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Innovative project evolves beyond plant-driven roots

going native ocean State Job 
Lot adds north 
adams to chain
Rhode Island-based closeout 
retailer finds ‘right real estate 
opportunity’ with Walmart site

By Brad Johnson
It didn’t take long for a new user to surface 

for the former Walmart facility on Curran 
Highway in North Adams.

Exactly two weeks after doors opened 
to the new larger Supercenter that Walmart 
built a mile down the road from its 20-
year-old existing store, 
Ocean State Job Lot 
announced plans on 
May 22 to purchase the 
now-vacant 94,000-
square-foot building 
for its own use and for 
a few additional retail 
tenants.

According to officials with the fast-
growing Rhode Island-based retail chain, the 
re-use of existing retail facilities fits squarely 
within its value-driven business model.

“We attempt to get the maximum value out 
of what we purchase,” said David Sarlitto, 
director of marketing for Ocean State Job 
Lot. “That helps keep our overhead low and 
our prices down.”

He explained that the company has a 
successful track record of seeking out op-
portunities to acquire existing commercial 
buildings which have been left vacant by a 
store’s closing or, as in North Adams, reloca-
tion to a new site.

“When that happens, they often leave 
behind a building that’s in very good condi-
tion,” Sarlitto said. “That presents us with 
an opportunity where we can find a good 
facility at a favorable price in a market 
where there’s an appreciation for the value 
position we offer.”

For Ocean State Job Lot, that value position 
involves selling brand-name, first-quality 
merchandise at closeout prices. The stores

continued on page 21

By John Townes
This season, a new butterfly house is sprouting at Project Native 

in Great Barrington, which will offer visitors a vivid and entertaining 
illustration of the relationship between native plants and the butterflies 
that inhabit this region.

The interior greenhouse will contain a miniature ecosystem with a 
mix of native plants and the caterpillars that 
feed on them. As the caterpillars mature they 
will be transformed into colorful butterflies, 
which will fly around and lay eggs for a new 
crop of caterpillars before they are released into the outside world.

This new feature also symbolizes a metamorphosis for Project 
Native, a nonprofit organization that was founded in 2000 as a small 
nursery to preserve and distribute wildflowers and other plants that 
are indigenous to the region.

The organization is currently diversifying its programs and activi-

ties. This includes a goal of expanding the role of its 54-acre property 
at 342 North Plain Rd. (Route 41) to become a regional attraction as 
a nature preserve and environmental education and activity center.

In addition to its plant nursery and shop, the site includes meadow-
land and an old-growth forest named Wislocki Woods (after George 
Wislocki, the founder of Berkshire Natural Resources Council).

Last year, Project Native, with a grant 
from the Upper Housatonic Valley National 
Heritage Area, undertook an extensive main-
tenance project on the property and opened its 

nature trails to the public. The site is open to visitors at no cost.
Project Native ( 413-274-3433 or www.projectnative.org) is also 

adding more activities and attractions that spotlight the region’s in-
digenous natural ecosystems and the importance of preserving them 
though sustainable living by the human population.

continued on page 10

Greenhouse assistants Devan Arnold, Erik Kuhn and Eric Reinhardt ply their trade during some unusually cool spring weather at Project Native’s nursery and retail 
center in Housatonic. The nonprofit organization is cultivating new programs and activities to both broaden its outreach and bolster its long-term sustainability.

“We’re taking steps now so that 
we will continue to do well.”

“We attempt 
to get the 
maximum 
value out 

of what we 
purchase.”

Food truck trend taking hold
Mobile cuisine vendors serve up fresh new options for convenient fare

Kathy Lloyd, co-owner of How We Roll, serves customers at the Lenox Farmers Market. Her creative 
approach to the food truck trade is gaining a good local following and a dash of national recognition.

By John Townes
In a resurgence of food trucks, a new 

generation of mobile kitchens and take-out 
eateries on wheels have been popping up in 
cities and towns across the country.

Like many trends, this contemporary food 
truck culture has wheeled into the Berkshires 
somewhat belatedly.

Nevertheless, one local couple has al-
ready quickly given this nascent niche of 
the region’s food economy a high profile 
nationally.

In May, Gabe and Kathy Lloyd, who op-
erate How We Roll, a new Pittsfield-based 
food truck, were among the top 10 finalists 
in the Truckin’ Amazing Cook Off contest on 
the popular syndicated morning TV program 
Live with Kelly and Michael.

Their truck and concept were chosen as 
finalists by the show’s viewers (and local 
supporters) in a nationwide vote. They are 
slated to travel to New York for the on-air 
cook-off finals in July.

The couple launched How We Roll in 
March, with the motto “Comfort Food in 
an Egg Roll.” Reflecting that mission, their 
specialty is filling egg rolls with a selection 
of diverse ingredients that you are not likely 
to find in their counterparts from a Chinese 
restaurant.

“We’ll place almost anything inside our 
egg rolls, from basic old-fashioned comfort 
food like chicken and mashed potatoes to 
more specialized and trendy foods,” said 
Kathy Lloyd.

continued on page 12
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By John Townes
A decrepit and long-vacant waterfront 

landmark on Pontoosuc Lake in Pittsfield 
has been restored and resurrected as a private 
lakeside club.

After months of renovating the former 
YMCA boathouse and marina, Scott Graves 
opened a new membership-based recreational 
and social facility called the Rusty Anchor 
there in early June.

Graves said his goal has been to establish a 
club with memberships available to the public 
as a business. He said the club is oriented both 
to people who own sailboats and motorboats 
and to others who do not.

“I want it to be an active place where 
people who can’t afford to live on the lake 
can come and feel like this is their place on 
Pontoosuc,” said Graves.

The wooden boathouse was constructed by 
the Pittsfield Family YMCA as a canoe club 
around 1900. Over the years it grew to include 
a dock and moorings for sailboats, and it was 
the home of an active YMCA family sailing 
and waterfront club for many years.

However, the YMCA closed the facility in 
2002 because of its physical condition and 
changing organizational priorities.

Graves said he had been in regular contact 
with the YMCA regarding a possible purchase 
for about three years.

Last year, the Pittsfield Family YMCA, 
which has been divesting its former land and 
facilities in the Pontoosuc Lake area (which 
the Y once operated under the umbrella name 
of Ponterril), agreed to sell the marina prop-
erty to Graves for $10,000. The site includes 
the building and docking rights and an adja-
cent section of land along the lake.

Graves, who owns a construction com-
pany and about 30 rental properties in the 
area, subsequently announced his plans to 
renovate the building and open it as the 
Rusty Anchor.

Graves said that he undertook the project 
for a mix of business and personal reasons. 
He noted that he grew up around boating and 
spent a lot of his youth at the facility when 
it was operated by the YMCA.

He said his goal is to phase out of his 
construction business, while continuing to 
manage his rental property business, in ad-
dition to operating the Rusty Anchor.

“My properties keep me busy and provide 
an income,” he said. “Frankly, one reason this 
was attractive to me is that it’s a business that 
also allows me to hang out here myself. I’m 
not looking to make a killing with this club. 
I just want to be able to pay the bills. ”

He said he decided to preserve and restore 
the existing building, rather than tear it down 
and replace it, because of its long-standing 
role in the city.

“I remember when it was a busy place, 
and a lot of other local families have happy 
memories here,” Graves said, adding that he 
has decorated the club’s interior with large 
pictures from the marina’s earlier years. “I 
want to keep that homey atmosphere.”

The facility includes docks and a new water-
side deck with a private swimming area. The 
club also has canoes, rowboats and motorized 
fishing boats and gear available for use by 
members. It has an indoor game room, soda bar 
and an upstairs function room that is available 
to members for private parties. Food that can 
be cooked by members on outdoor grilling 
equipment will also be available. Members can 
also bring their own food to cook, as well as 
alcoholic beverages for their own consumption 
(on-site liquor sales currently are not part of 
the club’s operations).

Graves said the Rusty Anchor will be open 
year round, with ice-fishing equipment and 
other winter recreational activities there.

Revival as RusTy aNchOR

Former YMCa marina 
back on solid ground 
as new lakeside club

Scott Graves is transforming the former Ponterril Marina along Pontoosuc Lake in Pittsfield into a new 
membership-based social and recreational facility known as the Rusty Anchor. With the extensive 
restoration project in its final stages, the club began operating on a limited basis in early June.

There are two levels of membership. A 
basic family membership enables people 
to use the boathouse and its equipment for 
cookouts and other forms of relaxation and 
recreation. The cost of a family membership 
is $850 for a year or $575 for six months. 
Comparable memberships for individuals are 
also available for $650 or $325.

In addition, the owners of sailboats and 
motorboats can rent mooring facilities and 
use of the docks. The rental fees vary depend-
ing on boat type and size. (For information 
about memberships, call 413-445-5481.)

Challenging project
During late winter and spring, Graves 

rebuilt the foundation, retaining walls and 
roof of the 4,000-square-foot building, 
which sits directly on the edge of the lake. 
He refurbished its exterior siding and inte-
rior. He removed one section of the building 
that was deteriorated beyond repair. He also 
straightened the building by hauling it with 
chains and excavating equipment into a more 
secure angle and position.

Graves estimated that he has spent about 
$200,000 to rehabilitate the site, handling most 
of the work himself. “I was able to do the work 
for a lower cost because I’m in the business 
and own the necessary equipment,” he said. 
“If someone else were to do this with outside 
contractors, the cost would probably have been 
more like $400,000 or $500,000.”

Graves noted that, while he had the financial 
benefit of sweat equity in the project, it was 
not an easy task. “I could go on for two hours 
talking about the problems that had to be fixed 
and all of the work involved,” he said. “And 
it wasn’t a lot of fun standing out in the cold 
up to my ankles in freezing water.”

The Rusty Anchor sita along a busy section 
of Pontoosuc’s shoreline, where there is also 
a public beach and paved walkway. There are 
dedicated parking spaces for club members 
adjacent to the marina that Graves secured 
through an arrangement with the city.

The Rusty Anchor opened on a limited 
basis in early June. Graves said it will phase 
into full operations as final aspects of the 
restoration project are completed.

One unfortunate side-effect of the marina’s 
transformation to the Rusty Anchor is the 
demise of a nearby operation, Berkshire 
Community Sailing, which rented small boats 
to the public there by the hour for almost a 
decade. The YMCA had previously allowed 
Berkshire Community Sailing to use the 
property’s access and rights to the lake.

However, due to legal liability consider-
ations, Graves said he was unable to extend 
those access and use rights to Berkshire 
Community Sailing.

“I had hoped there would be a way to 
allow them to continue to operate, and it’s 
unfortunate,” said Graves. “However, the 
potential liability was too overwhelming. If 
I had allowed them access, I would be liable 
if anything were to happen there. I’ve had 
unpleasant surprises in that regard in the past 
with public access to property I own, and at the 
strong advice of my lawyer I decided I couldn’t 
allow that here. But I hope they are able to do 
something in another location.”◆
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news & notes from the region

City, businesses preparing 
for return of solid sound

By John Townes
North Adams is bracing for a three-day 

population explosion on the weekend of 
June 21-23, when the Solid Sound Festival 
returns to the Massachusetts Museum of 
Contemporary Art (MASS MoCA).

The local business community is also 
preparing for the thousands of visitors who 
are expected to swarm into the northern 
Berkshires for the festival that weekend, 
and the potential infl ux of dollars that will 
accompany them.

“It’s a huge stimulus for the local economy, 
and creates big opportunities for the city and 
businesses,” said Veronica Bosley, the city’s 
director of tourism and community events.

The Solid Sound Festival (solidsoundfes-
tival.com) is a collaboration between MASS 
MoCA and the indie rock band Wilco, who 
have a large following around the country. 
Described as “a celebration of music, comedy, 
art and community,” it features three days of 
live musical performances by an eclectic mix 
of national acts, highlighted by two headlining 
Wilco concerts, as well as a comedy cabaret 
hosted by John Hodgman, and other live 
events and activities. Also included are several 
art installations at MASS MoCA that were 
conceived especially for the festival.

The Wilco-driven festival made its debut 
at MASS MoCA in 2010 and returned in 
2011. The band took a break from staging 
Solid Sound in 2012, although it did return to 
MASS MoCA for a sold-out benefi t concert 
last July. Previous festivals attracted about 
5,000 people, and this year’s attendance is 
expected to be 8,000, according to Bosley.

While the festival itself takes place on 
the MASS MoCA campus in the center of 
North Adams, the presence of this temporary 
population also creates a mix of challenges 
and opportunities for 
the city as a whole.

Although northern 
Berkshires County 
does have its share of 
visitors to attractions 
such as MASS MoCA, 
the Clark Art Institute 
and the Williamstown 
Theater Festival, it is not normally equipped 
for crowds on the scale of Solid Sound.

Nevertheless, with the previous years of 
the festival under its collective belt, the com-
munity has a better idea of what to expect and 
how to be ready for it, according to Bosley.

“Each year, we’ve all learned how to do 
things more effectively,” said Bosley. “This 
year, we’ve made a particular effort to be 
prepared well in advance.”

The preparations are a collaborative effort 
involving the city, the North Adams Chamber 
of Commerce, MASS MoCA, the Massachu-
setts College of Liberal Arts (MCLA) and 
other organizations and businesses.

“We’ve been working to help local busi-
nesses understand the scope of this, and how 
to get ready to handle that level of activity 
and capitalize on it,” said Glenn Maloney, 
president of the North Adams Chamber of 
Commerce.

As part of this, in May the North Adams 
Chamber of Commerce co-sponsored a forum 
with MCLA’s Gallery 51 for local business-
people to outline the details of the festival, as 
well as other upcoming summer events.

Maloney said the chamber is taking other 
steps to inform businesses about the activi-
ties at the festival, as well as suggestions on 
how they can manage and benefi t from the 
additional activity.

One priority is to encourage people attend-

ing the festival to also venture into the rest of 
the city and patronize businesses there.

The city and chamber will be distribut-
ing information and promotional material 
at the festival. They have also launched 
a tourism website, Explore North Adams 
(explorenorthadams.com).

The city is also organizing a unique strat-
egy based on personal interactions between 
visitors and roving ambassadors for the com-
munity. In this “Talk to a Townie” promotion, 
local volunteers at the festival will wear special 
T-shirts informing visitors that they can ask 
them questions to get information on places 
to eat and shop, local services and attractions 
and other questions about the community.

“They will basically be mobile tourist 
booths,” said Bosley, 
who added that the 
goal is to have 25 of 
these volunteers at the 
festival.

Local restaurants 
and other businesses 
are also being encour-
aged to extend their 

hours during the festival, to attract customers 
before and after its daily activities, as well 
as people who spend time away from the 
festival during the day.

“There will be a lot of people attending the 
festival who will also be looking for meals 
and things when they leave the festival,” 
said Bosley. “It will be long days for busi-
nesses and their staff, but it will be worth it 
for them.”

To stimulate late-night activity after the 
festival has closed for the evening, the city is 
issuing special permits that allow businesses 
to stay open after their regular hours.

“With these permits, a restaurant that nor-
mally closes earlier will be able to operate 
until 2 a.m.,” said Bosley.

The city is also sponsoring parallel events 
to draw visitors downtown.

The kick-off event for this season’s Down-
street Art city festival is taking place on June 
20, the evening before Solid Sound, and will 
be promoted to early visitors.

The city and chamber are also planning a 
special Main Street Market event, a combi-
nation of a local craft and art fair and farm-
ers market, on June 23. (The city’s regular 
farmers market will still be held at its regular 
time on June 22.)

Preparations have also been ongoing to 
provide overnight accommodations for visi-
tors, which is a particular challenge because 

the number of hotel and motel rooms in the 
northern Berkshires will likely be insuffi cient 
to meet demand generated by the festival.

Several initiatives have been undertaken in 
the months prior to the concert. MASS MoCA 
has been encouraging local residents and 
others with available space to rent rooms for 
the weekend through Airbnb.com, a website 
that matches visitors to accommodations.  
Buxton School in Williamstown is provid-
ing camping and dorm space, and the North 
Adams Dept. of Public Safety is also setting 
up a campground to benefi t the police depart-
ment’s summer camp fund for kids.

In addition to the short-term stimulus, the 
festival has longer-range benefi ts for the city, 
noted Bosley.

“We’re very happy that Wilco has helped 
to put North Adams on the map,” she said. 
“It’s a great way to show off the city to a 
large number of people at once. It will be a 
busy and fun atmosphere. Our hope is that, 
while they are here, visitors will fi nd local 
businesses and attractions, talk to people and 
discover what a great city North Adams is. 
Hopefully some of them will want to come 
back to visit or even to move here.”◆

In 2011 the Mohawk marquee welcomed Wilco back 
for the second Solid Sound Festival. This year, the 
city and local businesses are doing much more to 
prepare for the infl ux of festival-goers and to tap the 
event’s signifi cant economic potential. (Photo by 
Rick Levinson, courtesy of MASS MoCA)

“We’ve been working 
to help local businesses 
understand the scope of 

this, and how to get ready to 
handle that level of activity 

and capitalize on it.”
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Nationally prominent artist 
opens eponymous gallery

By John Townes
Barbara Ernst Prey, a nationally prominent 

visual artist, has opened a new gallery in 
Williamstown.

The Barbara Prey Gallery, located at 71 
Spring St., will focus on her own recent and 
past work. She said it will feature changing 
shows with an average of about 30 of her 
original paintings, plus a selection of print 
reproductions.

“It will have museum-scale displays with 
a broad cross-section of my work over the 
years,” she said.

While the gallery, which opened in mid-
May, will focus on her own art, Prey added 
that she also wants to use the space for other 
events, such as authors’ book signings.

“It’s a great space, and I’ve got a lot of 
ideas,” she said. “I also want to work with 
the community to find ways to use it.”

Prey, a native of New York, is a 1979 
graduate of Williams College. Her primary 
residence is on Long Island. She also has a 
residence and studio in Williamstown and 

is an adjunct faculty member at Williams 
College. She also has a studio/gallery in 
Maine where she has painted extensively 
over the years.

Prey (www.BarbaraPrey.com) is widely 
known for her watercolors, particularly 
for her renderings of 
landscapes and other 
rural scenes. “One of 
my specialties is large-
scale watercolors,” she 
noted.

She explained that 
watercolor paintings 
tend to be smaller be-
cause of the character-
istics of the medium. 
However, she has de-
veloped techniques 
that enable her to create 
watercolor paintings 
on a larger scale.

She has numerous 
private collectors. Her 
work is also included 
in the collections of the 
Brooklyn Museum, the 
Smithsonian American 
Art Museum, the Wil-
liams College Museum 
of Art and other institu-
tions in the U.S. and 
abroad.

In 2003, she was 
commiss ioned  by 
President George W. Bush and First Lady 
Laura Bush to create a painting for the 
official White House Christmas Card that 
year. Another of her paintings is in the new 
George W. Bush Presidential Library.

In 2008 Prey was appointed by President 
Bush to the National Council on the Arts (the 
advisory board of the National Endowment 
for the Arts), and she continues to hold that 
position. Prey has also been a participant 
since 2004 in the United States Arts in Em-
bassies Program. “I spend a lot of my time 
on advocacy for the arts,” she noted.

Prey was also commissioned by NASA 
for a series of paintings of spacecraft for 
the agency’s art collection, and she was a 
spokesperson for the agency’s traveling 
exhibit NASA|ART:50 Years.

The Heckscher Museum in New York 
recently honored Prey with its “Celebrate 
Achievement Award.” Prey is also a recipient 
of the New York State Senate’s “Women of 
Distinction Award.”

Prey noted that she has had a long asso-
ciation with Williamstown. Her late mother, 
Peggy Ernst, an artist and head of the design 
department at the Pratt Institute, had a studio 
in Williamstown. Prey’s daughter currently 
attends Williams.

“I’ve been painting in Williamstown since 
1975,” she said.

After graduating from Williams, Prey 
received a master’s degree from Harvard 
University. She received a Fulbright Schol-
arship and a grant from the Henry Luce 
Foundation, which enabled her to travel, 
work and exhibit extensively in Europe and 
Asia for several years.

Her professional career received an early 
boost when the new yorker magazine began 
buying her drawings. Her career grew from 
there. “I grew up in a home with a very large 
art studio, and I’ve always painted,” she said. 
“It’s my passion, and I’ve been fortunate 

to be able to have a 
wonderful career doing 
what I love.”

The Williamstown 
gallery was the result 
of an opportunity that 
presented itself.

Prey noted that she 
has been spending 
more time in this area 
recently, and has been 
working on a series of 
paintings of the Berk-
shires. “Opening this 
gallery hadn’t been a 
long-term plan,” she 
said. “I happened to see 
this space, and decided 
it would be a great place 
for where people can 
see my work. It’s also 
a wonderful excuse to 
spend more time here. 
The idea felt right and 
made sense.”

Prey plans to spend 
time in the gallery her-
self as much as pos-
sible, but will not be 

there on a regular schedule. She has hired a 
staff of three to manage the gallery, which 
is open seven days a week from 10 a.m. to 
5:30 p.m.◆

Celebrate the Berkshires 
to extend kudos to Clark

By Brad Johnson
The Sterling and Francine Clark Art Insti-

tute will be honored for “Putting the Berk-
shires on the Map” as part of the third annual 
Celebrate the Berkshires event presented on 
June 26 by 1Berkshire, an economic devel-
opment collaboration among the Berkshire 
Chamber of Commerce, the Berkshire Visi-
tors Bureau and Berkshire Creative.

The Williamstown museum and cultural 
complex is being recognized not so much for 
its role as an important Berkshire destination 
and tourist attraction but for the impact that 
the Clark’s current in-
ternational tour is mak-
ing on global awareness 
of the Berkshires.

