweet as Willy
Wonka’s candy, there is a cafe for everyone.

Koffee Kat

“The Koffee Kat took on a personality of
its own pretty quickly within the 27 years
I’ve had it,” says Patty Waldron, the Koffee
Kat’s owner. “I really wanted to feature the
locals, so it’s really a hub.”
Walking through the doors of the coffee
shop, customers enter a world of bright
colors and shining personalities. The ceiling
is painted purple, yellow and orange. The
purple matches the large piano, which sits
in the middle of the shop. It is snuggled
between the barista’s station and a small
stage for live music.
When walking past the tables, you can
hear faint conversations and the soft hum
of music. The music ranges from recent
pop songs to old country classics and
everything in between. It matches the idea
that the Koffee Kat is a place for everyone.
The two best selling drinks are the White
Cloud Mocha and the French Toast Latte.
The White Cloud Mocha is a latte with a
splash of mocha syrup. It has a soft and subtle
coffee flavor and white chocolate chips placed

on a sweet cloud of whipped cream.
“I like the caffeine in coffee but don’t
like the taste of it,” says Krista Novello,
a Plattsburgh student who has made the
Koffee Kat her go-to coffee shop.
The French Toast Latte is a contrast
to the store’s other favorite drink. With
cinnamon sprinkled in a heart shape on the
top, the drink has more of a bitter taste to
it. It tastes like a full french toast breakfast
with a side of coffee mixed all together.

“The crafting of your
dreams is consistent in
every drink.”
Novello explains the reason she
continually goes to the Koffee Kat. It
makes her feel a sense of belonging.
“I like to think that I’m a pretty happy
person, and everytime I go to the Koffee
Kat, the energy there just matches mine,”
says Novello. “There is just such a
positive energy that radiates throughout
the entire store, and I love just taking in
all of that energy.”

Adirondack Coffee Roasters

Dwane Bast and his wife, Krissie Bast,
are the owners of a homey coffee shop.
They roast and sell their own coffee beans.

The roastery opened in 2007 after the
couple moved from their espresso bar in
Reno, Nevada to Plattsburgh.
“We’ve loved coffee our whole lives, and
when we moved to Plattsburgh, we wanted
to find a way to bring fresh roasted coffee
to the area,” says Bast.
The couple opened the cafe portion of the
shop in 2013, and it has become a go-to
for many individuals. Bast explains that
the shop is meant to give off the warmth of
being in a log cabin in the Adirondacks.
“We’ve got log cabin front counters and
wooden iron shelving,” Bast says. “It’s
kind of modern Adirondack.”
Adirondack Coffee Roasters has
wooden tables and chairs to match the
wooden shelving.
When customers walk into the shop, they
are met with a wall of coffee dispensers.
Each dispenser is self-serve so customers
can bring home their own coffee beans. On
the opposite wall is a Keurig Cup station
where customers and baristas are able to
pick out K-Cups of whatever flavor of
coffee they’d like.
Bast explains how the beans are never
more than 10 days old, and people can
come in and grab a bag of beans to-go.
The intense smell of the coffee in the
dispensers fills the air. The aroma tantalizes
your senses as you wait for the barista to

SPILL THE BEANS
Plattsburgh’s daily coffee grind
Photos by Angelica Melara
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The Koffee Kat’s colorful piano.
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The energy is cheerful and matches the
personality of its owner, Tracy VicoryRosenquest, perfectly.
While living in Seattle, VicoryRosenquest developed a passion for brewing
and sipping. When she moved to Plattsburgh,
she decided to open Chapter One.
Vicory-Rosenquest originally opened
the coffee shop in the Plattsburgh Public
Library, but it relocated to its current space,
30 City Hall Place, in July of 2020.
Many students have made this their
everyday coffee shop & stop. Students rush
through the Chapter One doors in the
mornings with their laptops and bags in
one hand, while the other is ready to hold
a drink. The influx of students and other

community members buying their morning
coffee from Chapter One creates a bustling
scene that lasts from 9 to 10 a.m., as people
shuffle through its wooden framed glass
door every minute.
The coffee shop experiences surges
throughout the day, which leaves the
baristas and Vicory-Rosenquest without a

A wall of art at Chapter One: Coffee & Tea.

finish making your drink.
The most popular drink at Adirondack
Coffee Roasters is the Caramel Turtle.
The Caramel Turtle is hot chocolate
mixed with salted caramel coffee and
hazelnut syrup. The hot chocolate softens
the taste of the coffee, and the salted
caramel is able to bring a soft sweetness. The
hazelnut gives the drink a delicate flavor.
Adirondack Coffee Roasters is not usually
a busy shop which means people can come
in and have a quiet cup of coffee. It creates
an oasis from any stress in their lives.
In the store, you are surrounded by the
subtle sounds of cars passing by and the
faint noise of the TV. You are left alone
with your thoughts to peacefully sip.

Chapter One

Chapter One is a cafe in downtown
Plattsburgh that transports coffee lovers
to a busy New York City style coffee shop
the second you step through its doors.
32
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moment of relaxation before the next rush.
Ashley St. John, a loyal customer, says,
“I like going to Chapter One because it
reminds me of the coffee shops in [New York
City]. It’s just such a cute and trendy cafe.”
The detailed white-tile ceiling, and the

contemporary portraits and abstract art
pieces that fill the entire cafe catch people’s
eyes. The smell that fills the room is as
warm and welcoming as the coffee.
There are three tables with four seats
each, a black rustic and industrial looking
lamp sits on each tabletop and electric
outlets are located on the walls next to
the tables.
Vicory-Rosenquest is usually working
behind the bar and greets each customer
with a cheerful, “Hey, come on in.”
Her attitude helps brighten people’s days,
and the coffee she makes is like a to-go
container of happiness.
“It’s a science, and it’s very consistent in
terms of how we brew and how we process
every drink, so that the crafting of your
dreams is consistent in every drink,” says
Vicory-Rosenquest.
Chapter One has seasonal drinks and
drinks of the month. The most popular
drink in the winter is the Raspberry Mocha.
The Raspberry Mocha is a latte that has
raspberry and chocolate syrup drizzled
along the edges of the cup, with a dollop of

whipped cream on top, and sprinkles that
cover that cream. The combination of the
syrups along with the taste of the coffee

leaves your taste buds craving more.

