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As we face the COVID-19 challenge, we thank all of those who have, and continue to come forward and offer so much support.

Courage
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WE ARE OPEN!  CALL FOR HOURS.
HEARING AID SERVICE

FREE REPAIR ESTIMATES 
Lab On Premises • Walk-In Service 
See Our 250 Plus...5 Star Google Reviews

All Makes And Models

A MEMO FROM THE DIRECTOR TO OUR PATIENTS AND PROSPECTIVE PATIENTS  
We are all aware of the dangers of the Corona virus. We at Long Island Hearing would like to share 
with you what we are doing to protect our patients and staff.  
We have always practiced and taken extra effort in protecting everyone who enters our facilities.  
A number of weeks ago we stepped up our effort in sanitizing our waiting room multiple times 
during the day. Our consultation rooms are sanitized between each patient. Now in current time, 
we have elevated our sanitizing yet to a higher and finer level. Door knobs, arm chairs, clip boards 
and, yes, pens are being sanitized for your and our protection. Additionally, we have altered our 
scheduling of patients so that no more than three (3) patients will be in the waiting room together.  

We Guarantee It.  
Also, for those who might be health compromised, or are just not comfortable being in space 
other than your home, we now offer basic service and cleanings of hearing instruments as a drive 
up service. Stay in your car... we’ll come out to you. Call us for appointment and details about how 
this service works. We’re ‘hear’ to help.  
Long Island Hearing is working hard to keep everyone “Safe in Our Space.” During this time, walk 
in patients (without appointments) may experience longer wait times. Appointments for all serv-
ices (except supply sales, batteries, accessories), is strongly suggested. 
Together we will make this difficult time a thing of the past. Call us at 1.800.698.5200. We are open.  
Thank you for your continued support, 
William A. Kent, BC-HIS 
Director

Need A New Hearing Aid?  Try Us! 
OUR 35TH ANNIVERSARY • WHY GO ANYWHERE ELSE?

Long Island Hearing, Inc. 
“Our commitment to you will be life-changing”®        Since 1985

TM

1.800.698.5200
OPEN 6 DAYS • Nassau • Suffolk • SINCE 1985

All Makes 
And Models

Walk In Service 
CALL FOR HOURS
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M E R C H A N T  S P O T L I G H T

Closets by Design  
Colleen Caemmerer 
St. James 
800-293-3744 
 
by Debbi Spiegel 
  Under the current New York 
State stay-at-home order, we are 
all doing our part to stay healthy. 
This is the perfect time to tackle 
some jobs around the house in-
cluding organizing closets, pan-
tries, and garages. Fortunately 
Closets by Design, owned by 
neighbor Colleen Caemmerer, is 
offering virtual appointments and 
consultations to design attractive 
storage spaces for any area of 
your home. The health and well-
ness of the designers, installers 
and their customers is their top 
priority.   
  Closets by Design specializes 
in custom closets, closet organiz-
ing systems, custom storage solu-
tions, home offices, from the 
pantry to the garage and every-
where in between. Closets by 
Design’s goal is to simplify your 
life. They design, build and in-
stall custom closets, cabinets, 
mudrooms and much more. They 
offer a wide selection of finishes, 
specialty hardware, handles, 
rods, and accessories.   
  Colleen has been a profes-
sional designer for over a dec-
ade. She is a member of the 
American Society of Interior De-
signers (ASID). As a Senior De-
sign Consultant, she has helped 
hundreds of families across Long 
Island with their home organiz-
ing 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 children here. 
  A consultation is the same 
whether the home is small or a 
mansion. It starts with an intro-
duction to the philosophy of 
Closets by Design, looking at the 
space, listening to the client’s 
end goal for the space, laser 
measuring with drawings that are  

 
created using CAD (Computer-
Aided-Design) or hand drawings. 
There are 30 samples to choose 
from of Melamine, a durable 
laminated product. The wood-
like textures and graining give it 
the look and feel of real wood. 
The 10,000 square foot shop is 
where the magic really happens. 
This is where the custom designs 
are put into production. 
  Think of your master bedroom 
closets as more than “a place to 
stow your suits and sweaters.” 
Closets by Design consultants 
are trained to evaluate client’s 
needs for maximum storage 
based on their items. Shelves for 
prized handbags, shoe racks, 
drawers or any other customized 
accessory, are available to cre-
atively transform the closet into a 
tranquil space to start and end 
your day. LED lighting can be 
added on shelves and behind 
rods. Kids closets have unique 
needs too. 
  Loathe laundry no more in a 
Closets by Design custom laun-
dry room. Cabinets, shelves and 
drawers, “will transform your 
fold, dry, and sort routine with 
designated areas for each task.” 
  Garages are so much more 
than just where you park your 

cars. Adding cabinetry and wall 
storage makes it like a bonus 
room in your home. The Design 
Floor systems are made of du-
rable interlocking vinyl tiles that 
can be hosed down for easy 
maintenance. 
  Home offices that are organ-
ized help promote better produc-
tivity. Media centers, wall beds 
and pantries can improve the 
quality of the customer’s life. 
  In our chaotic world, Colleen 
and her team at Closets by De-
sign will get you the organized 
and custom look you have al-
ways dreamt of. 

Colleen Caemmerer
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Wishing my friends and neighbors good health and strength  
as we face the COVID-19 challenge together. 

Brighter days are just ahead.
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A R O U N D  T O W N

Thank You  
Norman 
Keil  
Nurseries  
for Bringing  
Some  
Much Needed 
Sunshine 
to  
St. James

  On March 24, 2020,  
St. James residents  
woke up to a pleasant  
surprise... there were  
flats of pansies and a  
special letter on their  
walks and driveways.  
Who could have left  
these little gems, 
just waiting to be  
planted?  
Well, it was their  
neighbor  
Norman Keil  
Nurseries. 
 
  Norman Keil  
Nurseries is a  
wholesale grower of  
flowers, vegetables  
and shrubs that serves the  
tri-state area... and is our very own neighbor.  
What a wonderful thing that is...  
Norman Keil Nurseries, located on  
50 Acre Road in St. James delivered over  
25,000 pots of colorful pansies.  
 
  In these uncertain times  
it gives you a warm feeling  
to see all these pansies  
around town and know that 
they really did bring a ray of 
sunshine  
to so many.
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I N  T H E  N E W S

  Smithtown College Student 
Kyra Dalli and her sister-in-law 
Gillian Natt are spending their 
time home stitching cotton 
masks for medical and emer-
gency responders. They are part 
of Stitched Together Long Island, 
a group of seamstresses working 
to help protect our local heroes. 
Residents can help the local ef-
fort of sewing face masks by do-
nating NEW Tight-weave cotton 
(100%) fabric, such as quilting 
cotton. A Drop Box is located in 
the lobby of Smithtown Town 
Hall (in the rear entrance) at 99 
W. Main Street. Seamstresses can 
offer to help by joining the face-
book group Stitched Together 
Long Island. 
 
  Smithtown Historical Society’s 
Executive Director, Priya Kapoor 
has enlisted the help of four to 
five seamstresses who are sewing 

masks for small children in day-
care, whose parents are medical 
professionals or first responders, 
battling the coronavirus on the 
front line. They are also a part of 
the Stitched Together Long Island 
effort.  
  Smithtown Elected Officials 
donated money to purchase 20 
essential supply care packages 
which were delivered to home-
bound seniors. Drivers at the 
Senior Center delivered the extra 
supplies to the doors of each res-
ident. A note from the Supervisor 
included important phone 
numbers and guidance should 
they require additional assis-
tance.   
  Long Island Cares has always 
been a great advocate and friend 
to the people of Smithtown and 
beyond. During the COVID-19 
pandemic, LI Cares has been 

working around the clock.  
Residents can help by making 
monetary donations or by donat-
ing via the virtual food drive. 
www.licares.org 
 
  Island Harvest relies on the 
kindness of the public year 
round to feed those who are 
most in need. Residents can help 
during the COVID-19 pandemic 
by donating online. Each $25 
donation will go towards supply-
ing a family meal kit which pro-
vides food for 3-4 days. 
www.islandharvest.org 
 
  Smithtown Food Pantry:  
Residents wishing to help the 
food pantry during the COVID-
19 pandemic can mail monetary 
donations or gift cards to Smith-
town Emergency Food Pantry: 
PO Box 1663, Smithtown, NY 
11787

Local Random Acts of Kindness

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.



– 9 –

OUR TOWN • APRIL 2020

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

1st time on market!  Custom Built Colonial w/200’ of usable sandy beachfront on LI Sound. Located on 2.2 +/- level acres w/pan-
oramic waterviews and sunsets. 4 BRs, 2.5 baths. CAC, hardwood floors, wood burning fireplace, radiant & hydronic heat. Custom 
amenities thru-out, 2 car garage, 3 decks, auto whole house generator. Abuts 6 +/- acres of protected land. A gem!  

$1,875,000. 

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

Cul-de-sac street. Ban-
quet 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 ga-
rage, 2 acres backs to 
13 acre nature conser-
vancy.        $995,000.

Diamond charming 
older Victorian with 5 
BRs, 3 full baths. Eat-
in-kitchen, living room, 
dining room, rear patio, 
front porch. Convenient 
to all.  
      $3,700 mo. + utils

NISSEQUOGUE  “WATERFRONT”

ST. JAMES PROPER 
ENTIRELY RENOVATED

HEAD OF HARBOR 
CUSTOM BRICK FARM RANCH

Wishing Our Neighbors 
Good Health 

 
Eric Neitzel  

Cell 631 766-6425

IN CONTRACT

ST. JAMES  
“WHOLE HOUSE RENTAL”

RENTALS   
NISSEQUOGUE. Cottage Rental on 2 acres. Private country location 
across golf course. 2 story cottage features EF, LR, kitchen w/small 
greenhouse. DR, laundry. 1st floor BR, full bath. 2nd floor large master 
BR w/full bath,wood floors & ww carpet. Ground care & snow removal 
Inc. $2,500 mo. + utils.  
ST. JAMES.   2nd floor walk up Apartment. 1 BR, full bath, EIK, LR. 
No pets. $1,400 mo. + utils. 

OTHERS AVAILABLE

E. NORTHPORT 
OVERSIZED HI-RANCH  

Features 6 BRs & 3 full 
baths. EIK w/oak cabi-
nets & sliders to deck, 
brick wall fireplace in 
den, oak floors, 2 car 
att. garage, .46 acre 
level prop w/IGP. (as is). 
Elwood School District.  $555,000. 
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I N  T H E  N E W S

   Zenith Group’s Raymond Castronovo, reached out to 
his good friend, Supervisor Wehrheim, when he was look-
ing to help during the COVID-19 pandemic. He gave a 
check for $3,000 to help seniors in need.  
  Supervisor Wehrheim had expressed his concern to 
Castronovo, for the residents who rely on the senior 
center and meal delivery program, in particular those 
most vulnerable who were homebound or had no assis-
tance to access or purchase essential supplies.  
  “Right now we’re delivering approximately five meals 
(per person) for the week; or congregate care meals, to 
homebound seniors. That’s in addition to our home deliv-
ery program, more commonly known as Meals on 
Wheels… Having additional funding in the budget allows 
for our Senior Center to add essentials for the week to 
those meals. Thanks to Raymond’s generosity we can help 
more, care more… do more.” 

 - SUPERVISOR ED WEHRHEIM 

Raymond Castronovo of 
Zenith Group  

Gives $3,000 Check  
to Help Seniors in Need During 

the COVID-19 Pandemic

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

Raymond Castronovo accepting a certificate of 
recognition for his generous donation.



– 11 –

OUR TOWN • APRIL 2020

400 North Country Rd. 
St. James, NY 11780 

Intersection of Edgewood Ave. & North Country Rd. 

631-724-5425 COMPLETE GARDEN CENTER 

TRUCK DELIVERY AVAILABLE

• Mulch 
• Top Soil 
• Spring Flowers 
• Trees & Shrubs 
• Flower Pots 
• Spring Clean-up Tools

• Gardening Tools 
• Grass Seed 
• Fertilizer 
• Irrigation Parts 
• Statuaries 
• Home Décor & Garden Art

Stop in for all your gardening needs:Plants 
for 

Mom!

BAGGED TOP SOIL 

4 for $9.00 
Limit one coupon per customer.Not to be combined with any other offer. 

With coupon only • Expires 5/19/20

BAGGED MULCH 

3 for $12.00 
Limit one coupon per customer.Not to be combined with any other offer. 

With coupon only • Expires 5/19/20

JONATHAN GREEN 
SEED 

10% OFF 
Limit one coupon per customer.Not to be combined with any other offer. 

With coupon only • Expires 5/19/20

$5.00 OFF 
PURCHASE OF $50 OR MORE 
Excludes sale items & deliveries. Limit one coupon per customer. 

Not to be combined with any other offer. With coupon only • Expires 5/19/20

$1.00 OFF 
SUIT CASE 

BLACK GOLD CANADIAN  
SPHAGNUM PEAT MOSS 

Limit one coupon per customer.Not to be combined with any other offer. 
With coupon only • Expires 5/19/20

HOLLY-TONE OR PLANT-TONE 
36 LB. BAG 

$24.49 
Limit one coupon per customer.Not to be combined with any other offer. 

With coupon only • Expires 5/19/20

20% OFF 
ANY SIZE MIRACLE GRO PLANT FOOD 

Excludes sale items & deliveries. Limit one coupon per customer. 
Not to be combined with any other offer. With coupon only • Expires 5/19/20

20% OFF 
TREES, SHRUBS & PERENNIALS 

Excludes sale items & deliveries. Limit one coupon per customer. 
Not to be combined with any other offer. With coupon only • Expires 5/19/20

VISIT US FOR ALL OF THESE TRUSTED BRANDS – PLUS MORE!
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I N  T H E  N E W S

  In order to maintain and ensure social distancing during 
the Coronavirus pandemic, Long Island Blood Services has 
canceled all local Blood Drives for the immediate future.  
As a result, blood centers are in urgent need of blood. 
  St. Catherine of Siena encourages all healthy community 
residents to make an appointment to donate blood at one of 
the local New York Blood Center donor locations: 

 
Port Jefferson Sta. Donor Center 

1010 Route 112 
Port Jefferson Station 

 
Bohemia Donor Center 

3125 Veterans Memorial Hwy. 
Ronkonkoma 

 
Melville Donor Center 

905 Walt Whitman Rd. (Rte. 110) 
Melville  

 
  Other locations are available on the NYBC website. If you 
were planning to donate at St. Catherine of Siena’s Blood 
Drive, which was canceled, please donate on behalf of  
St. Catherine’s using: Group Number: 06284. 
  Remember to bring photo ID and your donor ID Card. 
NYBC hours have been adjusted to reflect the increased 
need for donations. 
  NYBC collection sites are disinfected frequently and 
comply with CDC infection prevention regulations. 
  Register on line at https://donate.nybc.org/donor/ 
schedules/ or call 646-983-0661 to choose your location 
and time.

