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Berkshire Food Guild debuts 
Events showcase crafts that 
take food from farm to plate

By John Townes
A group of regional food profession-

als, including a butcher and baker (but no 
candlestick maker), have banded together to 
form the Berkshire Food Guild to showcase 
their professional skills and teach them to 
the public.

The Berkshire Food Guild is envisioned 
as a business that will sponsor meals, work-
shops and other events throughout the year, 
according to co-founder Jake Levin.

“The heart of this is to celebrate and sup-
port the local foodshed, increase knowledge 

about the food system and build a network 
of food crafters,” he said.

In addition to providing exposure to lo-
cal sources of food, Levin said a primary 
purpose of the guild is to teach people the 
skills to handle many aspects of processing 
fresh, raw food ingredients themselves, such 
as breaking down whole animals to prepare 
sausage and other meats.

“We live in a very food-rich area, with 
many local farms, farmers markets and other 

continued on page 14

Right: Jazu Stine prepares to carve a spit-roasted 
lamb for the June 29 dinner at Mill River Farm that 
marked the public debut of the Berkshire Food 
Guild. (Photo by Tom Bland, www.tombland.co.uk)

‘one company, one mission’

Consolidation to 
give rise to new 
banking entity

By Brad Johnson
A months-long process of planning, 

preparation and regulatory approval is all 
coming to its intended end on July 19.

At the close of business on that Friday, 
Hoosac Bank will have served its last cus-
tomers. On the following Monday, how-
ever, those offices will reopen and begin 
serving customers under the new name of 
MountainOne Bank.

A similar shift will take place at the office 
of Williamstown Savings Bank, which will 
be identified going forward as “a division of 
MountainOne Bank.” And, on the eastern 
side of the state, the four offices of South 
Coastal Bank, while retaining that name, 
will also share this designation as a division 
of the new banking entity.

These and other changes are part of the plan 
announced last December by MountainOne 
Financial Partners to consolidate all of its 
affiliated banking operations under one com-
mon charter (February 2013 BT&C).

“We’re going to more of a 
21st century concept.”

At that time, MountainOne CEO Thomas 
Leavitt described this plan as the next logi-
cal step in a process that began last summer 
with the consolidation of Hoosac Bank 
and Williamstown Savings Bank under 
one charter.

While that move was driven primarily 
by operational and organizational efficien-
cies, Leavitt said the integration of South 
Coastal’s operations into a unified banking 
entity represents a more significant and 
far-reaching change to the business model 
that MountainOne has operated under since 
2002, when it was formed through the in-
novative “partnership” of Hoosac Bank and 
Williamstown Savings.

“We believe we’re putting together a 
much more efficient organizational structure 
by going to a unified bank,” Leavitt said 
last winter, just a few months after joining 
MountainOne as successor to former CEO

continued on page 11

 making a
          splash…

Nonprofit group takes plunge on Sand Springs revival

Janette Kessler Dudley (center), president of the Sand Springs Recreational Center (SSRC) board, is joined at poolside by fellow board member and former 
Williams College swim coach Carl Samuelson and 2000 Summer Olympics gold medalist Samantha (Arsenault) Livingstone. The SSRC was expected to compete 
its purchase of the summer recreational facility by mid July, with the pool then slated to open for a season that will run through Labor Day. Among its new features 
will be the Samuelson Swim Academy, which will include instruction by Livingstone, who won gold in freestyle competition at the Sydney games.

By Brad Johnson
By mid July, the season’s first swimmers are expected to take to 

the pool at Sand Springs in Williamstown.
While in years past this would be considered business as usual 

for the thermal-spring-fed recreational facility tucked away in 
the town’s northwestern corner, these swimmers will help make 
a splash for the nonprofit organization that now owns the facility 
and oversees its operation.

Following extensive volunteer effort and a successful fund-raising 
campaign, the organization, known as Sand Springs Recreational 
Center (SSRC), is poised to complete its purchase of the pool, build-
ings and property that have long been part of the town’s summer 

scene. Once having done so, they will begin the process of smoothing 
away an edge of exclusivity that had taken shape in recent years as 
the pool’s former operators had sought to recast it more as a well-
appointed spa than a casual community gathering place.

“Sand Springs has been a beloved place in the community for 
many years,” said Janette Kessler Dudley, a Williamstown resident 
and president of the SSRC’s 15-member board of trustees.

Speaking from her own experience as the mother of two children 
who have grown up swimming at Sand Springs, Dudley said “it has 
been a wonderful place for my family to go in the summertime.”

She described it as one of those special “third places” where people 
continued on page 12

Inside this issue
Consultant on  
dietary issues 
launches Eat 

To Total Health
— page 4

Venture looks 
to connect 

local growers 
and buyers
— page 16

◆ ‘DISCoVEr TylEr STrEET’ FESTIVAl opTS For mID-SUmmEr SChEDUlE ......... 3
◆ BrpC wEIGhS IN oN EFForT To rESTorE pASSENGEr rAIl SErVICE .........10
◆ BEEkEEpEr ShIFTS To SUSTAINABlE FArmING moDEl IN mIll rIVEr ....... 15
◆ pArTNErShIp BrINGS INNoVATIVE hEAlTh INITIATIVE To BErkShIrES ...... 18



2 August 2013 Berkshire trAde & CommerCe

FRonT pages
Framer is back in picture 
following lengthy hiatus

By John Townes
Ron Zucco has returned to his former 

career as a picture framer, after an eight-year 
detour into the restaurant business.

In May, Zucco opened Berkshire Frame 
Works in Suite 8 at 1450 East St. in Pittsfi eld. 
Zucco had previously operated Berkshire 
Frame Works at the Williams Street Plaza 
in Pittsfi eld from 1997 to 2005.

He said the new version of his business 
is very similar to its predecessor – with one 
important exception that refl ects how the 
world of retailing has changed in the inter-
vening years.

“I’m basically doing the same thing I was 
before,” said Zucco, who lives in Dalton. “I 
do custom framing, and I also sell art.”

The difference is that now he is also reach-
ing out to a wider market and offering more 
services with an advanced website (www.
berkshireframeworks.com) that is set up 
both to serve local customers and give his 
business access to the national market.

The website allows customers to place 
orders, upload photos or other image fi les 
and have the fi nal work shipped to them if 
they choose. Local customers can also pick 
up the fi nal framed work from his shop in 
person.

Among the website’s features are inter-
active do-it-yourself tools. A customer can 
preview, select and order a specifi c frame, 
matting and dimensions for their image. They 
can experiment with different combinations, 
and make subtle adjustments. They can even 
view the picture and frame against the back-
ground of their own wall color.

This interactive feature also calculates 
and changes the price based on specific 
sizes and materials, allowing the customer 
to adjust the cost.

They can also order framing and matting 
without uploading an image on the site.

Zucco also sells artwork at the new 
Berkshire Frame Works, although this 
aspect has also expanded from his prior 
operation.

In addition to the art by local artists 
available in his shop, Zucco also has an ar-
rangement with a large wholesale company 
that gives his customers access to some 
300,000 prints which 
he can sell through 
his e-commerce site. 
These include works 
of well-known historic 
artists and contempo-
rary photographs and 
artwork.

Despite the high-tech 
overlay, however, Zuc-
co emphasized that the 
core of Berkshire Frame Works continues to 
be based on his framing skills. “I do all aspects 
of the framing myself,” he said.

Also, customers who prefer to do busi-
ness in the traditional way can still bring 
their pictures into his shop, and discuss and 
view the options for framing them with him 
in person.

He also offers related services, including 
helping people select art that fi ts into the 
specifi c design of their home or business.

Zucco said that Berkshire Frame Works 
is also developing a commercial art rental 
program through which businesses and 

other clients can enjoy the benefi ts of a 
rotating fi ne art collection without the high 
acquisition cost.

“With no major capital outlay you can 
rent your art for a fraction of the cost of 
ownership,” he said. “Experimenting with 
different looks constantly refreshes and 
transforms the viewers’ experience of the 

offi ce space without a 
dramatic, and expen-
sive remodeling.”

Between his two 
stints in the framing 
businesses,  Zucco 
worked in the restau-
rant industry. “I basi-
cally took a hiatus from 
this,” he said.

He owned or man-
aged a number of restaurants in Berkshire 
County. He also lived for a while in the Virgin 
Islands, where he managed a restaurant.

Eventually, he said, he decided he preferred 
the framing profession to the pressures and 
problems of the restaurant industry.

“This is a much simpler and easier life than 
the restaurant business,” he said. “I also love 
doing framing, and I have a knack for it. I 
work with a lot of local artists, and I really 
enjoy that. So I’m glad to be back.”

Berkshire Frame Works (413-443-0313) is 
open Monday to Friday from 10 a.m. to 5:30 
p.m. and Saturday from 10 a.m. to 4 p.m.◆

Ron Zucco is in a better frame of mind now that he has returned to his former profession. His new shop, 
Berkshire Frame Works, has several advanced web-based features in addition to traditional services.

Berkshire Frame Works is 
also developing a commercial 
art rental program through 
which businesses can enjoy 

the benefi ts of a rotating fi ne 
art collection without the 

high acquisition cost.

Balanced Approach…
Rock Solid Advice

Securities o� ered through
LPL Financial, member FINRA/SIPC

Retirement Income Planning
& Asset Management

92 Elm St. • Pittsfi eld
413.442.8190

www.balance-rock.com

NoW aVaiLaBLe oNLiNe…

is your offi  ce copy of berkshire trade & Commerce always disappearing 
before you get to fi nish it?

did you forget to save a news story or an ad of interest from a past issue?

do you have associates in other regions who would be interested in 
business and economic news about the berkshires?

do you really, really, prefer reading newspapers on your tablet or laptop?

Good neWs! berkshire trade & Commerce is now available in its full print 
version as a downloadable Pdf by visiting:

www.btaconline.com
if you have questions or comments, please contact us at:

413-447-7700 • info@btaconline.com
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Discover Tyler Street opts 
for mid-summer schedule 

By Brad Johnson
The folks who have organized the Discover 

Tyler Street community festival over the 
past three years have discovered a thing or 
two about what can make or break an event 
such as theirs.

On the “make” side are such intangible 
factors as goodwill, generosity and grassroots 
effort. On the “break” side: the unpredictable 
nature of the elements – such as the unrelenting 
rain, wind and chill that put a damper on the 
third holding of the event last September.

“We just have to pray that we have good 
weather,” said Diane Marcella, a member 
of the Tyler Street Business Group and 
lead organizer for Discover Tyler Street, 
which has become an annual event since 
its debut in 2010.

In that inaugural year, the event was 
welcomed with comfortable mid-September 
weather and sizable crowds who strolled up 
and down the several blocks comprising the 
Tyler Street business district.

A shift to late June the following year 
resulted in a mixed bag of weather and at-
tendance – neither as good as the first year, 
but respectable enough to call the event a 
success.

For 2012, Marcella said, organizers de-
cided to shift the event back to its original 
schedule. “Everyone seemed to like Sep-
tember,” she said. “In the summer, people 
are on vacation and there are so many other 
things going on.”

As fate would have it, that decision put 
the festival in the path of a cold front that 
brought unpleasant weather for the duration 
of the Saturday afternoon event. “We had lots 
of rain and wind last year,” Marcella recalled. 
“That really cut down on foot traffic.”

Last year’s uncooperative weather unfor-
tunately coincided with a broadening of the 
event to include vendors from outside of the 
Tyler Street business district. “Last year, we 
changed how we did things and invited other 
vendors to participate,” Marcella said.

While some vendors came prepared for 
the elements with tents or other equipment, 
many were forced to pack it in early as the 
rain showed no signs of letting up.

“It hit some of the vendors hard,” said 
Marcella. “With an event like this, you can’t 
do a rain date.”

So, for 2013, the Tyler Street Business 
Group is looking to improve the odds of fa-
vorable weather by scheduling the event for 
July 27, from 11 a.m. to 
3 p.m. “It’s always un-
predictable, but we’re 
hoping to get better 
weather by holding it in 
July,” Marcella said.

Weather issues aside, 
she said the event continues to generate a high 
level of enthusiasm and participation among 
members of the Tyler Street business com-
munity. “People are looking forward to this,” 
she said. “It has really become a great way 
to build community spirit and showcase our 
neighborhood to the rest of the city.”

As for those other elements noted above 
that help make the event a success, Marcella 
said all of them are in full force for the 
fourth holding of Discover Tyler Street. 
“It’s so great to see so many people being 
very generous with their time and effort to 
make this happen,” she said.

For example, she noted that those who are 

providing live entertainment for the event 
are donating their time and services. That 
includes this year’s headlining performers, 
The Rock Hounds, who will be delivering a 
hard-driving mix of Southern Rock, Classics 
and Country throughout the afternoon.

“With our small bud-
get, we could never 
afford their regular 
[performance] fee,” 
said Marcella. “Their 
willingness – along 
with our other enter-

tainers – to do this for free is the kind of 
thing that helps make this such a great com-
munity event.”

Along with the live music and entertain-
ment, attractions include a beer tent, the 
popular dunking booth, a bounce house and 
other activities for kids, and various specials 
offered by participating businesses along 
Tyler Street.

As with last year, the event is again open 
to outside vendors of food, products and 
services. Marcella said vendors interested 
in participating can contact her at 413-448-
6257. Information is also available at Tyler-
StreetPittsfield.com.◆

“It has really become a great 
way to build community spirit 
and showcase our neighbor-
hood to the rest of the city.”

Mark McKenna Heather Bartini Erin Carlotto
Business Banking Personal Banking Mortgage Banking

EQUAL HOUSING LENDERMEMBER FDIC/MEMBER DIF 

IntroducIng our expanded & Improved websIte

www.barbHassanrealty.com
…with many new features to make your 
home buying or selling experience more 

effective and rewarding.

Included is our new “Property Search” 
page which provides convenient access to all 
MLS listings for Berkshire County, which can 

be sorted, arranged and displayed to your 
search specifications.

Visit www.BarbHassanRealty.com today
or call Barb Hassan for more details

413-447-7300 • 413-822-4742

BUSINESS EXPANDING?

A handshake 
beats an 
autograph.

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:
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By John Townes
What began three years ago as an effort 

to heal her own ailments with better nutri-
tion has become a fast-growing business for 
Renee Tassone of North Adams.

“If you had told me I’d be doing this three 
years ago, I wouldn’t have believed you,” said 
Tassone. “I was quite happy in my previous 
job and had no plans to leave it.”

Tassone operates Eat To Total Health, 
which specializes in consultation and custom-
ized eating plans to help people eliminate 
harmful foods and substitute them with 
healthy eating habits.

Last December, Tassone expanded by 
opening a small cafe and shop at 14 Ashland 
St. in downtown North Adams. The cafe, 
also named Eat To Total Health, serves 
smoothies and vegan fare based on whole 
foods that are free of processed ingredients 
and potential allergens such as gluten, soy, 
dairy or eggs.

She prepares some of the food at her home, 
which has a license as a commercial kitchen, 
and delivers it to the store.

Tassone said the food at the cafe is 
intended to be enjoyable and satisfying 
for everyone, regardless of their regular 
eating habits.

The menu changes regularly. Among the 
items it has featured are Raw Salad with 
apple cider and oil dressing ($6), Red Beans 

and Rice ($8), Potato and Carrot Hash ($6), 
Potato Pinto Hash ($6) and Potato and Leek 
Chowder ($8). Items can be eaten on site or 
taken to go. Deliveries are also available.

The 800-square-foot site has seating for 
36. It also includes a small shop that carries 
a selection of heathy food products.

Hours for Eat To Total Health are 11 a.m. 
to 7 p.m. Monday through Friday and 10 a.m. 
to 4 p.m. on Saturday. 
The cafe has a staff of 
one full-time and four 
part-time people.

Tassone also pro-
vides a catering service, which can either pro-
vide meals for individual guests with specific 
food needs or for an entire gathering.

Tassone, who grew up in Webster, moved 
to North Adams in 1986 to attend North 
Adams State College (now Massachusetts 
College of Liberal Arts). She subsequently 
worked in marketing and the newspaper busi-
ness. In 2007 she became group manager of 
four weekly newspapers in Berkshire County 
and Vermont, published by Hersam-Acorn, 
including the Pennysaver News.

Her gradual migration into nutrition 
actually had its origins about eight years 
ago when she began to experience chronic 
health problems. “I was getting sicker, but 
my doctors could not find the cause,” she 
recalled. “Finally, in 2010, a doctor diagnosed 
my problem as Celiac Disease, which I had 
never heard of.”

With Celiac Disease, eating gluten causes 
an immune-system reaction which inflames 
the linings of the intestine and impairs the 
ability to absorb nutrients. Over time it can 
cause other forms of damage to the digestive 
system and lead to serious complications.

After consulting with a nutritionist, she 
began a gluten-free diet. “Within four days, 
I felt like a brand new person,” she recalled. 
“It was the first time I realized that food re-
ally does make a difference in your health.” 
She subsequently began a Celiac Disease 
support group.

“However, a few months later, I started 
feeling sick again,” she continued. “I decided 

to do a diet cleanse to 
see if that would help. I 
went to the library and 
started doing intensive 
research. There are 

many cleansing programs out there. But I 
didn’t want to do anything drastic that would 
keep me in the bathroom all day, or require 
expensive special supplements. So I took 
elements of different plans and came up with 
my own form of dietetic cleanse, which I 
began in October 2011. Very soon my health 
returned and I felt great again.”

Casual consultation at first
She adapted an ongoing diet plan for 

herself based on plants, whole foods and no 
animal products or processed foods. She said 
the beneficial results have remained.

Tassone continued her nutritional research, 
and also began relating her experiences to 
her friends.

“I wanted to share what I’d learned and 
the results,“ she said. “It started out small, by 
talking to friends. People were enthusiastic 
about the results they had too, and they told 
other people about it who also asked to talk 
with me. It snowballed, and pretty soon I 
was spending most of my spare time meeting 
with people.”

In addition to local people, she began 
receiving requests for advice by phone and 
email from other parts of the country as far 
away as the West Coast.

“ At first I did it for free, but as it took up 
more time, I started charging $10,” she said. 
Her current rate is $40, which includes the 
initial meeting and consultation, and any 
follow-up a person may need.

“My main motivation is to help people 
benefit from healthy eating, so I’ve kept the 

rate as low as possible,” she said. “I don’t 
want anyone to feel they can’t afford it. ”

She estimated that she has worked with 
about 1,400 people so far, and has approxi-
mately 130 clients at a time.

“Once they learn the basics, they do it on 
their own, although they can call me after 
that,” she noted.

Tassone added that she knows from her 
own experience that trying to eat healthier 
can be very difficult.

“The food industry has people so confused 
that it’s hard for them to know what they 
are eating and whether it is healthy or not,” 
she said. “And doing things like going into 
a restaurant is like a minefield.”

Tassone explained that in her consulta-
tion service she provides basic nutritional 
information to help individuals develop 
healthy eating habits, including the effects 
of different foods and ingredients, how to 
read the labels on food products, and other 
information.

She will also design an initial cleansing 
diet for those who request it.

Tassone said the cleanse is intended 
to be a manageable diet that helps return 
people’s system to as more healthful state. It 
does not involve anything exotic or require 
drastic changes in other aspects of their 
daily lives.

“I’m not trying to sell any dietary products 
or special programs,” she said. “My goal is 
simply to help people to develop a plan for 
healthy eating that they can continue on a 
day-to-day basis.”

She added that her advice is tailored to the 
needs and desires of the individual. “Some 
people might choose to eliminate animal 
products, while others might continue to want 
to eat meat or use dairy products,” she said.

As a first step, she gets information about 
a person’s health status and issues, as well 
as their goals and current eating patterns. 
She looks for possible symptoms of food 
allergies or intolerances the individual 
might have.

Based on that and general principles of 
healthy eating, she develops a personal 
eating plan, including what foods to avoid. 
“Initially I will set a plan that emphasizes 
healthy foods and eliminates ingredients 
that might be causing them problems,” she 
said. “They can make adjustments as they 
go along.”