— Angelica Melara
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A PLATE
FULL OF
COUNTRY
A diner where food
lovers become family

I

t’s country-style food that sticks to the
ribs and warms the heart, served at a
diner where strangers become friends.
Inside the Country Corner Drive In’s small
weathered building are customers who
bond over tasty food and leave nothing on
their plates and a glass pie case filled with
no wrong choices. Some make it a special
occasion to visit and others make it their
regular breakfast or lunch stop. No matter
the reason, owner Shelly Seymour and her
family of diner worker-bees will be sure to
give a special greeting to whoever walks
through their door.

The Seymours of Country
Corner Drive In

Cooking in the restaurant industry
has been in the Seymour bloodline for
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generations. Raised in a large family with a
deep passion for cooking, Shelly Seymour
was able to develop her culinary skills by
observing those around her.
Carolyn Deno, Shelly’s aunt, previously
owned Guma’s restaurant and catering
in West Chazy. Sherry Parrotte, another
of Shelly’s aunts, owned Jingle’s in
Dannemora. Shelly bought the diner from
Fred Brean, her uncle, who had owned it
for several years prior. When Brean was
the owner, it was a small country store on
the corner of Fiske Road in West Chazy.
What is now the dining room used to be
full of aged arcade games. At the front
of the building was a bar and only a few
tables. It was, and still is, a building filled
with individuality and character. Shelly’s
original layout of the diner would require

customers to walk through her kitchen to
get to their table.
“It was the character of the place. People
love that they got to come into the kitchen
and visit and see what’s going on. I was able
to stand right there and cook and be with
my customers,” says Shelly.
Not only was it up to Shelly to turn the
tiny general store into the grub-hub it is
today, but also to pass along her passion for
the business to future generations.
Shelly is surrounded by family at Country
Corner Drive In, whether they work behind
the counter or sit at it. About a year ago,
right before the COVID-19 pandemic,
Josh Seymour came aboard leaving his job
as a custom chandelier maker to lend his
mother a hand. Shelly’s daughter, Janell,
who the regulars call “Nelly,” can be
found seated at the back table chatting up
unfamiliar customers or scribbling in her
coloring book. But at Country Corner, you
don’t have to be related to the Seymours to
be treated like family.
The Seymours have found every way to
interact with the community inside their
restaurant. When a first time customer
walks through the door, one of the
Seymours will ring a cowbell to celebrate
their introductory visit. The family all wear
shirts that say, “You know where it is, get it
yourself.” The Seymours have been, “raising
hell,” says Josh, for a while, and with it
they’re also raising and growing their
extensive family.

The Eats

“I just get enjoyment from seeing people
enjoy a good meal and feeding people,”
Shelly says. For the past 32 years people have
enjoyed the food her family’s been serving.
“I don’t plan a menu for the week, I just
wake up and say, ‘This is what I’m doing
today. This is what I’m doing tomorrow.’ It’s
great, and it kind of just falls into place,”
Shelly says. But what the people come for
are the specials, Shelly claims.
Some of Seymour’s specials are a
Kentucky Fried Chicken and mashed
potato bowl and their mountain-sized
serving of spaghetti and meatballs. They
even serve a hearty meatloaf wrapped in
crispy bacon. It epitomizes comfort food.
One of the specialties Shelly stands by is
their homemade soups.
“People love the soup… 90% of places
you don’t get homemade soups, you get
them out of a box or out of a can…. We
make the soup,” Shelly says. The Seymours
are serving up piping hot bowls of split
pea, hamburger and macaroni or their
“refrigerator” soup—filled with the leftovers
of the day so no food goes to waste.
Josh’s daughter, Taylor, works in the
restaurant as well. She fills in the blanks
of the specials menu with her ideas and
concoctions such as serving Chinese food
during the pandemic. She designed her own
“rodeo” wrap, filled with golden brown
onion rings, fresh lettuce, juicy tomatoes, a

A shower curtain is used to separate customers due to COVID-19.
smokey BBQ sauce and grilled chicken.
All of their fresh produce comes from
Pray’s Farmers Market and all their
meats from Glazier’s in Malone, NY.
The Seymours put local products into all
of their neighborhood classics. Sharon
Watkins, one of the diner’s regulars,
recommends “The Mikey,” a sandwich of
ham, crispy bacon, sausage and customers’
choice of gooey cheese in between two
pieces of grilled Texas toast. The fresh,
never frozen hamburger is what Shelly

claims built her business. She uses it to craft
their signature “Country Corner burger”
which is topped with the works— melted
cheese, garden-fresh lettuce, tomatoes, and
onion, that same crispy bacon and a slather
of mayonnaise.
As Sharon Watkins will tell anyone, “if
you want to eat a little piece of the country
come visit us.”

— Drew Wemple

The Seymour Family: Taylor (left), Josh (middle), Nelly (right)
Shelly (far right).
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volunteer at the center. At the time, she was
earning her wildlife sciences degree from
Paul Smith’s College. She stayed in the
Adirondacks after graduating.
She emailed Wendy asking whether there
were any openings for internships or jobs at
the refuge. Wendy replied, “How soon can
you get here?”
She started as an intern and was hired
about a year ago.
“Things were a little wacky and there
was a lack of leadership and structure,”
Cromie says. “I kind of fell into that role
sort of naturally.”
Cromie, Zeebie and Kiska start every
morning with enrichment, which is
species-appropriate stimulation. There
are two miles of trails north of the wolf
enclosure where they walk and trot through
the woods of the property. All of their
enclosures exceed industry standards, but
it is not as vast as the wild. Engaging in
activities with the wolves keeps the animals
happy and healthy. After enrichment time,
it is time to eat. Cromie feeds all of the
animals. She has recently gotten more
involved in the rehabilitation process.

Zeebie enjoys a sunny afternoon.

