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Todd’s Nursery
Marilee (Todd) Asher

In the early 1960's, most landowners
who lived in rural areas had gardens that
produced an abundance of excellent quality,
wholesome vegetables that were eaten fresh
in the summer and were canned or frozen to
feed their families throughout the winter
months. Joe Todd Sr. and Dorothy Todd
were no exception.
They wanted to start plants early in
the spring in order to extend the growing
season. Of course, these plants could not be
started in the ground as there was always a
danger of frost until at least Memorial Day.
They decided to try placing dirt filled trays,
planted with seeds, near a large window in
the dining room of their home. Disappointed with the lack of both space and light, both
necessary to grow sturdy plants, they ordered the makings of a glass greenhouse.
Construction took many hours of hard labor
but the finished product was just what they
needed. In addition to growing vegetables,
they started the hobby of growing flowers.

Friends and neighbors were soon asking if
they could purchase the extra plants that
were grown. Demand increased so the decision was made to formally start a business
and call it Todds Greenhouse. This led to
the expansion of a much larger greenhouse
that was eventually built as an attachment to
the original glass greenhouse.
Growing plants, especially many
different varieties in the same greenhouse, is
very challenging as some plants need shade,
some do not, some need to be watered often
while others do not. Striking a balance is
not easy. Additionally, deciding what plants
customers will want requires a certain
amount of guess work.
Plantings start in early March and
there is much work to be done until the season dwindles off in late July or early August.
Plants require constant attention so many
hours are devoted every day to their care.
Joe passed away in 2000 and Dorothy has
run the business since then with the help of
her family which now includes great grandchildren. The pleasure in knowing we produce something that brings happiness to

people is very satisfying. Who would have
guessed the "hobby" would last 50 years and
counting?
[Editor’s Note: If you haven’t yet
visited Todd’s Nursery, you are in for a treat.
Go early in the season for the best choices,
but don’t be tempted to plant them out early!
One of the plants I purchased this spring
from Mrs. Todd was a “Mortgage Breaker”
tomato. I was curious as to the name and
found on line “Mortgage Lifter,” a beefsteak
tomato developed in the 1940’s by a gent in
Virginia who sold the plants for $1 each, and
within five years had paid off his
($6700!) mortgage because of the proceeds. I was delighted, planted my Mortgage Breaker and within three days it
was cut down by frost. Happily, imprudent and impatient gardeners have Mrs.
Todd close by for replacements.]

others). Regardless, for a significant number
of years, cows far outnumbered human residents here, and there was need for a place to
process their milk.
The first creamery was built in
1889—the building that is now the Grange
Hall. It was called the Kingston Dairy and
Ice Cream Co. and was located on land originally owned by the Crosby family.* The
Creamery Co-op succeeded the Kingston
Dairy and occupied this building until 1914
when it was purchased by the Greene Valley
Grange. The creamery was relocated across
the stream in the building that
is now home to the Highway
Department and the recycling
center.
The Co-op was run by an
elected board of directors for
the mutual benefit of local
farmers and, in addition to
whole milk, produced butter
and skim milk. Dennis recalls that his dad told him this
creamery once served as
many as 75 farms, not just
those in Halcott but many
from surrounding towns as
well. The creamery changed owners a number of times through the years, run variously
by the Mountainside Dairy, Walt Ostrander,
Dan Franklin, and Daitch Dairies.* The
creamery’s most infamous owner was Sam
Shapiro, who, in 1938, went broke and bilked
65 farmers from Halcott Center and neighboring towns of a collective sum of about
$18,000 for the milk they had delivered to
him.**
The second century of dairy farming
in the Valley was not kind to Halcott’s farmers. By 1962, dairy farming had declined
dramatically and Daitch Dairies, the creamery’s last owner, had to close it down. Farmers were now forced to deliver the milk to a
depot down in Clovesville, and ultimately to

