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Most Credit Cards Accepted  Licensed & Insured    Nassau Lic #H044534000  Suffolk Lic #47713‐H  NYC Consumer Affairs Lic #1360201   2000 © All Rights Reserved, Closet by Design, Inc.

Custom Closets, Garage Cabinets, 
Home Office, Pantries, Laundries, 
Wall Beds, Wall Units, Hobby 
Rooms, Garage Flooring 
and more...

Call for a free in home design consultation and estimate 

800‐293‐3744  

Locally Owned and Operated! 
Follow us

Imagine your home, 
totally organized!

OT

$300 Off 

        Plus Free 
  Installation

Terms and Conditions: $300 off any 
order of $1198 or more, $200 off any 
order of $998‐$1198 or $100 off any 
order of $698‐$998, on any complete 
custom closet, garage, or home office 
unit. Not valid with any other offer. 
Free installation with any complete 
unit order of $600 or more. With in‐
coming order, at time of purchase 
only. Expires in 30 days. Offer not 
valid in all regions.

Colleen has been 
a professional de‐
signer for over a 
decade. She is a 
member of the 
American Society 
of Interior De‐
signers (ASID). As 
a Senior Design 
Consultant, she 
has helped hun‐
dreds of families 
across Long Island 
with their home 
organizing needs. 
Colleen finds it most rewarding to help her 
neighbors in our town. She has lived in  
St. James since 1993 and raised her five chil‐
dren here. 

Virtual Design Services Available

Colleen Caemmerer, 
owner.

 12 Month Interest 
Free Financing  

Available! 
With approved credit. Call or ask your designer for details.
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M E R C H A N T  S P O T L I G H T

Partners in  
Primary Care 
Stony Brook Medicine 

267 East Main Street, Building C  
Smithtown  
631-418-8069 
www.partnersprimarycare.com 
 
b y Debbi Spiegel 
  Staying healthy is more  
important than ever as we 
continue to battle the COVID-19 
pandemic. The providers at  
Partners in Primary Care want to 
help you live your best life by 
staying healthy. Their goal is to 
create a true partnership with 
their patients to provide the 
finest healthcare. 
  Partners in Primary Care 
opened in October 2019. 
Together with Stony Brook  
Medicine, Dara Brener, MD,  
Ronni Sollazzo, MD, and Justin 
Waryold, DNP, provide  
preventive medicine and  
medical management of acute 
and chronic conditions to  
patients 18 and older. 
  In-office services include well 
visits, adult vaccinations, hemo-
globin A1C checks (in-office 
monitoring of glucose control), 
glucose monitoring, EKG, visual 
acuity, diabetic foot examina-
tion, rapid strep testing, urinaly-
sis, INR monitoring, rapid HIV 
testing, urine pregnancy testing, 
suture removal, vitamin B12  
injection, pre-operative risk  
assessment, diabetes, hyperten-
sion, hyperlipidemia, coronary 
artery disease, congestive heart 
failure (CHF), obesity,  
hypothyroidism/thyroid  
dysfunction, depression/anxiety, 
atrial fibrillation, metabolic  
syndrome and PrEP for HIV. 
  The office is open daily  
Monday through Friday with 
evening hours until 8 p.m. on 
Tuesdays and Saturdays by  
appointment only. Same-day  
appointments are often available 
and most major insurance plans 

are accepted. Patient forms can 
be downloaded from their web-
site and filled out prior to arrival. 
The friendly office staff is proud 
to have won awards for their  
customer service. The providers 
pride themselves on running on 
schedule. 
  Partners in Primary Care offers 
home care visits for patients  
experiencing difficulty  
leaving their home. Their 
team of nurse practitioners 
can provide just about any 
service you would receive 
during an office visit, 
including referrals for  
at-home blood draws and  
x-rays. Home safety  
evaluations can also be  
performed to minimize fall 
hazards during the visit. 
  The ever-changing land-
scape of this pandemic may 
have patients feeling anxious or 
worried about visiting their 
health care provider. Partners in 
Primary Care understands and is 
taking every possible precaution 
to keep their patients safe during 
this time of unprecedented need. 
To keep patients safe, they are 
having them call from their cell 
phones to check-in and wait in 
their car until staff can bring 
them directly into the disinfected 

exam room. Once inside,  
patients will see everyone  
wearing masks and adhering to  
social distancing. The office is 
thoroughly disinfected each 
night. In addition, Telehealth 
visits are available. Telehealth  
allows patients to receive  
high-quality care from the safety 
and privacy of their homes. 

  The providers at Partners in 
Primary Care have a broad range 
of medical knowledge. Patients 
are very comfortable and it feels 
like a family with many multi-
generations of patients from 
grandma down to the grandchil-
dren. Just in case – an apple a 
day doesn’t keep the doctor 
away – consider making Partners 
in Primary Care your new  
healthcare provider.

L to R: Dara Brener, MD, Justin Waryold, DNP and Ronni Sollazzo, MD
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JILL MCDOWELL 
Licensed Real Estate Salesperson 
Douglas Elliman Real Estate 
200 West Main Street 
Smithtown, NY 11787 
0-631-543-9400 
C-516-316-2000 
jill.mcdowell@elliman.com

SOLD & CLOSED! 
18 Pinewood Ct., Nesconset

UNDER CONTRACT 
54 Rosevale Ave., Ronkonkoma

SOLD & CLOSED! 
15 Main St., Lake Grove

UNDER CONTRACT 
58 Bayberry Dr.,  St. James

UNDER CONTRACT 
4 Patrick’s Way, St. James

JUST LISTED/Accepted Offer 
40 Bauss Rd., Nesconset

I’LL BE READY WHEN YOU ARE!

to the

Especially to my High School Senior, Ashley!

* As seen on FOX BUSINESS for real estate

516-316-2000
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A R O U N D  T O W N

by Patricia Busby & Patricia Clark 
  Celebrate St. James is happy to 
announce that Smithtown offi-
cials are finalizing the purchase 
of the site of the Viking Bar 
which has long been an eyesore 
on Lake Avenue. This organiza-
tion, in conjunction with the 
Town of Smithtown, is planning 
to transform the site into a neigh-
borhood park, along with much 
needed parking spaces. The park 
will be a centerpiece where 
summer concerts, holiday 
events, and outdoor art exhi-
bitions can be held, as well as a 
special place to gather with 
friends and neighbors.  
  Groundbreaking is planned to 
begin next spring. Celebrate St. 
James has been raising funds for 
park enhancements, such as an 
Historic Clock Tower Kiosk. This 
effort will continue with a sec-
ond gala to be held at Flower-

field, on Wednesday, March 10, 
2021. There will also be a com-
munity wide drive to sell com-
memorative “Bricks and 
Benches,” once the purchase of 
the property is completed.  
  Celebrate St. James is an-

nouncing plans for a new St. 
James Keepsake Calendar, Janu-
ary 2021-June 2022. The theme 
of the calendar is “Our Home-
town Heroes,” and it will be a 
collection of local art represent- 

continued on page 8 

A Place for Future Celebrations

Future site of Celebrate St. James Park at 369 Lake Avenue.

HOMESTEAD LANDSCAPING INC. 
SERVING THE NORTH SHORE FOR OVER 29 YEARS

CALL US TODAY TO UPDATE YOUR EXISTING LANDSCAPE 

631-588-5296 
PLEASE CHECK OUT OUR WEBSITE 

www.homesteadlandscaping.com 
LICENSED & INSURED 

LICENSE #42485

CALL US TODAY TO UPDATE YOUR EXISTING LANDSCAPE 

631-588-5296 
PLEASE CHECK OUT OUR WEBSITE 

www.homesteadlandscaping.com 
LICENSED & INSURED 

LICENSE #42485

DEER RESISTANT PLANTINGS 

RESIDENTIAL MAINTENANCE  
CONTRACTS 

ALL PHASES OF DESIGN  
& CONSTRUCTION 

COMPUTER IMAGES
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CALL US TODAY AT (631) 584-5605 
436 NORTH COUNTRY ROAD, ST. JAMES, NY  11780 

www.SaintJamesDental.com

WE ARE OPEN 
NORTH COUNTRY DENTAL CARE HAS MADE MANY CHANGES 

TO PROTECT OUR PATIENTS AND STAFF DURING THE COVID-19 PANDEMIC
z  Solace Air UV Germicidal HVAC system installed  

with HEPA filter. 
z  HEPA Air Purifiers in every room. 
z  Extra Oral Suction Machines added in every room. 
z  Electrostatic sprayer for disinfectant. 
z  PPE 
     l  Treatment with N95 Mask and Surgical Mask  
     l  Shields 
     l  Gowns 
     l  Head and shoe coverings 
z  Staff routinely tested for Covid-19. 
z  Hand sanitizing station at entrance.    
z  All patients are asked to wear a mask upon entering  

or one will be provided.  Each patient will have their  
temperature taken with a no contact thermometer.  

z  Patients wait in cars until called into office,  
allowing time to properly sanitize rooms.

Here at North Country Dental Care, we are taking every precaution 
possible to ensure your safety and the safety of our staff.

Dr. Thomas Vigliante

Dr. Gregory Skrapits

OUR DENTISTS
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A R O U N D  T O W N

continued from page 6 
ing the scope of heroism in all its 
forms that have come to light 
during these challenging 
times. The organization 
is sponsoring a “St. 
James Calendar 
Contest,” and we are 
calling upon local art-
ists to submit a photo-
graph, or a photograph 
of unframed artwork de-
picting the calendar theme.  
  Photographers and artists are 
encouraged to submit entries to 
celebratestjames@gmail.com 
with a jpeg file, along with a 
brief story about the artwork, and 
the artist’s contact information. 
The contest winners will be fea-
tured in the calendar. For com-
plete details or questions, please 
contact CSJ via email, or call 
631-686-5644. Contest entries 
must be submitted no later than  

 
5 p.m. on July 15, 2020. 
  Celebrate St. James will be 
reaching out to local businesses 
to secure sponsorships, and the 
proceeds from the sale of the 
calendars will be used towards a 
plaque at the future park to 
honor our first responders as 
well as a memorial to those in 
our community who have lost 

their lives to Covid-19.  
  Celebrate St. James is inspired 

every day by the outpouring 
of kindness and support 

around us. We are com-
mitted to continuing our 
efforts to help wherever 
we can as well as 
bringing hope and 
promise for our future. 

There will come a time, 
very soon, when we can be 

together again. For now, we 
will continue to plan for that  
moment.  
 
  We welcome you to be a part 
of our organization and invite 
you to visit www.celebratest-
james.org and our Facebook 
page for more about our ongoing 
projects. If you would like to vol-
unteer please contact us at  
celebratestjames@gmail.com.

A Place for Future Celebrations

sundanceswimmingpools.com 

631-862-1900
email: sunpool@optonline.net 

Suffolk License #10921HI • Nassau License #H280344

Imagine... 

A vacation-land 
right in  
your own backyard!

Wouldn’t it be nice to have a place  
to go where your whole family could  
relax and ease the tensions of life...?  
Without expensive vacation  
reservations and travel expenses?  
Since it is your family and  
your property we are talking about,  
you will want a quality installation by an experienced, reputable pool builder. Sundance will provide 
you with a durable, safe, easy to maintain swimming pool built just the way you like it.
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VIEW US AT: WWW.DEBARB.COM

CALL FOR A FREE MARKET ANALYSIS

DeBarbieri  Associates, Inc. 

406 NO. COUNTRY RD. 
ST. JAMES, NY 11780                                     631-862-7447

Your Real Estate Professionals Since 1960

Custom built Colonial 
with 200’ of usable 
sandy beachfront on 
LI Sound.  2.2 +/- level 
acres with panoramic 
waterviews and sun-
sets. 4 BRs, 2.5 baths. 
CAC, HW floors, wood 
burning frplc, radiant & 
hydronic heat. Custom 
amenities thru-out, 2 
car gar. 3 decks, auto whole house generator. Abuts 6 +/- acres 
of protected land. A gem! $1,875,000.

Vacation year round! 
Spacious New Eng-
land style Colonial 
w/exquisite indoor gu-
nite pool. Seasonal 
waterviews of Stony 
Brook Harbor. 4 BRs, 
2.5 baths, 2 frplc, oak 
floors, CAC, arch. 
roof. 2+ car gar. 
Lovely 2+ acres w/tennis. Cul-de-sac. $998,000. 

New HW floors, new 
EIK w/SS appls & 
shaker cabs. New full 
bath, 2 BRs, high ceil-
ings, moldings, ther- 
mo windows, arch 
roof. Bsmnt, det. 2 car. 
w/fin room above and 
deck. Patio, 2 blacktop 
driveways, .63 acre. Oil HW heat. New Cac, new 200 amp elec. 
IGS. Must see! $549,000. 

Cul-de-sac! Private 2 
acres. Completely 
renovated. New 
kitchen w/SS appls, 
granite tops.1st flr 
MBR suite plus 3 add’l 
BRs. FLR, FDR, stone 
frplc, vaulted ceils. 
CAC, Cvac, paver 
patio & heated IGP. 
Arch. roof, full bsmnt, 2 car side entry garage. $849,000.

Diamond charming 
Victorian with 5 BRs, 3 
full baths. EIK, LR, 
DR, rear patio, front 
porch, Close to town, 
beaches, LIRR and 
schools. Includes lawn 
care.  
       $3,700 mo. + utils.

Medical office or Deli 
take out use 16 seats. 
2,405 sq. ft. + small 
basement. Abuts town 
parking lot. Owner 
renovating entire 
building. Will split into 
2 units.  
 
                 $5,000 mo.

NISSEQUOGUE   
“WATERFRONT”

HEAD OF THE HARBOR  
“LUXURIOUS INDOOR POOL”

ST. JAMES PROPER 
“ENTIRELY RENOVATED”

HEAD OF THE HARBOR 
“CONTEMPORIZED  FARM RANCH”

ST. JAMES  
“WHOLE HOUSE RENTAL”

HEAD OF HARBOR 
“CUSTOM BRICK FARM RANCH”

E. NORTHPORT 
“OVERSIZED HI-RANCH”

Cul-de-sac street. 
Banquet sized FDR, 
office. 5 frplc, 5 BRs, 
3.5 baths. Fin. LL walk 
out to resort rear yard, 
IG gunite pool w/hot 
tub. Huge paver patio, 
Bocce court. Cvac, 
geo thermal heat, 4 
car garage.  2 acres 
backs to 13 acre nature conservancy.     $995,000.

Features 6 BRs & 3 
full baths. EIK w/oak 
cabinets & sliders to 
deck, brick wall fire-
place in den, oak 
floors, 2 car attached 
garage, .46 acre level 
prop w/IGP. (as is). El-
wood School District.  
                    $549,000. 

SMITHTOWN 
“BUSINESS PROPERTY”

SOLD

IN CONTRACT

LISTED & RENTED
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A R O U N D  T O W N

FOOD PANTRY DONATIONS...

Although the Smithtown Food Pantry has closed their doors St. James residents had continued to make generous 
donations and dropped them off to the Reliance Real Estate office. Bill Garthe, who had been collecting the 
food and other items for the past five years, contacted the Town of Smithtown for help in getting the food to the 
people who need it the most. Nicole Garguilo from the Town of Smithtown came down to the Reliance Real Es-
tate office to pick up all the donations. Pictured here with the food is Bill Garthe and Nicole Garguilo loading 
up Nicole’s vehicle. THANK YOU ST. JAMES...   YOU ARE THE BEST.

INSIDE-OUT 
KITCHENS, BATHS & MORE, LLC 

DESIGNED & INSTALLED

NKBA Certified Designer 

Licensed & Insured • Suffolk #54246-H 

367A Lake Ave., St. James, NY 11780 

631.584.5312 • 631.942.9636 mobile 

insideout2@ymail.com

Enjoy a 

Dinner for 2 

on us, 

while we are  

creating your  

new kitchen.

SUPPORT 
Your Local 

Restaurants
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PREPARE FOR A  
FINANCIALLY SECURE FUTURE

SERVING THE COMMUNITY SINCE 1974

REGISTERED REPRESENTATIVE OFFERING SECURITIES AND ADVISORY SERVICES THROUGH CETERA ADVISOR NETWORKS LLC, MEMBER FINRA/SIPC,  
A BROKER/DEALER AND A REGISTERED INVESTMENT ADVISOR. 

SOME ADVISORY SERVICES ALSO OFFERED THROUGH BRANCH FINANCIAL SERVICES, INC., A REGISTERED INVESTMENT ADVISOR. 
CETERA IS UNDER SEPARATE OWNERSHIP FROM ANY OTHER NAMED ENTITY.