Wild Wilmington
Making friends with fauna

L

arge enclosures sit on either side of a
woodland trail that winds through
60 acres of wild land in Wilmington.
These enclosures house rescued wolves,
bears, foxes, bobcats, porcupines, lynxes,
crows, coyotes and bald eagles. Most
are debilitated and cannot survive in
the wild. They have found shelter at the
refuge. Some of these animals will stay as
permanent residents at the Adirondack
Wildlife Refuge, others will be rehabilitated
and released.
Curious visitors start an interactive
journey in animal education at the welcome
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center. A smiling, masked man sits at
the wooden desk, and advises, “We only
take donations.” There is no fee to visit,
only a suggested donation, and people are
generous. The refuge is mainly funded by
these personal donations. The organization
does not receive any money from the city
or state.
The welcome center is a cozy cabin with
photo covered walls, picture books about
wildlife and a coffee and tea station. In the
center of the room sits a long wooden table
covered in animal hides, antlers, snakeskin
and a bear skull protected by a glass lid.

A live Barbary falcon named Nelson is
perched in the corner. His neighbors are a
tarantula named Harry, a bearded dragon
called Toothless, a turtle by the name of
Galadriel and whoever enters his home at
the welcome center.
Fifty thousand people visit this refuge per
year from all over the world. That is a lot of
new friends for a falcon to make.
As you exit the welcome center cabin,
the sun hits the trail ahead of you. It is
peering between the surrounding trees. The
crunch of distant footsteps and childlike
chattering hints that you’re heading in the

right direction.
People have stopped to watch Zeebie and
Kiska, two gray wolves in their enclosure.
They are the first animals we meet, and you
can immediately see the difference in their
personalities. Kiska is pacing the perimeter
of the fence, and Zeebie is resting on a
wooden hut.
Zeebie and Kiska are about to eat
breakfast. It is 10 a.m. and Steve Hall,
a man with gray facial hair and a voice
booming with enthusiasm, is strolling into
their enclosure with his travel mug.
“They’re mainly fed deer killed by cars,’’
Steve Hall, co-owner and co-founder of
the refuge, says. “Drive carefully but not
too carefully.”
He is about to present a “wolf gathering”
talk called “Wolves as Keystone Predators &
How We Developed Dogs Out of Wolves.”
Hall explains the difference between the
wolves, who are now trotting behind him,
and a pug. It is less than 1%.
“All dogs are gray wolves. People say ‘you
mean they’re like gray wolves?’ No, they are
Photos by Jade Nguyen

gray wolves,” Hall says.
Steve and his wife, Wendy Hall, bought
the land the refuge sits on in 2000. They
moved from New York City a little over
a year later. Their goal was to drastically
change their lives. Before the move,
Steve was a public speaker for Avaya, a
telecommunications provider. Wendy was a
geriatric nurse and massage therapist.
Hanna Cromie, the general manager
of Adirondack Wildlife Refuge, became
familiar with the refuge when she was a

Cromie believes
it is important
for the public to
realize how integral
ecosystems are.
They are critical for
human survival.

The Kayla Hanczyk Education Center
was recently built on the property. The
building was constructed in memory
of Kayla, a young woman who passed
away from a rare form of biliary cancer,
March of 2019. Kayla was only 25 years
old. She loved wolves, so her family asked
instead of sending flowers, people donate
to the Cancer Research Center and
the Adirondack Wildlife Refuge in her
remembrance. The refuge received so many
donations for wolf food that they were able
to build the memorial center in her honor.
The center will be used for educational
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programs and events of all kinds. Wendy
Hall describes it as a place to ponder, a
place to meditate and a place to celebrate.
People have expressed interest in getting
married there. It sits a few inches from a
wooded landing showcasing Whiteface
Mountain and an emerald treeline.
A primary mission for the owners, Wendy
and Steve, is to educate the public on
wildlife and the ecosystems which they rely
upon. This education may promote healthy
methods to coexist in a peaceful and
symbiotic way.
Their main goal has always focused on
rehabilitation for their visiting animals.
Guests are not able to meet bears that
are being rehabilitated. Untamed bears
need to remain afraid of humans to adjust
when they are back in the wild. They
have two captive bred bears, Luvey and
Ahote, that guests are introduced to from
34
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Photos by Jade Nguyen

a wooden overlook. These bears joined the
Adirondack Wildlife Refuge family when
they were only ten days old. They are about
to turn five. They are used exclusively
for educational purposes. Steve spends
countless hours waiting on the open patio
deck waiting to teach curious visitors about

“You can do a lot with
animals that have
already been hurt,
but really the more
important thing is
prevention. The only
way to accomplish
that is through
education.”

the black bears.
“You can do a lot retroactively with
rehab,” Cromie says. “You can do a lot
with animals that have already been hurt,
but really the more important thing is
prevention. The only way to accomplish
that is through education.”
Cromie believes it is important for the
public to realize how integral ecosystems
are. They are critical for human survival.
“The reality is that this stuff inherently is
important even without its use as a resource
to us,” Cromie says. “Our mission is trying
to get that appreciation into people so that
they will take the tools that we can give them
and go out and spread that themselves.”
As we spoke, Wendy turned to speak with
a guest about the falcon, Nelson, sitting a
few feet away.
“That’s a Barbary falcon,” Wendy Hall
says. “It was donated to me by a falconer
who, because of coronavirus, could no
longer afford to keep it. [the falcon] was
gotten so he could propagate, so he could
have little baby barbaries. But he and the
female didn’t get along. He says ‘can you
take it?’ I said ‘absolutely’.”
Nelson is going on about eight years old
and he looks almost exactly like a Peregrine
falcon, but smaller, so they give almost
the same presentation in terms of their
aerodynamics, the shape of the wings, the
shape of the tail and how they hunt for food.
The couple are currently building a
geodesic dome, a half sphere shaped
structure made of a thin shell material
and composed of triangular elements, for
vacation rentals on the property. They are
building it in memory of Wendy’s close
friend who was one of their first volunteers.
It is called the Wolf Dome.
They will rent it as a “glamping”
experience. The dome is close enough
that guests can hear the wolves roaming
their enclosures throughout the night.
The property is on the west branch of the
Ausable River. A rack with green, blue and
yellow kayaks and canoes sits alongside the
river for guests to use, as well as a six-person
hot tub.
The money they make from the vacation
rentals will go back into taking care of
the animals.
“That’s what we’re all about,” Wendy
says. “Recycling the money right back to
the wildlife.”
When they retire some day, Wendy and
Steve Hall will pass it on to someone they

believe can maintain the facility with the
love, passion and care for wildlife they have.
“Steve and I are pretty old. But we
founded this place,” Wendy Hall says. “We
will pass it on to the young people that are
deserving of it.” The pair don’t seem to be
in any rush, though.
On most days at the Adirondack Wildlife

Refuge, you can find Wendy or Steve giving
a speech, or answering a question about an
exotic animal. As much as the community
relies on the center for education, the
animals rely on the refuge to protect them
until they’re back on their paws or claws in
their native and wild homes. If they cannot
survive there, they will spend their days

basking, eating, prowling and playing at
the refuge. Every morning, they will rise
for enrichment time and wait for curious
visitors to come learn from them.