Urgent Need for Blood Donations!

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.

SMITHTOWN GARDEN CLUB’S 
NEWEST MEMBERS...

he Smithtown Garden club is so pleased to an-
nounce their newest members Josephine and 
Joan. The Guest speaker at the March meeting 
was Dr. Roxanne Zimmer from the Cornell Co-
operative Extension speaking of the importance 
of using organic soil in the garden. If you are 
interested in becoming a member, please con-
tact Sarah at 516-672-9971.

Support Your Local Merchants
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PREPARE FOR A  
FINANCIALLY SECURE FUTURE

SERVING THE COMMUNITY SINCE 1974

HARLAN J. FISCHER IS A REGISTERED REPRESENTATIVE OF AND OFFERS SECURITIES AND ADVISORY SERVICES THROUGH CETERA ADVISOR NETWORKS LLC  
MEMBER FINRA/SIPC. 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 
50 ROUTE 111, SUITE 206 / SMITHTOWN, NEW YORK 11787 
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
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I N  T H E  N E W S

  Every year, the Smithtown His-
torical Society, offers junior year 
students in the Township of 
Smithtown an opportunity to win 
a $1,000 scholarship. The Mild-
red Smith Historical Essay 
Contest, a scholarship award, is 
open to all 11th graders in atten-
dance at Commack, Hauppauge, 
Kings Park, Smithtown East & 
West High Schools, as well as at 
The Knox School and Smithtown 
Christian School. 
  Mildred Smith was an original 
founder of the Smithtown His-
torical Society and its first pres-
ident. She possessed an intense 
passion for the history of Smith-
town and was a great friend and 
supporter of the Society. The 
Smithtown Historical Society is 
proud to honor her through this  

 
 
 
 
 
 
 
 
 
 
 
 
annual essay contest and hopes 
that the spirit of Ms. Smith will 
live on in the devotion and hard 
work of students submitting es-
says for consideration.  
  The Annual Mildred Smith 
Historical Essay Scholarship 
Contest is in its 13th year. This 
year we ask the contestants tell 
the story of a school within the 

Township that you have either at-
tended in the past or currently 
attend. Give a brief history of the 
school and discuss either its tra-
ditions or what makes your 
school special or unique. Once 
you have completed your re-
search, construct a well-organ-
ized essay that presents the 
information gathered. 
  Submissions for the contest 
will be accepted from now until 
July 10, 2020 up until 5 p.m. at 
the Smithtown Historical Soci-
ety’s headquarters at the Rose-
neath Cottage, 239 Middle 
Country Road, Smithtown, NY 
11787. For more detailed infor-
mation regarding the rules and 
regulations pertaining to the 
contest, visit the Society’s  
website or call 631-265-6768.

Mildred Smith Historical Essay Scholarship Contest

631-316-3091 
516-248-5050

Quality Water Group 
Specializing in Home/Business Water Filtration Systems 

Free In-home Water Test and Consultation  
1888safewater.com

Call Today 
For 2020 

Special Promotions!

SUPPORT 
Your Local 

Restaurants

  St. Patrick’s School, located at 
284 E. Main Street in Smithtown, 
will hold their 14th annual 
Spring Car Show on Sunday, May 
3, 2020 from 9 a.m.to 4 p.m. 
  All year makes and models are 
welcome and the first 150 cars 

will receive a T-shirt/Dash 
plaque. This is a non-judged 
show. 
  There will be fun for the whole 
family with activities for the chil-
dren along with craft vendors, 
raffles and food. 

  Admission is $15/cars; $5/mo-
torcycles; $5/adults; children 
free. Raindate, May 17, 2020. 
  For car information, call John 
Forlenza at 631-588-2696 and 
for craft vendor spots call Bobby 
DiGregorio at 631-241-8414. 

St. Patrick’s School Car Show Set for Sunday, May 3
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 12 Month Interest 
Free Financing  

Available! 
With approved credit. Call or ask your designer for details.

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...

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 incoming order, at time 
of purchase only. Expires in 30 days. 
Offer not valid in all regions.

Call for a free in home design consultation and estimate 

800‐293‐3744  

Locally Owned and Operated! 
Follow us

Imagine your home, 
totally organized!

$300 Off 

        Plus Free 
  Installation

OT



– 16 –

OUR TOWN • APRIL 2020

I N  T H E  N E W S

by William J. Garthe 
  Once again I would like to 
thank  the very generous res-
idents of St. James on behalf of 
the Smithtown Food Pantry. Each 
week you have really come 
through with your donations 
which are greatly appreciated by 
the Pantry and those who found 
themselves in need at this time of 
year. The Food Pantry, which has 
been in existence for more than 
30 years, is supported by con-
tributions from people like you. 
Canned goods, pasta, tooth-
brushes, toothpaste, rolls of toilet 
paper, school supplies, pets 
food/treats are some examples of 
our residents’ generosity. 
  I am publishing a list of items 
needed, just in case you have 
any of these in abundance in 
your pantry, as there are some 
folks right here in St. James and 
Smithtown who could use a little 
temporary help.  
 
Items needed  
for the food pantry: 
  Baked beans, tuna fish, all 
types canned vegetables, spa-
ghetti, tomato sauce, peanut 

butter and jelly, 
snacks, all boxed 
pastas, baby 
food and formula 
– all non-perish-
able food items. 
 
Other Items: 
  Soaps - hand 
& shower, sham-
poo, toothpaste, 
toothbrushes, 
toilet paper, 
paper towels, 
baby/adult 
diapers and baby 
wipes, feminine 
hygiene products. 
 
  Your donations are much  
appreciated and can be dropped 
off at my office: 
Reliance Real Estate 
359 Lake Ave., St. James 
(across from 7-Eleven) 
  I’m looking for the small dona-
tions that don’t warrant a drive to 
Smithtown; the one can of tuna, 
or baked beans, a box of pasta, 
one bottle of shampoo, anything 
that will help someone in need.  
I will collect and deliver to the 

Pantry each week whatever is 
donated. 
  Thank you in advance for your 
generosity. Under the current  
circumstances, just leave your 
donation on our porch and I will 
make sure it gets to the pantry.  
  For additional information, 
you can call me at  
631-862-9000 or text me at  
631-680-5143.  

Together we will 
make a difference!

Smithtown Food Pantry Donations Still Needed

                   OF ST. JAMES 

Dr. Gary DiBenedetto 
PEDIATRIC / FAMILY CHIROPRACTOR 

 
 
 
 
 
 
 
 

No Appointments... We are a Walk-In. 

Open Tuesday & Thursday 3-6 
Just stop by & change your family’s life forever! 

Family Friendly Fees 
      320 Lake Ave., Front Office (across from the Post Office) 

Okay  
St. James  
Moms... 

Here is your  
chance to  

get your family 

HEALTHY!

Mother’s Day 
Special 

(April-May) 
$30 

family member  
1st evaluation 
& treatment

Happy 
Mother’s 

Day!

– READ – 

Our Town 
S•T•  J•A•M•E•S 

ON LINE!

VISIT 

www. 
ourtownstjames.com
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RESIDENTIAL MAINTENANCE CONTRACTS 

ALL PHASES OF  
DESIGN & CONSTRUCTION 

COMPUTER IMAGES 
 

PATRICK JOHNSTON 

631-588-5296 
 

LICENSED & INSURED • LICENSE #42485 

 
PLEASE CHECK OUT OUR WEBSITE 

www.homesteadlandscaping.com
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631-588-5296 
 

LICENSED & INSURED • LICENSE #42485 
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www.homesteadlandscaping.com

HOMESTEAD LANDSCAPING INC. 
SERVING THE NORTH SHORE FOR OVER TWENTY NINE YEARS

HOMESTEAD LANDSCAPING INC. 
SERVING THE NORTH SHORE FOR OVER TWENTY NINE YEARS

JUST WHEN THE 

CATERPILLAR 

THOUGHT THE 

WORLD WAS OVER 

IT BECAME 

A BUTTERFLY 

STAY SAFE  

& BE WELL

JUST WHEN THE 

CATERPILLAR 

THOUGHT THE 

WORLD WAS OVER 

IT BECAME 

A BUTTERFLY 

STAY SAFE  

& BE WELL
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I N  T H E  N E W S

  Due to the COVID-19 pan-
demic, the Smithtown Animal 
Shelter has had to restrict public 
access to confirmed adoption 
appointments and animal/wild-
life rescue. Residents can help 
the limited staff, who do not 
have the usual team of devoted 
volunteers to socialize the ani-
mals, by applying to become a 
short term foster parent.  
  “The State of New York an-
nounced a stay at home order 
which took effect on Monday. As 
such, adoptions have dwindled 
to next to nothing. Currently, 
every dog is getting out daily and 
our cats are receiving an abun-
dance of TLC. However, with no 
known end in sight, and a lim-
ited staff, finding foster homes 
for a few of our animals could 
help the mental wellbeing of our 
rescues. It’s also a fantastic op-
portunity to help out while stay-
ing home,” states Councilwoman 
Lisa Inzerillo, Liaison to the 
Smithtown Animal Shelter 
Foster Home Requirements 
  If you have no other pets or 
young children at home, and are 
looking for a way to serve your 
community in this time of crisis, 
please consider signing up to be 
a foster. Foster parents provide 
temporary care for cats, kittens, 
dogs and puppies in their own 
homes. Some animals need as 
little as two weeks of care, while 
others may need care for ex-
tended periods of time. 

  For additional information call 
631-360-7575 or email  
animalshelter@tosgov.com. The 

Smithtown Animal Shelter is  
located at 410 East Main Street, 
Smithtown.

Smithtown Animal Shelter is Looking for  
Short Term Foster Homes for Dogs and Cats  

During the COVID-19 Pandemic
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WE ARE OPEN FOR EMERGENCIES 
Please Call For Appointment 

631-584-5605 
NO WALK-INS
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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. Last month’s 
article was about Lawrence 
Smith Butler and the impact he 
had upon the community. This 
article is about his brother, 
Charles Stewart Butler, and the 
impact that he had upon Smith-
town. 

 
   Born on December 3, 1876 in 
New York City, Charles Stewart 
Butler was the second son of 
Prescott Hall Butler and Cornelia 
Stewart (Smith) Butler. Charles 
was destined to be, like his 
brother, a leader in the social 
and political circles of Smith-
town. Charles would actually 
surpass his brother’s achieve-
ments by becoming Supervisor of 
Smithtown in 1924. As Supervi-
sor Charles would make many 
changes in the nature of services 
offered by town government in 
Smithtown, and in doing so, he 
brought Smithtown into the 20th 
century. 
  As a young man, Charles But-
ler attended St. Paul’s School in 
Garden City. This was only fitting 
and proper since the Stewart 
family money had been respon-

sible for the creation and devel-
opment of the school and the 
Cathedral in Garden City. And 
after all, his father was on the 
Board of Directors of the Garden 
City Company. Charles sub-
sequently attended St. Mark’s 
School at Southboro, Massachu-
setts in preparation for matricula-
tion at Harvard College. Charles 
seems to have labored through 
his studies at Harvard finally 
managing to graduate with the 

Class of 1899. I say this after see-
ing many of the grade reports 
that he received while in atten-
dance at Harvard. Charles Butler 
was a man who saved every-
thing, and in his voluminous 
scrapbooks are to be found his 
grade reports and the final exams 
for practically every course he 
took at Harvard. It is clear from 
these documents that Charles 
was not the best of students.  

continued on facing page 

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

Charles Stewart Butler Becomes Supervisor of Smithtown  
in 1924

Charles Butler’s dairy herd on Branglebrink Farm. Butler had a dairy herd 
of 50 milk cows and two bulls. The milk was sold locally in Branglebrink 
Farm milk bottles and were a familiar sight on doorsteps throughout St. 
James, Nesconset, Smithtown Branch, and Stony Brook.  

Photograph taken by Marion Deutzman and found in Barbara Van Lieu’s book,  
Head-of-the-Harbor, A Journey Through Time, Main Road Books, Inc.,  

Laurel, N.Y., 2005, p. 38.

$5 OFF 
OIL CHANGE 

Expires 5/31/20. 
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

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.
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H I S T O R I C A L L Y  S P E A K I N G

continued 
(Charles Butler’s Scrapbooks are 
part of the Smithtown Historical 
Society’s collection in the vault 
of the Caleb Smith House.) 
  Upon graduation from Har-
vard, Charles decided to pursue 
a career in law and entered Har-
vard Law School. He spent two 
years at Harvard Law School and 
then finished his studies of law at 
the New York Law School in 
New York City. In 1903, he was 
admitted to practice law before 
the Bar of the City of New York. 
Charles Stewart Butler chose to 
go it alone as a lawyer and was 
not associated with any firm. He 
hung out his shingle at No. 32 
Nassau Street, New York City, 
and began a practice of law that 
was to continue for over half a 
century. 
  Even though his office was in 
New York City, Charles Butler 

chose to live in St. James in a 
farmhouse that was then known 
as the Scott Place. Apparently 
Charles wished to become a 
gentlemen farmer and “planned 
to make his St. James’ holdings 
profitable” by creating a dairy 
farm. In the years that immedi-
ately preceded American entry 
into World War I, Charles Butler 
began to acquire land near his 
mother’s place Bytheharbor, but 
on the south side of Moriches 
Road. When his mother died in 
1915, she “bequeathed more 
property on the south side of 
Moriches Road” to Charles, and 
when this property was added to 
the property that he already 
owned, his holdings stretched 
over 400 acres. It was his mother 
who also suggested that he call 
his farm Branglebrink Farm. “The 
name came from the Harvard 
Hasty Pudding Club show of 

1897, Branglebrink, which both 
Mr. Butler and his mother saw 
that year.” Mrs. Butler “envi-
sioned the title as most descrip-
tive of the St. James land, on the 
edge of the wild country, on the 
Brink of Brangle, as it were, 
hence Branglebrink Farm.” This 
farm was to become one of the 
largest dairy farms in the St. 
James area. (Butler-Smith and Al-
lied Family Histories, Genealogi-
cal and Biological, issued under 
the editorial supervision of Ruth 
Lawrence, National Americana 
Publications, Inc., New York, 
1952, p. 14.) 
  But the war in Europe drew 
Charles Butler away from St. 
James before he found the time 
to begin developing his dairy 
farm. “From 1903 to 1907, 
Charles Butler was a member of 
the National Guard, Squadron A. 

continued on page 22 

www.grokind.com 
 

Licensed 
and Insured

Over 25 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
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H I S T O R I C A L L Y  S P E A K I N G

continued from page 21 
In 1917, he attended the second 
Plattsburg Camp, and graduated 
with recommendations for a first 
lieutenancy in the Quartermaster’s 
Corps. Early in 1918, he went to 
France with the Young Men’s Chris-
tian Association, as secretary, and 
served with the First Division from 
February to August of that year. 
From August to December, he was 
in charge of the Officer’s Club in 
the city of Toul and returned to 
New York in January of 1919.” It 
was then that Charles turned his at-
tention to his farm in St. James. 
(Henry Isham Hazelton, The Bo-
roughs of Brooklyn and Queens 
Counties of Nassau and Suffolk, 
L.I., N.Y., 1609-1924, Volume 5, 
Lewis Historical Publishing Com-
pany, New York, 1925, p. 63.) 
  Branglebrink Farm included over 
400 acres of land that stretched 
away to the south of Moriches Road 

along the west side of Fifty Acre 
Road. “Woodland predominated. 
Originally the arable land was 
about 60 acres, more or less. And 
the pasturage was about 50 acres.” 
By clearing some of the woodland, 
“Mr. Butler increased the arable 
land. Eventually, Branglebrink Farm 
became an established dairy farm” 
with “a hundred cultivated acres” 
that included “a profitable 80-acre 
crop of potatoes and 20 acres of 
rough feed, corn, alfalfa and the 
like, for the dairy herd of 50 milk 
cows and two bulls.” The milk that 
came from Branglebrink Farm was 
of excellent quality and Brangle-
brink milk was “dispensed locally 
over three routes of about five hun-
dred quarts each.” (Butler-Smith 
and Allied Family Histories, op. cit., 
pp. 14-15.) 
  Charles Butler’s involvement with 
his dairy farm in St. James and his  

continued on facing page 

Charles Stewart Butler

Charles Stewart Butler, was 
elected Smithtown Supervisor on 
November 5, 1923 and was sworn 
into office on January 1, 1924. He 
was the grandson of Judge John 
Lawrence Smith and the son of 
Prescott Hall Butler and Cornelia 
Stewart Smith. At the time he was 
elected, he was a 37-year-old 
bachelor, a lawyer, and a gentle-
man farmer from St. James.