Cream-line Milk. Yum.
Marc Neves

It was 1962 when the last creamery in Halcott closed. Dennis Bouton
recalls the day when his father, Donald,
picked him up to take the final delivery
of milk cans down to the building that
now serves as Halcott’s Highway Department. That marked the end of an era for a
town that had processed milk since the late
nineteenth century. However, this may soon
change, if the DiBenedetto family can successfully build a new creamery at their Crystal Valley Farm just across the street from the
sites of previous Halcott creameries.
Halcott has a long history of dairy
farming, dating back at least as far as 1875
when, according to Donald Bouton’s book
By The Light of The Kerosene Lantern, the
census showed 1,465 head of cattle in the
Town of Halcott.* At its peak, our town had
at least 35 dairy farms (according to some
histories) and as many as 50 (according to
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creameries farther afield. By 1976, there
the Fairbairns, a taste for Crystal Valley Farm
were only 4 farms and a total of 137 dairy
milk has been growing in the region. The
cows remaining in Halcott. These days, the
Fairbairns are currently bottling about 250 half
combined Johnson and DiBenedetto farms
gallons per week, in 3 or 4 batches. This enkeep this total fairly stable, give or take a
sures that most Crystal Valley milk travels
farming hiatus here and there. A tanker truck
from cow to shelf within a day or two. It is
from Mountainside Creamery in Roxbury
currently available for between $4.00 and
makes daily pickups of their milk and trans$5.00 at Mapleshade Farmstand and
ports it outside Halcott’s
Freshtown in Margaretville,
borders for processing.
Hanover Farms and MiglioBut if Chris and Judy
relli’s in Mount Tremper,
can complete plans to
Sunflower Grocery in
Saturday July 20,2013
build a new creamery,
Woodstock, IGA in
12 noon to 6PM
dairy production will
Boiceville, and the Tremonce again be a verticalperskill Store in Andes.
Attic Treasures
ly integrated industry in
And of course in the refrigPerennial Plants
our small town.
erator in Chris and Judy’s
Spinning, Knitting, Crafts
The story of
milking barn. Just leave
Hot dogs
Crystal Valley Farm’s
$4.00 in the can, please.
locally branded milk
Bake Sale from UMC Church Recently, Jake and Karen
began back in 2011,
been looking to focus
Neighbor to Neighbor Get-To- have
when Chris and Judy
more on their gelato proKnow
DiBenedetto partnered
duction and wind down
with Jake and Karen
Absolutely Delicious Dinner their pasteurization efforts,
Fairbairn of Arkville,
thus creating an opening for
Music
providing milk for their
Chris and Judy to add pasRubber Duckie Race
budding gelato business,
teurization to their end of
Corn Shucking Contest
Lazy Crazy Acres. The
the process. They recently
DiBenedettos provided
had dairy products specialPetting Zoo
the milk from their herd
ist Brad Houck from New
Local Artists’ Work
of 65 cows and the FairYork State Department of
Free popcorn
bairns provided the pasAg and Markets down to
teurization. Lazy Crazy
the farm to give advice in
Acres first started selling their local gelato at
locating the building that would serve as a
the Pakatakan Farmers’ Market and eventualcreamery, as well to provide guidance on the
ly branched out, selling it at local retail outfeasibility of milk production at the farm.
lets. At the same time, they began pasteurizThey have yet to determine the scale of proing Chris and Judy’s cream-top milk for sale
duction that is possible, but estimate it would
in half-gallon bottles. Judy says that they
be a bit more than currently is being produced
sensed a demand for milk that took people
in Arkville. In terms of the number of cows,
back to a time when cream floated on top and
however, Judy figures they are at capacity.
was less processed.
Crystal Valley Farm now operates with a fairly
This sense has more than borne out.
lean crew of the DiBenedetto family plus
With help getting the word out from friends
Coby Piskacek and the always helpful friend
and family such as Michael DiBenedetto and
or family member who pitches in during

Halcott Fair
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crunch periods.
The production of Crystal Valley
Farm’s milk uses vat pasteurization. This is
essentially a gentle heating and agitation process that preserves more of the flavor and
texture of raw milk than is delivered by your
typical store-bought carton. While the cows
are not fed organic grain, Crystal Valley’s
pastures could easily be certified organic and
no bST or Bovine Growth Hormone (BGH) is
used. Particularly notable and appealing,
though, is the preservation of the cream that
floats to the top after bottling, providing an
extra treat. It is not raw milk,
which is available only in very
limited supply in New York State,
but this is about the closest thing
one can get to the traditional
whole(some) milk of the past.
Stop by the farm and pick some
up; you might find that you won’t
be able to settle anymore for the
bland version of factory-made homogenized milk many of us have
grown accustomed to drinking. Crystal Valley Farm milk is labor-intensive and neighbor
-intensive. And you can taste the difference.