—Alana Penny and
Heaven Longo
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Hiked It, Liked It

for the hilltop. The sky had a pale pink
tint, contrasting the gray clouds, and
was illuminated with fireworks from a
nearby beach. As brisker weather sets in,
I am beginning to miss the smoke-filled
summer skies.
The cairn, a stack of rocks from previous
hikers, is a sign the summit is close. While

Serenity through all seasons

H

ikes, short-lived or lengthy, are a
form of meditation. They guide
us away from the humdrum
cycle of life. The Adirondacks are home
to a multitude of low and high peaks
to choose from. Cobble Lookout is a
short, but scenic, wooded trail located in
Wilmington, New York. The forest of trees
creates an ever-changing color palette. The
summer months reveal hues of deep green
amidst native shrubbery. In the fall, the
warm colors of changing leaves make a
fiery spectacle.
Cobble Lookout is an accessible 2.6 mile
round trip hike, achievable at any time
of the day. It is a quiet quest compared
to busier hikes in the area, like nearby
Whiteface Mountain. Whether you’re
awake at the crack of dawn or trudging
along at dusk after a long day, the trail
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welcomes all.
The terrain is fairly flat with a gradual
incline, making it undemanding, even for
inexperienced hikers. Be warned though,
the elevation will cause some ears to pop.
This is a short day hike. Only minimal
gear is necessary. A bag of fresh homemade
granola, a water bottle, a camera and a

Whether you’re awake
at the crack of dawn or
trudging along at dusk
after a long day, the
trail welcomes all.
bandana are all the supplies I typically
bring. On rainy days, it’s also best to bring
an extra pair of socks, in case mud seeps

through your shoes.
I find that stormy days are just as enticing
as fair-weathered ones on Cobble Lookout.
I recall the feeling of my boots pushing
slightly into the soft terrain as rain drops
rolled gently off the grass blades. I even
prefer the gray skies, as they are easier on
the eyes.
Climbing this trail round trip takes
roughly an hour. Avid photographers and
amblers who bask in the scenic beauty
may take extra time. Visitors may notice
the sturdy wooden footbridges scattered
throughout the trail. They may tune into
the chirping and chattering wildlife and
the burble of nearby flowing streams while
walking up.
As I trekk, I recall another fond memory
here. This past Fourth of July, a group
of friends and I packed a small picnic

Cobble Lookout allows
for simplicity and solitude.
I seldom see other hikers, the cairns show
otherwise. The surrounding mountains
tower over Cobble, creating a striking view.
I recall standing on the ridge, gazing at
beams of sunlight breaking through the
clouds, immersing me in its iridescent glow.
Cobble Lookout allows for simplicity
and solitude. As the sun dips below the
imposing landscape, I look forward to my
next meditative endeavor into nature.

— Hales Passino
Photos by Hales Passino
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Calling all Conservationists
How hunting deer can save an ecosystem

T

he white-tailed deer is one of the
most iconic animals in North
America. From midwestern
cornfields to the rugged Adirondack
Mountains, whitetails have secured their
place in the vernacular of the American
wild. Their oak-colored hair and
magnificent antlers are ubiquitous among
the dreams of hunters young and old. They
are a staple of American art, literature and
table fare. A species of great resilience, they
survive harsh winters, heavy predation and
the chase of hunters year after year. When
these challenges are removed, the whitetailed deer can see an incredible surge in
population. Lake Champlain’s Valcour
Island knows this first hand. Consecutive
mild winters and a lack of natural
predation have caused the island’s deer
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population to surge.
Valcour Island was once the site of an
important revolutionary naval battle
led by Benedict Arnold. The American
revolutionaries fought not only for
legislative, religious and commercial
independence, but for natural independence

Today, the problem is
not one of rights, but of
environmental health.
as well. Under the English monarchy,
wildlife belonged only to the king. A
common legend says that “if man were
to take so much as a hair from the king’s
deer, his eyes would be torn out.” The
idea behind the American wildlife model

was that the land would belong to and be
governed by the people. Today, the problem is
not one of rights, but of environmental health.
Botanists from the New York Natural
Heritage Program have noted in recent
years that the rare and unique plants on
Valcour Island have been diminished
by deer browsing. The Ram’s Head
Lady’s Slipper, a rare orchid, has been
particularly affected by this. Lady’s
Slipper is as lithe as a ballerina. Its bright
green stem climbs gracefully upward
from the soil. When it blossoms, it offers
the world a white strawberry-shaped
flower, crosshatched in violet.
With Valcour’s unique plant communities
at risk due to the rising deer population,
New York State’s Department of
Environmental Conservation (DEC)