Years of Excellence in the Air

1981-2020

Long Island’s Private Jet Charter Company since 1981 
...where Excellence is in the Air. 

Serving all Domestic and International Airports

800-533-3363 
www.fly-efi.com 

info@fly-efi.com 
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continued 
association with other people in 
St. James soon led him into pol-
itics. In the fall of 1923, Charles 
Butler was recruited by members 
of the Republican Party to run as 
its candidate for Supervisor of 
Smithtown. There was a rift in 
the Republican Party and the 
party bosses backed Charles But-
ler’s nomination against an insur-
gent named John F. Kelly. In what 
was described at the time as the 
“most exciting Convention 
Smithtown had ever seen in Re-
publican interests, Charles Butler 
ran for and won the nomination 
for Supervisor with a handsome 
majority.” (Smithtown Messenger, 
“The Republicans Nominate 
Charles S. Butler for Supervisor 
of Smithtown and Benjamin D. 
Blackman for Town Clerk,” Oc-
tober 5, 1923.) 
  Following his selection as the 
Republican candidate for Super-
visor of Smithtown, Charles But-
ler began a campaign that would 
last exactly one month. Political 
campaigns were markedly 
shorter in 1923 than they are 
today. Mr. Butler’s opponent was 
E. Brooks Raynor, a Democrat 
who lived in Smithtown, was 
from one of the oldest families 
on Long Island, and had founded 
the Democratic Club of Smith-
town. In its issue of Friday, Oc-
tober 12, 1923, The Smithtown 
Messenger reviewed the candi-
dates for Supervisor and found 
Charles Butler wanting: “The Re-
publican candidate for Supervi-
sor claims a long Smithtown 
lineage. He has many friends. 
But he is a wealthy man and a 
bachelor. He neither needed nor 
wanted the job till it was wished 
upon him in the desire to over-
throw Kelly. If it had not been for 
the threat against the present 
bosses of the Republican Party, in 
Kelly’s nomination, Mr. Butler 
with all due respect, would not 
have been nominated.” The Mes-
senger went on to point out that 
E. Brooks Raynor was “not 

wealthy” and “not a bachelor. 
He is an average man. More than 
that, he is a Democrat. And 
Democrats are average men, 
plain people. There is nothing 
lofty nor condescending about E. 
Brooks Raynor.” As far as the 
Messenger was concerned, the 

logical choice for Supervisor was 
E. Brooks Raynor and the paper 
predicted a Democratic victory. 
The prediction of a Democratic 
victory seemed quite logical 
since Democrats had swept the 
town elections in 1921 and a  

continued on page 68

H I S T O R I C A L L Y  S P E A K I N G

59 Rt. 111, Smithtown (Village Center) 

631-265-5610 
alpinepastryshop.com

Custom Cakes  
& Favors  

for All Occasions 
Communions,  

Sweet 16’s,  
Anniversaries 

& more
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CROIS-NUTS
Large Selection of GLUTEN FREE &  SUGAR FREE Desserts

Remember 
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Covered 
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Orders Now 
For Curbside 

Pickup
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by Rick Masters 
  Cabernet Sauvignon, a hearty, 
red wine, made from the grape 
of the same name is one of the 
most prized wines in the world. 
For instance, a bottle of ‘92 Cab-
ernet Sauvignon from legendary 
Oakville, California producer 
Screaming Eagle commanded 
$500,000 at a charity auction. 
There’s also a 1787 Chateau 
Margaux from Thomas Jefferson’s 
collection which owner William 
Solokin valued at $225,000; the 
bottle shattered before Solokin 
even had a sip! 
  Finding a good Cab doesn’t re-
quire having a few spare hun-
dred thousand dollars. Here are 
some tips to help you get the 
best bang for your buck. 
  A wine’s place of origin, its 
vintage, and the producer all 
come into play. Keeping track of 
the wines you liked – or didn’t – 

also helps. 
  Bordeaux, France, home of 
Margaux, is a world-famous 
wine region. Its reds are prima-
rily Cabernet blended with small 
amounts of Merlot, Cab Franc or 
Malbec. Enjoy these wines with 
food. The 2014, 2015 and 2106 
vintages approach classic. Bor-
deauxs can still be found for 
under $20. 
  Robert Mondavi, America’s 
most famous wine personality, 
was synonymous with Napa Val-
ley, which is Screaming Eagle’s 
home. Big, dry, booming Cabs 
stand up to the thickest slab’ o 
beef. Stags’ Leap, Caymus and 
Silver Oak are Napa heavy-
weights, but good wines reside 
on the shelf below those, too. 
Wine Spectator magazine notes 
2012 to 2016 as overall excel-
lent vintages. 
  Cabernets from Sonoma are 

harder to find, but worth 
seeking out. Alexander 
Valley, a sub-region, is 
home to Jordan, which 
drinks a step above simi-
larly-priced Napas. 
Other Sonoma labels in-
clude Amapola Creek 
(by Richard Arrowood) 
and B.R. Cohn. 
  Washington State’s 
Columbia Valley is 
known for lush, rich 
Merlots, and the Cabs are the 
same. Try Columbia Crest or 
Chateau St. Michelle. 
  ENJOY! 
 
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 Cul-
ture on the web at 
www.grapeculture.com. Follow the store 
on Facebook, Twitter and Instagram.

Amapola  
Cabernet  

Sauvignon
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Let’s Talk About Cab!
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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 

SCHEDULE YOUR APPOINTMENT EARLY!
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www.villasorrento.com

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

LOOKING FOR WAYS TO HELP? 
DONATE MEALS TO ESSENTIAL WORKERS! 
Villa Sorrento is partnering with local businesses and customers 

 to offer high quality, simple menus at low cost 
to help feed those on the front lines. 

We have been a part of the Long Island community since 1996,  
offering home cooked food and an elegant dining experience at our restaurant in St. James. 

We are honored to continue to support the community during this time of need. 
Our kitchen and staff comply with all safety requirements in food preparation, packing and delivery. 

CONTACT US TO PLACE AN ORDER. 631-265-9865

• Baked Stuffed Shells 
• Baked Ziti with Ricotta 
• Rigatoni with Meatballs

FRESH COLD DINNERS TO GO 
CLASSIC PACKAGE 

Choose any 10 Entrees for $75 + tax 
Ready to heat or freeze

`Éà{xÜËá Wtç
FREE  

DELIVERY 
to your door!

• Eggplant Parmigiana 
• Eggplant Rollatini 
• Sausage, Peppers & Onions

• Penne Vodka 
• Jumbo Cheese Ravioli 
• Rigatoni with Broccoli, Garlic Oil

BRUNCH 
Package

DINNER 
Package
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Choice of One: 
 • Homemade Soup 
 • Tossed Garden Salad 
 • Tri Color Gorgonzola Salad  
Choice of One: 
 • Baked Meat Lasagna 
 • Rigatoni Pasta with Broccoli Rabe  

 & Sausage 
 • Rigatoni Pasta with  

Meatballs & Sausage 
 • Baked Ziti with Meatballs 
 • Baked Cheese Ravioli with  

 Italian Meatballs 
 • Penne Vodka with  

 Grilled Chicken & Spinach 
 • Eggplant Parmigiana 
 • Eggplant Rollatini 
 • Chicken Breast  

 Francese - Marsala - Parmigiana 
 • Pecan Encrusted Salmon   

 Meyer’s Rum & Molasses 
 • Marinated Skirt Steak with  

 Caramelized Onions 
 • Shrimp Marinara Over Linguini 
 • Shrimp Scampi Over Linguini

DINNER TO GO 
SPECIAL MENU  

$25 + tax

FAMILY STYLE DINNER PACKAGES 
SUPREME PACKAGE 

Dinner for 4: $60 + tax 
Dinner for 6: $85 + tax 

Includes Homemade Soup, Tossed Salad and Bread 
Choice of Two Entrees:

EXECUTIVE PACKAGE 
Dinner for 4: $85 + tax 

Dinner for 6: $110 + tax 
Includes Homemade Soup, Tossed Salad and Bread 

Choice of Two Entrees:

 • Chicken Francese 
 • Chicken Scarpielo 
 • Eggplant Rollatini 
 • Rigatoni ala Vodka 
 • Lasagna with Meat 
 • Italian Meatballs 

• Chicken Parmigiana 
• Chicken Sorrentino 
• Eggplant Parmigiana 
• Rigatoni Bolognese 
• Baked Ziti with Ricotta 
• Italian Sausage & Peppers

 • Marinated Skirt Steak 
 • Linguini with  

 White Clam Sauce 
 • Shrimp Marinara 
 • Shrimp Scampi 
 • Pecan Encrusted Salmon 
 • Pork Tenderloin  

 with Mushrooms 
 • Orecchiette Pasta,  

 Italian Sausage,  
Broccoli Rabe,  
Sun-Dried Tomatoes 

• Penne Pasta & Jumbo 
  Shrimp, Maryland  

Crabmeat, Spinach,  
Tomato, Bacon, Corn,  
Caramelized Onions and 
Cream Sauce 

• Penne Pasta & Cajun  
 Chicken, Roasted Corn, 

Pancetta, Caramelized 
Onions, Red Peppers, 
Cajun Cream Sauce

www.villasorrento.com

CONTACT US TO PLACE AN ORDER. 631-265-9865

Homemade Tomato Sauce 
or Vodka Sauce 

 $12 32 oz. 

Homemade 
Soup 

 $12 32 oz. 

Homemade Sangria 
Red or White 

$15 32 oz. 

Bottles of WINE to go 
Red or White 

$20 bottle

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

Regular Lunch & Dinner Menu 
Also Available Daily
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S H O R T  S T O R Y

by June Capossela Kempf 
  If you are reading this, I just 
want to send my most heartfelt 
wish that you are all safe and 
healthy. 
  I wanted to compose some-
thing humorous, but kept delet-
ing stuff as I realized how serious 

a situation we are presently fac-
ing with the Coronavirus – not 
funny.  Then I started receiving 
phone calls from people chal-
lenging me to “keep us laugh-
ing.” 
  With this call for action, I am 
going to present the truth here, 

which may serve to be a refresh-
ing read of itself. There is no 
doubt that the situation has 
created some amusing moments. 
If we don’t laugh, we will cer-
tainly cry, I was told. 
  I know that one stressful func-
tion some of us are facing is pre-
paring meals with limited 
ingredients in the cupboards. I 
know that should be the least of 
my problems, but since that was 
the pressing challenge of the day 
for us. I told my husband: 
  “We are having Italian for 
supper.” 
  “How are you going to man-
age that?” he said. “You’re not 
going out of the house to shop, 
are you?” 
  “I found some chop meat and 
a sausage in the freezer. I have 
oregano, powdered thyme and 
jar sauce. I am making meatballs 
and pasta. “ 
  “Do you have any Italian 
bread?” he asked. 
  “Nope.” 
  He made a face, and grum-
bled “What’s an Italian meal 
without Italian bread?” 
  “Healthier.” I said, “Things are 
not the same and won’t be for a 
long time. Get used to it. ”  
  So we feasted that evening on 
mini meatballs, pasta with jar 
sauce and sourdough bread. It 
wasn’t so bad after all.  
  A few nights later, unable to 
sleep, I turned on the TV to 
watch Twilight Zone and for ob-
vious reasons; the show didn’t 
seem so strange anymore. 
  What did feel weird was a 
walk around the park where we 
encountered several small 
groups of people standing in cir-
cles, keeping their distance and 
conversing loudly to each other. 
I could hear doo wop music 
wafting through the air coming 
from one of the nearby homes. It 
was spooky and wonderful at the 
same time. Some of the older 
folks were distance dancing. We 
shouted to the group as we  

continued on page 30 

Adjustments

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
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Natalie Weinstein,  
Allied ASID, IDS.

Natalie Weinstein Design Associates  
Integrity – Quality – Mindful of Your Time & Budget  

 
In these trying times, Natalie will help you with design tips or  

decluttering advice FREE in a 15 minute session on Facetime.  
Just call 631.862.6198 or email info@natalieweinstein.com  
for an appointment - or give the gift of a beautiful home  

by purchasing a Gift card for a future consultation with Natalie 
or ONLY $195.00 during this time.  

 

Uniquely Natalie Quality Consignment  
Furniture –Accessories – Art – Antiques – Collectibles & much more  

 
Go to www.uniquelynatalie.com for new products that you can  

purchase online or call us at 631.686.5644. 

Dear Friends,  
I am hoping all of you & those close to you are healthy & safe.  
As of now, non‐essential businesses are not permitted to be open 
in New York State through April 19th.  
 
Natalie Weinstein Design Associates is available by phone or 
email offering ways to design remotely. Uniquely Natalie has lots 
of new items for purchase remotely. Please go to our website or 
contact us by phone.  