into their fields. Just how do farmers know
when to begin cutting hay, our readers may
wonder? A couple of ways come to mind.
On many farms, experienced observation
plays a large role. A field is ready to be harvested when the plants are at the “late boot
stage” just before the seed head emerges.
This can be deduced by carefully observing
the plants in the field. Another tool that is
particularly helpful in knowing when to start
is the “scissor cut” done by Cornell Cooperative Extension of Delaware County. At regular intervals a technician visits various locations around the county to take
samples of the grass and/or
legumes growing there. The
samples are then sent off to a
lab for testing. The testing reveals when the optimal time is
to begin harvest. This is important so that harvest is done
when the grass is at its most
nutritious for the cows. In
short, more nutritious hay
means healthier cows that produce more
milk. The local scissor cut revealed that
many hay fields were ready to be cut around
May 16th this year. Some more good weather
is forecast for later this week so hopefully
hay work can resume soon. Hay work means
tractors on the road: Please r emember to
watch carefully for slow moving vehicles on
our country roads. As a wife, mother and
friend of those dear folks who operate these
tractors, I thank you! Spring and summer
also mean cows crossing the road: We do
our best to do this quickly but really the best
way to move livestock is in a slow, calm
manner at the cows’ own pace. It makes for
happy cows in Halcott!
June is Dairy Month: In J une we
can all celebrate National Dairy Month. Originating in 1937, June Dairy Month is an
“annual tradition developed to celebrate the
dairy industry and its many contributions to

* Halcott Valley 1851–1976. Booklet published by the Town of Halcott to celebrate the
200th Anniversary of the American Revolution and the 125th Anniversary of the Town
of Halcott.
** Catskill Mountain News, November 4,
1938.

Farm Report

Although winter’s grip faded slowly this
spring, fade it finally did, giving rise to
warmer weather and the coming of a new hay
season. Many farmers took advantage of a
short window of warm, fairly dry days in mid
May to get started on this year’s hay-making,
but recent prolonged wet, cool weather now
has farmers chomping at the bit to get back
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our society.” Why not take this time to enjoy
extra servings of dairy for you and your family and guests? It’s easy to do! Add a slice of
cheese on those perfectly grilled burgers,
pour a nice tall glass of cold chocolate milk
after a hot day in the garden or sit back and
enjoy a delicious bowl of your favorite ice
cream…Mmm!
New cattle in the valley! Tim and
Christl Johnson are the proud owners of a
fine, young registered Brown Swiss cow they
purchased from the Hanselman Family in
South Kortright. “Reindeer” recently had a
bull calf and she is doing well as a new member of the Meadow Brook Farm milking herd.
Christl says Reindeer is a real sweetheart that
loves to be scratched on her neck on her way
out of the milking barn after each milking
The DiBenedettos added a couple of new registered Holsteins to their herd “Esther”, a
September- born heifer was purchased at a
sale at Cornell University and “Gracie”, a
November - born calf came by way of the
Pineyvale herd dispersal in Hobart. These
dandy young ladies are growing well and
have great dispositions to boot. JD

the weather and how it affected the availability
of those goods. But he was more than this, an
entrepreneur in the true American sense, who
tried his hand at several ventures. He used his
diary not so much to reflect on his times, but
to help him keep track of his businesses, yet
the pictures grasped from these businesses
provide a fascinating reflection of his times. It
is enlightening to read through the list of
goods he recorded on almost every page: oats
and potatoes were critical. Buckwheat and
corn followed. Hay was terribly important —
the fuel for the livestock that drove his economy.
He was vitally concerned with the politics of
his time. When we jump into the diary, we
find him embroiled in the anti-rent wars. He
runs and runs and runs for office, but never
seems to have been elected for anything. At
one point he goes to Washington, meets President Zachary Taylor, “Old Rough and Ready,”
and submits papers requesting appointment as
a postmaster. In one of the funniest situations
recounted in the diary, he is almost foiled even
in this attempt.
Underneath his seeming humdrum reporting,
one can sense the seething changes of the 19th