implemented the Deer Management
Assistance Program (DMAP) in 2020. This
would help reduce the number of deer on
the island.
Typically, only one antlered deer can
be taken per hunter during rifle season,
especially in the Northern Zone. DMAP
offers additional opportunities to take an
antlerless deer during the rifle season in
specific locations: in this case, Valcour Island.
Sometimes, populations grow so large
that humans must intervene to protect
individual species and entire ecosystems. If
an animal population has grown so large
that the natural food source cannot support
it, the food source will deplete until the
population experiences a massive die-off.
What remains is the destruction of a food
source and a huge decrease in the animal’s
population. Conservation efforts can take
a population down to an appropriate size,
benefiting both the population and the
food source. One way to achieve this is to
increase hunting tags for that animal.
“Hunters are some of the most intouch land users and can contribute to
conservation in a variety of ways,” says
Michala Hendrick, a Plattsburgh State
graduate and hunter. “Some areas really
need hunters. Deer in overpopulation can
lead to the spread of disease and destroy
entire landscapes.”
Hunting tags contribute massive revenue
to New York’s conservation, the 2019 to
2020 season generated $7,298,632 from the
sales of hunting licenses. The total number
of New York hunting and fishing licenses
and tag sales for that same season generated
$44,830,601 in income.
“Monetarily, hunters are some of
the largest contributors of funding for
conservation,” says Hendrick.
The state is legally obligated to use
that money on conservation. Hunter
conservation benefits the species in the
short term, and it generates enough
money to continually fund its research,
management and protection.
DMAP found support in the local
community. There were 123 applications
submitted to the DEC for the 2020 to
2021 season. With the applications, came
concern from hunters who regularly hunt
on the island. At just 968 acres, the island
is relatively small. If too many hunters
access the island at once there would be a
risk of them unknowingly shooting toward
one another. These safety concerns, and the

fear of too much competition for the same
resource, generated DEC’s decision to grant
only 10 DMAP tags for Valcour Island
in the 2020 to 2021 season. The program
lasts three years which is three consecutive
hunting seasons. If DMAP fails to meet
their population goals, then other reduction
efforts will have to be made.

From midwestern
cornfields to the
rugged Adirondack
Mountains, whitetails
have secured their
place in the vernacular
of the American wild.
“There are many variables to consider,”
says Jim Stickles, a wildlife biologist from
the Ray Brook DEC office and head of
the DMAP program. “Any management
option explored would need to be flexible,
economical, localized and within our
existing regulatory authority.”
More hunting tags may be offered in
future seasons but that has not yet been
decided. “Winter severity plays into deer
management decisions in this part of the

country,” Stickles says. “We need to wait
for winter to be over before making a
determination.” Harsh Northern winters
can lead to starvation among deer.
Unfortunately, many hunters don’t want
to take antlerless deer. None were taken
through DMAP during the fall of 2020.
Even with an antlerless tag in their pocket,
many hunters will hold out for a buck
before taking the doe in front of them.
“I would make that choice based on how
late in the season it is and if it was likely or
not that I would get a better opportunity
on a different day to possibly take a buck,”
says Hendrick. “It’s always a hard question
to answer when you’re not in the moment
but taking does have value, too.”
Today, our battle for an abundant, public
wildlife resource is one of conservation. It
is crucial to maintain a healthy ecosystem
on Valcour Island so people can continue
to enjoy its natural beauty. The deer on
Valcour Island are just one thread in a vast
ecological web. Managing them allows
other species of plants and animals to
remain abundant with healthy populations.
Creating a balance between flora and fauna
is key to maintaining the health and beauty
of Valcour Island for all to enjoy.

—Oliver Reil
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Journey through an artisan’s looking glass

T

he wooden door squeaks open
and a bell echos lightly across old
red brick walls. Eight-year-old
Arnold barks at the next guest entering the
bright, plant-filled Old Soul Thrift and
Consignment Shop. He escapes from his
bed, tucked behind the counter, and runs
through a wooden gate. He trots under
the hanging plant, pads past a floral folded
fan, or “sensu,” and whisks by the upcycled
treasures that hang on the walls. Gilbert, a
shiny blue betta, swishes his tail and swims
behind plants in a large glass vase on the
counter. This isn’t the first time his best
buddy has been excited to see a regular.
The 29-year-old shop owner, KT Teany,
stands at the counter clad in a pair of light
mocha corduroy pants and a white T-shirt.
She casually nods her head at the quiet
vendor walking in with another one of his
black and white prints. She welcomes him
in, and the two talk like old pals. The shop
is home to more than one of Alex Reiter’s
unique pieces.
Teany’s business has come a long way
since she first rented the space. Over a
year ago, a yoga studio operated there.
Teany, who was once an attendee of the
studio, noticed the space’s availability
in January of 2020 while scrolling on
Facebook. The Ghent, New York native
envisioned her dream coming to life in the
vacant storefront. She wanted to showcase
art forms that are less common, such as
plant and insect based jewelry, vegetable
themed pottery, wooden rings derived
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from skateboard decks, miniature animal
figurine pottery and more.
“I started looking at the store and
[thought], ‘What would I put in there?’ ”
Teany says. “I started thinking about all the
things that make me happy: plants, music,
thrifted stuff, made-by-hand-art.”
Last March, Teaney felt stagnant and
wanted a significant change, so she
decided to rent the shop. Although unsure
how to set up, she was ecstatic to get her
foot in the door.
“I had no idea what I was doing,” Teaney
says. “I found that you don’t always have to
know answers. I think they sort of come to
you as you’re doing it.”
Teaney began renting in August 2020.
She has passion and ambition to shine a
light on unique sculptors, painters, knitters,
photographers and upcyclers.
“I think for the folks that come into this
space, it’s just been nice to have something
that’s different from Plattsburgh,” Teaney
says. “This isn’t something that has been

“Old Soul has been kind
of like a light in the dark.”
here before, if maybe anywhere. It’s cool
to feel like people are excited, and it’s
always changing.”
After months setting up shop, she
officially opened Oct. 2, 2020. Teany
began reaching out to talented Plattsburgh
artisans whose pieces fit in with the store’s
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spotlight on artisans in the darkness of the
ongoing pandemic.
“This space is building so many new
meaningful connections with people
I didn’t even know existed in the
community,” Teaney said, smiling.
“Allowing me to feel like I’m changing their
day, their business, their life — that’s a
beautiful thing. I am very, very humble and
I’m very honored for the things that have
happened for me.”
A dream she hopes to accomplish, in the
near future, is to drive across the country
to bring back items from other talented
individuals and fill the shop with their work.
After a day of greeting awe-filled guests,
Arnold tucks back into his hidden bed. The
golden light escapes the store and a dimmer
shade settles in. Last minute guests browse
vintage vinyl and smell the $5 OVAL craft
homemade soap. Inside Old Soul, there’s
always a hand-crafted treasure to discover.

