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YOU CAN’T BUY PEACE OF MIND, 
BUT WE’LL THROW IT IN FOR FREE

Long Hill Auto

Long Hill
Auto Service
Long Hill

Auto Service

Serving the Community with Excellence since 1986

1905 Long Hill Road • Millington, NJ
www.longhillauto.com • 908-647-7984

Our Staff includes 4 Full-time ASE Certified Technicians

Complete Auto Repair • Light Duty Truck Repair
Tire Sales & Repair • Digital Wheel Alignment • State Inspection
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In this issue: special features

Letter from the Editor
Dear Readers,

We are two months into 2017 and I find myself pondering the oft-repeated "New Year – 
New You!" mantra. With so many radical changes and shifts going on in our country right now, 
I have been seeking comfort in my regular routines, core group of friends, and treasured 
hobbies. And I plan to focus on my passions and develop them further in 2017.

Don't get me wrong – I'm always up for a new adventure. But I'm reminding myself to 
examine my past experiences and focus on what truly brings me joy. In the past, I have enjoyed
crafting things with my hands – crochet and quilt making are among my favorite activities.
Yet, they have fallen by the wayside as the pace of life picks up. This year I plan to revive those
hobbies. Maybe I'll swing by Bluebird Farm in Far Hills, featured in this issue, and pick up some
luxurious alpaca yarn.

Good food shared with good friends is another important entry on my 2017 to-do list. With 
her lovely High Tea creations, Elegant Lifestyles recipe columnist Claire Nines has given me the
perfect way to host my friends for an afternoon gathering.

Paging through this month's issue are myriad reminders to myself, and hopefully to you, our
readers, to focus on what gives us joy and makes life a little more elegant. Enjoy!

- Roberta Burkhart, Editor  
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In the summer of 2015, when Stacie
Miller answered a help wanted ad for
an animal lover with experience in ed-

ucational program development, social
media, marketing and retail, the former
school psychologist never dreamed she
would soon be spending her days sur-
rounded by a group of curious, leggy co-
workers. 

As farm coordinator for Bluebird Farm Al-
pacas, an 11-acre Huacaya (wah-KI-ah) al-
paca breeding, boarding and sales facility
in Peapack, Miller helps care for the farm’s
15 alpacas. In addition, she develops and
hosts educational and recreational events,
manages the on-site gift store and juggles
an array of other responsibilities. 

What began as a hobby for Bluebird own-
ers, Nick and Marta Villa and their two
daughters, has now grown into a thriving
business. 

“The goal in opening the farm to the pub-
lic was to share the owners’ love of al-
pacas as well as the end products. We also
wanted to provide an agri-educational ex-
perience for children and adults in the
community,” says Miller. 

The lovable alpacas are bred for correct
confirmation and their high-quality fleece.
“Our alpacas are shorn yearly with one
adult yielding from eight to 10 pounds of
fiber. Nine pounds of fiber yields 420
skeins of yarn,” explains Miller. 

Alpaca fiber is strong, lightweight and
very water resistant. It is used in high qual-
ity winter wear, blankets and other prod-
ucts. The fleece is also considered
relatively hypoallergenic becaue it con-

tains no lanolin, a type of oil found in
sheep’s wool. Products made from alpaca
fiber aren’t scratchy, don’t pill and possess
excellent moisture wicking abilities. 

The 15 alpacas residing at Bluebird Farms
account for just a small number of the
nearly 6,000 registered in the state of New
Jersey, according to statistics from the Na-
tional Alpaca Owners Association. Com-
mercial importation of alpacas to the U.S.
began in 1984 but was halted in 1998 to
refine the American herd. 

Alpacas are often confused with llamas,
and, while both are members of the
camelid family, there are distinct differ-
ences between the two. Alpacas are much
smaller and more timid than llamas. They
are also valuable fiber producers while lla-
mas are used primarily as pack animals. 