The cafe is an outgrowth of that service. 
Last summer, she began preparing meals in 
her home for people to make it easier for 
them to begin following these nutritional 
principles. People could pick the meals up 
or have them delivered to their home.

“That also snowballed, and I was getting 
250 orders a week,” she said.

By late 2012, she realized she had to make a 
choice. “I loved my newspaper job, but I didn’t 
have the time to do both,” she said. “I decided 
to do this full time and open the cafe.”

She said the response to the cafe has been 
very positive, and has been attracting a wide 
variety of customers.

”It’s been fantastic, and far better than I 
ever imagined it would be,” she said. “I’ve 
found that people around here really do want 
to be healthy.”

For more information or to contact Tas-
sone, call 413-346-4357 or 413-329-4710 or 
visit eattototalhealth.com.◆

eaT To ToTal healTh

Casual consulting 
leads to full-time 
venture with cafe

When Renee Tassone found that her sideline activities as a consultant on healthy eating practices were 
consuming more and more of her time, she decided to leave her day job and focus full-time on her venture. 
That step included the opening of a cafe, Eat To Total Health, at 14 Ashland St. in downtown North Adams.

“I’ve found that people 
around here really do 
want to be healthy.”

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

GREAT INVESTMENT OPPORTUNITY
IN DOWNTOWN NORTH ADAMS

HISTORIC
COMMERCIAL

PROPERTY
FOR SALE

Across Marshall Street 
from MASS MoCA, 

the  h is tor ic  Mulcare 
bui lding offers  three 
commercial spaces and 
six large two-bedroom 
apartments (five currently 
leased). Building is in good condition, with new windows. Owner’s pub 
business is not included in sale (will lease from buyer).

NEW PRICE…$495,000
For more information contact Al Marden
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There's nothing 
worse than a

sharp image of a 
fuzzy concept.
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BUSINESS
TIP:

Identifying your retirement needs is the first step to help 
you design a financial strategy that will make the assets 
you’ve worked hard to build keep working for you.

Whatever your plans for retirement, we can work with 
you to evaluate your needs and develop a customized 
strategy to help you pursue your goal.

Call today for more information or to schedule  
a consultation.

PLAN TO 
ENJOY YOURSELF

Securities and advisory services offered through LPL Financial, a 
Registered Investment Advisor. Member FINRA/SIPC. Insurance 
products offered through LPL Financial or its licensed affiliates.

Not NCUA Insured    Not Credit Union Guaranteed    May Lose Value

Brian P. Astorino, CRPC®

LPL Financial Advisor
(413) 

Jessica McMahon
Client Relationship Specialist
(413) 

Michael A. Fazio, CFP,®

Senior Vice President
LPL Financial Advisor
(413) 

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

 Mark E. Kasuba, Gemologistwww.medwardjewelers.com

Bringing men
to their knees

since 1986

the month in businessThrough July 31: Wild Oats 
Market membership drive, 
held by the cooperative-
based whole foods market 
in Williamstown. Anyone who joins during the drive 
receives a complimentary gift in addition to existing 
benefi ts that member-owners receive. For details, call 
413-458-8060.

Through Aug. 4: Lift Ev’ry Voice Festival a collabora-
tive celebration of African American heritage and culture 
in Berkshire County. Events throughout the region. 
Schedule and details at liftevryvoice.org.

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 Pittsfi eld. $10 chamber members, $15 non-members. 
RSVP 413-499-4000.

July 16, Aug. 20: Pittsfi eld 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.

July 16-Aug 6: Healthy Cooking Workshops spon-
sored by Wild Oats Market and Zen Tree Wellness of 
Williamstown. Quick summer recipes with hands-on 
preparation led by Nicole Anagnos. Tuesday nights 
from 6:30 to 7:30 p.m. Includes Veggies, Dips and 
Dressing on July 16; Bars & Cookies on July 23; Grains 
& Granola on July 30; and Breads and Muffi ns on Aug. 
6. $10 each or $40 for series. For information, Nicole 
at 413-884-4537 or Robin at 413-458-8060.

July 17: Workforce Training Fund grant workshop 
hosted by Berkshire County Regional Employment 
Board (BCREB) along with BerkshireWorks and 
Berkshire Community College. 9 to 11:30 a.m. at Central 
Station, 66 Allen St., Pittsfi eld. To register or for more 
information, visit www.berkshireworks.org.

July 17: Chamber Nite at EPOCH Assisted Liv-
ing at Melbourne in Pittsfi eld, for members of the 
Berkshire Chamber of Commerce. 5 p.m. RSVP at 
413-499-4000.

July 17: Job Fair hosted by Balance Staffi ng from 10 
a.m. to 2 p.m. at its new Berkshire offi ce at 4 Depot St. 
in Dalton (see related story on page 6). The agency will 
be accepting applications for positions ranging from 
administrative and customer service to manufacturing 
and production. For more information, contact Janine 
Collings at 413-684-5177. 

July 17: “Understanding School Pushout” lecture 
by author Eve Tuck that will explore fi ndings reported 
in her 2012 book, “Urban Youth and School Pushout: 
Gateways, Get-aways, and the GED.” Presented by 
the Massachusetts College of Liberal Arts Leadership 
Academy from 6:30 to 8:45 p.m., in Murdock Hall room 
218. For more information, go to www.mcla.edu.

July 18: Third Thursdays monthly community street 
festival in downtown Pittsfi eld. 5 to 8 p.m. Information 
at discoverpittsfi eld.com.

July 19: BBQ in the Barn, a locavore barbecue/pig 
roast, dance party and art opening at Stonover Farm in 
Lenox to benefi t IS183 Art School of the Berkshires. 6 
p.m. Details at www.is183.org. 

July 19: Wine Tasting and Silent Auction to benefi t 
Berkshire Dance Theatre. 6 p.m. at The Orchards in 
Williamstown. $30 or $50 per couple. 413-743-4645 
or www.BerkshireDance.org. 

July 19: Dedication of the Shakespeare Corner, a 
new section of the Lenox Library featuring a collec-
tion of materials by and about the Bard of Avon. The 
new collection, to be housed in the library’s Sedgwick 
Reading Room, will be unveiled in a special event from 
4 to 6 p.m. Free and open to the public. For details, call 
637-2630 ext. 115.

July 19: Coffee & Conversation event hosted by state 
Sen. Benjamin Downing (D- Pittsfi eld), from 2 to 4 
p.m. at Becket Town Hall (557 Main St.). For more 
details, visit www.SenatorDowning.com and click on 
“Upcoming Events.”

July 20: Car and Truck Show to benefi t Berkshire 
County Kids’ Place. 9:30 a.m. to 2 p.m. at Bedard Broth-
ers Auto Sales in Cheshire. Show is free and open to the 
public. All vehicles welcome. Car registration is $15. 
For information call 413-499-2800 ext. 14.

July 20: Dancing for the Strays, annual fund-raiser 
for the Berkshire Humane Society and Purradise Feline 
Adoption Center, with cocktails, dinner, dancing, and 
entertainment from 6 to 10:30 p.m. at Hancock Shaker 
Village in Pittsfi eld. A live auction of gift packages will 
also be held. Tickets are $125. For more information or 
to make a reservation, call 413-447-7878 ext. 31.

July 20: Ice Cream Social hosted by Wild Oats Market 
in Williamstown, with participants invited to make their 
own Sundae with ice cream and toppings from local 
businesses. $5 for adults; $3 for children 12 and under. 
All proceeds to benefi t the North Adams Public Schools’ 
Garden Mosaics Program, a hands-on gardening educa-
tion program that supplies the Berkshire Food Project 
with roughly 300 pounds of fresh, organic produce a 
year. For information, call 413-458-8060.

July 22: Lenox Green Drinks, informal gathering of 
people interested in conservation and environmental 
issues. 5 p.m. at the Firefl y Restaurant, 71 Church 
St. For more information, contact Scott Laugenour at 
scottlaugenour@yahoo.com.

July 23: Social Media Marketing Seminar with 
Jacklyn Stevenson of Winstanley Partners. Noon at 
1Berkshire Central Station, 66 Allen St. in Pittsfi eld. 
Part of Brown Bag Lunchtime Seminar series sponsored 
by the Berkshire Visitors Bureau. Free but registration 
required. 413-743-4500.

July 25: Community Access to the Arts’ “I Am a Part 
of Art” Annual Art Show & Poetry Reading, hosted 
by the Berkshire Museum in celebration of CATA’s 
20th anniversary. Opening reception from 5:30 to 7:30 
p.m. in the Crane Room. The exhibit will be on view 
through Aug. 30. Information at www.communityac-
cesstothearts.org.

July 25: Creating Gourmet Cupcakes instructional 
session with Jane Lussier of the Dalton Restaurant. 7 
p.m. in the Berkshire Athenaeum in Pittsfi eld as part of 
Boom! Next Chapter, an initiative providing retirement 
information and ideas for the generation born 1946-1964. 
Co-sponsored by the Froio Center and RSVP. Free but 
registration is required by contacting the library at 
413-499-9480 ext 202.

July 26: Open House and Ice Cream Social annual 
summer event hosted by the Williamstown Rural Lands 
Foundation from 4 to 6 p.m. at its Sheep Hill headquarters 
along Route 7 south in Williamstown. $3 donation is 
suggested. For more information visit www.wrlf.org or 
call 413-458-2494. 

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 nonprofi ts 
are invited to participate. For information, visit Tyler-
StreetPittsfi eld.com.

July 27: Gravity Car Race featuring unmotorized 
homemade vehicles, sponsored by the Southern Berkshire 
Chamber of Commerce. 11 a.m. at Jug End Road in Egre-
mont. Vendor sponsorships available. 413-528-4284.

July 27: Summer Craft/Vendor Fair hosted by Wil-
liamstown Commons Nursing & Rehabilitation Center 
from 9 a.m. to 3 p.m. under a big tent on Williamstown 
Commons’ grounds. Crafters and vendors who would 
like to reserve a table ($30 fee) can Missy Cairns or Amy 
Goodrich at 413-458-2111 for an application. 

July 28, Aug. 11, 25: Great Barrington Fairground 
Redevelopment Project is hosting cleanup sessions 
from 9 to 11 a.m., and from 4 to 6 p.m. Work to be 
done (light and heavy, skilled and unskilled) includes 
gardening and brush clearing, painting, repairs, moving, 
weeding and more. Those interested in helping can show 
up or contact volunteer@gbfg.org with questions. 

Aug. 1: Great Barrington Green Drinks, informal 
gathering of people interested in conservation and 
environmental issues on fi rst Thursday of each month. 
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.

Aug. 1: Application deadline for the Amy Clampitt 
Fund 2015 Residency Program, which provides poet 
or literary scholars with residencies and stipends to 
further their creative work. Applications are available 
at www.berkshiretaconic.org and more information can 
also be found at www.amyclampitt.org.

Aug. 2: First Fridays Artswalk, monthly visual arts 
event in and around Pittsfi eld’s Upstreet cultural district. 
For details visit discoverpittsfield.com/firstfriday-
sartswalk or call 413-443-6501.

Aug. 4: Pittsfi eld Ethnic Fair and Classic Car Show
11 a.m. to 5 p.m. on North Street downtown.

Aug. 8: Berkshire Young Professionals Networking 
Social at Gala Steakhouse and Bistro in William-
stown. $5 public. Free for BYP cardholders. RSVP. 
413-499-4000.

Aug. 8: Spark! @ Jacob’s Pillow, networking event 
presented by Berkshire Creative. 5:30 to 7:30 p.m. Free 
with cash bar. For information or to RSVP, contact info@
berkshirecreative.org.

Aug. 10: Hancock Shaker Village Benefi t Supper 
and Concert with local farm-to-table foods and a 
performance by Bobby Sweet. Details at Hancock-
ShakerVillage.org.

Aug. 14: North Adams Green Drinks, informal gather-
ing of people interested in conservation and environ-
mental 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 Environ-
mental Action Team (BEAT) and Northern Berkshire 
Transition. For more information, contact Jane Winn at 
jane@thebeatnews.org or 413-230-7321.

Aug. 17: Wing Fling annual 
fund-raising event to benefi t 
Pittsfi eld Family YMCA. Pre-
sented by Downtown Pittsfi eld 

Inc. from 6 to 11 p.m. at Wahconah Park in Pittsfi eld. 
$20 in advance, $25 at door. Restaurants and others 
interested in participating in the competition can call 
413-443-6501 for information.

Aug. 17: Berkshire BikeNFly at the Great Barrington 
Airport sponsored by Great Barrington Rotary to benefi t 
scholarships and community projects. Information at 
www.berkshirebikenfl y.org.

Aug 22: Third Thursdays monthly community street 
festival in downtown Pittsfi eld. 5 to 8 p.m. Information 
at discoverpittsfi eld.com.

Sept. 27: Hillcrest Educational Centers’ Fall Golf 
Classic, four-person scramble format at Waubeeka 
Golf Links in Williamstown and Donnybrook Country 
Club in Lanesboro. For registration and sponsorship 
information, call Shelia Mason at 413-499-7924 ext. 
133 or email smason@hillcrestec.org.

Oct. 19-20: North Adams Open Studios, citywide event 
that showcases the studios and work of area artists. Artist 
registration is now open (this is a non-juried event and 
you do not need to have a studio to participate.) Artists 
can register at www.northadamsopenstudios.com. For 
more inforation, contact Gail Sellers at 413-664-0197 
or gail@riverhillpotter.com.

Ongoing: Berkshire Business Builders networking 
meeting every Thursday morning from 8:30 to 9:30 a.m. 
at 55 Church Street in Pittsfi eld. All business people 
looking for an opportunity to network are invited. For 
information, call Kathy Hazelett at 413-442-8581.◆
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wellness practitioners to 
lead Aug. 17 charity ride

By Brad Johnson
A pair of local wellness practitioners are 

mounting their bikes and hitting the road in 
mid-August – accompanied, they hope, by 
several dozen fellow cyclists – in what will 
be the first-ever “Therapists on Wheels” 
charity ride.

Todd Fiorentino of Energy Rising Massage 
Therapy and Jim Czarnecki of Taking Shape 
via Indoor/Outdoor Fitness are organizing 
the Aug. 17 event as a fund-raiser to benefit 
a handful of local nonprofit organizations in 
the Berkshires.

Fiorentino explained that the ride, which 
is open to everyone, seeks to bring together 
members of the therapeutic community and 
fitness industry for a fun day of recreation, 
friends and community spirit.

“I came up with this idea of doing a charity 
ride some time ago as a way to raise both 
awareness and funds for the local mental 
health community,” said Fiorentino. After 
meeting with Czarnecki and discussing the 
concept, they decided to team up and push 
forward with the idea of a bike-a-thon.

In doing so, Fiorentino said, they also 
decided to broaden the scope of organiza-
tions benefitting from the event. “We wanted 
the beneficiaries to reflect a broad array of 
services available within the local wellness 
community,” he noted.

Beneficiaries include The Brien Center, 
a leading mental health services agency in 
the county; HospiceCare in The Berkshires, 
part of Berkshire Health Systems; and Mo-
ments House, an organization that provides 
support to local families who have been 
impacted by cancer.

Under the bike-a-thon format, funds will be 
raised through pledges that participants solicit 
from friends, family and associates. Donors 
may pledge at a flat rate or on a per-mile basis 
(e.g., $1, $2 or $3). Participants are asked to 

register to ride directly with Fiorentino (todd@
energyrising.net), following which a pledge 
sheet will be emailed back to them.

The ride itself will cover 28 miles over a 
course from Pittsfield to North Adams. At 
10:30 a.m. riders will depart from Plaine’s 
Bike Ski Snowboard shop at 55 West Housa-
tonic St. in Pittsfield and will follow Route 
7 north through Pittsfield, Lanesboro, New 
Ashford and Williamstown. Turning right on 
Route 43 in south Williamstown, they will 
continue to Route 2, riding east to downtown 
North Adams. The end point there is Medi-
terra Restaurant at 67 Main St. (formerly The 
Local), where owner Fahri Karakaya will 
donate 15 percent of proceeds from lunch 
sales generated by the cyclists.

Fiorentino described the course as an 
intermediate ride with some challenging 
climbs. “It’s a very scenic route, and members 
of the cycling community do this [route] all 
the time,” he said.

Staff members from Plaine’s will drive 
along the route to provide technical or other 
assistance to riders. The company will also 
offer rental of bikes, helmets and other equip-
ment. Participants who would require a ride 
back to Pittsfield following the event can 
indicate that on their registration form.

While hoping for fair weather on the day 
of the event, organizers have set Aug. 18 as 
a rain date.

In addition to funds raised through rider 
pledges, a raffle is also being planned. Orga-
nizers are seeking donations of raffle items 
(goods, services or gift certificates) from 
local businesses. Companies with items to 
donate are asked to contact Czarnecki at 
jim@taking-shape.com.

Since this is the first time holding the 
event, organizers don’t have a set goal they 
are hoping to raise. “It’s all kind of experi-
mental on that side,” Fiorentino said. “But 
we do know that any amount we raise will 
be of use to the beneficiaries.”

As for the number of participants, he 
said they anticipate a turnout of from 50 to 
100 riders. “We’re getting the word out and 
beginning to see some interest,” he said in 
a late June interview.

That interest should continue to build 
through ongoing promotional efforts – and 
through the infectious enthusiasm of the 
event’s organizers.

“I’m really psyched about it,” said Fioren-
tino. “I think it’ll be a great way to close out 
summer and have some fun while helping to 
support these important organizations in our 
community.”◆

Fenn Street eatery offers 
patrons plenty to relish

By John Townes
Relish, a new addition to the culinary mix 

in central Pittsfield, opened at the beginning 
of June at 117 Fenn St. with the motto “Relish 
Today. Ketchup Tomorrow.”

In addition to puns, Relish serves break-
fast and lunch to either eat on the premises 
or for takeout.

Its emphasis is on meals made with unique 

combinations of fresh, healthy ingredients, 
including organic foods.

“Everything is made right here, and noth-
ing comes out of the freezer,” said owner 
Joe Renzi, who operates the business with 
Mark Ferdyn.

Another goal is to use food from local 
sources whenever it’s available, added Renzi. 
“We’re right next to the new Downtown 
Pittsfield Farmers Market, so our plan is to 
stock up there weekly during the season,” 
said Renzi.

The offerings include a basic menu of 
staple items and daily specials.

“One of our specialties is sandwiches 
with a twist,” said Renzi. “We offer sand-
wiches served on a roll of homemade fried 
dough.”

Among the sandwiches on the regular 
menu are Broccoli Rabe, a sandwich made 
with a leafy variation of broccoli and garlic, 
and a Smoked Chicken sandwich topped with 
greens and garlic mayo.

In a somewhat different vein the regular 
menu includes a Relish Burger and daily 
variations, such as One Sweet Burger, topped 
with provolone cheese and a maple mayo.

The Pittsfield Dog is a hot dog with an 
onion and cheese sauce, whose flavor many 
local residents will find familiar.

“I used to own the Hot Dog Ranch, and 
the recipe is based on that,” said Renzi. “It’s 
not exactly organic, but the hot dogs are from 
Wohrle’s and have a natural casing.”

Another staple may also have a familiar 
ring, but in a different context. “We actually 
serve a Knuckle Sandwich,” said Renzi.

Rather than the confrontational tone that 
phrase evokes, however, it is a sandwich made 
from a cut of beef known as the knuckle, 
topped with cheese. “It’s basically a roast beef 
sandwich served au juice,” said Renzi.

Daily special sandwiches offered during 
its first month have included smoked corned 
beef with grilled cabbage and grilled apples, 
topped with a maple mayo and homemade 
mustard sauce. Another was a sardine 
sandwich topped with sprouts, cucumbers, 
tomatoes and baby lettuce. The Cordon Brie 
sandwich includes smoked ham, pan-fried 
chicken, pear, grilled cabbage, Brie cheese 
and spicy mayo mustard.