BRANCH FINANCIAL SERVICES, INC. 
A REGISTERED INVESTMENT ADVISOR 
Integrity • Insight • Independence 
21 BENNETTS ROAD, SUITE 201 / SETAUKET, NEW YORK 11733 
631-979-6000 / FAX 631-979-6023 
www.branchfinancialsrvcs.com 

YOU CAN’T HUG AN 800 NUMBER™ 
HARLAN J. FISCHER, PRESIDENT

Investment Management • Mutual Funds  
Insurance • Retirement & Financial Planning



– 12 –

OUR TOWN • JUNE 2020

A R O U N D  T O W N

The Lake Avenue Revitalization Project is underway in full force. Streets have been ripped apart and put back 
together... pipes, and more pipes, have been laid in preparation for a new and beautiful downtown. Every-
thing seems to be going as planned and faster than expected. With new roads, sidewalks, decorative lighting, 
crosswalks, and a projected sewer district – the Lake Avenue business district will be reborn.  

Photos by Joseph A. Bollhofer, Esq.

IT’S HAPPENING...
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A R O U N D  T O W N

Boy Scout Troop 7  
continued their tradition 

of lining Lake Avenue 
with American flags  

on  
Monday, May 25, 2020.

Memorial Day Flags Placed

www.grokind.com 
 

Licensed 
and Insured

Over 30 Years 
of Experience 

Serving 
Long Island

Organic Landscape Specialists 
with that Personal Touch

“We Treat Every House Like It’s Our Own!” 
 

• Total Organic Lawn Service 
• Cleanups / Lawn Maintenance 
• Pruning, Composting & Mulching 
• Root Feeding, Seeding & Aeration 

• Landscape Renovation / Transplanting 

Call 631-265-5276 
Ask for Eric for a Free Consultation 

 100% Organic 
We take care of your property  

100% Organically from start to finish!

• Curb Appeal Projects / Plantings 
• Stonework and Rockwalls 
• Water Features / Computer Imaging 
• Garden and Landscape Designs

Locally  
Owned 

&  
Operated
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A R O U N D  T O W N

  Towson University Music Edu-
cation student Victoria Delgado 
has been selected as a 2019-
2020 Presser Scholar, one of 
only 220 nationwide.  
  A resident of St. James, Ms. 
Delgado will use the funds to-
wards her upcoming senior-year 
tuition. After graduation, she 
hopes to achieve a graduate de-
gree in voice performance and a 
doctorate degree, teach in higher 
education, and continue her in-
dependent musicological re-
search.   
  “With the outbreak of the Co-
ronavirus, finding summer em-
ployment to afford tuition costs 
has become nearly impossible, 
so the Presser Award could not 
have come at a more crucial and 
financially relieving time. Being 
able to focus primarily on my 
education, I can optimistically 
strive to contribute to today’s in-

tellectual and creative ecosystem 
through further research, artful 
and expressive music, and con-
necting with others.” says Del-
gado. The $4,000 award 
provides support for expenses 
normally incurred in pursuit of a 
music degree or for musical ad-
vancement opportunities nor-
mally provided within the 
university setting. 
  The Towson University Depart-
ment of Music has been a proud 
recipient of support from The 
Foundation for over a decade 
and recommended Ms. Delgado 
for the Undergraduate Scholar 
Award. The scholarship commit-
tee remarked, “Victoria was se-
lected for this prestigious award 
because of her exemplary musi-
cianship, combined with her ex-
cellence in academic classes. 
Ms. Delgado excels in all areas 
of the music department, is a  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
hard worker, and is a wonderful 
person to work with!” 
  The Presser Foundation was 
established in 1939 under the 
Deeds of Trust and Will of the 
late Theodore Presser. It is one of 
the few private foundations in 
the United States dedicated 
solely to music education and 
music philanthropy.

St. James Student Receives Award From Presser Foundation

Victoria Delgado

Scotty’s Masonry 
631-872-1076

Residential & Commercial * Licensed & Insured 
Est. 1986 • St. James, NY

• Outdoor Kitchens & Pizza Ovens  
• Outdoor Fireplaces  
• Patios, Stoops & Walkways 
• Stone & Brick Veneer 
• Retaining Walls

STAY WELL 
STAY SAFE 
STAY HOME 

CREATE YOUR OWN  
BACKYARD OASIS
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JUST LISTED   23 Windwood Drive

JUST LISTED   49 White Cliff Lane

LUCI GHERARDI 
Licensed Real Estate Agent 

Your Neighborhood Realtor

Office: 631-858-6938 • 200 W. Main Street., Smithtown 
www.LuciGherardi.com

Cell: 917-683-3439

Houses  
Are Being  

LISTED  
&  

SOLD  
Very  

Quickly...

LLuuccii    
HHaass    
YYoouurr  

BBuuyyeerrss
GIVE HER A CALL
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I N  T H E  N E W S

Rotary  
Club of 
Smithtown’s 
Charitable 
Giving...

The Rotary Club of Smithtown, through a generous gift from its newest member John Coughlin, provided 70 lunch 
meals and 50 dinners to the healthcare professionals and staff at LUXOR Nursing and Rehabilitation at Mills Pond in 
St. James on Thursday, May 28, 2020. Food was provided by Sal Formica of Sal’s Ristorante in Smithtown. This donation 
is the most recent of ongoing efforts by the Rotary Club of Smithtown to support healthcare workers and other or-
ganizations working to meet the needs of our local community during these challenging times. These initiatives are 
examples of Rotary’s motto, “Service Above Self” in action. Pictured (L-R): Club member and LUXOR Community 
Liaison Robert Baffa, Board Member Glenn Williams, Club President Janice Zingale, Club member Paul Eterno, Club 
President Elect Julie Watterson, Club member and donor John J. Coughlin, and Thomas Formica of Sal’s Ristorante.

~ SINCE 2013 ~ 

The Trattoria is currently open 
from 1:30‐8 pm Tuesday‐Saturday. 

We will be closed Sunday & Monday until further notice. 

Takeout is available during these hours. 

Please view our Takeout Menus at 

www.thetrattoriarestaurant.com 
and call us at  

631-584-3518  
to place an order 

We appreciate your continued support 
during these tough times. 

532 North Country Rd., St. James, NY 11780

Follow us on Instagram 
for upcoming events

We accept 
cash or check only 
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NISSEQUOGUE | $2,299,000  
Waterfront, 6 bedrooms, 5 baths, 2 half baths, IG pool, 
private dock on 2.1 acres

NISSEQUOGUE | $1,199,000  
Waterfront, 4 bedrooms, 3 baths, access to private 
beach below, on 2.15 acres

OLD FIELD | $5,200,000  
Waterfront, 5 bedrooms, 3 baths, 2 half baths, IG pool 
on 2.5 acres

MARIA ORLANDI   Lic. Assoc. R. E. Broker 

O: 631.543.9400 | M: 631.697.0474 
maria.orlandi@elliman.com

HEAD OF HARBOR | $1,199,000  
Partial winter water views, 4 bedrooms, 2 full baths, 1 
half bath, IG pool on 2.82 acres

 A T  D O U G L A S  E L L I M A N  R E A L  E S T A T E

SELLING LUXURY REAL ESTATE AT ITS FINEST
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H I S T O R I C A L L Y  S P E A K I N G

by Bradley Harris,  
Smithtown Historian 
 

I have been writing of the 
large estates that once existed 
in the St. James area and of 
the people who owned them. 
This article is a continuation 
of last month’s article about 
Charles Stewart Butler, the 
lawyer and gentleman farmer 
who owned the 400-acre 
Branglebrink Farm off Mo-
riches Road in St. James.  
Charles Butler was elected 
Smithtown Supervisor in 
1923 and served one term in 
office from 1924 to 1925. This 
article deals with the story of 
his life after the voters retired 
him from the office of Super-
visor in 1925. 

 
  Charles Butler’s defeat in his 
re-election campaign for Smith-
town Supervisor in 1925 must 
have soured him on politics. As 
far as I know, he did not run for 
elective office again. He returned 
to his practice as an attorney in 
New York City and commuted 
daily from St. James to his office 
in Manhattan. He spent a lot of 
time in the city at work and at 
play, frequenting concerts, 
Broadway musicals, and plays. 
He was a member of a number 
of clubs in New York City includ-
ing the Harvard Club, the Down 
Town Association, the University 
Club, and the Church Club. He 
joined the Colonial Lords of the 
Manor and the Union Society of 
the Civil War. Professionally, Mr. 
Butler was a member of the Bar 
Associations of New York City 
and of New York State, and was a 
member of the Phi Delta Phi 
chapter of the New York Law 
School. All of the activities con-
ducted by these organizations 
kept Charles Butler active and in-
volved in the social life of the 

city. His position as Treasurer 
and Director of the Garden City 
Corporation kept him actively in-
volved in the development of 
Garden City on Long Island, and 
his 400 acre dairy farm in St. 
James ensured that he continued 
to play an active part in his 
hometown community of St. 
James. 
  In St. James, Charles Butler 
lived at Branglebrink Farm in a 
house that his brother Lawrence 
had designed for him. The farm-
house occupied “the top of a hill 
rise” on the farm and com-
manded “an extensive view of 
Long Island Sound.” Here he su-
pervised the operation of his 
dairy farm where his herd of fifty 
milch cows supplied milk to 
“three routes of about five hun-
dred quarts each,” routes that de-
livered milk to households 
throughout St. James, Smithtown, 
Stony Brook, and Kings Park. 
Branglebrink Farm milk was in 
such demand that “additional 
local milk had to be obtained for 
resale” and other nearby dairies 

benefitted as a result. (Biographi-
cal information on Charles Ste-
wart Butler contained in the 
“Butler” files of the Long Island 
Room, Smithtown Library.) 
  Charles Butler was a big man 
with a big heart. Like his mother, 
Cornelia Stewart Butler, and his 
older brother Lawrence Butler, 
he had a philanthropic streak in 
his heart. It was Charles Butler 
who was “a chief organizer of 
the St. James Fire Department in 
1922.” He was the one who per-
suaded his brother to design the 
firehouse; then in 1925, he do-
nated land where the firehouse 
was erected, and finally it was 
his money that paid for the mate-
rials to build the firehouse. Be-
cause of his generosity, the men 
of the St. James Fire Department 
made Charles Butler an honorary 
chief and he held that distinction 
until the end of his life. Members 
of the St. James Episcopal 
Church were also beneficiaries 
of Mr. Butler’s philanthropy. In 
1929, he “made a gift of the  

continued on facing page 

LIVES, LOVES, AND LAMENTS OF THE PEOPLE OF ST. JAMES 

Charles Butler Returns to Being a Lawyer  
and Gentleman Farmer

Charles Stewart Butler with Anna Blydenburgh, a year before his death on 
October 26, 1954.



continued 
parish hall” that was built to the 
east of the Episcopal Church. 
(“Charles Butler Rites Are Set; 
Widely Known,” Smithtown Star, 
October 27, 1954, pg. 1.) 
  Pete Micciche remembers how 
Charles Butler helped his grand-
father, Joseph Micciche, during 
the Depression. Pete’s grand-
father could not find work during 
the depression and to try and 
find work, he would report to 
Town Hall to see if he could se-
cure one of the town jobs that 
the town occasionally made 
available. He always made sure 
that he would report early in the 
morning and get his name first 
on the sign-up sheet before 
anyone else. But when men were 
assigned jobs, his name was al-
ways ignored. In the 1930’s, 
there was a lot of prejudice di-
rected at Italians and his grand-
father would go home every day, 
frustrated and bitterly dis-
appointed. When Charles Butler 
heard about his plight, he offered 
Pete’s grandfather a job as gar-
dener at Branglebrink Farm, and 
he went to work maintaining the 
grounds and gardens for $25 a 
month. He worked for Charles 
Butler for almost thirty years 
maintaining a beautiful flower 
and vegetable garden that was 
just behind the farmhouse.  
  Mr. Butler was a friendly, gre-
garious man who mixed easily 
with people. He was generous to 
his employees and their families 
at Christmas time. Peggy Mic-
ciche and Cissy Micciche Mortu-
rano recalled that Mr. Butler was 
a tall, big man, who always had 
an annual Christmas party in his 
home, and since their grand-
father worked as Mr. Butler’s gar-
dener, they were always invited 
to the party. Peggy and Cissy re-
called that the party was held in 
a “big dark room” (the parlor) 
where everyone gathered, and 
then Mr. Butler would personally 
hand out the Christmas presents 
he had purchased for the chil-

dren. 
  Mr. Butler was also a proud 
man, proud of the fact that he 
was a descendant of the bull 
rider, Richard Smythe. In fact, in 
1936, during Smithtown’s annual 
Horse Show, he demonstrated 
his prowess at bull riding by ac-

tually riding one of the bulls 
from his farm. Two employees 
from his farm had the bull care-
fully in check, one with a halter 
around the bull’s neck and the 
other with a pole attached to the 
ring in the bull’s nose. Charles  

continued on page 22 
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Celebrate the 4th of July 

20% OFF 
ANY PURCHASE 
$5 MAXIMUM DISCOUNT 

Excluding All Holidays 
With coupon only • Not combinable 
1 per customer • Expires 7/21/20

59 Rt. 111, Smithtown (Village Center) 

631-265-5610 
alpinepastryshop.com
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Kosher 
Bakery

WeShip Nationwide

Custom Cakes & Favors 
 for All Occasions

GOURMET CUPCAKES, CAKEPOPS 
& FRENCH MACARONS

Key Lime, Peach  
& Assorted Fruit Pies 
New York Cheesecake

COOKIES, 
CAKES 

       &  
CAKE POPS 
        FOR  

GRADUATION

Delicious  
GLUTEN FREE  

DESSERTS 

CURB SIDE PICK UP 
AVAILABLE
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continued from page 21 
Butler was also a very flamboy-
ant dresser and an actor and 
there was no part he liked to 
play better than that of Richard 
Smythe. For a costume ball, he 
had a special red velvet suit with 
a matching pilgrim’s hat created 
so he could play and look the 
part of his famous ancestor. His 
costume is now a part of the 
Smithtown Historical Society’s 
garment collection. 
  Charles Butler was also a very 
funny man. Perhaps the funniest 
line he ever delivered was at a 
town board meeting that is said 
to have happened in the early 
1950’s when Paul Given was Su-
pervisor of Smithtown. It seems 
that it wasn’t too long after the 
statue of the bull was unveiled 
that the young women in the 
School of Nursing at the Kings 
Park State Hospital decided to 
make an annual pilgrimage to 
the statue to paint the bull’s tes-
ticles red. The girls thought it was 
a hilarious stunt, but the men of 
the town parks department who 
were assigned to clean up the 
bull were a little put off by the 

task. To make matters worse, 
other pranksters in town began 
to do the same thing. The whole 
matter of what to do about cur-
tailing the decorating of the 
bull’s privates was discussed at a 
town board work session and no-
body could come up with a solu-
tion until one board member 
suggested in jest that the thing to 
do was to castrate the bull. At 
that point, Charles Butler, who 
just happened to be in atten-
dance that day, jumped up and 
demanded to be recognized. He 
took a long and serious look at 
each and every board member 
and then said to the members of 
the board, “I object! I object! You 
can’t castrate the bull because 
there are no descendants of 
Richard Smythe presently on the 
Town Board. And there shall be 
no castration without representa-
tion!” That ended any further dis-
cussion of castration. 
  When Charles Butler passed 
away October 26, 1954, six 
months after his brother Law-
rence, he was laid out at his own 
request in the parlor of his home 
at Branglebrink Farm. The parlor 

was a long 
narrow room 
that had a 
ceiling that 
was shaped 
like the inte-
rior of a coffin 
and Mr. Butler 
had the ceiling 
and walls 
painted with a coppery colored 
paint. The overall effect was that 
you felt as if you were in a large 
coffin whenever you entered the 
room. What possessed the man 
to create this room, and to enter-
tain and live in the room long 
before his actual death, is some-
thing that is only known to 
Charles Butler. But it was in this 
room where Charles Butler was 
actually placed in his coffin, and 
people came to pay their last re-
spects before his body was taken 
to the St. James Episcopal 
Church for his funeral service 
and internment. 
  Since Charles Butler never 
married, everyone wondered 
what would happen to his estate.  
When his heirs petitioned the  

continued on facing page 
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ST. JAMES JEWELRY 
S H O P P E

483 Lake Avenue, St. James, NY 11780 

631-862-6775 
email: lenny@stjamesjewelry.com 
website: www.stjamesjewelry.com

MEMBER OF THE  
ST. JAMES CHAMBER  

OF COMMERCE 

We Look Forward to Opening in Phase 2! 
Please email us or follow us on Facebook & Instagram 

for up-to-date information 

Be well and be safe! 
Lenny & Cheryl 

Your Trusted Jeweler for Over 40 Years... 
specializing in custom designs and expert jewelry repair 

All work done on premises.
GOLD •  DIAMONDS •  SILVER •  WATCH BATTERIES

Follow Us On Happy 
Father’s Day
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continued 
Surrogate Court for probate, the 
value of Charles Butler’s estate 
was estimated to be “over 
$50,000” in personal property 
and “over $100,000 in realty.” 
When the will was probated, it 
was revealed that Mr. Butler had 
made a number of bequests. He 
gave the St. James Episcopal 
Church $20,000; the trustees of 
St. Mark’s School in Southbo-
rough, Mass., $2,000; the Epis-
copal Cathedral of the 
Incarnation in Garden City, 
$3,000; and the New York Asso-
ciation for the Blind in Manhat-
tan, $5,000. He bequeathed 
$5,000 to his cousin Cornelia S. 
Osborne; $1,000 to his cousin 
and godson James L. Osborne; 
$1,000 to his godson Tudor H. 
Owen; and $1,000 to his god-
daughter Mary C. Hiller. He left 
$5,000 to Walter H. Grimm of 

Rancho Sante Fe, California; 
$40,000 to his secretary, Regi-
nald C. Massonneau; $5,000 to 
Mrs. Elizabeth Shaw of Amarillo, 
Texas; and to Mrs. Marguerite 
Swann Musgrave of Pittsfield, 
Mass. And to the children of her 
marriage to Peter Musgrave Jr., 
he bequeathed the property 
known as “Linwood” at Stock-
bridge, Mass. There were a 
number of other small bequests 
including personal effects that he 
gave to friends and family 
members, a gift of $1,000 to his 
attorney James Stanislaw of Lake 
Avenue, St. James, and a $500 
gift to the St. James Fire Com-
pany. The rest of his estate was 
“devised to Susan L. Hunting-
ton,” his sister, and Jack Stanis-
law, his “friend and attorney,” 
was appointed “executor.” 
(“Church at St. James to get 
$20,000 in Supervisor’s Will,” 

unattributed newspaper clipping 
found in the “Butler” file in the 
Long Island Room of the Smith-
town Library.) 
  Charles Butler left a remark-
able legacy to his sister, Susan 
Butler Huntington, when she be-
came the beneficiary of the 400 
acres of property that made up 
Branglebrink Farm. What she did 
with that property and the im-
print she left on the history of St. 
James is a story that will have to 
wait until next month’s edition of 
Our Town. 
 