“While the Clark is 
one of the Berkshires’ 
most popular year-
round destinations for 
local visitor audiences, its global engagement 
has been an extremely effective way of al-
lowing the masterpieces in their collection 
to become public ambassadors for the Berk-
shires,” said Lauri Klefos, chief marketing 
officer of 1Berkshire. “We are thrilled to call 
attention to the work they are doing to intro-
duce the Berkshires to such a wide variety 
of cultures around the world.”

Klefos noted that since launching the tour 
in October 2010, the Clark’s exhibition has 
been viewed by more than 1.6 million visitors 
at museums in several U.S., European and 
Asian cities. The numbers will continue to 
grow as the exhibition travels to Kobe, Japan 
and Shanghai, China.

At each venue, the exhibition hosts have 
created special interpretive materials and/or 
installations showcasing the Berkshires as 
a unique arts and culture destination in the 
United States. The Clark has also teamed 
with the Massachusetts Office of Travel and 
Tourism to use these exhibitions to create 
special events in London and Tokyo that have 
invited travel specialists in these countries 
to broaden awareness of the Berkshires as 
a destination for cultural tourism, using the 
opportunity to view the exhibition as an 
introduction to the rich experiences offered 
in the Berkshires.

Klefos noted that the Clark’s tour has 
also generated extensive media coverage 
in print and broadcast vehicles in each 
region it has visited, further enhancing the 
marketing exposure for the Berkshires to a 
worldwide audience.

“It has been tremendously exciting and 
rewarding to share the story of the Berk-
shires and its rich cultural offerings with 
the world,” commented Michael Conforti, 
director of the Clark. “In every city, we have 
found audiences who have been fascinated 
to learn more about our home and eager to 
experience all that the Berkshires region 
has to offer.”

While the Clark will be the featured hon-
oree at Celebrate the Berkshires for its role in 
promoting awareness of the Berkshires, the 
event itself is broadening its own horizons 
this year with an expanded array of “Trend-
setter” awards that showcase excellence 
demonstrated by Berkshire individuals and 
businesses.

“One of the changes we made this year 
was adding new categories to the Trendsetter 
awards that cover a wider range of the local 
economy,” said Klefos.

Awards will be given in the following 
categories:

• Overall Marketing Campaign
• Public Relations
• Nonprofit of the Year
• Growing/Advancing the Berkshire 

Economy
• Creativity/Innovation
• Marketing On A Shoestring
• Young Professional Making a 

Difference
• Newcomer of the Year
(Information about these categories and a 

list of finalists for each award can be found 
at: https://sites.google.com/a/berkshires.org/
celebrate-the-berkshires/2013-finalists.)

Klefos, who also 
serves as head of the 
Berkshire Visitors Bu-
reau, explained that 
Celebrate the Berk-
shires was originally 
established by the Visi-
tors Bureau in 2011 as 

a way to recognize excellence within the 
region’s tourism industry.

“We did the event alone the first year,” she 
said. “Last year, 1Berkshire became involved 
on a limited basis. And, this year, it is now a 
1Berkshire event.”

The lead role that 1Berkshire has assumed 
in presenting Celebrate the Berkshires re-
flects its ongoing evolution as the county’s 
designated regional economic development 
organization. “This is a perfect example of 
what 1Berkshire allows us to do,” Klefos said. 
“You’ll see more of this kind of collaboration 
in the years to come.”

Celebrate the Berkshires will be held at 6 
p.m. on June 26 at Spice Dragon in down-
town Pittsfield. (The event will also include 
the Berkshires Dream Auction, for which 
online bidding is being conducted through 
June 23.) Individual tickets are $50 and are 
available at 1Berkshire.com.◆

“This is a perfect example of 
what 1Berkshire allows us to 
do,” Klefos said. “You’ll see 
more of this kind of collabo-
ration in the years to come.”

Artist Barbara Prey, whose local connections center 
primarily around her alma mater Williams College, 
has opened a new gallery for her work in the heart 
of the campus community at 71 Spring St. (Photo 
provided courtesy of the Barbara Prey Gallery)

email your firm’s news 
and announcements to:

info@btaconline.com

413-443-7211 • 800-893-9287
www.cbrose.com • jrose@cbrose.com

Pittsfield • For sale • $249,000
Office or retail, 1800 S/F, 0.9 acre, near 
Allendale shopping. Looking for offers.

commercial properties

Call Jeff Rose
for details

cell: 413-358-3333

Pittsfield • For Sale • route 7
5 buildings on 3 adjoining parcels along 
busy Route 7 in north Pittsfield. Buy 1 

property for $79K or all for $278K.

east street • For Sale • $200s
2500+ S/F multi-use building.

• route 8 – For rent, 3000 S/F building, 
$1,000/mo.

• Dalton ave., Pittsfield – 7260 S/F building 
and 40-car parking lot, single story, zoned 
for business. For sale $400s or for lease.

PittSField Building lotS 
• Faucett lane – Cul de sac, view, $59K.
• Broad street – 120x200, $79K.
• Valentine road – Prime lake view lots, 

starting at $155K.

Park square location
Office or retail, finish to suit.

+/-1500 S/F. For rent.
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the month in business
Through June 23: Berkshires 
Dream auction, an online auction 
to raise funds for the Berkshire 
Marketing Fund which supports 
regional promotional expenses 
of the Berkshire Visitors Bureau. Private tours, lodging and 
dining and spa packages and other items and experiences will 
be offered. Items are also being sought. For more information, 
email Dara Kaufman at dkaufman@berkshires.org.

June 12: Good News Business salute Breakfast sponsored by 
the Berkshire Chamber of Commerce, with keynote speaker Mark 
Volpe, managing director of the Boston Symphony Orchestra. 
7:45 a.m. at the Crowne Plaza in Pittsfield. $25 members, $35 
nonmembers. RSVP at 413-499-4000.

June 12: North adams Green Drinks, informal gathering of 
people interested in conservation and environmental issues on 
second Wednesday of each month. 5:30 p.m. at the Freight Yard 
Pub in the Western Gateway Heritage Park. Sponsored by the 
Berkshire Environmental Action Team (BEAT) and Northern 
Berkshire Transition. For more information, contact Jane Winn 
at jane@thebeatnews.org or 413-230-7321.

June 12, 19: digital Photography covering basics for those with 
limited experience with digital cameras. Noon at the Berkshire 
Athenaeum in Pittsfield. Part of Boom! Next Chapter, an initiative 
to provide information on fulfilling retirement for the generation 
born from 1946 to 1964. Sponsored by the library, the Froio Center; 
and RSVP Berkshire County. Free to the public. No registration 
necessary. Information at www.pittsfieldlibrary.org.

June 13: Food Glorious Food, a program on the world of 
food blogs. Part of Boom! retirement series. 7 p.m. at the The 
Berkshire Athenaeum. Free to public.

June 13: Business after Hours at Cellarbration Wine, Beer and 
Spirits in Great Barrington, sponsored by the Southern Berkshire 
Chamber of Commerce. 5:30 p.m. RSVP. 413-528-4284. 

June 14: Chamber Breakfast: Wellness at Williamstown 
Commons presented by the Williamstown Chamber of Com-
merce, featuring Dr. Francine Lajoie of Living Well discussing 
topics on wellness. 8:30 a.m. at Williamstown Commons. No 
cost but registration is required and seating is limited. Contact 
the Chamber at 413-458-9077 or info@williamstownchamber.
com to register.

June 15: Grand opening for Wild Oats Market’s new Fresh 
Meat and Seafood Department at 320 Main St. in Williamstown. 
2 p.m. 413-458-8060.

June 15: Hoosic river revival Community Conversation to 
discuss possibilities for restoration to make the river a more at-
tractive, accessible community resource in North Adams. 9 a.m. 
at St. Elizabeth of Hungary, 68 Marshall St., North Adams. 

June 15: Pittsfield repair Cafe with experts available to fix or 
offer advice on repairs on household items for free. 1 to 5 p.m. 
in the basement at St. Stephen’s Church in Pittsfield. Sponsored 
by the Resilience Circle. 

June 15-Aug. 4: lift ev’ry Voice Festival, a celebration of 
African-American heritage and culture in the Berkshires featur-
ing a varied lineup of events and performances county-wide. 
Opens June 15 with Juneteenth Celebration of Ending Slavery at 
4 p.m. at the Du Bois Center in Great Barrington. Full schedule 
and information at liftevryvoice.org.

June 15-29: Brushes for Books art show to benefit Lenox Li-
brary, with 10 participating artists in different media on display in 
the Welles Gallery during library hours. June 15 opening reception 
5:30 p.m. ($25 for reception). 413-637-2630 ext. 121. 

June 17: sheffield Historical society Golf Tournament at 
the Canaan County Club in Canaan, Conn. Registration 2: 30 
to 3: 30 p.m. $60 per person includes green fees, golf cart and 
buffet dinner following the tournament. Supports activities and 
programs of the Sheffield Historical Society, including an annual 
scholarship. Contact Wray Gunn at 413-229-2668.

June 18: optimizing Marketing Content with Lindsey 
Schmid of the Berkshire Visitors Bureau. Part of Brown Bag 
seminar series. Noon at 1Berkshire Central Station in Pittsfield. 
413-499-4000. 

June 18: Pittsfield Green Drinks, informal gathering of people 
interested in conservation and environmental issues on third 
Tuesday of each month. 5:15 p.m. at MadJacks BBQ, 295 North 
St. Sponsored by the Berkshire Environmental Action Team 
(BEAT). For more information, contact Jane Winn at jane@
thebeatnews.org or 413-230-7321.

June 19: Massachusetts labor law review with Assistant 
Attorney General Barbara DeSouza. 9 a.m. at BerkshireWorks, 
160 North St. in Pittsfield. Part of Workforce Wednesdays series. 
Register at www.berkshireworks.org.

June 19: Healthy North Berkshire: Connecting Community 
Through Food, a free event sponsored by Northern Berkshire 
Community Coalition about access to food, with panelists 
representing WIC, school lunches, local farms and farmers 
markets, chain grocery stores, and local free meal sites. 5 
p.m. at 107 N. Main St. in North Adams. Contact Amanda 
Chilson at 413-663-7588.

June 20: Downstreet art Kick off to mark the new season 
of monthly summer street festivals on last Thursday of the 
month in downtown North Adams. Details and schedule at 
www.downstreetart.org.

June 20: Third Thursdays monthly community street 
festival in downtown Pittsfield. 5 to 8 p.m. Information at 
discoverpittsfield.com.

June 20: Berkshire Horse Works open House and Demon-
stration to introduce its Equine-Assisted Psychotherapy and 
Learning programs. Open to educators, mental health and social 
service professionals and the public. 4 to 7 p.m. at its indoor 
arena at 40 Perry Peak Rd. in Richmond. 310-488-9777.

June 21: affordable Care act Forum on how businesses 
might be affected, with Holly Taylor of True North Insurance 
and Richard Szczebak of Parker Brown Macaulay & Sheerin, 
PC. Sponsored by Berkshire Chamber of Commerce. 10:30 a.m. 
at 1Berkshire Central Station in Pittsfield. Free to members or 
$50 for non-members. (Limited to employers with close to 50 
or more employees.) 413-499-4000. 

June 22, 29: Housatonic river Clean Up Days for the river’s 
west branch in Pittsfield. Organized by the Housatonic Valley 
Association and Berkshire Environmental Action Team with 
help from First Church Park Square and South Congregational 
Church. 9 a.m. to 1 p.m. Meet at Wahconah Park parking lot. 
Registration at 413-394-9796 or 413-230-7321.

June 22: sheffield land Trust annual Meeting, community 
event includes live music, potluck lunch and social, and an 
update on land conservation projects. 11:30 a.m. at Bow Wow 
Farm on Lime Kiln Road in Sheffield. Public invited. 

June 23: lee Chamber of Commerce 2013 Garden Tour, 
featuring gardens, grounds and farms in Lee and Becket. Self-
guided tour runs from noon to 4 p.m. and includes Devonfield 
Bed and Breakfast, Crabtree Cottage, Leahey Farms, Jeff 
and Alison Atlas’ home, Canterbury Farm and The Dream 
Away Lodge. Tickets ($15 individual, $25 couple) at Lee 
Chamber Booth or Karen Keenan Gifts & Home in Lee. For 
more information, contact the Lee Chamber of Commerce 
at 413-243-0852.

June 23: Main Street Market, a combination of craft fair, art 
fair and farmers market, presented by the North Adams Office of 
Tourism & Community Events and the North Adams Chamber 
of Commerce, in conjunction with the Solid Sound Festival 
(June 21-23) at MASS MoCA. 9 a.m to 2 p.m. along Main 
Street in North Adams. For details, contact Veronica Bosley at 
tourism@northadams-ma.gov or 413-664-6180.

June 25: lenox green drinks, informal gathering of people 
interested in conservation and environmental issues. 5 p.m. at 
the Firefly Restaurant, 71 Church St. For more information, 
contact Scott Laugenour at scottlaugenour@yahoo.com.

June 26: Celebrate the Berkshires event sponsored by 1Berk-
shire, includes Berkshire Trendsetter Awards to recognize 
organizations and individuals who have helped to strengthen 
the region’s economy and growth. 6 p.m. at Spice Dragon, 297 
North St. in Pittsfield. Individual tickets $50, Table Supporters 
$500. Information at www.1berkshire.com.

June 26, 27: asset Based Community Development and 
results Based accountability training program, presented by 
the Berkshire United Way in partnership with H. Daniels Duncan 
Consulting. Held at Berkshire Community College in Pittsfield 
on June 26 at 9 a.m. and June 27 at 5 p.m., and at Berkshire 
South Community Center in Great Barrington on June 27 at 5 
p.m. Free. For information and registration, call 413-442-6948 
or email jsingley@berkshireunitedway.org.

June 27: Networking Before Nine 
at the Old Mill in South Egre-
mont, sponsored by the Southern 
Berkshire Chamber of Commerce, 
includes Economic Development 

Update by David Curtis of 1Berkshire. 7:45 a.m. $20 includes 
breakfast. RSVP at 413-528-4284. 

June 30: Claiming Her Place, a benefit for WAM Theatre, 
featuring a celebrity panel discussing the challenges women face 
in the entertainment industry. 7 p.m. at the Mahaiwe Performing 
Arts Center in Great Barrington. Tickets are $35-$50 and can be 
purchased at www.mahaiwe.org or at 413-528-0100. 

June 30: Charley’s ride, 30- and 60-mile bike ride to raise 
funds for Charley’s Fund for muscular dystrophy. Begins 
and ends at Berkshire Bike and Board in Great Barrington. 
Details at www.charleysfund.org.

July 10: North adams Green Drinks, informal gathering of 
people interested in conservation and environmental issues on 
second Wednesday of each month. 5:30 p.m. at the Freight Yard 
Pub in the Western Gateway Heritage Park. Sponsored by the 
Berkshire Environmental Action Team (BEAT) and Northern 
Berkshire Transition. For more information, contact Jane Winn 
at jane@thebeatnews.org or 413-230-7321.

July 16: eggs and Issues breakfast program sponsored by the 
Berkshire Chamber of Commerce, with Berkshire County Sheriff 
Thomas Bowler. 8 a.m. at Country Club of Pittsfield. $10 chamber 
members, $15 non-members. RSVP 413-499-4000.

July 18: great Barrington green drinks, informal gathering 
of people interested in conservation and environmental issues 
on first Thursday of each month. (special date this month due to 
July 4 holiday). 5:15 p.m. at the Route 7 Grill, 999 South Main 
St. For more information, contact Erik Hoffner at ehoffner@
orionmagazine.org or 413-528-4422.

July 27: discover tyler Street Fair, presented by The Tyler 
Street Business Group, from 11 a.m. to 3 p.m. Artisans, vendors, 
small businesses and nonprofits are invited to participate. For 
information, visit TylerStreetPittsfield.com.◆

413.229.5000

Business loans for
Berkshire County

Equal Housing Lender © Salisbury Bank and Trust Company   Member FDIC    BTC 01/13

SALISBURY BANK enriching.

SALISBURY MORTGAGE enriching.

SALISBURY TRUST
WEALTH ADVISORY SERVICES enriching.

www.salisburybank.com     Sheffield  640 North Main Street • 413.229.5000    South Egremont   51 Main Street • 413.528.5100

SB BusLoansBerkCty_BTC_BW_101875x6 011013.indd   1 1/10/13   1:36 PM

BUSINESS EXPANDING?

Do 1st things 
1st and 2nd 
things never.

CALL

703
WEST HOUSATONIC

STREET

413 448 8287
ALNASCO.NET

1450
EAST ST

10
WENDELL AVE 

EXTENSION

HAWTHORNE
MILLS

ALNASCO
Four excellent

Pittsfield properties!

BUSINESS
TIP:

unitedpersonnel.com | 413.449.5050
76 North St., Pittsfield, MA 01201

A D M I N I S T R AT I V E   |   L I G H T  I N D U S T R I A L   |   H O S P I TA L I T Y   |   P R O F E S S I O N A L

In any business, your success depends largely 

on the people you hire. Be more confident with 

United Personnel. We have specialized testing 

and screening options for every position. 

And we provide an expert staffing consultant 

dedicated to your account.

Contact our staffing consultants today and  

see why business is better when you are 
United.

    Anybody can 
      read a resume.
 You need more.
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Update
Business

The Berkshire Museum in Pittsfield has been 
named a Smithsonian Affiliate, a designation that 
marks the beginning of a long-term collaboration 
between the two institutions. The museum now 
has access to the Smithsonian collections and its 
traveling exhibitions, speakers, films and educa-
tional programs. The designation also provides 
the Berkshire Museum with access to the scholars 
and experts at the Smithsonian in developing 
the museum’s own exhibitions. There are cur-
rently 177 Smithsonian Affiliate institutions… 
The Museum Institute for Teaching science 
(MITS) and state’s Department of elementary 
and secondary education (DESE) will present 
the 2013 Summer Professional Development 
Institute, which will take place weekdays July 
8 through July 19 at sites throughout Berkshire 
County, including the Berkshire Museum, which 
is the lead educational partner for MITS in the 
Berkshires. This year’s theme is Connecting Sci-
ence and Literacy: Investigate It, Read It, Write 
It, Talk It. The $400 registration fee is waived 
this year, due to the collaboration between MITS 
and DESE. Online registration for the Summer 
Institute is available at www.mits.org. The dead-
line to guarantee a spot is June 17 (late sign-ups 
will be accepted based on space availability). For 
additional information, contact Meghan Bone, 
Berkshire Museum’s School and Teacher Program 
Specialist, at 413-441-7171 ext. 19, or mbone@
berkshiremuseum.org.

What originally seemed to observers like 
straightforward plans by competing developers 
to build two new national-chain hotels near the 
intersection of Route 7/20 and Dan Fox Drive 
in Pittsfield has become far more complicated 
as the result of legal challenges among several 
local hospitality operators. Joe Toole, who owns 
the nearby Yankee inn and Hampton Inn & 
suites in Lenox, has been working on plans 
to build a new Courtyard by Marriott hotel 
on a site along Dan Fox Drive, just west of the 
intersection with Route 7/20. Meanwhile, Vijay 
Mahida, who operates the Comfort Inn & suites 
and Monument Mountain Motel in Great Bar-
rington, formally broke ground in May for a new 
Hilton Garden Inn on a nearby site on Route 
7/20 behind Guido’s Fresh Market. However, 
both hotel projects have become embroiled in a 
series of legal and procedural challenges. After 
purchasing a tract adjacent to Mahida’s property, 
Toole filed an objection to the Hilton Garden’s 
impact on a shared access road. Mahida’s con-
struction permit was also challenged by the Desai 
family, who own a Comfort Inn across the road. 
Although the city’s building inspector rejected 
the Desai challenge, they have options to appeal 
that ruling. At recent procedural hearings for the 
Toole project, objections have been raised by 
two attending attorneys who have not disclosed 
who they represent. Meanwhile, Toole has also 
indicated that if Mahida’s project moves into the 
formal construction phase before his own, he will 
likely look to build the Courtyard by Marriott in 
Lenox instead. Potential sites in that town have 
not been disclosed. Stay tuned…

Berkshire United Way is investing $1.36 mil-
lion in 43 grant awards for the fiscal year beginning 
July 1.  The primary focus is to improve outcomes 
in early childhood education and youth develop-
ment. United Way will invest $590,816 in 15 early 
childhood education programs and $465,800 in 
17 youth development programs to support and 
expand community collaboratives for internships, 
leadership and career training, substance abuse and 
violence prevention, among others. It will maintain 
at the current level of $303,788 support for 11 
programs to stabilize families, such as tenancy 
preservation and domestic violence services, and 
training and employment programs.

Local art and food are coming together during 
June in a collaboration between  Pittsfield’s Office 
of Cultural Development and Alchemy Initiative 
to benefit the new Downtown Pittsfield Farmers 
Market. They are co-sponsoring an invitational 
group exhibit of work by 20 regional artists entitled 
Fresh: From Farm to Gallery, a celebration of 
locally made food and art, at the Lichtenstein 
Center for the Arts at 28 Renne Ave. Thirty per-
cent of all art sales will support the new Saturday 
morning Downtown Pittsfield Farmers Market 
in the parking lot at the corner of First and Fenn 
streets. FRESH will be on display through June 
29. Gallery hours are noon to 5 p.m. Wednesdays 
through Saturdays. Admission is free.

