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DON’T PUT UP WITH DIRTY,DON’T PUT UP WITH DIRTY,
SMELLY WATER!SMELLY WATER!

We will solve any /all of yourWe will solve any /all of your
water issues - from bacteria towater issues - from bacteria to
clay and everything in between.clay and everything in between.

From well drilling to water testing, we meet every need.

Contact us for
dependable drilling
contractors who
ensure your water

sytems are operating
as they should.

1--8000-GGGOOO-- IITTANN 1--88455-55866--400001-800-GO-TITAN 1-845-586-4000
264 Co. Hwy. 38, Arkville, NY 12406 | www.titanwelldrillingny.com

Find us on Facebook

Go Titan
for All Your Water Needs

The Greek Philosopher “Epicurus” is known for encouraging people not to eat large meals but to eat
food that is the most pleasurable. Good Taste Epicurean Food Market is a specialty food store for
people who are serious about cooking and who love to eat.

Carefully sourced from close-to-home and around-the-world, we bring you culinary delights that will
delight your senses, nourish your body and elevate any occasion. Nothing quite satisfies like small-batch,
hand-crafted foods. When you discover the difference, you won’t go back. Visit us today for a true taste
sensation.

Food is increasingly part of the “craft movement” in this country and today’s consumers want their food
to be artisanal. Artisanal and craft foods are anything made in small batches rather than mass-produced.

Good Taste Market offerings focus on imported and locally sourced artisanal cheese, handmade pasta,
baked goods, small batch fresh roasted coffees, artisan cured meats, olives, jams, olive oil, balsamic
vinegar, honey, crackers, and gourmet cooking ingredients.

We provide individualized customer service, fresh artisanal quality food and ingredients, and “onestop”
shopping not found in supermarkets, convenience stores or farm markets.

Good Taste Epicurean Food Market
438 Main Street – Suite 6 – Grey Annex Building
Franklin, NY 13775

(607) 230-4045
wwwwwwwwww.goodtastefoodmarket.com

Elevate your plate!
The Good Taste Epicurean Food Market Experience:

We can get you
where you want to go!
Anywhere, Anytime...

7 days a week!
SAFE • RELIABLE

FRIENDLY • PROFESSIONAL
CIRCLE OF LIFE

TRANSPORTATION
607-538-3045

61506 St. Hwy. 10,
Hobart, New York 13788

circleoflife@stny.rr.com

Labor Day weekend 
is much-anticipat-
ed. Many people 
look forward 
to Labor Day 
weekend be-
cause it off ers 
one last ex-
tended break 
to enjoy summer 
weather. Th ough 
summer does not 
offi  cially end until Sep-
tember is nearly over, for many 
people Labor Day, which is cel-
ebrated annually on the fi rst 
Monday in September, marks the 
unoffi  cial end of summer.

But Labor Day is more than 
just one fi nal chance to embrace 
the relaxed vibe of summer and 
soak up some rays. In fact, La-
bor Day boasts a unique history 
that’s worth celebrating for a va-
riety of reasons.

What is Labor Day?
Th e United States Department 

of Labor notes that Labor Day is 
a celebration of American work-
ers that dates back to the 19th 
century. Th e day is meant to 
commemorate the contributions 
workers in the United States have 
made to the nation, helping to 
make it one of the strongest and 
most prosperous countries in the 
world.

Who came up with the 
idea of Labor Day?

Despite the fact that municipal 
legislation surrounding Labor 
Day was initially introduced in 
the 1880s, debate remains as to 
just who should be credited with 
proposing a day to honor Ameri-
can workers. Some records sug-
gest that Peter J. McGuire, who 
served as general secretary of the 
Brotherhood of Carpenters and 

Joiners and cofounded 
the American Feder-

ation of Labor, de-
serves the credit 
for Labor Day. 
However, the 
Department of 
Labor notes that 
many people 
believe a ma-

chinist named 
Matthew Maguire 

(no relation to Peter) was 
the fi rst to propose a holiday 
honoring workers in 1882. At 
that time Maguire was serving as 
secretary of New York’s Central 
Labor Union, which later ad-
opted a Labor Day proposal and 
appointed a committee to plan a 
demonstration and picnic. Th e 
fi rst Labor Day was ultimately 
celebrated in New York City on 
Tuesday, Sept. 5, 1882, in accor-
dance with the plans made by 
the Central Labor Union, which 
strongly suggests that Maguire 
does, in fact, deserve the credit 
for coming up with the holiday.