— Jessica Johnson
KT Teaney sitting inside Old Soul welcoming customers.
unique decor. As word spread of her shop,
she created an application that people could
fill out through Instagram to be featured.
Teaney originally started with 10 artisans.
Now, she has gained more than 30.
Teaney works to give back to the vendors
that invest their time and art into her shop.
When selling an artisan’s item, she gives the
buyer the artisan’s business card to promote
them. Artisans can use Teany to network in
the community.
Teany, says Ryelyn McKay, a metal and
gemstone jeweler running Ryelyn by Design,
“has definitely gotten me a lot of business.
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Her big idea was to promote local artists.”
McKay, a Plattsburgh native, met Teaney
more than a year ago. At the time, she was
sitting at the Monopole, which Teaney
manages. They struck up a conversation
about art, women in business and Teaney’s
idea to open a shop of her own. They
exchanged business cards and reunited a
few weeks later.
While Teaney was renovating the current
space that Old Soul occupies, McKay
walked in. She reintroduced herself and
expressed a strong eagerness to be involved.
Teaney was ecstatic to work with McKay,

Photos by Jessica Johnson

“Allowing me to feel
like I’m changing their
day, their business, their
life — that’s a beautiful
thing. I am very, very
humble and I’m very, very
honored for the things that
have happened for me.”
and she became the first vendor at the shop.
During the COVID-19 pandemic, “Old
Soul has been kind of like a light in the
dark,” McKay says.
Old Soul has provided McKay with a new
outlet to sell her jewelry. Many of these
pieces contain crystal and rock materials,
such as labradorite, chinese turquoise,
rainbow moonstone and more. Her
necklaces, rings and bracelets are all made
from sustainably sourced materials such as
copper, recycled leather and old silver.
“I want people… to feel wonderful when
they put it on and feel positive. I want them
to look in the mirror and go, ‘I feel good
right now’,” McKay says.
It’s a lovely feeling for Teaney to sell
these items as well. Her business continues
to expand, and it continues to shine a
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Timeless Apparel
W
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Finding old threads a
new home

orn crewnecks and old 90’s tees
with pop graphics and dated
logos hang on metal racks.
Old faded denim is folded and stacked
on neighboring shelves. Classic ‘80s and
‘90s figures like Danny Glover, NBA slam
dunk contest winner Spud Webb and
Mike Tyson, along with movie posters
from “Ghostbusters” and “Pitch Black,”
hang on the walls to complete Plattsburgh
Vintage’s aesthetic.
Michael Parent, the owner and sole
employee of Plattsburgh Vintage, sits at the
checkout counter eager to see who will walk
in next to search out the perfect new piece
for their wardrobe.
A pair of classic red and white Jordan 1s
with black swooshes Parent painted and
styled rests on top of a cabinet as a display
piece. Old baseball cards wallpaper the
store. Parent collected them as a child. In
the back, he features twelve to thirteen
local artists and consistently rotates work.
“I wanted to give local artists, especially
students I went to school with and people
from the area, a space to hang their art,”
Parent says.
He began stockpiling retro clothing in
a compact 10’x12’ bedroom in his college

apartment, while attending The State
University of New York at Plattsburgh.
In 2017, Parent had an online business
reselling attire. Each stack of clothing was
organized by article. Still, the piles and heaps
slowly took control of his room, reaching
as high as his bed frame and confining his
movements to a single clear path.
At any given time, Parent had about
250 garments. He frequently bought from
auction sites like eBay and Depop. This
began in 2016 when he was a freshman.
Since then, he has graduated, opened a store
and profited off of the vintage clothing trend.

The resale trade on second-hand clothing
is expected to hit $64 billion in market
value within the next five year, according
to ThredUP, a second-hand retailer. It
is outpacing fast fashion, the traditional
production method for mass-market retailers.
For Parent, second-hand clothes are
wearable nostalgia. His first piece of vintage
clothing was a gift from his uncle, Fran
Parent, back in 2010. It was a “Steal Your
Face Off” Grateful Dead hockey T-shirt
from the late ‘90s or early 2000s, he says.
The original price of the shirt was $50. It
has since tripled in value to $150. The trend
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Micheal Parent outside the storefront.

grew as it reached mainstream artists like
rapper Playboi Carti, who posted a picture
wearing the shirt on Instagram.
But, he couldn’t consider selling it after
his uncle passed away from cancer.
“Getting that T-shirt and holding onto it,
it was never one I was going to sell,” Parent
says. “That kind of snowballed into me
collecting vintage or thrifting.”
This was the start of Parent’s love for
hunting and upcycling clothes.
“A lot of time is spent going to thrift
stores… and constantly searching for
that next piece. I think that bonds people
together,” Parent says. “There is that shared
experience of going in and most times
coming out without anything. So when
you do find something, you want to show
everyone else.”
With so much inventory built up from
years of selling online, Parent says, the next
logical step was to open a retail space, but
the timing wasn’t ideal.
In May of 2020, during the early

“A lot of time is spent
going to thrift stores… and
constantly searching for that
next piece.”
months of the pandemic, while Parent
was working remotely in Burlington for a
Plattsburgh nonprofit, about half of New
York businesses faced temporary closures
according to the Census Bureau.
He went back and forth on whether he
should open. He was especially worried
about having to close his shop soon after
its launch. But when shutdowns started
nationwide, a lot of people started selling
vintage clothing online.
“The market got flooded really quickly,”
Parent says.
He wasn’t deterred by the climate. He
had just earned his bachelor’s degree in
management information systems from
SUNY Plattsburgh, and he grew up
with two working parents running their
family’s business, the Chazy Homestead, a
local restaurant.
Parent bussed tables at the restaurant
after school. He watched his parents work
full-time managing the eatery while also
working other jobs. His mom, Belinda
Soucia, was a director of energy services
for a nonprofit, while his dad, Dan Parent,
was a counselor at the Clinton County

Correctional Facility.
“You can’t be one foot in, one foot out,”
Parent says. This was the lesson he learned
from his parents. “Seeing them working
40 hours a week plus another 40 at the
restaurant, I learned that if you’re going
to own a business, it’s all-in in terms of
being there.”