Editor’s Note:  
Brad Harris is the Town of Smithtown’s 
official Historian. Brad was a High School 
Social Studies teacher who spent 30 
years teaching in Commack. As Historian 
he has written many newspaper articles 
on the history of our town, he has pub-
lished pamphlets and written histories of 
Commack,  Nesconset, St. James, Kings 
Park, Hauppauge and Smithtown Branch. 
He resides in St. James. 

*Some properties shown may have been listed and/or sold while the agent was affiliated with another brokerage. 
*If your property is currently listed with another brokerage, please disregard. It is not our intention to solicit the listings of other brokerages.

robin rosenberg
Licensed Real Estate Salesperson

C: 631.379.8636 | O: 631.360.2800

rrosenberg@signaturepremier.com

SAFELY SELLING YOUR NEIGHBORHOOD! 

7 W. Main Street | Smithtown, NY 11787

ST. JAMES | $524,000
Totally updated 5 bedroom, 3 bath boasts trex deck 
overlooking park-like grounds with professional landscaping. 

ST. JAMES | $699,000
Located on a tree-lined street is this Diamond 4 bdrm, 2.5 

bath Ranch with open floor plan & country club yard!

ST. JAMES | $449,999
Located on a tree lined street, this charming Cape has 

updated kitchen and bath plus a finished basement.

NISSEQUOGUE | $829,999
Spacious 5 bedroom, 3 bath Victorian nestled on over 2 
acres! Ideal for entertaining with luxurious chefs kitchen!
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Each office is independently owned and operated. danielgale.com

Trisha White
Real Estate Salesperson
Smithtown Office
81 Route 111, Smithtown, NY
631.584.6600, c.631.944.2374
trishawhite@danielgale.com
trishwhite.danielgale.com

Formerly of Exit Realty, Trisha brings an in-depth knowledge of the 

communities we serve and the necessary compassion to properly 

deliver a Luxury Experience for all her Clients.

We are excited to announce a new member 
to our Global Real Estate Team

by Rick Masters 
  If the wine you’re drinking is 
pink, it’s probably a rosé. 
  Red wines get their color be-
cause grape skins remain with 
grape pulp during the fermenta-
tion process. When it comes to 
rosés, after the juice turns the de-
sired color of pink, the skins are 
removed. 
  For instance, Zinfandel, a red 
grape, is used to produce the 
pink Beringer’s White Zinfandel. 
Although there are no truly hard 
and fast rules, any pink wine can 

be considered a “blush.” More 
complex pink wines, like those 
produced in Southeastern 
France’s Côtes de Provence wine 
region, are more commonly re-
ferred to as rosés. The wine re-
gion is contained in the larger 
geographical area of Provence. 
  Although the U.S. market 
seems to have only really discov-
ered Provence in the last 15 
years, the Greeks were believed 
to have produced wine there as 
early as 600 B.C. Many other 
cultures – including the Romans 
– helped shape the taste and 
style of these rosés, made mainly 
using Grenache, Mourvèdre, Ca-
rignan and Cinsaut grapes. 
  Provence is bordered by the 
Mediterranean Sea on the South, 
which means warm temperatures 
and a dry climate. Not surpris-
ingly, light-bodied Provence 
rosés are airy, crisp and express 

fruit flavors in-
cluding peach 
and apricot. 
There can be 
hints of straw-
berry – or even 
raspberry – but 
“sweet” is the 
wrong term; 
these are in-
credibly bal-
anced, 
sophisticated 
wines, which 
can be paired 
with every-
thing from light 
meats, to sa-
lads, to 
cookies. 
  Rosés ac-
count for 
nearly 80% of 
Côtes de  

continued on facing page 

The Taste of Summer

T H E  W I N E  D O W N

Wölffer Estate  
Summer  

In A Bottle Rosé
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continued 
Provence’s viticulture, but one 
popular, easy to find wine is 
Chateau d’Esclans’ Whispering 
Angel. Château des Bertrands 
and Château Minuty are also 
well-known. 
  Rosé is now also a Summer fa-
vorite on Long Island, and most 
local wineries offer their own 
versions. Croteaux Vineyards, in 

Southold, produces rosé exclu-
sively. Roman Roth, winemaker 
for Sagaponack’s Wölffer Estate, 
introduced Summer In A Bottle 
Rosé in 2015, and demand just 
continues to grow. The 2019 vin-
tage – a dry blend of Merlot, 
Chard and seven other grapes in 
a beautifully distinct bottle – is 
on shelves now 
  As stated previously, rosés are 

very versatile… but they taste 
best with a summer day on Long 
Island. 
 
Editor’s Note: 
Rick Masters can be found perusing the 
shelves at Grape Culture Wine and 
Spirits, located at 248 Lake Avenue in  
St. James, 631-862-4727. Find Grape  
Culture on the web at  
www.grapeculture.com. Follow the store 
on Facebook, Twitter and Instagram.
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631-265-7676 
smithtownpantry@optonline.net 
 
  The doors of the Pantry may be 
closed – BUT WE ARE STILL 
ABLE TO ASSIST ALL WHO 
CONTACT US ASKING FOR 
HELP. 
  We can do this because of the 
love and support received from 

members of the Smithtown 
Township Community. 
  Every person who leaves a 
phone message or sends an 
email is contacted and each has 
received assistance. We are also 
working with teachers and social 
workers to give assistance to 
families in crisis. 
  If you know of someone who 
needs assistance with food inse-

curity give them our information. 
  At this time we are NOT ac-
cepting any donations of food or 
supplies. Please call us at 631-
265-7676, to receive updates. 
  This time of trouble will be 
with us for a long while – our 
mission is to help all who come 
to us and ask for assistance  
  We pledge to continue to be 
there as we all recover.

Important Smithtown Food Pantry Update
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  The Atelier at Flowerfield is an 
art studio steeped in the old 
master tradition, unique in that 
professional artists paint and 
teach alongside their students in 
the North Light Painting Studio. 
Personalized training in drawing 
and painting for artists of all 
ages, at all levels of achievement 
is offered. The Atelier at Flower-
field is a non-profit 501(c)3  
organization located at 2 Flower-
field, Suite 15, in St. James.  
  The Atelier is currently teach-
ing classes online during the 
Covid-19 Pandemic. They are of-
fering two Plein Air classes as 
they slowly begin the process of 
reopening hoping to be back in 
the studios sometime in July. 
  If you would like to schedule a 
tour of the facilities when they 
reopen or sign up for a FREE trial 

class call 631-250-9009 be-
tween 9 a.m.-5 p.m. M-S, or 
email: administrator@atelierflow-
erfield.org or visit their website 
at www.atelierflowerfield.org 
 

 
 
 
 
 
 

EXHIBITIONS 
 
2020 Atelier  
Invitation Exhibition 
  This exhibition is a juried 
show of original work in a vari-
ety of mediums, from Long Is-
land artists. 
  The exhibition is currently on-
line on their website www.ate-
lierflowerfield.org. The exhibition 

will be run in the gallery for four 
weeks after The Atelier reopens 
hopefully early to mid-July. 
 

EVENTS 
 

Friday Night Open Figure 
Dates to be announced when 
reopening is confirmed. 
Fee: $20/person, per class 
Work with a live nude model for 
a 3-hour, uninstructed session of 
short and long poses. Easels and 
drawing boards are provided. 
 

ONLINE ART CLASSES 
THRU JUNE 29 

 
Alla Prima/Still Life Painting  
Online w/Leeanna Chipana 
Mondays | 11 a.m.-2 p.m. 
$60/class  

continued on page 28 

The Atelier at Flowerfield Happenings 

Studio Art Classes, Lectures & Exhibits • The Crossroads of Art & Community

Home insurance

from someone

you can trust.

© 2015 Allstate Insurance Co.

If you need home coverage, I can help.

I live and work right here in our community. I know what 

the homes are like in the area. So I can offer advice you can 

trust to help you get the protection that fits your needs.

If you’re ready to talk home insurance or need some advice 

about protecting all that’s important to you, call me today. 

I’ll make you feel right at home.

21
94

09

Ryan J. Dittmar

631-686-5177

462 Moriches Rd

Saint James

ryandittmar@allstate.com
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www.villasorrento.com

Restaurant & Caterers 
823 Middle Country Road • St. James • 631‐265‐9865

Come enjoy outdoor dining  
in our courtyard  

Join Us on Father’s Day!

Individual Hot Tray                           ¼        ½    Full Tray                                                        ¼        ½   Full Tray  
Penne Vodka                                     40.      55.        95.         Rigatoni Bolognese                 40.       55.        95. 
Macaroni & Cheese                          40.      55.        95.         Marinated Skirt Steak            80.    125.      225. 
Pulled Pork Macaroni & Cheese     50.      65.     110.         Marinated Shell Steak            80.    115.      200. 
Pulled Pork Barbecue                       60.      85.     135.         Filet Mignon                            80.    125.      225. 
Eggplant Rollintini                            40.      60.        95.         Marinated Rib Eyes                          $  P/A Each 
Chicken Frances                                45.      60.     110.         Chicken Bruschetta                 45.       60.      110. 
Chicken Marsala                                45.      60.     110.         Chicken Parmigiana                45.       60.      110. 
St. Louis BBQ Ribs                             60.      85.     145.         Sausage & Peppers                 45.       60.        95. 
Beef Short Ribs Chipotle                  60.      85.     150.         Tomato Braised Short Ribs    60.       85.      150. 
Barbecue Chicken                             45.      65.     100.         Short Ribs Port Wine              60.       85.      150. 
Screaming Shrimp                            60.      85.     160.         Hawaiian Pork Chop               55.       80.      150. 
Corn on Cob                                           2.50 per Corn         Roasted Pork Port Wine         55.      80.     150. 
Gemilli Pasta Salad                           45.      65.        85.         Swedish Meatballs                  50.       65.      110. 
Homemade Potato Salad                45.      65.        85.         Homemade Cole Slaw            45.       65.        85. 

All tray’s served with Tossed Garden House Salad & Italian Bread       

Summer Barbecue Package  
Supreme 

• Marinated Skirt Steak • St. Louis Ribs • Pulled Pork  
• Hawaiian Chicken • Corn on the Cob • Greek Summer Salad  

• Homemade Cole Slaw • Homemade Potato Salad • Artisan Bread 

$195Serves 
6‐10 people

$25 extra each 
additonal person
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continued from page 26 
Middle & High School  
Fundamentals of Art Program  
w/Leeanna Chipana 
Mondays | 4-6 p.m. 
Fee: $45/class 
 
Still Life Painting Online 
w/Leeanna Chipana 
Mondays | 11 a.m.-2 p.m. 
Fee: $60/class 
 
Introduction to Photoshop 
Tuesdays | 10 a.m.-12 noon 
Fee: $45/class 
 
Watercolor Painting Online  
w/Bill Graf | Tuesdays 
10 a.m.-1 p.m. or 2-5 p.m. 
Fee: $60/class 
 
Portrait and Still Life Painting  
Online w/Bill Graf 
Wednesdays | 10 a.m.-1 p.m. 
Fee: $60/class 

Still Life and Portrait Drawing  
Online w/Bill Graf 
Thursdays | 10 a.m.-1 p.m. 
Fee: $60/class 
 
Drawing for Beginners Online 
w/Bill Graf 
Thursdays | 2-5 p.m. 
Fee: $60./class 
 
Anime and Graphic Novel  
Creation Online w/James Beihi 
Ages: 13-16 years 
Fridays | 4-6 p.m. | Fee: 
$45/class 
 
Art and Art History for the 
Young Online w/Linda Catucci 
Saturdays | 10 a.m.-12 noon 
Ages7-11 years | Fee: $40/class 
 
Fundamentals of Graphic Novel 
Creation Online w/James Beihi 
Saturdays | 2-5 p.m. 
Fee: $60/class 

PLEIN AIR CLASSES  
THRU JUNE 26 

 
Plein Air Figure Drawing From 
Life (clothed model)  
w/Tyler Hughes 
Thursdays | 2-5 p.m. 
Fee: $77/class, includes model 
fee 
 
Plein Air Painting  
w/Anthony Davis 
Fridays | 1 a.m.-1 p.m. 
Fee: $60/class

The Atelier at Flowerfield

347 Lake Ave.,St. James 

Mon.-Fri. 10am-5pm 
Sat. 10am-3pm 
631-366-0212 
www.MyCreativeWindows.com

$50.00  
OFF 

Min. Purchase $500.00 
Offer expires 8/31/2020
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P. DeBlasio Builders, Inc. 
F I N E  H O M E S  &  R E N O V A T I O N S

273 Lake Avenue, St. James, NY 11780 

Tel: 631.584.5500 

info@pdeblasiobuilders.com 

www.pdeblasiobuilders.com 

Licensed & Insured 

Suffolk License 15543-H | Nassau License H18F6680000

Proudly Serving Nassau & Suffolk Counties for Over 30 Years

Member of the  

St. James  

Chamber  

of Commerce

As we are hopefully moving closer to better days, a big  

THANK YOU  
to all the essential and non essential people in our community  

who continue to go above and beyond  
by doing your job, volunteering and more. 

You are our heroes and we thank you! 

• To The Class of 2020 • 

Congratulations & Good Luck  
on all your future endeavors. 

  

4
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STAY HOME WITH 
The Smithtown Library 
  Even though the  
Library is closed, they are 
still here to provide  
services and resources  
including programs, 
streaming services and 
databases to the  
community.  
 
IF YOU DON’T HAVE A 
LIBRARY CARD... 
GET ONE!  
You can apply online at 
https://search.livebrary. 
com/selfreg 
 
 
 
 
STAY CONNECTED 
Follow social media for 
the latest updates from 
the Library and for virtual 
programs, activities,  
suggestions and fun.  
Facebook:  
@thesmithtownlibrary  
@smithtownlibraryteens  
@smithtownlibrarykids 
continued on facing page 

Programs Offered at Your Library
FROM THE LIBRARY DIRECTOR  
Dear Patrons: 
It has been many weeks since the Library closed its doors to the community 
due to the public health mandates related to COVID-19. We can’t imagine that 
any of us would have predicted that this pandemic would go on for as long as it 
has. Our daily routines have had to change to keep each other safe. For many 
of us, regular visits to our beautiful Library facilities were part of our way of life. 
  We are diligently preparing for a staged re-opening when the Library is per-
mitted. We are focused on the health and safety of our patrons and staff. When 
we reopen, the services the Library provides to the community may appear dif-
ferent but the dedication and quality of service will remain. I can tell you that 
the Library’s staff miss you and are looking forward to seeing you in our build-
ings again. 
  In the meantime, we hope you have been connecting with the Library’s on-
line services. We can see by the statistics that many of you have been utilizing 
the Library’s online databases, ebooks, audiobooks, movies, music and more. 
Many of you have registered for temporary library cards. Additionally, our vir-
tual programs have been well-attended. These programs can be accessed on 
the Library’s website and its social media pages. We are also able to answer ref-
erence questions via email, Facebook messenger, chat and by telephone. We 
are pleased to be able to provide these services to you.  
  Your Library is here for you and the community! On behalf of the Library 
Board of Trustees and staff, we wish good health to each of you and your loved 
ones. 
  Thank you for your patience and understanding. 