The five regional tourism councils in western 
Massachusetts are pursuing a collaborative sales 
effort to promote this part of the state and encour-
age visitors and group tours to extend their visits 
here. In early May, the Berkshire Visitors Bureau 
and the Greater springfield Convention & 
Visitors Bureau  headed up a team of 23 western 
Massachusetts-based tourism professionals on a 
three-day sales mission to Pennsylvania to meet 
with 17 group-tour operators to promote the region 
as a bus-friendly destination. The sales mission, 
dubbed “Western Massachusetts Hidden Gems,” 
is the first to involve all four counties of western 
Massachusetts… The Castle street Cafe,  red 
lion inn, racebrook inn, lakeside Terrace and 
ramblewood Inn have received 2013 Certificates 
of Excellence from Tripadvisor.com, a website 
that provides customer ratings and other travel 
information and services.

Berkshire Medical Center was awarded the 
2013 Partner for Change Award by Practice 
greenhealth, the nation’s leading healthcare 
membership community that empowers its mem-
bers to increase efficiencies and environmental 
stewardship while improving patient safety and 
care. The award is one of the organization’s 
Environmental Excellence Awards, given each 
year to honor outstanding environmental achieve-
ments in the healthcare sector. BMC and its 
Green Team were recognized for the hospital’s 
commitment to incorporating green initiatives 
in construction projects, partnerships with local 
utilities to reduce energy consumption and costs, 
and services that recycle sharps and plastics and 
shred and recycle paper… BMC also received an 
“A” Hospital Safety Score in the Leapfrog Group 
spring rankings for 2013. This is the second time 
it received that rating, which uses 26 measures 
of publicly available hospital data on its overall 
capacity to keep patients safe from infections, 
injuries, and medical and medication errors. BMC 
also recently received recognition as a Center of 
Excellence for Hip and Knee Replacement from 
the Joint Commission, following an intensive 
survey earlier this year.

Community Health Programs (CHP) is 
expanding its weekly farmers market this season 
to include fresh bakery goods and a small flea 
market, along with a variety of other activities 
including cooking demonstrations and Fit WIC (a 
Let’s Move program). The market opened June 6 
and runs Thursdays through Sept. 26, from 3 to 6 
p.m. at the CHP Family Services building at 442 
Stockbridge Rd. in Great Barrington. Participating 
farmers support CHP’s commitment to ensuring 
the market’s availability to low-income families 
and seniors by welcoming WIC and Seniors Farm-
ers’ Market checks, SNAP, and Electronic Benefit 
Transfer (EBT) for eligible foods.

North adams regional Hospital has received 
the Get With The Guidelines – Stroke Gold Qual-
ity Achievement Award from the American Heart 
Association. The award recognizes commitment 
and success in ensuring that stroke patients receive 
treatment according to nationally accepted guide-
lines. Get With The Guidelines helps NARH’s 
staff develop and implement acute and second-
ary prevention processes to improve patient care 
and outcomes. This marks the seventh year that 
the AHA has recognized NARH with a quality 
achievement award. 

BerkshireWorks Career Center is seeking 
employers to participate in its Extended Unem-
ployment Compensation Orientations to provide 
information about their company and meet with 
interested candidates. For more information, con-
tact Lynne Newton 413-499-2220 ext. 221.

images Cinema in Williamstown is seeking 
able-bodied volunteers who can lift heavy objects 
to help setup for Family Flicks Under the Stars, an 
outdoor film series on Sundays in July. Volunteers 
will be compensated with complimentary tickets 
to movies at Images Cinema. For information, 
contact Janet Curran at 413-458-1039.

lila’s Farm in Great Barrington and Hancock 
Shaker Village in Pittsfield have been added to 
the itinerary of Outstanding in the Field (OITF), a 
national organization that sponsors onsite dinners 
made with local foods to promote regional food 
and agriculture around the country. Last year, 
the organization held its first event in Berkshire 
County at Indian line Farm in South Egremont. 
This year OITF will hold a dinner at Lila’s Farm 
prepared by Dan Smith, chef-owner of John an-
drews: a Farmhouse restaurant on Sept. 7 and 
a dinner at Hancock Shaker Village presented by 
Brian Alberg of The red lion Inn on Sept. 8. For 
information, visit outstandinginthefield.com.

CAVALIER
PROPERTY MANAGEMENT

THE BEST 
ADDRESS IN 
PITTSFIELD

75 North Street

THE 
CENTRAL 

BLOCK
1700+/- S/F PRIME 

OFFICE/RETAIL 
SPACE

• Professionally managed
• Secure, fully updated building
• Café, convenience store and bank  

on premises.
• Great retail space exposure
• Access from North Street and McKay Street

For more information,  
please call (413) 499-9230  
or visit www.cav-mgt.com

You have our

Undivided
Attention

DOLLARS & SENSE
Tax & Financial Planning Services®

James R. Rose, CFP®

Enrolled Agent

(413) 448-9015
Fax: (413) 448-9054

222 South St. Professional Building
Pittsfield, MA 01201

 STOP & SHOP PLAZA, MERRILL ROAD, PITTSFIELD
 442-6911

 Mark E. Kasuba, Gemologistwww.medwardjewelers.com

Together, write the rest of the story.



7July 2013  Berkshire Trade & CommerCe

news & notes from the region

The Berkshire Business & Professional 
Women (BPW) organization will award career 
advancement scholarships of up to $500 for tuition, 
books, childcare, uniforms or other related educa-
tional expenses to working women who are 25 and 
older, reside in Berkshire County and are pursuing 
college or other career training. The deadline for 
applications is July 1, and they will be presented 
at the BPW’s Sept. 9 dinner meeting. For informa-
tion or an application, visit www.berkshirebpw.
org or contact June Roy-Martin, scholarship chair, 
at 413-499-4000 ext. 117… Berkshire Bank has 
selected 30 high school seniors in the various 
regions it operates to receive a total of $45,000 
in scholarships through its Berkshire Bank 
Foundation Scholarship Awards Program. Each 
of the recipients will receive $1,500. The eight 
Berkshire County recipients are: Kyle Gregory, St. 
Joseph Central High School; Mollie Dimise and 
Shannon Houghtlin, Taconic High School; Judah 
Piepho, Kelt Wilska and Mica Reel, Monument 
Mountain Regional High School; Aidan Russell, 
Lenox Memorial High School; and Toby Alves 
Jr., McCann Technical High School.

A new Born Learning Trail was opened at 
Springside Park in Pittsfield in May. The trail is 
sponsored by Berkshire United Way and Pitts-
field Promise (a local early-literacy initiative), 
with assistance from Berkshire Fence and the City 
of Pittsfield. Located by the Rotary Playground off 
Springside Avenue, it is a family engagement tool 
that includes outdoor learning games that build 
pre-literacy skills for children. This installation 
is one of the strategies that Pittsfield Promise and 
Berkshire United Way have initiated in a campaign 
to improve third-grade reading proficiency from 
52 percent in 2012 to 90 percent by 2020.

The lennox Foundation has awarded an 
$86,600 grant to Berkshire south regional 
Community Center for expansion of the Teen 
Outreach Nutrition Exercise (TONE) program. 
TONE is one of 12 programs in the Community 
Center’s Youth Intervention/Prevention Curricu-
lum (YIPC) which is designed to reduce risky 
behaviors among middle and high school youth, 
enabling students to achieve their physical, mental, 
and social goals. Through the funding provided by 
Lennox, Berkshire South is able to expand TONE 
from one level to three by providing teens access 
to the center through their entire high school ca-
reer. The Lennox Foundation will cover program 
implementation costs and support outreach to more 
teens. Students interested in joining TONE should 
pick up a packet at the front desk or in the fitness 
office. For more information, contact the program 
coordinator at TONE@berkshiresouth.org or call 
the fitness office at 413-528-2810 ext. 35.

Berkshire Bank has announced the creation 
of a new equipment leasing business unit within 
its commercial banking line of business and has 
recruited two experienced market leaders to 
oversee its operation. Based in Hartford, Conn., 
Berkshire Bank – equipment leasing Group 
will provide commercial equipment leasing ser-
vices to middle market customers as well as new 
prospects throughout New England and upstate 
New York. Lease transactions will be in the target 
range of $250,000 to $5 million for various types 
of equipment and products, such as construction, 
manufacturing, medical, dental, technology and 
transportation. The bank has appointed Glenn 
Mason as senior vice president of the new line 
of business. Joining Mason is Linda Parady as 
vice president – operations. Mason and Parady 
bring significant experience in providing middle 
market equipment leasing and commercial lending 
to Berkshire Bank.

elder services’ Nutrition/Meals on Wheels 
program has received a $1,000 grant from Berkshire 
Taconic Community Foundation’s Fund for Wil-
liamstown, and a $4,800 grant from the James and 
Robert Hardman Fund to provide meals for North 
Adams, Clarksburg, and Florida seniors. The pro-
gram provides hot, nutritious noontime meals to 
over 1,000 Berkshire seniors each weekday. The 
grants will help ensure that north county Berkshire 
seniors who need home-delivered meals will con-
tinue to receive them. For more information about 
the program, call 413-499-0524.

Native Habitat restoration, a Stockbridge-
based company that specializes in wetland res-
toration and invasive plant control, has started 
restoration activities in the floodplain surrounding 
Larrywaug Brook in Stockbridge, in partnership 
with the laurel Hill association and the Stock-
bridge land Trust, which purchased the site in 
2011. The focus of the restoration project is located 
between Route 102 and the Housatonic River, an 
area that provides habitat for common and rare 
species. Native Habitat Restoration began cutting 
Common Reed plants over 10 acres as the first 
step in a multi-year effort to remove this from the 
wetland and to restore native plants. This initial 
phase of the restoration project is funded by the 
Landowner Incentive Program through the Mas-
sachusetts Division of Fisheries and Wildlife and 
by local Community Preservation Act funds.

A new luxury-linens store called linens has 
been opened at 105 Main St. in Great Barrington 
by William Caligari, who is also president of 
William Caligari Interiors and the drapery 
Workroom. Linens will feature items for dining, 
bedrooms and baths.

This summer, The Mount, the museum in 
the restored former home of Edith Wharton in 
Lenox, will serve as site for the 16th annual 
SculptureNow exhibition of outdoor sculptures. 
The exhibition will feature international artists, 
including George Rickey, Jonathan Prince, Tim 
Prentice, and Richard Erdman and 20 others. It 
opened June 4 and will continue through Oct. 31. 
The exhibit is free with admission to The Mount. 
SculptureNow was founded in 1998 as a nonprofit 
art and educational organization to expand the 
knowledge of art in general, and sculpture in 
particular, in the Berkshires through exhibitions, 
presentations and workshops.

shedd Plumbing and Heating, a longtime 
family plumbing and heating business on Tyler 
Street in Pittsfield, is being liquidated by its current 
owner Darrell Shedd. Shedd plans to start a new 
business, Darrell shedd llC, which will focus 
on providing mobile plumbing services. In news 
reports, Shedd attributed the change to the economy 
and changes in the market, including a shift towards 
online purchasing of fixtures and supplies… The 
Williamstown Newsroom, a retailer that has 
been on Spring Street in Williamstown since the 
1890s, closed in June. In a letter to customers, its 
owners attributed the closing to a lease dispute 
with Williams College, which owns the downtown 
commercial building it was located in.◆
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people on the move
Greylock  Federa l 

Credit Union has an-
nounced the hiring of 
three experienced bank-
ing professionals: Paul 
Marchetti as senior vice 
president and chief risk 
officer, Dianne supra-
nowicz as vice president 
and controller, and don-
na Collins as training and 
development director. 
Marchetti brings more 
than 20 years of experi-
ence in risk management, 
compliance and credit 
review. He worked for 
Citizens Financial Group 
in Rhode Island for 13 
years, most recently as 
senior vice president 
and head of corporate 
regulatory compliance 
oversight. Supranowicz 
previously held the po-
sition of vice president 
operations audit man-
ager for Berkshire Bank, 
and was vice president 
and controller at Legacy 
Banks. Collins has 15 
years of banking experi-
ence, including her most 
recent position as a hu-
man resources officer at 

Berkshire Bank, and prior role as training and 
performance officer at Legacy Banks.

Adams Community Bank has hired donna 
Halton as senior vice president of commercial 
lending. Prior to her new position, Halton was a 
portfolio manager and commercial credit manager 
at Hoosac Bank and served as vice president and 
commercial loan officer at Berkshire Bank.

Henry richard lyle, 
MD, FACC, a board certi-
fied and fellowship trained 
cardiologist, has joined the 
medical staff of Berkshire 
Medical Center and the 
physician staff of Cardi-
ology Services at BMC. 
He is accepting new pa-
tients in need of cardiology 
care, practicing at both the 
North Adams and Pitts-

field offices of Cardiology Services at BMC. Lyle 
came to the Berkshires after serving for several 
years with Riverside Medical Group and Lowell 
General Hospital in Lowell, and previously worked 
with Hillcrest Cardiology, also in Lowell, and a 
cardiology practice in Silver Spring, Md.

Berkshire South Regional Community Center 
has hired Stephanie dolson as Youth Intervention/
Prevention Curriculum (YIPC) coordinator. YIPC 
is a comprehensive youth development program 
designed to reduce risky behaviors and create 
sound foundations for growth for all ages of youth. 
Dolson had earlier worked for Berkshire South in 
developing their teen programming department and 
also their experiential education program.

Salisbury Bank has 
announced the promo-
tion of Megan Gawel to 
assistant vice president, 
retail manager. In her 
new position, she will be 
involved in the oversight 
of the Retail Division of 
Salisbury Bank, as well 
training. She will also 
coordinate branch staff-
ing and customer service 

development. Gawel started with Salisbury Bank 
in 2004 as a teller and advanced to her most recent 
position as assistant branch administrator.

Big Y Foods Inc. has 
announced the appoint-
ment of Michael galat 
as vice president of em-
ployee services and Jason 
Corriveau as director of 
frozen foods and dairy. 
Galat has worked in the 
supermarket industry at 
Big Y for over 32 years, 
most recently as senior 
director of employee ser-
vices. In his new position, 
he will oversee the entire 
employee services depart-
ment including employee 
policies and procedures, 
training and develop-
ment, employee benefits, 
wellness initiatives and 
more. Corriveau is a new 
addition to Big Y, having 
worked in the supermar-
ket and retail pharmacy 
industries since 1991. As director of frozen and 
dairy he will be responsible for all aspects of these 
departments for the entire chain.

MASS MoCA has appointed Berkshire native 
William Belcher as its next director of develop-
ment, succeeding Jennifer Trainer Thompson, 
who will head up a new department devoted to 
special event-related fund-raising for the North 
Adams museum. Belcher recently worked for The 
Sage Colleges in Albany and Troy, N.Y., where he 
was senior director of corporate, government and 
foundation relations since 2009. He has worked 
in development and served as a board member of 
several cultural institutions, including The Hyde 
Collection in Glens Falls, N.Y., and the community 
cultural center, Caffe Lena, in Saratoga Springs, 
N.Y. With continued growth in special events and 
events-related fund-raising initiatives, MASS 
MoCA has named Trainer Thompson its direc-
tor of special events and membership. The new 
department will be responsible for the galas and 
benefits, special events, and memberships, which 
now contribute significantly to the museum’s 
annual budget and which the museum intends to 
grow significantly.

Bethany Kralovic has joined Jiminy Peak 
Mountain resort as conference sales manager 
for the Massachusetts and Rhode Island regions. 
Kralovic brings over seven years of hotel sales 
and supervision experience, primarily in the 
Albany, N.Y. region.

robert Harrison, rita Kasky and robert 
Montgomery have been appointed to the board of 
trustees of Berkshire South Regional Community 
Center in Great Barrington. Harrison is a registered 
architect in Massachusetts and holds architectural 
licenses in Vermont, Connecticut and New York. 
Prior to establishing Harrison Design Associates 
in 2005, he was the founding principal architect 
of Blueline Design in Great Barrington. Kasky 
has had a career in nonprofit management and 
development extending over 40 years working for 
several organizations. From 1996 until her retire-
ment in 2006, she worked as the development and 
marketing director at Gould Farm in Monterey. 
Montgomery is the executive vice president, CFO 
and part owner of Iredale Mineral Cosmetics in 
Great Barrington. Prior to his involvement with 
Iredale, he was vice president of business devel-
opment for Greenwich Capital Corporation and 
was the founder and president of Environmental 
Capital Corporation in Great Barrington.

abbie von Schlegell, CFRE, has been named 
a senior governance consultant for BoardSource, 
an organization that works with nonprofits, 
foundations, associations and corporate social 
responsibility programs worldwide to promote 
excellence in nonprofit board service. Von 
Schlegell has been in the fund development 
field for more than 40 years as a consultant with 
several national firms and as a senior develop-
ment officer with four nonprofit organizations. 
She has special expertise in campaigns, major 
gifts and women’s philanthropy.

Kieran Yaple with 
Race Mountain Tree Ser-
vices has advanced to 
Massachusetts Certified 
Arborist status following 
successful completion of 
the Massachusetts Ar-
borists Association exam. 
This achievement follows 
his arborist certification 
by the International So-
ciety of Arboriculture 
last fall. Yaple will continue in his role as crew 
leader, climber, pruner, and removal specialist for 
the Sheffield-based company.

Timothy Puntin has joined EDM as proj-
ect manager in support of the Pittsfield-based 
company’s industrial and buildings divisions. 
Puntin brings over 40 years of experience in the 
engineering and project management of facilities 
and equipment installations.

Donald White has 
joined Salisbury Bank as 
executive vice president 
and chief financial officer. 
Prior to his new position, 
he served as a manag-
ing director of Sandler 
O’Neill + Partners LP, a 
full-service investment 
banking firm and broker-
dealer focused on the 
financial services sector, 

headquartered in New York City.

Massachusetts College of Liberal Arts (MCLA) 
student Chris Hantman ’14 has been selected by 
the Campus Compact as one of nine students in 
the commonwealth to be recognized as a New-
man Civic Fellow. The award honors inspiring 
college student leaders who have demonstrated 
an investment in finding solutions for challenges 
facing communities throughout the country.

darci toomey has 
been promoted to director 
of marketing and commu-
nications at the Berkshire 
Chamber of Commerce. 
In this new role, she will 
coordinate all aspects of 
marketing and public rela-
tions, including the devel-
opment of advertising and 
publication materials. She 
will be charged with lead-
ing event promotions, member communications, 
social media outreach, and maintaining effective 
public relations. Toomey joined the chamber staff 
in 2011 as executive project assistant, splitting her 
time between the chamber and 1Berkshire, the 
umbrella organization for the chamber and other 
regional economic development entities.

Will ryan of Alford has been elected president 
of the board of directors of Community Television 
of the Southern Berkshires (CTSB-TV). Seth 
Kershner of Lee will serve as vice president, 
Patrick Fennel of Great Barrington was named 
secretary, and gary allen of Lee will serve as 
treasurer. Two new directors have been added 
to the board. Matty Kiin of West Stockbridge 
was named director at large, and James Balfanz 
joined the Stockbridge contingency.

The American Health Care Association’s Pro-
vider Magazine has named Heather lemoine as 
one of the nation’s top caregivers in their “20 To 
Watch” list, which honors the work of profes-
sionals in the long-term and post-acute care field. 
Lemoine has been the program director for the 
Bridges Dementia Care program at EPOCH As-
sisted Living at Melbourne for 10 years.

Berkshire Community College honored Paul 
raverta, BCC’s former president, and susan 
lombard, former board of trustees chair, with 
the 21st Century Educational Leadership Award. 
This award, the college’s highest designation 
conferred by the president and board of trustees, 
was created to recognize individuals who have 
demonstrated exemplary, sustained educational 
leadership directly impacting BCC or Berkshire 
County. It was presented as part of BCC’s 53rd 
Commencement on May 31 at Tanglewood.

The Visiting Nurse Association & Hospice of 
Northern Berkshire has graduated five new Hospice 
volunteers to provide respite and other critical 
services for terminally ill patients. New graduates 
include regina therrien of Clarksburg, natalie 
Clifton of Adams, and reiko Yamada, John 
Buoni, and Martha Dailey, all of Williamstown. 
To become certified Hospice volunteers, they 
completed six weeks of training which included the 
history and philosophy of Hospice, the role of the 
volunteer, clinical aspects of dying, communication 
skills, family dynamics, issues of spirituality, and 
grief and bereavement. The volunteers can provide 
respite service for caregivers, can be a listening ear, 
assist with bereavement or spiritual support, run 
errands, help with clerical projects.

sam Gaughan has joined Berkshire South 
Regional Community Center as director of 
wellness and recreation. He brings experience 
in the fields of health, recreation and nonprofits, 
having spent the past several years as an aquat-
ics coordinator and program director for several 
YMCAs across Massachusetts as well as the 
Boys and Girls Club of Brighton. Gaughan is 
certified as a water safety instructor, wilderness 
first responder, and is an instructor in lifeguard-
ing and CPR and first aid.◆
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news & notes from the region

College Internship program 
shifts hq to pittsfield site

By John Townes
The College Internship Program (CIP) has 

made the move from Lee to Pittsfield.
In May the school’s national administra-

tive offices were formally relocated from 18 
Park St. in Lee to new quarters in the former 
Sinai Academy of the Berkshires building at 
199 South St. in central Pittsfield.

Sinai Academy, a private Jewish day 
school, closed last 
year and put its 8,400-
square-foot building on 
the market. CIP pur-
chased it last autumn for $550,000 in a sale 
brokered by Rose Real Estate.

“We had been talking about relocating our 
national offices for a while, and this became 
available,” said Dan McManmon, director of 
marketing. “It’s a good facility for us, and 
we got a great deal.”

CIP offers residential programs to help 
young people with Asperger’s, high-func-
tioning autism, ADHD and other learning 
differences to make the transition to adult-
hood. It provides training in living and social 
skills, college academics, internship and 
career development. CIP also emphasizes 
community involvement for its students.