Why celebrate Labor 
Day?

Labor Day is worth celebrating 
because, without the contribu-
tions of millions of workers every 
year, the United States would not 
be the success story it is and has 
been for more than 200 years. 
In addition to the United States, 
many countries across the globe, 
including Canada and Australia, 
have their own versions of Labor 
Day.

Labor Day weekend might 
now be seen as the unoffi  cial end 
of summer. But this Labor Day 
weekend, celebrants and work-
ers should remember that Labor 
Day also should be a time to re-
fl ect on the value of hard work.

Why Labor Day is worth 
celebrating

Individuals have to juggle dif-
ferent responsibilities on a daily 
basis. Th ose with full- or part-
time jobs, children, spouses or 
partners, or aging family mem-
bers that require assistance, will 
often fi nd they are pulled in dif-
ferent directions. In many cases, 
work takes priority over family 
time because people rely on their 
jobs for the income that funds 
their lifestyles. Rather than jeop-
ardizing that income, certain 
individuals will make time con-
cessions that favor employment 
over personal relationships and 
family time.

Recent data indicates that 
many people are trapped in un-
healthy work-life balances and 
can’t fi nd the time to unwind and 
enjoy themselves. Th e e-com-
merce company Groupon asked 
2,000 Americans about stress 
at work and 60% indicated that 
pressures and responsibilities of 
the workplace and home life do 
not have boundaries. Learning to 
balance work and life better may 
come from following these tips.

1. Find more time. While 
there’s no way to add extra hours 
to the day, you can add extra 

hours to your schedule. One way 
to do so is to wake up earlier or 
stay up later than the household. 
Some people prefer the quiet 
time to get things done while 
others are asleep. If you can af-
ford to shave an hour from your 
sleeping schedule (provided you 
already are getting enough), this 
approach can make a signifi cant 
diff erence. 

2. Limit distractions as much 
as possible. Distractions pull at-
tention away from tasks and that 
can make it harder to complete 
jobs on time. Schedule tasks that 
require your utmost concentra-
tion when others are not around. 
Perhaps this means coming into 
the offi  ce during off -peak hours 
or waiting until a spouse or the 
kids go to their respective places 
of work or school before you start 
things that require greater con-
centration.

3. Figure out your home pri-
orities. Schedule your home 
priorities just as you would work 
meetings and other responsibili-
ties. While you may not be able 
to attend every sports practice 
or game, make it a point to get to 
as many events as possible. Put 

it in the calendar or planner as a 
must-do.

4. Maximize your PTO. 
Chances are you are entitled to 
a certain number of days off . Do 
not squander the opportunity to 
use these days. It will not make 
you a hero if you give up on time 
off . Map out priorities for the next 
couple of months and see where 
your time away from work will 
be needed. Th en utilize PTO for 
these events as well as vacations.

5. End work at a certain time. 
Th ere is a saying that “work ex-
pands to fi ll the time allotted.” It’s 
easy to let work infi ltrate home 
time especially for those who are 
remote workers. Set a distinct 
end time for the job and reinforce 
it by turning off  your computer or 
other devices, or physically lock 
the door to your offi  ce. Schedule 
tasks directly after work that are 
important to you, so you won’t 
be tempted to continue working.

Finding work-life balance can 
take time and require breaking 
established habits, but it is one 
way to reduce stress and feel 
more personally satisfi ed.

5 ways to ensure a greater 
work-family balance
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Chen-DelChen-Del-O Federal Credit Union
www.chendelo.org

114 Main Street • Franklin
607-829-3560

Home Energy Loan Special

Money can be used to pay for wood, oil, pellets,
gas, etc. for the season.

