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The Events Committee of SLA invites you to 
our 10th Annual Cocktail Party  

on the Terrace at Saratoga National Golf Club 
Tuesday, June 19th, 2018  –  from 6 p.m. to 8:30 p.m. 

 
Please join us for our most popular annual event !   

Enjoy a cash bar & a beautiful array of both hot & cold       
hors d’oeuvres. 

The cost for SLA members is $28 per person and                  
non-members are $35 per person. 

 
NEW EVENT POLICY FOR ALL FUNCTIONS: 

We would appreciate all RSVPs being submitted by the RSVP 
cut-off date, Tuesday, June 12th. 

If you miss a RSVP deadline, you might be able to attend if 
room permits.  However, late RSVPs will only be accepted 

online through Eventbrite at the 
Non-Member price for BOTH members and                          

non-members. 
 

Please send your reservation with all individual’s names along 
with your check (made payable to SLA) by Tuesday, June 12th to: 

Dianne Fedoronko – c/o SLA 
PO Box 2152 – Ballston Spa, New York 12020 

 
OR – Pay online to EVENTBRITE at this link: 

Facebook page or SLA page: http://saratogalake.org/sla-
commuity/sla-events 

Or directly at: https://www.eventbrite.com/e/sla-annual-
cocktail-party-tickets-45686969957 

 
This is always a super summer event– great food, terrific        

ambience & a good member turnout!   
We’d love to see those of you who have never joined us  

and am hoping that we can count on those of you who have, 
being with us again this year ! 

A Taste of Spring 

Important to Note 
     At last week’s Annual Breakfast, Deputies Ball and Guida of 
the County Sheriff’s Marine Division were guest speakers.  
Many questions were asked and answered but one to note was 
whether or not there were waste dumping stations on the lake. 
In response, SLPID reported that Point Breeze Marina has had 
a clean out station in place for ten years. 
     What is most important to note is that the deputies believe 
some boaters empty their waste into the lake.  If you see or sus-
pect any boater dumping their waste, do something — get the 
registration number off their boat and report it to the Sheriff’s 
Office. 

Photo by Kathy Fedorchak 

Note from the President 
     The season is upon us.  Finally!  The season for camps and 
boating, fishing and water sports.  And our spring/summer 
season got off to a great start with our annual season opening 
breakfast, this year at Mangino’s.  Here’s a big shout out of 
thanks to our Events Committee, led by Tonya Trombley, for 
all their excellent planning and preparations. The fare was very 
good and very ample. It was enjoyable all around, seeing famil-
iar faces and meeting some interesting new people.  There was 
an excellent turnout, maybe eighty people; thanks to all who 
came for making it a success. 

     As detailed in the previous edition of Shore Lines, the (SLA 
Members only) photo contest is coming to an end; see the de-
tailed rules and information there.  So, the deadline for enter-
ing photos is May 5, 2018 and photo entries will be limited to 
the first 100. 

     SLPID Commissioner Dave Wallingford kindly sent me a 
reminder/update.  Weather permitting, the next treatment 
dates are May 29 and 30. This is after Memorial Day Weekend.  
Watch for further information as the dates draw near. 

   Tom Bonds 

http://saratogalake.org/sla-commuity/sla-events
http://saratogalake.org/sla-commuity/sla-events
https://www.eventbrite.com/e/sla-annual-cocktail-party-tickets-45686969957
https://www.eventbrite.com/e/sla-annual-cocktail-party-tickets-45686969957
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Foal Patrol Comes to the Lake 
A Feature Story by Dorothy Callahan 

Correspondent 
Florida Equine Publications 

 
     A new resident of Saratoga Lake made a midnight appearance a few weeks ago.  Greg and Trina had been patiently 
awaiting the arrival, pacing back and forth outside the birthing room while Mom did all the work.  Finally it was time 
and they approached the mother to help.  It took only five minutes and out came an attractive baby girl, weighing in 
at 136 pounds!  Now the countdown began for her first steps.  Would it take 30 minutes or 24 hours? 
 
     By now you realize a filly had come into the world.  The happy mother was Memento d’Oro and the father Bode-
meister, presenting stable managers Greg and Trina with her second foal, her first to be born at Old Tavern Farm. 
 
     The brand new facility, which overlooks Saratoga Lake 
from a crest along Brown Road, is owned by Michelle and 
Walter Borisenok, Saratoga Lake natives who fell in love with 
the area and decided to restore Palmer’s Maple Shade Farm.  
They began in early 2016 by clearing the trees and restoring 
the land which had long been vacant and overgrown. 
 
     Their plan was to create a boutique breeding facility within 
a budget.  Walt carefully selected two mares at the 2016 Keen-
eland breeding stock sale.  One was Memento d’Oro who was 
in foal to Ghostzapper and Taste’s Classylady in-foal to Carpe 
Diem.  His stable was underway.  Foals were delivered, which 
will be sold, and a few weanlings and young yearlings were 
subsequently purchased.  They will be allowed to grow, 
learn to walk on lead and be prepared for sale to future 
buyers...a practice known as pinhooking. 
 
     Walt stresses looking for quality.  “We target the upper-end of the market with our breeding,” Borisenok says, 
“looking for what we can get in our “value range.”  He searches the sales for a nice-looking animal with a solid       
pedigree. 
 
     Since Old Tavern is new to the industry, Farm Director Greg Daley says they were surprised to get an invitation to 
be part of the Foal Patrol program initiated this year by the National Museum of Racing and Hall of Fame.  The 
premise is meant to give regular and new race fans access to a life-changing experience. 
 