Matthew Griffin, Locally
Grown

Matthew Griffin’s diary was
found in 1916 in a haybarn. It was
passed around, shared with a few, and
parts published from time to time. In
2006, I was asked by the Delaware
County Historical Society to transcribe
it. It was a fascinating and frustrating
exercise. Griffin lived in what is today
Fleischmanns (formerly Griffins Corners) and his offspring owned the Griffin House here in Halcott, now inhabited by Kasanofs, so I had personal interest in the project. He was a merchant whose primary concern was the
price of goods, with a watchful eye on
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century, fueled in part by the development of
universal education. A note here on the
spelling and grammar of the diaries: by our
standards, Mr. Griffin followed no standards.
Sentences often begin and end without the
help of capital letters or periods and at times,
the transcriber/reader comes away bewildered. The diary entries appear here without
correction and without apology – this was the
way they did it back then. Other background
themes give us a whiff of the excitement of
the American experiment: the huge leap in

Middletown in Delaware County, purchased a
farm in Portertown (a small settlement in
Middletown) I was then 12 years of age lived
at home and asisted in working the farm until
I was 15 years of age I then Sought a Study.
Attended common school in the winter Season for 3 years I then took a School as a
teacher for two winters at the trifiling wages
of $7.00 per month. I then hird out in the
Town of Middletown aforesaid as a clerk in a
country store. 1st season I work behind the
counter for Noah Ellis now deceased for the

From Pam Kelly:
One cannot but reflect what a sucked orange the earth will be in the course
of a few more centuries. Our civilization is terribly expensive to all its natural resources; one hundred years of modern life doubtless exhausts its stores
more than a millennium of the life of antiquity." John Burroughs 4/3/1837- 1921
transportation that would happen when sled
runners were replaced by wheels for all seasons and “freshets” not needed for moving
lumber, the growing pains of the American
fiscal system and money supply, the increasing availability of varied commodities, the
medical advances. The diary is from the
heart of a prosaic, straightforward man, yet
its very simplicity is a bit of poetry giving us
an admiration for its author, a fellow countryman. I can’t help but suspect that were Mr.
Griffin plopped down in today’s world, he
would have swiftly accommodated. That’s
American! I hope you’ll enjoy these entries
as much as I have. Should any reader puzzle
over the transcription, the originally prepared
version contains his handwritten page side-by
-side with my typed one. I will happily send
you the page in question. IK

small sum of $5.00 per month. The second
season my wages was increased to $8.00 per
month. I then atained near my 22nd year. Became acquainted with a Miss Clarisa Dodge
of Delhi in Delaware County afforesaid and
after a few weeks courtship was in the month
of July wedded to said Clarissa who is now
my lawfull wife and the mother of three boys
[editor’s note: one of these, William Dewitt,
passed the family name along to
“WD”(grandson?) who became Highway
Superintendent in the Town of Halcott, and
whose name is on the small bridge at the entrance to the town.] and three daughters. I
then left my old imployer and returned at
work during the months of July and August
under the rays of the scorching sun on the old
farm upon which we first settled in Portertown —
During this period my father had become in embarrassed circumstances and Deposited the Title to secure the payment of
$115.00. with the small means I had earned
and through the assistance of an aged and
kind uncle I immediately set about to raise

1845.

I Matthew Griffin was born in the
town of Fishkill County of Douchess and
State of New York lived in said town untill
May 1823. From there my father moved to

6

the money to redeem the said farm which was
held by Lease and contained 130 acres. After
procuring the title in my own hands I then
took charge of the affairs of the farm. I hired
a man to work the farm together with the assistance of my father and younger brother. I
then moved my small family to a Leather
Manufactory hired out for 3 years and was
paid for my cervices $500 and also allowed
for my bourd to act as a clerk in the store and
superintend the business as a General Agent
when my term of time expired. I however had
the place in piece and as I supposed all things
were moving on quietly when to my surprise
I was informed by a friend that the place was
already sold and deeded to my old boss and
competitor Mr. Ellis. I then purchased of H B
Armstrong the property where I now am in
Middletown
Built and continued Buisness at all
times was hurried out of the store and built
the one which I now occupy,44x22 in ten
days and moved my goods in there and
locked them up. I then continued business
until the fall of 1842. I had also built me a
dwelling house and commenced the tavern
keeping business. I then associated with me
in the mercantile business and blacksmithing
D.L Walker who continued to due business
under the firm of M. Griffin & Walker until
the month of June 1845. We then dissolved
and I continued business as before for myself.
Prior to this after selling my old farm my father and mother came and lived with me. My
mother had been quite out of health for several years and in the fall of 1841 she was
ceased with the inflammation of the lungs
and after a short but severe illness died at 11
o’clock P.M. My father continued to live with
me[. I]n the spring of 1843 he was afflicted
with a small sore on his left cheek which had
been there in the shape of a small lump for
thirty years. This lump looks of a blueish
couler and continued to grow and increase.
He finely applied to physicians and a Doctor