Relish (413-442-0499 or Facebook page 
Relishtoday) also features a variety of salads. 
In addition to a staple Caesar Salad, it serves 
specials such as Summer Is Here, with spring 
greens topped with fresh pineapple, mango, 
avocado, nuts, seeds and shaved coconut, 
topped with a citrus dressing. There is also 
a daily slaw.

Relish carries fresh baked goods and 
specialty dessert and snack items such as a 
homemade caramel toffee bar.

Originally Relish was open weekdays 
from 11 a.m. to 7 p.m. However, in late 
June its hours were adjusted to include an 
earlier opening and the addition of breakfast 
sandwiches and specials.

Its current hours are 8 a.m. to 3 p.m. Mon-
day through Saturday. It is closed Sundays.

The business has a staff of four.
Relish is an outgrowth of Renzi’s recent 

purchase of the commercial building it is 
located in, which is near the northwest cor-
ner of First and Fenn streets. (The building 
does not include the abutting structure on 
the corner of First and Fenn that has a long-
vacant storefront.)

Renzi formerly operated an automotive 
dealership. He then owned the Hot Dog Ranch 
on Linden Street for five years and after that 
had a retail store, Renzi’s, in Hinsdale for 
several years.

He purchased the Fenn Street commercial 
block, which has a line of storefronts, as an 
investment. Among the storefronts was a va-

cant space that had previously been occupied 
by a succession of small restaurants over the 
years, including MadJack’s BBQ before it 
moved to North Street last year.

“After I bought the building, I bumped 
into Mark (Ferdyn), and we started talking 
about doing something with that empty space, 
which led to this business,” said Renzi, add-
ing that Ferdyn brings a background in food 
distribution to the venture.

They did some remodeling of the space but 
kept the basic configuration. Renzi has also 
opened up and renovated an upstairs apart-
ment, and plans to make other improvements 
to the building over time.

He said Relish has been attracting a diverse 
mix of customers, including workers from 
nearby City Hall and other downtown offices 
and businesses.

“We’ve been getting great feedback from 
people, and are seeing a lot of repeat custom-
ers,” he said.◆

Staffing firm enters local 
market with Dalton office

By Brad Johnson
After cautiously testing the water in the 

Berkshire market, a Pioneer Valley-based 
franchise of Balance Staffing has taken the 
plunge with the opening of a local office in 
Dalton.

“We started a relationship with some cli-
ents in the [Berkshire] area back about a year 
ago,” explained Lorie Miller, owner of the 
Balance Staffing franchise office in Ludlow, 
and a related office in Orange. At that time, 
she said, the agency was not ready to set up 
an office, opting instead to service its clients 
here from the Ludlow office.

“Once we established enough of a cli-
ent base, we decided to open an office in 
Dalton.”

That office, at 4 Depot St., opened earlier 
this year and is staffed by office administra-
tor and lead recruiter Janine Collings of 
Cheshire. Miller noted that additional staff-
ers from the agency’s main office utilize the 
Dalton office on occasion.

Balance Staffing operates offices in several 
states across the country. Miller said the 
agency provides a comprehensive package 
of services to clients to meet their short- and 
long-term staffing needs. This includes care-
ful screening of potential candidates prior 
to placement and all administrative aspects 
once they are on the job.

As with other similar agencies, Balance 
Staffing is paid for its placement services by 
the client for the duration of the temporary 
assignment. However, Miller noted that 
the company places an emphasis on tran-
sitioning temporary hires into permanent 
positions with the companies at which they 
are placed.

“That’s our main goal – to give someone a 
career and give the companies we work with 
an employee for the long term,” she said.

While this objective does not apply to all 
situations – such as staffers placed for specific 
short-term engagements or seasonal work, 
she said many of the positions that Balance 
Staffing helps fill do have the potential to 
become permanent – whether they are at 
the entry level or those with more advanced 
professional requirements.

In these cases, Miller said, the companies 
that Balance Staffing works with can expect 
high-quality candidates. “No one wants to 
waste time on someone who is not a potential 
permanent employee,” she said. “Our clients 
are putting their trust in our hands to help 
meet their staffing needs.”

Miller has operated the Ludlow and 
Orange locations of Balance Staffing for 

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

All Your IT Needs          Hardware          Software          Networks          Support          Service          Web Sites

SINCE 1987 1 Fenn Street, Pittsfield 413.499.0607 compuworks.biz

you watch your business.
we’ll watch your IT.

we’ve got your back: 
Backup & Disaster Recovery, E-mail Filtering, Network Monitoring, Managed Print Services

new services

The
proTecTion 

your business 
needs

burglar alarm & fire alarm systems
uL Central station Monitoring
CCTV Systems • Access Control

heat Loss Monitoring

New eNglaNd dyNamark
SecurITy ceNTer

413-442-5647 • 800-821-SAFE
www.nedynamark.com
Protecting area businesses since 1978



7August 2013  Berkshire trAde & CommerCe

news & notes from the region

seven years. She said the Dalton offi ce 
serves primarily as “a comfortable place for 
recruiting candidates for the positions that 
we fi ll for our clients in the area.”

Miller noted that the employment picture 
continues to be challenging, and that many 
companies who need staffi ng help remain 
hesitant to bring on new hires on their own. 
This, she added, is where the services of Bal-
ance Staffi ng fi t in – helping them to meet their 
immediate needs while opening the door to a 
potential permanent addition to their team.

The new Dalton offi ce will host a Job Fair 
on July 17 from 10 a.m. to 2 p.m., where 
the agency will be accepting applications 
for positions ranging from administrative 
and customer service to manufacturing and 
production. For more information, contact 
Janine Collings at 413-684-5177.◆

Transportation hub tapped 
as site for Visitors Center

By John Townes
The City of Pittsfi eld and the Berkshire 

Regional Transit Authority (BRTA) have 
teamed up to create a new Pittsfi eld Visitors 
Center in a storefront in the Joseph Scelsi 
Intermodal Transportation Center at 1 Co-
lumbus Ave. in the city’s downtown.

It offi cially opened June 19 and is slated 
to operate year-round with varied hours 
depending on the season.

The Pittsfi eld Visitors Center is a long-
standing program and service offered by 
the city. It is overseen by the city’s Tourism 
Commission and the Office of Cultural 
Development, and is managed by the city’s 
Retired Senior Volunteer Program (RSVP).

It provides visitors with brochures and 
other informational material about local 
attractions, activities and businesses. It is 
staffed by volunteers from RSVP who are 
available to answer visitors’ questions.

“The city of Pittsfi eld welcomes more 
and more visitors from down the street and 

around the world every year,” said Mayor Dan 
Bianchi. “We are grateful to the Berkshire 
Regional Transportation Authority for part-
nering with us to provide a welcoming staffed 
visitors center in the heart of Pittsfi eld’s 
Upstreet Cultural District.”

The new site replaces the former infor-
mation center which had been based in the 
Colonial Theater a few blocks away on South 
Street. That location had become impractical 
because of space constraints and other issues 
related to the Colonial’s operations.

“We were thinking of possible spaces, and 
Pam Tobin of Downtown Pittsfi eld Inc. sug-
gested the transportation center,” said Megan 
Whilden, director of the city’s Offi ce of 
Cultural Development. “We approached the 
BRTA, and they offered us space there.”

She added that BRTA is providing the 
space rent-free.

Located by the corner of Columbus Avenue 
and North Street, the Intermodal Center is a 
local and regional hub for bus, rail and taxi 
service. It also is a satellite classroom site 
for Berkshire Community College and Mas-
sachusetts College of Liberal Arts.

“Hosting the Pittsfi eld Visitors Center at 
the Intermodal Center is a perfect match,” 

noted BRTA Director Gary Shepard.” The 
visitors center will provide a welcoming 
presence for the thousands of travelers and 
visitors who pass through our doors.”

Whilden noted that in addition to being 
accessible to bus and rail passengers, the 
new site is centrally located downtown and 
is also easily accessible to parking in a public 
lot across Columbus Avenue.

She said nearby signage will increase its 
visibility to visitors.

“Also, the adjacent Persip Park on the cor-
ner is about to be extensively renovated with 
a bandstand and lawn, “ added Whilden.

She noted that placement of brochures 
and other promotional material is free for 
attractions and businesses that are located 
within the city. It also accepts materials from 
those in other parts of Berkshire County for 
a small fee to help cover expenses.

For more information about the Pittsfi eld 
Visitors Center and display of promotional 
materials there, contact Jennifer Glockner, 
the city’s tourism coordinator, at 413-499-
9348 or jglockner@pittsfi eldch.com.

The city’s online guide for both visitors 
and residents is located at on the website 
DiscoverPittsfi eld.com.◆
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Update
Business
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Large sitting room, dining room, and deck 
leading to lush gardens. Many period details 
in turn-of-the-century building. Spacious, 
separate innkeeper’s 2 BR/2 BA quarters. 
Established turn-key business, excellent 
reputation, many repeat business/seasonal 
guests. High visibility, central location.
Looking to establish upscale, distinguished 
professional offices? This property could 
fit the bill! $669,000. B2171

Lenox
413-637-4200

www.berkshirehouses.com

TREMENDOUS 
OPPORTUNITY!

Update
Business

With over 300 people in attendance at its Cel-
ebrate the Berkshires Trendsetter Awards banquet 
on June 28, the 1Berkshire regional economic 
development organization awarded the Growing 
and Advancing the Berkshire Economy award 
to the Sterling & Francine Clark Art Institute 
for the economic impact yielded by the construc-
tion of a new Visitor, Exhibition and Conference 
Center. The Clark was also recognized as a special 
honoree for “Putting the Berkshires on the Map.” 
First Fridays Artswalk in Pittsfield received the 
Overall Marketing award. Community Access to 
the Arts was named Nonprofit of the Year. Rec-
ognized for the Creativity and Innovation award 
was Big Head Books for their implementation 
of the FULL (Families United through the Love 
of Literacy) program. Brad Felix of Pittsfield 
was named Young Professional Making A Dif-
ference for his commitment to strengthening 
the community through volunteer work with the 
Berkshire United Way and other organizations. 
Winning the Public Relations Trendsetter award 
was The Mount for their efforts associated with 
the celebration of the 150th anniversary of Edith 
Wharton’s birth. In the Marketing on a Shoe-
string category, Tara Consolati marketing + 
pr took the award for successfully rebranding to 
focus on promoting the Berkshires as a wedding 
destination. The Newcomer of the Year award 
was presented to Berkshire Family Focus for 
their promotion of family-friendly activities in 
Berkshire County.

The Artist’s Resource Trust (A.R.T.), a fund 
of Berkshire Taconic Community Founda-
tion, has announced an Aug. 1 deadline for 
applications fort its annual grants to mid-career 
New England visual artists who are in financial 
need, or to nonprofit organizations wishing to 
commission or purchase work by them. The 
fund rewards excellence in art and recognizes 
mid-career artists both financially and through 
validation by their peers. Since its inception in 
1996, A.R.T has awarded grants totaling more 
than $2 million. Applications are available at 
www.berkshiretaconic.org/grantseekers.

The Pittsfield Economic Development Au-
thority (PEDA), a quasi-public agency which is 
developing the William Stanley Business Park on 
the city’s east side, has been awarded a $50,000 
capital planning grant from the Massachusetts 
Life Sciences Center (MLSC) to fund a formal 
study of opportunities for the life sciences industry 
in western Massachusetts. The MLSC is an agency 
that is implementing the state’s 10-year life sciences 
initiative across Massachusetts. PEDA is hoping 
to develop a 20,000-square-foot Life Sciences 
Center at the William Stanley Park to house bio-
technology firms that are entering the production 
and marketing stage. The city had been allocated a 
$6.5 million earmark for the center five years ago. 
PEDA submitted a formal proposal for the project 
in June. The new grant the next step in the process. 
Planning consultant Rod Jane of New England 
Expansion Strategies will conduct the study, 
which will determine the project’s feasibility and 
develop a proposed business model… In another 
aspect of the overall plans for William Stanley 
Park, discussions are expected to be rekindled 
regarding a proposed retail complex on a northern 
section of the park near Tyler Street. The shopping 
center was first proposed by Waterstone Retail 
Development of Needham in 2011. It was placed 
on hold due to a lack of prospective tenants, but 
the developer recently suggested another meet-
ing. The retail project has encountered skepticism 
from some, including Mayor Daniel Bianchi, who 
believe the park should stay with its original focus 
on industrial activities and jobs rather than retail. 
However, others say that the retail project would 
create jobs and economic activity, and would in-
volve a section of the former GE site that is better 
suited to this type of development.

The Pittsfield Plaza shopping center on the city’s 
west side is slated to be brought back to life. The 
shopping center, on West Housatonic Street (Route 
20) across from the McDonald’s restaurant, was 
originally built about 50 years ago with the Big N 
discount store as its anchor. Over the years it had 
been occupied by a variety of tenants, including a 
multiplex cinema, the Salvation Army store and a 
large furniture store, among others. However, its 
appearance and condition steadily deteriorated over 
the years as tenants left the complex. More recently, 
plans for its redevelopment have been taking shape 
under the ownership of Weisman Real Estate of 
Rye, N.Y., (dba Pittsfield Plaza Members LLC), 
which purchased the complex about six years ago. 
The company is actively marketing it again after 
extensive reconstruction work on the buildings 
and site, including a system to mitigate flooding 
in its parking lot. The developer has hired Beverly 
Milenski of ReMax Integrity Realtors of Pittsfield 
to market the property to a mix of local and national 
tenants. Renovation work is ongoing, but space 
in the shopping center is expected to be ready for 
occupancy in the next several months.

Berkshire Health Systems has announced 
plans to open a new medical facility in a 17,000-
square-foot building at the western end of the Lenox 
Commons commercial complex on Route 7/20 in 
Lenox. The center, which will house physicians, 
physician assistants, nurse practitioners and other 
staff, is intended to increase access to primary 
care services in that section of the county. The 
existing building will be extensively renovated in 
the months ahead, with plans to open the medical 
offices later this year. The space being leased to BHS 
represents the last significant vacant section of the 
commercial complex, which has been revitalized 
since its purchase by developer David Ward two 
years ago. The site includes other traditional and 
alternative health practices and facilities, as well as 
retail tenants, restaurants and other activities.

Greylock Insurance Agency donated a total of 
$1,333 to the Pittsfield Salvation Army for their 
food pantry and homeless shelter. The agency’s 
donation was also matched by a gift from Arbella 
Insurance Group’s Charitable Foundation as part 
of their “Let’s Drive Out Hunger” campaign. “We 
are pleased to help stamp out hunger once again 
through this worthy Arbella program,” said Lori 
Goodell, assistant vice president of Greylock 
Insurance Agency. “The number of individuals 
and families in need of food is staggering and it’s 
growing. We are very grateful to the Salvation 
Army and other food providers in our communi-
ties for the work they do.”

Two Berkshire County companies have received 
grants totaling $49,120 to train 105 workers and 
create 11 new jobs as part of the $5.7 million 
Workforce Training Fund General Grant Program 
announced by the administration of Gov. Deval 
Patrick in late June. Cascade School Supplies Inc. 
was awarded $21,120 which will be used to train 
21 employees, with an expected creation of two 
new jobs. Pittsfield Plastics Engineering Inc. will 
receive $28,000 to train 84 employees and create 
an anticipated nine new jobs. Also in this round 
of funding, Excelsior Printing Company was 
awarded $11,858 for a technical assistance planning 
grant. According to officials with the Berkshire 
County Regional Employment Board (BCREB), 
95 Berkshire County companies have received 
$8.2 million in training resources and have trained 
7,780 employees through this program over the 
years. BCREB, along with BerkshireWorks and 
Berkshire Community College, will be hosting 
a “nuts and bolts” workshop on July 17 to assist 
companies in applying for training grants in the 
next round of funding. The workshop will be held 
from 9 to 11:30 a.m. at the Central Station complex 
at 66 Allen St. in Pittsfield. To register or for more 
information, visit www.berkshireworks.org.

The Fairview Hospital Dialysis Center has 
been recognized by the End-Stage Renal Disease 
Network of New England with its highest desig-
nation for patient safety, 5-Diamond recognition. 
In achieving this designation, Fairview joins 
Berkshire Medical Center, whose dialysis 
center is also a 5-Diamond facility… Berkshire 
Health Systems has been presented with a 2013 
LearningElite award from Chief Learning Officer 
magazine. BHS was ranked 47 in the competi-
tion from a field of more than 200 companies… 
Berkshire Medical Center has received two 
accolades for the care of stroke patients, one from 
the American Heart Association and the other from 
the Stroke Collaborative Reaching for Excellence 
(SCORE). BMC has received the Get With The 
Guidelines – Stroke Gold Quality Achievement 
Award from the American Heart Association for 
the ninth straight year. The award recognizes 
BMC’s commitment and success in implementing 
a higher standard of care by ensuring that stroke 
patients receive treatment according to nationally 
accepted guidelines. BMC has also received the 
Defect-Free Care Award from SCORE, a volun-
tary statewide quality improvement collaborative 
administered by the Massachusetts Department 
of Public Health (DPH), that supports Primary 
Stroke Service hospitals.

Twenty-two local nonprofit organizations have 
received grants from The Guardian Life Insur-
ance Company in support of programs benefiting 
Berkshire County citizens, specifically in the areas 
of education and financial literacy, basic needs and 
wellness, and children and youth. Grant recipients 
for 2013 include: Barrington Stage Company – 
Playwright Mentoring Project; Berkshire Children 
& Families – Kids 4 Harmony Program; Berkshire 
County Kids’ Place – Sexual Assault Interven-
tion Network; Berkshire Museum – Education 
Program; Berkshire Music School – Scholarship 
Fund; Berkshire Taconic Community Founda-
tion – Berkshire County Educational Enrichment 
Initiative; Berkshire Wildlife Sanctuary/Mass 
Audubon – State of the Birds of the Housatonic 
Middle School Curriculum; Boys & Girls Club 
of Pittsfield – You Go Girl Walking/Wellness 
Program; Central Berkshire Habitat for Humanity 
– Building for Tomorrow Financial Literacy Pro-
gram; Construct, Inc. – Project WIN (Workforce 
Investment Network); Edith Wharton Restoration/
The Mount – Edith Wharton Writing Competi-
tion; Hillcrest Educational Center/Housatonic 
Academy – Equus Therapeutic Riding Program; 
Housatonic Valley Association – Environmental 
Engineering High School Curriculum; IS183 
Art School – Learning Through Arts Program; 
Junior Achievement of Western Massachusetts 
– Financial Literacy School Programs; Literacy 
Network of South Berkshire – Financial Literacy 
Curriculum for New Americans; Miss Hall’s 
School – Money Matters Financial Literacy 
Workshop; Pittsfield Family YMCA – Summer 
Learning Loss Prevention Program; Shakespeare 
& Company – Shakespeare in the Courts Program; 
Tapestry Health – Preventative Health Services; 
The Nutrition Center – Fresh Start Program; and 
Volunteers in Medicine – Dental Program.

Nuclea Biotechnologies Inc. has signed a 
new research and collaboration agreement with 
Berkshire Medical Center (BMC) which could 
lead to more effective treatment for prostate and 
breast cancer. This partnership will advance re-
search and development of biomarkers, which are 
a component in the growing field of personalized 
medicine. “This is exciting news for the life science 
industry in the Berkshires,” said Patrick Muraca, 
president and CEO of Nuclea, a Pittsfield-based 
company that discovers and develops biomarkers 
(genes, proteins, and antibodies) and diagnostic 
assays that help predict which treatments will be 
effective for different patients, depending on their 
genetic makeup. “The fact that a local biotech 
company is partnering with a local medical center 
is truly validating for groups outside of Boston in 
the life science field. I’m thrilled to be working 
with the Berkshire Medical Center and confident 
that this research will advance the use of biomark-
ers and yield more effective cancer treatments.” 
David Phelps, president and CEO of Berkshire 
Health Systems, the parent company of BMC, 
said the organization “is committed to providing 
the highest level of cancer care services available 
nationally for our patients and their loved ones 
who are facing such a challenging time in their 
lives. For the highly skilled oncologists in our 
community, it is critical that they have access to 
the latest research and treatment options to help 
our patients to achieve the best outcomes, and we 
welcome the opportunity to partner with Nuclea 
Biotechnologies toward this end.” In neighboring 
New York State, Nuclea and SUNY College of 
Nanoscale Science & Engineering (CNSE) have 
announced the launch of a $1 million research 
partnership to enable the development and com-
mercialization of a high-throughput nanochip to 
accelerate the diagnosis and treatment of breast, 
colon, prostate and other cancers.