     “Once you see a foal being born, you will never be the same, Hendrickson said and Borisenok agrees.  The pro-
gram places live webcams in the stalls of the selected mares.  Fans can watch the mares deliver their babies, nurture 
them and observe the growth of the offspring.  Participating are eight horses scheduled to deliver from January to 
May, all bred to outstanding stallions. 
 
     The idea of Board of Trustees president John Hendrickson, this year’s program includes Bird Town, owned by 
him and his wife Mary Lou Whitney.  Most of the stables involved were large and well established, but Hendrickson 
wanted a Saratoga participant who would deliver a New York bred. 
 

     continued next page 

Memento D’Oro and her filly 



Foal Patrol, continued 
 
     So the new program and the new farm have been growing together.  It turns out that people have tuned in to the pro-
gram hundreds of thousands of times. 
 
     Do the players ever feel the pressure of being in a reality show?  Yes.  The camera is on them whenever they are in 
Memento’s stall, cleaning up or attending to the horses.  Trina Pasckvale, the Broodmare Manager, recalls trying to wran-
gle the baby to give her some medicine.  The filly had no intention of opening her mouth to cooperate. 
 
     Although they look small compared to their mother, 
the babies are heavy and strong.  Unfortunately Trina 
cold not utilize all the energy being mustered for her by 
the viewers at the other end of the camera. 
 
     Greg tries to answer questions foal patrol fans e-mail 
to him.  When Memento’s foal didn’t get to her feet 
after many hours, he had to make a live blog to assure 
everyone that the foal was fine and nursing, just slow to 
figure out the action.  They were allowed to give her a 
boost every so often.  Soon she was up, to everyone’s 
relief. 
 
     “Old Tavern is a small operation,” Greg says, “and 
we get to know each horse intimately.  Even though we’re told not to get too attached, it’s kind of impossible because 
we’re very hands-on every day.” 
 
    With only two of them working with a dozen horses and stalls, it’s a full day’s job.  But Trina, who worked as an exer-
cise rider and assistant trainer with Al Stall for many years, traveling to several tracks, appreciates caring for horses in a 
new and permanent location. 
 
Another full-time resident of the farm is Porkchop, the pot belly “watch pig,” who serves as a caretaker for himself, grunt-
ing his way around any feed bucker droppings that are accessible. 
 
     Walt Borisenok, who founded the nutritional enhancement company Fortitech, Inc., in 1986 and sold it in 2012, is 
devoting the bulk of his creative energy to maintaining the agrarian roots of the farm plus breeding and sale of thorough-
breds who will compete at the highest level of racing.  Soon the farm will be expanding operations by opening a winery  
It will be a throwback to the reason for the farm’s name.  There was a tavern up on the hill in the 1800s. 
 
     Daughter Nicole will be in charge of this phase of Old Tavern.  “We are going to produce high quality wine just like 
our horses,” she says with a smile.  “We’re gearing up to bottle in the next month or so.  We are working with growers in 
California and Washington State until we get the local grapes going—Minnesota hybrids for the weather here.  Each bot-
tle label will talk about different aspects of the farm.  So we’ll be telling our story.” 
 
     While the wine project is getting underway Memento d’Oro and her filly are off in Kentucky, where she has been re-
bred to a stallion who is making a name for himself, Into Mischief.  He is the sire of a Derby favorite Audible, and Zen-
yatta is set to deliver a foal by him soon. 
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Save the Date  

Annual SLA Meeting  

    July 12, 7 pm 

Panza’s Restaurant 

Foal Patrol, continued 
 
   Foal patrol is still very active.  Six foals have already been delivered—five fillies and one colt.  Their growth can be seen 
from the farm webcams.  All this week fans have been waiting for local favorite Bird Town, whose street sign grades the 
entrance to the racetrack, to bring her foal number thirteen into the world, which she finally did at 2:10 am (May 3) 
yesterday morning.  It's another filly!" 

     The final mare in the program is Arravale, the Canadian Sovereign Award winner in 2006 for Horse of the Year and 
Champion Turf Mare, who is bred to American Pharoah.  She has a projected foaling date of May 24 at Chanteclair 
Farm in Kentucky. 
 
   The foal patrol (www.foalpatrol.com) is optimized for viewing across all media platforms, including tablets and smart 
phones. 
(Dorothy Callahan has been a member of SLA for years and has written many publications on the sport of racing and  thoroughbreds) 
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Announcement from Brown’s Beach 

ALL Boat slips at Browns Beach Mari-
na have been filled for the 2018 Boat-
ing Season. You can call 518-664-6148, 
x202 to be placed on the wait list for 
upcoming seasons!  



   A Household Inventory 
well worth the time 

     A household inventory could prove invaluable if you lost some or all of your belongings in 
a fire, burglary or natural disaster by assisting you in recalling and reporting to your insurance 
company exactly what you lost.  A personal household inventory can provide you with a rec-
ord of your furnishings and belongings, when you purchased them and their original cost.  By 
investing in just a few hours, you’ll be able to make a record of your personal property and be 
prepared in the event of a catastrophic loss. 
 
 Basically, there are three steps to completing an inventory.  First, list all of your major 
belongings room by room.  Record a brief description with serial numbers, purchase prices, 

date and current value, and attach any receipts or appraisals. 
 
 Second, back up your inventory list with photos or videos.  Take the 
photos or video of every room with the closets and cabinet doors open.  Make 
sure to note the date, contents shown and the location. 
  