6 mos. – 6.50%APR
12 mos. – 7.00%APR

Up to 24 mos. – 7.50%APR (appliances only)
Borrow up to $5000 over the $10,000

maximum unsecured.
August 16,2023 to October 17,2023

Let our financingLet our financing
help youhelp you

Cruise on down to Chen-Del-O FCUCruise on down to Chen-Del-O FCU
and take advantage of our car loanand take advantage of our car loan

special for NEW & USEDspecial for NEW & USED
oror REFINANCEDREFINANCED Autos!Autos!

1.00% APR OFF1.00% APR OFF THE CURRENT AUTOTHE CURRENT AUTO
LOAN RATE!LOAN RATE!

September 1, 2023 – October 15, 2023September 1, 2023 – October 15, 2023

New Money Only. Some Restrictions May Apply.New Money Only. Some Restrictions May Apply.

Don’t wait for the
“Season of Freezin”

to button up your home
from colder weather!!

Don’t need fuel or wood? Upgrade
your old furnace or appliance to a

sparkly, efficient new one!!

Wood or pellet stove, generator, refrigerator, stove,
washer, dryer or freezer.

Bring in your estimate/bill less than 6 months old (required)

Snowmobiles • Rangers • ATVs

8251 State Hwy 206, TROUT CREEK, NY 13847
607-865-6207 Fax: 607-865-7461

Hours: Mon. - Fri. 9 am - 5 pm,
Sat. 9 am - 4 pm, Sun. by appt.

tcsports@pronetisp.net VVEEPP // WWAALLDDRROONN’’SS
• Appliance Sales & Service
• Kitchen & Bath Design
• Cabinetry • Flooring

~Serving a 50 Mile Radius from Sidney~

89 Main Street, Sidney, NY 13838

607-563-1434
www.vepappliance.com

~ Serving Walton and the Surrounding Area for Over 40 Years ~

SStoopp in for
Pumppkkinss & Mummmsss
SSTTAMMFFORD FFARRMMEERRRSSS’ CO---OPPP

6 South SSt., Staammfordd,, NNNY
MM-F-8aam-5pm, Sat. 8am--33pm, cclllooosed Sunnn.
stammfordfarmerscoooperatiivvve.com

607-652-77225

SS i f
ssssssssss

Fall inFall in
LoveLove
withwith

Outdoor entertaining in winter 
may be challenging, especially 
in regard to keeping everyone 
warm. The following are some 
solutions that can help people 
stay warm and have fun outside.

Invest in fire pits
Fire pits are an affordable way 

to heat a patio or another out-
door area. They can be great 
places for friends and family to 
gather around and enjoy special 
occasions. They’re readily avail-
able from garden centers and 
home improvement retailers at a 
variety of price points. 

Permanent fire pits can be built 
by a homeowner or profession-
ally built by masonry experts.

Install an outdoor fire-
place

A step up from a fire pit, out-
door fireplaces not only add 
warmth, but also improve the 
ambiance and value of an out-
door entertaining area. Set up 
outdoor furniture right next to an 
outdoor fireplace and you have 
a cozy alternative living room 

where everyone can gather.

Explore outdoor heat-
ing systems

Few things are more effective 
at warming up outdoor enter-
taining areas than patio heat-
ers and infrared heaters. These 
devices are far more effective 
than average fire pits or fire-
places. One or two heaters will be 
enough to keep a large entertain-

ing area warm.

Keep cozy options avail-
able

Guests should dress warmly, 
but having a basket of throw 
blankets, scarves and parkas 
available for extra warmth while 
mingling is helpful. Use outdoor 
rugs to insulate from the cold 
from the ground up.

Serve hearty foods and 
beverages

Stews, chilis, soups, and other 
hot foods can help guests warm 
themselves up from the inside 
out. Warmed cider, hot chocolate 
and mulled wines also can be 
served to help people stay warm.

Get moving
Incorporate activities that en-

courage guests to move around 
and stay warm. Beanbag tosses, 
dancing and even sports like flag 
football can keep guests’ blood 
flowing.

Entertaining outdoors doesn’t 
have to stop when the weather 
cools. Find ways to stay comfort-
able when entertaining outside 
in the cold.