He carried that attitude with him when
he opened Plattsburgh Vintage in October
2020 on 131 Cornelia St. Despite the tough
economy, he felt as prepared as he could be.
“I was nervous, especially opening during
the pandemic,” he says. “That was kind
of my biggest fear, but it was more like a
calculated risk. Opening any businesses is a
risk, but it was something that Plattsburgh
hadn’t had yet.”
Taking after his mom and dad, Parent
tackles more than his fair share of duties
as an owner. Monday through Wednesday,
he’s searching for clothes in local thrift
shops or from vintage resellers online.
Thursday through Saturday, he’s running
the shop.
Workwear like Carhartt, Dickies and
denim sell especially well, Parent says.
Bootcut and flared jeans, as well as bright,
vibrant colors, are making a comeback.
“And I think it’s the material, too. A lot
of the stuff in here is just cotton T-shirts
with a cool print on it. It’s not that it’s
some crazy high-tech blend,” Parent says.
“It’s probably been washed hundreds or
thousands of times already.”
A lot of vintage clothes are in rough
shape. Some have holes. Others are
discolored or are nearly in tatters. But
those are the wrinkles vintage collectors can
appreciate. To them, imperfections tell stories.
In February, a vintage reseller showed
Parent an original Nirvana concert T-shirt.
“It was something I never expected to
hold in my hands,” he says. “They’re super
rare and desirable pieces.”
The seller went back and forth on whether
he would part ways with the tee. The piece
was sentimental, but he ultimately decided
to sell.
“You almost relive the experience of being
at the shows,” Parent says. “Like Grateful
Dead tees, they’re always ripped apart or
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have holes. It’s like, ‘Wow, I can’t imagine
what that’s been through, knowing the
culture around those kinds of things’.”
After keeping the Nirvana tee in his
personal collection, Parent has decided
to put it up for sale at $600. Hearing the
stories behind clothes is enjoyable but
selling and sharing those stories ensure they
live on, he says.
For Parent, vintage clothing symbolizes
Gen Z principles, which value sustainable
lifestyles and sticking out from the crowd.
“I think it comes down to rejecting fast
fashion and some of the practices that some
companies are using like child labor and
overworking,” he says. “With vintage, a
lot of it is one-of-a-kind pieces. You’re not
going to see someone else wearing the
same shirt as you. So there’s an individual
side of it with people using style as a way
to express themselves.”
Expression is a big part of vintage
clothing, Parent says, and he carries that
into his business. A cardboard sign with
“BLM” written in black sharpie hangs
proudly above the register.
Just like the clothing in his store, that
sign has a story of its own, too. Parent wants
customers to know what he and his business
are about. They’re one and the same.
Plattsburgh Vintage is a work in progress,
and Parent is just getting started. Sooner
or later, he would like to move his store
closer to downtown, where he can host
musicians and create a community hub
centered around vintage clothing. A trend
Parent believes will always have an audience
among thrifters and will grow as it becomes
more mainstream.
“Vintage is still going to be relevant,”
he says.

— Fernando Alba
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Smooth Sippin’
Elevate your mind and body

O
Patrons can visit Plattsburgh Vintage, which will soon be
moving to 20 Brinkerhoff St., Thursday through Sunday
during its hours between 11:30 and 7 p.m. The shop
provides vintage clothing while also serving as a local art
gallery. SUNY Plattsburgh students who wish to purchase
clothing may use cardinal cash to do so.

n Plattsburgh’s Smithfield
Boulevard, a pink neon sign
stands out against brown
brickwork. Welcome to the Elevate 518
Nutrition Club. Once you step beyond its
glass door, you are greeted by a peppy shorthaired woman at the register. Her name is
Roberta Boyea, the owner of the popular
and nutritious shake and tea shop.
Creative concoctions are created here.
The variety of drinks whisked together is
seemingly endless. The Banana Split shake
is a classic. A plethora of protein mixes can
be blended in for a pre-workout kick. Other
popular drinks are inspired by the taste of
familiar cereals, such as Cinnamon Toast
Crunch and Fruity Pebbles. Colorful teas
are bright and eye-catching, making them
instantly “Instagramable.” They are often
layered in rainbows of color. The Swedish
Fish tea, a fan-favorite, has a royal blue top
that bleeds into a deep pink below.
Boyea wants to encourage patrons to
adapt to a healthy lifestyle. She hosts a
nutrition club that offers a supportive
community. Before COVID-19, this
included outdoor group workouts,
raffling events at local fitness centers and
a multitude of weight loss challenges
with cash prize winners. The main goal
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is a healthy and happy lifestyle. Together,
members work to support each other’s
healthy habits.
Elevate 518 Nutrition has made a name
for itself. Its unique shakes and promotion
of healthy living can be a refuge for those
who want a change in their diet. Behind
its pink sign it stands as a healthy treasure,
designed to motivate all who walk in.

— Jazmin Brown
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Magic in the Mountains
Where Aloha meets The Adirondacks

A

t Unicorn Square, a silky pearlcolored curtain hangs directly
across the front door. It advises all
who enter: “Behind this magic curtain you
will see the most magical, beautiful and
amazing creature in all of Unicorn Square.”
It’s a sweet surprise upon entering. The
whimsical shop is beyond even a child’s
imagination. Children’s laughter echoes
as they point at themselves in the mirror
behind the curtain. Sometimes, the adults
giggle, too.