 Third, store the inventory and photos or video in a safe place away from 
your home, such as in a safe deposit box at a bank.  Keeping a copy of the list or 
tape at home is fine, but it is wise to keep the original inventory and receipts in a 
secure location in case a fire or natural disaster destroys your home.  Of course, 
you should likewise protect certain valuables and hard to replace documents, 
such as deeds, bonds, stocks and insurance policies by storing them in a safety 
deposit box. 
 
 You should also be aware that homeowner policies generally limit the 
amount of coverage on fine arts, jewelry, guns, furs, silver and other possessions 
of high value, so you may want to purchase additional coverage in the form of a 
personal articles or valuable items policy.   
 
 These are just general recommendations.  For the best advice on your personal insurance needs, make sure to 
contact your Independent Insurance Agent. 
 
Kevin Connors, CIC 
The Connors Agency LLC s Insurance Since 1955 
Personal s Business s Life 
40 N. Central Avenue s PO Box 71  
Mechanicville, NY 12118 
Ph:  (518) 664-7307 x 106 s Fax:  (518) 664-2650 
 
 
Kevin Connors is a Certified Insurance Counselor and licensed Property/Casualty and Life Insurance Agent with The Connors Insur-
ance Agency in Mechanicville, NY.  Mr. Connors can be reached at (518)664-7307 or KConnors@Connorsgroup.com 
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Annual SLA Breakfast 

On a warm, sunny day the last Saturday of April, the Events Committee held a Buffet Breakfast attended by sixty-seven 
people at Mangino’s Restaurant on the lake.  Once again, Richard Mangino put out a delicious variety of both hot and 
cold breakfast selections. The audience had many questions for Deputies Guida and Ball of the Saratoga County Sherrif’s 
Department Marine Group.  They , especially in light of the popularity and increasing boat traffic on our lake. It was a 
great time to reconnect with those who had gone south for the winter and catch up as a group with those who spent this 
snowy, and very long winter on the lake. We’d certainly like to say “Thanks” to all who attended. Our next event  will be 
our ever popular Cocktail Party at Saratoga National Golf Course on Tuesday, June 19th.  

(photographs by Neal Kramer and June Morier) 
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Judith Banks and Takoda Porrazzo Deputies Guida and Ball of the Saratoga County Sheriff’s 

Department Marine Group 

 

Lisa, Jim and Caden Morahan 
Julie and Nick Annotto 
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 Gene and Dianne Fedoronko, Tom and Carol Dooley with 

daughter Nancy Lynch 

Front:  Pauline and Richard Mangino;                        

rear Pamela Mangino 
From the left:  Patti and Art Salvatore, Al Aurelio,             

Joe DiDonna, John and Linda Couse 

From the left:  Karl Hardcastle, Neal and 

Nadine Kramer, and Caroline and Ian Daly 

Deb and Bill LaMay 
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From Left:  Jomi Jellison-Smith, Maureen Faniff, Nadine and 

Neal Kramer, and Caroline and Ian Daly 
Ann Durocher, Tom and Carol Dooley 

Takoda Porrazzo and Caden Morahan Judith Banks, Neal Kramer, Bill and Deb Mulry 

Judy and Tom Bonds and Brian Skanes Karyl Hunzinger, Cathy and Ed Gorman, Kim Hunkapiller and 

Laura Johnson 



      A fire broke out at Lake Local on Sun-
day night, April 29.  The restaurant 
opened for the season just five days ago. 
     Flames were coming from the back of 
the building and quickly spread up into 
the  attic. 
     Saratoga Springs Fire Chief Robert    
Williams says while the investigation is 
ongoing, they do believe this was an elec-
trical fire. He says it started on the exterior 
of the building near an outlet. 
     While there is extensive damage to the 
inside of the building, the owners posted a 
statement saying they would use their food 
truck and kitchen accessory to re-open the 
outside area and bar as soon as possible. 
(taken in part from Channel 10 news on line) 
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Pete Hansen, Tom Lochner and Connie Roy 
From left:  Tonya Trombley, Judith Banks, Julie Annotto,     

June Morier and Cathy McKenna 



Creation Care One small step at a time: 
Refuse a Straw 

 
      Over 500 million straws are used daily, 
usually for an hour or less and then dis-
carded into the trash.  A plastic straw is not 
recyclable and never biodegrades.  Instead, 
many of them end up in our oceans, where 
they decide into little bits, and are ingested by the fish we 
eat. 
      One way to cut down on this waste is to tell your server 
that you would prefer your drink without a straw when you 
go out to eat.  After all, you probably don’t use a straw at 
home, why not just continue the practice while out.  Small 
changes can ;yield big results, one small step at a time. 

Yaddo Garden 

     The roses begin to bloom in mid-June and are at peak 
from about the third week of June through July, and then 
peak again in mid- to late-August. The rock garden is in 
bloom from mid-June through mid-September. 
 
Summer Tours and Fall Ghost Tours: 
Summer Drop-in Tours will start at 11:00am on 
 
Saturday and Sundays starting June 23rd, ending September 2nd. 
Meeting at the entrance to the garden, $10.00/ person. 
 
NEW:   
• The Tuesdays during Racing season starting July 24th 

through August 28th will be GHOST tours starting at 
5:00pm. 

• Our regular Ghost Tours for the Fall will be:  Friday 
and Sunday’s Evenings from September 21st  through 
October 28th at 5:00pm. 

Meeting in the parking lot, $10.00/person. 
 