Dewit of Ulster County commenced an operation
on it succeeded in eating and buring it until several peaces of flesh came out[.] The sore continued to assume a cancerous appearance and grew
quite rapidly until the month of February 1844
when it terminated his existence[.] They were
both deposited in the church yard in Clovesville.
In the spring of 1845 hired out my tavern stand to OB Crosby for 5 years Built me a
small dwelling on the end of my store house and
moved my family there My family now consists
of a wife six children, two boarders, one clerk, a
sick hired man , a sick visitor and a young woman to attend the visitor. The sick hired man is a
Conradt Kipp who is of rather intemperate habits
was taken sick the last of May and that for a long
time dangerous but is now rather over the main
and likely to recover his health. The sick visitor
is a wife of one of my boarders who came here
on a visit with her husband and has been here
sick about two weeks. She is now recovering
from an attack of the bilious fever. Her husband
is a doctor so we have the tools handy for the
sick. The bilious fever has been quite a common
complaint in this section of the county for a few
weeks, very few deaths.
The foregoing is written from personal
recollection this 19th day of July 1845. I however now propose of keeping a diarea daily of the
occurances.. [TO BE CONTINUED]

HALCOTT LETTER 3/7/13

Jack McShane Andes, N.Y.
Hello Halcott,
A hello, brief note and request from the
Andes Gazette nature/wildlife writer. I am
pleased to announce that all seems well with the
Andes natural world with our furred, feathered
and finned friends thriving and occasionally eating each other which of course, according to the
laws of nature they are supposed to do. This is
all about a new, for me, mammal that arrived last
fall and the first observed on our 370 acre farm
in 26 years of vigilant wildlife observation. No,
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day. The pond froze over and the cam caught
a bobcat with what at first appeared to be Ollie, but upon much scrutiny by me and friends
at the DEC we decided that the kill being carried by the cat was in fact a rabbit. Whew.
Slides in the snow alongside the Tremperskill
appear to be those of an otter although other
critters do occasionally slide including mink
and muskrats. The Tremperskill does provide
open water for an otter to continue fishing
when our small ponds are frozen over. I may
lose more fish to Ollie if he returns, but I sure
do hope to see this fascinating creature come
spring. Lontra canadensis according to my
research will cover vast expanses of their
habitat sometimes miles in one day. Consid-

it was not a mountain lion, wolf, nor feral pig
and not even Big Foot, it was to my great delight a very aquatic animal, a River Otter or
Lontra canadensis! On my first sighting of
this very playful and industrious predator, he
was in a small pond alongside the road and as
I watched from a distance caught four frogs
and three minnows of which I did not think
this pond contained. During all this activity
other than when he was under water his eyes
were always trained on mine letting me know
that he was fully aware of my presence. A
small move by me to get closer when he was
under proved unsuccessful as upon surfacing
he took a quick dive crossed the pond under
water emerging at the inlet which he scooted
up and disappeared through the culvert under
the road.
The second sighting in another pond
a few days later I was able to get a few photos as he swam always with eyes trained on
mine. On one of his dives he succeeded in
capturing a pumpkinseed sunfish which upon
hauling himself with catch up on a log stared
at me and appeared to challenge me by saying
“got one of your sunnies, gonna do anything
about it?” Well these are my words and to
further anthropomorphize started calling him
Ollie the Otter a true no-no for a naturalist. I
did set up a trail cam covering his favorite
eating log which captured him on another

ering this I would love to hear from any of
you in Halcott who are wildlife lovers and
spend time watching the wild that if per
chance you observe an Ollie let me know, it
would be much appreciated. jackandnancy@catskill.net