The Office of Admission at Massachusetts 
College of Liberal Arts (MCLA) has launched 
a new mobile application to make it easier for 
prospective students to find out about the college. 
Through the app, students may take a campus 
“tour” to view highlights and read a short descrip-
tion of each building. Another feature – called 
“Around Town” – offers users a view of the greater 
North Adams area. “We are communicating with 
students using one of the most popular modes 
of communication for a high school junior or 
senior – their iPhone,” said Dean of Admissions 
and Enrollment Management Annette Jeffes. “Our 
chances of getting their attention and getting our 
message across will increase by using a tool that 
they use throughout the day.” In development for 
the past several months, the app will continue to 
expand with added features, such as videos from 
new MCLA students and a listing of upcoming 
MCLA events. To download the app, search for 
“MCLA Admissions App” at Apple’s iOS App 
Store or on Google Play. For more information, 
go to www.mcla.edu… The athletic training major 
at MCLA has been accredited by the Commission 
on Accreditation of Athletic Training Educa-
tion (CAATE). MCLA’s athletic training major, 
established in 2009, is the only such program in 
western Massachusetts, southern Vermont and 
eastern New York.

The Berkshires are prominently showcased in 
the July 2013 issue of Travel + Leisure (circulation 
970,733) magazine in an eight-page spread entitled 
“Welcome to the New Berkshires.” This comes 
as the result of efforts by the Berkshire Visitors 
Bureau over the past two years to facilitate the 
writing of the article, working with the author 
and others at the magazine to provide insights, 
introductions and other assistance in the sourcing 
and research for the feature. “This article is great 
national exposure for the Berkshires and reaches a 
demographic that is a prime candidate to become 
a Berkshire visitor,” said Lauri Klefos, president 
and CEO of the Berkshire Visitors Bureau.  The 
article can be found online at www.travelandlei-
sure.com/articles/the-new-berkshires-2013, or 
for a PDF of the article, contact lschmid@berk-
shires.org… Hampton Inn & Suites in Lenox 
has received a TripAdvisor Certificate of Excel-
lence award, which recognizes establishments 
that consistently achieve outstanding traveler 
reviews on TripAdvisor. Only the top-performing 
10 percent of businesses listed on TripAdvisor 
receive this award.
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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

Spring Street in Williamstown welcomed a 
new pop-up shop on July 1 when the Sterling and 
Francine Clark Art Institute opened EXTRA!, 
offering national and international newspapers, 
art and culture magazines, and a curated selection 
of books, art publications, and gift items. Located 
at 73 Spring St., EXTRA! has been planned as 
a temporary retail outlet for the Clark. It is open 
daily from 8 a.m. to 5 p.m. through October. 
“We hope that EXTRA! will give our friends and 
neighbors a comfortable gathering spot where they 
can catch up on the news of the world and enjoy 
the chance to sample some wonderful books and 
magazines,” said Michael Conforti, director of 
the Clark. “The shop is a fun retail experiment 
for us and dovetails with the global reach of the 
Clark’s programs.”

Northern Berkshire Healthcare  and 
Berkshire Surgical Associates have announced 
an expansion of surgical services in the northern 
Berkshires. Timothy Jones, president and CEO 
of NBH, and Eugene Curletti, MD, president of 
Berkshire Surgical Associates, said the partner-
ship has brought two general surgeons to North 
Adams Regional Hospital. Jose Heisecke, MD, 
and Christian Galvez, MD, will join Louis Reines, 
MD, to provide surgical services at NARH. “This 
collaboration gives NARH greater capacity to 
meet the healthcare needs of the community here 
at home,” said Jones. “Partnerships like this one 
will be the future of healthcare delivery as we 
seek greater access for patients, ever-improving 
quality, and effi cient use of resources.” Heisecke, 
who joined Berkshire Surgical Associates in 
2008, has expertise in minimally invasive general 
surgery, as well as vascular, gastrointestinal and 
breast surgery, and also performs colonoscopy 
services. Galvez, who joined Berkshire Surgical 
Associates in 2011, has expertise in minimally 
invasive general surgery as well as vascular, 
thoracic and breast surgery. “We’re very excited 
about providing our experienced care closer to 
where patients live,” said Curletti. “We can’t wait 
to see patients in North Adams.”

Images Cinema in Williamstown is accepting 
donations of DVDs, Blu-rays, and posters in good 
condition for a fund-raiser sale this fall. Donations 
should be brought by Aug. 19 to the box offi ce 
or the Images Cinema offi ces. For information. 
call 413-458-1039.

Zogics LLC, a Lee-based manufacturer and 
distributor of gym wipes, hand sanitizers, disin-
fectants and related products (april 2013 BT&C), 
has expanded its operations across the globe with 
the opening of a new warehouse and distribution 
center in Sydney, Australia. “For years we’ve been 
shipping orders to eager Australian customers 
all the way from the U.S.,” said Zogics founder 
owner Paul LeBlanc. “Now we’re thrilled to serve 
these customers from within Australia with lower 
prices, faster shipping, and even better customer 
service.” Zogics Australia offi cially opened in 
June and serves all parts of the country. Serving 
as operations manager is Steve Ankers, a fi tness 
center owner-operator and longtime Zogics cus-
tomer, who worked with the company to set up 
distribution in Australia.

Berkshire Bank Foundation has awarded the 
United Cerebral Palsy of Berkshire County
(UCP) in Pittsfield a $10,000 grant to help 
renovate their recently acquired building at 535 
Curran Hwy. in North Adams. The facility will 
help meet growing demand for UCP’s services in 
northern Berkshire County. The renovations will 
bring the building into compliance with current 
ADA regulations, fi x some structural defi cien-
cies, and will allow UCP to expand its services 
and programming there. UCP also plans to build a 
playground to help support the recreational needs 
of youths with disabilities who utilize the facility. 
The foundation has also awarded the Christian 
Center in Pittsfi eld a $10,000 grant to support the 
Life Skills Program at their facility. Regarded as 
the oldest nonprofi t human service organization 
in the Berkshires, the Christian Center has for 
120 years been meeting basic needs of families 
in the community. It serves as the point of entry 
into the social service systems within the City 
of Pittsfi eld and the Berkshires for clients who 
do not know how to access the system directly 
or who need specialized assistance. The grant 
funds will be used to support the center’s Life 
Skills Program, which empowers clients with 
hope, knowledge and the skills they need to 
improve the quality of their lives. “Berkshire 
Bank is pleased to provide this grant to support 
the Christian Center so that they can continue to 
provide the support, resources, and direction to 
high-need individuals in our community,” said 
Peter Lafayette, executive director of Berkshire 
Bank Foundation.

The Mahaiwe Performing Arts Center in 
Great Barrington has launched the iMPACt Cam-
paign, a $2.2 million fund-raising effort to stabilize 
the nonprofi t organization’s fi nancial foundation, 
retiring all existing debt and building a cash reserve 
fund that will position the Mahaiwe to invest 
in programming. Two and a half years ago, the 
Mahaiwe’s board – recognizing that a fl uctuating 
economy, the cyclical demands of a performing 
arts institution, and its continuing debt load placed 
the institution in a vulnerable fi nancial position – 
took steps to address those problems. The board 
identifi ed a total of $2.2 million in needs and began 
quietly to raise that sum. To date, the organiza-
tion has achieved a total of $1.4 million in gifts 
and pledges – 64 percent of its goal – through its 
board members. The public phase of the campaign 
invites the broader community to support this initia-
tive. For more information, contact development 
director David Barrett at dave@mahaiwe.org or 
413-644-9040 ext. 106.

IS183 Art School has announced the par-
ticipants in this summer’s Berkshire Residency 
Exchange, which brings international artists to the 
Berkshires to pursue their work and interact with 
the local community. They include Dolla Sapeta, 
an activist, poet, painter, sculptor and art teacher 
from South Africa, who is on his second visit to 
Berkshire County; Sheena Rose, a contemporary 
Caribbean artist from Barbados, who has exhib-
ited her hand-drawn animations and other works 
internationally; and Malik Sajad, a cartoonist and 
graphic novelist from Kashmir.

The Northern Berkshire Community Coali-
tion’s Teen Writing Workshop is hosting SLAM-
CAMP, a new summer program that focuses on 
slam and spoken word poetry, and will be open for 
youth ages 14 to 19. SLAMCAMP, which will be 
entirely free to participants, will meet three times 
a week on Tuesdays, Wednesdays, and Thursdays, 
July 30 to Aug. 17 from 1 to 5 p.m. On Aug. 11-
17, transportation from the nbCC offi ce will be 
provided to participants to attend some events at 
the Pittsfi eld WordXWord Festival. Participants 
will also be encouraged to attend other local open 
mic events and slam competitions. Registration 
information is available by emailing Crystal 
Hope Garrity at chg10@hampshire.edu, calling 
the nbCC offi ce at 413-663-7588 or visiting bit.
ly/twwslamcamp.◆

DIF
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By Brian doMina
The region’s capability to move goods, 

people and information quickly and ef-
fi ciently is critical to its long-term success.

As an example, the MassBroadband 123 
Network project that expands high-speed 
Internet access to every community in 
western Massachusetts is one of the most 
critical – if not the most critical – project 
for the region in the past 30 years. Once 
the network is completed and operational, 
it will erase the competitive disadvantage 
that has plagued the region for many years.

Likewise, the restoration of passenger 
rail service to Berkshire County is also 
critically important as it will provide for 
the relatively easy movement of people 
between Berkshire County and the most 
populous city in the United States, New 
York City. 

The restoration of passenger rail service 
requires complete track upgrades, geom-
etry improvements and safety upgrades 
from Danbury, Conn., to Pittsfi eld at an 
estimated cost of $227.6 million. The rail 
corridor will serve both passenger trains 
and freight trains; thus, the upgrade to the 
tracks will not only allow for passenger 
service, but also enhanced freight service 
to Berkshire County businesses.

The plan to restore passenger rail 
service received a big boost from Gov. 
Deval Patrick’s proposal to provide $113.8 
million in the fi scal year 2014 transporta-
tion budget to fund the necessary improve-
ments in Berkshire County. Although the 
State of Connecticut is supportive of the 
project, it has no current proposal to pay 
for the upgrades needed in that state.   

Another important step in the project 
will be the construction of passenger rail 
stations along the rail corridor. The exact 
number and location of future passenger 

rail stations is not yet known, but – thanks 
to funding assistance from the Federal 
Highway Administration and technical 
assistance from MassDOT – the Berkshire 
Regional Planning Commission (BRPC) is 
trying to shed some light on this question.

BRPC is currently conducting a com-
prehensive study – the Passenger Rail Sta-
tion Location and Design Project – to help 
guide the siting of future passenger rail 
station locations in Berkshire County. 

In our view, the restoration 
of passenger rail service 

to Berkshire County is an 
excellent opportunity that 
warrants our full attention 

and exploration.
Development of a major infrastructure, 

such as passenger rail service, provides 
the opportunity to shape land-use deci-
sions, particularly in close proximity to 
station locations. A signifi cant component 
of the study will be to assess communi-
ties’ desires regarding station locations, 
which are closely related to how economic 
development, employment and housing 
can be fostered by such an infrastructure 
investment.

If, for example, communities want to 
encourage fairly intense development 
around stations, that will take careful 
planning and implementation on their part 
over a number of years. How best to site 
stations and provide necessary parking 
will also be an issue which affects where 
stations can be located and requires con-
siderable discussion and analysis.

The BRPC study will also identify the 
station amenities, station designs, services, 
and public transportation options needed 
to support a vibrant passenger rail service. 
Where and how the public interface with 
the passenger rail service is an integral 
part of the passenger rail experience.

As part of this study, BRPC held two 
well-attended public meetings – in Lenox 
on June 26 and Great Barrington on July 
10 – to receive public input on preferred 
station amenities and services and to learn 
how residents anticipate using the passen-
ger rail service.  

Even in the absence of a defi nitive plan 
to restore passenger rail service, it is pos-
sible to anticipate how the region may be 
affected. The improvements to the existing 
rails, the construction of stations and the 

installation of safety upgrades will provide 
an economic boost to the region by creat-
ing a number of new construction jobs.

The operation of the passenger rail ser-
vice will also create a number of new per-
manent tourism-related jobs as the number 
of tourists visiting the region’s world-class 
destinations grows. And, with a direct 
connection to New York City, world-class 
high-speed Internet and a high quality of 
life, the region will be even more attrac-
tive for new businesses and allow for the 
expansion of existing businesses.

The anticipated increase in tourism and 
business will require both public and pri-
vate investments in the region that, in turn, 
will boost the local tax base. The number of 
second homeowners in the region may also 
grow, as access to the region from Connect-
icut and New York City is made easier.

With a greater number of people taking 
advantage of the passenger rail service, the 
number of automobile trips into the region 
will decline – lessening the pressure on the 
region’s roads and highways.

However, the restoration of passenger 
rail service in the region is not without its 
drawbacks. There will be an increase in 
the number of trains passing through the 
rail corridor. Thus, the typical impacts of a 
train passing through a community will be 
experienced more frequently. Additional 
noise and vibration impacts will be expe-
rienced by those living in close proximity 
to the rail corridor, and travel time may be 
increased as cars stop at rail crossings to 
wait for a passing train. 

Like any other land-use decision, the 
questions as to whether passenger rail 
service is appropriate for the neighborhood 
or region depends on how one balances the 
positive and negative impacts of the use.

In our view, the restoration of passen-
ger rail service to Berkshire County is an 
excellent opportunity that warrants our full 
attention and exploration.

In the end, BRPC has no decision-
making authority over whether passenger 
rail service is restored to the region or 
where stations are located. BRPC’s role is 
to provide guidance to the decision-makers 
and provide a single, unifi ed voice for the 
region.

Towards that end, we are encouraged by 
the show of public interest at the June 26 
and July 10 meetings, and appreciate the 
time taken by members of the community 
to learn more about the plan to restore pas-
senger rail service and share their thoughts 
with us on this important matter.

We anticipate that there will be more 
public meetings on the subject of passen-
ger rail service in the months ahead. 

In the meantime, those interested in 
sharing their thoughts or learning more 
about this important infrastructure im-
provement effort can contact the BRPC at 
413-442-1521 or by email at bdomina@
berkshireplanning.org.◆

ResToRinG passenGeR Rail seRVice

public input helps guide important infrastructure initiative
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mountainone Bank
continued from page 1

Stephen Crowe. “And, by staying true to 
our really strong community roots, we’re 
allowing the banks to be the front door in 
these communities to what will be a much 
stronger MountainOne.”

In a late June interview, just a few weeks be-
fore completion of the consolidation process, 
Leavitt reiterated that same message, noting 
that the advent of MountainOne Bank brings 
not only operational effi ciencies to the $800 
million institution but also tangible changes 
in the products and services it provides.

“We’re going to more of a 21st century 
concept,” said Leavitt. This, he said, includes 
development of new products for consumer 
and business customers, expanded services in 
areas such as mobile banking, and, in general, 
a greater emphasis on “delivering solutions 
of real value to individuals, businesses and 
community institutions.”

Leavitt explained that the ability to achieve 
these and other goals was contingent upon 
eliminating the redundancies and ineffi-
ciencies of operating different banks under 
separate charters and each with their own 
array of products.

“One company, one mission”
The company’s prior model of independent 

banks partnering under a common mutual 
holding company (established in 2002 with 
the joining of Hoosac and Williamstown 
Savings, and later expanded with the addition 
of South Coastal in 2007) served specifi c 
purposes and achieved desired benefi ts for the 
institutions. Over time, however, changes in 
the banking industry and regulatory environ-
ment made this approach less sustainable.

Now, through the integration of its opera-
tions, Leavitt said, MountainOne can move 
forward under the guiding principle of “one 
company, one mission.”

That concept, he said, is among the six 
“core commitments” that MountainOne 
has instituted as part of its new operational 
structure. The other commitments are to 
asset quality, customer care, operational 
distinction, professional development and 
regulatory accountability.

“We are building on our core commitments 
and have a series of initiatives going on in 
each of these areas,” Leavitt said.

One immediate and tangible example of 
this, Leavitt said, will be the establishment 
of a new customer care center, to be staffed 
by a customer care offi cer and two customer 
care associates. This center, which will be 
fully operational later this year, will serve 
as the primary contact point for customer 
inquiries – with the focus on delivering more 
responsive service and assistance.

The customer care center ties in with other 
initiatives, such as a redesigned website for 
MountainOne Bank (that goes live on July 
19), and an upcoming makeover of the lobby 
at the bank’s main offi ce in downtown North 
Adams. “We will be making structural and 
organizational changes there that will provide 
a new and more dynamic lobby experience 
for our customers,” he said.

Also among these initiatives is the devel-
opment of new products, such as the VISTA 
accounts for retail and business customers. 
Leavitt said these products and their specifi c 
features refl ect a more concerted effort to 
address the changing needs of customers 
today. “We’ve tried to think it through from 
the standpoint of how customers want their 
[banking] relationships structured,” he said.

Organizational changes
As part of the consolidation process, 

several organizational changes have already 
occurred or will be taking shape in the 
months ahead.

Most visible among these was the June 
28 closing of the MountainOne Financial 
Center at 296 Main St. in Williamstown that 
housed a branch of Hoosac Bank and offi ces 
of its insurance and investment services 
subsidiaries.

Leavitt explained that this offi ce, which 
predated the formation of MountainOne 
Financial Partners in 2002, had become a 
physical manifestation of some of the op-
erational redundancies that the consolidation 

process was intended to address. With the 
offi ce of Williamstown Savings Bank less 
than a mile further west on Main Street, con-
tinued operation of this second location was 
seen as unnecessary under the consolidated 
business model.

Leavitt said this decision affected employ-
ees fi lling the fi ve-and-a-half positions at the 
bank offi ce there. A few of those positions 
were vacated earlier this year through normal 
attrition, he said, while some other employees 
have been able to transition into new posi-
tions, such as branch manger Kelly Dubie, 
who will now serve as 
MountainOne’s cus-
tomer care offi cer.

With the closing of 
this offi ce, the build-
ing and property will soon be placed on the 
market for sale, Leavitt noted.

Also, in a related development, the Wil-
liamstown Savings Bank offi ce will itself 
become a full-service MountainOne Finan-
cial Center. Leavitt explained that space there 
will be allocated to the True North Financial 
Services and Coakley, Pierpan, Dolan and 
Collins Insurance subsidiaries that had oper-
ated at the other Main Street site.

This, in turn, will result in some back-
offi ce staff and operations being shifted to 
MountainOne’s main offi ce in downtown 
North Adams. “There will be some shuffl ing 
in these locations,” said Leavitt.

At the North Adams offi ce, this process 
will also result in a more defi ned connection 
between banking, insurance and investment 
services along the MountainOne Financial 
Center model. “Here in Berkshire County, 
our offi ces in Williamstown, North Adams 
and Pittsfi eld represent the three points of the 
triangle, each of which encompasses our full 
scope of services,” said Leavitt.

To the east, a similar concept will be imple-
mented in the offi ces of South Coastal, which 
will also become portals for MountainOne’s 
insurance and investment services subsidiar-
ies. As a result of the charter consolidation, 

these offices will also now provide the 
same banking products and services as their 
Berkshire cousins.

Outside of these and other customer 
service-related changes, there have been 
some internal organizational changes taking 
shape as well. Among these is the installation 
of a new expanded board of directors for 
the company that is comprised of members 
from the former Hoosac and South Coastal 
boards.