The for-profit company was founded in Lee 
in 1984 by Michael McManmon (Dan’s fa-
ther), who is its owner. It operates its programs 
in Lee, and also has program centers in New 
York, Florida, Indiana and California.

CIP has been one of the largest employers 
in Lee. Over the past several years, it has also 
made substantial investments in the town 
and raised its profile there. A few years ago 

it purchased and extensively renovated a 
downtown commercial block at 40 Main St. 
for its program offices and classrooms.

CIP has also become increasingly active in 
the community in Lee. It installed a street-level 
art gallery and cafe in its Main Street build-
ing. It also purchased a nearby former church 
building and converted it into a community-
oriented live theater, the Spectrum Playhouse, 
and a creative activity center.

Dan McManmon emphasized that CIP 
remains committed to Lee.

“We’re not abandoning Lee at all, and 
our programs there 
will continue,” he said. 
“This move of our na-
tional office was pri-

marily due to the property in Pittsfield. There 
is no facility that fits the specific criteria of 
what we needed in Lee.”

McManmon noted that CIP’s national 
office had been in several locations in Lee 
over the years, and most recently occupied 
two adjacent offices on Park Street. Those 
spaces will become student residences.

“One of the best things about the new 
site in Pittsfield is that it has enough space 

“It’s a good facility for us, 
and we got a great deal.”

to allow us to have our entire national office 
under one roof,” he said. “There is also space 
for our training program for staff from other 
locations who come here.”

CIP’s national administrative staff office 
has about 20 employees. McManmon noted 
that a majority of them live in Pittsfield or 
in northern Berkshire Country or other areas 
outside of Lee, so the commute to the new 
Pittsfield site was not an issue.

The former Sinai Academy building did 
not require significant renovation for CIP’s 
purposes, noted McManmon. “The building 
is in good shape,” he said. “The main change 
we made was to divide some of the larger 
open spaces into offices.”

In a separate development, CIP’s owner, 
Michael McManmon, has purchased the 
Bradley Farm at 545 N. Main St. in Lanesboro 
as a personal venture.

He has renovated its farm store and its 
parking lot. In addition to selling fresh food 
and other items, space will also be available 
for area artisans to sell their wares there. 
Members of the family that previously 
owned the property will continue to operate 
a farm there.◆
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This strategy is also extending Project 
Native’s scope beyond plants to also include 
activities related to native insects and other 
wildlife.

“Project Native was originally focused on 
collecting, cleaning and propagating native 
seeds and plants that have the genetics that 
are best suited to the geography and climate 
here,” explained Executive Director Billie 
Best. “The organization is evolving beyond 
this to also include the wildlife that depend 
on those plants to survive. We’re starting 
with a butterfl y house 
because they grow 
from caterpillars who 
rely on native plants 
for their food.”

In addition to the 
new butterfly house, 
Project Native is add-
ing or planning other programs and activities 
to illustrate these relationships. Best said that 
this diversifi cation is a logical extension of 
Project Native’s basic purpose.

“Our core mission has always been to 
preserve the regional natural environment 
and to teach people how to live sustainably 
within it,” she said. “Since everything is 
interrelated in an ecosystem, it makes sense 
for us to address that.”

Best added that this is also a pragmatic 
strategy to ensure the organization’s own 
fi scal sustainability. She said Project Na-
tive is in a sound fi nancial position, but it is 
preparing for changes that are expected to 
affect its income in the future.

“The organization is doing very well, but 
we need to look ahead,” she said. “We’re 
taking steps now so that we will continue 
to do well.”

Best emphasized that this is not a change 
in direction from Project Native’s original 

It has also been adding educational pro-
grams and activities for adults and young 
people on subjects related to the environment 
and sustainable living, such as creating and 
maintaining native gardens and landscapes 
based on local habitats. The organization 
also sponsors an annual environmental fi lm 
festival in the spring.

Project Native employs a staff of 10 during 
the growing season, and fi ve at other times of 
the year. It also has a cadre of volunteers, and 
receives assistance from interns and members 
of youth organizations such as Greenagers and 
the Camp Becket YMCA Service Corps.

In addition to earned income from plant 
sales and its other services, Project Native 
is supported by contributions and grants. Its 
budget last year was $600,000.

One reason for the current drive to diversify 
is the expected ending of one of its income 
sources, according to Best.

She explained that, for several years, 
Project Native has been one of the suppliers 
and service providers for fl ood-plain and 
forest preservation projects supported by a 
natural resources damages fund. That fund 
was created as a part of the 2000 consent 
decree between General Electric and the 
U.S. Environmental Agency stemming from 
the company’s PCB contamination of the 
Housatonic River.

Project Native has supplied native plants 
and provided research, planning and other 
services on two of these projects, including one 

at Taft Farms in Great 
Barrington and another 
site in Stockbridge. It is 
currently working with 
the Trustees of Reserva-
tions on a third project 
at the Bartholomew’s 

Cobble nature preserve in Sheffi eld.
Although the issues and ultimate cleanup 

of the Housatonic remains an open issue, 
Best said the original environmental dam-
ages fund is slated to be phased out within 
the next two years. “Those projects have 
been a signifi cant portion of our income for 
several years,” said Best. “However, we have 
to assume that [income] will not be there after 
the present project, so we have to develop 
additional sources of revenue.”

living with nature
The butterfl y house refl ects one of the 

core messages of Project Native, which is to 
increase public appreciation and understand-
ing of the interdependent connections that 
have developed over time among localized 
species of plants and wildlife.

eNviRONment
project Native diversifi es
continued from page 1

purpose. “We’re not moving away from our 
work with native plants,” she said. “Instead, 
we’re adding to that to broaden our activities 
and appeal.”

Major supplier
Project Native was started as a personal 

initiative by a young woman named Raina 
Weber to collect, propagate and distribute 
wildfl owers and other plants that are native 
to this region and to encourage their use in 
gardens and other settings.

Weber, who was 19 at the time, received 
support for Project Native from the Railroad 
Street Youth Project as one of its initiatives to 
foster positive activities for young people.

Since then, Project Native has become an 
independent organiza-
tion with its own board 
of directors. In 2004, 
the organization pur-
chased and relocated 
to its present site.

It has grown to be-
come a major regional 

supplier of native plants and a source of 
expertise on preservation and restoration of 
native habitats.

Weber continued with the organization as 
its executive director until last year, when she 
moved to Mexico to start an environmental 
organization to develop sustainable water-
management projects there.

Best, who had previously been a board 
member of Project Na-
tive and also was on its 
staff as development 
director, was hired to 
replace Weber as the 
new executive direc-
tor. Her background 
includes corporate marketing as well as areas 
related to farming and sustainability.

Project Native currently grows 200 species 
of plants and generated about $250,000 in 
sales last year, according to Best.

Its stock of native plants is purchased by 
individuals for their homes, and also in larger 
wholesale volumes by commercial garden 
centers, professional landscapers and other 
businesses and organizations for landscaping 
and environmental restoration projects.

Over time, Project Native has also 
branched out to offer its own landscaping and 
restoration services – including design, labor 
and consultation – to individuals, businesses 
and organizations. Its specialty is preserving 
and utilizing the region’s indigenous species 
and characteristics in gardens, ponds and 
other sites.

“We’re not moving away 
from our work with native 

plants. Instead, we’re adding 
to that to broaden our 
activities and appeal.”

“In our society, people can 
easily become disconnected 
from nature and forget how 

dependent we are on it.”
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www.hillengineers.com

Approx. 30,000 Sq. Ft.
140 Crystal St. • Lenox Dale

List Price: $675,000
Zoned Industrial, with open � oor plan, � ve overhead 

doors and four loading docks. Plenty of parking in the rear.
Call Jaimy at 413-822-6495

South Street Pizza House
Priced at $75,000

Established pizza & grinder shop located in downtown 
Pitts� eld. O� -street parking. Equipment & furnishings 

included. Also serves salad & sandwiches.
Call Mary at 413-441-6648

Great Pittsfi eld Location!
Listed at $399,000

Zoned Industrial/General. 5,000 sq. ft. Main bay has
two overhead doors. Front display room approx.

1,025 sq. ft. O� -street parking. Silver Lake is in the back.
Call Mary at 413-441-6648

152 south st., Pittsfi eld • 238 Main st., Lee
 413.447.7908  •  413.243.4400

www.tbre1.com
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Project Native is operated by a core staff that includes: Seated – David Ellis, operations director; Karen Lyness Leblanc, education and outreach coordinator; 
Standing – Lou Kratt, propagation and seed manager; Roxanne Gawthrop, shop manager; Billie Best, executive director; and Jeannette Myer, greenhouse 
manager. They are joined by additional part-time employees, as well as several interns and volunteers, during the busy growing season.

It also is intended to encourage people 
to foster those connections in their own 
activities. This includes looking at activities 
such as gardening in a different way – and 
reconsidering the effects of hungry insects 
on plants, such as shredded leaves.

“Because caterpillars eat leaves, people 
are taught to see them as pests and to kill 

them in the garden,” said Best. “But insects 
have a critical role in the sustainability of 
the environment. Our goal is to encourage 
people to see the garden as a mix of plants 
and insects – and to share their plants with 
the insects who rely on them for food.”

She added that the butterfl y house brings 
this message home to people, as a reminder 

that humble caterpillars become the but-
terfl ies that they enjoy seeing and hope to 
attract to their gardens.

Also, she said it reinforces the impor-
tance of maintaining the region’s natural 
habitat through sustainable practices. 
Many creatures, she pointed out, can only 
survive on the local varieties of plants and 

other conditions that they have adapted to 
over time.

She said that, as an educational tool, the 
butterfl y house also brings these concepts to 
life for young people. In conjunction with 
that, there will also be related activities such 
as safaris to search for and identify caterpil-
lars. “Children are especially fascinated by 
butterfl ies and other insects,” Best said. “This 
is a great way to introduce them to nature and 
an understanding of the environment.”

The new nature trails are another way 
that Project Native is working to foster an 
appreciation of the natural environment by 
providing people with direct access to it.

“We invite people to come and enjoy the 
property,” said Best. “Over time, we also 
plan to add information along it to make it 
an more of interpretative trail.”

Best said the shop at Project Native will 
begin carrying books, educational games 
and toys and other merchandise based on 
its activities and themes.

“While we will still be selling plants here, 
we plan to transition the shop from being 
only a garden center to becoming more of 
an ‘eco-tainment’ shop,” she said.

Best said that the goal of preserving local-
ized native habitats and ecosystems is more 
than a matter of aesthetics and recreational 
opportunities. It is becoming increasingly 
important and relevant, to sustain life on the 
planet, as the global environment experiences 
mounting problems, such as an increasing 
loss of biodiversity.

“In our society, people can easily become 
disconnected from nature and forget how 
dependent we are on it,” she said. “Civiliza-
tion depends on insects and birds to pollinate 
our food, for example, and they are dependent 
on the ecosystems and other native species 
in their region. So its vital to move towards 
a more environmentally sustainable society. 
It’s especially important to encourage an ap-
preciation of nature in young people so that, as 
they become adults, they will be good stew-
ards of the earth and its environment.”◆

Monthly Maintenance Fee  No Fee

First 500 Transactions*  No Fee
Transactions over 500  $0.35 / Trans.
Basic Online Banking  Free
E-Statements  Free
Overdraft Protection  Available
Remote Deposit Service  Available
Merchant Services  Available
Small Business Online Bill Pay  Free
Check/ACH Fraud Protection  Available

Business Checking 500

�-���-���-����
berkshirebank.com 

Banking · Insurance
Wealth ManagementLife is exciting. Let us help.

B bankresourcesB Gresourcessmall bank
attentionLets you make the most 

of your time and money.

For more information and fast turnaround time, call or visit your local branch.

Insurance products are provided by Berkshire Insurance Group, a Berkshire Bank affiliate: Insurance and 
investment products are not FDIC or DIF insured, may lose value and are not a bank deposit or guaranteed.

Banking products are provided by Berkshire Bank: Member FDIC. Member DIF. Equal Housing Lender. Berkshire Bank is a Massachusetts chartered bank. 
*Items include deposits, deposited items, checks processed against the account, electronic deposits and withdrawals.



12 July 2013 Berkshire Trade & CommerCe

The Lloyds and How We Roll refl ect the 
new school of food trucks, which have up-
dated the traditional lunch wagon or itinerant 
food trucks with a distinctly modern and 
individualized approach. The stories behind 
individual food trucks are as diverse as the 
identities and approaches of their owners.

The concept of food trucks is not new. Their 
history in this country extends back to the 
chuck wagons of the American West.

In the 20th century, motorized food trucks 
or trailers were often parked outside work-
places to provide a quick lunch to nearby 
workers. They also could be found in parks 
and at carnivals and other public events.

Their presence in the workaday world 
diminished later in the century, as their role 
was increasingly supplanted by fast-food res-
taurants, convenience stores, delis and other 
stationary providers of meals and snacks.

They didn’t disappear, but their use became 
more limited, and they were primarily seen 
at fairs and other special events.

More recently, food trucks have been mak-
ing a comeback nationally as part of the fabric 
of daily life. Their renewed popularity has 
been fueled by a combination of economic 
conditions, customer tastes and the innova-
tive approaches and fare of modern food 
truck operators.

An increasing number of culinary entre-
preneurs see them as a more affordable way 
to start a food-service business without the 
overhead and other complications of station-
ary restaurants. The fi nancial factor has had 
a particular appeal in the diffi cult economy 
of the last several years.

Customers are also responding to the 
unique cuisine, convenience and compara-
tively low prices that food trucks offer.

The fare offered by today’s food trucks 
extends far beyond greasy cheeseburgers, 
hot dogs and dry sandwiches. Contemporary 
food trucks have a wide variety of individual 
specialties, from the familiar to the trendy to 
the unusual. They serve up everything from 
comfort food, ethnic cuisine, organic meals 
and many other specialties.

Often, the new breed of food trucks also 

gain traction in the market with quirky names 
and brand identities, and an appeal to the 
public’s sense of fun and nostalgia.

In many locales, this popularity has given 
rise to food truck communities, with com-
petitions and other gatherings devoted them. 
They have also emerged in the media, such 
as the competition on the Kelly & Michael 
show and the popular Food Network series, 
The Great Food Truck Race.

amanda’s on Wheels
One brand new entry to the local food 

truck circuit is Amanda’s On Wheels, which 
is operated by Mike and Jan Seward of Great 
Barrington.

The truck, named after the couple’s 11-
year-old daughter, was put on the road in 
early June. It parks in Pittsfi eld several days 
a week. The Sewards also plan to take it to 
different locations on other weekdays, includ-
ing Williamstown and 
North Adams.

In addition to their 
weekday business, Jan 
Seward said they will 
take Amanda’s to spe-
cial weekend events, 
including food truck 
festivals in New England and nearby sections 
of New York.

“There’s a company, New England Food 
Truck Festivals, that has been organizing 
gatherings of food trucks for several years,” 
noted Seward. “They are extremely popular 
and fun. We plan to take the truck to these 
festivals. Ideally, we’d also like to have one 
of those here.”

Seward said their concept is based on offer-
ing samplings of regional food from various 
locales. Their logo includes a graphic of their 
daughter in the truck circling the globe, and 
features the motto: “Fun, fresh, fabulous food 
on the road with you!”

“We love to travel and taste food in dif-
ferent places,” she said. “Our idea is to serve 
food from the places we have been to.”

This results in a diverse menu, from Ital-
ian Paninis to Mexican Gazpacho, and New 
Orleans Jambalaya to New England Clam 
Chowder.

Amanda’s On Wheels serves lunch and 
light breakfast fare, as well as specialty 
coffees and baked goods. Breakfast includes 
fresh muffi ns made on site, as well as other 
baked goods and light meals, such as quiche. 
Lunch features panini sandwiches, soups 
and salads, with the selection of those items 
changing daily.

Prices range from $2 to $9. Items can be 
ordered individually or in combinations. For 
example, a combination of panini and side 
of salad costs around $7 or $8.

“Basically, people can get a complete 
lunch, with a sandwich, drink and dessert 
for around $10,” said Seward.

While running Amanda’s On Wheels, 
the Sewards are also continuing with their 
other careers.

Mike also has a landscaping business. Jan 
is a psychologist in private practice, and an 
adjunct clinical professor at Bridgewater 
University in Connecticut.

The Sewards ventured into the mobile food 
business after the economic plunge of 2008. 
Like many other people, they saw their liveli-
hoods affected by the slowdown, and were 
looking at possible ways to earn additional 
money to offset those effects.

“Mike had a lot of experience in the res-
taurant business and his father had been a 
food broker,” said Jan Seward. “I had some 
funds available from a retirement plan, so we 
decided to invest in a mobile food business. 
We saw an opportunity because food trucks 
have become very popular elsewhere, but they 
haven’t caught on in the Berkshires yet.”

They purchased a large enclosed trailer 
two years ago, installed a complete mod-

ern kitchen inside and 
launched GB Mobile 
Caterers LLC.

They call the trailer 
Amanda’s Kitchen, 
which they use to do 
mobile food service 
and catering, hauling it 

to special events such as last year’s 250th An-
niversary celebrations in Great Barrington. 
Seward noted that they also took it south to 
participate on a volunteer basis in relief efforts 
following Hurricane Sandy last year.

In addition to their own use, the Sewards 
lease Amanda’s Kitchen to other area cater-
ers. “It’s a complete kitchen, so caterers don’t 
have to work out of tents,” said Seward.

With the launch of Amanda’s Kitchen, 
their plans also included adding a food truck 
to set up near workplaces and other public 
sites during the week. They purchased a 
used Chevy box truck and installed a new 
commercial kitchen with steam tables, grills, 
and other equipment inside. It has a serving 
window on the side.

continued on page 14

cOveRstory
Food trucks
continued from page 1

Jan and Mike Seward have joined the region’s growing food truck fl eet with Amanda’s On Wheels, which 
made its debut in early June. Their eye-catching truck (inset) can be found in Pittsfi eld and other locations, 
but not in the couple’s hometown of Great Barrington, where work on food truck regulations has stalled.

“There have always been 
lunch wagons. The difference 

is that they have gone up 
a level and become more 
creative. They’re fun.”

34 Depot St., Pittsfield (413) 822-3483
whalingproperties.com

whaling properties

Personal Ads

Sleek stylish office space seeks growing business for a long-term 
relationship. I have recently had some cosmetic work done – now 
looking better than ever. 2700 square feet of pure beauty. Lots of 
windows to bathe you in sunlight. I have ample parking spaces and
amenities that will make you swoon. I enjoy making you comfortable
during long meetings in my fully exposed brick corner office. 
I can keep you warm in the winter and cool in the summer. No one can
beat my location! I am flexible to your needs and open to subdivision.
Let’s meet for coffee to discuss the possibilities. (413) 822-3483 or 
view my profile at www.WhalingProperties.com

413BT&Cad_34DepotSt_2c_Layout 1  4/4/13  12:31 PM  Page 1
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Looking for a unique farmette [def: a small residential farm run by an owner who 
earns income from a source other than the farm] or just plain living in a charming historic 
(1825) farmhouse? This is your opportunity. 

Eight-room, three-bedroom house and oversized barn/garage are situated on 3.5 acres, 
but there is a contiguous lot and 15 acres of farmland available “down the road.”

Clarksburg Four Corners Farmette

Offered at $217,500
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Pittsfield
70 South St.

(413) 447-7304

110 Dalton Ave.
(413) 395-9626

Dalton
488 Main St.

(413) 684-1551

Gt. Barrington
325 Main St.

(413) 528-2840

www.pittsfieldcoop.com
Member FDIC        Member SIF                Equal Housing Lender

T HE PITTSFIELD COOPERATIVE BANK opened in 1889 intent on helping our neighbors

to build a better community. Over the past 124 years, we have never wavered

from that commitment for a single moment.

Today, in an era where you need a straight answer, The Co-op features the most seasoned

lending team in the County. Sure — as one of the best capitalized lenders in the entire

Commonwealth — The Co-op has money to lend. But, don’t underestimate the value of

sound advice from honest, local bankers driven to see you succeed.

24/7/365/124… now those are bankers’ hours.

24/7/365/124
�

During the decade of the Great Depression – when

many others went belly-up – responsible banking

and community devotion led to The Co-op paying

out over one million dollars in dividends.

During the decade of the Great Depression – when

many others went belly-up – responsible banking

and community devotion led to The Co-op paying

out over one million dollars in dividends.
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They have obtained permits in Pittsfield 
to park on Federal Street near City Hall, on 
Wahconah Street near Berkshire Medical 
Center and on North Street. They also have 
permits to operate in Williamstown and 
North Adams. The have set up a new website 
(amandasonwheels.com) where they list 
their location schedule and other events.

Seward said that they hope to expand the 
food truck business, and will base their spe-
cific plans on how well Amanda’s On Wheels 
does this year. They plan to acquire additional 
vehicles and set up in other locations.

She noted that their truck is enclosed, 
so it can operate during the colder months. 
Another possibility is to take the food truck 
south to the warmer climate temporarily 
during the winter.

Seward believes that food trucks have 
become popular for several reasons.

“There have always been lunch wagons,” 
she said. “The difference is that they have 

gone up a level and become more creative. 
They’re fun. Also, we live in a much more 
mobile environment, and food trucks fit 
into that.”

started in a dream
The Lloyds’ concept of unusual egg rolls 

for How We Roll was literally born in a flash 
of inspiration, according to Kathy Lloyd.

“The idea for this business came to me in 
a dream one night,” she said. “I don’t know 
why, but I saw the entire business – right 
down to the last detail – in the dream.”