Docent-led garden tours for private groups of 8 or more 
may be arranged by contacting Yaddo at 518-584-0746. 
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In the Kitchen with Donna Bove 

Creamy Chicken And Broccoli 
Over Rice—Slo-cooker 

Ingredients 
4 boneless chicken breasts 
14 oz can cream chicken soup 
14 oz can cheddar soup 
14 oz can chicken broth 
1/2 tsp salt 
1/4 tsp Cajun seasoning (optional) 
1/4 tsp garlic salt 
1 c sour cream 
1 c shredded cheddar cheese 
12 oz frozen bag broccoli florets OR 4 c fresh       

broccoli, lightly steamed.  I used about 5 cups 
fresh small pieces 

About 1 cup dry white Minute Rice, already pre-
pared 

 
Instructions 
Spray crockpot with cooking spray (I used a liner and 
sprayed) and put cream of chicken soup, cheddar soup, 
chicken broth, salt, Cajun (optional) and garlic salt into 
crockpot.  Stir until smooth and place chicken in the 
bottom.  Cover and cook on low for 4-6 hours or high 
for 3 hours.  The last 30 minutes of cooking, shred the 
chicken with 2 forks and add the broccoli, sour cream, 
and cheese.  Cook for about 30 more minutes until broc-
coli is tender and heated through.  Serve over, already 
prepared,  white rice and garnish with shredded cheddar 



     The plan for this year is to treat sections of the north end of the 
lake.  The map to the left indicates the area of Sandy Beach north 
to the mouth of the Kaydeross. The treatment dates are May 29 
and 30. 

     The two remaining areas for treatment are the Water’s Edge to 
Kaydeross Creek area on the northwest side and the   Franklin 
Beach area on the northeast side.  For additional information, or if 
you have any questions, please contact SLPID Commissioner    
David Wallingford at 518-584-9137 or check their web site at 
www.slpid.org. 
     If you wish to see the actual maps, please refer to the   previous 
issue of Shore Lines (March 19) 

Saratoga Lake Protection and                               
Improvement District (SLPID) 

Proposed Weed Treatment Areas for 2018 

New York Safe Boater Courses & 
Boat Handling for SLA members 

  
      Allan Miller of the Saratoga Lake Sailing 
Club will offer six NYS Boater Safety courses to 
be held at the West Marine Store in 605 Troy-
Schenectady Road, Latham this season.   
     The classes are scheduled for May 12, June 
16 and 30, and July 14 and 28. This could in-
clude a course exclusively scheduled near Sara-
toga Lake for SLA members and families. 
     Allan is also a US Powerboating certified 
Safe Powerboat Handling instructor and can do 
both class-based and private hands-on instruc-
tion in member’s boats to help them and their 
families become confident and safe boat drivers.  
     For more information, call 518-441-3899. 
 
Allan Miller 
Saratoga Lake Sailing Club  

Spring Clean-up on Route 9P 
 
    Commit to keeping Saratoga Lake, our 
community clean now and for future gener-
ations. SLA would appreciate the assistance 
of anyone who might be able to donate a 
hour or two of their time on Saturday, May 
19th.    We will gather at 9 AM at the south 
end Stewart's where we will have an snack, 
sign in & then break up into small teams 
that will pick up trash and debris which has 
gathered over this past winter along Route 
9P.  
     Please note that orange DOT trash col-
lection bags can be provided in advance to 
any individuals not able to participate on 
the 19th but would like to pick-up the de-
bris in the vicinity of their residence or 
along a specific portion of 9P.  
     Please contact Tonya Trombley at      
518–538–2058 or ttt0902@yahoo.com if 
interested in participating or for additional 
information. 
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     Saratoga County economic development officials are working 
privately on a plan to form a new non-profit company that would 
oversee the county's efforts to recruit businesses and create jobs. 
     The new non-profit economic engine would be set up so that it 
would not be subject to oversight from the state Authorities Budg-
et Office and would also be outside the reach of the state Freedom 
of Information Law, according to a draft proposal shared with the 
Times Union. 

     The effort that multiple sources say involves people associat-
ed with the county's oft-competing economic development enti-
ties — the Saratoga County Economic Development Corp. and 
the Saratoga County Prosperity Partnership — is being kept so 
secret that some board members and officials involved with the 
organizations say they don't have knowledge of the discussions. 
     "I'm just surprised that people are talking about this," said 
Dennis A. Brobston, the longtime president of the SEDC. "I'm 
not involved in those discussions ... if they are going on. The 
only thing we're working on is doing our job and it does not 
include partnering with anybody or merging with anybody." 
     Several town supervisors who are members of the board of 
directors of SCPP either declined to be interviewed or referred 
comment to Kevin Hedley, a Halfmoon accountant who is 
chairman of SCPP's board. 
     But both Hedley and Marty Vanags, who is the president of 
SCPP, declined requests to be interviewed. 
     SCPP board member Rocco Ferraro did confirm that there 
are talks of collaboration between SEDC and SCPP, but was 
uncertain of the details. Milton Supervisor Scott Ostrander, 
who also sits on SCPP's board, also confirmed that a merger is 
in the works. He said a special negotiating team has been 
formed, of which he is not privy. 
     The draft proposal, labeled "confidential," indicates the plan 
calls for scaling back of both SEDC and SCPP, the latter which 
has come under fire for its failure to draw businesses or create 
jobs despite receiving $3.12 million in county funds since it was 
formed about three years ago. 
 

     continued 

By Brendan J. Lyons and Wendy Liberatore 
Updated 7:41 pm, Wednesday, May 2, 2018 

Saratoga economic effort takes shape,         
but under veil 

We thought this article would be of interest to residents around 
the lake.  We would also like your thoughts on what you read if 
you wish to submit them. 