Also, some key members of South Coast-
al’s management team have taken on new 

roles for the consoli-
dated MountainOne 
Bank. Among these is 
former South Coastal 
CEO Bob Fraser, who 

serves now as chief operating offi cer for 
MountainOne; and Tracey Kelly, formerly 
senior vice president and treasurer at South 
Coastal, who now serves as senior vice presi-
dent and senior operations offi cer.

“There is a good division of functional 
leadership between these two regions,” said 
Leavitt.

In other areas, the consolidation under one 
charter has led to the elimination of some 
redundant back-office staffing positions. 
Leavitt said a total of 20.5 full-time-equiv-
alent positions have been affected, which 
includes those eliminated with the closing 
of the Williamstown offi ce.

Leavitt noted that the staffi ng reductions, 
while unfortunate, are part of the broader 
process of ensuring that MountainOne Bank 
moves forward as a strong and streamlined 
institution – one that is able to effi ciently 
and effectively meet the needs of the com-
munities it serves.

“For an institution with only $800 million 
in assets, we’re able to bring a very complete 
package of services to our customers and our 
communities,” said Leavitt. “I believe that 
our focus on ‘one company, one mission’ and 
our other core commitments will continue to 
set us apart.”◆

BanKinG & finance

“There is a good division of 
functional leadership be-
tween these two regions.”
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Sand Springs
continued from page 1

congregate outside of home and work. 
“That’s what Sand Springs has been for many 
people over the years,” she said. “And that’s 
what we’re trying to bring it back to.”

Sand Springs has been known for its 
thermal water – running at an average 72 
degrees – dating back to pre-Colonial days. 
In 1907 the site was developed as community 
swimming spot, and it has been used almost 
continuously for that purpose ever since 
under a succession of owners.

The facility came into its prime under the 
ownership of the George family, who oper-
ated Sand Springs from 1950 to 2003, when 
the property was purchased by Wampanaug 
Springs Inc.

Following that sale, the site was renamed 
Wampanaug Springs (or, simply, “The 
Springs”), and the facilities there benefi tted 
from some needed renovations and physical 
improvements. These were undertaken with 
an eye toward establishing a more spa-like 
operational model, with space allocated for 
exercise equipment, dance and yoga classes 
and other related amenities.

While this type of operation was attractive 
to some constituents, Dudley explained that it 
changed the nature of Sand Springs from what 
had been a casual and accessible community 
gathering place to something more tony.

“It became more exclusive under the previ-
ous owners,” said Dudley, who works as a 
consultant in the electricity, telecommunica-
tions and community development fi elds. 
She noted that the higher fees at Wampanaug 
Springs made it unaffordable for some of 
Sand Springs’ longtime members.

“We’re trying to bring it back more to how 
it was when the Georges operated it,” she 
said. “That’s a very important component 
of our plans.”

Those plans began taking shape about two 
years ago. At that time, Wampanaug Springs 
had suspended operations, and the property 
and business had been put on the market.

Concerned that the community was in 
danger of permanently losing Sand Springs 
as a recreational facility, Dudley and a diverse 
group of other local residents began exploring 
the possibility of acquiring Sand Springs and 
operating it on a nonprofi t basis.

This led to the formation of SSRC as a 
501c3 entity and the launch of a broad-based 
community fund-raising campaign, which 
has continued over the past year.

In addition to Dudley, the SSRC board 
includes: Joe Bergeron, Stephanie Boyd, Erin 
Casey, Joe Cleary, Hugh Daley, Christina 
Howard (treasurer), Maryam Kamangar, Jo-
siah Low, John McAlister, Steve Narey (clerk), 
Jane Patton, Carl Samuelson, Malcolm Smith, 
Jeff Stripp and Jennifer Trainer Thompson.

This spring, with the swimming pool’s 
operational season just ahead, the fund drive 
took on a sense of urgency as the SSRC’s 
goal of $550,000 came within sight. Dudley 
explained that this goal was targeted by the 
board as the amount needed for a down 
payment on the purchase of Sand Springs 
(the price was not disclosed prior to comple-
tion of the sale) and to cover the immediate 
operational expenses to get the facility up and 
running for the short summer season ahead.

The funds raised in the campaign were also 
to be used to establish a reserve account to 
cover regular debt service on the purchase 
(with fi nancing being provided by the previ-
ous owners), and to pay for other expenses 
not covered directly by revenues generated 
from membership sales.

“While our goal is to operate on a break-
even basis, we want to run an organization 
that has very solid fi nancial footing,” said 
Dudley, noting that several SSRC board 
members bring substantial fi nancial acumen 
to the organization.

Having reached their fund-raising goal by 
the end of June, the SSRC moved forward 
with their purchase of Sand Springs. The 
sale was slated to close in mid July (as of the 
July 11 press time for this issue), after which 

board members would begin implementing 
detailed plans for staffi ng and operating their 
newly acquired facility. Dudley said this in-
cludes hiring some past employees of Sand 
Springs, and installing an interim director of 
the facility while a search for a permanent 
hire for that position is conducted.

Swim programs, food service
The change in ownership marks a formal 

return of the facility to its longtime identity 
as Sand Springs. Dudley noted, however, that 
the original name had continued to be used 
by patrons and the community at large during 
its tenure as Wampanaug Springs.

Although the facility had been used on a 
very limited basis since Wampanaug Springs 
closed in 2010 (it was reopened briefl y during 
the summer of 2012), Dudley said everything 
had been well maintained during the hiatus.
This, she added, made it relatively easy to get 
the revived Sand Springs open and running.

“We had to be ready to go as soon as pos-
sible,” she said. “Our season is short enough 
as it is – from around the end of the school 
year in late June through Labor Day.”

As this fi rst season under SSRC’s owner-
ship moves forward, the organization will 
be implementing a range of new programs 
and services.

One key area, according to Dudley, involves 
swimming programs for youths of all ages and 
abilities. These programs will be operated as 
the Samuelson Swim Academy, named for 
longtime Williams College swim coach Carl 
Samuelson and his wife, Nancy. Samuelson 
is also a member of the SSRC board.

“We’re emphasizing the whole concept of 
‘water-proofi ng’ kids,” Dudley explained. 
This includes basic learn-to-swim programs 
as well as advanced personal instruction led 
by 2000 Summer Olympics gold-medalist 
and Williamstown resident Samantha (Ar-
senault) Livingstone.

Dudley said the SSRC envisions the 
Samuelson Swim Academy as becoming “a 
great feeder program” for youths going on 
to join local swim teams in Williamstown 
and at the Northern Berkshire YMCA in 
North Adams.

While these programs – ranging from 
group classes to semi-private lessons – will 
have fees involved, Dudley noted that the 
SSRC will offer scholarships and other as-
sistance to make them affordable to most 
members of the community.

Affordability is also a key criterion in terms 
of basic membership fees at Sand Springs. 
“This is not an exclusive facility,” Dudley 
stressed. “We want it to be accessible and 
affordable to as much of our community as 
possible.”

To that end, the basic season member-
ship for a family of four is priced at $495 
(adjusted for larger or smaller families). This 
membership fee is being pro-rated for the 
2013 season to refl ect the later-than-usual 
opening of the facility.

Since not everyone needs or wants a full-
season membership, Sand Springs also offers 
several short-term options – from single-day 
to two-week memberships. These options 
are also intended to appeal to visitors to the 
area, including staff and participants at Wil-
liamstown Theatre Festival, who are only in 
town for a short period.

Sand Springs will also be making a 
transition away from some of the spa-like 
amenities of Wampanaug Springs and back 
to more community-oriented facilities and 
services. For example, Dudley said they plan 
to recreate a community room out of what 
had been the exercise equipment section 
under previous owners. This, she said, will 
necessitate some minor renovations to create 
a more open space that will be equipped with 
comfortable seating, a wood stove, board 
games and other simple amenities.

The fi tness equipment, included as part 
of the purchase, will be condensed into a 
smaller space in the main building. The 
building’s second fl oor studio space will be 
used for community group functions and 
also will be available for rent for yoga or 
dance classes or similar activities. Dudley 
said the space will be open for that purpose 
on a year-round basis.

Bringing back a community room goes hand 
in hand with SSRC’s plans to re-establish a 
more complete food-service operation, some-
thing that had been scaled back in previous 
years. “We’ll be offering fresh, healthy food 
options,” Dudley said. “We want to create an 
atmosphere where people can grab a snack 
during the day or stay for dinner.”

Since kitchen facilities are limited at Sand 
Springs, Dudley said arrangements are being 
made for off-site cooking and food prepara-
tion to be done at a local restaurant.

These and other plans will be phased in 
over time, said Dudley, noting that the em-
phasis for this summer is to get the pool and 
existing facilities running smoothly.

While hoping for a solid turnout, Dudley 
said the SSRC does not have any fi xed goal 
for memberships this season. “Given the late 
start, it’s hard to predict what the response will 
be,” she said. “But our fi xed costs are quite 
low for this summer. And we think enough 
people are looking forward to returning to 
Sand Springs to get us off to a good start.”

Information about membership,  programs 
and hours of operation at Sand Springs is 
available at www.sandspringspool.org.◆

Under its previous ownership and operation as The Springs, the main building was renovated and improved with the addition of fi tness rooms, saunas and space for 
dance and yoga classes. Some of these features will be retained and reconfi gured to fi t the operational model envisioned for Sand Springs Recreational Center.
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It may be the summer of 1971, but the young man to the right has just made 
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Joan Duffy.
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oldest financial institution in its original location.
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Berkshire Food Guild
continued from page 1

related activities,” he said. “However, there 
are very few opportunities around here where 
people can learn about the skills involved in 
processing and preparing food. That’s what 
we want to provide.”

The Berkshire Food Guild made its public 
debut with a Midsummer Feast on June 29 at 
Mill River Farm in New Marlboro. The event, 
based on traditional Scandinavian summer 
celebrations, included a tour of the farm, a 
cocktail hour by the cooking fi re, and a smor-
gasbord and meal featuring seasonal produce 
and a roasted Kinderhook Farm lamb.

Three additional events are planned 
through the fall, all to be held at Mill River 
Farm. First among these is a day-long Whole 
Hog Workshop on Aug. 24, at which partici-
pants will learn to break down and cure a pig 
and prepare each cut as sausage, bacon and 
other items, followed by a meal. The cost for 
the workshop and dinner is $400.

They have also scheduled a Fall Harvest 
Festival on Oct. 5. Mill River Farm will be 
open all day for tours, hands-on workshops 
and educational programming, followed by a 
“pork-centric” meal featuring a spit-roasted, 
pasture-raised pig and items from Mill River 
Farm’s fall harvest. Tickets are $35.

Also planned for this fall is a Beer and 
Sausage Weekend, at which participants 
will learn sausage making and brewing, with 
meals featuring the results. The date and cost 
for that event have yet to be determined.

Additional information is available at 
the website Berkshirefoodguild.com or the 
Facebook page BerkshireFoodGuild.

The guild was formed by four friends 
whose skills include the butchering and the 
curing of meat, baking, cooking and other 
aspects of food preparation.

Levin works as the produce manager at the 
Berkshire Co-op Market in Great Barrington. 

He is also a professional head-to-toe butcher 
who provides his services and consultation 
on a freelance basis.

The other organizers include Jamie Paxton, 
a sous chef at the Crossroads restaurant in 
Hillsdale, N.Y.; Jazu Stine, a specialist in 
curing meat; and Jill Jakimet, a baker at 
Crossroads and the CSA manager at Haw-
thorne Valley Farm in Ghent, N.Y.

“We’re all involved in the food crafts 
that occur between the farm and the plate,” 
explained Levin, a native of New Marlboro 
who still lives in the town. “We met each 

other when we worked together at the Meat 
Market in Great Barrington. We shared an 
interest in food education, and we decided 
to form the guild.”

Levin said they hope to attract a mix 
of local residents and people from other 
nearby regions who want to learn more 
about food.

“We’ve come across tons of people around 
here who are interested 
in learning these pro-
cesses and skills,” he 
said. “Also, Berkshire 
County is becoming a 
food and farming destination for travelers, 
and this fi ts in well with that.”

He added that the practices they will be 
teaching also resonate with the growing inter-
est in local food issues and healthier living. 
“These traditional skills are part of the move 
towards sustainability,” he said.

Levin noted that they plan to add other food 
professionals to the organization and expand 
the number of skills that are taught.

He added that other organizations, includ-
ing farms, have contributed to the effort, 

and that they plan to hold events at various 
locations in the region.

“We’re starting with Mill River Farm 
because our mission goes hand in hand with 
[owner] Jan Johnson’s mission,” said Levin. 
“She wants to operate that as an educational 
farm, which ties in perfectly with what we are 
doing.” (see story on opposite page.)

As for the organization’s June 29 debut, 
Levin expressed satis-
faction with all aspects 
of the fi rst dinner.

  “We couldn’t be 
happier with how it 

went, and  it was a dream come true,” he said. 
“The event was sold out, and we served 50 
dinners. Everything went smoothly.”

He noted that the event started with a tour 
of the farm given by owner Jan Johnson. “The 
conversation about sustainable farming and 
food started with that and continued through 
the evening until the last guest left,” Levin 
said. “That’s one of our goals, to generate 
dialogues about the issues around food, so 
the event was also a very successful step in 
encouraging that.”◆

Members of the new Berkshire Food Guild include, from left: Jazu Stine, Jamie Paxton, Brian Heck, Jill Jakimetz and Jake Levin. They are shown here at Mill River 
Farm, which is hosting a series of dinners and workshops that the guild is presenting this summer and fall. (Photo by Diana Pappas, www.dianapappas.com)

“These traditional skills are 
part of the move towards 

sustainability.”

www.EnergeticLandscaping.com

Collaborate
engineering
architecture
civil/survey

planning

50 depot st  dalton ma 01226  413 684 0925
41 park st  adams ma 01220  413 743 0013

www.hillengineers.com



15August 2013  Berkshire trAde & CommerCe

By Brad Johnson
The debut of the Berkshire Food Guild’s 

dinner and workshop series on June 29 (see 
story on opposite page) also marked a new 
beginning of sorts for the host site of the 
event, Mill River Farm.

The 32-acre property was purchased this 
spring by Jan Johnson, a former corporate 
lawyer and Disney executive who in recent 
years had turned her energies to the estab-
lishment of a small business engaged in the 
production and sale of honey and related 
value-added products.

That business, Berkshire Wildflower 
Honey, was seen by Johnson as a stepping 
stone to a broader agricultural venture that 
would serve as both a model of sustainable 
farming practices and as a site for active 
advocacy and educational programs on local 
food production. Her business and farming 
concept were featured along with other new 
agricultural ventures in the September 2012 
issue of Berkshire Trade & CommerCe.

At the time of that story’s publication, 
Johnson had her beekeeping operation at 
her home in Great Barrington. What she 
was lacking to move forward with her plans 
was an available farming site in the southern 
Berkshires that was suited to her needs.

“I was looking for flat, arable non-flood-
plain farmland in south county,” she said in 
a June 28 interview just before the first of 
the Berkshire Food Guild dinners. “I leaned 
soon enough that that kind of land is hard 
to come by.”

A little flexibility on some of her param-
eters – accepting hilly instead of flat, for 
example – led Johnson to property owned by 
her friends Herb and Betsy Abelow in Mill 
River, one of the five villages that constitute 
the town of New Marlboro. “It was not exactly 
what I was looking for,” she acknowledged, 
“but it did, however, have other features and 
infrastructure that made it a good site for some 
of the things I wanted to do with advocacy 
and education.”

For example, the existing house and 
grounds were well suited to hosting large 
events and gatherings, such as the Berkshire 
Food Guild dinners or field trips by local 
school groups.

While some small portions of the site were 
cleared and suitable to vegetable crops and 

fruit trees, other sections will hilly, rocky and 
covered with brush. For Johnson’s purposes, 
these areas lent themselves to a range of 
livestock and farmyard fowl, including cows, 
goats, chickens and turkeys.

She noted that the inclusion of livestock 
was an important part of her plans from the 
start. “There’s no question that livestock 
helps to improve the 
soil,” she said. Also, the 
harvesting of livestock 
for meat is an integral 
part of the sustainable 
farming model that she 
wants to establish.

“My vision is to create a farm that is finan-
cially and environmentally sustainable, and to 
use this as a resource for education and advo-
cacy for sustainable farming,” she explained. 
“I think this [property] is ideal for this.”

Johnson said her collaboration with the 
Berkshire Food Guild as host farm for their 
events provides a perfect example of putting 
her vision into practice. “I think this works 
out well for them and for me,” she said. “The 
dinners are a great illustration of the type of 
advocacy for sustainable farming and local 
food production that I want to engage in.”

In the months and years ahead, Johnson 
said she looks to collaborate with a wide 
range of local schools and other organiza-
tions on programming and workshops. “I 
hope to partner with a lot of organizations 
that are involved in advocacy for sustainable 
farming,” she said.

Meanwhile, she is engaged in getting her 
first growing season off to a good start. Along 
those lines, another plus for Johnson was that 
the land – and how it was previously used – 
allowed her to gain certified organic status 
for the vegetable crops she grows there.

Some of the produce grown there, along 
with her honey products, are being sold  at the 

Lenox Farmers Market 
this season. She also 
participates in the Great 
Barrington Farmers 
Market, but only with 
honey and beeswax-
related products.

Speaking of honey, Johnson noted in the 
interview that she had just gotten the first of 
the season from beehives that had survived 
through the winter. “It’s really a pleasure to 
have that first honey of the season,” she said, 
adding that she’s working toward a goal of 
establishing 25 hives this year.

Johnson also noted that the start-up of 
operations at Mill River Farm this season was 
aided by her participation in a new farmer 
mentoring program organized by Berkshire 
Grown, an advocacy organization for local 
farming and food production. The program 
looks to connect new or aspiring farmers 
with experienced growers in the region to 
help get new agricultural ventures off to a 
smooth start.

In her case, Johnson received mentoring 
from June Wolfe, who operates 54-acre Wolfe 
Springs Farm in Sheffield with her husband 
Jim and other family members. “June and 
Jim have farmed organically for many years 
and have experience with both animals and 
vegetables,” said Johnson. “They have been 
extremely helpful this summer in getting us 
off to a great start.”

More information about Mill River Farm 
and Berkshire Wildflower Honey is available 
at www.berkshirehoney.com.◆

Beekeeper shifts to 
sustainable farming 
model in mill river

Jan Johnson (center) points out aspects of her operations at Mill River Farm to participants at the 
Berkshire Food Guild’s June 29 dinner. Johnson says hosting the guild’s events fits with her plan 
to use the farm as a site for active advocacy and educational programs on sustainable agriculture 
and local food production.  (Photo by Tom Bland, www.tombland.co.uk)

“I hope to partner with a 
lot of organizations that are 

involved in advocacy for 
sustainable farming.”
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LocaLcycLe 
williams grads launching 
agriculture-related venture 
that connects institutional 
buyers with local growers

Recent Williams College graduates Kaison Tanabe (left) and Samir Ghosh (second from right) are working this summer to launch LocalCycle, a business concept 
that looks to facilitate transactions between local growers and institutional buyers. Assisting them are Williams interns Caroline Bruno and Phil Sull.

By Brad Johnson
The growing season is short in this region, 

and two recent Williams College graduates 
are on the same tight timeline to see if their 
agriculture-related business concept will 
successfully take root.

Samir Ghosh and Kaison Tanabe are 
spending this summer transitioning from 
their academic pursuits to an entrepreneurial 
endeavor in which they hope to facilitate 
transactions between regional growers of 
various food crops and institutional buyers 
hungry for local sources of fresh produce.

Their venture – known as LocalCycle – 
looks to establish a web-based interface that 
will allow growers and buyers to connect 
more efficiently and reliably. In providing this 
online marketplace, they hope to bolster the 
sustainability of small-scale local agriculture 
while also cultivating greater institutional 
interest in local sourcing of food products.

According to Ghosh, this service addresses 
the logistical and economic disincentives that 
can keep institutional buyers from reaching 
out to local growers as a source of fresh 
produce. Too often, he explained, a lack of 
awareness of what is available from local 
growers keeps these buyers tethered to the 
large wholesale food distributors for most 
of their needs.