Sincerely, 
Robert Lusak 
Library Director  
Anita Dowd-Neufeld 
Library Board President 

You’ll Find It Here 
in 

Saint James!
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continued 
Instagram: 
@smithlibref  
@smithtownlibraryteens  
@smithtownlibrarykids  
Pinterest:  
@smithtownkids 

Twitter:  
@SmithLibRef  @smithlibchild 

YouTube:  
@SmithtownLibrary 

Online: www.smithlib.org  
Email: smithlib@smithlib.org 

teens@smithlib.org 
smithtownkids@ 
   gmail.com 

 
DOWNLOAD &  

STREAMING SERVICES 

Livebrary.com: eBooks and  
Audiobooks for all ages. 

Hoopla: Movies, music, audio-
books, eBooks and more. New 
feature: check the Bonus  
Borrows Collection for credit free 
viewing. 

Freegal: Access to millions of 
songs with your library card. 
New feature: unlimited  
streaming. 

Flipster: Access to popular  
magazines with your library 
card. New feature: increased  
access to popular titles. 

Kanopy: Stream over 30,000 
films with your library card. New 
feature: unlimited access to  
Kanopy Kids and check out 
credit free views in the general 
collection. 

RBDigital: Audiobooks from 
Recorded Books. 
 

ADULTS 
 
Musical Performance  
with John Zollo 
Facebook 
Wednesday, June 17, 7-8 p.m. 
Local resident John Zollo will re-
turn to perform hits of the 60s, 

70s and 80s. Please email any 
requests to smithlib@smithlib.org 
prior to the program date.  
 
S’mores Muffins  
with Chef Rob Scott 
Facebook 
Monday, June 22, 4 p.m. 

Learn how to prepare this sweet 
treat which is perfect for dessert 
after a summer barbecue. After 
the program, the material will be 
available on the Adult Section of 
the Library’s website. 
 

continued on page 32 
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631-387-2156 
SqueakyCleanLI.com 

PO Box 151, St. James • Licensed & Fully Insured

EXTERIOR 
CLEANING 
SPECIALISTS

Roof Cleaning 
No Pressure, Safe Foam Process Removal of  

black/green algae stains, moss and lichen. 

Pressure Washing/Softwashing 
Siding, Decks, Patios, Fences 

Deck Restorations 
Cleaning, Staining, Repairs 

Gutter Maintenance 
Cleaning, Leaf Guards
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continued from page 31 
 
 
 
 
 
 
 
 
 
 
 
 
DIY Patriotic Wreath 
Monday, June 29, 7 p.m. 
YouTube 
Learn how to make a patriotic 
wreath using simple materials 
just in time for the 4th of July. 
Supplies needed: 70 clothespins, 
paint (red, white and blue), 12 
inch wreath base, stars, hot glue, 
string and patriotic decorations. 
After the program, the video will 
remain available. 

History of the  
Long Island Room Collection 
YouTube 
Tuesday, June 30, 2 p.m. 
Did you know that the Long Is-
land Room located at the Smith-
town Building is also known as 
the Richard H. Handley Collec-
tion of Long Island Americana? 
Hear a brief history of this col-
lection along with some great 
historic photos. After the pro-
gram, the video will remain 
available. 

 
TEENS 

 
Teen Services Virtual  
Program Information 
Check the Library’s calendar or 
contact the Library by phone 
631-360-2480, chat 
(www.smithlib.org) or email 
(teens@smithlib.org) for more in-
formation or availability. Teen 

Services programs are open to 
those in grades 6-12 unless 
otherwise noted. The Teen De-
partment is now on Facebook 
and Instagram! Follow to keep 
up to date with programs,  
volunteer opportunities, book 
talks and more. 
Instagram: @smithownlibraryteens 
Facebook: @Smithtownlibraryteens 
No registration is required for the 
following teen programs. 
 
 
 
 
 
 
 
 
Weekly Stay Home Challenge 
Saturdays, 11 a.m. 
Facebook | Instagram 
Each Saturday a new challenge  

continued on page 34 
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430-04 North Country Road (Rte. 25A), St. James 
(St. James Colonial Shopping Plaza) 

631-862-7020 
STORE HOURS: 12-6 PM • PICK UP HOURS 2-6 PM 

eq 
ry

WE CARRY  
KOSHER WINE

SENIOR  
WINE DISCOUNTS

Liquorium 
Wine & Liquor 

Choose from our large selection of Fine Wines,  
World Class Champagnes & Spirits  

from around the world

WE HAVE 
SCRATCH-OFFS

DUE TO THE CORONA VIRUS 
HEALTH EMERGENCY 

PLEASE CALL US and PLACE YOUR ORDER 
    631-862-7020 
    631-525-1938 

We will call back  
when your order is  

ready for pick-up or delivery. 
Store Hours: 12-6:00 PM 
Pick-up Hours: 2-6:00 PM 

Thank You For Your Support! 

CELL
We 

Deliver

291 Lake Avenue (631) 584-0100 
St. James, NY 11780 Fax: (631) 584-2304 
BollhoferLaw.com info@BollhoferLaw.com  

LAW OFFICE OF 
JOSEPH A. BOLLHOFER, P.C. 

Elder Law • Real Estate 
Estate Planning and Administration 

Accidents/Personal Injury 

Member, National Academy of Admitted to Practice Law in 
Elder Law Attorneys (NAELA) New York & New Jersey

PROPERTY MASTER HOME INSPECTIONS 
Cell 516-380-0727 

John A. Piazza      PropMastInspect@gmail.com      Lic. #16000089651

Report Within 24 Hours • Repair Estimates

Honest 
Thorough 
Simplified 
Home and  
Property  

Inspections
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348 LAKE AVE., ST. JAMES 
631-862-6161

SICILIAN PIE 

$2.00  
OFF 
Excludes Fri. & Sat.  

Cannot be combined with 
any other offer. 

Coupon must be present.  
Expires 7/21/20

GRANDMA PIE 

$2.00  
OFF 
Excludes Fri. & Sat.  

Cannot be combined with 
any other offer. 

Coupon must be present.  
Expires 7/21/20

REGULAR PIE 

$2.00  
OFF 
Excludes Fri. & Sat.  

Cannot be combined with 
any other offer. 

Coupon must be present.  
Expires 7/21/20

Purchase 2 Entrees With Pasta Sides  
at Regular Price, get 

LARGE HOUSE OR CAESAR SALAD 

FREE 
Excludes Fri. & Sat.  

Cannot be combined with any other offer. 
Coupon must be present. Expires 7/21/20

$500 
The Total Price of  

2 HEROS & A PASTA DISH 
Excludes Fri. & Sat. Cannot be  
combined with any other offer. 

Coupon must be present.  
Expires 7/21/20

$500 
The Total Price of  

1 ENTREE & 1 BAKED DISH 
Excludes Fri. & Sat. Cannot be  
combined with any other offer. 

Coupon must be present.  
Expires 7/21/20

OFFOFF
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continued from page 32 
will be posted for teens. See if 
you can complete the challenge 
and share your results.  
 
 
 
 
 
 
 
 
 
Teen Book Chat 
June 19, June 25, 3 p.m. 
Facebook | YouTube 
Ready for a new book to read? 
Let the Teen Librarians tell you 
about a book they recently en-
joyed. All books can be down-
loaded right to your computer, 
tablet or smartphone from the 
Overdrive, Libby or Hoopla 
apps.  After the program, the vi-
deos will remain available. 

Spring into Summer for Teens 
Monday, June 22, 7 p.m. 
Facebook 
Learn to make a bleached beach 
tote and ice cream in a bag. After 
the program, the material will be 
available on the Teen Section of 
the Library’s website. 
 
Teen Writers Workshop 
Tuesday, June 23, 4:30 p.m. 
Facebook 
Have an idea for a story but 
don't know where start? Ms. 
Brand has put together some 
writing prompts, exercises and 
resources to help you get those 
creative juices flowing. After the 
program, the material will be 
available on the Teen Section of 
the Library’s website. 
 
Yarn Wall Hanging 
Monday, June 29, 4:30 p.m. 
Facebook | YouTube 

Add color and texture to your 
walls with this easy to make yarn 
wall hanging. Learn step-by-step 
how to make this simple piece of 
art. After the program, the video 
will remain available. 
 

CHILDRENS PROGRAMS 
 
FUN ACTIVITIES  
TO DO AT HOME 
Besides fun programming, the 
Children’s Librarians have been 
compiling lots of activities for 
children and families to do at 
home. Follow Children’s social 
media pages or go to the website 
(www.smithlib.org) to discover 
these activities. 
 
ONLINE RESOURCES 
The Library has many resources 
to help children and parents with 
virtual learning. 

continued on page 36 

Library Programs
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THERESE B. SASSONE 
CERTIFIED PUBLIC ACCOUNTANT 

PO BOX 2216 

ST. JAMES, NY 11780 

631.686.5833 
 
 
 

FROM BOOKKEEPING TO TAX RETURN 

FOR ALL OF YOUR ACCOUNTING  

AND TAX NEEDS,  

NO MATTER HOW BIG OR SMALL 
 

INDIVIDUALS 

CORPORATIONS 

PARTNERSHIPS 

LLCS 

ESTATES AND TRUSTS

7

´
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Brainfuse: Access to live tutors in 
math, science, reading/writing 
and social studies. Also includes 
a 24-hour online writing lab and 
Homework Question Center. 

World Book Online: A suite of 
online research tools that in-
cludes encyclopedia articles, pri-
mary source collections, 
educator tools, student activities, 
educational games and more. 

Tumble Book Library: Animated, 
talking picture books which 
teach kids the joy of reading. 

Tumble Math: Comprehensive 
collection of math picture books. 

MyOn: Student-centered, per-
sonalized literacy environment 
that gives students access to 
more than 6,000 enhanced digi-
tal books. 

AudioBookCloud: An online au-
diobook collection.  
ABDO Digital Bookshelf: High 
quality nonfiction and fiction  
titles.  
 
TinkerLab Shorts 
Friday, June 19, 10:30 a.m. 
Join us for an easy, DIY STEAM 
activity designed for preschool-
ers. This program will be shared 
on the Children’s Facebook page 
(https://www. facebook.com/ 
SmithtownLibraryKids). After the 
program, the video will remain 
available. 
 
Welcome Summer 
Saturday, June 20, 3 p.m. 
Say hello to summer with a story, 
then learn how to make some 
fun summer crafts. This program 
will be shared on the Children’s 
Facebook page 

(https://www.facebook.com/Smit
htownLibraryKids) scheduled to 
expire on June 27. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Cotton Swab Tree Painting 
Monday, June 22, 10:30 a.m. 
Using cotton swabs, paint and 
paper, create a beautiful bloom-
ing tree with your toddler or  

continued on page 38 

Library Programs

We are a St. James Business

516-662-1612
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NEDVIN HOME TEAM

SMITHTOWN. Waterfront. Rare find.  
Beautiful 4 BR, 3.5 bathroom updated 
Ranch set on the river. Walkout basement, 
2 car garage This home also has a 740 sq. 
ft. accessory building with heating & plumb-
ing, a boat house perfect for kayaks, etc. 
Private location. $939,990. 

of SIGNATURE PREMIER PROPERTIES

EAST SETAUKET. Great opportunity to buy 
in Three Village School District. Expanded 
Hi Ranch with 5 BRs. Large oversize eat-in-
kitchen. Huge master BR. Detached 2 car 
garage. $349,990.

7 W. Main Street, Smithtown, NY 11787 
631.360.2800 
signaturepremiere.com 
rnedvin@gmail.com • davidnedvin@gmail.com

ST. JAMES. Located at the end of a beauti-
ful cul-de-sac this lovely 5 BR, 2 1/2 bath 
Colonial with front porch is the dream home 
you’ve been waiting for. With cathedral ceil-
ing, custom moldings and hardwood floors 
this home is meticulously maintained. Spec-
tacular property with in ground pool. New 
finished basement, 2 car garage.$699,990. 

ST. JAMES. Great opportunity! 3 BR Story-
book Ranch. This home has been extended, 
2 car garage, full basement.   Located on 
quiet street. $405,000. 

Rowena Nedvin 
David Nedvin, LAREBS 

Rowena’s Cell: 631.767.5221 
David’s Cell: 631.767.5220

Cathy Jusino,  
LRESP

Thomas Aurrichio,  
LRESP

SOUTH HUNTINGTON. Pride of ownership 
shows through this 3 BR Ranch. Light and 
bright. Gleaming hardwood floors through-
out. Updates include newer eat in kitchen, 
heating system, roof. Full finished base-
ment, 1 car garage. Quiet street. Mid block 
location.  $495,000.

    WATERFRONT

SMITHTOWN. Magnificent 4,000 sq. ft. 
home set at end of cul-de-sac on parklike 
acre with a pool.This beautiful home has 5 
BRs, 4 baths with soaring ceilings, custom 
moldings and hardwood floors. Diamond 
condition with 3 car garage and full finished 
basement.  $979,990. 

UNDER CONTRACT

SELLING REAL ESTATE SAFELY AND SUCCESSFULLY
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preschooler. The program will be 
shared on the YouTube channel 
(https://bit.ly/SmithLibYouTube). 
After the program, the video will 
remain available. 
 

DIY Mini Notebooks 
Wednesday, June 24, 4:30 p.m. 
A tutorial on mini notebook 
making for tweens. This program 
will be shared on our Children’s 
Facebook page 
(https://www.facebook.com/Smit
htownLibraryKids). After the pro-

gram, the video will remain 
available. 
 
World of Eric Carle 
Thursday, June 25, 11 a.m. 
Celebrate the birthday of beloved 
children’s author and illustrator, 
Eric Carle. Miss Samira will show 
you how to create your very own 
caterpillar craft. This program 
will be shared on the YouTube 
channel (https://bit.ly/Smith-
LibYouTube). After the program, 
the video will remain available. 
 
Imagine Your Story –  
A Virtual Music, Bubble and 
Comedy Show 
Friday, June 26, 2-2:45 p.m. 
This high-energy music and 
comedy show features wonderful 
songs and tales based on classic 
fairy tales from Hans Christian 
Anderson and The Brothers 
Grimm. This show will engage 
children with songs, comedy, 
bubbles and music technology 
that is crafted to be inclusive for 
all children. This program will be 
available on BoxCast. BoxCast 
information: 
(https://bit.ly/SmithLibImagine). 
After the program, the video will 
remain available on the website. 
 
 
 
 
 
 
 
 
 
 
Kitchen Science -  
Lemon Volcano 
Friday, June 26, 4 p.m. 
You may have made a volcano 
with playdough, but have you 
ever made one with a lemon? 
Turn your lemons into volca-
noes! This program will be 
shared on the YouTube channel 
(https://bit.ly/SmithLibYouTube). 
After the program, the video will 
remain available. 

continued on page 40 
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429 NORTH COUNTRY ROAD, ST. JAMES, NY 
PHONE:  631-862-1600   •   FAX:  631-686-6152 

WWW.ROCCOSOFSTJAMES.COM

Full Line of  
Whole Wheat Pizzas  
&  Gluten Free Pasta  

Call For  
Hours of 

Operation

“The  
Best Pizza  
in Town”

We  

Deliver!

$200
  

OFF 
any large cheese pie 

EXCLUDING FRIDAYS 
With coupon • Cannot be combined 

Expires 7/21/20

$3599 
1 Large Pie • 1 Tossed Salad 
1 Platter Chicken Parmesan 

12 Garlic Knots • 2-Liter Soda 
With coupon • Cannot be combined 

Expires 7/21/20

+ TAX

Free Curbside Pickup

SPECIALTY  
WINGS 

– 12 Flavors – 
Everything prepared daily  

using only the Finest Homemade  
& Imported Ingredients 

ALL MAJOR  
CREDIT CARDS 

ACCEPTED

Over 30  
Gourmet  
Pizzas  

Available

FAMILY SPECIAL #1

Visit Our Website For Menu 

www.roccosofstjames.com 
Then Call Us With Your Order! 

Appetizers • Soups & Salads • Heroes • Calzones 
Pasta Dishes • Chicken, Veal & Shrimp Dishes 

• Pizza •
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Tween Book Talk 
Saturday, June 27, 3 p.m. 
Looking for a good book to read 
this summer? Tune in to find out 
about some great books, all 
available to download with your 

library card! This program will be 
shared on the YouTube channel 
(https://bit.ly/SmithLibYouTube). 
After the program, the video will 
remain available. 
 
Live Virtual Pajama Party 
Tuesday, June 30, 7-7:30 p.m. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Bring your favorite stuffed animal 
and join in for bedtime stories, 
songs and a craft for your toddler 
or preschooler. This program will 
be shared on the Children’s Face-
book page (https://www.face-
book. 
com/SmithtownLibraryKids) 
scheduled to expire on July 7.