         But the draft plan, which calls for the new company to be 
under contract with both SEDC and SCPP, states that the 
SCPP, which was formed after county supervisors had a falling 
out with the SEDC, would continue to receive revenues the 
county's hotel bed tax. 
     The draft plan also proposes for the new company to receive 
the county's financial support but only by having it contract 
with the existing economic development arms, thereby preserv-
ing its ability to do the work but without public scrutiny. It's 
staff salaries, benefits, travel and personal expenses, along with 
any audits or annual reports would potentially remain private 
under the plan. 
     "There would still be no accountability," according to a per-
son briefed on the effort but not authorized to comment public-
ly. "It's doubling down with taxpayer money in lieu of accounta-
bility and transparency. It's only resolving a problem that was 
created by egos." 
     In an interview in February, Hedley acknowledged that his 
group was open to working with SEDC. By that time, though, 
county supervisors had already held a caucus at the end of last 
year and discussed whether to map out a plan for the SEDC 
and SCPP to work out their differences. 
Prosperity Partnership has also come under fire for spending 
too much money on travel, not following through on projects 
and not understanding how to properly complete IDA paper-
work. 
     Much of the criticism was directed at Vanags, but Hedley 
had said that he had complete confidence in Vanags because 
"he brings a long track record in economic development." 
     It is also unclear who would direct the new entity. Brobston 
has said he alienated some supervisors because he wouldn't let 
them serve on the SEDC board. SEDC officials were concerned 
about leaks of confidential information and politicizing the 
organization to favor one region of the county over another. 
     At the time of its creation in 2015, Prosperity Partnership 
was meant to supersede SEDC. The Saratoga County Board of 
Supervisors pulled SEDC funding, which maxed out at 
$320,000 a year, and created the Partnership, which it fully 
funds with an annual budget of $800,000 to $775,000 per year. 
Half of the funds are drawn from the bed tax, which in 2016 
was $943,000 and in 2017 was $994,000. 
     But Vanags, who earned $182,116 in 2016 and has spent 
more than $98,000 in travel to conferences in 2016, has not 
brought in the promised businesses or jobs like SEDC has done 
for the past 40 years. Thus far, in three and a half years, he and 
SCPP have created 12 jobs at Land Remediation in Waterford. 
     Hedley has deflected SCPP criticism by saying  hotel bed tax 
are not tax dollars. 
     In addition to full county funding, the Partnership's 14-
member board includes five town supervisors. 

https://www.timesunion.com/author/brendan-lyons/
https://www.timesunion.com/author/wendy-liberatore/


Malta residents oppose workforce, senior 
housing project 

Plan switch from single-family and town homes to apartments 
upsets neighbors 

By Wendy Liberatore 
Published 4:25 pm, Monday, April 30, 2018 

     A new development rarely makes its neighbors happy. But 
residents on Little Drive were getting used to the idea of Malta 
Crossings -- a hotel that included some retail as well as a few sin-
gle-family homes and townhouses that would back up to their cul-
de-sac. 
     Their acceptance turned to anger when they discovered the 
project that borders their backyards was changed into something 
entirely different, a 166-rental complex . It features 13 buildings 
for 96 units of workforce housing and 70 units for seniors. 

     "It's a bait and switch," said Carolyn Czimbal whose lawn rims 
the project now under consideration by the Planning Board. 
"They changed everything and we were not informed. We were 
expecting people who would own their houses. It will impact our 
property values." 
     The new project, known as Red Pine Grove, is being consid-
ered on Route 9, across the street from Cocca's Motel. It's an 
open lot, 15.4 acres edged by trees that are expected to remain to 
provide a buffer for the streets running behind and parallel to the 
land. 
     Carrie Speshock, another neighbor, told the Zoning Board of 
Appeals that if Red Pine Grove goes in, she won't be able to en-
joy her property. She also can't imagine, she told the board, how 
she'll be able to turn on and off Route 9, which she says is a chal-
lenge now. 
     Town Supervisor Vincent DuLucia is calling for calm because 
"nothing has been finalized." But he would not comment on his 
view of the project, saying he must reserve judgement because it's 
the Planning Board's call. 
"I'm staying out of the decision," he said. 
     The developer, Conifer Realty, LLC, did not return Times 
Union calls on the project. But according to Planning Board 
minutes, Brian Donato of Conifer said in November that all the 
renters for the workforce housing will have to have their income 
verified and will be subject to a criminal background check. Eligi-
ble residents can earn as little as $17,500 and as much as 
$125,000 per year. The incomes of most renters are expected to 
fall in the middle range of about $55,000 a year, Donato told the 
Planning Board. 
     Apartments will be rented for $500 for a one-bedroom to 
$1,500 for a three bedroom per month. 
      

continued 
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     Czimbal has many concerns beyond who will live there. She 
said she was told that because the hotel project was grandfa-
thered in, the rental project doesn't need to go through the same 
approval process. The town's Planning Department did not re-
turn Times Union phone calls to explain the process for approv-
ing the   rental project. 
     She also said the property in question is zoned GC3, which 
by Malta zoning law, does not permit senior housing or apart-
ments. She also complained that the town did not do a needs 
assessment to demonstrate the demand for workforce and senior 
housing nor a traffic study on the impact additional cars will 
have on the roads. Finally, she said residents in her cul-de-sac 
have issues with water and septic and she is unsure how a bor-
dering complex for hundreds of residents will further impact 
those unresolved problems. 
     Czimbal and neighbors are doing everything they can to fight 
the complex, including hiring a lawyer, Libby Coreno of Carter 
Conboy. In a letter to the planning board, Coreno said that Co-
nifer project is "wholly inconsistent" with what was approved 
earlier. 
     "I can understand people have concerns with a new develop-
ment," DeLucia said. "The last ones who move in want their 
development to be the last development. I'm not calling them 
NIMBYs, but it's an interesting phenomenon. 