Secrets to cold weather entertaining

Labor Day is celebrated on the 
same day in the United States 
and Canada each year. An annual 
holiday to celebrate the achieve-
ments of workers, Labor Day 
(known as Labour Day in Cana-
da), occurs on the first Monday 
of September each year.

Though its status as the end 
of summer is not technically 
accurate, Labor Day marks the 
unofficial end to the season of 
fun in the sun for millions of 
people across both the U.S. and 
Canada. That makes the week-
end preceding Labor Day one of 
the most popular times to travel. 
Indeed, data from the Transpor-
tation Security Administration 
indicates that the Friday before 
Labor Day 2022 was the second 
busiest travel day at U.S. airports 
that summer. Travel was equally 
popular on Labour Day weekend 
2022 in Canada, where the online 
booking platform Kayak reports 
searches for international flights 
had increased by 104% com-
pared to the year prior.

Labor Day weekend travel fig-

ures to be just as popular this 
year, so travelers can keep these 
tips in mind as they plan one last 
summer getaway.

• Book as early as possible. 
With so many people interested 
in traveling on Labor Day week-
end, it behooves all travelers 
to plan ahead. Competition for 
hotel rooms and other lodging 
might be steep, and individuals 
who plan to fly might have trou-
ble finding seats on flights that 
leave during peak travel hours 
the longer they delay.

• Consider traveling by car. 
Air travel afficionados had some 
good news and bad news as the 
summer travel season began in 
2023. Data from FlightAware in-
dicated that flight cancellations 
were down in 2023 compared 
to 2022. However, FlightAware 
data also indicated there were 
an average of 7,000 to 9,000 flight 
delays per day in the U.S. in the 
first half of 2023. No one wants to 
send off the last weekend of sum-
mer with a lengthy flight delay, 
so travelers who want to spend as 

much time as possible celebrat-
ing may want to drive rather than 
fly to their destinations.

• Drive during off-peak hours. 
Air travelers must cede some 
control over when to depart, but 
drivers can pick their own time 
to hit the road. Starting a trip dur-
ing off-peak hours, such as early 
in the morning or even after rush 
hour on Thursday night, may en-
able drivers to avoid traffic.

• Travel light. Warm weather 
tends to linger into Labor Day 
weekend, so there’s no need to 
pack heavy. That’s especially 
noteworthy for air travelers. The 
lighter travelers can pack for a 
flight, the less likely they will 
need to check a bag. That de-
creases the likelihood bags will 
be lost if a flight is delayed or can-
celed, and it also allows travelers 
to deplane and leave the airport 
without having to wait around to 
claim their bags.

• Extend the trip. An extra day 
at the end of the trip can help 
travelers avoid the crowds on the 
way home. Parents may need to 
travel on Labor Day if school is 
already in session or starting on 
Tuesday. But travelers who have 
no reason to rush home can get 
an extra day of fun in the sun and 
travel home on a day that tends 
to be less hectic.

Labor Day weekend marks the 
unofficial end of summer. Travel-
ers can keep various strategies in 
mind to get the most out of sum-
mer’s swan song.

Labor Day weekend travel tips

The value of  
mulched leaves

Homeowners who don’t look forward to dusting off their rakes each 
fall might be happy to learn that mulching fallen leaves with a mower 
may be a healthier and less labor intensive way to confront a yard 
covered in leaves. For 20 years, turfgrass specialists at Michigan State 
University studied how lawns reacted to having ground up leaves left 
on the lawn and the results were overwhelmingly positive. Research-
ers found that tiny pieces of mulched leaves eventually sifted down 
through the turf and provided the lawn with essential nu-
trients. Mulched leaves also served to control future weed 
growth by covering up bare spots between turf plants. 
Such spots typically provided openings for weed seeds to 
germinate and ultimately infect lawns. In fact, re-
searchers found that mulch-
ing leaves for just three years 
could produce a nearly 100% 
decrease in dandelion and 
crabgrass growth. Homeowners 
with mulching mowers that 
also have bags can even help 
their gardens by alternating 
using the mower with and with-
out the bag on once leaves begin 
to fall. When mowing with the 
bag on, mulched leaves 
can then be used as mulch 
in landscape beds and vegetable 
gardens.