Library Programs

Siding 
Insulated Vinyl Siding 

Imitation Wood Shakes 
Soffits & Fascia 

Gutters & Leaders 
Entryways

Windows 
Vinyl Replacements 

Bays & Bows 
Specialty Shapes 

Double Hung 
Casements

Roofing 
Complete Replacement 

Re-Shingling 
Repairs 
Flashing Shop 

Saint James
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CHIROPRACTIC HEALTHCARE OF ST. JAMES 

DR. GREGORY R.THOMAIER 

CHIROPRACTOR 
338 Lake Avenue (across from the Post Office) 
St. James, NY 11780 

631-584-8100 
EMERGENCY APPOINTMENTS TAKEN

HEALTH VIEWS  by Gregory R. Thomaier, D.C.,C.C.S.P. 
This article is part of an ongoing series presented in order to bring you the very best and latest  
information about exercise, health and diet.

GENTLE EFFECTIVE TREATMENT OF: 
• Back/Leg Pain (Sciatica, Disc Problems) • Neck/Arm Pain (Numbness, Tingling) 

• Whiplash Injuries • Sports Injuries • Pinched Nerves • TMJ Disorders  
• Scoliosis • Headaches 

WE ACCEPT 
• Worker’s Compensation • No Fault (Auto) • Union Plans • Major Medical • etc...

Member: 
  • American Chiropractic Association • American Chiropractic Association Sports Council 
  • International Chiropractic Association • NYS Chiropractic Association 
  • Council on Diagnostic Imaging • American Medical Athletic Association 

  One of the most common 
stresses to our body that leads 
to injury is maintaining pro-
longed periods in the same po-
sition. Sitting at a computer, 
watching TV or driving a car for 
any length of time is what the 
majority of us are faced with 
daily. To do these activities with 
poor posture only complicates 
the situation. To maintain these 
sustained stationary positions 
requires our bodies to contract 
certain muscles, which reduces 
the blood flow and oxygen get-
ting to them and causes them to 
fatigue. The human body is 
meant to be moving; therefore 
stopping every 30 minutes for 
30 seconds with a microbreak 
can help to combat fatigue and 
the cumulative effects of repet-
itive stress. 
  Microbreaks offer our bodies 
the ability to reset and alleviate 
any built up tension and stress. 

All it requires are short moments 
throughout the day where you 
stretch or flex the muscles that 
are too tight or too loose. 
  A good microbreak to con-
sider when sitting would be 
squeezing your shoulder blades 
together, raising your shoulders 
up then depressing them, pelvic 
tilts, lateral pelvic tilts and cervi-
cal stretches and range of mo-
tion exercises. While standing 
you can perform a back exten-
sion stretch, hamstring stretch, 
a chest stretch while reaching 
back in a door jamb or try reach-
ing both arms above your head 
and then pretend like you are 
climbing a ladder. 
  The idea is to change your 
positions frequently and activate 
the inhibited muscles and 
stretch the contracted ones. 
Creating the habit is the chal-
lenge but be proactive and don’t 
wait until symptoms start. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  Microbreaks will decrease fa-
tigue and have a positive effect 
on your well being. Remember 
every so often the lumberjack 
needs to stop and sharpen his 
axe. Keep your “axe” sharp and 
take a microbreak!

Take Microbreaks to Relieve Stress



– 42 –

OUR TOWN • JUNE 2020

A R T S  &  E N T E R T A I N M E N T

  Gallery North is pleased to an-
nounce its 16th annual Wet Paint 
Festival, July 18-25, 2020. This 
year, due to current and antici-
pated social distancing guide-
lines, this beloved, annual 
community event will be hosted 
virtually, featuring local plein air 
artists, discussing their artwork 
for the public even while work-
ing in solitude. 
  The Virtual Wet Paint Festival 
will give regional artists the op-
portunity to create artwork en 
plein air over the week of – July 
18-25. Each artist will be asked 
to work in solitude, and will 
have the option to livestream a 
portion of their creative process 
or to share a recording of it via 
social media during the week-
long virtual Festival. Registration 
for artists is $25. 
  Livestreamed presentations, 
artist recordings, and the open-
ing reception will all be free and 
open to the public. 
  Following the conclusion of 
the Festival on July 25, all artists 
are welcome to submit their 
work to Gallery North to be in-
cluded in a virtual exhibition 
that will be featured on gallery-
north.org. Running from  
August 1-31, the virtual exhi-
bition will include a virtual re-
ception on Saturday, August 8 
from 3-5 p.m. Artists will discuss 
their work, their experiences, 

and their approach, answering 
questions from the public. 
  Founded in 1965 by local art 
enthusiasts with a dedication to 
modern art, Gallery North is a 
not-for-profit gallery with a mis-
sion to present exhibitions of 
contemporary artists and crafts 
persons, to assist and encourage 
artists by bringing their work to 
the attention of the public, and 
to stimulate interest in the arts by 
presenting innovative, educa-
tional programs. Located at 90 
North Country Road in Setauket, 
the Gallery has provided high 
quality arts programming for the 
community for half a century, in-
cluding signature programs like 
the Wet Paint Festival and its an-
nual Outdoor Art Show and 

Music Festival, which provide an 
inspiring space for artists and en-
hance the region’s cultural offer-
ings. The Gallery’s campus also 
includes the Studio at Gallery 
North, a collaborative, 1500-
square foot, open studio space 
for all members of the com-
munity to enjoy. The Studio fea-
tures classes and workshops in a 
variety of mediums, including 
watercolor, life drawing,  
encaustic, paper making, as well 
as silkscreen and other printmak-
ing processes, done in-house on 
a printing press. Other important 
programs include children’s art 
classes, ArtVentures. 
  For more information visit: 
http://www.gallerynorth.org/ or 
call 631-751-2676.

Gallery North Features Virtual Wet Paint Festival,  
Keeping Annual Event Going

     John Lugo
Branch Manager

556-02 North Country Rd. • St. James, NY 11780
(631) 862-4200 • www.myNYCB.com

Monday - Thursday
Friday
Saturday

8:30am - 3:00pm 
8:30am - 6:00pm
8:30am - 2:00pm

Drive Up: Same as Branch Hours

$5 OFF 
OIL CHANGE 

Expires 7/31/20. 
Must be presented  

when dropping off vehicle.

ST. JAMES  
AUTOMOTIVE CENTER 

“Serving Your Community for Over 30 Years”

www.stjamesBP.com
525 N. Country Rd., St. James • 631-584-5798

bp

Formerly St. James Gulf 
Same HONEST Ownership 

Same GREAT Service 
Shop Hours:  

Mon.-Fri. 8 AM-5 PM 
Sat. 7 AM-3 PM
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info@natalieweinstein.com u www.natalieweinstein.com

Follow us on Facebook, Instagram, Twitter and Pinterest



TREE SERVICE 
 
 
 
 
 

Licensed & Insured • Suffolk Lic. #20570-HI 

631-584-5575 
COMPETITION TREE, INC.

Chipping  
Stump  

Grinding  
Free Wood  

& Woodchips

Tree  
Removal 

 
Pruning 

 
Topping

e q

• All Levels from Beginner to Advanced 
• All Styles from Rock to Jazz 

• NYSSMA Preparation 
• Annual Recital & Summer Jam

For more information 
and scheduling, contact: 

teachingdrums@yahoo.com

LESSON 
STUDIO

Private Drum Lessons 
with John Miceli
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Lawrence Just 
Financial Advisor 
Martino Planning Group 
A financial advisory practice of 
Ameriprise Financial Services, Inc.

1200 Veterans Hwy 
Suite 105 
Hauppauge, NY 11788 
T: 631-663-3133 
F: 631-938-2452 
C: 631-428-4829 
Lawrence.Just@ampf.com 
martinoplanninggroup.com 

If there is anyone you care about who might benefit  
from a second opinion, I would be happy to help.

I N  T H E  S C H O O L S

  Smithtown Central School Dis-
trict’s robotics team – the Me-
chanical Bulls Team 810 – 
recently participated in a global 
design competition virtually. The 
FIRST robotics teams from 
around the world were invited to 
a virtual design competition 
where they were challenged to 
solve a current world problem 
with their robotics skills. 
  Students used Onshape, a 
web-based CAD system, to de-
sign a robot that helps to solve a 
current world problem. The 
Smithtown Robotics Team 810 
decided to take on litter and pol-
lution on urban streets. Through 
a series of Google Meets, mes-
sages, e-mails and shared design 
files, the team was able to com-
plete their design along with a 
three-page essay highlighting the 
process and concept of the 
robot.  

  The team’s robot is designed to 
pick up garbage through two in-
wardly rotating brushes, angled 
in a way to create a vortex that 
maximizes trash pickup. At the 

virtual awards ceremony on May 
29, 2020, the Mechanical Bulls 
placed #87 out of 150 teams in 
10 countries. 

Smithtown’s Robotics Team Takes On Virtual Challenge

Smithtown Central School District’s robotics team – the Mechanical Bulls 
Team 810 – recently participated in a global design competition virtually. 
The team placed #87 out of 150 teams in 10 countries.  

Photo courtesy of Smithtown Central School District.

DEBUS 
Painting & Wallpapering, Inc. 

phone: 631-862-7924 
cell: 631-513-5028

RESIDENTIAL POWER WASHING 
COMMERCIAL SPACKLING

STEVEN INTERIOR 
DEBUS EXTERIOR
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Henrietta Homes 
AND PROPERTIES, INC. 

328 Lake Avenue, St. James, NY 11780 
631-862-6999 

www.henriettahomes.com 
Directly across from the St. James Post Office 

Mary Jean & Joe Kronwitt 
Owner/ Brokers

11 TWIXT HILLS, ST. JAMES - $699,900.  
Absolutely gorgeous 4 BR, 3bath, 2.5 car updated Ranch 
in pristine North of 25A neighborhood. Beautiful heated 
salt water pool on a  perfect private quiet treed .54 acre. 
So much to see in this fabulous home including gleaming 
oak floors, CAC, finishd basement, custom built-ins, whole 
house generator, surround sound stereo and security cam-
eras both in and out, Lutron lighting, gorgeous Subzero 
and granite kitchen. Too much to list!  

photo courtesy of Rob Cuni Photography

220 SAINT JAMES AVENUE, NORTH, ST. JAMES - $695,000.  
JUST LISTED! Gorgeous big center hall Colonial with heated IGP. 4 BRs, 2.5 baths, soaring ceilings, large 
formal rooms, MBR with large jacuzzi master bath, 2 gas fireplaces, side entry 2.5 car garage. Priced to move!

39 COPPERBEECH RD., ST. JAMES 
$450,000. 

UNDER CONTRACT 
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• Termite Control • Ants 

• Bees & Wasps • Ticks & Mosquitoes 

• Natural Pest Control & Tree Spraying 
 

We are a family owned and operated Pest Control business in Saint 
James who has been proudly serving Long Island for over 50 years.   

631-265-5252 
599 Lake Ave., Saint James, NY 11780 

www.termitesonli.com                www.scientificext.com

Pest Management • Exterminating Services
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DESIGN • BUILD • REMODEL

ADDITIONS • RENOVATIONS • CUSTOM BUILDING 
 

We are a full service Design/Build & Remodeling Company  
servicing your community for over 30 years. 

 
Call today for a FREE consultation

RELATIONSHIPS BUILT ON HONESTY, INTEGRITY AND TRUST

631.584.7817 
333 First Avenue, St. James, New York 11780 

www.vazac.com

CotY Contractor of the Year Award Winner 
by the National Association of the Remodeling Industry
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F I N A N C I A L  F O C U S

by Scott Posner, CFP,  
CRPC, A.A.M.S. 
  During the coronavirus pan-
demic, our health concerns – for 
ourselves and our loved ones – 
have been at the top of our 
minds. But financial worries 
have been there, too, both for 
people whose employment has 
been affected and for investors 
anxious about the volatile finan-
cial markets. And one aspect of 
every individual’s total financial 
picture has become quite clear – 
the importance of an emergency 
fund. 
  In normal times, it’s a good 
idea for you to keep three to six 
months’ worth of living expenses 
in a liquid, low-risk account. 
Having an emergency fund avail-
able can help you cope with 
those large, unexpected costs, 
such as a major car repair or a 
costly medical bill. 

  Furthermore, if you have an 
adequate emergency fund, you 
won’t have to dip into your long-
term investments to pay for 
short-term needs. These invest-
ment vehicles, such as your IRA 
and 401(k), are designed for your 
retirement, so the more you can 
leave them intact, the more as-
sets you’re likely to have when 
you retire. And because they are 
intended for your retirement, 
they typically come with dis-
incentives, including taxes and 
penalties, if you do tap into them 
early. (However, as part of the 
economic stimulus legislation 
known as the CARES Act, indi-
viduals can now take up to 
$100,000 from their 401(k) plans 
and IRAs without paying the 
10% penalty that typically 
applies to investors younger than 
59½. If you take this type of 
withdrawal, you have up to three 

years to pay the taxes and, if you 
want, replace the funds, beyond 
the usual caps on annual con-
tributions. 
  Of course, life is expensive, so 
it’s not always easy to put away 
money in a fund that you aren’t 
going to use for your normal 
cash flow. That’s why it’s so im-
portant to establish a budget and 
stick to it. When developing such 
a budget, you may find ways to 
cut down on your spending, free-
ing up money that could be used 
to build your emergency fund. 
  There are different ways to es-
tablish a budget, but they all 
typically involve identifying your 
income and expenses and sep-
arating your needs and wants. 
You can find various online 
budgeting tools to help you get 
started, but, ultimately, it’s up to 
you to make your budget work.  

continued on facing page 

Sticking to Budget Can Boost Your Emergency Fund
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F I N A N C I A L  F O C U S

continued 
Nonetheless, you 
may be pleasantly 
surprised at how 
painless it is to fol-
low a budget. For 
example, if you’ve 
budgeted a certain 
amount for food 
each month, you’ll 
need to avoid 
going to the 
grocery store sev-
eral times a week, 
just to pick up “a 
few things” – be-
cause it doesn’t 
really take that 
many visits for those few things 
to add up to hundreds of dollars. 
You’ll be much better off limiting 
your trips to the grocery, making 
a list of the items you’ll need and 
adhering to these lists. After 
doing this for a few months, see 

how much you’ve saved – it may 
be much more than you’d ex-
pect. Besides using these savings 
to strengthen your emergency 
fund, you could also deploy 
them toward longer-term invest-
ments designed to help you 

reach other objectives, 
such as retirement. 
  Saving money is al-
ways a good idea, and 
when you use your sav-
ings to build an emer-
gency fund, you can 
help yourself prepare for 
the unexpected and 
make progress toward 
your long-term goals. 
 