At the time, the Lloyds were consider-
ing the options for starting a food service 
venture. Kathy told her husband about her 
dream, and they decided to give it a go in 
the real world.

While their business is new, the Lloyds 
have extensive experience in the food service 
industry. “We’ve worked in every kind of 
restaurant from greasy spoons to fine-dining 
establishments,” said Lloyd (who also just 
recently completed a degree in biology from 
Massachusetts College of Liberal Arts).

She grew up in Pittsfield and is a 1992 
graduate of Taconic High School. Gabe 
is originally from upstate New York. The 
couple met at Shakespeare & Company in 
Lenox in 1991.

They moved to New Orleans in 1997 for 
five years. Gabe worked in kitchens and 
Kathy bartended and waited tables. She 
worked for a while for the well-known chef 
Emeril Lagasse.

After they returned to the Berkshires, the 
idea of operating a food truck appealed to the 
couple for several rea-
sons. “Food trucks are 
huge right now, but you 
don’t really see them in 
Berkshire County yet,” 
said Lloyd.

Also, with two young 
children (four-year-old 
daughter Lillie, and 
one-year-old son Ian) at home, the couple 
saw the food truck trade as a good fit for 
their current situation.

“At this time in our lives, we weren’t in a 
position to deal with the expenses and other 
requirements of owning a restaurant. This 
was a good way to get a start.”

They have invested about $50,000 in the 
business. “We’ve put all of our eggs in this 
basket,” Lloyd said.

They purchased a used food trailer in 
Pennsylvania and totally refitted the kitchen. 
They also went to Texas to buy a 1986 Ford 
truck to haul it with. “You get a lot more 

truck for your money 
in Texas, and vehicles 
there don’t have rust,” 
she said.

Since then, the black 
trailer with bright pink 
lettering and logo fea-
turing a nostalgic pin-
up-style graphic of a 

waitress on roller skates has started to become 
a familiar site around Pittsfield.

How We Roll’s menu features an eclectic 
selection of egg rolls that are filled with 
ingredients from many different cuisines 
– from American traditional and regional 
offerings to ethnic and international flavors, 

among other influences. Along with regular 
menu items, there are daily specials that 
vary depending on what is in season and 
whatever new combinations of ingredients 
they conjure up, including some occasionally 
bizarre combinations.

The common denominator is that they 
use fresh, local food with an emphasis on 
organic or other healthy and sustainable 
products. “We go to local farms and to 
other local producers for our ingredients,” 
Lloyd said. “We do as much as we can with 
sources from this area, except for what is 
not available here.”

Along with locally sourced food, How 
We Roll adds a little fun to their menu with 
creative and quirky names for their creations. 
Some recent offerings include: 

• Clucking Grate BBQ (organic barbecued 
chicken, corn bread and greens);

• Dance Like There’s No To MOREL! 
(Morels, asparagus, cheddar, Gouda, Havarti, 
Berkshire backyard eggs);

• Poultry In Motion (organic chicken 
breast, local asparagus, mashed potatoes, 
roasted red pepper cream sauce);

• Stick a Pork In It (grilled Holiday Farm 
country ribs, organic spinach, strawberry 
balsamic glaze); and

• Your Own Personal Mac & Cheesus (no 
explanation needed).

“These days, every time I see food, I won-
der if it can be placed into an egg roll,” said 
Lloyd. “We’re always trying new things.”

The food is all prepared in the trailer and 
served from it. “It’s a commercial kitchen 
on wheels,” Lloyd said.

The egg rolls cost $2.50. “We’re able to 
keep our prices low because our costs are 
about one-third of what they would be if we 
had to pay rent and a staff,” she said. “We 
also live very frugally.”

They park the trailer at various locations 
in Pittsfield on a rotating basis. Their regular 
sites include the parking lot at the corner of 
East and Willis streets near Pittsfield High 
School and on Charles Street near Berkshire 
Medical Center. They also take it to local 
events like 3rd Thursdays and the weekly 
farmers markets in Pittsfield and Lenox. 
They also go further afield to food festivals 
and other events in the region.

Business model has challenges
Although operating a food truck may seem 

less daunting than running a full-fledged 
restaurant, there are still many challenges 
and complexities involved.

In addition to the familiar financial impera-
tives that are common to all businesses, food 
truck ventures have to deal with issues that 
are specific to their niche.

“There’s definitely a learning curve in 
this, and we have had to figure it out as we 
go along,” said Lloyd.

A basic step is identifying food items that 
will both appeal to customers and which are 
practical to prepare in the confines of the tiny 
kitchens. The items also have to be suitable 
for eating on the go.

Kathy Lloyd prepares an order while assistant Chris Mowe adds more rolls to the fryer. Customers at the 
cold and rainy May 24 Lenox Farmers Market found the idea of comfort food in an egg roll hard to resist.

Recent offerings include 
Clucking Grate BBQ, Dance 
Like There’s No To MOREL, 

Poultry in Motion, Stick a 
Pork In It, and Your Own 
Personal Mac & Cheesus.

Mobile cuisine
continued from page 12

I have helped over 88 local 

business owners save a total 

of $150,482 on credit card 

fees for the first year of 

processing with me.

– Don Raiche

Don Raiche • 413-637-2100
www.Berkshiremerchantservices.com

MeMber of the berkshire ChaMber of CoMMerCe
MeMber of the Lee ChaMber of CoMMerCe 
MeMber of berkshire business buiLders

There is a 95% chance that your credit 
card machine is stealing profits from 
you…and that I can save you money like 
I have done for other area merchants.

Berkshire Merchant 
services

Financing as low as

1.9%* APR
2013 Audi Q5 Models

Financing as low as

1.9%** APR
2013 Audi A4 Models

†July 2009 Car and Driver  comparison test vs.  the BMW X3, Volvo XC60, Lexus RX 350 and Mercedes-Benz GLK350. ‡Audi  of  America,  Inc.  defines the A4
competitive class as automatic transmission versions of the 2010 Audi A4 2.0T, and the 2010 BMW 328i, Mercedes-Benz C300 and Lexus IS 250. “Fuel-efficienct”
based on EPA highway fuel economy estimates for each model; 30 highway mpg for A4 2.0T automatic. Your mileage will vary. *1.9% APR financing available on
select new 2013 Audi Q5 models through Audi Financial Services to qualified buyers through June 30,2013. **1.9% APR financing available on select new 2013
Audi A4 models through Audi Financial Services to qualified buyers through June 30, 2013. Model shown: 2010 Audi Q5 3.2 Premium Plus with auto transmission,
Metallic paint and desintation charge, MSRP $42,700; 2010 Audi A4 2.0T quattro Premium Plus with auto transmission, Metallic paint and destination charge,
MSRP  $38,350. .  Prices  exclude  taxes,  title,  other  options  and  dealer  charges.  © 2012  Audi  of  America,  Inc.  See  your  dealer,  visit  audiusa.com  or  call
1-800-FOR-AUDI for more details.

Flynn Audi
600 Merrill Rd. Pittsfield, Ma.01201
413-443-4702      flynnaudi.com 

We didn’t ask permission
and offer no apologies.
Meet the Audi Q5 and A4  two very nerve-wracking thorns in the sides of our competition. The Q5, for example,
doesn’t just have a sporty, sophisticated exterior design, it was also the winner in a recent Car and Driver comparison
test.† And when it comes to the A4, it’s the most fuel-efficient car in its class‡ and the only one with LED daytime
running lights. To see why the competition has been losing sleep, test-drive the Audi Q5 and A4 at your local dealer
today. audiusa.com

Audi
Truth in Engineering
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“That’s one reason egg rolls work so 
well for us,” said Lloyd. “They’re made 
for the street.”

Lloyd said their product is also meeting 
the test of customer satisfaction. “People are 
mad for this food – they love it,” she said. 
“We have many regular customers and we’re 
getting a lot of new ones through word-of-
mouth referrals. It’s a great mix of people, 
of all ages and backgrounds.”

Also, food trucks have to cultivate aware-
ness among the public about their operations. 
That is especially true for those business like 
How We Roll that go to various locations.

Technology has been a boost in that regard. 
Websites, email and social media allow the 
operators of food trucks to promote their 
businesses and easily inform their customers 
about where the trucks will be parked.

How We Roll has an email list, a Facebook 
page and a website (howweroll-shirecity.
com) with a calendar that indicates where 
the truck will be on specifi c days.

There are also many legal and logistical 
challenges. These include regulations and 
licenses, including health codes which can 
be very strict regarding commercial kitchens 
and outdoor food service.

“The rules get very complicated,” said 
Lloyd. “For example, even the regulations for 
hot dog carts and food trucks are different.”

Lloyd noted that because food trucks are 
relatively new to this area, local offi cials are 
also having to determine how regulations 
should be applied to them.

“Fortunately, in Pittsfi eld, the inspectors 
and City Hall and have been very willing to 
work with us,” said Lloyd.

The policies of individual local govern-
ments vary, and have an impact on where 
you will and won’t see food trucks.

Initially, the Sewards had hoped to set up 
Amanda’s On Wheels in their hometown and 
south county. However, they were unable to 
obtain permits for a regular food truck from 
either Great Barrington or Sheffi eld.

“Sheffi eld really wanted us, but their by-
laws didn’t allow for it, so they have to make 
a change to allow food 
trucks to set up there,” 
Seward said.

Great Barrington 
also does not have 
existing provisions 
for regular food trucks 
(except  a t  special 
events), and has been 
looking at a proposed 
ordinance for their 
operation in town. 
Earlier this year, the selectmen voted to 
table that discussion, which basically meant 
that any proposed regulations could not be 
considered or voted on by residents at this 
year’s town meeting.

There has been some controversy over 
this, including speculation that some local 
restaurants may be quietly lobbying town 
officials to keep out competition from 
food trucks.

Mike Seward recently wrote a letter to the 
editor in the Berkshire eagle about this . “It is 
unfortunate when a small group of people can 
obstruct business, and progress, for an entire 
town,” he wrote in the April 17 letter.

Chris Rembold, Great Barrington’s town 
planner, said the selectmen simply want to en-
sure that any new regulations and permitting 
guidelines take all factors into account.

“The members of the board of select-
men want to reach out to get input from 
restaurant owners and all members of the 
public,” said Rembold. “It’s the town’s re-
sponsibility to fi nd all concerns. There may 
be two sides or four sides or more regarding 
this. They’re looking for the fairest way to 
move forward.”

Unable to do business in Great Barrington, 
the Sewards decided to look at other loca-
tions, and approached offi cials in central and 
northern Berkshire County.

“All of the local offi cials in these com-
munities have been very welcoming,” Jan 
Seward noted.

Visibility counts
Another challenge food truck operators 

face is fi nding suitable sites that are visible 
and accessible to customers, and which are 
also safe and do not create hindrances to 
traffi c, pedestrians or other activities.

In addition to city or town approval, this 
also requires getting permission from prop-
erty owners to park there.

Sometimes, the presence of food trucks 
can be a contentious issue. It is always 

possible for other 
nearby restaurants or 
other businesses or 
occupants of an area to 
object to the presence 
of food trucks in their 
immediate vicinity.

Lloyd said her busi-
ness pays the city to 
park in public lots, and 
it negotiates with other 
property owners.

“Every situation is unique, and you have 
to deal with them as they arise,” said Lloyd. 
“It requires a certain panache. My approach 
is to walk into every situation with an open 
heart and a smile.”

There are also climatic considerations. 
As outdoor enterprises, food trucks and 
their operations are directly affected by 
the weather.

How We Roll considers its annual season 

to be from St. Patrick’s Day to Thanksgiving, 
a calendar that includes shoulder seasons of 
less-than-pleasant weather.

Surprisingly, said Lloyd, this year’s cold 
and raw spring did not stifl e business.

“It’s not fun when it’s freezing out, but 
some of our best days for business have been 
when it’s cold and rainy,” she said.

Looking ahead, Lloyd said she and her 
husband will base their future plans on the re-

sults of their initial season. She said there are 
numerous ways the business might develop, 
including the possibility of establishing a 
year-round indoor location at some point.

“We intend for the business to stay 
around,” she said. “We’re very focused on 
this season, but we’re considering a number 
of ideas for what we want to do with it next. 
We’re basically going to see where the wind 
takes us with this.”◆

On a sunny Wednesday afternoon in early June, Gabe Lloyd is accompanied – and assisted – by four-year-old daughter Lillie at one of How We Roll’s regular 
locations along Wahconah Street in Pittsfi eld. The Lloyds’ one-year-old son Ian has yet to take an interest in the new family business.

Initially, the Sewards had 
hoped to set up Amanda’s On 

Wheels in their hometown 
and south county. However, 
they were unable to obtain 
permits for a regular food 

truck from either Great 
Barrington or Sheffi eld.

email your fi rm’s news 
and announcements to:

info@btaconline.com
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healTh & fitness

By John Townes
Rhythms, a business that was founded in 

Lenox in 2006, has morphed into Healing 
Rhythms, A Center for Mind Body Health.

The new moniker is more than a name 
change. While the business retains its 
original focus on mind/body health and 
wellness, it has changed its basic role and 
business model.

In its current incarnation, Healing Rhythms 
houses four offices and a studio that are used 
by a group of practitioners and instructors 
in different branches of fitness and holistic 
healing and wellness.

It occupies 2,000 square feet in one of the 
buildings in the Lenox Commons commercial 
and residential complex on Pittsfield Road 
(Route 7/20) in Lenox.

Healing Rhythms (413-637-2727, www.
rhythmscenter.com) is owned by Dan Leven, 
a psychotherapist who has a practice there, 
and his wife Chantal Leven, a certified well-
ness, life and business coach, yoga and dance 
teacher, and movement therapist. She provides 
one-on-one and group coaching there.

The four offices are used by practitioners 
for individual treatment sessions, while the 
studio provides space for group classes and 
workshops. Most of the offices are shared at 
different times by practitioners.

In addition to the Levens, Healing 
Rhythms’ present occupants include Jonathan 
Ferguson, structural deep-tissue massage 
therapist; Karen Lee, a pilates practitioner 
and teacher; Dr. Peter May, a chiropractor 
and LENS neurofeedback practitioner (see 

nifer Scullin, LMT, who offers Swedish Mas-
sage as well as Polarity Therapy treatments (a 
bodywork modality  that addresses emotional 
and physical pain, tension and stress within 
the body and mind); and Scot Vighi, a yoga 
teacher and fitness trainer.

The metamorphosis of the business oc-
curred over time, and culminated in a change 
in its business model and role last year, ac-
cording to Chantal Leven.

Leven said that she and her husband 
had gone through changes in their profes-
sional roles since Rhythms was originally 
started. This required them to redesign the 
business, a process that had involved some 
trial and error.

“For a combination of reasons, the busi-
ness was not working for us before,” said 
Leven. “We had to figure out a new business 
model.”

She explained that they originally started 
Rhythms as a space for classes that Dan 

Leven conducts to instruct other profes-
sionals in a form of body-centered somatic 
psychotherapy he developed. This method 
combines movement and expressive arts with 
the process of psychotherapy. In addition to 
local participants, the program drew people 
who traveled to Lenox from other areas.

At the time, Chantal Leven was director of 
training and development at Legacy Banks 
(now part of Berkshire Bank). She also 
managed Rhythms and offered classes and 
coaching there on a part-time basis.

They rented the equivalent of two com-
mercial spaces to create a studio large enough 
to house these activities.

Their use of the space subsequently began 
to change.

Dan Leven was building his own psycho-
therapy practice there. Meanwhile, he had 
received opportunities to conduct his train-
ing programs at the nearby Kripalu Center 
and other locations in the Northeast, which 

FiNdiNg RighT RhyThms

established health 
venture targets its 
own wellness with 
new business model

When their original venture was foundering in difficult economic conditions, Chantal and Dan Leven chose to change rather than close. They reimagined their 
business model and relaunched as Healing Rhythms, A Center for Mind Body Health, which they operate in conjunction with other wellness practitioners. 

In addition to several small offices for associated wellness practitioners and instructors, Healing Rhythms 
includes a large open space that is used for a variety of movement-based programs and workshops.

related story on next page); Dr. Jeff Migdow, 
MD, a practitioner of holistic medicine inte-
grating homeopathy, Bach flower remedies, 
yoga and Reiki; Joel Moodie, a yoga teacher, 
positional therapist, Reiki master and Jow Ga 
Kung Fu instructor; Sage Peeler, a somatic 
expressive therapist and dance teacher; Jen-

The Sabrina
Professional Center

100 Wendell Avenue
Pittsfield

Office suite
AvAilAble:

• 1,000+ sq. ft.
• Private parking

• Walk to downtown/courthouse

Call: 413-442-2274

“I was ready 
to get back to 

work!”
Larry Pandell, Adams, MA

“I’m self employed, so when my knee hurts I still have to work.  I 
injured it playing basketball years ago, and it was getting bad.  After 
treatments to minimize the pain, it was time to think about surgery. 
Dr. Jonathan Cluett did a partial knee replacement and after rehab at 
North Adams Regional Hospital, I was ready to get back to work.  The 
hospital’s Joint Venture class helped prepare me for the surgery and 
control pain afterwards.  Now I’m back on my ladder and feeling good.

“I even did the Greylock Ramble!”

The Joint Replacement Center of Northern Berkshire

 The Joint Replacement Center of Northern Berkshire can help you, too.   
Faster recovery.  Less pain.  You’re back in action. 
Call 413.664.5646 (413.664.JOINT) to get going.
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By John Townes
One of the practitioners who recently moved into the Healing 

Rhythms Center in Lenox is Dr. Peter May, an established chiroprac-
tor who recently expanded his practice to include what is known as 
Low Energy Neurofeedback System (LENS), a type of treatment 
intended to help the functioning of the brain.

May has operated a chiropractic practice in North Adams since 
1989. In 2010 he also 
became certified as a 
LENS practitioner and 
added that service in his 
North Adams office, 
which is located at 73 
Church St.

A few months ago 
he also began offering 
LENS sessions at Heal-
ing Rhythms one day 
a week. He also plans 
to offer chiropractic 
services there and pos-
sibly add a second day 
a week to his schedule 
in Lenox.

LENS is a system of 
brainwave analysis and 
feedback that is used 
to address a variety of 
conditions, including 
depression, anxiety, 
ADHD, fibromyal-
gia, substance abuse, 
learning disorders and 
PTSD, among others.

According to May, LENS involves the use of a very low-power 
electromagnetic signal to optimize the brain’s natural functioning.

May explained that LENS is based on the principle that the brain’s 
natural state is often disrupted by trauma and other life experiences 
and physical factors, which can cause ongoing dysfunctions that 
negatively affect mood, the ability to focus and other problems. 
The results can range from mild and common issues to more severe 
conditions.

The LENS system uses EEG (electroencephalogram) equipment 
that includes a computer with special software. In a session, a set 
of sensors are applied to the patient and an EEG is performed. The 
equipment captures and analyzes brainwaves, 
and coverts them into a very weak electromag-
netic radio wave signal that is fed back to the 
brain for a fraction of a second.

“In LENS, this signal speaks to the brain in its 
own language and nudges it out of maladaptive 
patterns,” said May.

May said that LENS has some similarities to biofeedback and 
other forms of neurofeedback.

“The difference is that those other methods are used as a training 
process, to teach a person to relax or achieve other states,” he said. 
“LENS, on the other hand, is a passive process that works automati-
cally, without requiring that effort.”

He added that, once its effects are achieved, the results usually 
take hold permanently and ongoing treatments beyond that are not 
required.

LENS was developed in 1992 by Len Ochs, Ph.D. (www.ochslabs.
com) who describes it as a catalyst that activates the brain’s capacity 
for self-regulation and self-healing. There are currently about 500 
certified practitioners of the system.

The exact processes behind the effects of LENS are not known 
precisely. “No one is certain exactly how the healing process works, 
but that’s true of many standard medical treatments,” said May. 

“What matters is empirical evidence. And empirically, LENS often 
is successful.”

May said that of several hundred people he has treated over the 
past three years, the success rate is about 75 percent.

“That is based on the results reported to me by patients,” he said. 
“At the start of every session, I ask them to write down their experi-
ences since the previous treatment, and whether they feel better or 
have had no change. In the great majority of cases, there has been 
improvement, and some of their testimonials are quite dramatic.”

May said the effec-
tiveness of LENS does 
vary among individu-
als. “It works for some 
people, but not for oth-
ers,” he said.

He noted that the 
speed of results also 
varies. “Some people 
report notable improve-
ments after one session, 
while others see more 
gradual results over 
several sessions,” he 
said.

Generally, he said, 
a course of six ses-
sions is a benchmark 
that indicates whether 
LENS is likely to work 
for a particular person 
or not.

May added that his 
policy is that if a per-
son has not had results 
after six sessions, he 
gives them an option of 

paying whatever they choose for subsequent sessions if they want to 
continue to see if LENS will eventually work for them.

Complementary treatment
According to May, LENS is safe. He said that among over 75,000 

clients treated with LENS, there have been no reported cases of 
enduring negative effects.

“It doesn’t affect normal brain functions,” he said. “It only changes 
dysfunctional patterns.”

He noted that many of his clients are children.
May also emphasized that LENS is complementary to other 

psychological or medical treatments. He said 
that, while LENS alone may improve mood 
or other symptoms for some people, it is not 
intended to replace clinical treatment that may 
be necessary.

“I am not treating the actual conditions, and 
this is not in competition with psychotherapy 

or other forms of medical care,” he said. “LENS simply addresses 
dysfunctional brain patterns that can manifest as anxiety, depression or 
other symptoms. This can enhance whatever other treatment a person 
is receiving. For example, if a person is in psychotherapy and LENS 
helps them to better focus on that process, then there is a good chance 
that the psychotherapy will also be more effective for them.”