Natalie Weinstein, Allied ASID, IDS, is an accredited designer, acknowledged  
business leader, entrepreneur, author, media personality and motivational speaker. 

Her interior design firm, Natalie Weinstein Design Associates, has been creating 
lifestyle changes in homes and public spaces, decorating for countless clients  
since 1973. Uniquely Natalie, a quality furniture and accessory consignment  

boutique was opened in 2014 to give every shopper an opportunity to create a 
beautiful home no matter what the budget.

4‐Drawer End Table  
Orig $495, Now $249

Large End Table  
Orig $595, Now $299

Green Wing Chair  
Orig $1,299, Now $649

Round Accent Table  
Orig $999, Now $499
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S H O R T  S T O R Y

continued from page 28 
passed them, “Are you doing the 
6 foot boogie? “ 
  “Yeah,” someone called back, 
“Six foot under.” Everyone had a 
good laugh and so as we con-
tinued our walk, we started to 
participate and interact without 

getting any closer than 20 feet to 
anyone else. But after a week of 
the park, we looked for a change 
of scenery and called our daugh-
ter. 
  “We’re coming over to walk in 
your neighborhood, Ok?” 
  “Sure, but don’t come in the 

house. We are practicing social 
distance.”  
  “But I want to see the kids.”  
  “Well, if you stay 6 feet away, 
I’ll let you visit them – outside. 
Ring the bell when you’re fin-
ished walking, step off the porch 
and back up away from them. 
  No hugs, just waving and 
blowing kisses. 
  Afterwards, we could do no 
more and decided to get some 
unattended chores done in the 
house. After all, it’s spring. There 
is a lot of important chores to do. 
After sorting out our sock draws 
and counting how many hearts 
were in our Cheerios box, Ron 
pulled out the vacuum and 
cleaned the inside of our piano. 
  As social distancing became 
official, my daughter began 
struggling with home schooling. 
She was now in self isolation and 
when I phoned her, she put me 
on speaker phone so I could 
hear her ‘supervising’ her 10 yr. 
old Jeremy. He was already balk-
ing at doing anymore virtual 
school work.  
  “Do your Math lesson next,” 
she told him. 
  “Do I have to do it now?” 
  “Yes, we are following your 
school schedule as closely as 
possible.” 
  Of course I butted in. “But 
can’t it wait? I’d like to talk to 
him.” 
  “MOM!” 
  “Well, I can’t go over for 
hugs.” 
  “Especially now” she snapped. 
“You went to King Kullen last 
week and who knows?”  
  “How do you know? “ 
  “This is a small town, Mom. 
You were seen!”    
  “I’m sorry; I was just in and 
out.” 
  “Makes no difference.” 
  “Can I speak to GG? (Jeremy’s 
sister) 
  “She is in her room – not fight-
ing with her brother. Can you 
call back later?” 

continued on page 32 

Adjustments

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



– 31 –

OUR TOWN • APRIL 2020

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 5/19/20

GRANDMA PIE 

$2.00  
OFF 
Excludes Fri. & Sat.  

Cannot be combined with 
any other offer. 

Coupon must be present.  
Expires 5/19/20

REGULAR PIE 

$2.00  
OFF 
Excludes Fri. & Sat.  

Cannot be combined with 
any other offer. 

Coupon must be present.  
Expires 5/19/20

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 5/19/20

$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 5/19/20

$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 5/19/20

OFFOFF
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continued from page 30 
 
  She didn’t hang up on me, al-
though there was little else to 
say. She did leave the line open 
so I could still hear her ongoing 
debate with her student. 
  “Let’s go,” she told him. 
  “Not yet, you spent so much 
time talking to Mema, we got off 
schedule. Now its 10:40 and in 
school – it’s recess time. We 
need a break.”  
  Recess time? 
  This was my cue to hang up 
and ponder my little wise guy’s 
wisdom. 
  According to Webster’s, recess 
is ‘a suspension from business as 
usual.’ To me, ‘recess’ denotes 
change – a time out. The concept 
presents the opportunity to stand 
back, reflect and recharge. It 
presents an opportunity to re-
assess our position and prepare 
for changes to come that are 
beyond our control. It builds our 
ability to adjust and eventually, 
hopefully, readjust. 
  Jeremy made a good point, 
and if expanded to our present 
state of affairs, there is only one 

certainty: Some things will never 
be the same. Some of us will 
only have had to adjust to stay-

ing home, spending less and eat-
ing less. These have their bene-
fits, but some will suffer far more 
hardships that can only be eased 
by massive changes of heart. That 
is happening already. 
  Hopefully, when the coast is 
clear we’ll find ourselves older, 
wiser, stronger and well adjusted 
to such drastic changes. We will 
be comfortable with our long 
gray hair and fifty rolls of toilet 
paper. And we won’t be sur-
prised when we go out to our fa-
vorite Italian restaurant that is 
featuring some new items on the 
menu like sourdough garlic 
bread. 
  Be safe, stay healthy and try to 
smile. 
 
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 es-
says and is the facilitator for the Adult 
Writers Group at the Smithtown Library.

Adjustments
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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 

T hank You to all our awesome customers  
for your patronage through the years.  

We hope you are all safe and healthy as we weather this virus. 
We look forward to the day that we are able to open again to be here  

for all your jewelry needs. Please feel free to reach out by phone or email  
with any questions you may have. 

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

Rowena & David Nedvin, LAREBS 
Rowena’s Cell: 631.767.5221 • David’s Cell: 631.767.5220 

rnedvin@gmail.com

Home Sweet Home

To all the people in our community  
who have stepped up to become heroes this month  

by continuing to do their jobs, 

we thank you! 
AND, PLEASE,  

CONTINUE TO SUPPORT OUR LOCAL MERCHANTS.
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Ask for details.

APRIL 11–JUNE 22, 2020 

Beautifully transform 
sunlight and save 

with Hunter Douglas 
sheers and shadings.

P I R O U E T T E ®  W I N D O W  S H A D I N G S

  $100*
REBATES STARTING AT

ON QUALIFYING PURCHASES

*Manufacturer’s mail-in rebate offer valid for qualifying purchases made 4/11/20 – 6/22/20 from participating dealers in the U.S. only. Rebate will be issued in the form of a prepaid reward card and 
mailed within 4 weeks of rebate claim approval. Funds do not expire. Subject to applicable law, a $2.00 monthly fee will be assessed against card balance 6 months after card issuance and each month 
thereafter. See complete terms distributed with reward card. Additional limitations may apply. Ask participating dealer for details and rebate form. ©2020 Hunter Douglas. All rights reserved. All 
trademarks used herein are the property of Hunter Douglas or their respective owners. 20Q2CLPI

~BCreative Windows Ltd~B

347 Lake Ave
Saint James, NY

Monday thru Friday 10am-5pm
Saturday 10am-3pm
Virtual Consults Available
~B(631) 366-0212~B

~Bwww.MyCreativeWindows.com~B

~CPLEASE SUPPORT YOUR LOCAL 
MERCHANTS DURING THIS 
DIFFICULT TIME~C

Creative Windows, Ltd. 
347 Lake Ave., St. James 

Mon.-Fri. 10am-5pm 
Saturday 10am-3pm 
Virtual Consults Available 
631-366-0212 
www.MyCreativeWindows.com 
 

PLEASE SUPPORT 
YOUR LOCAL  
MERCHANTS 
DURING THIS 

DIFFICULT TIME

A  F U N  D I V E R S I O N
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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 

  Now more than ever is a good reason to have a healthy 
strong immune system.  Consider managing these daily 
habits to keep your immune system functioning at its best. 
  Sleep: A minimum of seven hours of sleep is rec‐
ommended for improved health.  When you sleep your body 
produces a protein that has a direct impact on your immune 
function.  Studies have shown the stickiness of this protein is 
strengthened with a good night of sleep.  The strength of 
this stickiness is important because it allows the immune cell 
to attach to a pathogen and destroy it.  The stickiness of 
these proteins is also inhibited by stress hormones, and the 
fact that stress hormones are lowest during sleep only helps 
the adhesion capabilities of these proteins. 
  Diet: A balanced diet is imperative for a strong and 
healthy immune system.  A protein rich, low‐fat and plant‐
based diet consisting of fruits and vegetables is a good 
source of nutrients for supporting your immune system.  The 
immune system depends on white blood cells to create anti‐
bodies to fight pathogens.  Vegetarians, having a higher in‐
take of vitamins and lower intake of dietary fat, have been 
shown to have more effective white blood cells.  It is ideal to 
get your nutrients from whole foods but to fill nutrient gaps 
consider supplementing with a multivitamin with minerals, 
Vitamins A, C, E, D, B6, Iron, Selenium, Folic Acid and Zinc. 
  Exercise: The Department of Health and Human Services 
recommends 150 minutes of moderate aerobic activity or 75 
minutes of vigorous aerobic activity a week or a combination 
of both.  There are several theories as to how exercise im‐
proves your immune system but none have been proven.  1. 

Exercise can be a stress reliever therefore decreasing the 
amount of stress hormones circulating in your system.  2. Ex‐
ercise contributes to better circulation which allows immune 
cells to be more efficient by moving more freely throughout 
the body.  3. Exercise increases air exchanged in and out of 
the lungs and therefore rids the body of bacteria.  4. Exercise 
increases core temperature making it less attractive for bac‐
teria/virus to thrive in.  Keep in mind, from an immune sys‐
tem perspective, intense prolonged exercise can have a 
negative effect.  That’s because the body’s immune system 
interprets this as a stressful event and increases the amount 
of stress hormones which suppresses the immune system. 
  Stress: Stress has a negative effect on the immune system.  
Most of us relate stress to an emotional state but actually 
stress to our bodies can be categorized into three main 
types: 1. Emotional 2. Physical 3. Chemical.  Work and family 
relationships as well as financial stress can trigger an emo‐
tional reaction.  Trauma as well as poor posture with sitting, 
sleeping, standing and walking can trigger a physical stress.  
Smoking, poor diet, excessive alcohol consumption, environ‐
mental pollutants and chemicals in cleaning products can 
trigger a chemical stress to our bodies.  Stress can’t be elimi‐
nated entirely but recognizing the stress and learning how to 
manage it is important to our well‐being. 
 
  Good genetics are a factor but the strength of our im‐
mune system is developed by our individual lifestyles.  
Healthy lifestyles are always recommended to keep your im‐
mune system strong.

Healthy Habits to Support Your Immune System
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We are a St. James Business

516-662-1612

I N  T H E  N E W S

  In light of concerns about 
COVID-19, various health organ-
izations have issued specific in-
structions on how to maintain 
personal safety and cleanliness. 
These recommendations involve 
using common household pro-
ducts to sanitize homes, offices 
and public spaces. As people 
take such precautions, many are 
stocking up on extra essentials — 
resulting in shortages.  
  Everything from hand sani-
tizers to paper towels may be 
hard to find on grocery store 
shelves, leaving some to wonder 
what they can do to remain safe 
without sanitizers?  
  The Environmental Protection 
Agency states that coronaviruses 
are some of the easiest types of 
viruses to kill because they have 
an envelope around them that 
enables them to merge with 
other cells and infect them. If 

that protective coating can be 
disrupted, the virus can’t do its 
job. For those having trouble 
finding well-known cleaning 
agents, these alternatives may 
suffice. 
 
 
 
 
 
 
 
Hot water and soap 
  The reason hand-washing is at 
the top of the list of sanitizing 
methods is because it is so effec-
tive at washing away viruses and 
bacteria. Friction from scrubbing 
with soap and water can help 
break the protective envelope, 
states the EPA. Soap and water 
can clean all surfaces in a home, 
especially when applying a little 
extra elbow grease. 

Hydrogen peroxide 
  As people clear isopropyl (rub-
bing alcohol) off the shelves, do 
not discount hydrogen peroxide. 
The CDC says household hy-
drogen peroxide at 3 percent 
concentration can deactivate rhi-
novirus, the virus that causes the 
common cold, within six to eight 
minutes of contact. Coronavirus 
is easier to destroy than rhinovi-
rus, so hydrogen peroxide may 
be effective at combatting that 
virus as well. 
 
  Natural items can be used for 
general cleaning, but have not 
been endorsed for use on 
COVID-19 disinfection. In lieu of 
shortages, white vinegar, baking 
soda pastes and citrus oils and 
juices could fill the void of 
chemically-based cleansers for 
other home tasks.

How to Clean When Faced With a Shortage of Supplies
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B E C A U S E  Y O U  D E S E R V E  T H E  B E S T

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 5/19/20

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

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

Expires 5/19/20

+ 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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Your town

is my town.
462 Moriches Rd.

Saint James

ryandittmar@allstate.com

Ryan J. Dittmar

631-686-5177

Now proudly serving Saint James. 

I live and work here just like you. So I’m 
right around the corner when you need 
me. I can help protect the things you 
own and the people you love. Call or 
stop by today for a free quote.

© 2014 Allstate Insurance Co.

21
48

48

C O O K ’ S  C O R N E R

 
    Some occasions call for a 
light dish, and such occasions 
tend be more common in warm 
weather. Gone are the days of 
heavy, stick-to-your-ribs meals, 
and in their places are fresh, 
light and easy meals.   
Salad is more than just lettuce 
and other greens, and that’s no-
table in this recipe for “Salmon, 
Asparagus and Orzo Salad With 
Lemon-Dill Vinaigrette,” courtesy 
of “Cooking Light Dinner’s 
Ready” (Oxmoor House) by the 
Cooking Light Kitchens.  
 

Salmon, Asparagus and  
Orzo Salad  

With Lemon-Dill Vinaigrette 
6 servings 

 
6    cups water  
1    lb. asparagus, trimmed and 

cut into 3-inch pieces 

1    cup uncooked orzo  
1    (11⁄4 lb.) skinless salmon  

fillet 
1⁄4 tsp. salt 
1⁄4 tsp. freshly ground black 

pepper 
Cooking spray 
1⁄4 cup thinly sliced red onion 
1⁄3 cup Lemon-Dill Vinaigrette 
 
  1. Preheat broiler. 
  2. Bring water to a boil in a 
large saucepan. Add asparagus; 
cook 3 minutes, or until crisp-
tender. Remove asparagus from 
water with tongs or a slotted 
spoon, reserving water in a pan. 
Plunge asparagus into ice water; 
drain the ice water and set aspa-
ragus aside. 
  3. Return reserved water to a 
boil. Add orzo, and cook accord-
ing to package directions, omit-
ting salt and fat. 
  4. While orzo cooks, sprinkle 

fillet evenly with salt and pepper. 
Place fish on a foil-lined broiler 
pan coated with cooking spray. 
Broil 5 minutes, or until desired 
degree of doneness. Using 2 
forks, break fish into large 
chunks. Combine fish, orzo, as-
paragus, onion, and Lemon-Dill 
Vinaigrette in a large bowl; toss 
gently to coat. 
 