### 

Letter to the Editor 
Times Union 4/27/18 

By John Cashin 
 
Coordinate efforts to protect Saratoga Lake 
 
     Lake George is not the region’s only prized natural re-
source in need of aid.  Saratoga Lake has been on the decline 
for several years, yet the four municipalities surrounding the 
lake do nothing to coordinate efforts to protect it.  This is 
evident by the pace of development in the Route 9P corri-
dor, with no one assessing the cumulative impacts such devel-
opment has on water quality, storm water runoff and traffic 
on Route 9P.  According to the latest available assessment 
performed in 2016, the lake water quality is rated either 
threatened or stressed in six of seven quality categories.  An 
ounce of prevention is worth a pound of cure.  What will it 
take to get elected officials in Saratoga Springs, Malta, Sarato-
ga and Stillwater to act in concert to save this precious     
natural resource? 

https://www.timesunion.com/author/wendy-liberatore/


Malta Highway Department 
 
BRUSH PICK-UP: 

Our brush pick-up is scheduled for the week of 
May 14th. Have all items out by Sunday night of May 13th. 
We go thru each area one time ONLY. We do not go 
down private roads. 

 
GUIDELINES FOR BRUSH PICK-UP: 
• Place cut-end of branches toward road, 4 to 6 feet in 

length and under 12” in diameter.  
• Piles no bigger than 4’ by 8’. 
• Tree stumps or root balls WILL NOT BE accepted. 

NO lot clearing. 
• Anything that does 

not meet the above 
criteria will have to 
be disposed of by the 
homeowner.  

• If you have any fur-
ther questions please 
call 899-2818. 

THERE WILL 
BE NO EXCEPTIONS! 

Malta Parks and Recreation 
Registration for Summer classes began on May 1st!  Visit 
our office, mail in a registration form, or visit their web-

site to register at maltatownrecs.com. 
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Malta Parks and Recreation 

http://maltaparksrec.com/info/activities/default.aspx?type=activities
http://maltaparksrec.com/info/activities/default.aspx?type=activities


Cinco d Mayo 

 

Join us Saturday May 5th 
to celebrate  

Cinco d Mayo 1 to 5 PM!! 
Mexican street food specials     

offered and Russ Kennedy on the 
guitar. 

Brunch is Here!!!! 
Dunning Street will now be serving brunch Saturday and 
Sunday from 10:30 to 2:00. Check out the menu on our 

website, www.dunningstreetstation.com Call for            
reservations or just stop in and see us. 

 
Celebrate spring and come on in and join us for happy 

hour 3 to 7 everyday at the bar! 

The Town of Malta Parks, Recreation & Human       
Services is looking for a Part-Time Recreation Leader.  
   
The Recreation Leader develops, plans and conducts 
various sports activities and events throughout the year 
for children, teens and adults.  
   
Applicants must have graduated from high school or 
posses a high school equivalency diploma and have one 
year of full time paid experience or its part time volun-
teer equivalent in an organized recreation or athletic pro-
gram.  
   
Submit Resumes to:  
Alyssa Benway, Acting Director  
abenway@malta-town.org  
518-899-4411 ex. 303  
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Friends of the Kayaderosseras 
Spring Cleanup  

Sat. May 12, 9:30 am - 12:30 pm  
(Note: Spring Cleanup is the SECOND Saturday this year) 

    
     Help us collect the winter's accumulation of garbage 
from the banks of the Kayaderosseras. We will meet at Kel-
ley Park, split into groups,and carpool to sites along the 
creek that have been trashed. 
     This year we are trying to reduce our own use of plastic, 
so bring a 5 gallon bucket (if you have one) to collect bottles 
and cans. Also bring water and work gloves. We'll provide 
trash bags (as needed) and a hot lunch. 
     For more info, visit www.kayadeross.org 
 
Thanks for your help and support! 
Friends of the Kayaderosseras 

Great Volunteer Opportunity 
Grant Cottage Seeking Volunteers for                        

Upcoming Season 
 
     Ulysses S. Grant Cottage State Historic site is looking 
for volunteers to assist with operations throughout the 
upcoming season.  Volunteer opportunities are available 
for adults and teens (age 14 and up).  Available positions 
include Tour Guide, Visitor Center Greeter, Education 
Assistant, and Parking Attendant.   
     Schedules are flexible, and training is provided.  No 
experience is necessary.  Applicants may fill out an appli-
cation online at www.grantcottage.org/volunteer or con-
tact Site Coordinator Ben Kemp at ben@grantcottage.org 
or (518) 584-4353. 