Editor’s Note:  
Financial Focus is a monthly 
feature written by Scott Posner, 
CFP, CRPC, A.A.M.S., an in-
vestment representative with 
Edward Jones Investments. This 
130-year-old firm has over 
10,000 offices around the 

world with one here in town at 542 
North Country Road in the Old St. James 
School House. Mr. Posner has serviced 
both personal and institutional investors 
for over 32 years. For more information, 
or to request topics for future columns, 
call 631-862-2020.
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D E S I G N  I D E A S

by Natalie 
Weinstein,  
Allied ASID, 
IDS  
 
  My Dad, 
Joseph Lon-
don, was a 
rare breed of 
man – in 
today’s world 
he would def-

initely be called a hero. I know 
he was mine. Born of immigrant 
parents, (whose father’s and 
mother’s story is a book in itself), 
he worked from the time he was 
a teen. He went to high school at 
night and worked two full time 
jobs to support his widowed 
mother. He later became a New 
York City Police Officer in the 
early years of WW2 to support 
his young wife, her mother, his 
teenage sister-in-law, his own 
mother and a new born – me! 
  He was tall, dark and hand-
some – literally! He had a way 
with people and he studied the 
world and knew it well because  
 
 
 
 
 

 

he was a voracious reader. He 
suffered the indignities of Anti-
Semitism on the force as a police 
officer and the challenges of 
“walking a beat” in one of the 
worst neighborhoods in Brook-
lyn. His moral compass was un-
wavering. He was tough, shaped 
by growing up in the depression, 
losing a parent and then doing a 
job he might not have chosen if 
circumstances were different. 
Yet, it suited him. He brought a 
certain stature to it. 
  He was a role model for the 
men in my family as well as the 
support of the women. He mar-
ried the right girl and together, 
their marriage continued until a 
few months short of 70 years, 
when he lost the love of his life 
who complemented him so well. 
She was the book learned, brainy 
one and he – the street smart. (I 
was so lucky to have been born 
to them.) When I was young, I 
would look up to him (literally) 
and think he was the handsomest 
police officer in the world, and 
in truth, I was told, I went up to 
every police officer and called 

him “Daddy” (which 
routinely embar-
rassed my Mom). As I 
grew older, I loved 
and respected the 
man behind the uni-
form even more. His 
achievements on the 
force later in life in-
cluded extensive work 
at The PAL – Police 
Athletics League and 
the revamping of the 
entire election detail for 
New York City. 
  His love of his family 
was boundless. This cul-
minated in his two 
grandsons whom he 
adored – but never 
spoiled. He had such a 
commanding presence 
that everyone – male, fe-
male, young, old re-
spected him – even one of 
our dogs, who hated  

everyone! 
  My Dad was buried on his 100 
birthday. While his body failed 
him at the end, his mind did not. 
I, his only child, grew even 
closer to him in the 10 years 
after my Mom died  and when 
his physical strength was failing. 
He was still the same – facing his 
world and the world outside, re-
alistically, and with the wisdom 
of a man who had lived through 
and seen a great deal. I suspect 
he would face our world today 
as he had faced many other chal-
lenges and would tell me what 
he has shown me by example – 
that we always have to “fight the 
good fight,” no matter what, and 
that accepting defeat is not an 
option. Our outcome is always 
the result of our own actions, 
“no matter how the world deals 
with us,” he would say. 
  On this Father’s Day, my 
father’s words may never be 
more true. We still have control 
over who we are and how we re-
spond to adversity. Life may not 
get better as soon as we’d like – 
and we may never be the same – 
but it’s up to us to decide how 
we will face our challenges. 
  Through it all, my father was  
 

continued on page 66

Memories of Dad & What He Would Think of Our World Today

Natalie’s dad – Joseph London
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by Sally Wellinger 
  Have you ever stopped to 
think about how seashells are 
made? It is pretty incredible. 
Most animals that live in shells 
do not have bones in their body, 
so the shell is an exoskeleton 
(outside skeleton). Animals that 
make shells and live on or near 
our beaches are part of a group 
of animals called mollusks. Mol-
lusks include snails, clams, mus-
sels, scallops, oysters, and more. 
They start out microscopic and 
free floating in water without 
shells. We call them plankton. As 
these animals develop, they 
begin to form a hard-outer shell 
and are too heavy to float. Some 
of these animals, like mussels, 
are able attach themselves to 
rocks and plants, so the waves 
do not move them. 
  Seashells, unlike bones are not 
made up of cells, but are de-
posits of minerals and proteins. 
The mineral that makes up most 
of the shells of mollusks is cal-
cium carbonate. Chalk is also 
made of calcium carbonate. The 
reason chalk is soft and shells are 
hard has to do with the way the 
calcium carbonate is connected 
together. Each mineral of cal-
cium carbonate is so small that 
you cannot see it with your eye. 
When the minerals are held tight 
together in a crystal form, they 
are much harder to break than 
when they are looser. Pencil lead 
and diamonds are similar in the 
same way. Both are made of car-
bon, but the minerals in dia-
monds form tight crystals and are 
much harder to break than the 
graphite pencil lead. In fact, in 
most mollusks, the shell forms 
three layers. The thin layer on the 
outside is similar to your finger-
nail and is made up of protein. 
That layer helps the layers below 
form tight strong crystal struc-
tures.  The next two layers are 
made of calcium carbonate but 
look quite different from each 
other. The layer in the middle, 
right under the protein layer is  

 
 
softer and usually thicker. The 
layer closest to the inside of the 
shell is super hard and often 
shiny. That inside hard layer of 
calcium carbonate called nacre 
or “mother of pearl” forms super 
tight crystals that protect the ani-
mal. The inner coating of shells is 
the same crystal makeup of 
pearls, in fact the nacre is where 
pearls are formed. If sand gets 
stuck in the nacre, the animal 
forms the hard coating around it 
to protect itself, eventually form-
ing a pearl.  
  Different shapes of shells pro-
tect animals differently. A smooth 
shell allows animals to glide 
along the bottom. The spikes or  

 
 
 
 
 
 
 
 
 

 
 
 
bumps on shells, protects an ani-
mal by making it harder for 
larger sea animals to pick up. 
When looking at shells, try to fig-
ure out how the shell helped the 
animal survive.  
  A mollusk keeps the same 
shell throughout its whole life, 
unlike a crab that has to shed its 
exoskeleton to grow. Some  

continued on page 62

Seashells Up-close

For Kids (and Adults)

by Unknown Author, licensed 
under CC BY-NC-ND

by Unknown Author, licensed  
under CC BY-SA

 
 
 
 
 

For all your collision and custom needs,  
located right in the heart of St. James               

“Our Standard is Excellence” call us today!  
Check us out on Social Media  

Deoncustoms.com  
Facebook & Instagram/Deoncollision 

Full Restoration 
For All  

Classic Cars

10% Off All Jobs  
Over $500 

(1st Time Customers Only}

Deon Collision & Customs 
30 Doyle Street | St. James, NY 11780 

631-257-5500 
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C E L E B R A T I O N S

New Arrival 
 
  Bruce and Ginny Edgar, of St. James, 
are happy to announce the birth of their 
precious new granddaughter, Madison 
Ann Edgar, daughter of Ryan and Nicole 
Edgar of Blue Point. Madison made her 
debut on April 13, 2020 at 8:33 p.m. at 
Stony Brook University Hospital, weigh-
ing 8 lbs., 8 oz. and measuring 21 inches 
long. 
  Happy grandparents are Willie and Ei-
leen Drake of Blue Point; great-grand-
mas: Helen Berry of East Meadow and 
Martha Drake of Greenport are thrilled. 
Madison was welcomed home by the 
family dog, Ella.  
  Everyone is over the moon! 
 

Madison Ann Edgar

2020 Smithtown East Football Team 

Congratulations Graduate 
 
Congratulations to Danny Donato, his friends, and to the Smithtown East 
Class of 2020! Our warmest thoughts and highest hopes are with you as 
you celebrate your graduation. Follow your dreams, be kind, and work 
hard. Always remember, there is no limit to what you can achieve. 

– DAN AND KRISTIN DONATO 
 Dan Donato 
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H E A L T H  N O T E S

 
Dear Ron 

  I’m so happy that things are starting to open after 
being at home for so long. But now I am actually 
finding myself a bit worried about going out. My 
neighbor has been buying food and essential items 
for me so I have not been into a grocery store since 
this started. I have a job which will want me to re-
turn to the office as soon as we are able, but I’m 

worried that I won’t mentally be able to. I don’t 
have health risks so I’m not worried so much about 
getting sick. I’m just worried about knowing I could 
get sick. How can you help me ease back into the 
world?   — Scary Steps 
  
Dear Scary Steps 
  It sounds like your “re-entry” is more of a mental 
positive self-talk moment. So start by going out in 
simple ways. Taking a walk around your neighbor-
hood and focus on the beauty to keep your mind 
in a peaceful space. Once that feels familiar, then 
choose a park, where you will encounter more 
people. Since you are not currently working, select 
a time of day that is slower and go into an open 
small business; perhaps going with your neighbor 
or a friend. If the experience is uncomfortable, you 
can easily step out. Sometimes our fears FEEL 
larger than the actual experience and by introduc-
ing yourself in slow steps, you will begin to sort it 
out and build confidence. Lastly, consider reaching 
out for professional support and guidance if you 
find that you still feel stuck and hesitant. And know 
this… you are not alone in facing our new world. 
Just take it one step at a time. 
  
Dear Ron 
  When Covid happened, I decided to take my 
daughter and move Upstate near my family to be 
out of the concentrated Long Island area. It was 
quieter, seemed to have cleaner air. I was back 
with family who can support me as a single mom. 
People just seemed to be a bit different… the pace 
was just much more comfortable. Now that I have 
returned to Long Island, I am really not happy. But I 
really love my job, I love my LI friends. My daugh-
ter’s dad and his family live here. So I want to 
move and then I don’t. Is there a way to make the 
decision easier?  — Tough Choices 
  
Dear Tough Choices 
  Easy decision? Most likely no. This is an impor-
tant choice that shouldn’t be done quickly. Many 
things will factor into the decision. But you can 
make the process to decide simpler by breaking 
things down. First, grab a piece of paper and write 
down all the good things about living Upstate on  

continued on page 66

Ron  Villano, M.S., LMHC, 
ASAC, CCH is the leading ex-
pert in working through 
change. As a father who lost 
his 17-year old son in an auto 
accident, he always speaks 
from the heart. As a licensed 
mental health counselor, he 
guides others on how to work 
through difficult times. As a 
national speaker and author 
of The Zing, Ron has appeared 
on TV and radio throughout 
the world. He will help you to 
Embrace the Power of Change 

in your personal and professional life.

Ask Ron Villano
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We are in unprecedented times. The entire 
globe is involved in a fierce battle against 
an invisible enemy. We must do our part 
to help accelerate our victory. Social  
distancing and proper hygiene are  
critical. Professional after professional 
prescribe a course of thorough hand 
washing in order to avoid falling victim. 
We know we will be victorious, we are not 
sure when, but we will win! But at what 
cost? The human cost of losing just one life is  
far too severe. Our thoughts and prayers go out to  
each person touched by this illness. We can make a significant difference 
in reducing the number of victims by following the social distancing and 
hand washing guidelines mentioned above. 
 
There is another potential victim of this war that too can hit very close to 
home. After we realize victory what will St. James look like? Our  
businesses are under siege. This battle has put each of them on the front 
lines struggling for their businesses' survival and WE NEED THEM. 
Our local businesses are the ones that support our community is so many 
ways. They hire our residents, they support our charitable and educational 
causes year after year, they become our trusted sources of goods and  
services, they are the friendly faces we begin to take for granted since 
they are always there. THEY NEED OUR HELP!  
 
We are asking our residents to SHOP LOCALLY! The businesses that 
are still able to be open are making extraordinary accommodations from 
outside pickups to delivery. Perhaps purchase gift cards for future use to 
help them through a tough time. The Chamber has decided to do its part 
and has purchased $5,000 of gift cards from local food establishments. 
We believe in our businesses and we know how CRUCIAL their survival 
is to our town. Please don't forget the businesses that are closed during 
this unprecedented time. They too will need us to return in force once 
their doors are opened.   
 
Please follow us on Facebook at St. James Chamber of Commerce NY 
https://www.facebook.com/St.JamesNYChamberOfCommerce/ where 
we will be announcing business reopenings and be providing information 
about businesses currently open. The world is at war against the Corona 
Virus and we will win that battle. We must fight for our local businesses 
in order to preserve our community and help those that have served us all 
so loyally and for so long. 

 

 
Sincerely, 
St. James Chamber of Commerce

To the Amazing Residents of St. James
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H E A L T H  N O T E S

by William Kent 
  Here’s how hearing in-
struments can give you a 
‘great’ return on your invest-
ment. 
  If you’re one of the nearly 
40 million Americans who 
suffer with hearing loss, 
maybe it’s time to consider 
investing in your hearing 
health. Research shows that 
the rewards can be substan-
tial; in fact, identifying and 
addressing hearing loss has 
been shown to positively in-
fluence virtually every aspect of 
an individual’s life, helping 
people personally, professionally 
and even financially. 
  New technology has rev-
olutionized hearing aids in re-
cent years with today’s hearing 
instruments automatically adjust-
ing to all kinds of sound environ-
ments and filtering noise. Many 
instruments are virtually invisi-
ble, sitting discreetly and com-
fortably inside the ear canal; 
some are water resistant, re-
chargeable and best of all many 
are wireless, enabling you to 
stream sound from smart phones, 
home entertainment systems and 
other electronics directly into 
your hearing aid(s) at volumes 
just right for you. The new 
iNOW instruments have even 
more tech built into them. Lost 
instruments can now be found 
with GPS capability among other 
advanced features.   
  When it comes to the pur-
chase of personal items that en-
hance your life, there’s more 
than one way to measure value. 
Here are six ways that investing 
in professionally fitted hearing 
instruments can bring you a 
greater return on your investment 
than you ever imagined. 
 
Unleash your earning potential.  
  Using hearing aids reduced 
the risk of income loss by 90-
100% for those with milder hear-
ing loss, and from 65-77% for 
those with severe to moderate 

hearing loss, according to a 
Better Hearing Institute (BHI) 
study. People with untreated 
hearing loss lost as much as 
$30,000 in income annually, the 
study also showed.   
  Maintain your cognitive func-
tion. Research shows a definitive 
link between hearing loss and 
dementia, leading experts to be-
lieve that interventions, such as 
hearing instruments, could po-
tentially delay or prevent demen-
tia. Research is ongoing. 
 
Keep you on your feet.  
  A John Hopkins study showed 
that people in middle age (40-
69) with even just mild hearing 
loss were nearly three times 
more likely to have a history of 
falling. The intensive listening ef-
fort demanded by unaddressed 
hearing loss may take cognitive 
resources away from what is 
needed for balance and gait, ex-
perts suggest. 
 
Relieve stress and  
lift your mood. 
  When people with hearing 
loss use hearing instruments, 
many feel more in control of 
their lives and less self-critical, 
BHI research shows. One study 
found that the majority of people 
with mild and severe hearing 
loss felt better about themselves, 
and their life overall, as a result 
of using hearing instruments.. 
 
Tame that ringing in your ears.   
  Hearing instruments can help 

reduce the prominence of 
tinnitus by introducing 
background sound or white 
noise. Just taking the focus 
off the tinnitus can provide 
relief for many people. 
Hearing instruments also 
reduce the stress associated 
with intensive listening, 
which can, in many cir-
cumstances, help relieve 
tinnitus. 
 
 

Strengthen your relationships.  
   Research shows that using 
hearing aids can help improve 
interpersonal relationships. In 
one BHI study of people with 
hearing loss, more than half of 
the respondents said using hear-
ing instruments improved their 
relationships at home, their so-
cial lives and their ability to join 
in groups. Many even saw im-
provements in their romantic 
lives. 
  Addressing hearing loss is 
really a smart decision that offers 
a very good return. Those with 
hearing loss should consider 
making an investment today, or 
in the not-so- distant future. For 
those who are not sure, start by 
taking a comprehensive hearing 
test to determine if you qualify 
for hearing help. Annual hearing 
tests are usually covered by your 
health insurance with little or no 
out-of-pocket expense. 
  Wearing hearing instruments 
today is easy, comfortable, and 
has become fashionable with dif-
ferent color options available. 
You’re making a statement when 
wearing them…  ‘I’m con-
nected’.  
 
 
Editor’s Note: 
William Kent is the Director of Long 
Island Hearing, an Audiology and  
Hearing Instrument Practice. With offices 
in both Nassau and Suffolk Counties, 
they can be reached at 1-800-698-5200 
for additional information or guidance. 
Consultations are complimentary 

Return On Your Investment
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H E A L T H  N O T E S

by Terri Pace 
 
Essential Oils 
Add Taste  
and Thera-
peutic Value! 
I love to 
cook! 
I love using 

essential oils! 
  So it’s probably no surprise to 
you that I cook ALL THE TIME 
using essential oils to both add 
robust flavor and infuse my 
menu with valuable health bene-
fits! 
  Using essential oils in your 
recipes is safe, convenient, cost 
effective, and therapeutic. When 
essential oils are ingested, they 
can provide the body with anti-
oxidants (great for cellular 
health), help promote healthy di-
gestion, and even cleanse the 
body! 
 
Simple Tips for Success 
1. How much to use can be a lit-

tle tricky at first, so you may 
need to experiment a bit to 

find the right amount in each 
recipe. Flavors like Basil, Ci-
lantro, Cinnamon, Ginger, or 
Oregano essential oils can be 
very strong and will easily 
overpower a recipe.  

  Remember, an essential oil is a 
highly concentrated form of 
the plant and is 50-70x more 
powerful than the dried herbs 
we normally use to season our 
foods. For example, a single 
drop of Peppermint essential 
oil is equivalent to 28 cups of 
peppermint tea. It takes 30 
pounds of lavender flowers to 
make a 15ml 
bottle of Lav-
ender essen-
tial oil! 

Tip: Rather than a 
adding a drop, in-
sert a toothpick 
into the bottle to 
get it moist with 
the essential oil 
and then swirl it 
through your ing-
redient mixture. 
 

2. Modify the timing of when 
you add the essential oil into 
your saucepan to create just 
the right flavor. When you 
want a strong flavor, add it at 
the end. When you want a 
more subtle influence, add it 
at the beginning and allow it 
to mellow as you cook.   

Tip: Note: Essential oils are sensitive 
and can be altered by heat or may 
evaporate. To keep the health bene-
fits of your therapeutic grade essen-
tial oils, add the essential oils at the 
end of cooking or after it has been 
removed from heat when pos-
sible. 
 
3. Use Sweet Spice oils for sweet 

dishes and desserts. These in-
clude Cardamom, Cassia, Pep-
permint, or Spearmint 
essential oils. 

 
4. Try using Bergamot, Lemon-

grass, Lime or Wild Orange to 
add a tangy citrus zip to main 
dishes, desserts, or drinks! 

 
5. It is best to use cookware that 

is stainless steel, ceramic, or 
glass.  Avoid using plastic mix-
ing bowls or containers.  