Lemon-Dill Vinaigrette 
Yields 1⁄3 cup 

 
1⁄3  cup crumbled feta cheese 
1    tbsp. chopped fresh dill 
3    tbsp. fresh lemon juice 
2    tsp. extra-virgin olive oil 
1⁄4  tsp. salt 
1⁄4  tsp. freshly ground black 

pepper 
 
  Combine all ingredients in a 
small bowl, stirring well with a 
whisk.

Lighten Up Meals WIth Savory Salads
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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 all face challenges during this unprecedented time,  
we wanted to recognize our community and its members for the acts of 

kindness and the bravery that we have witnessed.  

We are proud to be part of this community.  

We wish all the moms out there a Happy Mother’s Day and all of our 
neighbors and friends peace and wellness during this difficult time. 

5
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  Diet and health go hand in 
hand. Perhaps that’s why there’s 
a growing interest in foods that 
are purportedly curative. Some 
people even choose foods in the 
hopes that they can help to re-
duce symptoms of allergies and 
inflammation.  
  As concerns about cognitive 
decline and diseases that attack 
the brain and memory grow, 
some people are seeking critical 
nutrients that can reduce their 
risk for Alzheimer’s disease and 
other dementias. While there’s 
no quick fix, consuming a wide 
variety of fresh, nutritiously di-
verse and not overly processed 
ingredients, like those found in 
this recipe for “Garden Vegetable 
Hummus” from “The Brain 
Boosting Diet” (Whitecap) by 
Norene Gilletz and Edward 
Wein, Ph.D. 
 

Garden Vegetable Hummus 
Makes 21⁄2 cups  

1    19 oz. can chickpeas, 
drained and rinsed  
(preferably no-salt added) 

3    to 4 cloves garlic 
1⁄2 green bell pepper, cut into 

chunks 
1⁄2 red bell pepper, cut into 

chunks 
4   green onions (or 1 medium 

onion, cut into chunks) 
1⁄4 cup chopped fresh basil or 

Italian parsley 
2   tbsp. extra virgin olive oil 
2    tbsp. lemon juice  

(preferably fresh) 
2    to 3 tbsp. tahini  
Salt and freshly ground  
black pepper  
Chopped fresh parsley  
for garnish 
 
  1. Combine all ingredients ex-

cept parsley in a food processor 
fitted with the steel blade. Pro-
cess with quick on/offs to start, 
then let the motor run until the 
mixture is very smooth, about 2 
minutes, scraping down the sides 
of the bowl as needed. 
  2. Transfer the hummus to a 
serving bowl and sprinkle with 
parsley. Cover and chill for 1 to 2 
hours before serving. (Hummus 
will thicken when refrigerated.) 
 
Note: The tahini in the hummus 
is a very nutrient-dense ing-
redient because it has a very low 
moisture content. It is an excel-
lent source of mono- and poly-
unsaturated fats, which are good 
fats, as well as an excellent 
source of protein, magnesium, 
zinc, manganese fiber, and po-
tassium. Chickpeas are legumes 
that are also high in protein and 
fiber.

Take a Dip in a Tasty and Healthy Treat

~ SINCE 2013 ~ 

The Trattoria is currently open 
from 12‐8 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 appreciated 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 

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
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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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C O O K ’ S  C O R N E R

2     lbs. ground beef chuck, 85 
percent lean 

5     tbsp. ice-cold water 
1     tsp. ketchup 
1⁄2  tsp. ground black pepper 
      Oil for coating grill grate 
12   slices good-quality Ameri-
can, provolone, or cheddar 
cheese (optional) 
6     hamburger buns, split 
 
1. Heat the grill to 425 F for gas 
or achieve light ash for charcoal 
or light ash for wood.  
2. Using your hands, mix the 
beef, water, ketchup, and pepper 

in a bowl until well blended; do 
not overmix. Using a light touch, 
form into 6 patties no more than 
1 inch thick. Refrigerate the 
burgers until the grill is ready. 
3. Brush the grill grate and coat it 
with oil. Put the burgers on the 
grill, cover and cook for 7 mi-
nutes, flipping after about 4 mi-
nutes, for medium-done (150 F, 
slightly pink). Add a minute per 
side for well-done (160 F). 
4. If you are making cheese-
burgers, put 2 slices of cheese on 
each burger 1 minute before the 
burgers are going to be done. 

5. To toast the buns, put them 
cut-sides down directly over the 
fire for the last minute of cook-
ing. 
6. If serving the burgers directly 
from the grill, serve on the buns. 
If the burgers will sit, even for a 
few minutes, keep the buns and 
the burgers separate until just be-
fore eating. 
The best garnishes for burgers 
are the classics: a slice of ripe 
beefsteak tomato, a mound of 
sautéed onions, a leaf of romaine 
lettuce, a dollop of coleslaw, or a 
few slices of dill pickles.  

Master Burger Cooking in Time for Grilling Season
  Juicy, mouthwatering, hamburgers are a warm 
weather staple that taste perfect right off the grill.  
Everyone can benefit from having a tried-and-true 
burger recipe in his or her repertoire when entertain-
ing a backyard full of guests or enjoying a cozy week 
night meal with the family.  
  Many things constitute a great burger, including  

flavorful meat, the right ratio of fat content, a crispy 
roll or bun, and fresh, cold toppings and con-
diments. That’s all guaranteed and more in this 
recipe for “The Great American Hamburger and 
Cheeseburger” from “Mastering the Grill: The 
Owner’s Manual for Outdoor Cooking” (Chronicle 
Books), by Andrew Schloss & David Joachim.

The Great American Hamburger and Cheeseburger (6 servings) 
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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  
JUST LISTED AND NEW TO MARKET! 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 cameras both in and 
out, Lutron lighting, gorgeous Subzero and granite kitchen. Too much to list!

NEW TO MARKET

photos courtesy of Rob Cuni Photography
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G A R D E N I N G  T I P S

  Slicing into the first tomato of 
the season is a much anticipated 
moment for gardeners. Tomatoes 
are among the most popular fruit 
or vegetable plants grown in 
home gardens. Much of that 
popularity may be credited to the 
fact that red, ripe tomatoes have 
a delicious, juicy flavor that 
serves as the basis for all sorts of 
recipes. And since tomatoes can 
just as easily be grown in a full 
backyard garden or in a con-
tainer on a patio or balcony, to-
matoes appeal to gardeners 
regardless of their living situ-
ations. 
 
  While tomatoes are relatively 
easy to grow, they are prone to 
certain problems and pests. 
Knowledge of what to expect 
when planting tomatoes and 
how to start off on the right foot-
ing can help produce a season’s 
worth of delicious bounty. 
 
  • Wait until after the last aver-
age frost date. Tomatoes can be 
grown from seeds outdoors in 
warm areas, but tomato gar-
deners often find success starting 
seeds indoors six to eight weeks 
before the last frost date. Grad-
ually introduce seedlings to the 
elements for a few hours each 
day, increasing the duration of 
time outside. Then they can be 
transplanted outdoors when tem-
peratures are consistently over 
60 F. 

  • Choose a sunny 
spot. Tomatoes love to 
soak up sunlight, ac-
cording to The Home 
Depot. Place the plants 
in a sunny spot so they 
can thrive. 
  • Space out plants. 
The experts at Better 
Homes and Gardens 
say to leave anywhere 
from 24 to 48 inches 
between plants to ac-
commodate for growth 
and ensure the plants will not get 
stunted. 
 
  • Plant deeply. Tomatoes tend 
to root along their stems. If trans-
plants are long and lean, dig a 
trench and lay the stem sideways 
in the dirt, and then bend the top 
of the plant upward. Snip off the 
lower branches and cover with 
soil up to the first set of leaves. 
This will produce extra root 
growth and stronger, more vital 
plants. 
 
  • Give the plants support. To-
mato cages or stakes can help 
keep the leaves and fruit from 
touching the ground, which can 
cause rot and, eventually, death 
to the tomato plant. 
 
  • Lay down a layer of mulch. 
Tomatoes grow best when the 
soil is consistently moist. Mulch 
can help retain moisture from 
watering and rain. Mulch also 

will help prevent soil and soil-
borne diseases from splashing on 
the leaves and plants when it 
rains. While you amend the soil, 
make sure that it drains well and 
is slightly acidic.  
 
• Prune away suckers. Tomatoes 
produce “suckers,” which are 
leaves that shoot out from the 
main stem. Removing these 
leaves promotes air circulation 
and keeps the plant’s energy fo-
cused on growing fruit. 
 
  Tomatoes are a rich addition to 
any garden. A few simple tricks 
can help even novice gardeners 
grow delicious tomatoes.  Toma-
toes serve as the basis for all 
sorts of recipes. And since toma-
toes can just as easily be grown 
in a full backyard garden or in a 
container on a patio or balcony, 
tomatoes appeal to gardeners re-
gardless of their living situations.

• 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

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

Tips to Successfully Grow Tomatoes
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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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G A R D E N I N G  T I P S

  A trip to the produce aisle at a 
local grocery store can unveil a 
host of healthy additions to 
anyone’s diet. Such a jaunt also 
can raise eyebrows, as produce, 
particularly organic fruits and 
vegetables, can be very expen-
sive. Consumers may feel help-
less to corral the cost of healthy 
foods like fruits and vegetables, 
but all hope should not be lost. 
That’s especially so for people 
willing to give gardening a try. 
  Blueberries are one of the 
healthiest foods people can eat. 
The USDA National Nutrient Da-
tabase notes that blueberries, 
which are low in calories and 
high in fiber, are great sources of 
the vitamins C, K and B6. Ho-
wever, organic blueberries can 
be among the most expensive 
foods in the produce aisle. Var-
ious factors, including where 
blueberries come from and 
whether or not they’re organic, 
dictate their cost. But it’s not un-
common to pay roughly $4 for a 
six-ounce package of organic 
blueberries. For some, such costs 
are prohibitive.  
  Growing blueberries in a 
home garden can save blueberry 
lovers substantial amounts of 
money while ensuring they reap 
all of the benefits of this highly 
nutritious and edible berry. The 
following are some tips novices 
can employ as they plant their 
first batch of blueberries. 
  • Consult a local garden 

center. The U.S. Highbush Blue-
berry Council recommends con-
sulting a local garden center 
before planting blueberries. The 
professionals at such centers can 
recommend the best variety of 
blueberry to plant. That’s an im-
portant first step, as the USHBC 
notes that farmers cultivate 
dozens of varieties of highbush 
blueberries across North Amer-
ica. Lowbush varieties also may 
be a gardener’s best option de-
pending on where he or she 
lives. A local garden center can 
help you determine which vari-
ety best suits your local climate. 
  • Plant where there is ample 
sun and well-drained soil. The 

roots of blueberry plants should 
remain moist throughout the 
growing season, so choose an 
area where the soil drains well. If 
that’s hard to find, consider 
planting in raised beds or patio 
containers. In addition, the Uni-
versity of Minnesota Extension 
notes that blueberries require full 
sun, so plant in a spot where the 
blueberries will not be denied 
daily sunlight. 
  • Prepare the soil. Blueberries 
require acidic soil, so running a 
soil test prior to planting is a 
good idea. Speak with a local 
garden center about soil adjust-
ments if the soil is unlikely to 
promote growth. 
  • Fertilize carefully. The 
USHBC notes that established 
blueberry plants will respond 
well to acid fertilizers. However, 
it’s important not to overdo it, as 
blueberries are sensitive to over-
fertilization. Follow fertilization 
instructions and speak with local 
garden center professionals for 
advice. 
  • Be patient. The UME notes 
that plants won’t bear much fruit 
in their first two to three years, 
and that harvests are bigger after 
five years. So patience is a virtue 
blueberry planters must em-
brace. 
  Planting blueberries can be a 
rewarding hobby that also can 
save gardeners money at the 
grocery store. 

Tips for Planting Blueberries

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
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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  The right tool for the job is es-
sential to working safely and effi-
ciently. This is as true in the 
workplace as it is in the garden.  
Novice gardeners may not know 
where to begin in regards to 
which tools they need. The fol-
lowing are eight items that can 
serve as a solid foundation for be-
ginning gardeners.  
  1. Gloves: Your hands will be 
working hard, so it pays to protect 
them from calluses, blisters, 
splinters, insects, and dirt. Look 
for water-resistant gloves that are 
also breathable.  
  2. Hand pruners: Hand pruners 
are essential for cutting branches, 
cleaning up shrubs, dead-heading 
flowers, and various other tasks. 
Choose ergonomic, no-slip han-
dles that will make work easier. 
Rust-resistant, nonstick blades 
also are handy. 
  3. Wheelbarrow: A wheelbar-
row can transport gear to garden 
beds or tote dirt, leaves, rocks, 
and other materials around the 
landscape. A good wheelbarrow 
is strong but light enough to ma-
neuver when full. 
  4. Loppers: Long-handled 
loppers will fit the bill for thick 
branches. The long handles pro-
vide leverage to cut through 
branches an inch or more in di-
ameter. 
  5. Hand trowel: A hand trowel 
is a handy tool that lets you dig 
holes or unearth weeds. While 
shopping for a trowel, consider 
getting a hand-held garden fork, 
which can aerate soil and cut 
through roots.  
  6. Hose/watering can: Keeping 
gardens hydrated is part of ensur-
ing their health. That makes a 
hose and a watering can two in-
valuable tools to have around. In-
vest in a lightweight, expandable 
hose if storage space is at a pre-
mium. An adjustable nozzle will 
enable you to customize the 
water flow as needed. A watering 
can is an easy way to tote water to 
hard-to-reach pots and containers. 
  7. Garden kneeler: Gardeners 
often bend and kneel while work-
ing in the soil. That puts pressure 

on the back and knees. A com-
fortable garden kneeler with 
memory foam or one made from 
shock-absorbing material can re-
duce aches and pains. 
  8. Garden hoe: Garden hoes till 
soil, remove weeds and perform 
many other tasks. A garden hoe 

can be used along with a full-
sized shovel, trowel and garden 
rake. 
  This list is just the tip of the gar-
den tool iceberg. Visit a garden 
center and speak with a profes-
sional about other tools that can 
be added to the mix. 

G A R D E N I N G  T I P S

8 Garden Tools for Beginners
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I N  T H E  S C H O O L S

The magic of Broadway came alive at Mills Pond Elementary School as the fifth grade classes presented their 
“Broadway Bonanza” on March 12, 2020. Featuring music from “Annie,” “The Greatest Showman” and “The 
Lion King” the students wowed their classmates and invited guests during their performances with their song 
and dance numbers.  Photo courtesy of Smithtown Central School District.

BRINGING BROADWAY TO MILLS POND...

READING IS ‘MARVEL’-OUS AT MILLS POND...