     Grant Cottage is open Wednesdays 
through Sundays from 10 am to 4 pm 
from Memorial Day through Labor 
Day, plus bonus Tuesdays during track 
season, and on weekends from Labor 
Day through Columbus Day. 

http://www.dunningstreetstation.com
mailto:abenway@malta-town.org
http://r20.rs6.net/tn.jsp?f=001baz8G5NlgXUDhRKwEDautbwE1KA99Y10Cc6CcdMb1ZGlI4Gh5JMQQ46hU0dxLkp-TiVeEiyTXsdCSGhhSmu1nhFmU-bVYsVNsC3avUEDA6j5Qhu9G69f0rWrCDPXMjpGU_Yrd0cX6McIHeIputia0NX0EO_7obcMjPFf83ygT1yjbIG7tjK7myFr8f7vcuwf35FyZXCf2tkfM9PuwLIrljm8GFkh04df8lJ_
http://r20.rs6.net/tn.jsp?f=001baz8G5NlgXUDhRKwEDautbwE1KA99Y10Cc6CcdMb1ZGlI4Gh5JMQQ46hU0dxLkp-TiVeEiyTXsdCSGhhSmu1nhFmU-bVYsVNsC3avUEDA6j5Qhu9G69f0rWrCDPXMjpGU_Yrd0cX6McIHeIputia0NX0EO_7obcMjPFf83ygT1yjbIG7tjK7myFr8f7vcuwf35FyZXCf2tkfM9PuwLIrljm8GFkh04df8lJ_
http://r20.rs6.net/tn.jsp?f=001baz8G5NlgXUDhRKwEDautbwE1KA99Y10Cc6CcdMb1ZGlI4Gh5JMQQ44MbE8CG7LZh-Eotx_6KwGbWq9PU_RTnpUgkHt1BKkPauxn96U_HW2r6i94QD5n6HmhvY67ywh_IrJF0Wa0zCqKpgWY-jzUgICklYgF9hGOkg4zrZZtMeheZHG_QYaitwOTyrRkC6kghZJUS9wxSM8=&c=e6nrth9bh-ueDoIzGsIEP


Our Stillwater Youth Theatre participants will be 
selling baked goods as part of the Village of Stillwater's 
Garage Sale Day on Saturday, May 5th from 10am-3pm. 
You can find us on the Blockhouse Lawn! Proceeds will be 
used as a fundraiser to offset the costs associated with the 
production of Thoroughly Modern Millie. Production 
dates are June 1st and 2nd at 7pm and June 3rd at 2pm.   
Make sure to catch a glimpse of the songs from the show 
during Stillwater's Memorial Day Parade happening Fri-
day, May 25th!  

The moment you all have been 
waiting for.......                 

Summer Camp registration 
calendars and forms will be 
available here in the hallway on 
Monday, May 7th! There will be 

a SPECIAL Registration Night held on Wednesday, May 
16th from 5-7:30pm in the Conference Room for both 
Adventure Camp and SACC Summer Camp.  

This month's kids craft class will be held on Wednes-
day, May 9th from 6-7:30pm. We will be making a Moth-
er's Day gift. Please 'chime' in with an RSVP to the Main 
Office so we can plan on materials for everyone. This 
monthly craft night is offered FREE of charge, however, 
donations are kindly accepted.  

Adult Craft Night is back this month on Wednes-
day, May 23rd at 6:30pm. We will be making these chalk-
board serving plates complete with stand. Please RSVP to 
the Main Office so we can plan on materials for everyone. 
This craft night is FREE of charge, however, donations are 
kindly accepted so we can continue to offer these fun 
nights.   

First Lego League is a wonderful organization and 
SACC is excited to have both the junior level and the FLL 
level this coming fall serving students ages 6-14. 
First Lego League is a creative STEAM based program for 
elementary and middle school students designed to foster 
creativity, problem solving, team work, beginning robotics, 
and more!  Each year the team will work together to crea-
tively solve a problem, or challenge, by building and pro-
gramming a vehicle they make using motors, sensors, and 
Legos.  Each team will present its solution to the challenge 
at an area showcase or competition.  Registration will be 
ongoing through June 30th. Forms will be available here at 
SACC beginning May 15th.   
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  Ballston Spa Memorial Day Parade  
 Sat. May 26, 9:00am-12:00 pm (?)   

  
We are exploring the idea of marching in the B.Spa 
parade for the first time this year.  We'll need about 
20 marchers to carry banners, hand out candy, and 
tow a decorated canoe. Do you have parade experi-
ence? Ideas? Want to be on the committee putting it 
together or just march with us? We hope you will 
join the fun!  
Contact Margaret. 
  
Thanks for your help and support! 
Friends of the Kayaderosseras 
  

  

 
  

mailto:mogie@nycap.rr.com


STORY TIMES until the first week of June 
PRE-K: Wednesdays, at 1:00 pm  
EVENING: Thursdays at 6:30 pm 
BABY AND ME: Fridays at 11:00 am  

BOOK CLUBS @ 7:00pm 
COOKBOOK: Deceptively Delicious by Jessica Seinfeld, 5/2 
NON-FICTION: Killers of the Flower Moon by David Grann, 
5/14 
FICTION: Echo by Pam Munoz Ryan 5/15  

CRAFT NIGHTS @ 6:30pm 
ADULT: Flip Flop door hanger, 5/16 
FAMILY: Jewelry Frame, 5/21 
TEEN: Wooden Wind Spinners, 5/23  

FAMILY FUN  
LEGO PLAYDATE: 5/5 AT 11:00 AM 
THE BEE MOVIE: Saturday, 5/12 at 11:00 am 
STEAM EXPLORERS (Mirror Illusions): Monday, 5/14,    
6:30 pm 
KING KONG (1933): Friday, 5/18 at 6:00 pm 
BOARD GAME NIGHT: Friday, 5/25 from 6:00-7:30 pm.  
(We'll take a break to watch the Memorial Day Parade!)  

May 12, 2018;, 9 a.m. to 1 p.m. 
Friends Annual Plant Sale 
Our Friends will be selling plants to help you with your 
Mother's Day plans!  Right in the parking lot - show your 
support. 
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Stillwater Town-Wide Clean-up 
 
     Stillwater’s Town-Wide Clean-Up is scheduled for May 
12, 2018 at the Town Highway Garage on Lansing Road. 
The residents in the Town of Stillwater have the opportuni-
ty to beautify their properties. The transfer station of non 
hazardous debris will be collected for a nominal fee from 
7A.M. until 2 P.M. Nothing can be left at any other time!! 
 