Did you know? 
Projections from the U.S. Bu-

reau of Labor Statistics indicate 
the need for agricultural and 
food scientists will grow by 9% 
between 2020 and 2030. Agri-
cultural and food scientists can 
work in laboratories, offices and 
even in the field as they research 
ways to improve the efficiency 

and safety of agricultural estab-
lishments and products. Project-
ed job openings in the field could 
be as high as 4,400 opportunities 
per year, making a career as an 
agricultural and food scientist 
one of the more enticing profes-
sions in the agriculture industry.
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Watermelon Bourbon Glaze 
with Grilled Flank Steak

Servings: 6
1 ½    cups watermelon juice 

(approximately 2 ½   
cups chopped water-
melon, blended)

2  tablespoon minced 
garlic

¼    cup soy sauce
¼    cup brown sugar
2  teaspoon hot sauce
¼  -½    cup bourbon
2  pounds fl ank steak or 

London broil
¼    teaspoon cornstarch

In medium saucepan over 
medium-high heat, reduce 
watermelon juice to 2/3 cup. 
Toward end of reduction, add 
garlic. Remove from heat, 
cool 10 minutes then add soy 
sauce, brown sugar, hot sauce 
and bourbon. Mix well.

Place watermelon-bourbon 
glaze in large zip-top bag. Add 
steak and massage to cover 
meat. Close bag and refrig-
erate 3-4 hours.

Heat grill to high heat. 
Remove steak from plastic 
bag and gently shake to re-
move excess glaze.

Grill steak 4-6 minutes; 
turn, grill 4-6 minutes, de-
pending on thickness of 
steak. Remove from heat. 
Steak should be pink in 
center.

Allow steak to rest on 
platter or cutting board 10 
minutes.

Mix small amount of 
watermelon-bourbon glaze 
with cornstarch. In small 
saucepan over medium-

high heat, add cornstarch mix-
ture to remaining glaze and 
simmer 3-5 minutes. Reduce 
to medium heat until mixture 
thickens. Remove from heat.

Cut fl ank steak on bias into 
thin strips. Drizzle watermel-
on-bourbon glaze over top.

McAdams Lawn Mower, Inc.
Sales & Service

Field & Brush Mowers

Outdoor Power Equipment
LawnTractors • Chainsaws • String Trimmers • Lawn Mowers

84 Delaware St.,Walton, NY 13856
607-865-6061

Now Caaarryiiing
MON. - FRI. 9-5:30; SAT. 9-5

5382 State Highway 7, Oneonta
607-432-1124

www.thepineshoponeonta.com

BACK TO SCHOOL SPECIAL 
20% OFF DESKS & BOOKCASES

FINISHED & UNFINISHED • FINISHING AVAILABLE

607-432-8077 • RT. 23, ONEONTA, NY
www.oneontamotorsports.net

Factory Trained Technicians
Fast Professional Service For Most Makes And Models

N.Y.S. INSPECTION STATION • REGISTERED REPAIR SHOP

MOTORCYCLES • SCOOTERS • ATVs • SNOWMOBILES

Sales • Service
Parts • Accessories

ONEONTA

With temperatures cooling 
and cravings leaning toward 
comforting fl avors, fall off ers a 
perfect time for families to ex-
plore adventurous twists on fa-
vorite foods. As you and your 
loved ones rework the menu for 
autumn, turn to versatile ingredi-
ents that provide fresh tastes and 
new ways to enjoy classic recipes.

One star ingredient that can be 
used for appetizers, main cours-
es, sides, snacks and desserts 
alike is watermelon. In fact, us-
ing the entire watermelon (rind 
included) means you’ve discov-
ered a sustainable way to create 
nutritious meals without food 
waste.

Consider these simple, deli-
cious ways to use the entire wa-
termelon in your kitchen.

Watermelon: In the fall, whole 
watermelon is still available in 
many areas. You can also fi nd 
mini watermelon in the fresh 
cut produce section at many lo-
cal grocers. Serve on its own as 
a hydrating snack or as part of a 
recipe for tasty entrees. 