“We want local producers to be more 
visible and accessible,” said Ghosh. “We 
want to bring them out of the dark so that 
[institutional] buyers can begin looking to 
them as a source of local produce.”

In developing LocalCycle, Ghosh and 

Tanabe are in synch with the growing trend 
in certain sectors of the food industry to 
emphasize the health, nutritional and en-
vironmental benefits of locally grown and 
produced food.

This includes everything from so-called 
“locavores” who see locally grown food as 
having less of a carbon footprint than products 
shipped over long distances, to “farm-to-

table” chefs who build their menus around 
fresh, locally sourced meat and produce.

“Chefs know that, when you buy locally, 
the food you serve is more healthy and tasty,” 
said Ghosh. “They want to use the best prod-
ucts for freshest flavor and variety.”

While farm-to-table restaurants in a region 
such as the Berkshires 
are a driving force in the 
local food movement, 
they represent only a 
modest portion of the overall food service 
industry. They also, Ghosh noted, tend to 
establish close relationships with specific 
growers, and plan their menus around what’s 
available locally at a given time.

A bigger challenge involves making it eas-
ier for other institutional sectors of the food 
service industry to adapt that farm-to-table 
mindset in their procurement operations.

“For example,” Ghosh noted, “many hos-
pitals are now getting involved in the local 

food movement. They realize that local food 
tastes better.”

The same is true at schools and colleges 
– both public and private – where better 
taste and awareness of sustainability issues 
can combine for increased appreciation and 
consumption of local products.

Demand for locally 
grown food products 
is also cropping up at 
resorts, summer camps 

and even supermarkets – some of which tout 
the specific local growers responsible for 
given items in their produce aisles.

Streamlined process
Whether institutional interest in local food 

products is driven by quality, sustainability 
or basic marketing considerations, Ghosh 
noted that inefficiencies in the procurement 
system can make it difficult to meet current 
demand for local produce – and can stand in 

“We want local producers to be 
more visible and accessible.”

Give us a call! 
tel: 413-448-6222 • fax: 413-443-5619

137 North St., Crawford Square, Pittsfield
Email: info@tax-comp.com • www.tax-comp.com

Fully Customized to Meet 
YOUR Specific Needs

Our completely flexible state-of-the-art system 
offers remarkable capabilities that enable our 

firm to work collaboratively with you.
~

Based on our intimate knowledge of your business 
and consultation with you, we will design a payroll 
service that is optimal for your needs.

~
you can’t find this level of personal customized service 
from any other service bureau, at any price.

GooDideas

BerkShares Business of the Month

LESTER BLUMENTHAL CLAIMS to have lost all his marbles when he decided to make a go of the 
restaurant business.  But anyone who succumbs to Bessie the �berglass cow’s beckoning 
glance and follows the arrows to the Route 7 Grill will see that Lester has not lost anything, 

but instead has found a way to make a restaurant into a celebration of a region, a landscape, and 
a community.

�is welcoming roadhouse on a stretch of Housatonic �oodplain, just north of the She�eld-
Great Barrington line, has had one goal since it opened in 2005: to serve great, simple, honest 
American food that comes as directly as possible from local farmers.  Before anyone had even 
coined the term “farm-to-table” Lester was phoning farmers in the area and asking them what 
was ready, what was ripe, and how much he could buy.  At �rst some farmers were surprised and 
hesitant, but now, Lester says, “It’s really great—eight years in—having those relationships and 
working with those people and knowing their strengths.” And now, he says, “�ere’s a lot more 

cohesiveness in this idea of a Berk-
shire food culture and a greater 
awareness of what our land brings 
us and what fun things we can cook 
up with it.”

�e restaurant is about friendships, 
not ideology, and even though that 
attitude might come from Lester’s 
personality, he is quick to give credit 
to the larger community.  He points 
out that within the restaurant indus-
try in the Berkshires “there’s a lot of 
working together, a lot of commu-
nity around that, and generosity.” 
“For example, I reached out to Brian 
Alberg from the Red Lion Inn and 
said I need some help in the kitchen 
and he said ‘I don’t have anyone but 
I’ll come down whenever you want.’  
�at’s huge!”  

Lester sees BerkShares as an opportunity to enhance this community cooperation across sectors 
of the economy.  Not only is it a source of pride for him to use our community’s cash, but he also 
�nds it “a sort of Old World way to make contact with people.” He even says that when farmers 
take BerkShares he ends up buying more from them because “it gives us the opportunity to have a 
paragraph of interaction,” instead of rushing through a delivery. And with BerkShares, the farmer 
will get paid on the spot.

�e Route 7 Grill is �red up for summer with a music series featuring local musicians every 
Friday night of the summer, starting at 5:00.  Lester is especially excited about his new chef, 
Christophe Jalbert, who has rethought the menu since his arrival a month ago. �e menu at 
Route 7 always changed with the seasons, but now it changes every day. Lester explains the think-
ing this way: “Let’s not have this big menu with everything on it.  Let’s just have what’s totally 
fresh and just came out of the smoker, or came in today. Let’s cook that today, sell it all, and cook 
something else tomorrow.” 

But old fans must not despair—the Route 7 Burger is still there! So make a date and meet some 
friends at the bar.  And don’t forget your BerkShares!

Route 7 Grill
999 Main Street, Great Barrington
(413) 528-3234
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the way of generating broader demand from 
additional buyers.

This, of course, is where he and Tanabe 
see LocalCycle fitting into the equation. “It’s 
a streamlining of the [procurement] process 
that we think will be faster and less costly for 
institutional buyers,” said Ghosh.

At the heart of LocalCycle will be a website 
that takes what is known as the “seasonal 
availability calendar” – a basic list of produce 
that is available at various times in a given 
area – and adapts it to show specific supply 
and demand data provided by local growers 
and buyers.

“We are repurposing the seasonal avail-
ability calendar and populating it with bars 
representing real supply from growers and 
bars for real demand from buyers,” Ghosh 
explained. “We’re aggregating information 
on what the current 
and future needs are 
for buyers on one side, 
and what growers have 
in terms of current and 
projected supply.”

“It’s analogous in 
some ways to a seasonal 
marketplace,” he continued. With Local-
Cycle, however, the legwork has already 
been done, and the interaction between buyer 
and seller can happen more efficiently and 
contemporaneously.

In its fully developed form, the LocalCycle 
site would allow buyers and growers to cre-
ate and modify their own profiles. “They can 
post and update information about demand 
or supply,” said Ghosh. The site would 
provide a procurement agreement form and 
negotiating platform through which buyer 
and grower can work out specific prices, 
amounts and delivery parameters for a given 
transaction.

The return for LocalCycle in providing this 
service would be a set 5-percent commission 
on completed procurement contracts. Ghosh 
said this fee would primarily be paid by the 
grower. “We’re going to be testing this,” 
he said. “It may be subject to negotiation 
between buyers and sellers.”

In either case, he said, the basis for the 
commission comes from the ability of grow-
ers and buyers to match supply and demand 
more efficiently. “The value comes in reduc-
ing the time, effort and money involved in 
procuring local food.”

Outreach to both sides
The concept for LocalCycle draws much of 

its anticipated efficiency from its web-based 
platform. In its current developmental stage, 
however, the launch of the service has less 
to do with technology and more to do with 
good old-fashioned legwork.

Ghosh explained that he and Tanabe are 
engaging in proof-of-concept trials for this 
first summer. Working within a roughly 
100-mile radius of their Williamstown base, 
they are directly reaching out to buyers and 
growers to establish interest in the Local-
Cycle service.

“Since we’re still developing the site, we 
are orienting ourselves as a service company,” 
he said. “We need to cultivate interest in this 
on both ends. So we’re doing the legwork 
ourselves, working with buyers and grow-
ers in person to see how the relationships 
develop.”

From these efforts, they hope to secure 
both the participants and data to populate the 
LocalCycle site with real-time supply-and-
demand dynamics. “The idea is to transition 
to the website over time, and to be able to 
show the value of the site and the procure-
ment contracts,” Ghosh said.

Ghosh acknowledged that there are several 
challenges that he and Tanabe face in mov-
ing from this proof-of-concept stage to what 
can be considered a viable and sustainable 
venture.

“There are a lot of things we’ll be working 
out in the next few months,” he said in a late 
June interview.

What LocalCycle has going for it at this 
stage is a relatively low cost structure and 
high level of youthful energy and enthusiasm 
on the part of its principals.

“Kaison and I are both passionate about 
local food,” said Ghosh. This stems in part, 
he said, from Tanabe’s competitive wrestling 
career at Williams and the emphasis on 

finding healthy foods as part of his weight 
management regimen. For Ghosh, his ex-
perience with juvenile diabetes informed 
his awareness of the importance of local, 
healthy foods.

He said they often found it difficult to 
locate sources of local food for their own 
purposes while at Williams, even though the 
college’s dining service operations empha-
size local procurement practices.

Boost from Williams connections
Ghosh, who studied English and political 

science, and Tanabe, who majored in math-
ematics, began looking at ways to improve 
access to local food by bridging the gap 
between buyers and growers.

Development of their concept for Local-
Cycle got a boost through their participation 

in this year’s Williams 
Business Plan Com-
petition (see april and 
May issues of BT&C). 
While they took sec-
ond-place (and missed 
out on the $15,000 in 
venture funding and 

other perks), Ghosh said the mentoring they 
received as part of the competition helped 
them refine their concept for LocalCycle. 
They also, unexpectedly, received a $5,000 
contribution to help fund trials of LocalCycle 
this summer from one of the Williams alumni 
who had mentored them.

Through another Williams connection, 
they were able to secure a donation of of-
fice space just off Spring Street as a base of 
operations for LocalCycle. They also have 
assistance this summer from two Williams 
interns – rising senior Phil Sull, and Caroline 
Bruno, who will be a junior this fall – who 
are working on website design and other 
related aspects of the venture.

“We’ve been able to do this on a relatively 
low-cost basis,” said Ghosh, noting that other 
funding has come from his and Tanabe’s own 
personal resources.

They have registered LocalCycle as what 
is known as a B-corporation, a relatively new 
corporate designation for social enterprises 
with a for-profit structure. “We wanted a 
concept that would generate profits but be 
focused on social good,” Ghosh said.

The venture’s ability to generate profits 
will in large part depend on their success in 
attracting participants who also appreciate 
the social-good motives behind it.

“The people who would most likely be us-
ing this site are primarily those who already 
have an understanding of the value of local 
buying in terms of sustainability and invest-
ing in the community,” said Ghosh. “We need 
to get them involved first and hopefully build 
from there.”

Buyers and growers interested in Lo-
calCycle can visit localcycle.org or email 
Ghosh at samir@localcycle.org for more 
information.◆“It’s a streamlining of the 

[procurement] process 
that we think will be 

faster and less costly for 
institutional buyers.”
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healTh & fitness

By John Townes
Berkshire Health Systems (BHS) and the 

Canyon Ranch Institute (CRI) have formed 
a joint initiative to improve the wellness 
of Berkshire County residents through an 
integrative approach that promotes healthy 
lifestyles and overall well-being.

The Canyon Ranch Institute is an indepen-
dent nonprofit charitable organization that 
was founded by Mel and Enid Zuckerman 
and Jerry Cohen. They also operate Canyon 
Ranch Spas, a for-profit business that operates 
health resorts, including one in Lenox.

CRI’s purpose is to apply the compre-
hensive health and wellness philosophy and 
expertise of Canyon Ranch on a community 
level, and make them available to the public, 
especially those who are low income and 
under-served by the healthcare system.

BHS is the county’s largest healthcare pro-
vider. It operates Berkshire Medical Center and 
Fairview hospitals, among other services.

The initial focus of the new affiliation 
between BHS and CRI is a Life Enhance-
ment Program, which is a 12-week education 
program developed by the institute.

It will be offered in Pittsfield by BHS for 
free to about 20 eligible members of the local 
community beginning this fall.

The Life Enhancement Program is adapted 
from the principles and expertise developed 
and offered by Canyon Ranch. It incorporates 

nutrition, fitness and other healthy practices 
in its approach. It will also address behavioral 
health and stress reduction.

In addition to the benefits for individual 
participants, the alliance with CRI is ulti-
mately intended to help to reduce overall 
healthcare costs and improve the level of 
public health in Berkshire County by reduc-
ing the incidence of diseases like diabetes, 
high blood pressure and depression.

BHS already has services and outreach pro-
grams to promote wellness, such as its Well-
ness at Work program, 
smoking cessation 
classes and community 
health screenings.

The practices of Can-
yon Ranch and its Life 
Enhancement Program 
will be integrated into 
the hospital system’s overall patient care and 
existing wellness programs, according to Ruth 
Blodgett, senior vice president of system plan-
ning and program development at BHS.

“We will be marrying the approach and 
strategies of the Life Enhancement Program 
with our other services and outreach,” she 
said. “We see this as one catalyst for a larger 
cultural change to encourage health and well-
ness throughout the community.”

CRI currently has 17 local partnerships 
around the country. To bring this program to 
Berkshire County, BHS will initially invest a 
combined $500,000 in funding and support 
for professional staff time.

“The health improvement and participant 
results that Canyon Ranch Institute has 

achieved with its partners in other parts of 
the country are extraordinary,” said David 
Phelps, president and CEO of BHS.

Phelps had a key role in establishing the 
partnership, as a result of his own experi-
ence after learning that he had a diabetic 
condition. In a casual conversation, Reggie 
Cooper, managing director of Canyon Ranch 
in Lenox, suggested to Phelps that he might 
benefit from participating in some of the 
programs at the Canyon Ranch Spa.

Phelps acted on this suggestion, and was 
enthusiastic about the 
results.

He then proposed to 
the board and staff of 
BHS that the organiza-
tion form an affiliation 
with CRI to make the 
approach of Canyon 

Ranch more widely available to residents of 
Berkshire County. The board agreed, and the 
partnership was formed.

Phelps also noted that the principles and 
practices of Canyon Ranch are expected to 
have an important influence that will extend 
beyond the participants in the Life Enhance-
ment Program and benefit all segments of the 
region’s population.

“While the CRI Life Enhancement Pro-
gram is targeted toward some of the neediest 
members of our community, we expect the 
knowledge, skills and experience to influ-
ence our overall healthcare delivery and 
programming as well, with our team members 
incorporating the principles they learn into 
all of their interactions with our patients and 
our community,” he said.

Broader reach and impact
The Zuckermans and Cohen founded the 

original Canyon Ranch Spa resort in Tucson 
in 1979. They later added the Canyon Ranch 
Spa in Lenox in 1989. Canyon Ranch also 
operates a spa hotel in Florida and programs 
at other resort locations.

CRI is a separate and independent 501c3 
nonprofit organization that is funded by out-
side grants, contributions and earned income. 
The institutes’s president is Richard Carmona, 

MD, MPH, FACS, who was U.S. Surgeon 
General during the Bush administration.

In addition to adapting the practices of 
Canyon Ranch to broad community settings, 
CRI also engages in other activities and 
research with an emphasis on education to 
advance health literacy and on strategies to 
improve public-health outcomes.

“From the beginning of Canyon Ranch, 
Mel and Enid Zuckerman wanted to make the 
benefits of its programs available to every-
one, including low-income and under-served 
populations,” said Jennifer Cabe, executive 
director and board member of CRI. “They 
started CRI to take the best practices and 
intellectual property of Canyon Ranch out 
into communities.”

In an interview in the Feb. 29, 2009 issue 
of Biz Tucson newspaper, Mel Zuckerman 
summed up this goal: “My original and eternal 
hope is that Canyon Ranch would be able to 
reach out to the people who need us, not just 
the guests who can afford us,” said Zucker-
man. “For my part, I think that educating the 
public about the power of exercise, behavioral 
change and nutrition is the only way to combat 
the ballooning crisis in health care.”

Among its other initiatives, CRI estab-
lished the Life Enhancement Program, which 
is an evidence-based, multidisciplinary 
program. CRI forms partnerships with local 
institutions around the country to offer the 
Life Enhancement Program to residents of 
those communities.

In the Berkshire County initiative, 17 staff 
members from BHS are receiving training 
in the Life Enhancement Program this sum-
mer at Canyon Ranch facilities in Lenox and 
Arizona. They include physicians, nurses, 
exercise professionals, nutritionists, behav-
ioral health specialists, community health 
educators, management and others.

They will then facilitate the local Life 
Enhancement Program, which covers such 
areas as integrative health, nutrition, physi-
cal activity, behavior and sense of purpose, 
stress reduction and social support.

Although CRI’s local partnerships share 
common core elements, each individual 
program is unique and adapted to meet the 
cultural, geographic and health realities of 
that particular community.

“CRI will also conduct an assessment 
of local health needs and the culture of the 
community here to develop a customized 
version of the Life Enhancement Program 
tailored for this area,” said Blodgett.

The public phase of the program will be 
offered in September.

About 20 local residents who meet eli-
gibility requirements will participate in the 
first 12-week session of the Life Enhance-
ment Program. They will include people 
who are referred to the program by BHS 
physicians or staff.

“It requires time and effort by the par-
ticipants,” noted Blodgett. “They will be 
people who join because they want to make 
a commitment to a healthy lifestyle.”

continued on page 21

Partnership brings innovative health initiative to Berkshires 
Canyon ranch Institute teams 
with BhS to make wellness 
programs more accessible

“We see this as one catalyst 
for a larger cultural 

change to encourage health 
and wellness throughout 

the community.”
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By Brad Johnson
Sometimes the path to eliminating persis-

tent patterns of personal behavior involves 
an end-run around the conscious mind to the 
subconscious realm, where triggers to those 
undesired habits or actions are embedded.

Helping clients down that particular path is 
now a part of alternative health maven Nina 
Anderson’s professional portfolio.

A prolifi c author of books on a wide range 
of health and wellness topics, as well as the 
driving force behind electroBlast (a product 
designed to be mixed with water to provide 
a broad spectrum of vital trace minerals), 
Anderson has recently become certifi ed as 
a practitioner of what is known as Neuro 
Linguistic Programming (NLP).

In this discipline she works with clients – 
both individually and in group settings – to 
use creative visualization techniques that may 
help them overcome subconscious stumbling 
blocks related to weight loss, addiction, 
fears and phobias, sports performance and 
other areas.

“In many cases where people are having 
diffi culty sticking with diets or dealing with 
recovery from addiction, you can’t use your 
conscious mind to get to the root of these 
undesired behaviors,” Anderson explained. 
“How to get at the problem? You have to 
‘trick’ the mind by targeting the subconscious 
triggers that keep you coming back to the 
undesired behavior.”

As a practitioner of NLP, Anderson said 
she facilitates individuals in a process of 
creative visualization that can set the stage 
on a subconscious level for goals they are 
trying to achieve or behaviors they are trying 
to overcome.

“We’re using visualization techniques 
that the client comes up with to create a 
new reframed image,” she said. “We’re not 
getting rid of the old thoughts, we’re just 
reformatting them.”

“It is not hypnosis,” Anderson stressed. 
“People are totally lucid and don’t go into 
a trance or anything of that kind.” Nor, she 
added, is NLP like traditional therapy proto-
cols often associated with addiction or other 
related behaviors.

“We lead people through this because they 
can’t get to their subconscious on their own,” 
she explained.

From books to electroBlast
Anderson’s interest and ultimate involve-

ment in this fi eld stems both directly and 
indirectly from her established health-related 
business ventures. She is the principal and 
founder of The Building Analyst, a company 

she established in 1993 that focuses on edu-
cating the public about alternative medicine 
and natural products.

One division of that company, Safe Goods 
Publishing, is involved in the publication of 
books written by Anderson and others that 
generally focus on natural health topics. “Our 
fi rst book was your health & your house,” 
she said, referring to a book she co-authored 
with Albert Benoist on environmental health 
issues related to the homes we live in. That 
has been followed by 
more than 50 other 
titles on a wide range 
of topics.