“Behind this magic
curtain you will see
the most magical,
beautiful and amazing
creature in all of
Unicorn Square.”
“We’re always looking outside of
ourselves,” says owner Bridget Hinman.
We’re in awe of mystic creatures like
unicorns and fairies, but why can’t we see
the magic within ourselves?
The hallway to the right of the mirror
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leads to Hinman’s illuminated crystal bar.
Dainty glass bowls cover the countertops.
They are filled to the brim with a variety
of powerful, polished and rugged crystals.
Their description cards list information
on each jewel. Certain types correspond
with specific zodiac signs but all serve a
multitude of purposes.
Certain crystals are conducting energy
within our hand-held devices and costly
computers. “Every electronic has a
component of a crystal,” explains Hinman,
“so they’re precise conductors of energy.”
Just like the complicated inner-workings
of a computer, our bodies are similarly
complex. It is believed by many metaphyscial enthusiasts that crystals can
connect the emotions within us. And using
the crystals could help conduct our energy
in beneficial ways. People may apply this to
the energy of their intentions. As humans,
there is mindfulness to where we want to
move our life. Crystals can be a support
system for that.
Hinman has many stones for daily
needs and spiritual intents; rose quartz
for love and anxiety relief, citrine for
concentration, aquamarine for enhancing
spiritual communication.
These stones can be found in the glass

Photos by Hales Passino

bowls on the crystal bar. The baby blue
refrigerator behind the bar is stocked with
all kinds of kombuchas and teas imported
from a Hawaiian paradise.
The room to the left of the mirror leads
to a wall of wildlife illustrations created
by Hinman’s father, Thomas. There are
handcrafted crowns and wands made

Spell jars sitting on countertops.
by Hinman around the room. Hinman
also crafts handsewn emotional support
fairies for customers. Their hats feature
dried lavender, their hearts are full of
corresponding healing crystals and their
wings offer positive affirmations. Each
one is unique.
A wooden table sits in the back, awaiting
a guest in need of a reading. This is
where the magic happens. Tarot and
oracle readings, dating back to the mid
15th century, consist of cards used for
understanding and awareness. As they get
shuffled and spread out, each card has its
own qualities. Together, they can tell a
story and the one having their cards read
can take whatever messages resonate with
their lives. Readings can be done pertaining
to love, career, money and other basic
human needs.
While spreading spirituality has always
come naturally to Hinman, it hasn’t always
been what she envisioned for herself.
From working at a ski resort in Colorado
during the 1990s to her position as a
marketing director at the nearby Whiteface
Mountain, Hinman’s always had a sense of
adventure and zest for the outdoors.
In 2012, she had a choice. Hinman loved
her life in the North Country but felt as
though she needed another challenge.
She moved to New York City but quickly
realized she preferred to be near the water.
She was contacted by a friend to rabbit sit in
Maui one Christmas. Hinman went on to
spend nearly eight years in the “Aloha state.”
“The Hawaiian culture is my favorite

part,” she says. “I look at it as the greatest
privilege of my life to have learned a little
bit,” she continues, “and I feel like I’ve only
scratched the surface.”
She worked as PTA president of a local
elementary school and was also a member
of the Maui Orchids Society. Hinman
lived in a rainy part of Maui with a
beautiful community.
“It’s not as loud and people don’t talk
about themselves all the time,” she says. The
state of mind is laid back, revolving around
storytelling and relaxation.
The energy is very real and profound in
Hawaii, as she describes it, and that is also
the energy she brings to Unicorn Square each
day. Hinman’s shop made its debut in Hawaii
in 2016 before she relocated to Wilmington,
New York to be closer to her father.
“I’m happy to be here and it just feels

right,” she says. “It’s fun to spread and offer
what I’ve learned to people up here.”
She describes how the deep appreciation
for nature in the Adirondacks truly
resonates with her experiences back in
Hawaii. “It’s just fun to bring a different
take on it.”
The beauty within Unicorn Square
is its lack of a label. It’s not necessarily
a metaphysical shop but more or less
anything visitors desire it to be.
“I don’t know what the word is yet but it’s
like if you take Times Square in New York
City and combine it with magical creatures
and all the magic of nature.” That’s what it is,
a cultivation of everything magical with the
personal touch of Hinman’s spiritual journey.

— Hales Passino
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AFTER
HOURS
Enjoy an at-home Adirondack cocktail experience
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Ingredients:

A UNICORN’S POTION

CHAPTER ONE MUDSLIDE BREW

■ 4 oz Tequila Rose
■ 4 oz Hpnotiq
■ 4 scoops of strawberry ice
cream from Happy Pike Ice
Cream and Snack Bar
■ 12 ice cubes
■ Sugar and food coloring

■ 2 oz Baileys Almande
■ 1 ¼ cups whole milk
■ 1 ¼ cup cold brewed
coffee, from the coffee beans
of Chapter 1
■ .5 oz Cinnamon Syrup

Preparation:

Preparation:

Pour sugar and a rainbow assortment of
dye on a plate, moisten the rim of your
glass with agave, and dip the rim into the
dyed sugar.
Using two smoothie-style blenders,
combine the Tequila Rose, half of the ice
cream and half of the ice cubes in one.
Pour the Hpnotiq and the remaining ice
cream and cubes in the second blender.
Blend both containers until the ice cubes
are broken down and the mixture is smooth
and frappe-like.
Spoon half of the pink mixture into the
bottom of the prepared glasses, the blue
mixture, then alternate to create a magical.
Serve and enjoy the magic.

LAKE CHAMPLAIN DAIQUIRI

Mix Baileys Almande with the
cream and cinnamon drizzle, and
whip in a blender until smooth.
Serve the Baileys mixture and the
cooled coffee on ice.

Ingredients:

Ingredients:

■
■
■
■
■

2 oz Captain Morgan White Rum
1 oz Blue curacao
1 oz Banana Liqueur
2 oz Pineapple Juice
2 Ice Cubes

Preparation:

Pour all of your ingredients into a
shaker and shake. When the color is
a tiffany blue you know your drink
is ready.
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Ingredients:

A MANHATTAN WITH A TWIST

■ 2 oz of 601Bourbon from
Adirondack Distilling Company
■ 1 ounce Sweet Vermouth
■ 1 dash orange bitters
■ Garnish with a Twist: Sweet
maraschino cherries infused in
cinnamon whiskey over 2 days

Preparation:

Two days in advance, leave sweet
maraschino cherries infused in a
jar of cinnamon whiskey
Add the bourbon, sweet vermouth
and orange bitters to a mixing
glass with ice, and stir until wellchilled. Strain into a chilled coupe.
Garnish with infused whiskey
cherries.
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Touring the Adirondack Coast

ADVERTISE WITH US!
Contact us at ads@donorth.com
for pricing and specs