• Accepted items: 

Brush (bundled and nothing larger than 3 in diameter); 
Leaves (Bagged); White Metal (appliances); Furniture 
and other Non-Hazardous Material; Lumber; Garbage; 

• Items NOT accepted: 
Paint, Tar, Oil, Gas, Chemicals or such containers,  
Batteries 

Carload: $5 
Pick-up: $10 
Single Axle Dump Truck: $20 
NO TIRES WILL BE ACCEPTED! 
TV’s and COMPUTERS ARE NO LONGER ACCEPTED! 
FREON MUST BE DRAINED FROM ALL APPLIANCES! 
PROOF OF RESIDENCE IS REQUIRED!!! 
     Please direct any questions or concerns pertaining to 
collection items to Stillwater’s Town Clerk, Sue Cunning-
ham by telephoning her at 664-6148, ext. 2. 

Wishing You a Wonderful Day  
~ Anon  

Sending this, Mom,  
Especially to say  

Wishing you a happy  
And wonderful day...  

And to tell you this day  
Will always be one  

For remembering the many  
Sweet things you have done!  

https://m.facebook.com/StillwaterNY/?__tn__=C-R


Tips for Summer Safety 
 
     I guess we can assume that winter has finally ended and 
spring is finally here.  I have mowed the grass for the first 
time and the trees are starting to bloom. 
     Just another reminder that the outdoor burning ban 
continues through mid May.  As the strong spring sun dries 
the dead winter grass and leaves, fire spreads rapidly and 
we have already experienced structures being involved as a 
result of vegetation fires – especially when there is a breeze.  
Even after the burn ban, fire size is limited and must be 
attended at all times. Permits are required in the respective 
towns and remember, things can still get out of control 
quickly. 
     As we start to spend more time outside some reminders 
are appropriate.  When using your gas grill, position it at 
least 5 feet away from a structure.  The heat coming off the 
back of the grill is enough to ignite the siding which can 
spread very rapidly up the siding and into the roof space – 
especially vinyl siding.  Also, do not store propane tanks 
inside a structure.  If there is a leak that finds an ignition 
source an explosion and fire could follow.   
     For the storage of gasoline, we highly recommend con-
tainers that will not leak if upset.   These containers have a 
button to push to begin the flow of gasoline and will shut 
off immediately upon the release of the button.  It is im-
portant to invest in a good can.  When gasoline is stored in 
the sun the fumes will build up pressure and a plastic con-
tainer will expand; the containers with the push buttons 
can be burped to relieve the pressure prior to pouring.  If 
you are fueling any equipment, remember that the warmer 
it is the more ignitable the fumes generated will be.  This is 
especially true when fueling boats with enclosed areas.  
Make sure you take the time to properly ventilate enclosed 
areas. Don’t refuel hot equipment and don’t refuel equip-
ment inside any structure. 
     We are actually glad to see that many small engines are 
being replaced by battery powered motors – but take cau-
tion with battery charging.  Don’t leave the battery in the 
charger after it’s fully charged.  There is a risk of overheat-
ing.  Finally, don’t cover a charger in any way because it 
needs air circulation to cool it. 
     Electrical safety is always a concern during the summer 
months.  Extension cords are used more often, so take pre-
cautions to avoid electrocution. Check cords for cracks in 
the outer covering; replace the cord if that’s the case.  Make 
sure the round grounding prong is in place on the plug.   

continued 
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If not, replace the plug or the cord.  The grounding prong 
is what carries stray electricity back to the system and not 
through you. If you don’t know how to do a proper repair 
find someone who does — electrocution is not an option.  
Avoid risks and don’t use a cord in standing water without 
close inspection of the outer cover.   
     When using power equipment, such as lawnmowers, 
keep everyone — especially children — away.  Solid materi-
als can be launched from a mower and become a deadly 
object.  While children may like to follow you around the 
yard, be aware of where they are before backing up or being 
struck by launched objects. Its best to keep them away until 
you are finished and keep them safe. 
     If using a ladder or metal object be sure to LOOK UP 
first to make sure you are not coming in contact with live 
electrical wires.  Secondary power can be run from a utility 
pole to your home overhead, as well as telephone and cable 
wires.  If you don’t know the difference, just stay away 
from them all.  When using a ladder make sure the fly sec-
tion is locked in and the ladder is firmly planted on the 
ground so that it doesn’t fall over or slip when you are on 
it. 
     The risk of injury from fireworks increases immensely 
during the summer months.  Don’t take risks and don’t 
place children at risk.  All types of fireworks can be danger-
ous and can cause severe burns and injuries.  Don’t mix 
alcohol and fireworks — they can be a deadly combination.  
The unintended results could haunt you for a lifetime. 
For your personal safety, as it becomes warmer stay   hy-
drated and don’t overdo it.  Take it easy and enjoy the up-
coming summer months by stopping to think — don’t take 
shortcuts.  We don’t want to meet by accident!! 
     We continue to shamelessly plead to entice new members to 
join our local fire departments.  The lack of volunteers is becoming 
a national crisis and may only be solved in the future by hiring 
part time or full time firefighters which will drive up local taxes.  
If you are inclined to join please consider it, we have a job for 
everyone. 

 
 
 

Tom Rinaldi, Commissioner  
Stillwater Fire District 
Arvin Hart Fire Co. 