LENS, which is not covered by insurance, costs $185 for the initial 
visit and $85 for subsequent sessions.

May noted that in cases of financial hardship, he can discuss the 
possibility of arrangements like a sliding-scale fee, if necessary. “As 
with my chiropractic practice, I don’t want lack of money to prevent 
someone from being able to benefit from something that can help 
them,” he said.

He suggested that people who may be interested in LENS visit 
his website (www.mydrmay.com), which has detailed information, 
client testimonials and links to other resources.◆

Chiropractor expands scope of practice with LenS treatment 
Brainwave analysis addresses range of conditions

Dr. Peter May says many patients have experienced solid results since he began practicing LENS neuro-
feedback in 2010. He now offers this treatment in his North Adams office and at a new Lenox location.

“In LENS, this signal speaks 
to the brain in its own lan-
guage and nudges it out of 

maladaptive patterns.”

meant that he was not using the studio space 
at Rhythms as much.

Chantal Leven, meanwhile, had left her job 
at Legacy in 2008, and shifted to managing 
Rhythms and offering wellness coaching and 
classes on a full-time basis. Subsequently, 
however, she had to temporarily reduce her 
workload due to a bout of Lyme Disease and 
Chronic Fatigue Syndrome.

“So we had a big space with extra room 
that we didn’t need,” she said.

Change or close
They initially tried to adapt by changing 

Rhythms’ focus to a yoga-dance studio which 
they made available for a fee for use by other 
instructors. Those arrangements, however, 
were not generating sufficient income.

Other factors created additional problems. 
At the time, the commercial complex they 
are located in, then known as Aspinwell, 
was unsuccessful and largely vacant. “It was 
practically empty and was not an inviting 
place, and practitioners didn’t want to come 
here,” she said.

In addition, they had to deal with the impact 
of the larger economic downturn.

Finally, around 2010, things came to a 
head. Chantal Leven’s physical condition 
had improved and she was able to work a 
fuller schedule again. They had to determine 
whether to continue with Rhythms or close 
the site and move on.

“My husband and 
I had to do a lot of 
soul searching about 
what to do,” she said. 
“We knew that if I was 
not able to pay my-
self from the business, 
then something wasn’t 
working. But we had invested a lot of money 
and effort into this location. Ultimately, we 
decided to stay with it and figure out how to 
operate it differently.”

They spent about six months developing 
a new business plan. Throughout that pro-
cess they were assisted by Keith Girouard, 
Berkshire regional director of the Mas-
sachusetts Small Business Development 
Center Network.

Ultimately, they worked out a plan in which 
they would continue to offer space, but on a 
different basis.

“We know many other practitioners, and 
we decided to convert this into a mind/body 
health center,” Leven said.

She added that the prospects for the com-
mercial complex were also on the upswing in 

2011, after developer 
David Ward took over 
the property and recast 
it in its present identity 
as Lenox Commons.

“David is a great 
guy and a success-
ful developer,” Leven 
said. “There was more 

interest and activity here as he began work-
ing to revitalize the property. He was also 
willing to work with us to make it possible 
to make the physical changes we needed for 
the conversion.”

The Levens were able to recruit enough 
practitioners to fill the space, and last August 
made the physical conversion by reconfig-
uring its interior space to create additional 
office space.

“There’s a lot of activity here now, and it’s 
doing well as a business,” said Leven.◆

“My husband and I had to 
do a lot of soul searching 
about what to do,” Leven 

said. “Ultimately, we decided 
to stay with it and figure out 

how to operate it differently.”
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agRi culture

By John Townes
The use of genetically modifi ed organisms 

(GMOs) in farming and other food production 
is breeding increasing controversy.

In Massachusetts, as in some 20 other 
states, one aspect of this is an effort to require 
labeling on food containing crops or other 
ingredients produced by genetic engineering. 
In June, Connecticut became the fi rst state to 
pass a mandatory GMO labeling law.

The larger GMO debate focuses on the po-
tential implications of bio-engineered crops 
that are either sold directly to consumers or 
are used in prepared foods. Related to this 
is the use of GMO feeds for animals whose 
meat or milk are consumed by humans.

GMO seeds for crops have been on the 
market since the 1990s, and their use has 
increased over time. It is estimated by vari-
ous sources that GMO varieties account for 
as much as 90 percent of the corn currently 
grown in the United States, and the percentage 
is also high for many other commodity crops 
such as canola, soy and sugar beets.

Currently, this bio-engineering is used most 
often to increase crop yields and bolster the 
resistance of crops to products used to control 
weeds and insects.

There are varying opinions about the im-
pact of GMO technology on human health, 
the environment and the economy. As such, 

there have been debates over these issues 
for many years, including policies to control 
and regulate GMOs internationally. About 
60 countries currently have mandatory 
labeling on their use, for example.

Until recently, however, the subject had a 
relatively low profi le in the United States. On 
several levels, it has now become much more 
visible as a topic of policy debate and activism, 
as GMO technology has been put to use more 
widely by food growers and producers.

Proponents of GMO foods contend that 
bio-engineered crops 
are safe and have many 
benefi ts. They also say 
that the use of biotech-
nology contributes to 
the environmental sus-
tainability of agricul-
ture and the ability to 
meet the needs of the world’s food supply 
as the population grows.

On the other hand, those who are most 
critical of GMOs contend that they are a 
major health and environmental risk. Others 
are wary of GMOs because they see them as 
an artifi cial factor that is being injected into 
the environment and food supply without 
their full implications being known.

And many people are ambivalent about 
GMOs, while others are confused by the 
confl icting and often contradictory claims 
surrounding their use.

lobbying for labeling
The issue of labeling of GMO contents 

refl ects these issues.
In Massachusetts, a coalition of organiza-

tions is currently lobbying for mandatory 
labeling of food containing GMO ingredients 
sold in the state. At least fi ve versions of 
such labeling proposals are currently under 
consideration in the state legislature. A public 
hearing related to this is scheduled in the 
Statehouse in Boston on June 11.

One of the leaders of this campaign in 
Massachusetts is Ed Stockman, an organic 
farmer and biologist who lives in Plainfi eld in 
neighboring Hampshire County. Stockman is 
co-founder of Massachusetts Right to Know 

GMOs, a statewide advocacy network for 
mandatory labeling of genetically modifi ed 
foods here.

Stockman, 68, has been an organic farmer 
for 41 years and has a master’s degree in biol-
ogy. He is a former educator with the Northeast 
Organic Farming Association. He has been an 
anti-GMO activist for the past 13 years.

He has been speaking around the state about 
GMOs for the labeling campaign (maright-
toknow.com). On June 18, he is scheduled to 
make a presentation at the monthly meeting of 

Pittsfi eld Green Drinks, 
an informal group of 
people interested in 
the environment and 
sustainability. He will 
also discuss the subject 
at the July 10 meeting 
of North Adams Green 

Drinks. (see calendar listings on page 5 for 
meeting times and locations.)

In a late May phone interview, Stockman 
emphasized that, while he personally believes 
the use of GMOs should be curtailed, the cur-
rent proposals for labeling do not constitute 
a ban or limitation on their use.

“The basic purpose of labeling is simply 
to allow consumers to know whether the 
food they are purchasing contains GMO 
crops or ingredients or not,” said Stockman. 
“People have a right to know that, so they 
can make informed decisions. If you don’t 
want to consume GMO foods, you’ll know 
what products not to buy. If you don’t care 
about GMOs and want to use those products, 
at least you’ll know.”

Stockman noted that there is widespread 
public support for GMO labeling. One recent 
national poll showed some 90 percent of 
respondents in favor of labeling.

“And, internationally, the United States 
and Canada are the only two industrialized 
nations that don’t have GMO labeling re-
quirements,” said Stockman.

While product labeling seems to be a 
straightforward concept, the issue – like 
many aspects of GMOs – is complex and 
contentious.

Stockman contends that agricultural bio-
technology leader Monsanto and other GMO 
suppliers and corporate food producers are 
using their power and resources to block 
labeling requirements because of fear of 
consumer backlash in the markets.

“They are frightened because, when manda-
tory labeling was introduced in Europe, people 
moved away from GMO products,” he said. 
“They don’t want to see that happen in the 
United States, so they are using everything 
they’ve got to prevent labeling laws here.”

GMO proponents counter that mandatory 
labeling is not necessary and would present 
several problems. They say it would create 
a misleading impression that GMOs are 
harmful. They also say that it would add 
needless expense and cause other problems 
for growers and producers, which would lead 
to increased prices for food.

A number of organizations – including the 
U.S. Chamber of Commerce, the American 
Farm Bureau Federation and other members 
of the agribusiness and food industries – 
recently signed an open letter opposing 
federal legislative proposals for mandatory 
labeling in the U.S., which was posted on 
the website of the Biotechnology Industry 
Organization (BIO).

“Regardless of the intent of the bill’s pro-
ponents, this label would likely confuse and 
unnecessarily alarm consumers,” stated the 
letter (www.bio.org). It continued that man-
datory labeling would “provide no health or 
safety benefi ts, and have signifi cant negative 
effects on agricultural productivity, resource 
use effi ciency, weather risk management, 
farmer profi tability, and the environmental 
protection gains made possible by the adop-
tion of biotechnology.”

Members of the industry say they support 
the present policies, in which GMO labeling 
is only required by the U.S. Food and Drug 
Administration if a particular product has 
known and provable differences from its 
naturally produced counterparts.

Otherwise, they say, labeling should 
be voluntary, with individual producers 

gMo debate intensifi es on regional level
Legislation for labeling of 
bio-engineered ingredients 
has been hard row to hoe

“The United States and 
Canada are the only two 

industrialized nations that 
don’t have GMO labeling 

requirements.”
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choosing to indicate whether their product 
is GMO-free or not.

“Biotechnology companies and organiza-
tions do support a voluntary labeling system, 
if it is driven by the market, the decisions of 
farmers and food producers, and the prefer-
ence of consumers,” said Chris Cooper, a 
spokesperson for BIO.

Starting at state level
While proponents of labeling would rather 

see national requirements adopted, and leg-
islation has been filed for that, they are also 
focusing on state regulations because they 
see Washington as too beholden to corporate 
interests to enact mandatory labeling in the 
current political climate.

It is, however, a difficult and contentious 
issue in individual states as well.

For example, Connecticut’s law was only 
passed after a compromise between the state’s 
House, Senate and Governor which said it 
can only go into effect if at least four other 
states in the Northeast with a cumulative 
population of 20 million pass similar laws. 
Additionally, one of those states must border 
Connecticut, which means that what happens 
on the labeling issue in Massachusetts will 
also have an impact in Connecticut.

In Vermont, proposals for legislation to 
require labeling had been moving forward 
with popular support, but were stalled by 
concerns about possible lawsuits by agri-
cultural biotechnology companies that might 
result. In response, U.S. Sen. Bernie Sanders 
(I-Vt.) filed an amendment to the new Farm 
Bill that Congress is currently considering 
which would have reasserted all states’ rights 
to pass labeling laws and protect them from 
such suits. Sanders’ amendment, however, 
was defeated by a vote of 27 to 71.

Meanwhile, in the U.S. House, an amend-
ment from Rep. Steve King (R-Iowa) has 
been inserted into the Farm Bill (as of early 
June) that could, if adopted, essentially void 
state labeling laws.

Because of the global markets for food, ef-
forts to develop policies on GMOs are further 
complicated by international laws and trade 
policies. The European Union, for example, 
is stricter than the U.S. regarding labeling 
and other regulation of GMOs.

Part of the push in free-trade agreements 
has been to make regulations of GMO prod-
ucts more uniform. Proponents of GMOs 
say inconsistency in national and regional 
laws are barriers that should be lowered 
to allow for more efficient production and 
distribution of food. But critics say this is 
an attempt by global corporations to stifle 
regulation of GMOs.

altered organisms
Genetically modified organisms are basi-

cally defined as those whose genetic material, 
or DNA, has been artificially changed using 
bio-engineering techniques that do not occur 
in the natural world. This includes transfer-
ring individual genes among organisms, 
including different varieties and species.

Genetic engineering can be used to affect 
many different characteristics of plants and 
animals. In theory, for example, it can be used 
to create plants that are disease resistant. The 
technology is also used in medical research 
and other fields.

So far, however, food industry bio-
engineering has been primarily focused on 
ways to make farming more efficient and 
productive. For example, this may involve 
creating varieties of crops that are resistant 
to certain chemical herbicides, which allows 
growers to use those products to kill weeds 
without harming their crops.

The actual effects of GMOs are open to 
debate and differing interpretations. Overall, 

a majority of existing mainstream research 
has shown no harmful effects on human 
health resulting from the consumption of 
GMO foods.

“Virtually every scientific study has shown 
foods grown with biotechnology to be as safe 
as food grown with conventional farming,” 
said Cooper, the spokesperson for BIO.

Critics claim, however, that an increasing 
number of independent studies are emerging 
that paint a less benign picture of GMOs, and 
link them to increased food allergies and other 
detrimental effects on animals and humans. 
They also say that many studies have been 
inconclusive in terms of long-range impact, 
and those unknowns are one reason to be 
wary of GMOs.

Stockman said it is difficult to find signifi-
cant research that includes measurable human 
trials on the impact of consumption of GMO 
foods. He also contended that most existing 
mainstream research originates from the 
GMO producers or proponents. He claimed 
that independent research is stifled, in part, by 
restrictions in the contracts that manufactur-
ers require buyers of seeds to agree to.

“Basically, these contracts prohibit you 
from buying seeds for non-approved uses, 
which includes research,” said Stockman. 
“This is intimidating to independent research-
ers who are not in a position to face costly 
legal challenges.”

In a response from BIO, the organization 
cited an analysis on the website gmopundit.
org that said that over 600 peer-review studies 
have been done on GMOs, and close to 30 
percent of these studies have been conducted 
by organizations that are independent of large 
commercial seed companies.

Another point of contention is the degree 
to which bio-engineering actually differs 
from natural evolution and traditional forms 
of breeding of plants or animals.

Supporters of GMO technology say it is 
basically a refinement of natural processes 
that allows for improved varieties and spe-
cific benefits.

“People want to know what’s in their 
food, but GMO processes are not additives 
or changing the characteristics of crops or 
food,” Cooper said. “These are not ingredi-
ents. The term simply refers to the method of 
growing food. An ear of corn developed with 
bio-engineering is still an ear of corn.”

However, Stockman contended that these 
bio-engineering methods are distinctly 
different from normal breeding or natural 
evolution, and are taking biology into un-
known realms.

“They are crossing genes from different 
species, including injecting genes from 
animals into plants, which you’d never find 
in nature,” said Stockman.

He noted that the use of bio-engineering 
to give plants immunity from pesticides or 
herbicides also directly encourages the use 
of those products. In addition, he said, these 
practices are leading to new strains of diseases 
and insects that are resistant to controls.

“In my own opinion, this technology is 
ultimately on its way out because it is not 
effective in the long run,” he said.

Control and contamination
Other controversial issues raised by GMO 

technology include the impact on biodiver-
sity, and corporate control of the world’s seed 
stock. A few large corporations – Monsanto 
and DuPont among them – control a large 
majority of the GMO market.

These companies are often very aggres-
sive about protecting the varieties they create 
as intellectual property. The conditions of 
purchase, for example, often prohibit farm-
ers from engaging in the traditional practice 
of collecting seeds produced by their crops 

and replanting them. Farmers have been 
sued on that basis.

Critics also point out that GMOs can be-
come part of the ecosystem through pollina-
tion of other plants. So, a farmer who grows 
GMO-free corn may actually be growing corn 
with the traits of a GMO crop planted down 
the road. “This type of contamination is a 
particular concern for those of us who raise 
food that is organic or who simply want to 
produce food that does not contain GMOs,” 
said Stockman.

Stockman noted that the use of GMOs is 
most prevalent with large industrial farms that 
produce high volumes of crops and meat.

“Most of the farmers around here are grow-
ing on a smaller scale,” he said. “One of their 
selling points is the fact that the food they 
grow is natural and healthy, so they are not 
likely to use GMOs if they want to market 
themselves successfully.”

He pointed out, however, that the lack of la-
beling puts an additional burden on consumers 
to determine whether the food they buy from 
local sources is also GMO free. “It makes it 
difficult to get away from GMOs, and buyers 
have to ask the farmer directly,” he said.

These and other issues are part of the back-
drop of the current effort to institute manda-
tory GMO labeling in Massachusetts.

Regardless of the outcome of that specific 
legislation, issues surrounding GMOs and 
agricultural biotechnology are likely to yield 
substantial debate in the years ahead.◆

ideal space for professional & medical offices

Allendale Shopping Center

AllendAle Shopping Center • 5 CheShire roAd • Suite 60 • pittSfield, MA 01201

LeveL One (lower level) – 500 to 2,800 s/f available
plenty of free parking • elevator • Central heat & A/C incl.

for leASing inforMAtion ContACt:
glenn langenback • property Manager

Tel: 413-236-5957 • Cell: 413-464-4211
GLangenback@verizon.net

Up to one year
free rent

with a 5-year lease.
(for a limited time only)

Malcolm J. Chisholm Jr.
Registered Patent Attorney
Patent, Trademark and Copyright Law

Serving Western Mass. Since 1992

P.O. Box 278, 220 Main St., Lee, MA • 413-243-0551
See our web site at www.mjcpatents.com

BerkShares Business of the Month

SAY HELLO TO THE STALWARTS of Railroad Street, Great Barrington; say hello to 
Steve and Tony Carlotta of the Snap Shop. They have been in business since 
April Fools’ Day in 1972. That’s 41 years, no fooling! 

But it’s no wonder that they have held down the fort for so long, even in the face of 
drastic changes in the photography world. They still believe that old-fashioned good 
customer service is the key to a successful business. Says Steve: “We show a real good 
attempt to solve people’s problems without it being a long drawn-out affair. Walk in 
the store, bring your camera with you and we’ll get you going.”

Customers appreciate Steve and Tony’s expertise and dependability, and keep com-
ing back for both conventional and 
digital cameras, and for equipment, 
service, and printing.  Steve admits 
that the advent of digital photog-
raphy has reduced the number of 
people printing photographs, but 
he likes to remind people that a 
photograph still looks better if you 
print it, frame it, and hang it on the 
wall.  “It kind of gets them going,” 
he grins.  

Lately, he has been doing an in-
creasing amount of restoration 
work, recapturing customers’ files 
that have been accidentally deleted. 
So if you think you have lost your 
photos don’t despair, head to the 
Snap Shop! 

Steve grew up in Housatonic, where his mother worked in a mill making bedspreads 
and his father worked in a factory that made paper-cutting machinery. Though he 
does not idealize the factories that used to pollute the river, he can imagine a Berk-
shire economy founded on an interconnected web of green manufacturing businesses 
employing 40 to 50 people each.  “I get inspired thinking about this stuff,” he says.

Steve might tell you that the Snap Shop has succeeded “by accident,” but that’s impos-
sible to believe. Their commitment to customer service, technical expertise, and to 
the community is obvious. According to Steve and Tony, “a good business helps other 
businesses just by being there,” so it’s only natural that they have been part of the Berk-
Shares initiative since the beginning. At the Snap Shop you can pay for 100 percent of 
your purchase in local currency, with no restrictions. Steve says, “The value of Berk-
Shares is the support of the local economy,” and encourages customers to “bring ’em!”

The Snap Shop
14 Railroad Street, Great Barrington
(413) 528 4725

prime route 7 location
historic schoolhouse now office + single family 

rental home – or tear down home and build 
onto schoolhouse. C3a Commercial zoning.

$375,000

retail & oFFices in heart 
oF downtown lenoX

Prime Church street location with over
9,000 sq. ft. of Mixed Commercial space

in two historic buildings.
$1,195,000

lenoX commercial 
properties



20 July 2013 Berkshire Trade & CommerCe

placemaRKeT

Deb Hastings Watson, 
owner of Business 
Marketplace (413-281-
3476 or deb@business
marketplace.com), 
provides website, 
marketing and graphic 
design services.

By deB hasTinGs waTson
In this space in the previous two issues, 

the discussion has focused on doing your 
market research and gathering information 
needed to develop your own promotional 
plan. (If you missed either of these articles, 
go to www.btaconline.com for past issues.) 
It’s now time to put all this valuable infor-
mation to work!

By completing your market research, you 
know, very specifically, the following:

• Target market – precisely who you 

want to connect with, whether business-to-
business or business-to-consumer.

• Competitive analysis – who your greatest 
competition is and what your competitive 
advantages are over these companies.  In 
addition, this research may have provided 
you with insight into some specific niches 
not already being capitalized on.

• S.W.O.T. analysis – having completed 
this important project, you will have identi-
fied any potential issues you may have in the 
marketplace. Hopefully, you will also have 
made any necessary adjustments to correct 
these areas.

Promotional plan
Okay, it’s now time to start putting to-

gether the promotional plan. First, make a list 
of the things you think you want to do. They 
may include any or all of the following:

Public relations – I place this first 
because it is free and is often overlooked 
or done poorly. Sending press releases to 
local media outlets is a wonderful thing to 
do if what you are writing about is actu-
ally news! Learn about the correct way to 
develop a press release. Then make a list 
of the media you think you would need to 
connect with, along with the appropriate 
individual’s name.

Networking – business and civic orga-
nizations’ networking events are not just 
social functions. Be sure to meet new people 
at each event and then add their contact 
information into your database for future 
marketing efforts.

social media – Facebook, LinkedIn, 

Twitter. Which of these is appropriate for 
you? Which of these are your target market 
using? Whichever is right for you, be con-
sistent with how you use it. Although free to 
use, you must value your time and not waste 
too much on it unless you are getting a true 
return on the investment of your time.