 
Super Simple Recipes 
• Olive Oil Blend – Infuse your 

olive oil with tasty essential 
oils.  Simply add Lemon (4 
drops), Lime (3 drops), and 
Basil (one drop) essential oils 
to a cruet containing a quality 
olive oil. Add salt and pepper 
or other seasoning as desired. 
Splash it on your salad or put it 
in a bowl for dipping with 
vegetables or bread. 

 
• Wild Orange Jasmine Rice – 

Simply add a few drops of 
Wild Orange essential oil to 
your rice as it is simmering in 
the water. This is a great way to 
zest up any grain! 

continued on facing page 
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H E A L T H  N O T E S

continued 
• Cinnamon Pork Marinade – I 

love to add 2 drops of Cinna-
mon essential oil as I marinate 
a pork loin. You’ll be surprised 
how amazing cinnamon fla-
vored pork tastes. 

• Soothing Throat Honey – Com-
bine 8 tablespoons of raw 
honey (local is best) with 8 

drops of each Lemon, Pepper-
mint, Frankincense, and Wild 
Orange essential oils in a small 
mason jar. Take a spoonful 
when your throat is irritated or 
add to your hot cup of tea. This 
combination is also good to 
boost your immune function. 

 
• Rosemary Lemon Hummus – 

Blend in your food processor: 
1 can of garbanzo beans, 2 
garlic cloves, 2 tablespoons of 
olive oil, 2 tablespoons of ta-
hini with Lemon (2 drops) and 
Rosemary (1 drop) essential 
oils. Chill for 30 minutes and 
serve with your favorite 
veggies, crackers, or chips. 

 
• Uplevel Your Smoothies – Add 

a drop or two of your favorite 
essential oils to your morning 
smoothie to make them your 
“Flavorite” 

Guess what else we can do  
with essential oils? 
  Having a party? Make sure you 
have these essential oils handy to 
help in the moment or the morn-
ing after. 
 
• Coriander essential oil – apply 

1-2 drops on your wrist to help 
when those delicious sweet 
desserts are too big a tempta-
tion for you. You can also rub a 
drop of Fennel essential oil on 
the inside of your bottom gum 
to silence your sweet tooth 
cravings. 

 
• Lemon essential oil – apply 1-2 

drops over your liver (just 
under your rib cage on the 
right side of your body) to help 
the liver wash away any ev-
idence of last night’s party. 

 
continued on page 66
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Head Instructor Family Discounts 
Sensei Mike Caiozzo Private/Group Lessons 
 
 
 
 
 
 Kempo • Ju-Jitsu • Grappling • Kickboxing 

556-08 North Country Road • St. James, NY 11780 
(631) 617-5148 • www.shaolinstjames.com
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S H O R T  S T O R Y

by June Capossela Kempf  
  It’s almost Father’s Day, but instead of dedicating 
my thoughts to my own dear father, I would like to 
write a word or two in behalf of the father of my 
children. 
  He came into my life at a particularly stressful 
time and in his simple way, offered comfort, friend-
ship and healing. After a few years, our friendship 
turned to romance and so we married on June 22, 
1963. A year later we welcomed our first born, a 
son, CJ. As much pride and joy that moment 
brought, it was inevitable that this blessed event 
would eventually present some formidable chal-
lenges. I knew there was a great father of my chil-
dren emerging, the first time he said: 
  “I got this,” while I buried my head under two 
pillows, pretending not to hear the howling infant 
in his bassinet. Yes. I admit – I did that. And Ron 
swiftly calmed the child down, while I slept. 
  Little did I know that Daddy ‘got this’ by dipping 
the infant’s pacifier into a can of beer; effectively 
putting both babies sound asleep on the couch. 
  We needed to talk. 
  Now, that it was obvious how little we knew 
about raising kids, the new father willingly partici-
pated in a parenting  
class. By the time our  
next child arrived, my  
beloved knew better  
than to give a loaded  
pacifier to soothe this  
one to sleep. 
  Anyone taking on the  
responsibility of raising a  
family soon discovers  
that there is never  
enough time to  
spend enough time  
with your kids.  
Giving up his  
favorite pastime  

to coach little league was an easy decision for this 
Dad. He just parked his golf clubs in the back of the 
garage.  
  “I’ll take it up again when I have more time…”  
  Just as we were getting to know the ropes a little 
better with our boy, along came our second: our lit-
tle girl. This threw Ron a curve for which he was to-
tally unprepared. The lyrics from the musical 
Carousel’s Soliloquy ripped through his head. “You 
can have fun with a son, but you gotta be a father – 
to a little girl…” When his daughter cried out in the 
night, there was no need for me to plug up my ears 
with a pillow. He was up at her first whimper and 
her only pacifier was the sound of her father sing-
ing Daddy’s little Girl. And as she grew, he would 
have gladly coached a girl’s baseball team if she 
wanted to play, but instead he made the supreme 
sacrifice of sitting through years of three hour 
dance recitals with his camcorder in hand. 
  Then came #3; a boy with a problem. JJ was born 
with a devastating crippling disease which none of 
the parent training programs this father attended 
ever addressed. This changed everything. This called 
for a strength that he could never have imagined. 
He could have turned his back and walked away 
from it all, but a thought like that never entered his 
mind. Even as his heart was breaking, our kid’s Dad 
stayed faithful and true. He threw his heart and 
arms around his family and held us together; then 
sold his golf clubs and continues to live up to his 
ageless mantra:  
  I GOT THIS! 
 
 
Editor’s Note: 
June Capossela Kempf, of St. James, is the author of  
Yo God Jay’s Story – a unique spin about raising a special needs 
child and Lady of the Dollhouse published by 
KeithPublications.com. She also writes essays and is the  
facilitator for the Adult Writers Group at the Smithtown Library.

Father’s Day Dedication
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L to R: Dara Brener, MD, Justin Waryold, DNP and Ronni Sollazzo, MD

Partners in Primary Care
267 East Main Street, Building C, Smithtown
(631) 418-8069  •  partnersprimarycare.com

Primary Care in the Heart of Smithtown

Our providers specialize in internal and geriatric 
medicine. We offer in-office services, as well as  
home care services.
Some of our services include:
•   Preventive Medicine
•   Adult Vaccinations
•   Glucose Monitoring
•   Suture Removal
•   Urinalysis
•   Pre-Operative Clearance
•   Visual Acuity

•   Advanced Care Planning
•   Rapid Flu and Strep Tests
•   Home Visits
•   Home Safety Evaluation
•   Depression and Anxiety  

Screening

Most major insurances accepted  •  Accepting new patients

P O E T ’ S  C O R N E R

Pa Pa, Father, Dear Ole Dad 
Those titles add up to Sir Galahad 

 
When I was just a little tyke 

He ran alongside me as I rode my bike 
 

He showed me how to stand up tall 
How to hold a bat and catch a ball 

 
How to protect my sister and my brother 
And to always, always respect my mother 

 
He taught me when to be strong and when to be meek 

When to be quiet and when to speak 
 

His arms were strong yet very gentle 
He could be strict or sentimental

 
 
 
 
 
 

He never claimed to know it all  
When giving me advice 

 
It wasn’t that he had a crystal ball  

Just the same problems once or twice 
 

Pa Pa, Father, or just plain Dad 
It all became quite evident 

 
When I wore his shoes, with each child I had 

I realized what the word “Father”" meant. 

Dear Ole Dad  
by John Taratunio 

1928 - 2018
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autonomousdesign, ltd. 
specializing in green design since 1973 

design                                new homes                               constr. management                 kitchens                             bathrooms 

development                    alterations                                 historical restorations                  roofing                               siding  

construction                      landscape design                    swimming pools                           decks • patios                  office interiors 

stephen cinco                                                    22 stonegate, st. james, new york 11780                                                   (631) 724-7726

T H E  F I N I S H  L I N E

Seashells 
continued from page 51 

mollusks, like clams, mussels,  
and scallops, form two shells and 
we call them bivalves (two 
shells). A ligament called a hinge 
holds the two shells together, 
that way the animal can open 
and close its shells. Other mol-
lusks, like snails, only have one 
shell and we call them univalves 
(one-shell). When you find an 
empty shell on the beach, that 
means the animal has died and 
all that is left is the shell. As an 
animal grows, the mollusk keeps 
making new shell. For snails, the 
oldest  
part of the shell is at the start of 
the spiral and the shell keeps  
forming a bigger spiral as it 
grows. For clams and other bi-
valves, the oldest part of the shell 
is at the hinge.  It is easy to fig-

ure out how old a clam is by 
looking at its shell. Mollusks are 
cold-blooded, so their body 
works faster in warmer tempera-
tures. That means, they grow 
more in the summer. If you look 

at a clam shell, you might notice 
spaces and lines around the 
shell. The lines are when the 
shell does not grow fast, most 
likely a winter.  The spaces are 
when the animal grows faster, 
most likely a summer.  If you 
count either the lines or the 
spaces, you will know how 
many winters or summers the 
animal lived.  
  Next time, you go beach-
combing for shells, look closely 
and see if you can figure out 
some information about the ani-
mal that made the shell. 
 
Editor’s Note:  
Sally Wellinger, a St. James resident for 
over 30 years, is a wife and mother of 
four children. She is a NYS Elementary 
teacher certified in PK-6 grade, Biology 
and General Science grades 7-12 and is 
an outdoor environmental educator. Sally 
will be writing nature inspired articles 
each month.
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RELiAnCE MORTGAGE 
& REAL ESTATE 

359 Lake Avenue  
(across from 7-11) 

St. James, nY 11780 

(631) 862-9000

“Your Neighborhood Realtor®”

William J. Garthe 
Listing Broker • Buyer Broker

For more information on these listings call 631-862-9000 
Text or call 631-680-5143 (cell) 

HAUPPAUGE 
MLS #3193363

ST. JAMES 
MLS #3210670

COMMACK

4 BRs, 2 1/2 baths,   
attached 2 car garage, 
on 1/2 acre property. 

Ready to view  
St. James & Hauppauge Homes  

by appointment? 
Please call or text me at  

(631) 680-5143  

Large 4 BR, 2.5 bath 
Colonial  

set on flat 1/3 acre.  
Large front porch.  

OSE to basement with  
egress windows.  

Generous  
off-street parking.  

Natural gas  
baseboard heat. 

UNDER CONTRACT

VIEW ON MLSLI.COM

SHOP LOCAL 
 

SHOP 
ST. JAMES
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Acuwell Acupuncture Center 
Allstate Insurance |  

Ryan Dittmar Agency 
Alpine Pastry Shop 
Amber Court of Smithtown 
Apex Gymnastic Athletics 
Artpix Studio 
AutonomousDesign 
Barry Bros. Landscape Design 
Bartlett Tree Experts 
Basil Cafe 
Betty’s Deli 
Joseph A. Bollhofer, Esq. 
Bounce Long Island 
Branch Funeral Home 
The Brick Studio 
The Bristal at Lake Grove 
CAPES: Child Advocacy &  

Parent Empowerment Services 
Car Star Faith Auto Works 
Certified Headquarters 
Chiropractic Healthcare of St. James 
Chorus Line Dance Studio 
Coldwell Banker Residential  

Brokerage 
Competition BMW of of Smithtown 
Competition Infiniti of Smithtown 
Competition Subaru of Smithtown 
Costco Wholesale 
Creative Windows 
Dance ‘n’ Things 
Daniel Gale Sotheby’s  

International Realty 
Daniel R. Bracciodieta & Associates 
DeBarbieri Associates 
Dimitrios Furs 
Doug’s Lemonade 
Dowling Autobody 
Dowling Knipfing & Klein Agency 
Eddie’s Power Equipment 
Edward Jones Investments 
Energy Fitness Gym 
Enspire Design Group 
Essenfeld & Co. CPAs 
Evergreen Planning | Charles Palma 
Every-day Bagel 
Family & Personal Counseling 
Flowerfield Celebrations 
Fox Pest Control 
G. Smith Electrical Services 
Garguilos Bakery 
Lawrence Glazer |  

Agent NY Life Insurance 
Goldstein Associates  

Wealth Management 
Grape Culture Wine & Spirits 
Graphics du jour | Our Town 
Gyrodyne, LLC 
Harbor Collision 

Harbor Country Day School 
Helping Hearts at Home 
Henrietta Homes & Properties 
Hither Brook Floral & Gift Boutique 
Homegrown Essential Pediatrics 
Inspired Blessings 
Islandaire  
JBL Home Improvements 
King O’Rourke Cadillac, Buick  

& GMC Truck 
Knights of Columbus |  

Sts. Philip & James 
The Knox School 
Lesco Construction 
Debbie & Kristin Letteri |  

Signature Premier Properties 
Liquorium | Wine & Liquor 
The Little Gym of Smithtown 
Long Island Hearing 
Long Island Tax Savers 
Luxor Nursing & Rehab at Mills Pond 
Maginniss Team | ReMax Beyond 
Anthony Mangiaracina, Esq. 
Mazelis Landscape & Gifts & Gardens 
Medical Probiotics 
Mercedes-Benz of Smithtown 
Metro Realty Services |  

Jeremy Hackett 
Mister Softee | David Keller 
Morecraft Construction Co. 
Mosquito Joe of North Shore  

Long Island 
Murraymade Photography 
My Gym Children’s Fitness 
Natalie Weinstein Design Associates 
Rowena & David Nedvin |  

Signature Premier Properties 
New York Safe Haven Animal Rescue 
Nissequogue Fire Department 
Nissequogue Golf Club 
NoCo 
North Country Dental Care 
North Shore Chevrolet 
North Shore Montessori School 
Maria Orlandi |  

Douglas Elliman Real Estate 
P. DeBlasio Builders 
Party Hardy of Nesconset 
Paul Regina |  

Re/Max Eastern Properties 
 

Peoples United Bank 
Philly Pretzel Factory of Smithtown 
Pure Mammography 
Purity Spa 
RDA Landscape Architecture 
Reliance Real Estate 
Rely Rx Pharmacy & Medical Supplies 
Re/Max Beyond 
Renewal by Andersen 
Restoration 1 of Suffolk County 
RJK Gardens 
Roslyn Savings Bank 
Saf-T-Swim of Smithtown 
Scented Interiors by Design 
Scientific Pest Management 
Seiskaya Ballet 
Dr. Raymond A. Semente, Chiropractic 
The Smithtown News 
Smithwest Service Center 
Richard Sollazzo, MD 
Sons of Norway Loyal Lodge #252 
Soul Brew 
Spages Pharmacy 
The Sports Arena 
Spuntino Brick Oven Pizza  

Restaurant / Bar 
St. Catherine of Siena Medical Center 
St. James Beverage 
St. James Dental Care 
St. James Fire Department 
St. James Funeral Home 
St. James Jewelry Shoppe 
St. James Meditation Center 
St. James Pasta & Pork 
St. James Post Office 
St. James Self Storage 
St. James Shopping Center 
State Farm Insurance |  

James Winter Agency 
Stony Brook Community Medical 
Strike Force Maintenance 
Suffolk Center for Speech 
TD Bank 
T J E Dance Force 
Takach & Associates | Insurance 
Teachers Federal Credit Union 
This n That Gifts 
Times Beacon Record News Media 
Total Family Dentistry of St. James 
The Trattoria 
True Sport Care 
Up In Smoke BBQ 
Vazac Contracting Corp. 
VFW Post 395 
Victorian Fence 
Villa Sorrento 
Watermark Galleries 
WBR Plumbing & Heating Enterprises 
Winters Bros. Waste Systems

2020 MEMBERS OF THE ST. JAMES CHAMBER OF COMMERCE 
Please Support These Chamber of Commerce Member Businesses

www.stjameschamber.org
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Branch Funeral Home 
of Smithtown 
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Branch Funeral Home 
of Miller Place 
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BRANCHFH.COM

Funerals • Cremation • Pre-Planning • Grief Support

Call for FREE 
planning info:

��������	
��

T   H   E

B E S T
CHOICE

for St. James Families

What We Offer Your Family
■��������	�
��
�������	����
��
��������������������
�������

■���������������������
������������������
��

■��������������
�������
���
������������
���
��

■������������
���
���
����������
������������
 ���	� �������
�������!
���

■�����������������
�����
�����
���
�"����
#����
��!���

Meet 
Hudson
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Our family

serving yours

since 1900

$
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�
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If something Happened to you, would your family know what to do?