Basket making workshop

Earlier this spring, we had a rare and
special treat. Halcott’s very own JoAnn
Kelly Catsos, world-famous basket-maker
came, taught, and conquered the butterfingers of 11 students. What fun we had! We
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phone charged at all times and make sure
friends have your number. Do you have a
small emergency kit of personal supplies like
duplicate medications in case you need to
leave in a hurry? Where would you go? If
you need help getting out, call the Emergency
Operations Center. The Grange Hall will provide temporary shelter until the Fire Department can move people up to Belleayre.
One of the first actions the Town will
most likely take is to declare a state of emergency and close roads. If you are unable to
get out, do you have enough bottled water? If
the electricity goes out, do you have an oldfashioned phone that will work without power? Candles? Canned goods with a canopener? If you live alone, do you have a
neighbor with whom you can do the buddy
system to check up on each other? Talk it
over beforehand. If there is a vulnerable member of your family, tell the Fleischmanns’ Fire
Department now along with whatever special
needs there are. Having the internet available
is invaluable in an emergency. Keep a car
charger for your device (laptop? tablet? smart
phone?) in case you do not have power to keep
them charged at home. The town website
www.townofhalcott.org will have information,
and we will try to gather other useful websites
to pass along.
It seems obvious to say that the more
we prepare, the better we can face disaster.
But it’s true. Take time now to avoid heartache then. And pray for a quiet season! IK

were eleven, we were intrepid, we were elated, dejected, worried, and finally triumphant.
Amazingly, everyone took home a basket at
the end of the day that looked professional (to
our eyes.) Praise to JoAnn whose patience,
knowledge, good humor and past experience
with near disasters in the weaving world
made the day exceptional. There was a sense
of true camaraderie with competition being at
a minimum; no one was better at this than
anyone else with the exception of Jennifer
Bouton who whizzed through every step with
maddening speed. But there was also a reverence for the history of basket-making and
JoAnn’s deep knowledge of her art. Everyone came away exclaiming that she must
come again. We’re angling for October…IK

Points for Disaster

The season of hurricanes is upon us.
Part of the terror of an emergency is not
knowing what to do. The experts tell us that
preparation is good protection against panic.
Take a minute to take stock of your plans in
case disaster strikes. If an emergency arises,
the Town will set up an “Emergency Operations Center” at the Grange Hall. They can
be reached by calling 845-254-5401 and will
be a good resource for advice or news of the
situation. Give this number to relatives outside of Halcott to call in case they can’t get
hold of you. If you have one, keep your cell

PASSAGES

Amelia Marie Conway, bor n to par ents
Kristin and Luke. Granddaughter to Ralph
Lewis. 7 lbs. 10 oz.
Anna Patricia (Mech) Kelly, 81, of Halcott
Center and later of Albany passed away on
April 3, 2013. Anna and husband Stanley
hosted the Kelly reunions here in Halcott over
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Clean Sweep for Halcott

to feed people. Her cinnamon rolls
were legendary. She loved animals,
she loved to quilt, she loved to croA flyer has been sent to all homeowners in Halcott anchet, and had such skill that her
nouncing our first (hopefully) annual collection opportuniwork was worn by famous people.
ty of hazardous household waste for Halcott residents
She loved flowers, she loved holischeduled for June 28th, 3PM to 5PM. Accepted items include acids; bases; automotive fluids; chlorine; cleaning days. She was game for anything,
products; driveway sealer; fire extinguishers; fluorescent even going flying and driving a
light bulbs; gasoline and kerosene; hobby chemicals and dump truck. She helped husband
Paul as his bookkeeper when he
paints; paint removers and thinners; paints (oil & latex)
was Halcott Highway Superintenpesticides/herbicides/insecticides; photo chemicals; swimdent in the 1970s. I asked Wanda if
ming pool chemicals; turpentine; varnish; weed killers;
anyone had the recipe for those cinwood preservatives and stains.
namon rolls. She said, “No, she
QUESTIONS?
always did them from her head…”
Call 518-943-4600 or email
Oh, dear. We will miss you, Wansolidwaste@discovergreene.com
etta!
the years at the “saphouse,” right below Elk
Creek bridge. The autumn 2012 issue of The
Times of Halcott has a story of the most recent one. More than 100 family and friends
celebrated her 80th birthday party in 2011.
Anna was mother to JoAnn (Steve) Kelly
Catsos (basketmakers!) of Ashley Falls, MA,
Janice (Marv) Hammond of Saratoga Springs,
Kevin (Tim Haller) Kelly of Coeymans and
Keith (Joanne) Kelly of Inlet. She is the loving grandmother of Christopher, Ashleigh
and Jennifer Catsos, Scott
Hammond, Matty KellyHaller, and Brendan and
Katie Kelly. Anna is also
survived by her brother Karol (Kathy) Mech of Hancock, her sister Stella
(Hilton) Kelly of Stamford,
and by many nieces and
nephews.
Wanetta Finch also passed
away this spring, April 10th
2013. Born February 21,
1929, and mother to Wanda, our Highway
worker Greg, and Brad, Wanetta was a great
baker. According to Wanda, Wanetta loved

He’s Back!