Membership organizations – which or-
ganizations warrant joining? The Chamber of 
Commerce? Rotary Club? Again, you need 
to determine which organizations your target 
market has joined. It may be geographic, 
industry-specific or 
civic. Make sure that, 
whichever you join, 
you make a commit-
ment to and “work it” 
effectively. Getting a 
listing in a directory 
isn’t enough.

direct marketing – this is so much more 
than just sending out postcards! It is a form 
of marketing whose messages are addressed 
directly to your target market and customers. 
One consistent thing with direct marketing is 
that all methods will present a specific “Call 
to Action.” In addition, direct marketing is 
the marketing method most easily quantified. 
For example, if you send out 1,000 pieces and 
get 100 responses, you know the campaign 
had a 10-percent response rate. In addition, 
direct marketing campaigns require repeti-
tion; response rates go up with the second 
and third contact.

Direct marketing campaigns  can be done 
in many different ways:

• Mail – yes, the USPS is still a valuable ally! 
This can include fliers, catalogs, promotional 
letters with brochures, coupons, etc.  

• Email – this should only be used if you 
already have a relationship with the recipi-
ent, or they have requested your information 
(e.g., e-newsletters) 

• Telephone – telemarketers still have their 
place in the business world, but make sure 
the people you are calling are not on the Do 
Not Call list!

advertising – you will need to research 
which advertising options are right for you, 
both in terms of cost and reach. First, make 
sure that you find an advertising vehicle 
whose target market matches yours. This 
may include:

• Newspapers – geographic, business-
oriented, tourist/leisure, etc.

• Magazines – many options are available 
in the Berkshires.

• Television – you might be surprised 
how cost-effective cable TV advertising can 
be. Be sure that you invest wisely. Make 

TOOls OF The TRade

promotional plan of 
action puts market 
research to work

sure you’re reaching the geographic area 
you want, on the networks that your target 
market is most apt to watch, and at a time 
they’ll be watching.

• Radio – like TV, make sure that you 
understand which radio stations share your 
target market. Lots of spots in the middle of 
the night won’t get you much unless you’re 
trying to reach people who work the grave-
yard shift.

• Billboards – this is the most “general” 
advertising vehicle available, especially in 

the Berkshires. Let’s 
get real: you have to 
hope your target mar-
ket will drive by and 
notice your billboard. 
Do you ever notice 
them? After a short 
period, billboards tend 

to fade into the background unless they are 
extremely good!

• Online banner ads – there are many ways 
to spend your advertising dollars online. Be 
very careful to understand all the variables 
involved. The concept of “pay per click” 
may sound appealing, but what are you really 
paying for?

All advertising requires repetition! Run-
ning one ad one time in one place is a waste 
of money. Advertising requires repetition 
before it sinks into a person’s mind and they 
take action. They need to hear your ad on the 
radio five to eight times, see your TV ad four 
to six times, or see your print ad three to five 
times before they actually take action. And 
this is for good ads!

Marketing budget
In putting together this promotional plan, 

you also must give careful consideration to 
how much you should spend on marketing. 
Take what your gross revenue was last year. 
The rule of thumb is that you should plan to 
invest at least 7-to-10 percent of your gross 
revenue back into your marketing.

Now, you simply need to take an Excel 
spreadsheet (or columnar pad, if you’re a 
dinosaur, like me!), make your monthly 
columns going across and your categories 
going vertically in the first column, and 
begin planning when it is most appropriate 
to do what.

When is your renewal due on your Cham-
ber membership? When will Barrington 
Stage be putting together their playbill 
for next year? When is your target market 
most apt to be watching which TV shows? 
(NESN has some great packages for Red 
Sox games!)

Each promotional plan has to be custom-
ized because it is such a personal statement 
of what your business needs in order to gain 
new customers. There is, however, one thing 
that’s constant: if you don’t make a plan for 
success, your level of success will disap-
point you!◆

Each promotional plan has 
to be customized because it is 
such a personal statement of 
what your business needs in 
order to gain new customers.

Henry Richard P. Lyle, MD, FACC
Cardiologist
Cardiology Services at BMC 
North Adams: 413-663-3400 
Pittsfield: 413-395-7580 

Dr. Henry Lyle joins Cardiology Services at BMC and is 
accepting new patients in need of cardiology care in Northern & 
Central Berkshire. He is partnered with Drs. Jeffrey Leppo, Kyle 
Cooper, Kristen Currie, David Finck, Peter Hahn, Douglas 
Herr, William Levy, Lisa Massie, Andrew Potash, Mara Slawsky 
and Georgianne Valli-Harwood. Dr. Lyle practices in both 
North Adams and Pittsfield.

Board certified in Cardiovascular Diseases and Internal 
Medicine 
Fellowship trained in Cardiology at New England Deaconess 
Hospital and Interventional Cardiology at Washington Hospital 
Center 
Medical degree from Columbia College of Physicians & 
Surgeons, New York 
Residency in Internal Medicine at the University of California 
at Davis Medical Center 
For an appointment with Dr. Lyle or one of his colleagues, ask 
your physician for a referral or call Cardiology Services at 
BMC in North Adams at 413-663-3400 or in Pittsfield at 413-
395-7580. 

★ TAX CTAX CTAX CTAX CTAX COOOOOMMMMMPPPPP,,,,,     IIIIINNNNNCCCCC.....
TAX & FINANCIAL PLANNING
BOOKKEEPING & PAYROLL

Ralph Stroffolino, EA CFP
Debra Watroba & Donna Sciola, Payroll Admin.

Dan Boulais, Business Consultant

100 NORTH ST. • SUITE 310 • PITTSFIELD
Tel: 448-6222 • E-mail: info@tax-comp.com • Fax: 443-5619

137 north st.  • suite D • PittsfielD

PERSONALIZED PAYROLL SERVICE!
Our complete payroll service supports a wide range of pay types and schedules,
and includes check printing, direct deposit, tax filings, full compliance and more.

…because home is where the heart is!

We Offer:
◆ Personal Care
◆ Live In Service – Up to and
 Including 24 Hour Care
◆ Medication reminding
◆ Homemaking
◆ Companionship
◆ Shopping and errands
◆ Door to Door Services for
 Appointments & Procedures

Call us to set up an appointment 
for a complimentary assessment!

413-464-7524
371 South Street • PO Box 1924

Pittsfield, MA 01201
www.mtviewhomecare.com

One of many historical 
properties we protect

every day.

1-800-369-3905
www.LeeAudioNSecurity.net
MA Lic #1468C • NY Lic #12000022800
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typically carry an array of household goods, 
apparel, pet supplies, seasonal products 
and kitchen pantry staples at prices that are 
significantly lower than at supermarkets or 
other general merchandise retailers. “It’s a 
value destination,” said Sarlitto. “We focus 
on values for better products.”

advantages of size
Since its launch in 1977, the private com-

pany has grown into a chain of 109 stores 
in New England and New York, with annual 
sales of about $540 million and a workforce 
of about 4,000.

According to Sarlitto, the company’s size 
plays to its advantage in a number of ways. 
For example, he noted that Job Lot has enough 
purchasing power to negotiate good deals 
with many of its merchandise suppliers – 
especially for products that are carried at its 
stores on a regular, consistent basis.

“That’s what this company does – it hunts 
down deals,” Sarlitto said.

On the other hand, Ocean State Job Lot is 
much smaller than other competing national 
closeout chains, such as Big Lots (which has 
a store in the Allendale Shopping Center in 
Pittsfield). In this case, however, smaller 
can be better.

Sarlitto explained that, with only a hundred 
or so stores to supply, 
the company is able to 
take advantage of many 
one-time merchandise 
deals that would be too 
small to meet the inventory needs of larger 
national chains.

“The bigger companies have more stores, 
and it’s harder for them to take on some 
of these [limited merchandise] deals,” he 
said. “We have a lot more flexibility to take 
advantage of these deals because we have 
fewer stores to stock.”

This translates into a dynamic and eclectic 
merchandise mix at Job Lot stores. “It’s a 
bit of an adventure,” said Sarlitto. “You just 
never know what’s going to be in there.”

By way of illustration, he pointed to a 
recent deal with a manufacturer of high-end 
pellet stoves that allowed Job Lot to offer 
them at roughly half their $4,000 retail price. 
On the other end of the scale, the company 
recently had huge success with its special 
purchase of a popular national-brand casual 
footwear line.

Alongside some of these special deals are 
what Sarlitto described as “familiar favorites” 
– general household goods, food products and 
other items that are carried on a consistent 
basis through ongoing relationships with 
their suppliers. “There are some items that 
we’ll always have,” he said.

‘right real estate opportunity’
The pending arrival of Ocean State Job 

Lot in the Berkshire market answers one of 
the questions that had lingered ever since 
Walmart announced plans to build a new 
Supercenter in the city: What would become 
of the company’s existing store? It was not 
hard to imagine the site remaining unused 
for years to come – a fate not uncommon 
to other former retail facilities left vacant 
through changing market conditions or other 
economic factors.

For Job Lot, however, the shift by Wal-
mart to its new location presented what 
Sarlitto described as “the right real estate 
opportunity” for the company to enter the 
Berkshire market.

“We have the ability to move pretty 

quickly when these opportunities come 
along,” he added.

They are also skillful at negotiating fa-
vorable prices for the real estate they buy 
from what typically are highly motivated 
sellers. While not disclosing terms of the 
purchase agreement with Walmart, Sarlitto 
noted that the company had a clear interest 
in divesting itself of the property it was no 
longer using. 

Job Lot’s plans for the facility at 830 Cur-
ran Highway involve using 40,000 square feet 
for its own store and leasing another 27,000 
square to Tractor Supply Co., a national 
chain that has nearby stores in Pittsfield and 
Bennington, Vt. Sarlitto said the remaining 
space – roughly 25,000 square feet – is be-

ing marketed to other 
potential retail chains. 
“We’re looking to fill 
that space with another 
retail tenant,” he said.

He said the former Walmart facility is on 
the larger end of the scale in terms of the 
size of building the company considers for 
purchase. “With the larger buildings you have 
to have a fairly good comfort level that the 
other space can be used,” he said. “We’re 
happy to have the Tractor Supply relationship 
to help with that.”

The space allocated for Ocean State Job 
Lot represents what Sarlitto described as an 
optimum size for the company’s merchandis-

ing model. “Our stores range from 19,000 to 
50,000 square feet, and both ends are doing 
well,” he said. “But 40,000 square feet is 
our sweet spot.”

Pending review and approval of its plans 
by city officials, the Job Lot store is expected 
to be open as early as this October. An au-
tumn opening for Tractor Supply Co. is also 
anticipated.

Job Lot plans to hire 30 to 40 employees 
for the new store. Additional jobs would be 
created by the Tractor Supply store and any 
other tenants brought into the building.

In a press release announcing Ocean State 
Job Lot’s plans, North Adams Mayor Richard 
Alcombright expressed gratitude for the com-
pany’s decision to enter the northern Berkshire 
market. “We are very fortunate to have this 
major retailer come to our city and help us 
to fill the vacancy left by Walmart’s move,” 
Alcombright said. “Shoppers will appreciate 
the convenience of having both the Job Lot and 
Tractor Supply brands in the same building, 
and we are grateful that Job Lot has chosen 
North Adams to make this happen.”

Job Lot currently has 45 stores in Massa-
chusetts, the closest of which is in Westfield. 
Another nearby store is in Valatie, N.Y., 
southeast of Albany. Sarlitto said the company 
remains strictly a “bricks-and-mortar” opera-
tion, with no online sales at this point.

By opening a new store in the former 
Walmart facility, Job Lot will essentially 

become a direct competitor to the new 
Supercenter in several merchandise areas. 
Sarlitto noted, however, that Job Lot stores 
tend to do well in proximity to Walmart lo-
cations. “We are very confident in our own 
value position, and encourage customers to 
compare our values with those they find at 
other retailers,” he said.◆

The former Walmart store at 830 Curran Highway in North Adams will not be vacant for long. Ocean State Job Lot, a Rhode 
Island-based retail chain, plans to purchase the building and use a portion of it for the company’s first store in the region. 

Remaining space will be leased to Tractor Supply Co. and at least one other retail tenant.

“It’s a bit of an adventure.
You just never know what’s 

going to be in there.”

ocean state Job Lot
continued from page 1
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413-499-2220 www.berkshireworks.org160 North St., Pittsfield
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Real estate
The following real estate 
transactions are provided by 
Banker & Tradesman real 
estate data Publishing. only 
properties valued at $75,000 
or higher are included.

ADAMS
182 East Rd.
Buyer: Kaylyn Hunkler
Seller: Marcil Donna Est
Price: $152,500
Mortgage: $122,000
Lender: Adams Community
Date: 5/8/13

1 Grandview Ter.
Buyer: Carol Armata
Seller: Joseph Uchman IRT
Price: $151,500
Mortgage: $126,500
Lender: Adams Community
Date: 5/1/13

17 Simon Ave.
Buyer: Michael Cannava
Seller: Lawrence Jacques
Price: $165,000
Mortgage: $115,000
Lender: Greylock FCU
Date: 4/24/13

62-68 Spring St.
Buyer: Sharon Toporowski
Seller: Nationstar Mortgage
Price: $81,900
Date: 5/16/13

39 Summer St.
Buyer: Ann Stevens
Seller: Kaylyn Hunkler
Price: $76,000
Mortgage: $67,600
Lender: Adams Community
Date: 4/17/13

ALFORD
295 West Rd.
Buyer: David Meisels
Seller: Robert Doerr
Price: $817,500
Date: 4/26/13

BECKET
1124 Bancroft Rd.
Buyer: Max Bregan
Seller: Raymond Ellsworth
Price: $135,000
Mortgage: $126,666
Lender: Hoosac Bank
Date: 5/10/13

Benton Hill Rd.
Buyer: USA
Seller: Christopher Mclaren
Price: $135,000
Mortgage: $80,000
4/30/13

132 Dawn Dr.
Buyer: Erin Chaffee
Seller: Scott Thibaut
Price: $135,000
Mortgage: $128,250
Lender: Berkshire Bank
Date: 5/10/13

299 Friar Tuck Dr.
Buyer: Jodi Stefanick
Seller: John Smithies
Price: $89,000
Date: 5/13/13

34 Iroquois Ave.

Buyer: Anne Marie Ebner
Seller: Barbara Lasker
Price: $313,000
Mortgage: $281,700
Lender: Dean Coop Bk
Date: 5/10/13

2692 Jacobs Ladder Rd.
Buyer: 211 Housatonic 
Court NT
Seller: Francis Garrity
Price: $105,000
Date: 5/1/13

188 Main St.
Buyer: Nathaniel Poudrier
Seller: Patrick Neath
Price: $195,000
Mortgage: $199,680
Lender: Lowell Coop Bk
Date: 4/26/13

51 Maple St.
Buyer: Raymond Robert
Seller: Donald Kelly
Price: $150,000
Date: 4/17/13

Osceola Dr. Lot 1&2
Buyer: Andrew Geiger
Seller: Richard Berringer
Price: $110,000
Date: 5/1/13

CHESHIRE
145 Furnace Hill Rd.
Buyer: Jason Richardson
Seller: Lea Hosley
Price: $195,000
Mortgage: $174,000
Lender: Adams Community
Date: 4/26/13

10 Hutchinson Ln.
Buyer: Thomas Crowel
Seller: Zavattaro FT
Price: $187,000
Date: 4/19/13

49 Richmond St.
Buyer: Erik Phillips
Seller: Gail Sherman
Price: $139,000
Date: 4/26/13

88 Savoy Rd.
Buyer: Michael Schindler
Seller: Pillar Investments 
LLC
Price: $89,000
Mortgage: $87,387
Lender: Academy Mtg
Date: 4/19/13

DALTON
11 Field St.
Buyer: Dianne Renton
Seller: Ronald Snyder
Price: $101,500
Date: 4/23/13

52 Flansburg Ave.
Buyer: Richard Carty
Seller: Mark Kaley
Price: $102,500
Date: 4/26/13

9-11 John St.
Buyer: Christopher Atwood
Seller: Stephanie Trager
Price: $155,500
Date: 4/26/13

78 Kimberly Dr.
Buyer: Jeremy Trager
Seller: Greylock FCU

Price: $215,500
Date: 4/25/13

431 Main St.
Buyer: Paula Walczyk
Seller: Crane & Co Inc
Price: $761,171
Date: 5/10/13

142 N. Mountain Rd.
Buyer: Stephanie Richardson
Seller: Tammy Mckinnon
Price: $401,000
Mortgage: $380,000
Lender: Berkshire Bank
Date: 5/16/13

500 Old Windsor Rd.
Buyer: Keith Taylor
Seller: David Thomas
Price: $213,750
Mortgage: $209,877
Lender: Academy Mtg
Date: 4/29/13

61 Riverview Dr.
Buyer: Brian Rice
Seller: John Hiser
Price: $142,000
Mortgage: $128,587
Lender: USAA Federal SB
Date: 5/8/13

EGREMONT
70 Baldwin Hill Rd.
Buyer: Charles Proctor
Seller: Robert Reilly
Price: $425,000
Mortgage: $300,000
Lender: Lee Bank
Date: 4/30/13

121 Baldwin Hill Rd.
Buyer: Richard Burdsall
Seller: Walter Burdsall
Price: $269,220
Date: 5/15/13

9 Bott Hill Rd.
Buyer: Fredric Kasner
Seller: Sharon Wybrants
Price: $375,000
Mortgage: $350,000
Lender: Pittsfi eld Coop
Date: 5/15/13

1 Guilder Hollow Rd.
Buyer: Schumacher Center
Seller: New Economics Inst
Price: $200,000
Date: 4/26/13

84 Hillsdale Rd.
Buyer: Seth Cohan
Seller: Patricia Reiner
Price: $715,000
Mortgage: $400,000
Lender: Pentagon FCU
Date: 4/26/13

8 Taconic Ln.
Buyer: Ryan Larkin
Seller: Frank Marinaro
Price: $218,000
Mortgage: $235,260
Lender: Pittsfi eld Coop
Date: 4/19/13

FLORIDA
229 Mohawk Trail
Buyer: Summit NT
Seller: ACB LLC
Price: $250,000
Mortgage: $315,000
Lender: Sara Carpenter
Date: 4/29/13

GREAT
BARRINGTON

30 Blue Hill Rd.
Buyer: Zbigniew Aszyjczyk
Seller: Karpiski Edward Est
Price: $100,000
Date: 4/22/13

218 Highland St.
Buyer: Oliver Caldwell
Seller: Roman Catholic 
Bishop
Price: $139,000
Mortgage: $132,000
Lender: Salisbury B&T
Date: 5/7/13

35 Humphrey St.
Buyer: Leonard Zinberg
Seller: Robin Rivinus
Price: $140,000
Date: 4/26/13

12 Linda Ln.
Buyer: Christopher Peebles
Seller: John Hull 3rd RET
Price: $209,000
Mortgage: $198,550
Lender: Village Mtg
Date: 5/10/13

165 Main St.
Buyer: Berkshire Real 
Estate Connect
Seller: Samia Betros
Price: $107,000
Date: 5/10/13

21 Manville St.
Buyer: Michael Richard
Seller: Mary Cullon
Price: $367,500
Date: 5/17/13

434-B Stockbridge Rd.
Buyer: Pittsfi eld Coop Bank
Seller: Marley Monroe LLC
Price: $300,000
Date: 5/10/13

143 Taconic Ave.
Buyer: Jessica Oakley
Seller: Berkshire Bank
Price: $708,000
Mortgage: $540,000
Lender: Salisbury B&T
Date: 4/26/13

Forest Row U:13
Buyer: Davina Muse
Seller: Robin Johnson
Price: $130,000
Date: 4/30/13

HANCOCK
Corey Rd. Lot 9243
Buyer: Mitchell Slovik
Seller: Ira Schmelkin
Price: $515,000
Date: 5/15/13

JJS Lodge U:883:
Buyer: Michael Shenberg
Seller: Regional Medical 
Supply
Price: $525,000
Date: 5/3/13

HINSDALE
31 Bonny Ln.
Buyer: John Curley IRT
Seller: Marco RT
Price: $177,600
Date: 5/15/13

316 Longview Ave.
Buyer: Nationstar Mtg
Seller: David Ponton
Price: $158,575
Date: 5/3/13

53 Off South St.
Buyer: Michael Randall
Seller: Frank Avalle Jr
Price: $146,500
Mortgage: $143,846
Lender: Academy Mtg
Date: 4/19/13

400 Washington Rd.
Buyer: Edward Frederick
Seller: Annicka Eng
Price: $75,000
Date: 5/6/13

Pine Cone Ln. U:125
Buyer: Kevin Corrado
Seller: Daniel Gromko
Price: $293,000
Mortgage: $234,400
Lender: Greylock FCU
Date: 4/26/13

Pine Cone Ln. U:215
Buyer: Warren Dwes Jr
Seller: John Massimiano
Price: $319,900
Mortgage: $289,000
Lender: Pittsfi eld Coop
Date: 4/25/13

LANESBORO
120 Bailey Rd.
Buyer: Joyce Pereira
Seller: Robert Lynch
Price: $234,000
Mortgage: $210,600
Lender: Greylock FCU
Date: 5/2/13

158 Bull Hill Rd.
Buyer: Fred Delia
Seller: Murphy John Est
Price: $85,000
Date: 4/19/13

17 Imperial St.
Buyer: Marisa Plant
Seller: Maria Cruz
Price: $116,400
Mortgage: $110,580
Lender: Greylock FCU
Date: 5/10/13

8 Leslie Ave.
Buyer: Mildred Willis
Seller: Clifford Godfrey
Price: $139,000
Mortgage: $104,000
Lender: Greylock FCU
Date: 4/30/13