Call Today For More Information: 631-724-9500

Hudson
Comfort Companion
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T H E  F I N I S H  L I N E

Memories of Dad 
continued from page 50 
more than a problem solver. His 
inner strength also made him an 
optimist. He believed in the fu-
ture – good and bad. He always 
knew that if we found a way - to 
“fight another day” – there 
would be hope for a better to-
morrow. 
  So on this Father’s Day, we 
celebrate all our fathers, loved 
and lost – and those we are for-
tunate to still have with us as we 
fight another day, for them and 
for ourselves.  
Editor’s Note: 
Natalie Weinstein is an Allied ASID, IDS 
interior designer, media personality,  
author, speaker, and president of  
Natalie Weinstein Design Associates, a 
full service interior design firm  
(www.natalieweinstein.com). She is  
also owner of Uniquely Natalie, a quality  
consignment furniture and accessory 
shop in St. James. Join  
www.nataliesclub.com for FREE  
seminars, tips, and discounts. For more 
information about Natalie Weinstein  
Design Associates, please call  
631-862-6198 or email at  
info@natalieweinstein.com. For more  
information about Uniquely Natalie 
Quality Consignment, call 631-686-5644 
or visit www.uniquelynatalie.com 
 
 
Ask Ron 
continued from page 54 
one side and living on LI on the 
other. A real heartfelt review for 
both. Then using this list, go 
back and list the top 5 best rea-
sons. These will be the reasons 
that are ultra-important. For ex-
ample, staying Upstate will allow 
you to have family help raising 
your daughter and would prob-
ably be a big factor. Now look at 
the top 5 on both sides and see if 
one of the five on the one side 
can be accomplished on the 
other side and vise versa. Like 
“love my LI job” but I can find a 
new job to love Upstate. These 
comparisons will dwindle it 
down to the only factors that 
should truly influence your 
thinking. Still a tough decision.. 

but now with a simpler ap-
proach. 
 
Editor’s Note:  
Ron Villano, M.S., LMHC, ASAC, CCH, is 
the founder and director of Family & Per-
sonal Counseling, located at 872 Middle 
Country Road in St. James. He is an au-
thor of the book The Zing, has appeared 
on national TV, along with appearances 
on the Verizon FiOS1 network. With of-
fices in St. James, Bohemia, East Islip, 
Levittown  and Maspeth and a staff of 20 
therapists from all backgrounds – Family 
& Personal Counseling addresses individ-
ual and family concerns of all ages. For 
additional information call 631-758-8290 
or visit www.FamilyAndPersonalCounsel-
ing.com and www.RonVillano.com to 
listen to his featured interviews. 
 
 
Essential Oils 
continued from page 58 
 
• Ginger essential oil – apply 1-

2 drops on your abdomen or 
under your tongue* when the 
food you ate is just not agree-
ing with you! 

 
Note: Essential oils are safe, therapeuti-
cally effective and very affordable. Ho-
wever, not all essential oils are created 
equal. Be an educated consumer and use 
only certified pure, therapeutic grade es-
sential oils for your family.  Make sure 
the chemistry you need is in the bottle at 
your fingertips! 
 
* These statements have not been eval-

uated by the Food and Drug Admin-
istration.  The products mentioned are 
not intended to diagnose, treat, cure, or 
prevent any disease. 

 
Editor’s Note: 
Terri Pace and her family are longtime 
residents of St. James and owners of 
Pace’s Steak House in Hauppauge, NY. 
Terri is a certified Holistic Health Coach. 
She is an educator, sharing her experi-
ences and knowledge on the use of 
simply natural solutions to support the 
structure and functions of the body for 
optimal health and wellness. Terri invites 
you to contact her for a FREE private, per-
sonal wellness consultation and to get 
samples of essential oils which can sup-
port your specific wellness goals: 
simply.natural@optimum.net For more in-
formation on other events and weekly 
workshops available: visit http://simply-
naturalseminars.eventbrite.com or call 
Terri at 631-487-1627 - no purchase nec-
essary to attend. 

Sip, 
Dine, 
Shop 

LOCAL
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~ Home for Funerals & Cremations ~ 
The Maher Family & Staff 

Kenneth J. Maher Kerry J. Maher 
Owner, Licensed Manager & Director Licensed Director 

Proud to Serve Our Veterans, Law Enforcement and Fire Service 
~ ST. JAMES ONLY FUNERAL HOME ~ 

Serving All Surrounding Communities 
Our State-of-the Art Building Offers: 

 

 
Spacious Chapels with Complimentary Gourmet Coffee Station 

 

829 Middle Country Road, Route 25, St. James, NY 11780 

631.584.5200 
Proudly Serving Our Community Since 1961 

PRE PLANNING F UNERAL ARRANGEMENTS AVAILABLE

PERSONAL ATTENTION AND DIGNIFIED SERVICE... 
OUR CONTINUING TRADITION

Historic Antique Furniture 
Throughout the Funeral Home

Reception / Gathering Room 
Support Groups - Luncheons

Ample Easy Access 
Parking

Children’s Room 
Remembrance of Aelysche M. Maher, Kindergarten Teacher
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FREE PORTABLE SEWING MA-
CHINE, BROTHER LS - 2125 with 
instruction manual and case. 
Lightly used. Call 631-862-9785. 
                                            6/20 
LIMOUSINE FOR HIRE – Lincoln 
SUV. Licensed – Insured – De-
pendable. All Airports/Night-on-
the-Town/Vineyards/Special 
Occasions. 20% OFF when you 
mention you saw the ad in Our 
Town. Call and book today! 631-
487-2927. 6/20rv 
VOICE / PIANO LESSONS with 
Dr. Melanie Birnbaum – All Ages, 
All Levels – Lessons available at 
my studio, in your home, or on-
line. Call 631-522-2921. 

8/20 
HELP WANTED – AUTO BODY 
MAN - FABRICATOR / “Level A” 
MECHANIC. Contact DeonColli-
sion@gmail.com 6/20 
CAREER OPPORTUNITY – Look-
ing for 2 experienced salespersons 
to join our dynamic, local real es-
tate team. Mentoring and coach-
ing program will bring your 
business to the next level. Reply 
in confidence to Manager – 917-
747-3793. 6/20 
FLORIDA VACATION RENTAL – 
MysticDunesResort.com – Vaca-
tion at Kissimmee, Florida. Resort 
is minutes away from Disney’s 
Magic Kingdom, Sea World. 
Condo sleeps 6-8 with all the 
comforts of home - 2 bedroom 
deluxe suite - Jacuzzi bath, fully 
equipped kitchen and porch. Golf 
course and country club open 7 
days a week. $900/per week. Fri.-
Fri., or Sun.-Sun., or Sat.-Sat. 3 
weeks available. Call Irene at 
631-682-1871. 6/20  
SPACE AVAILABLE – Up to 1,800 
square feet. 176 Second Street, St. 
James - 1 block off Lake Avenue. 
Artists and artists groups, and 
businesses invited to inquire. 
Rental fee upon request. Call Na-
talie at 631-862-6198. 6/20 

JOIN THE SMITHTOWN GAR-
DEN CLUB – Learn about garden-
ing and meet new people. Club 
meets the 2nd Tuesday of the 
month at the Brush Barn on Mid-
dle Country Road in Smithtown. 
Call Sarah at 516-672-9971 for 
more info. 
NEEDED AARP VOLUNTEER 
TEAM MEMBERS in Smithtown.  
Meet new people, impact your 
community, learn about local is-
sues, get information about AARP 
programs and discounts in ad-
dition to volunteer opportunities. 
Join us on the 2nd Thursday of 
each month, from 1-3 p.m. at The 
First Presbyterian Church of 
Smithtown, 175 East Main St., 
Smithtown. Parking is free. For in-
formation, contact 
jimmyk52@outlook.com 
VOLUNTEERS NEEDED – The So-
ciety for Lending Comforts to the 
Sick, located at 71 Blydenburg 
Avenue in Smithtown, is in need 
of volunteers for the Thrift Shop. 
The shop is open on Tuesdays and 
Fridays from 10 a.m. until 2 p.m. 
For more information call 631-
265-1674 and leave a message. 

AMERICAN LEGION HALL FOR 
RENT – The Sherwood Brothers 
American Legion Post 1152, lo-
cated at 95 Lake Avenue, St. 
James, is looking to rent its hall for 
all occasions. Reasonable rates, 
air conditioned, heat, tables, com-
plete kitchen and ample parking. 
Call Marty Thompson at 631-445-
8447. 
RECEPTION / MEETING HALL 
AVAILABLE FOR USE – St. James 
United Methodist Church, offers a 
spacious meeting hall with com-
mercial kitchen for civic and sup-
port groups, receptions, clubs, 
workshops and seminars. The 
35’x60’ meeting room has tables, 
chairs, rest rooms and a grand 
piano. The Church is located at 
532 Moriches Road in Head of 
the Harbor. Expansive parking 
and handicapped access is pro-
vided. Contact the Office at 631-
584-5340 for available dates and 
suggested donations. The SJUMC 
offers their facilities as a com-
munity outreach to the St. James 
area and welcomes all visitors. 

For advertising information please call 631-862-9849
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CLASSIFIED ADVERTISING FORM 
If you’re planning a yard sale, looking for a certain item, 

or want to sell some of that flotsam & jetsam that’s cluttering up your attic, 
advertise in OUR TOWN CLASSIFIEDS. 

Complete the above form and 
return with remittance 

(payable to Graphics du jour, Ltd.) to 
OUR TOWN • ST. JAMES 

359 Lake Ave., St. James, NY 11780 
For information call 631-862-9849

We are direct-mailed to each & every residence and 
business in the 11780 zip code area each month... 
and are guaranteed to reach your market! 
AT ONLY 

                            for the first 20 words 
                         & 10¢ for each additional word $500

 we’re the best bargain around!

= Copy & Ad Deadline 

= Publication Date

OUR TOWN 
Deadline & Publication Dates

In the JULY edition advertise for: 

• Outdoor Entertaining 
• Summer Yard Care 
• Home Improvements 
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ACCOUNTANT 
Therése B. Sassone, CPA 
631-686-5833 
 
ARCHITECTS 
Enspire Design Group 
Michael Morbillo 
273 Lake Avenue 
631-471-9500 
 
ATTORNEY 
Joseph A. Bollhofer, Esq. 
291 Lake Avenue 
631-584-0100 | Fax: 631-584-2304 
 
AUDIOLOGY 
Long Island Hearing, Inc. 
55 Southern Blvd., Nesconset  
631-972-5211 | 1-800-698-5200 
 
AUTOMOTIVE/ 
Repair  | Parts | Gas 
Deon Collision & Customs 
30 Doyle Street 
631-257-5500 
 
St. James  
Automotive Center 
525 North Country Road 
631-584-5798 
 
BAKERY 
Alpine Pastry Shoppe 
59 Route 111, Smithtown 
631-265-5610 
 
BANK 
Roslyn Savings Bank 
556 North Country Road 
631-862-4200 
 
CHIROPRACTORS 
Chiropractic Healthcare  
of St. James 
Dr. Gregory R. Thomaier 
338 Lake Avenue 
631-584-8100 
 
Disc Centers of America 
Dr. Raymond Semente 
265 Lake Avenue 
631-584-7722 
 
DANCE 
TJE Dance Force 
556 North Country Road 
631-584-6888 
 
DENTIST 
North Country Dental Care 
Dr. Thomas Vigliante  
Dr. Gregory Skrapits 
436 North Country Road 
631-584-5605 

EVENTS | ENTERTAINMENT 
St. James  
Chamber of Commerce  
SHOP LOCAL 
PO Box 286, St. James 
631-584-8510 
 
EXTERMINATING 
Scientific Exterminating 
599 Lake Avenue 
631-265-5252 | Fax: 862-7272 
 
FINANCIAL 
Ameriprise Financial 
Lawrence Just 
1200 Veterans Memorial Highway  
Hauppauge 
631-428-4829 
 
Branch Financial Services 
Harlan J. Fischer, President 
21 Bennetts Road, Setauket 
631-979-6000 
 
Edward Jones Investments 
Scott Posner, CFP 
542 North Country Road 
631-862-2020 
 
FUNERAL HOMES 
Branch Funeral Homes 
190 E Main Street, Smithtown 
631-724-9500 
551 Route 25A | Miller Place 
631-744-9700 
 
St. James Funeral Home 
829 Middle Country Road 
631-584-5200 
 
HEALTH  |  FITNESS 
Family & Personal Counseling,  
Hypnosis and Weight Loss 
872 Middle Country Road 
631-758-8290 
 
Partners in Primary Care 
Stony Brook Medicine 
267 E. Main St., Bldg C, Smithtown 
631-418-8069 
 
Shaolin Self Defense Centers 
556-08 North Country Road 
631-617-5148 
 
Simply Natural Solutions 
Wellness Consultations  
Terri Pace | 631-487-1627 
simply.natural@optimum.net 
 
HOME IMPROVEMENT 
Autonomousdesign 
22 Stonegate 
631-724-7726 
 

Closets by Design 
800-293-3744 
 
Debus Painting & Wallpapering 
631-862-7924 
 
Inside-Out  
Kitchens, Baths & More 
367A Lake Avenue 
631-584-5312 | 631-942-9636 
 
Morecraft Construction 
631-584-7010 
 
P. DeBlasio Builders 
273 Lake Avenue 
631-584-5500 
 
Property Master Home Inspections 
516-380-0727 
 
Scotty’s Masonry 
631-265-4398 | 631-872-1076 
 
Squeaky Clean Property Solutions 
631-387-2156 
 
Vazac Contracting 
333 First Avenue - Suite 1 
631-584-7817 
 
INSURANCE 
Allstate Insurance 
Ryan Dittmar Agency 
462 Moriches Road 
631-686-5177 
 
State Farm Insurance 
Jim Winter Agency 
320 Lake Avenue 
631-584-5929 
 
INTERIOR DESIGN 
Creative Windows  
347 Lake Avenue 
631-366-0212 
 
Natalie Weinstein  
Design Associates  
455-459 Lake Avenue 
Uniquely Natalie Consignment 
176 Second Street  
631-862-6198 | Fax: 631-862-7834 
 
JEWELRY 
St. James Jewelry Shoppe 
483 Lake Avenue 
631-862-6775 
 
LANDSCAPING /  
GARDEN CENTERS 
Design | Maintenance | Plants   
Tree Removal | Equipment  
Competition Tree Service 
631-584-5575 

The following is a list of advertisers who can be found in this issue of Our Town • St. James
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Grokind Organics  
Landscape & Design 
631-265-5276 
 
Homestead Landscaping 
631-588-5296 
 
LIQUOR & WINE 
Grape Culture | Wine & Spirits 
248 Lake Avenue 
631-862-4727 
 
Liquorium 
430-04 North Country Road 
631-862-7020 
 
MARKETING 
NEXXDigital 
516-316-8395 
digitalnexx@gmail.com 
 
MUSIC LESSONS 
Drum Lessons with John Miceli 
email: teachingdrums@yahoo.com  
 
PETS 
Natural Hounds - Human Grade 
Delivered to your door 
631-760-7850 
 
PRINTING  
Business | Invitations 
Graphics du jour, ltd. 
359 Lake Ave. | 631-862-9849 
 
Impact Plus Signs & Graphics 
30 Doyle Street 
631-265-8195 

REAL ESTATE 
Daniel Gale | Sotheby’s  
Trisha White 
81 Route 111, Smithtown 
631-584-6600, 631-944-2374 
 
DeBarbieri Associates 
406 North Country Road 
631-862-7447 
 
Luci Gherardi 
Douglas Elliman Real Estate 
200 W. Main Street, Smithtown 
917-683-3439 
 
Henrietta Homes & Properties 
328 Lake Avenue 
631-862-6999 
 
Jill McDowell 
Douglas Elliman Real Estate 
996 Jericho Tpke., Smithtown 
631-543-9400 | 516-316-2000 
 
David & Rowena Nedvin 
Signature Premier Properties 
7 W. Main Street, Smithtown 
631-767-5221 | 631-360-2800 
 
Maria Orlandi 
Douglas Elliman Real Estate 
996 Jericho Tpke., Smithtown 
631-697-0474 | 631-858-6955 
 
Reliance Real Estate 
359 Lake Avenue 
631-862-9000 | 631-680-5143 
 

Re/Max Beyond 
177 W. Main Street, Smithtown 
631-862-1100 
 
Robin Rosenberg 
Signature Premier Properties 
7 West Main Street, Smithtown 
631-379-8636 | 631-360-2800 
 
RESTAURANTS 
On / Off Premise Catering  
Rocco’s Pizza & Pasta 
429 North Country Road 
631-862-1600 | Fax: 862-6152 
 
St. James Pizza & Pasta 
348 Lake Avenue 
631-862-6161 
 
The Trattoria 
532 North Country Road 
631-584-3518 
 
Villa Sorrento 
823 Middle Country Road 
631-265-9865 
 
SCHOOLS | CONSULTING  
Bridge College Consultants 
PO Box 685, St. James 
516-662-1612 
 
SWIMMING POOLS 
Installation & Service 
Sundance Swimming Pools 
631-862-1900

It has been our pleasure to bring you  
the Our Town - St. James news magazine each month  

for over 33 years. 
 

This has all been possible because of  
these businesses and all the businesses that  

have advertised in  
Our Town over all these years.  

Without them there would be no Our Town. 
 

We ask you to PLEASE SUPPORT THEM 
especially at this time. 

Shop locally and support all our local businesses. 
We all need them to succeed.
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