To kick off their Parents as 
Reading Partners initiative, 
members of the Smithtown 
High School East Drama 
Club performed for the 
students of Mills Pond Ele-
mentary School. Smith-
town High School East 
senior Jennifer Donohue 
wrote a play to kick off 
their PARP event “Reading 
is MARVEL-ous.” The stu-
dents performed as Marvel 
superheroes for all of the 
K-5 students, who then had 
a Q & A with the actors 
after the performance. The 
Drama Club members are 
hoping to inspire the joy of 
reading to young readers in 
the district.  
Photos courtesy of Smithtown 
Central School District.
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I N  T H E  S C H O O L S

  After more than two weeks 
spent at home as a result of the 
COVID-19 school closure, stu-
dents at Harbor Country Day 
School continued to remain fully 
engaged – academically and so-
cially – through the school’s ‘dis-
tance learning’ platform.  
Leveraging the online conferenc-
ing website Zoom, alongside 
Google’s ‘Classroom’ app, stu-
dents have managed, not only to 
continue learning, but also to 
come together in a unique and 
special way to recognize those 
on the front lines of the corona-
virus pandemic. 
  As part of their ‘distance learn-
ing’ co-curricular art instruction, 
teacher Amarilis Singh tasked 
students with the challenge of 
displaying gratitude and inspiring 
positivity through art. Leaning on 
Maya Angelou’s famous quote, 
‘Be the rainbow in someone’s 
cloud,’ which the kindergarten 
class had been studying prior to 
the school closure, and paired 
with a musical selection from a 
recent school concert, the stu-
dents’ work was created into a 
slideshow. 
  Harbor’s music teacher, Donna 
Siani, initially shared the slide-
show with SUNY Stony Brook 
University’s Director of Com-
munity Relations, Joan Dickin-
son, to thank front line medical 
workers for their extraordinary 
efforts during the most unusual 
and frightening of times.  
  Still, students at Harbor Coun-
try Day School recognize that 
there exist many others on the 
front lines and hope their mes-
sage can be heard by all. To 
view, and share, this beautiful 
gesture from the students at Har-
bor Country, visit: 
https://vimeo.com/402577169. 
  Harbor Country Day School is 
an independent, co-educational 
day school for children from pre-
school through 8th grade situ-
ated in St. James’ Village of Head 
of the Harbor. The school em-
ploys a whole-child approach to 

education. It is a non-sectarian, 
nonprofit organization governed 
by a self-perpetuating board of 

trustees. For more information, 
visit www.hcdsny.org or call 
631-584-4444.

HCDS Sends Positive Messages to COVID-19 Front Lines

Here are some of HCDS’s students thoughts: 
 

You have a reason to smile 
 

Happiness often sneaks in  
from a door you didn’t know 

 
May the goodness be with you 

 
Love is everywhere 

 
Never give up 

Storms don’t last forever 

Love always wins 

When it rains look for a rainbow –  
When it’s darkest look for the stars 

 
 You are capable of amazing things  

Be kind 
 

Think positive  
Stay patient 
Stay home!
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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. 
  As we go through the corona-
virus crisis, we are all, first and 
foremost, concerned about the 
health of our loved ones and 
communities. But the economic 
implications of the virus have 
also weighed heavily on our 
minds. However, if you’re an in-
vestor or a business owner, you 
just got some help from Wash-
ington – and it could make a big 
difference, at least in the short 
term, for your financial future. 
  Specifically, the passage of the 
$2 trillion Coronavirus Aid, Re-
lief and Economic Security 
(CARES) Act offers, among other 
provisions, the following: 
 
• Expanded unemployment  
benefits –The CARES Act pro-
vides $250 billion for extended 
unemployment insurance, ex-
pands eligibility and provides 
workers with an additional $600 
per week for four months, in ad-
dition to what state programs 
pay. The package will also cover 
the self-employed, independent 
contractors and “gig economy” 

workers. Obviously, if your em-
ployment has been affected, 
these benefits can be a lifeline. 
Furthermore, the benefits could 
help you avoid liquidating some 
long-term investments you’ve 
earmarked for retirement just to 
meet your daily cash flow needs. 
 
• Direct payments – Individuals 
will receive a one-time payment 
of up to $1,200; this amount is 
reduced for incomes over 
$75,000 and eliminated alto-
gether at $99,000. Joint filers will 
receive up to $2,400, which will 

be reduced for incomes over 
$150,000 and eliminated at 
$198,000 for joint filers with no 
children. Plus, taxpayers with 
children will receive an extra 
$500 for each dependent child 
under the age of 17. If you don’t 
need this money for an immedi-
ate need, you might consider 
putting it into a low-risk, liquid 
account as part of an emergency 
fund. 
 
• No penalty on early  
withdrawals 
  Typically, you’d have to pay a 
10% penalty on early withdra-
wals from IRAs, 401(k)s and sim-
ilar retirement accounts. Under 
the CARES Act, this penalty will 
be waived for individuals who 
qualify for COVID-19 relief 
and/or in plans that allow 
COVID-19 distributions. With-
drawals will still be taxable, but 
the taxes can be spread out over 
three years. Still, you might want 
to avoid taking early withdra-
wals, as you’ll want to keep your 
retirement accounts intact as 
long as possible. 

continued on facing page 

CARES Act Offers Help for Investors, Small Businesses

My family and I are praying for  
the good health of our St. James community. 

We thank all the first responders  
and medical staff for their tireless efforts. 

STAY STRONG ST. JAMES!

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

Support Your 

Local Merchants



– 51 –

OUR TOWN • APRIL 2020

F I N A N C I A L  F O C U S

continued 
• Suspension of required  
withdrawals – Once you turn 72, 
you’ll be required to take with-
drawals from your traditional IRA 
and 401(k). The CARES Act 
waives these required minimum 
distributions for 2020. If you’re 
in this age group, but you don’t 
need the money, you can let 
your retirement accounts con-
tinue growing on a tax-deferred 
basis. 
 
• Increase of retirement plan 
loan limit – Retirement plan in-
vestors who qualify for COVID-
19 relief can now borrow up to 
$100,000 from their accounts, 
up from $50,000, provided their 
plan allows loans. We rec-
ommend that you explore other 
options, such as the direct pay-
ments, to bridge the gap on cur-

rent expenses and if you choose 
to take a plan loan work with 
your financial adviser to develop 
strategies to pay back these funds 
over time to reduce any long-
term impact to your retirement 
goals. 
 
• Small-business loans – The 
CARES Act provides $349 billion 
to help small businesses – those 
with fewer than 500 employees – 
retain workers and avoid closing 
up shop. A significant part of this 
small business relief is the Pay-
check Protection Program. This 
initiative provides federally guar-
anteed loans to small businesses 
who maintain payroll during this 
emergency. Significantly, these 
loans may be forgiven if bor-
rowers use the loans for payroll 
and other essential business ex-
penses (such as mortgage inter-

est, rent and utilities) and main-
tain their payroll during the cri-
sis. 
  We’ll be in a challenging eco-
nomic environment for some 
time, but the CARES Act should 
give us a positive jolt – and 
brighten our outlook. 
 
Editor’s Note:  
Financial Focus is a monthly feature 
written by Scott Posner, CFP, CRPC, 
A.A.M.S., an investment 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  
 
 
Dear Friends 
and  
Colleagues, 
  At this 
time, when 
we are asked 

to be apart for our own health 
and safety, as well as that of 
others, I want to reach out to all 
of you and wish you well. While 
we have never experienced a 
worldwide pandemic, and we 
are encountering unknowns 
daily, we will be living a very dif-
ferent life for the immediate fu-
ture. Every day will bring new 
challenges, but I know, without 
question, we will face them and 
be there for one another. 
  While our immediate plans 
have been put on hold, we can 
do many things to keep us and 
our community strong. 
• First and foremost, do every-

thing you can to ensure your 
own health, both physical and 
mental. 

• Then, make sure your family is 
doing the same, whether living 
with you or far away 

• Call your neighbors, especially 
the elderly, and have a chat or 
see if they are in need. If you 
cannot help them, perhaps you 
know someone who can 

• It’s officially spring, so take 
some time to go outside, take a 
walk, plan your spring garden, 
do some outdoor activity – ob-
serving social distance 

• As a designer, of course, I 
would humbly suggest you do 
a little spring cleaning, de-clut-
tering and organizing. We have 
included some tips for a “how 
to” plan 

  Most of all, let’s stay con-
nected to one another. We are 
fortunate we live in an age 
where we can text, e-mail, 
skype, as well as get daily up-
dates from television news chan-
nels. (But, don’t listen 
continually if it puts you in a 
negative frame of mind – espe-
cially if you are watching the 
stock market). 
  While all of you have been 
busy people, we are being forced 
to slow down and redirect our 
energies. Some of us might find 
that difficult, (you know I’m try-
ing to take my own advice!) but 
it is a fact of the “new normal.” 
While our space is confined, we 
do have options – reading, 
catching up on that TV series you 
bookmarked, enjoying family 
time, cooking, playing a game, 
or just relaxing. 
  While every day may bring 
another yet unknown challenge, 
try to keep to a routine and a 
plan. Think of others and reach 
out to them. Look for the posi-
tive, because while we know 

things will get worse, they will 
then get better. We will come out 
on the other side of this. 
  Every day I say a prayer for my 
family, all of you as well as the 
world at large. If we stay con-
nected with one another, we will 
never be alone. 
  So, keep washing those hands 
and be mindful of others. If you 
want to reach me, just send an 
email to 
info@natalieweinsten.com. 

–Much love, Natalie 
 
 
 
 
 
 
 
 
 
 
 
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

During These Difficult TImes

Paul Regina 
Licensed Real Estate Salesperson 

 
 
 
 
 

531 Hawkins Ave. 
Lake Ronkonkoma, NY 11779 

Cell: 516-314-7782 
Office: 631-585-1055 

Paulcloses4u@gmail.com 
paul.regina.remaxagent.com 

Independently Owned and Operated

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

u u u u 

Natalie will help you  
with design tips or  

decluttering advice FREE 
 in a 15 minute session  

on FaceTime.  
Just call 631-862-6198 or email 
info@natalieweinstein.com for 

an appointment. 
u u u u 
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  During this challenging time, I 
was really trying to think of how 
to write an article that is both en-
couraging yet aware of the situ-
ation we are all experiencing. 
While perusing on my computer, 
I read a beautiful article written 
by my friend, Tom Pelletier. This 
article was so perfect for right 
now that I wanted to share it 
with all of you. Please enjoy, and 
make sure you take time for 
yourself and your connections 
with nature.   

–SALLY WELLINGER, NATURE PAGES  
by Tom Pelletier,  
Board Chair of CEED 
  “Yesterday, my heart jumped a 
bit when I rounded a corner at a 
park and walked into a chorus of 
spring peepers. To me, the sound 
made by hundreds of these 
thumbnail-sized frogs is one of 
the surest signs that winter is 
over. 
  I’m tempted to say that in a 
time of anxiety, the awakening of 
the peepers is a sign that life 
goes on. But I’m not sure that’s 
the true value. What I experi-
enced when I heard those spring 

peepers was a moment of pure 
joy. 
  And though my walk didn’t 
change anything about the 
COVID-19 situation, it gave me 
just a little boost of joy-driven re-
silience to face whatever comes 
next. 
  E. O. Wilson, the inspirational 
entomologist and naturalist as-
serts that connecting to nature 
isn’t just a luxury, it’s a human 
need. 
  This idea is central to the mis-
sion of the Center for Environ-
mental Education and Discovery. 
So, during a time when we’re 
feeling saddened and anxious as 
a result of COVID-19, I encour-
age you to get outside, and ex-
perience the natural world. This 
morning, I walked the trails at 

CEED and heard a tufted tit-
mouse, red-winged blackbirds, 
and chickadees singing. Red-bel-
lied woodpeckers drummed on 
tree trunks in competition from a 
hundred yards away. Deer 
watched me with luminous and 
wary eyes and then bounded 
away. I saw the first green leaves 
sprouting from bushes lining the 
trail and skunk cabbage popping 
up in the vernal pools. 
  I also heard spring peepers. 
Just a couple. Not like the deaf-
ening chorus I heard at the other 
park. Possibly our CEED peepers 
are a bit behind. Or maybe there 
aren’t as many. Still, I heard 
them, and being immersed in all 
that nature brought me another 
little dose of healing joy. 
 
  Whether you walk alone, with 
a dog, with a family member, or 
with a socially distancing friend, 
get outside and see, hear, and 
feel nature. Come to CEED and 
walk our trails, or go to another 
park or open space that is still 
open. They are all priceless treas-
ures where you can get healing 
joy for free.”

Priceless Treasures That are FREE

For Kids (and Adults)

Scotty’s Masonry 
631-872-1076

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

• Fireplaces 
• Stone & Brick Veneer 
• Outdoor Kitchens & 

Pizza Ovens  
• Patios, Stoops & 

Walkways 
• Retaining Walls

Support  

Your Local  

Merchants

SHOP  
LOCALLY!
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by William Kent 
  Need a mood boost? Maybe its 
time to check your hearing. 
Here's why; hearing loss is 
linked to a greater risk of depres-
sion in adults of all ages, espe-
cially in 18 to 69 year olds. But 
studies show treating hearing 
loss can boost quality of life. 
  People with hearing loss who 
use hearing instruments are less 
likely to feel down, depressed or 
hopeless, research from the 
Better Hearing Institute (BHI) 
shows – and they get more pleas-
ure from doing things. Luckily, 
the vast majority of people with 
hearing loss can benefit from 
hearing instruments. Advances in 
technology, even in the last cou-
ple years, have made today’s 
hearing instruments better than 
ever; motivating many to get a 
hearing test from a hearing 
healthcare professional. 
  Sleek, cutting-edge, present-
day hearing instruments allow 
people to hear more clearly the 
richness of sounds and conver-
sation from all directions while 
filtering out background noise. 

Many sit discreetly and comfort-
ably inside the ear canal, out of 
sight. Most are wireless, so they 
can stream sound from smart 
phones, home entertainment sys-
tems, conference room speaker-
phones, hearing loops and other 
electronics – directly into your 
hearing instrument(s) at volumes 
just right for you. Some are wa-
terproof, and others are re-
chargeable.   
  So if you've been fighting the 
doldrums, make sure its not un-
addressed hearing loss that’s 
been weighing you down. Get a 
hearing test from a hearing 
healthcare professional. Be in-
spired by these five ways, that 
treating hearing loss may help 
put some spring back in your 
step. 
 
1. Keeping a 

positive out-
look:  People 
with hearing 
loss who use 
hearing in-
struments are more likely to 
be optimistic and feel engaged 

in life, BHI research shows. 
Many even say they feel more 
confident and better about 
themselves.   

 
2. Getting out and enjoying life:  

People with hearing difficulty 
who use hearing instruments 
not only get more pleasure 
from doing things, but are 
more likely to exercise and 
meet up with friends to social-
ize. Most even say it has 
helped their overall quality of 
life. 