Watermelon juice: Watermel-
on is 92% water, making it a sweet 
choice for staying hydrated. Even 
if your watermelon is overripe, 
don’t throw it out - instead, juice 
or puree it to retain value and 
nutrition. Use it to sweeten this 
Watermelon Bourbon Glaze 
then drizzle over a perfectly 
grilled fl ank steak and serve with 
mashed potatoes and grilled veg-
etables for an ideal fall meal.

Watermelon rind: Th e rind is 
often thrown out - many people 

don’t realize you can eat it, too. 
Th e rind absorbs fl avors added 
to it and adds an unexpected 
texture to this Watermelon Wal-

nut Currant Chutney recipe. Try 
serving over brie with crackers 
or simply dip with naan or ba-
guettes.

Find more fl avorful fall solu-

tions to avoid food waste at Wa-

termelon.org.

‘Fall’ in love with family-favorite autumn recipes

Watermelon Walnut Currant Chutney
Servings: 16
4  cups watermelon, juiced
2  cups watermelon rind (white 

part), diced small
2  tablespoons apple cider 

vinegar
1 ½    cups packed brown sugar
½    medium white onion, sliced
1  tablespoon minced garlic
½    teaspoon nutmeg
¼    teaspoon cloves, ground
1  teaspoon lemon zest
1  lemon, juice only
2  tablespoons currants
2  tablespoons roasted walnuts

1  wheel brie cheese, for serving
 crackers, for serving

In saucepan over medium 
heat, reduce watermelon juice 
to 2 cups. Combine with water-
melon rind, apple cider vine-
gar, brown sugar, white onion, 
garlic, nutmeg, cloves, lemon 
zest, lemon juice, currants and 
walnuts; simmer until almost 
dry.

Chill and serve over brie 
with crackers. 

#16764; Source: National 
Watermelon Promotion Board

Th e demand for qualifi ed, talented nurses fi gures 
to grow in the years to come. According to the U.S. 
Bureau of Labor Statistics (BLS), more than half 
a million nurses were expected to retire by 2022. 
Couple that with an existing 
nursing shortage, and the BLS 
projects a need for 1.1 million 
registered nurses in the near 
future. A shortage also 
fi gures to aff ect Canada, 
where the Canadian Nurs-
es Association recently es-
timated that the country 
would be forced to con-
front a nursing shortage 
of roughly 60,000 nurses by 
2022. Various factors are contrib-
uting to the nursing shortage in 
both countries, including an in-
creasingly large aging population 
that will require more and more 
nurses to meet its healthcare 

needs. In the United States, the Aff ordable Care 
Act, which was passed in 2010, increased access to 
health care for millions of people across the coun-

try, thereby creating a greater need for nurses and 
other healthcare professionals. In addition, a 

greater emphasis on preven-
tive care in many countries 

across the globe fi gures to 
compel more people to visit 
their physicians even when 

they’re otherwise feeling 
healthy. As more people 

prioritize preventive care, 
the need for more nurses 
will likely increase.

Did you know? 
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607-510-4161
or 201-390-7551

Walton

FULL
CIRCLE ANTIQUES,
COLLECTIBLES &
USED FURNITURE

164 DELAWARE ST.
STOREWIDE SALE

September 1st - 4th

• Closed Tuesdays

Old Hickory  
Antique Center
Offering a wide variety of  
antiques and collectibles.

OPEN ALL YEAR ~ Thurs. - Mon. 10 - 5

Corner of State Hwy 7 & Cty Rte 38, 

Bainbridge, NY

607-967-8172

DELAWARE PANTRY
a curated collection of

Local Products ~ Art ~ Books ~ Antiques

~ Closed Monday & Tuesday ~ 
21780 State Hwy 28, Delhi, NY 13753

www.delawarepantry.com
www.facebook.com/DelawarePantry

Local Products ~ Art ~ Books ~ Antiques

3 VIEWS of the CATSKILLS
Axelrod, Driscoll & Finkenberg

through September 30th

Consigggnment Store
Clothing & Household Items
Men’s • Ladies’ • Children’s

All Summer
Clothing

Open Tuesday-Saturday 9-5

607-865-9117
136 DELAWARE STREET, WALTON NY

• ½ Price