LEE
250 Fairview St.
Buyer: Lee Bartini
Seller: Robert Bartini
Price: $150,000
Date: 4/24/13

210 Greylock St.
Buyer: Trisha Machado
Seller: Biasin Nellie Est
Price: $145,000
Mortgage: $116,000
Lender: Luso FCU
Date: 4/16/13

95 Laurel St.
Buyer: Douglas Willcox
Seller: Edward Barkett
Price: $280,000
Mortgage: $220,000
Lender: Lee Bank
Date: 4/29/13

325 Laurel St.
Buyer: Benjamin Towne 3rd
Seller: Elinor Quinn
Price: $167,000
Mortgage: $133,600
Lender: Academy Mtg
Date: 4/30/13

510 Meadow St.
Buyer: Richard Hausmann
Seller: Braxton Shafi roff
Price: $700,000
Date: 5/17/13

510 Meadow St.

Buyer: Ana Jatar-Hausmann
Seller: Braxton Shafi roff
Price: $100,000
Date: 5/17/13

365 West Rd.
Buyer: Gurcharan Banga
Seller: Sikora Bruce Est
Price: $500,000
Mortgage: $400,000
Lender: Adams Community
Date: 4/19/13

155 Willow St.
Buyer: Carolyn Cryer
Seller: Thomas Wood
Price: $282,500
Mortgage: $160,000
Lender: Greylock FCU
Date: 4/26/13

770 Summer St. U:5
Buyer: Howard Eisler
Seller: Enlightennext Inc
Price: $210,000
Mortgage: $210,000
Lender: Irwin Krull
Date: 5/15/13

LENOX
133 Cliffwood St.
Buyer: Shelly Williams
Seller: Joseph Berti
Price: $362,500
Mortgage: $326,250
Lender: Greylock FCU
Date: 5/8/13

27 Housatonic St.
Buyer: 27 Housatonic 
Street LLC
Seller: Khoury FT
Price: $545,000
Date: 4/30/13

55 Kemble St.
Buyer: Peter Sprague
Seller: Theodore Martin
Price: $345,000
Mortgage: $310,500
Lender: Lenox Natl Bk
Date: 5/13/13

490 Pittsfi eld Rd.
Buyer: ACM Props LLC
Seller: JSH Ent LLC
Price: $482,703
Date: 5/3/13

NEW
MARLBORO

282 Brewer Hill Rd.
Buyer: Brewer Hill Assoc 
Seller: Herbert Abelow
Price: $2,550,000
Mortgage: $900,000
Lender: Pittsfi eld Coop
Date: 4/16/13

1178 Mill River Great
Buyer: Jeffrey Watson
Seller: Louis Salvatorelli
Price: $130,000
Mortgage: $91,000
Lender: Salisbury B&T
Date: 5/17/13

585 Norfolk Rd.
Buyer: 585 Norfolk Road LLC
Seller: Mcknight Melvin QTIP
Price: $1,100,000
Mortgage: $770,000
Lender: Endeavor Capital
Date: 4/22/13

NORTH ADAMS
31-37 Arnold Pl.
Buyer: Cheryl Sharpe
Seller: D&R Lube Inc
Price: $107,500
Mortgage: $90,000
Lender: Freedom CU
Date: 5/3/13

35 Chesbro Ave.
Buyer: Susanne Labonte
Seller: Michael Roberts
Price: $98,500
Mortgage: $100,510
Lender: Academy Mtg
Date: 4/3/13

198 Franklin St.

Buyer: Dana Beverly Sr.
Seller: Brent Wiencek
Price: $125,000
Date: 4/30/13

95 Hawthorne Ave.
Buyer: Lester Maynard
Seller: Donega FT
Price: $155,000
Mortgage: $120,000
Lender: Adams Community
Date: 5/16/13

33 Lyman St.
Buyer: Brian Rando
Seller: Floyd Irace
Price: $85,700
Mortgage: $84,147
Lender: Berkshire Bank
Date: 5/2/13

1040 Massachusetts Ave.
Buyer: Jacquelyn Rilla
Seller: Lebert Elaine Est
Price: $122,000
Mortgage: $109,183
Lender: Hoosac Bank
Date: 5/13/13

819 Mohawk Trail
Buyer: Daniel Lefebvre
Seller: Maple Leaf RT
Price: $179,900
Mortgage: $164,900
Lender: Neal Segala
Date: 4/25/13

988 Mohawk Trail
Buyer: Jonathan Lescarbeau
Seller: Heather Blackmer
Price: $102,000
Mortgage: $104,193
Lender: Academy Mtg
Date: 4/30/13
17 Northern Lights Ave.

Buyer: Brett Dalzell
Seller: Michael Walden
Price: $76,500
Mortgage: $75,113
Lender: Academy Mtg
Date: 4/30/13

63 Phelps Ave.
Buyer: Travis Cramer
Seller: Mary Clermont
Price: $135,000
Mortgage: $108,000
Lender: Greylock FCU
Date: 5/15/13

204 Prospect St.
Buyer: Phyllis Roecklein
Seller: Cheryl Browlee
Price: $119,000
Mortgage: $121,428
Lender: Hoosac Bank
Date: 5/8/13

1588 S. Church St.
Buyer: Wheels Tenants 
Assn Inc
Seller: Morgan MHP Mass 
LLC
Price: $2,,650,000
Mortgage: $2,930,000
Lender: Resident 
Ownership C
Date: 5/1/13

1077 State Rd.
Buyer: Matthew England
Seller: Virginia Kussman
Price: $140,000
Mortgage: $147,959
Lender: Hoosac Bank
Date: 5/7/13

270 Walker St.
Buyer: Brian Skorupski
Seller: Kimberly Sacco
Price: $174,000
Mortgage: $177,551
Lender: Academy Mtg
Date: 4/29/13

243 Union St. U:101
Buyer: Stacey Hetherinton
Seller: Richard Remsberg
Price: $158,000
Date: 4/23/13

OTIS
215 Gibbs Rd.
Buyer: Richard Beringer
Seller: Lilo Hoffman
Price: $370,000
Mortgage: $150,000
Lender: Lee Bank
Date: 5/17/13

56 Sequena Dr.
Buyer: Barbara Safran
Seller: Cohen Audrey Est
Price: $300,000
Date: 4/25/13

234 Tyringham Rd.
Buyer: Andrew Bell
Seller: Ellen Lake
Price: $224,000
Mortgage: $212,800
Lender: Greylock FCU
Date: 5/3/13

362 W. Center Rd.
Buyer: James Coer
Seller: Mary Piskorowski
Price: $243,000
Mortgage: $123,000
Lender: Members Mtg
Date: 5/17/13

555 W. Center Rd.
Buyer: William Lewis
Seller: Thomas Robertson
Price: $235,000
Mortgage: $150,000
Lender: Greylock FCU
Date: 4/17/13

PERU
35 North Rd.

Buyer: Joe Russell
Seller: Galen Lufkin
Price: $80,000
Date: 5/10/13

PITTSFIELD
107 1st St.
Buyer: Economourainbow 
LLC
Seller: DFP NT
Price: $225,000
Mortgage: $168,750
Lender: Berkshire Bank
Date: 5/8/13

2 Amy Ct.
Buyer: Michael Rufo
Seller: Rebecca Johnson
Price: $405,000
Date: 4/26/13

192 Bartlett Ave.
Buyer: Krith Morrish
Seller: Theodore Exford
Price: $128,500
Mortgage: $240,000
Lender: Greylock FCU
Date: 4/22/13

25 Britton St.
Buyer: Paul Armstrong
Seller: Elsie Browne
Price: $110,000
Mortgage: $106,700
Lender: Greylock FCU
Date: 4/30/13

353 Cheshire Rd.
Buyer: Jeremy Warren
Seller: Rosella Mcgee
Price: $123,000
Mortgage: $109,400
Lender: Adams Community
Date: 5/9/13

20 Chester St.
Buyer: Jonathan Kellogg
Seller: Susanna Young
Price: $168,000
Mortgage: $162,950
Lender: Greylock FCU
Date: 5/10/13

288 Cloverdale St.
Buyer: Benjamin Lapine
Seller: Robert Quagliani
Price: $163,000
Mortgage: $158,110
Lender: Greylock FCU
Date: 5/9/13

65 Cole Ave.
Buyer: Eric Zahn
Seller: Ellen Taxter
Price: $75,000
Date: 5/10/13

116 Doreen St.
Buyer: Scott Blonder
Seller: Nancy Luscier
Price: $130,000
Date: 5/1/13

1236 East St.
Buyer: Donald Levardi
Seller: Spansky Jennie Est
Price: $100,000
Mortgage: $60,000
Lender: Greylock FCU
Date: 5/1/13

32 Fairfi eld St.
Buyer: Jennifer Robitaille
Seller: Jill Cullen
Price: $114,696
Mortgage: $104,194
Lender: Hoosac Bank
Date: 5/17/13

267 Gale Ave.
Buyer: Jeremy Squires
Seller: Francis Marziello
Price: $235,000
Date: 4/24/13

107 Greenwich St.
Buyer: Lori Lanigan
Seller: Richard Burke
Price: $120,000
Date: 4/25/13

252 Holmes Rd.
Buyer: Bethany Cooper
Seller: Christopher Smith
Price: $203,200
Mortgage: $193,000
Lender: Greylock FCU
Date: 5/15/13

38 Lakeway Dr.
Buyer: Daniel Dufur
Seller: Dennis Messana
Price: $140,500
Date: 4/26/13

11 Leidhold Pl.
Buyer: Stephen Hosier
Seller: Gregory Race
Price: $88,500
Mortgage: $86,869
Lender: Academy Mtg
Date: 5/17/13

85 Leon Dr.
Buyer: Greylock FCU
Seller: Daniel Damasca
Price: $76.000
Date: 5/3/13

40 Leroi Dr.
Buyer: Thomas Keefe
Seller: Lorrain Schulze
Price: $255,000
Mortgage: $204,000
Lender: Lee Bank
Date: 5/10/13

47 Lincoln St.
Buyer: Bank of America
Seller: Jason Carchedi
Price: $103,500
Date: 5/13/13

24 Lucille St.
Buyer: Greylock FCU

rrs TM

NOW CARRYING
WOOD JUNGLE GYMS 

IN SHEFFIELD!

499-1144
Lenox, MA

392 Pittsfield Road

Culligan Water Conditioning, Inc

$9.95 per month for
the fi rst 3 months

on a water conditioner or
reverse osmosis drinking water system

Offer expires 7/31/13. Not valid with any other offers. Dealer participation may vary. 
Contact your local dealer for details. Installation charges extra. Monthly rental price 
will increase after the fi rst 3 months. New rental customers only.

Culligan Water Conditioning, Inc.
392 Pittsfield Road

Lenox, MA
413-499-1144
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Berkshire County real estate transfers

Seller: Paul Tobin
Price: $93,846
Date: 4/26/13

140 Maple Grove Dr.
Buyer: Marianne Fresia
Seller: Scott Nichols
Price: $161,500
Date: 4/26/13

68 Marian Ave.
Buyer: Chad Haskins
Seller: Gary Phillips
Price: $125,000
Mortgage: $100,000
Lender: Sovereign Bank
Date: 4/19/13

42 Marshall Ave.
Buyer: Sheila Croft
Seller: Lee Albert
Price: $180,000
Mortgage: $180,000
Lender: Navy FCU
Date: 5/14/13

18 May Ter.
Buyer: Deborah Lucey
Seller: Charles Conaghan
Price: $165,000
Date: 5/15/13

40 Montgomery Ave.
Buyer: Timothy Wright
Seller: Susan Joyner
Price: $115,000
Mortgage: $54,000
Lender: Lee Bank
Date: 4/19/13

247 Newell St.
Buyer: 269 Newell Street LLC
Seller: Grace Marchetto
Price: $170,000
Mortgage: $160,000
Lender: Grace Marchetto
Date: 5/13/13

43 Palomino Dr.
Buyer: Ference Assn of SDA
Seller: Judith Katz
Price: $323,000
Date: 5/1/13

394 Partridge Rd.
Buyer: Mark Dinsmore
Seller: Martin Streit
Price: $269,000
Mortgage: $269,000
Lender: USAA Federal SB
Date: 5/14/13

4 Pheasant Way
Buyer: David Comall
Seller: Woodmont Dev Corp
Price: $100,000
Date: 5/13/13

92 Ridge Ave.
Buyer: Keith Smith
Seller: Patricia Petricca
Price: $617,000
Date: 5/1/13

67 Rockland Dr.
Buyer: Christopher Smith
Seller: Jonathan Denmark
Price: $271,000
Mortgage: $166,000
Lender: Berkshire Bank
Date: 5/16/13

64 Scammell Ave.
Buyer: William Avery
Seller: Mark Field
Price: $177,000
Date: 4/26/13

39 Shetland Dr.
Buyer: Luke Toole
Seller: Schwartz NT
Price: $300,000
Mortgage: $285,000
Lender: Lee Bank
Date: 5/10/13

South St.
Buyer: Eastern States RE 
Mgmt
Seller: Robert George
Price: $75,000
Date: 5/1/13

290 South St.
Buyer: Berkshire 
Retirement Home
Seller: Roman Cath Bishop
Price: $550,000
Date: 5/14/13

1032 South St.
Buyer: PREM Mgmt LLC
Seller: Glenn Corcoran 3rd
Price: $455,000
Date: 5/1/13

51 Strong Ave.
Buyer: Mary Trajick
Seller: Greylock FCU
Price: $96,000
Mortgage: $94,261
Lender: Academy Mtg
Date: 4/24/13

147 Strong Ave.
Buyer: Robert Minkler
Seller: Carol Sykes
Price: $80,000
Mortgage: $84,000
Lender: Berkshire Bank
Date: 5/1/13

724 Tyler St.
Buyer: Ali Union Block LLC
Seller: 724 Tyler Street NT
Price: $280,000
Date: 4/16/13

203 Velma Ave.
Buyer: Michael Lamoureaux
Seller: Richard Levardi Jr
Price: $214,000
Mortgage: $203,300
Lender: Greylock FCU
Date: 4/16/13

55 Williams St.

Buyer: Joshua Gilb
Seller: Blake Jane Est
Price: $182,500
Mortgage: $112,500
Lender: Greylock FCU
Date: 5/10/13

274 Williams St.
Buyer: Scott Beauchemin
Seller: Patrick Mcggovern
Price: $267,000
Mortgage: $262,163
Lender: Academy Mtg
Date: 4/19/13

381 Williams St.
Buyer: Dario Robalino
Seller: CB Svc Corp
Price: $169,900
Mortgage: $169,900
Lender: Academy Mtg
Date: 4/16/13

38 Williamsburg Ter.
Buyer: Justin Mckennon
Seller: Susan Jacobs
Price: $139,000
Mortgage: $132,050
Lender: Hoosac Bank
Date: 5/16/13

54 Williamsburg Ter.
Buyer: Kevin Nguyen
Seller: Adam Haas
Price: $146,000
Date: 4/16/13

1136 Barker Rd. U:22
Buyer: Jan Halper
Seller: Judith Klemperer
Price: $357,500
Mortgage: $200,000
Lender: Lee Bank
Date: 5/3/13

Cynthia Ln. U:5
Buyer: Hanierian Stein
Seller: Michael Stein
Price: $255,000
Mortgage: $204,000
Lender: Lee Bank
Date: 5/15/13

Greendale Ave. U:51
Buyer: Andrea Nuciforo Jr
Seller: Richard Johansen
Price: $112,000
Mortgage: $84,000
Lender: Hoosac Bank
Date: 5/3/13

RICHMOND
2345 Swamp Rd.
Buyer: Stephen Eustace
Seller: Michael Rufo
Price: $490,000
Date: 4/26/13

SANDISFIELD
S,. Sandisfi eld Rd.
Buyer: Howard Briggs
Seller: Clarence Mustoe
Price: $99,500
Date: 5/8/13

132 Sandy Brook Tpke.
Buyer: Richardson 
Dilworth 3rd
Seller: Mark Berniker
Price: $90,500
Date: 5/3/13

SAVOY
46 River Rd.
Buyer: Jennifer Falk
Seller: Cameron Winter
Price: $133,400
Mortgage: $126,700
Lender: Greylock FCU
Date: 5/16/13

10 Windsor Rd.
Buyer: Christopher Cuff
Seller: Ryan Geoffroy
Price: $198,500
Mortgage: $153,000
Lender: Greylock FCU
Date: 5/13/13

SHEFFIELD
1325 Barnum St.
Buyer: William Powell
Seller: Woodloft NT
Price: $675,000
Date: 5/9/13

974 Berkshire School Rd.
Buyer: David Hyrdle
Seller: Paul Wardynski
Price: $320,000
Mortgage: $160,000
Lender: Village Mtg
Date: 5/17/13

115 Bow Wow Rd.
Buyer: Nicholas Richman
Seller: Carole Maghery NT
Price: $295,000
Date: 4/19/13

1635 County Rd.
Buyer: Melissa Shon
Seller: Louis Cashiola
Price: $310,000
Mortgage: $248,000
Lender: Greylock FCU
Date: 5/17/13

128 Glennana Way
Buyer: Everett Brady
Seller: Tholen Michael Est
Price: $93,500
Date: 5/3/13

110 Root Ln.
Buyer: FNMA
Seller: Matthew Curran
Price: $224,081
Date: 4/29/13

830 S. Undermountain Rd.
Buyer: Juergen Frank
Seller: Susan Wirth
Price: $85,000
Date: 5/1/13

STOCKBRIDGE
21 Cherry Hill Rd.
Buyer: Nicholino 
Barbadoro
Seller: Clover Swann
Price: $142,000
Mortgage: $27,000
Lender: Pittsfi eld Coop
Date: 5/6/13

16 Grove Rd.
Buyer: Pamela Reznick
Seller: Lynn Warheit
Price: $1,087,500
Mortgage: $815,625
Lender: Wells Fargo
Date: 5/16/13

23-A Ice Glen Rd.
Buyer: Scott Camirand
Seller: Charles Barber
Price: $180,000
Date: 5/3/13

1 Park St.
Buyer: Pamela Saia
Seller: Scott Mccormick
Price: $150,000
Mortgage: $88,500
Lender: Pittsfi eld Coop
Date: 5/8/13

7 Sergeant St.
Buyer: Anne Auberjonois
Seller: Roman Catholic 
Bishop
Price: $240,000
Date: 5/10/13

WEST
STOCKBRIDGE

2 Main St.
Buyer: John Stanmeyer
Seller: Ellen Cohen
Price: $205,000
Date: 4/22/13

62 Maple Hill Rd.
Buyer: CSB Service Corp
Seller: Robert Korostoff
Price: $550,000
Date: 5/15/13

2 Moscow Rd.
Buyer: Juliana Spallholz
Seller: Goat Town 
Industries LLC
Price: $194,000
Mortgage: $197,959
Lender: Berkshire Bank
Date: 5/15/13

W. Center Rd.
Buyer: Gunnar Gudmundson
Seller: Richard Brosseau
Price: $295,000
Date: 5/17/13

WILLIAMSTOWN
36 Haley St.
Buyer: Stephen Stanef
Seller: Arthur Lafave
Price: $400,000
Mortgage: $320,000
Lender: TD Bank
Date: 4/26/13

751 Henderson Rd.
Buyer: Thomas Ruble
Seller: Hynes Alice Est
Price: $125,500
Date: 5/15/13

65 Jerome Dr.
Buyer: C O Chvoya
Seller: Patricia Ross-Davall
Price: $275,000
Mortgage: $171,000
Lender: Hoosac Bank
Date: 5/15/13

31 Porter St.
Buyer: Timothy Carr
Seller: Louis Benton
Price: $361,700
Mortgage: $280,000
Lender: Hoosac Bank
Date: 5/14/13

◆

• Windows
• siding
• additions
• remodeling
• kitchen/baths

• Custom build
• roofs
• decks
• Gutters
• handyman services

“any job large or small…
we do it right or not at all.”

www.morrisonshomeimprovement.com

we do it right or not at all.”

www.morrisonshomeimprovement.com

SHoWRooM
674 north Street, Pittsfi eld, Ma 01201

Phone: 413-442-3001
fax: 413-443-8066

Award Winning – Customer Driven

Every month, BERKSHIRE TRADE & COMMERCE takes a fresh look at
news and issues affecting the local economy…and businesses like yours.

With an assortment of articles covering key sectors of the business community,
each issue of BERKSHIRE TRADE & COMMERCE is well-read by the region’s business owners,

managers and professionals…the people you want to reach and want to do business with.

Call or email today for information about making B ERKSHIRE TRADE & COMMERCE

an effective and affordable part of your marketing plan for the year ahead.

413-447-7700 btac@bcn.net

Good reasons to make

BERKSHIRE TRADE & COMMERCE

part of your marketing plan for 2008

Every month, BERKSHIRE TRADE & COMMERCE takes a fresh look at news and issues 
affecting the local economy…and businesses like yours.

With an assortment of articles covering key sectors of the business community, each issue 
of BERKSHIRE TRADE & COMMERCE is well-read by the region’s business owners, managers 

and professionals…the people you want to reach and want to do business with.

Call or email today for information about making BERKSHIRE TRADE 
& COMMERCE an effective and affordable part of your marketing plan.

413-447-7700 • info@btaconline.com
Next Issue: August 2013  ◆  Ad Deadline: July 11  ◆  Print Date: July 15

W
E  N

O

W  ACCEPT  BERKSH
A

R
ES

!

ANOTHER  GOOD  REASON
:

Twelve good reasons

of your company’s marketing plan

to make BT&C a regular part
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