 
3. Cultivating relationships and 

social connections:  Using 
hearing instruments can have 
a positive effect on your rela-
tionships and ability to partici-
pate in group activities. In 
fact, people who wear hearing 
instruments are more likely to 
have a strong social network. 

 
4. Communicating effectively:  

Using present-day hearing in-
struments can help people 
with hearing loss in their over-
all ability to communicate in  

continued on facing page 

Living Well; Fend Off the Blues With a Hearing Test

 
 
 
 
 

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 

Happy 
Mother’s Day
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continued 
  most situations. Most who ac-

quired their hearing instru-
ments within the past five years 
say they’re pleased with their 
ability to hear in the work-
place, at home with family 
members, in conversations in 
both small and large groups, 
when watching TV with others, 
in lecture halls, theaters or 
concert halls; when riding in a 
car, and even when trying to 
follow conversations in the 
presence of noise. 

 
5. Maintain a can-do attitude at 

work and at home:  BHI re-
search shows that those with 
hearing difficulty who use 
hearing instruments are most 
likely to tackle problems ac-
tively. And most hearing in-
strument users in the 

workforce 
say it has 
helped their 
performance 
on the job. 
In fact, ear-
lier research 
found that 
using hear-
ing instru-
ments 
reduced the 
risk of income loss by 90% to 
100% for those with milder 
hearing loss and from 65% to 
77% for those with severe to 
moderate hearing loss. People 
with untreated hearing loss 
can lose as much as $30,000 
in income annually, the study 
found. 

 
  Summing it up, you see your 
physician periodically to have 

your blood pressure, heart and 
vision checked and tested. What 
about your hearing? Maybe those 
blues or uncertainness that have 
been riding with you, may be the 
result of hearing loss. Have your 
hearing tested to be sure. Most 
insurance plans cover annual 
testing with little or no out of 
pocket expense. It doesn’t make 
sense not to invest less than 
hour’s time to receive an analy-
sis, of one of your most impor-
tant senses. Take the time to be 
sure…have your hearing tested. 
 
Editor’s Note: 
William Kent is the Director of Long Is-
land Hearing, a local Audiology and 
Hearing Instrument Practice. With loca-
tions in Nassau and Suffolk Counties 
since 1985, they can be reached at 1-
800-698-5200 for more information 
about this article or to schedule an ap-
pointment.

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
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Dear Readers: 

  What’s new? We are all in this together – facing a 
very unknown future. Why it bothers us so much is 
that we just had just about the entire foundation of 
our lives pulled out from under us. Kind of like that 
trick where the tablecloth is pulled from under a 
set table with the expectation that all the dishes re-
main. Very few can do that perfectly… most create 

a table mess. And that’s what we have here! How 
are we expected to move forward when everything 
was just so disrupted? 
By seeing what’s new! 
  We know that a lot of the old is either waiting for 
us to come back or may even be faded away.   But 
that’s what is behind us, in a time which we – in 
stark reality – physically can’t go back to. We are 
learning a powerful life lesson about living life from 
one day to the next since things change so rapidly. 
We are learning how to DO what we need to do in 
new and creative ways. Or we are facing our daily 
situations in new, challenging, and concerning 
ways. We know to focus our hearts and minds in a 
forward thinking way; to embrace our challenges 
from new points of view.  We know it. But, it truly 
can be hard to FEEL it. 
So what’s new! 
  Healthcare: creating monumental change at a 
daily pace when these changes would have taken 
years. Shouldn’t healthcare work together more 
often? Industry: putting aside what was done in the 
past to create what is needed now. How can we 
create the things we need without roadblocks? 
Commerce: jump starting new ways of doing busi-
ness. Why haven’t we thought of this before? Com-
munity: a renewed spirit of helping, growing, 
caring.  How can we keep this going?  Family: re-
discovering the relationships in our lives. Maybe it 
was time to slow things down a notch or create 
new understandings?  
  New is how we get back our hope! Anchor your 
thoughts to the things that have evolved out of this 
mess. 3D printers making masks… what other 
things can we do with this technology? Walking: 
when was the last time you walked and REALLY 
looked around? And why haven’t I done this more 
often? Learning and doing: FINALLY doing that 
craft or project that was waiting around “when I 
have time.”  Yeah, why couldn’t I have found the 
time?    
  God bless our wonderful community and those 
who fight on the front lines in the healthcare indus-
try. May we emerge out of this stronger, better, pre-
pared and ready to embrace the new that arises 
out of our daily challenges. We will fight this to-
gether… and WE will win! – Ron 
 
Editor’s Note:  
Ron Villano, M.S., LMHC, ASAC, CCH, is the founder and director 
of Family & Personal Counseling, located at 872 Middle Country 
Road in St. James. He is an author of the book The Zing, has ap-
peared on national TV, along with appearances on the Verizon 
FiOS1 network. With offices in St. James, Bohemia, East Islip, Levit-
town  and Maspeth and a staff of 20 therapists from all back-
grounds – Family & Personal Counseling addresses individual and 
family concerns of all ages. For additional information call 631-
758-8290 or visit www.FamilyAndPersonalCounseling.com and 
www.RonVillano.com to listen to his featured interviews.

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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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



– 58 –

OUR TOWN • APRIL 2020

H E A L T H  N O T E S

by Terri Pace 
 
From 
Another  
Perspective 
  As I sit on 
the wicker 
glider on my 

front porch and consider the 
world around me, I discover that 
the birds are singing as they get 
ready for spring. I hear dogs 
playfully barking as people walk 
by. I see the crocus flowers refus-
ing to wait another day as the 
buds push up through the soil. I 
congratulate a friend at the birth 
of her grandson. I’m in contact 
via text, email, or phone calls 
with hundreds of my “closest” 
friends and I count my blessings 
for each one of them.  Evidence, 
that despite what’s going on in 
our environment right now, 
there’s a beautiful world in our 
midst.  Do YOU see it? 
  With pandemic news updates 
around the clock, our concern 
for family/friends, our disrupted 

daily routines, and the uncer-
tainty of the future, it’s no 
wonder our stress levels are high, 
and our nervous systems are on 
sympathetic overload. 
  Let’s explore what’s going on 
inside and then share some 
simply natural solutions to re-
store calm and brighten moods! 
 
How Do We Process  
What We See? 
  Our nervous system is com-
prised of the central and periph-
eral nervous systems. The brain’s 
many components are respon-
sible for our perception of the 
world around us. The lobes of 
the cerebrum are responsible for 
reasoning and thought, integrat-
ing sensory information, and 
processing auditory and visual 
information. 
We are designed for awareness 
of the world around us. 
  The Thalamus is like a relay 
station directing sensory im-
pulses to the cerebrum. The Hy-
pothalamus helps to control and 

regulate temperature, appetite, 
hydration, sleep, emotions, and 
even the constriction/dilation of 
blood vessels.   
  Through the peripheral nerv-
ous system, we carry motor and 
sensory information to/from the 
brain as we process the world 
around us.  We may react with a 
“fight or flight” response to 
danger (perceived or otherwise) 
and then bring all systems of the 
body back to normal when it is 
over (homeostasis). 
We are designed to respond to 
the world around us. 
  The body is in a constant state 
of observation and reaction. The 
nervous system coordinates all 
the activities of the body and 
provides an ability for us to re-
spond and adapt to changes. 
 
Survival Mode 
  The goal of the nervous sys-
tem’s fight or flight response is to 
help you survive. Inside your 
body, there is a lot of activity. 
Blood flows generously to car-
diac and skeletal muscles, pul-
monary function improves and 
oxygen uptake in the body in-
creases. Chemical reactions in-
clude an increase in blood 
glucose, cortisol and adrenaline 
levels to support the body’s in-
creased energy consumption. …
all things that are helpful when 
you need to run away from the 
saber-toothed tiger (or deal with 
a worldwide pandemic)! 
  During this state, we are more 
alert and have greater capacity 
for physical activity. We all have 
heard stories of people who 
demonstrated tremendous 
strength during a crisis which al-
lowed them to do something 
they normally could not do. 
Also, during this sympathetic 
state, digestion, immune func-
tion, and other resting state func-
tions diminish or completely 
stop. continued on facing page 

EMPOWERED LIVING 

Calm the Nervous System  
to Boost Immune Function 
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continued 

YIKES! 
  Let me emphasize that: When 
our nervous system has been 
triggered and we are responding 
in “survival” mode, our immune 
function can be diminished. 
Consequently, to boost immune 
function, we need to support the 
body’s return to homeostasis. 
 
Ways to Calm the  
Nervous System 
• Essential oils made from the 

trunk, roots, and stems of trees 
are very grounding and sta-
bilizing. They have a calming 
effect on our nervous system 
and emotions and help us feel 
less anxious or tense. Examples 
of wood oils are Cedarwood, 
Frankincense, Myrrh, Vetiver, 
Ho Wood, Spruce, and Sibe-
rian Fir.* Simply apply 1-2 

drops topically on the back of 
your neck, the bottom of your 
feet, or in your diffuser. 

• Keep stress under control.  Lav-
ender essential oil helps main-
tain healthy cortisol levels, one 
of your body’s stress hormones. 
Apply a few drops to your 
hands, neck, or pulse points to 
help manage your body’s stress 
response naturally.*  You can 
also reduce stress (night or 
day) with a drop or two of 
these powerful stress relievers: 
Basil, Bergamot, Frankincense, 
Lemon, Petitgrain or Wild Or-
ange essential oils.* 

• Rosemary essential oil helps 
reduce nervous tension and 
occasional fatigue.* This won-
derful oil also supports healthy 
respiratory/immune function 
and may help to support 
healthy digestion. Take 1-2 
drops in a capsule to support 

healthy internal organ func-
tion.* 

• Be adaptive. When stress and 
tension seem to be relentless, 
use this blend to help get com-
fortable with new surroundings 
or situations: Lavender, Mag-
nolia, Neroli, Sweetgum 
(stress-relieving effects); Wild 
Orange, Spearmint (energize, 
uplift); Copaiba, Rosemary 
(soothe anxious feelings). 
Make it in a roller bottle for 
convenient application all day 
long! 

• Get a good night sleep. Blend 
your favorite wood oil listed 
above with your favorite floral 
aromas like Jasmine, Lavender, 
Roman Chamomile, Rose, and 
Ylang Ylang.*  Apply 1-2 drops 
topically on the bottom of your 
feet or in your diffuser. 

 
continued on page 68 

L to R: Theodore Blaszczyk, MD, FACOG, Polly Kanganis, MD, FACOG 
and  Nicholas Kleopoulos, MD, FACOG

Smithtown Women’s Health
200 East Main Street, Suite 1E, Smithtown
(631) 265-4567  •  smithtownwomenshealth.com

New Physician Partnerships Form 
Smithtown Women’s Health

Our board-certified physicians specialize in 
obstetric and gynecologic care for women at 
every stage of their lives. 

Gynecologic services, including:
•   Annual Exams
•   PAP and HPV Testing
•   Birth Control
•   Menopausal Care
•   Hysteroscopy

•   Colposcopy
•   Abnormal Bleeding Issues
•   STD Testing
•   Intrauterine Devices (IUDs)

Obstetrical services, including:
•   Prenatal Care
•   Ultrasounds  

•   Obstetric Consultation

Most major insurances accepted, including NYSHIP, Aetna and Cigna  
Accepting new patients  •  Multilingual: English, Greek, Spanish
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by Dr. Linda M. Bocchichio 
  The temporomandibular joint 
(TMJ) is located just in front of 
the ear on both sides of your 
head. This joint moves each time 
you bite down on something and 
whenever you talk or swallow. 
As a result pain in this joint can 
be quite frustrating and could 
last years if left untreated. 
  The pain associated with the 
TMJ is often a result of displace-
ment of the cartilage disc that 
causes pressure and stretching of 
the associated sensory nerves. 
The popping or clicking occurs 

as the disk snaps into place whe-
never the jaw moves. In ad-
dition, the chewing muscles may 
spasm causing pain and tender-
ness. 
  Chiropractic may be one of 
the best ways to treat TMJ pain. It 
may take several visits but the re-
sults are worth it. In conjunction 
with the care you receive from 
your chiropractor, you may want 
to try these self-remedies: 
• Avoid clenching or tensing 

your jaw. Do not chew gum. 
• Rest the muscles and joints by 

eating soft foods. 

 
 
 
 
• Relax muscles with moist heat 

(1/2 hour at least twice daily). 
• Talk to your dentist to deter-

mine whether a bite guard is 
indicated. 

 
Editor’s Note: Dr. Linda M. Bocchichio 
 is a chiropractor practicing at  
105 Lake Avenue So. in Nesconset. She 
was the founder of the St. James Walking 
club and was a former president of the 
St. James Chamber of Commerce. For 
further information, call 631-979-9854.

Talking About TMJ

continued from page 67 
• Clary Sage essential oil helps the body produce 

Dopamine, a neurotransmitter with several distinct 
functions.  Dopamine plays a critical role in the 
function of the central nervous system, and it is 
also linked with the brain's complex system of mo-
tivation and reward. It also helps regulate body 
movement, attention, learning and mood. 

• Return to homeostasis, boost immune function, 
and support a healthy autonomic nervous system 
with an essential oil application technique of eight 
essential oils to the spine each week.*   

  By using potent and pure essential oils, we can in-
fluence the reaction of our nervous system and 
counterbalance the chemistry of the “fight or flight” 
mode. There are many choices at your fingertips to 
help you change the perspective of the world around 
you. Let your new perspective be a gift to others as 
we again see the beautiful world in our midst. I pray 
that you are safe, and that God continues to shower 
abundant blessings on you! 
 
Note: Essential oils are safe, therapeutically effective and very af-
fordable. However, not all essential oils are created equal. Be an 
educated consumer and use only certified pure, therapeutic grade 
essential oils for your family!  Make sure the chemistry you need is 
in the bottle at your fingertips! 
 
* These statements have not been evaluated by the Food and Drug 

Administration.  The products mentioned are not intended to dia-
gnose, 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 certi-
fied 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, 
personal wellness consultation and to get samples of essential oils 
which can support your specific wellness goals: 

simply.natural@optimum.net For more information on other events 
and weekly workshops available: visit http://simplynaturalsemi-
nars.eventbrite.com or call Terri at 631-487-1627 - no purchase 
necessary to attend. Come to a Simply Natural free workshop on 
boosting immune health and navigating our current situation.   
Call for info.