Another division, 
LJB Piper, was founded 
in 2001 to produce 
and market Anderson’s 
electroBlast product. In 
that same year, Ander-
son shifted her opera-
tions from northwestern Connecticut to her 
current base in Sheffi eld.

In conjunction with these activities, 
Anderson said she would regularly receive 
inquiries from readers and customers on 
assorted health issues. “People contact me 
all the time with all these problems that I 
can’t begin to address,” she said. “But I try 
to be supportive because looking at things 
that can help people is a large part of what 
we do.”

A recurring theme in these inquiries and 
discussions involves people’s efforts to im-
prove their health through diets, healthy food 
choices and other activities. “A lot of times 
people fall off the wagon,” Anderson noted. 
This pattern also applies to other situations 
in which well-intended efforts to avoid or 
overcome undesired behaviors fall victim 
to temptation and recurring lapses.

Through her familiarity with the work 

of a friend, Dr. William Mundy, in the area 
of visualization techniques, Anderson was 
inspired to become certifi ed as a Neuro Lin-
guistic Human Development Coach.

“I wanted to help these people to stay on 
the path that they were trying to follow, and 
saw that NLP was a way to approach this 
problem,” she said.

Following her certification, Anderson 
began practicing under NLP Berkshires in 
March. She is working with clients on an 

individual basis as well 
as in group settings.

An example of the 
latter is being planned 
for later this summer, 
when Anderson will 
offer a Happy Diet-
ers Workshop in col-
laboration with Great 
Barrington nutritionist 
Kristine Bahr.

Anderson noted that Bahr had referred 
some of her clients for NLP coaching to 
help them overcome the temptation-driven 
triggers that lead to overeating or unhealthy 
food choices. This led to their decision to 
collaborate on a group workshop, where 
Anderson and Bahr will guide participants 
through techniques to reframe and – hope-
fully – remove their subconscious desires 
for unhealthy and fattening foods.

The workshop is tentatively slated for 
Aug. 6 at Crystal Wellness Center in Great 
Barrington. That site (upstairs from Crystal 
Essence at 39 Railroad St.) is where An-
derson also holds most of her individual 
NLP sessions. She also consults with clients 
via Skype.

Information about NLP Berkshires or the 
upcoming group workshop is available by 
calling 888-217-7233 or at Anderson’s blog, 
NLPBerkshires.wordpress.com.◆

Alternative health 
maven adds new 
practice to portfolio

Nina Anderson, the driving force behind several alternative health ventures, has become certifi ed as a 
practitioner of what is known as Neuro Linguistic Programming, or NLP, which uses creative visualization 
and other techniques to help clients overcome embedded negative behaviors and related issues.

Creative visualization addresses 
subconscious stumbling blocks

Anderson will offer a Happy 
Dieters Workshop in collabo-
ration with Great Barrington 

nutritionist Kristine Bahr, 
tentatively slated for Aug. 6 
at Crystal Wellness Center 

in Great Barrington.

we love having you here. 

Get comfortable even when you’re getting down to business. At 
Hampton, you’ll be surrounded by thoughtful amenities that make work 
a pleasure. Plus, you can earn Hilton HHonors® points and airline miles 
with every stay. You’ll be 100% satisfied. Guaranteed.

100% satisfaction
guarantee

clean and fresh 
Hampton bed®

FREE
fresh waffles

®

business with a bonus.

Hilton HHonors membership, earnings of Points & Miles® and redemption of points are subject to HHonors Terms and Conditions. ©2011 
Hilton Worldwide

Hampton Inn & Suites Berkshires/Lenox, MA • 445 Pittsfield Road • Lenox, Massachusetts
www.berkshireslenoxsuites.hamptoninn.com • 413-499-1111

6+ ACRE COMMERCIAL SITE
Route 7 – Lanesboro

Offered for sale at $1,895,000 for all 
6 buildings on 6+ acres. Or can be 
purchased at $1,390,100 for 5 buildings 
on 5+ acres, and 1 building on 1+ acres 
for $499,900. (4068B)

redUced

LAW OFFICES
On Wendell Avenue

Renovated 3,000 sq.ft. at $1800/month 
(heat included). Office space with 
conference room, library, employee 
k i tchen,  severa l  p r iva te  o f f i ces , 
dedicated parking, short walk to courts. 
AVAILABLE NOW! (4061B) 

LANESBORO ACREAGE
$499,900

177+ acre lot in Lanesboro with +/- 500 
ft. of frontage along major Route 7 
corridor. Rolling terrain, combination R-3 
and RA zoning, MOTIVATED SELLER. 
$499,900.

PITTSFIELD-LANESBORO LINE
Landmark LAKEFRONT Restaurant
Turn key business on the shores of 
Pontoosuc Lake, with dock, ample parking, 
great deck facing the water. (4062B) 

BArB DAVIS-HASSAn,CCIM
BrOKer/OWner
Over $99 Million
in Career Sales

Commercial/residential

413-447-7300 • 413-822-4742
www.BarbHassanrealty.com

real estate
the place for
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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

Williamstown,
Mass. 01267
413.458.9371

Fax: 413.458.2767

• 125 Rooms • Indoor Pool, Hot Tub and Saunas • Dining Room &
Tavern • Convenient Location, Free Parking • Free Wireless Internet

Just up the road...
You’ll find a great place to eat. A great place to stay the night. A great
place to hold a meeting or function of any kind. A great place to sit in
front of a roaring fire.  The ‘best Sunday Brunch in the Berkshires.’
A great place to do absolutely nothing but relax if that’s what you wish.

williamsinn.com

Just up the road in Williamstown

1090 Main Street - On the Village Green
Junction Routes 2 & US 7

Meet the Audi Q5 and A4-two very nerve wracking thorns in the sides of our competition. To see why our
competitors have been losing sleep, test drive the Q5 and A4 today.   flynnaudi.com

Flynn Audi

 *1.9%% APR financing available on select new 2011 Audi Q5 Premium models through Audi Financial Services to qualified buyers through August 5, 2013. Model shown: Q5 Premium. 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.

 *1.9%% APR financing available on select new 2011 Audi A4 Premium models through Audi Financial Services to qualified buyers through August 5, 2013. Model shown: A4 Premium. 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.

Financing as low as

1.9%*
 APR

2013 Audi A4 Premium Models

Financing as low as

1.9%*
 APR

2013 Audi Q5 Premium Models

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

people on the move
Berkshire Community 

College has named John 
Law vice president for 
administration and fi-
nance. In his new role, 
Law serves as the chief 
financial officer of the col-
lege and supervises other 
administrative functions, 
including information 
technology, facilities and 
food services. Law has 

almost 30 years of experience in the financial ser-
vices industry, most recently serving as president 
and CEO of Williamstown Savings Bank until it 
merged with Hoosac Bank in 2012. He also held the 
role of executive vice president of MountainOne 
Financial Partners, where he was responsible for 
retail banking and marketing. Prior to specializing 
in financial services, he worked on the staff of 
U.S. Sen. Joseph Biden in Washington, D.C., as 
a legislative correspondent.

The Berkshire County Regional Employment 
Board (BCREB) elected the following slate of 
officers for FY 2014: President – Albert In-
gegni III, Berkshire Health Care Systems; Vice 
President – Richard Belair, Hillcrest Educational 
Centers; Vice President – Michael Supranow-
icz, Berkshire Chamber of Commerce; Youth 
Council Chair – Charlene Boettcher, Canyon 
Ranch; Treasurer – James Brosnan, McCann 
Technical School; Assistant Treasurer – Daniel 
Walsh, IUE-CWA Local 255; Secretary – Doug 
McNally, Frost Hollow Associates; At-Large – 
Robert Keegan, Crescent Creamery; and MA 
WIB Association liaison – John Lipa, Linden 
Consulting Group.

The Berkshire Cham-
ber of Commerce recently 
added the following new 
employees: Cathy Briggs 
as accounting clerk and 
member support represen-
tative, and Kathy Quinn 
as executive administra-
tive assistant. Briggs will 
split her time between the 
chamber and 1Berkshire, 
maintaining bookkeeping 
responsibilities, produc-
ing monthly financial 
reports and assisting in 
member relations. She 
comes to the chamber 
from Berkshire Bank and 
previously Legacy Banks, 
where she served as ac-
counting clerk. Quinn 
also will split her time 
between the chamber and 
1Berkshire, providing ad-

ministrative support, including coordinating board 
communications, serving as a key contact for the 
community and assisting in the management of 
the Central Station office complex. She comes to 
the chamber from a career in municipal and state 
government, having served as key administrative 
staff under former Pittsfield Mayor James Ruberto 
and former State Rep. Christopher Speranzo.

Berkshire Humane So-
ciety has presented long-
time board member Alix 
Cabral of Williamstown 
with the Lynne West Vol-
unteer of the Year Award.  
Joining the board in 2001, 
Cabral founded the Hu-
mane Race and was the 
race director for 10 years. 
Cabral recently left the 
board but remains com-
mitted to Berkshire Humane Society and its mis-
sion, including her work to create a new advisory 
committee that will focus on community outreach 
and fund-raising efforts in north county.

Mark Eddy, a senior at Pittsfield High School, 
has been selected as the recipient of the 2013 Feigen-
baum Scholarship in Engineering and Technology. 
The Feigenbaum Foundation and General Systems 
Company, along with the Berkshire Chamber of 
Commerce, join to present this $5,000 annual 
scholarship. Eddy will study Chemical Engineer-
ing and Engineering Management at Rochester 
Institute of Technology this fall. 

The Greylock Federal 
Credit Union Board of Di-
rectors elected three new 
officers for the positions 
of chairman, vice chair-
man, and clerk/treasurer, 
for one-year terms. Newly 
elected board chairman is 
Gerard Burke, president 
and CEO of Hillcrest 
Educational Centers, and 
a board member since 
1999. Ann Deely was elected as board vice chair-
man. An attorney and partner with Deely & Deely 
in Lee, she joined the board in 2010. Stanley 
Walczyk, the owner and president of O’Laughlin’s 
Home Care Pharmacy and Medical Equipment in 
Dalton, was elected  clerk/treasurer. He began his 
tenure with the Greylock board in 2011.

Robert Norris of Great Barrington has joined 
the board of directors of the Berkshire Taconic Com-
munity Foundation. Norris serves on the board of 
WAMC Northeast Public Radio and was a teacher 
at the Rudolf Steiner School in Great Barrington 
for 17 years. He was a managing partner of Provent 
AB, has led training seminars for the International 
Management Training for Educational Change, and 
has worked for the National Program for Educa-
tional Leadership. Prior to that, Norris worked as 
the assistant management director and then assistant 
plant manager at Lennox International Inc.

Hillcrest Educational 
Centers Inc. has added 
two new members to its 
board of directors: Mi-
chele Butler and Scott 
Pignatelli. In addition, 
Paul Clark was appoint-
ed chairman after serving 
as a director for six years. 
Butler is an associate at 
the law firm Cain Hib-
bard & Myers. Pignatelli 

is owner and president of Pignatelli Electrical 
Contractors Inc. in Lenox. Clark is the owner and 
CEO of Pittsfield Furniture Company.

The members of the Stockbridge Library As-
sociation elected three new trustees to the board 
of the library: Lynn Edelstein, who has served as 
a business manager for law firms in Connecticut 
and has founded and operated a business that rents 
villas in the Caribbean, Europe and Mexico; Carol 
Seltzer, who has been an educator and librarian 
during her professional career; and Leslie Shatz, 
who has served as the director of development 
and marketing at the Community Music School of 
Springfield and  as a marketing and public relations 
consultant for Berkshire-based art galleries. The 
new members all reside in Stockbridge.

April West has been named the new principal 
at Berkshire Arts & Technology (BART) Charter 
Public School in Adams. Her selection follows 
a rigorous four-month process that included the 
input of the board of trustees, faculty, staff, students 
and parents. West joined the BART faculty in 
2006 as a Humanities and English Language Arts 
teacher. She started in her new role as principal 
on July 1, succeeding outgoing principal Ben 
Klompus, who left BART to pursue a doctorate 
in education at Harvard University.

Route 7 Grill in Great Barrington has an-
nounced the hiring of new executive chef Chris-
tophe Jalbert, who started his post on May 31. 
Prior to joining the team at Route 7 Grill, Jalbert 
served as executive chef and owner at Après Vous 
Bistro, in Wilmington, Vt. His 20-plus years of 
experience as an executive chef has seen him man-
age a four-star restaurant, work under James Beard 
award-winning Chef Sam Hayward at Fore Street 
in Portland, Maine, and open his own restaurants 
in Bar Harbor and Seal Harbor, Maine.◆
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placemaRKeT
Tools oF The TRaDe

Top 4 reasons why 
having a Facebook 
page isn’t enough

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
Summer is here – I checked the Tangle-

wood schedule to be sure! As retailers, 
restaurants and innkeepers prepare for the 
onslaught of revenue from tourists, there is 
one question I hear too often: “I have a Face-
book page – why do I need a website?”

First things first: I believe all businesses 
need a website, period. A website is the foun-
dation for all of your marketing activities, and 
people expect businesses to have a website. 
It validates that you are a legitimate business 
and is as essential as a telephone number and 
email address. It doesn’t mean you have to 
have a large, complicat-
ed, expensive website, 
but you have to have a 
professional presence 
online so that people 
can find you.

Second: Tourists are 
a primary segment that will be using their 
smartphones when looking for where to eat, 
what to see, what shopping is available, or 
to meet any other need that comes up when 
they’re on vacation. If they are searching for 
a category of products or services and all you 
have is a Facebook page, it will not provide 
them the level of detail they’ll need in order 
to choose you over your competition.

Third: You must ensure that your website 
is properly designed and programmed to be 
viewed on all types and sizes of devices – 
smartphones, tablets, laptops and desktop 
computers. You do not need a totally separate 
“mobile” site (though some will try to talk 
you into it so you’ll spend more money). 
And it’s imperative to know that iPhones 
and iPads do not support Flash animation. 
For those who have beautiful Flash videos 
on their home pages, it is wasted on too 
many prospective customers – they’ll see a 
blank screen!

Fourth: Every time you run an ad (print, 
radio, TV), hand out a business card or 
send marketing materials, you are directing 
someone to your website. Don’t provide a 
road map to your competition!

Having a Facebook page is wonderful, and 
an important aspect of social media, but it 
doesn’t take the place of a website. Facebook 
pages are geared toward people who already 
know you, thus the “Like” button. The infor-
mation you have on your Facebook page helps 
you maintain a relationship, not start a brand 
new one. If someone has never done business 
with you and doesn’t know you personally, the 
content of a Facebook page will not provide 
the information a cold prospect needs.

Here’s the other side of the coin: If you 
have a website, should you have a Facebook 
page?

My answer to this question is not quite 
as unequivocal. It depends upon who your 

target market is and what type of business 
you have. For example, for retailers and 
restaurants, the answer is yes. You’re trying 
to stay connected to individual consumers 
and can use Facebook as a way of not only 
staying in touch but offering information 
to entice your “friends” to come into your 
business regularly.

Facebook is extremely effective for res-
taurants – you can post your daily specials 
up every day! Write them in ways that make 
the readers’ mouths water! And if you’re ever 
involved in any special events (“10-percent of 

all proceeds on the 4th 
of July go to the Jimmy 
Fund!”), post that as 
well. Let your friends 
get involved!

For retailers, Face-
book is a wonderful 

way to show off new items in your store, 
along with special events (book-signings 
at bookstores, wine tastings, artists signing 
collectible pieces, etc.)

If you have a Facebook page for your 
business, remember that you need to be 
consistent and regular in your postings, 
along with providing compelling content 
and good information. And the more you 
can encourage your friends to like, share or 
make comments, the better. Ask your read-
ers for their input (“What would you like 
to see us carry?” or “What’s your favorite 
dessert?” or “What do you think this gadget 
is for?”) The more interactive your page is, 
the more consistently you will show up on 
your friends’ news feed.◆

There is one question I 
hear too often: “I have a 

Facebook page – why do I 
need a website?”

The participants will receive initial assess-
ments to determine the current status of their 
health. During the program they will receive 
consultations with physicians and other ex-
perts, and will attend a series of workshops in 
various aspects of wellness, including specific 
subjects such as food selection and preparation 
and exercise, and stress-reduction techniques, 
among other topics. They will also be periodi-
cally evaluated to measure their results.

Blodgett emphasized that while the initial 
number of participants may be small, the 
overall program is expected to have a much 
wider impact over time.

“There is a proven multiplier effect on 
the family and neighborhood level with 
the Life Enhancement Program,” she said. 
“Evaluations of the program elsewhere have 
shown that each person who participates also 
influences approximately eight other people 
among their family and friends to make posi-
tive changes. So the effects go beyond those 
who actually take part.”

In addition, she said, the principles of the 
Lifestyle Enhancement Program will have an 
important influence on the overall approach of 
BHS in its services and outreach activities.

“The staff members who participate in 
the program will also bring what they have 
learned back to their own jobs and depart-
ments, and they will also share it with other 
staff,” she said. “This will integrate these 
concepts and practices into our overall health 
services at BHS.”

Additional sessions of the program will 
be offered during the initial phase of the 
program.