Joe Siegel flew into Halcott again.
This time, he landed as a surprise for Pete
Ballard, up by Pete’s camp at the top of Halcott. His plane is such a beauty and Joe is
such a nice guy that his visits are always welcome. Come again and often, Joe!
-
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The Times of the

Halcott Methodist
Church
Summer, 2013

Save the Dates!
Many folks enjoyed each other’s company at the Super Salad Supper in May. Next up
is a Spaghetti Supper on Saturday, August
10th. Meanwhile, you can eat dessert first at the
Halcott Fair on Saturday, July 20th. Just look
for the church bake sale!
Sunday School
The Sunday School has been busy making school kits and sewing kits, thanks to gifts
of fabric that fit the required specifications. The
children are looking forward to other service
projects, as well.
We are hoping to start a second class of
preschoolers in the fall. Please consider this
opportunity and call for information. Children
of all ages are encouraged to attend, as are
guests.
Halcott’s Loss
It’s hard to believe there were three funeral gatherings hosted at the Grange Hall in
April. Anna Kelly, Wanneta Finch and her
brother, Richard Finch, are all remembered and
missed. It is good that we live in a valley where
neighbors can help neighbors in this way.
Hard Times and Disasters
The Food Pantry (located in Arkville)
continues to be in need of donations. Well over
100 families are being served, and shelves are
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Pattie Kelder, Correspondent

rarely well stocked. Cereal, pasta, canned fruits
and veggies, produce, and varied sources of
protein are always welcome. There is a refrigerator available for perishables.
The United Methodist Committee on Relief (UMCOR) remains active on the ground in
Oklahoma and needs monetary contributions. As always, 100% of receipts go to work
helping survivors. There are no overhead costs.
Take Up Your Bed and Walk?
God is the Great Physician, but He enlists our help through prayer. It is a powerful
way for human beings to help one another. Recently we heard this account from someone
who was on our church prayer list. Why this
man was chosen for a miracle when others are
not is unknown, but I suspect prayer had something to do with it.
John, a United Methodist pastor, went to
Florida on vacation in December. One night he
fell asleep in the lounge chair. Awakening after
dark, he headed for the bedroom as if he were
at home. There was just one problem – the
floor plan was reversed and he bounced off the
hurricane-proof glass door instead. Unable to
get up, he decided to spend the night on the
floor. Through the long hours of the night, he
felt a reassuring touch, a comforting presence. It was the Lord, cradling John’s head in
His hands. An exam in the ER the next morning revealed why. John’s neck was bro-

with a grueling physical therapy schedule,
John progressed to a walker (heavily padded
because his hands couldn’t close to grasp the
bars) with spotters propping him up from either side to keep him from falling. Still, he
was upright – remarkable progress from a
quadriplegic state. That, in itself, was a miracle.
Yet, God was not through with him. By
the time John told his story to a gathering of
the churches in May, he was independently
able to negotiate outdoor terrain with his
walker, preach from the pulpit and, yes, walk
down the aisle to officiate at that wedding.
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ken. Quadriplegia was nearly the devastating
outcome. He faced an uncertain future.
Yet John had been powerfully affected by
the comfort and protection he experienced following the accident. In the coming weeks, over
300 cards from churches and individuals were
posted on the wall opposite his bed. This reminder that he was being upheld in prayer
helped fuel John’s fight for mobility.
As therapy got under way, the doctor
asked John if he had any goals. Indeed he
did. He was scheduled to officiate at a wedding
in May and planned to walk down the
aisle. From behind, the doctor mouthed over
John’s head to his wife, “No way!”
I guess you know that God had other ideas. Those ideas did not, however, include a
sudden healing. John would have to dig deep
for all the resolve he could muster. In time,