Dr. Linda M. Bocchichio 
CHIROPRACTOR 

105 Lake Ave. South, Nesconset, NY 11767 
631-979-9854 

 

 

 

FAMILY & PERSONAL CARE 
 

Natural & Effective Treatment for: 
Chronic Pain Conditions 

Sports, Auto and Job-related Injuries 
 

MOST INSURANCE PLANS ACCEPTED 
EVENING & SATURDAY HOURS

CHIROPRACTIC

™

Calm the Nervous System
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Special birthday wishes go out to James  
Dowling who celebrated his 97th birthday 
on April 7, 2020. Mr. Dowling’s children, 
grandchildren and great-grandchildren 
wish him another year of Happiness and 
Good Health.

I Am an  
American 
by John Taratunio 

1928 - 2018

HAPPY 97TH BIRTHDAY  
TO JAMES “RED” DOWLING

I am an American 
I say this out loud 

For being an American 
Makes me so proud 

 
It means living in a country 

That has the most and the best 
Whose arms are always open 

To all who are oppressed 
 

People who wanted to be free 
knew where to come 

Who wanted to live and enjoy 
a life of liberty and freedom 

 
It means freedom to speak 

and freedom to play 
Freedom to pray 

In their own special way 
 

Yes, I am an American 
and I have my gripes 
But none are against 
The Stars and Stripes 

 
If I don’t like how it’s run 

Or what’s being done 
I have the right to speak my voice 
And the right to vote my choice 

 
Every other American has  
the right to do the same 

So handle your gripes proudly 
Don’t bring your country to shame

C E L E B R A T I O N S P O E T ’ S  C O R N E R

CELEBRATING A 

BIRTHDAY? 
 
 
 
 
 
 
 
 

Email Your Birthday Announcement 
& Photo to 

OurTown@optonline.net 
or mail to  

Our Town • St. James 
359 Lake Avenue, St. James, NY 11780 

 
There is no charge for this service & 
photos will be returned if requested. 

Call 631-862-9849 for further info.
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Frank Cotoia  
  Frank Cotoia, of St. James, 
NY, passed away on March 
6, 2020. Beloved husband of 
Florence. Loving father of 
JoAnn Settoducato, Francine 
Cotoia and Lisa (Robert) 
Jackmore. Cherished grand-
father of Samuel Jackmore, 
Elizabeth Settoducato and 
John Settoducato. He is sur-
vived by many other family 
members and friends. 
  A Funeral Mass was cele-
brated at Sts. Philip & James 
R.C. Church, St. James. Inter-
ment followed with US Army 
Military Honors at Calverton 
National Cemetery. 
  Arrangements were entrusted to the professional 
care of the Branch Funeral Home of Smithtown and 
the Vigliante family. 
  

Louis R. Giordano 
 
  Louis R. Giordano, of 
Smithtown, NY, passed away 
at the age of 66. He was the 
beloved husband of the late 
Graceann. Cherished father 
of Natalie (Brian) Michaels, 
and Matthew (Kelly) Gior-
dano. Loving grandfather of 
Christopher and Gia. Dear 
brother of Matthew (Laurie) 
Giordano. He is survived by 
many other family members 
and friends. 
  A Funeral Mass was cele-
brated at Sts. Philips & James 
R.C. Church., St. James, NY. 
Interment followed at St. Charles Cemetery. 
  Arrangements were entrusted to the professional 
care of the Branch Funeral Home of Smithtown and 
the Vigliante family. 

 

Mary Patricia “Pat” Keane 
 
  Mary Patricia “Pat” Keane, of New Hyde Park, NY, 
passed away on February 7, 2020. Beloved daughter 
of the late Michael and Helen Joyce. Beloved wife of 

the late Thomas Francis 
Keane. Loving mother of 
Thomas M. (Pattie-Anne) 
Keane, Mary Ellen (John) 
Crennan, Judiann (Kevin) 
McSweeney, Lawrence G. 
(Diane) Keane, Keith Keane, 
and Tricia (Brian) Swinehart. 
Cherished grandmother of 
Meaghan Wilson, Sean Nic-
oll, Brian Nicoll, Thomas 
Keane, Krista Crennan, Pat-
rick Nicoll, Kailey Spiller, 
Sean Keane, Kara Rone, Cait-
lin Keane, Kelley Crennan, 
Caroline Keane, Grace Marie 
Keane, Charlotte Swinehart, Colin Swinehart, Trent 
Swinehart, Gavin Swinehart, and great grandmother 
of Jaxson Spiller and Harper Spiller. Adored sister of 
Eileen Moran, Karen Fenn and the late Edward Joyce. 
She is survived by many other family members and 
friends. 
  A Funeral Mass was celebrated at St. Patrick’s R.C. 
Church, Smithtown N.Y. Interment followed at Calver-
ton National Cemetery, Calverton, NY. 
  Arrangements were entrusted to the professional 
care of the Branch Funeral Home of Smithtown and 
the Vigliante family. 
  

Joseph Marra  
 
  Joseph Marra, of Smith-
town, NY, passed away at the 
age 63. He was the beloved 
husband of Linda. Cherished 
mother of Vanessa Marra, Jo-
seph Marra and Jessica 
Marra. Dear son of Jean and 
the late John Marra. Loving 
brother of Sal Marra, Jeannie 
Marra, Camille (Joe) Merollo 
and Johnny (Mary) Marra. He 
is survived by many other 
family members and friends. 
  A Funeral Mass was cele-
brated at Sts. Philip & James 
R.C. Church, St. James, NY. 
Entombment followed at St. 
Charles Cemetery. 
  Arrangements were entrusted to the professional 
care of the Branch Funeral Home of Smithtown and 
the Vigliante family.

Frank Cotoia

Louis R. Giordano

Joseph Marra

Mary Patricia  
“Pat” Keane

For Advertising Rates & Information 
Please Call 631-862-9849
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Funerals • Cremation • Pre-Planning • Grief Support

Call for FREE 
planning info:
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Hudson
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Our family

serving yours

since 1900
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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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O B I T U A R I E S

Charles A. “Buzz” Reynolds 
 
  Charles A. “Buzz” Reyn-
olds, of Stony Brook, passed 
away on January 18, 2020 at 
the age of 79. Proud Lieuten-
ant of the Suffolk County Po-
lice Department. Proud 
veteran of the United States 
Army. Beloved husband of 
Mary Lou. Loving father of 
Kenneth A. (Marni) and 
Stephen V. (Lori) Reynolds. 
Cherished grandfather of 
Kayla, Meagan, Mallory, 
Liam and Ryann. Dear 
brother of John (Mary Kay), 
the late Arthur and the late 
Carol VanBourgdien. 
  A Funeral Mass was celebrated at Sts. Philip and 
James R.C. Church, St. James. He is survived by many 
other family members and friends. Interment followed 
with Military Honors at Calverton National Cemetery. 
  Arrangements were entrusted to the professional 
care of the Branch Funeral Home of Smithtown and 
the Vigliante family. 
 

Diane C. Saraniero 
 
  Diane C. Saraniero, 79, of 
Stony Brook, passed peace-
fully on January 22, 2020 
surrounded by her loving 
family. Devoted wife of the 
late Robert for 54 years until 
his passing on January 19, 
2016. Loving mother of five. 
Adored grandma of 10. 
Cherished sister and aunt. 
Born in Brooklyn, NY. 
  After raising her family in 
Smithtown, Diane had a suc-
cessful career in the elec-
tronic industry for over 30 
years, the last 15 at DDC. 
She taught Rainbows, at St. Patrick’s R.C. Church in 
Smithtown, a bereavement class for children with de-
ceased parents. She was president of Toastmasters, an 
organization that promotes public speaking and lead-

ership skills. 
  While still working and caring for her 100 year old 
mother she went back to school and got her Bach-
elor’s degree from St. Joseph’s College at the age of 
74. She cherished her family and was a devoted friend 
to all, graciously kind, innately good and had a giant 
heart. An unkind word never passed her lips. Diane 
was deeply loved, not only by her family but by the 
vast group that were privileged to call her friend. 
  She was the wife, mom, daughter, sister, aunt, friend 
you always wanted in your life, loyal and true. She 
saw the good in everyone, never judged. She would 
help anyone in need, and believed in humanity. If you 
were her friend, you were her friend for life. On a dark 
night she was your brightest star. In Diane we see who 
we all strive to be. She has had an impact on so many 
lives. The world has lost one of the truly great ones. 
She will be so very sorely missed and always loved. 
  A Funeral Mass was celebrated at St. Patrick’s R.C. 
Church, Smithtown, NY. Entombment followed at 
Pinelawn Memorial Park. 
  Arrangements were entrusted to the professional 
care of the Branch Funeral Home of Smithtown and 
the Vigliante family. 
 

William R. Snak, Jr.  
  William R. Snak, Jr., of 
Smithtown, passed away at 
the age of 46. He was the be-
loved son of William and 
Ann Snak. Loving bother of 
Michael and Eric. Dear uncle 
of Dylan, Brady, Caitlin, Har-
rison and Angelina. He is sur-
vived by many other family 
members and friends. 
  A Funeral Mass was cele-
brated at St. Joseph R.C. 
Church, Kings Park, NY. Cre-
mation followed at Washing-
ton Memorial Park. In lieu of 
flowers, the family requests 
donations be made to KIDS NEED MORE. www.kids-
needmore.org 
  Arrangements were entrusted to the professional 
care of the Branch Funeral Home of Smithtown and 
the Vigliante family.

Charles A. “Buzz” 
Reynolds

Diane C. Saraniero

William R. Snak, Jr.

Extra copies of 

Our Town St. James 
are always available at the OUR TOWN OFFICE: 

359 Lake Ave., St. James, NY 11780 
or visit our website at  

www.ourtownstjames.com
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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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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 
Luxor Nursing & Rehab at Mills Pond 
Maginniss Team | ReMax Beyond 
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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DEBUS 
Painting & Wallpapering, Inc. 

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

RESIDENTIAL POWER WASHING 
COMMERCIAL SPACKLING

STEVEN INTERIOR 
DEBUS EXTERIOR

     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

See Us For All Your Printing Needs
Presentation Folders

Envelopes

Invoices

Business CardsNewsletters

BrochuresLetterhead

InvitationsLabels

359 Lake Ave., St. James, NY 11780 • phone: 631-862-9849 • email: ourtown@optonline.net
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T H E  F I N I S H  L I N E

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. 4/20rv 
VOICE / PIANO LESSONS with 
Dr. Melanie Birnbaum - All Ages / 
All Levels / NYSSMA Preparation. 
Call 631-522-2921. 8/20 
HELP WANTED – AUTO BODY 
MAN - FABRICATOR / “Level A” 
MECHANIC. Contact DeonColli-
sion@gmail.com 4/20 
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. 4/20  

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. 4/20 
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. 

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. 
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. 

For advertising information please call 631-862-9849

C L A S S I F I E D  A D V E R T I S I N G

continued from page 23 
Democratic majority controlled 
the Town Board. But it was not to 
be. 
  As things turned out on elec-
tion day, November 5, 1923, the 
paper’s predictions were sadly 
off. Charles S. Butler won and so 
did the entire Republican ticket. 
In fact, the only Democratic can-
didate who retained his seat was 
the Town Clerk, Frank E. Brush. 
Charles Butler won election as 
Smithtown Supervisor with 1,168 
votes, handily beating his oppo-
nent E. Brooks Raynor who re-
ceived 768 votes. Charles 

Stewart Butler, a lawyer and gen-
tleman farmer from St. James had 
become the Supervisor of Smith-
town. For the Butlers it was a 
cause for celebration. Lawrence 
Butler threw a victory party and 
invited Democrats and Repub-
licans to attend an evening of 
music and dancing in honor of 
his brother. It was an evening 
that was enjoyed by all and it got 
Charles Butler started off on the 
right foot as Supervisor. Smith-
town once again had a Supervi-
sor who was a direct descendant 
of Richard Smythe and a man 
who was not afraid of introduc-

ing sweeping changes in the way 
Smithtown’s government dealt 
with issues and problems of con-
cern to its citizens. More about 
Charles Stewart Butler’s tenure as 
Supervisor of Smithtown next 
month…. 
 
Editor’s Note:  
Brad Harris is the Town of Smithtown’s of-
ficial 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 published 
pamphlets and written histories of Com-
mack,  Nesconset, St. James, Kings Park, 
Hauppauge and Smithtown Branch. He 
resides in St. James.

Charles Stewart Butler Becomes Supervisor of Smithtown
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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 MAY edition advertise for: 

• Memorial Day 
• Yard Care 
• Tax Preparation 
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D I R E C T O R Y  O F  A D V E R T I S E R S

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 
Dr. Linda M.Bocchichio 
105 Lake Avenue South, Nesconset 
631-979-9854 
 
Chiropractic Healthcare  
of St. James 
Dr. Gregory R. Thomaier 
338 Lake Avenue 
631-584-8100 
 
Express Family Wellness 
Dr. Gary DiBenedetto 
320 Lake Avenue - Walk -Ins 
 
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 
 
EXTERMINATING 
Scientific Exterminating 
599 Lake Avenue 
631-265-5252 | Fax: 862-7272 
 
FINANCIAL 
Ameriprise Financial 
Lawrence Just 
1200 Vets. Mem. Hwy., Hauppauge 
631-428-4829 
 
Branch Financial Services 
Harlan J. Fischer, President 
50 Route 111, Smithtown 
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 
 
Smithtown Women’s Health 
Stony Brook Medicine 
200 E. Main St. | Suite. 1E  
Smithtown 
631-265-4567 
 

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 
 
Quality Water Group  
Robert Milani 
631-316-3091 
1888safewater.com 
 
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 

The following is a list of advertisers who can be found in this issue of Our Town • St. James
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D I R E C T O R Y  O F  A D V E R T I S E R S

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 
 
GroKind Organics  
Landscape & Design 
631-265-5276 
 
Homestead Landscaping 
631-588-5296 
 
Mazelis Gift & Garden Center  
Mazelis Landscape Contracting 
400 North Country Road 
631-724-5425 
 
LIQUOR & WINE 
Grape Culture | Wine & Spirits 
248 Lake Avenue 
631-862-4727 
 
Liquorium 
430-04 North Country Road 
631-862-7020 
 
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 Avenue 
631-862-9849 
 
Impact Plus Signs & Graphics 
30 Doyle Street 
631-265-8195 
 
REAL ESTATE 
DeBarbieri Associates 
406 North Country Road 
631-862-7447 
 
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 
 
Paul Regina | Re/Max 
Eastern Properties 
531 Hawkins Ave., Lk. Ronkonkoma 
516-314-7782 
 

Reliance Real Estate 
359 Lake Avenue 
631-862-9000 | 631-680-5143 
 
RESTAURANTS 
On / Off Premise Catering  
Del Fuego  
Tex Mex Kitchen & Tequila 
430 North Country Road 
631-963-6900 
 
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 
 
TRAVEL 
Executive Fliteways 
Private Jet Charters 
800-533-3363

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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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 in 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 will be purchasing $5,000 of gift cards from local food establish-
ments. 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