Blodgett said that BHS hopes to raise funds 
to continue to offer the Lifestyle Enhance Pro-
gram beyond that. In addition, she said other 
institutions in the county will be encouraged 
to participate and expand its reach.◆

Canyon ranch Institute
continued from page 18

“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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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
8 Crandall St.
Buyer: Brad Rathbun
Seller: Debra Kopala
Price: $110,000
Mortgage: $23,000
Lender: Hoosac Bank
Date: 5/30/13

207 East Rd.
Buyer: Stephen Cilli
Seller: Linda Jette
Price: $200,000
Mortgage: $189,886
Lender: Academy Mtg
Date: 5/31/13

44 Meadow St.
Buyer: Rosalie Mckeon
Seller: Craig Goman
Price: $125,000
Date: 6/12/13

11 Morningside Ave.
Buyer: Kimberly Codding
Seller: Beverly Keefe
Price: $122,550
Mortgage: $125,051
Lender: Academy Mtg
Date: 6/10/13

11 Thompson St.
Buyer: Linda Jette
Seller: Girard FT
Price: $130,000
Date: 5/31/13

CHESHiRE
46 Furnace Hill Rd.
Buyer: Rebekah Benjamin
Seller: Donna Koritkoski
Price: $148,000
Mortgage: $133,000
Lender: Greylock FCU
Date: 5/22/13

642 N. State Rd.
Buyer: Richard Bak
Seller: Theresa Bak
Price: $172,500
Mortgage: $150,000
Lender: Adams Community

Date: 6/4/13

ClaRkSbURg
34 Cross Rd.
Buyer: James Basiliere
Seller: Edward Krutiak
Price: $275,000
Mortgage: $205,000
Lender: Edward Krutiak
Date: 5/22/13

509 N. Houghton St.
Buyer: Robert Hunt
Seller: Todd Haynes
Price: $137,000
Mortgage: $117,012
Lender: Academy Mtg
Date: 5/31/13

75 School St.
Buyer: Brady Kuzia
Seller: Robert Young Jr
Price: $120,000
Mortgage: $75,000
Lender: Adams Community
Date: 5/31/13

dalTon
125 Greenridge Dr.
Buyer: Bill Moore
Seller: Robert Fanelli
Price: $320,000
Mortgage: $320,000
Lender: First Fed SB
Date: 5/29/13

488 E. Housatonic St. U:7
Buyer: Margaret McCabe
Seller: Bermant Joseph Est
Price: $123,700
Date: 5/22/13

180 Yvonne Dr.
Buyer: James Currie
Seller: Michelle Alexander
Price: $385,000
Mortgage: $365,750
Lender: Greylock FCU
Date: 6/12/13

EgREmonT
30 Taconic Ln.
Buyer: Richard Montone
Seller: Patrick Ramsay
Price: $206,000
Mortgage: $195,700
Lender: Greylock FCU
Date: 5/30/13

38 Townhouse Hill Rd.
Buyer: Alan Reynolds
Seller: Thomas Reynolds
Price: $285,000

Mortgage: $225,000
Lender: Lee Bank
Date: 6/7/13

gREaT
baRRingTon

39 Fairview Ter.
Buyer: Carol Campetti
Seller: Marjorie Donovan
Price: $210,000
Mortgage: $160,000
Lender: Pittsfi eld Coop
Date: 6/12/13

47 Grove St.
Buyer: Keith Christianson
Seller: Julie Milani
Price: $295,000
Mortgage: $250,750
Lender: Pittsfi eld Coop
Date: 5/30/13

62 Grove St.
Buyer: Patrick Dean
Seller: Brian Schwab
Price: $185,000
Mortgage: $175,750
Lender: Berkshire Bank
Date: 5/29/13

11 Kalliste Hill
Buyer: Seidman RT
Seller: Clifford Bienert
Price: $1,150,000
Date: 6/7/13

8 Meadow St.
Buyer: Shea Potoski
Seller: Lamudge Margaret Est
Price: $170,000
Mortgage: $136,000
Lender: Greylock FCU
Date: 5/31/13

6 Pleasant St.
Buyer: Emily Kirshen
Seller: Theodore Cushman
Price: $382,500
Mortgage: $200,000
Lender: Village Mtg
Date: 5/31/13

1 Pleasant View Dr.
Buyer: Joseph Macdonald
Seller: Robert Johnson
Price: $459,000
Mortgage: $367,200
Lender: Lee Bank
Date: 5/24/13

5 Pothul Dr.
Buyer: Christopher Grace
Seller: Deborah Buccino
Price: $468,000
Mortgage: $195,000
Lender: Berkshire Bank
Date: 6/10/13

49 South St.
Buyer: Barbara Morgan
Seller: Ayala Posner
Price: $335,000
Mortgage: $268,000
Lender: PNC Bank
Date: 5/29/13

64 Summer St.
Buyer: Lynn Hutchinson
Seller: Wilma Darada
Price: $215,000
Mortgage: $217,500
Lender: Salisbury B&T
Date: 5/20/13

281 Main St. U:1
Buyer: Martha Klein
Seller: Pamela Long
Price: $145,000
Date: 5/24/13

HinSdalE
10 Calvin Pl.
Buyer: Nancy Saradarini
Seller: Jon Surprise
Price: $215,000
Date: 5/23/13

305 Forest Hill Dr.
Buyer: Shawn Gilbert
Seller: Joel Wilcox
Price: $255,000
Mortgage: $242,250
Lender: Lee Bank
Date: 5/24/13

14 Hemlock Ln.
Buyer: Susan Joyner
Seller: Roger Ignazio
Price: $220,000
Mortgage: $173,000
Lender: Greylock FCU
Date: 5/20/13

lanESboRo
489 Summer St.
Buyer: Amanda Clerc
Seller: Kenneth Graf Jr
Price: $173,000
Mortgage: $176,530
Lender: Hoosac Bank
Date: 5/2013

lEE
49 Chanterwood Rd.
Buyer: WPF LLC
Seller: 49 Chanterwood LLC
Price: $575,000
Date: 6/11/13

Meadow St. Lot 1
Buyer: Margery Currie
Seller: Barbara Crosby
Price: $132,000
Date: 5/29/13

lEnoX
265 East St.
Buyer: Gregory Adams
Seller: Stephen Pavlosky
Price: $300,000
Date: 5/31/13

Housatonic St. Lot B
Buyer: Gregory Adams
Seller: Stephen Pavlosky
Price: $300,000
Date: 5/31/13

283 Housatonic St.
Buyer: Stephen Hamberg
Seller: Stephen Hamberg
Price: $100,000
Mortgage: $160,000
Lender: Lenox Natl Bank
Date: 5/22/13

9 Hutchinson Ln.
Buyer: Stuart Shapiro
Seller: Edward Wichmann Jr
Price: $250,000
Date: 6/3/13

270 Lee Rd.
Buyer: Thomas 
Koppenheffer
Seller: Richard Piretti
Price: $345,000
Mortgage: $250,000
Lender: Salisbury B&T
Date: 6/3/13

240 New Lenox Rd.
Buyer: HG October Mtn 
Est LLC
Seller: Vondalee Dewey
Price: $850,000
Date: 5/22/13

91 West St.
Buyer: Herbert Gregg
Seller: Meryl Rudin
Price: $555,000
Mortgage: $417,000
Lender: Berkshire Bank
Date: 5/24/13

Evergreen Trail U:24

Buyer: Meryl Rudin
Seller: Lenox Woods
Price: $404,000
Date: 6/4/13

Lenox Woods U:23
Buyer: Linda Febles
Seller: Lenox Woods
Price: $364,500
Date: 5/30/13

nEW
maRlboRo

249 Brewer Branch Rd.
Buyer: Bruce Kolb
Seller: BG NT
Price: $375,000
Date: 5/28/13

185 Hatchery Rd.
Buyer: Megan Mcdiarmid
Seller: Christopher Sherwood
Price: $175,000
Mortgage: $140,000
Lender: Greylock FCU
Date: 5/21/13

noRTH adamS
27-29 Blackinton St.
Buyer: Belvedere Dev 
Co LLC
Seller: Haven RT
Price: $100,000
Mortgage: $1,120,000
Lender: Hoosac Bank
Date: 5/31/13

32 Blackinton St.
Buyer: Belvedere Dev 
Co LLC
Seller: Blackinton NT
Price: $520,000
Date: 5/31/13

108 Church St.
Buyer: Belvedere Dev 
Co LLC
Seller: Heritage Place RT
Price: $175,000
Mortgage: $465,600
Lender: Girard FT
Date: 5/31/13

203 Church St.
Buyer: Belvedere Dev 
Co LLC
Seller: Mountain NT
Price: $790,000
Date: 5/31/13

445 Church St.
Buyer: James Volff
Seller: Catherine Chalifoux T
Price: $94,000
Mortgage: $75,200
Lender: Hoosac Bank
Date: 5/23/13

292 Eagle St.
Buyer: Marif Blis
Seller: Maple Leaf RT
Price: $144,500
Mortgage: $147,448
Lender: Academy Mtg
Date: 6/12/13

96 Hawthorne Ave.
Buyer: Benjamin Austin
Seller: Amy Duda
Price: $133,000
Date: 5/24/13

11-21 Hoosac St.
Buyer: Belvedere Dev 
Co LLC
Seller: Mountain NT
Price: $790,000
Date: 5/31/13

47 Oak Hill
Buyer: Beck Thomason
Seller: John Horahan
Price: $161,000
Mortgage: $40,000
Lender: Adams Community
Date: 6/10/13

265 Reservoir Rd.
Buyer: Robert Fortini Jr
Seller: Sylivai Liporace 
IRT
Price: $133,000
Mortgage: $129,010
Lender: Berkshire Bank
Date: 5/28/13

270 Walnut St.
Buyer: Wells Fargo Bank
Seller: John Moulton
Price: $95,200
Date: 6/4/13

47 Washington Ave.
Buyer: Belvedere Dev 
Co LLC
Seller: Mountain NT
Price: $790,000
Mortgage: $465,600
Lender: Girard FT
Date: 5/31/13

243 Union St. U:210
Buyer: Betty Vera

Seller: Eclipse Mill Lofts LLC
Price: $262,500
Mortgage: $210,000
Lender: Hoosac Bank
Date: 6/3/13

oTiS
64 Drive B
Buyer: Andrea Wagner
Seller: Knapp FT
Price: $465,000
Mortgage: $325,000
Lender: Farm Credit
Date: 5/21/13

1087 E. Otis Rd.
Buyer: Melissa Hamm
Seller: Anne Besancon
Price: $105,000
Mortgage: $84,000
Lender: Berkshire Bank
Date: 5/29/13

PERU
106 E. Main Rd.
Buyer: Brian Dewkett
Seller: Rufus Dewkett Jr
Price: $125,000
Mortgage: $106,328
Lender: Academy Mtg
Date: 6/5/13

PiTTSfiEld
104 Appleton Ave.
Buyer: Nolan Southard
Seller: Donna Mattoon
Price: $200,000
Mortgage: $124,000
Lender: Greylock FCU
Date: 6/5/13

136 Bromback St.
Buyer: Charles Kumbat
Seller: Hansen Alfred Est
Price: $84,000
Mortgage: $64,000
Lender: Greylock FCU
Date: 6/7/13

174 Bryant St.
Buyer: Susan Lester
Seller: FNMA
Price: $92,500
Date: 5/23/13

131 Cadwell Rd.
Buyer: Fausto Pacheco
Seller: Sara Bruzzi
Price: $85,000
Mortgage: $76,500
Lender: Amer Internet Mtg
Date: 5/29/13

87 Calumet St.
Buyer: Shaun Burbank
Seller: Gregory Race
Price: $110,000
Mortgage: $108,007
Lender: Academy Mtg
Date: 6/12/13

63 Cambridge Ave.
Buyer: Peter Raiff
Seller: Cambridge NT
Price: $200,000
Mortgage: $187,775
Lender: Academy Mtg
Date: 5/30/13

18-24 Cherry St.
Buyer: TJLR Onota LLC
Seller: Christopher
Connell NT
Price: $438,000
Mortgage: $306,600
Lender: TD Bank
Date: 5/301/13

61 Clarkson Ave.
Buyer: Rina Shah
Seller: Kirk LLC
Price: $295,000
Date: 5/30/13

84 Clarkson Ave.
Buyer: Andrew Mandell
Seller: Phillip Codella
Price: $134,000
Mortgage: $127,300
Lender: Village Mtg
Date: 5/24/13

47 Cleveland St.
Buyer: Debra Massey
Seller: Kimberly Bridgham
Price: $129,900
Mortgage: $90,000
Lender: Greylock FCU
Date: 5/24/13

72 Cleveland St.
Buyer: Paul Boulais
Seller: Bahlman RT
Price: $160,000
Mortgage: $128,000
Lender: Greylock FCU
Date: 5/22/13

476 Crane Ave.
Buyer: Vondalle Dewey
Seller: Russell Sackett Jr

Price: $157,500
Date: 6/11/13

29 Crossin Ter.
Buyer: Mindy Drury
Seller: Gavrielle Cecelia Est
Price: $115,000
Mortgage: $111,550
Lender: Lee Bank
Date: 6/12/13

24 Crystal St.
Buyer: Jeannine Huey
Seller: Disco Eleanor Est
Price: $151,000
Mortgage: $143,450
Lender: Greylock FCU
Date: 5/31/13

24 Dalton Ave.
Buyer: David Hicks
Seller: Litno LT
Price: $140,000
Mortgage: $112,000
Lender: Hoosac Bank
Date: 5/20/13

338 Dalton Ave.
Buyer: Lance Gallup
Seller: Jennifer Grace
Price: $104,000
Mortgage: $98,800
Lender: Berkshire Bank
Date: 5/30/13

330 Dalton Division Rd.
Buyer: Brian Kelly
Seller: Todd Shepard
Price: $275,000
Mortgage: $140,000
Lender: Greylock FCU
Date: 5/24/13

1832 East St.
Buyer: Kenneth Chen
Seller: Anna Marino
Price: $115,000
Mortgage: $92,000
Lender: Pentagon FCU
Date: 5/31/13

137 Elaine Dr.
Buyer: Joshua Delmolino
Seller: Bruce Wilner
Price: $192,000
Mortgage: $161,000
Lender: Adams Community
Date: 5/22/13

627 Elm St.
Buyer: Kraig Johnston
Seller: Debra Rosier
Price: $117,000
Mortgage: $113,490
Lender: Greylock FCU
Date: 5/31/13

68 Gravesleigh Ter.
Buyer: John Sinopoli
Seller: Callie Murphy Est
Price: $305,000
Date: 6/12/13

221 Holmes Rd.
Buyer: Scott Blonder
Seller: Richard Cooper
Price: $140,000
Date: 5/23/13

6 Kathy Way
Buyer: Thomas Granelli
Seller: Chad Mazza
Price: $315,000
Mortgage: $283,500
Lender: Greylock FCU
Date: 5/28/13

110 Lincoln St.
Buyer: TJLR Onota LLC
Seller: Christopher
Connell NT
Price: $438,000
Mortgage: $306,600
Lender: TD Bank
Date: 5/30/13

18 Longfellow Ave.
Buyer: Mavis Amihere
Seller: Grace Filipi
Price: $75,000
Mortgage: $72,496
Lender: TD Bank
Date: 528/13

79 Louise St.
Buyer: Shane Parrott
Seller: Brennen Kozlowski
Price: $133,500
Mortgage: $120,000
Lender: Adams Community
Date: 6/5/13

180 Onota St.
Buyer: Sonal Patel
Seller: Costanzos Inc
Price: $400,000
Mortgage: $350,000
Lender: Rockland T
Date: 5/24/13

44 Palomino Dr.
Buyer: Brennan King
Seller: David Cooke
Price: $290,000
Mortgage: $232,000
Lender: Lee Bank
Date: 5/31/13

rrs TM

NOW CARRYING
WOOD JUNGLE GYMS 

IN SHEFFIELD!

• 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

60

Install a Culligan Good Water 

Machine® today for just $19.95 

per month for the fi rst 3 months.

Call (000) 000-0000 or visit CULLIGAN.com

Softener—Mature

Your old water softener 
is costing you money. 

Culligan can help. 

Not valid with other offers. Installation not included. Offers and participation 
may vary. ©2006 Culligan International Co. Contact your local dealer or visit 
CULLIGAN.com for details. Offer expires 12/31/06.

Not valid with other offers. Installation not included. Offers and participation 
may vary. ©2006 Culligan International Co. Contact your local dealer or visit 
CULLIGAN.com for details. Offer expires 12/31/06.

Save up to

$200 

on a Culligan® Total Home 
Water Treatment System 
when you trade in your old system.

Get a Culligan® Total Home 
Water Treatment System 
for only

$9.99 
a month for six months.

FPOFPO

Call 499-1144 • 392 Pittsfi eld Road, Lenox, MA           

CHECK & INSPECT
ONLY $1995

Usually $4995 – Save $30
Find out if your conditioner (any brand) is working properly. 

Offer expires 9/30/13. Prior service calls excluded.
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Berkshire County real estate transfers

44 Parkside Ave.
Buyer: Nicholas Winnard
Seller: Mitchell Kellar
Price: $169,000
Mortgage: $150,000
Lender: Greylock FCU
Date: 5/28/13

128 Parkside Ave.
Buyer: Peerayot 
Noummano
Seller: Greylock FCU
Price: $93,000
Mortgage: $69,750
Lender: Greylock FCU
Date: 6/3/13

73 Paul Ave.
Buyer: Robert Brodeur
Seller: Rosaline Benham
Price: $141,000
Mortgage: $136,700
Lender: Lee Bank
Date: 5/31/13

61 Pine Grove Dr.
Buyer: Brandon Gallagher
Seller: FNMA
Price: $145,000
Mortgage: $116,000
Lender: Greylock FCU
Date: 6/11/13

59 Pomeroy Ave.
Buyer: Jason Slottje
Seller: Peter Brown
Price: $265,450
Date: 5/2/13

89 S. Mountain Rd.
Buyer: Micah Mortali
Seller: Eric Fallon
Price: $182,400
Mortgage: $179,096
Lender: Flagstar Bank
Date: 5/21/13

30 Sadler Ave.
Buyer: Peerayot Noummano
Seller: Shauna Spiewak
Price: $80,000
Mortgage: $60,000
Lender: Greylock FCU
Date: 6/12/13

97 Stratford Ave.
Buyer: Robert Fairchild
Seller: Kathleen Flaherty
Price: $170,000
Mortgage: $166,920
Lender: Academy Mtg
Date: 6/7/13

22 Tamie Way
Buyer: Stephen Hamilton
Seller: Robert Crowell
Price: $300,000
Mortgage: $240,000
Lender: Greylock FCU
Date: 5/30/13

21 Thompson Pl.
Buyer: Christopher Abbott
Seller: Thomas Dilaura
Price: $180,000
Mortgage: $176,739
Lender: Academy Mtg
Date: 6/11/3

1245 W. Housatonic St.
Buyer: Rina Shah
Seller: Kirk LLC
Price: $295,000
Date: 5/301/3

1446 West St.
Buyer: Daniel Guachione
Seller: Hornyak Frank Est
Price: $750,000
Date: 5/31/13

110 E. Housatonic St. U:15
Buyer: Greylock FCU
Seller: Renee Smith
Price: $110,220
Date: 6/4/13

437 North St. U:437

Buyer: Peoples United Bank
Seller: Ferrin Clark LLC
Price: $160,000
Date: 5/20/13

RiCHmond
935 Dublin Rd.
Buyer: Katherine Zahn
Seller: Priscilla Boyce
Price: $200,000
Date: 5/31/13

1888 Dublin Rd.
Buyer: John Toole
Seller: Michael Brady
Price: $790,000
Mortgage: $632,000
Lender: Lenox Natl Bank
Date: 6/7/13

SandiSfiEld
9 Stump Rd.
Buyer: Thomas Eismeier
Seller: Michael Alden Sr
Price: $267,000
Mortgage: $213,600
Lender: TD Bank
Date: 5/20/13

SHEffiEld
666-680 N. Main St.
Buyer: Primax Props LLC
Seller: Sheffield Road NT
Price: $297,000
Date: 5/29/13

State Rd.
Buyer: Maybrook
Railroad Co
Seller: Housatonic 
Railroad Co
Price: $236,000
Date: 6/5/13

SToCkbRidgE
28 Beachwood Dr.
Buyer: Gregg Wellenkamp
Seller: Mildred Kantor RET
Price: $510,000
Date: 5/24/13

78 E. Main St.
Buyer: Jeffrey Elmer
Seller: Holly Rockwell T
Price: $299,500
Mortgage: $239,600
Lender: Salisbury B&T
Date: 5/24/13

30 East St.
Buyer: Notre Reve Inc
Seller: Leonard Schiller
Price: $1,875,000
Date: 5/24/13

7 Ice Glen Rd.
Buyer: Siegal FT
Seller: Arthur Brimberg
Price: $760,000
Date: 6/10/13

6 Vine St.
Buyer: Richard Melluzzo
Seller: Betty Decker IRT
Price: $186,500
Date: 5/23/13

18 Yale Hill Rd.
Buyer: William Laidlaw
Seller: Anna Noe
Price: $330,000
Mortgage: $70,000
Lender: Greylock FCU
Date: 5/31/13

22 Yale Hill Rd.
Buyer: Peter Franck
Seller: Anna Mclendon
Price: $220,000
Date: 5/24/13

WEST
SToCkbRidgE

41 Albany Rd.
Buyer: Julie Milani
Seller: James Vosburgh
Price: $215,000
Mortgage: $115,000
Lender: Pittsfield Coop
Date: 5/30/13

1 Depot St.
Buyer: Sticky Fingers 
Farm LLC
Seller: Baldwin Family 
Farm LLC
Price: $230,000
Date: 6/7/13

26 State Line Rd.
Buyer: Luchi Ent LLC
Seller: Anthony Doyle
Price: $170,000
Mortgage: $136,000
Lender: Lee Bank
Date: 5/29/13

WilliamSToWn

191 Luce Rd.
Buyer: Adam Boland
Seller: John Allen
Price: $175,000
Date: 6/7/13

893 N. Hoosac Rd.
Buyer: Stephen Lawrence
Seller: Tarun Narula
Price: $200,000
Mortgage: $194,000
Lender: Berkshire Bank
Date: 6/12/13

350 Pine Cobble Rd.
Buyer: Williams College
Seller: James Trapp
Price: $477,375
Date: 5/22/13

WindSoR
1130 Main Dalton Rd.
Buyer: USA VA
Seller: Joel Shock
Price: $255,577
Date: 5/30/13

◆
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

One of many historical 
properties we protect

every day.

1-800-369-3905
www.LeeAudioNSecurity.net
MA Lic #1468C • NY Lic #12000022800

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: September 2013  ◆  Ad Deadline: Aug. 6  ◆  Print Date: Aug. 8
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of your company’s marketing plan

to make BT&C a regular part
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