There are two breeds of alpaca: huacaya
and suri (soo-ree). Ninety percent of al-
pacas are the fluffy, teddy bear-like hua-
cayas. The rare suri breed is recognized for
their long silky fleece that falls in pencil
curls resembling dreadlocks. 

Both breeds have two toes on each foot
and instead of hooves, the bottom of the
foot has pads – much like a dog. Alpacas

eat mainly grass and hay and have two sets
of teeth. The rear molars are used to
process food, while the front of the mouth
sports only lower teeth with tough dental
pads on top. 

Unlike sheep that often use their long
tongues to pull plants from the roots, al-
pacas are gentle grazers that merely nibble
the tops of grasses and plants. This means
less damage to pastures.

Alpacas are resilient herd animals and
thrive in a variety of climates. They are
cleaner than most livestock and share
communal dung piles, making cleanup
much easier. Alpaca gestation is 11.5
months and most babies, or cria, are born
without intervention. Cria typically weigh
between 15 and 19 pounds and nurse for
the first six months.

Bluebird Farm hosts a variety of programs
throughout the year for adults and chil-
dren of all ages. The onsite gift shop car-
ries a number of alpaca products; many
produced from the fiber of the farm’s own
alpaca herd. 

“We work with local knitters to provide
them with yarn and they, in turn, create
beautiful handmade items for the shop,”

Bluebird Farm

Raising 
Alpacas in
New Jersey
By Nita Crighton

Bluebird 
Farm cares 

for 15 alpacas 
in Peapack.



says Miller. 

Guests can browse at their leisure, often
with the assistance of friendly herd 
members who wander freely in and out
of the store through doors opening into
an adjacent pen.

Stacie Miller 
explains that 
alpacas are shorn
yearly with one
adult yielding 
from eight to 10
pounds of fiber.

Local knitters,
using the alpaca
yarn, create
beautiful hand-
made items for
the Bluebird
Farm gift shop.

Visitors are welcome at Bluebird Farm
for special events, or by reservation.

Since the farm is not open daily,
interested parties are asked to make

arrangements in advance.

For more information on Bluebird Farm 
Alpacas and a listing of farm events, visit:

Bluebirdfarmalpacas.com. 
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Every bride wants to look her
best on her special day, but
transforming your bridal beauty
dreams into wedding reality

takes effort, planning and a little help
from the professionals. 

Engaging Designs 
One of the hottest engagement ring
trends for 2017 is rose gold. 

“We’ve seen a big increase in interest in
rose gold among the younger crowd,”
says Edward Shapiro, jeweler and owner
of Diamond Dream Jewelry and Apparel
in Bernardsville. 

Combining yellow gold and a copper
alloy gives rose gold that pinkish hue ro-
mantic types can’t seem to resist. The
metal is beautiful on its own or when
paired with white gold.

Shapiro says he also sees a trend devel-
oping for oval cut diamonds as well as
colored gemstones. Since sapphires
come in a wide color range, he finds
they are a popular diamond alternative.
Recently, he designed a ring with a rare
4-carat peach sapphire in a cushion cut
flanked by white diamonds in a rose
gold setting.

Bridal

The Best Spring
Bridal Trends of 2017

By Nita Crighton

Ines Di Santo
Cont. on page 10
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12 MINE BROOK ROAD, BERNARDSVILLE  908-766-4700  

WWW.DIAMONDDREAMJEWELERS.COM

FROM A DREAM

TO DESIGN TO FAMILY HEIRLOOM

What is your Diamond Dream?...
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Your Vision • Your Style • Your Day
Emanating contemporary elegance and chic sophistication, Wyndham

Hamilton Park Hotel offers a uniuqe Morris County setting for your 

special day. Let us bring your vision to life in our elegant ballroom, 

temperature controlled pavilion or garden terrace.

Catering to one reception at a time, you and your guests will enjoy 

our newly renovated venue, exceptional cuisine and welcomng staff.

175 Park Avenue, Florham Park, NJ 07932
973.377.2424   www.hamiltonparkhotel.com
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“New York City Hair Without the Hassle”
17 Mine Brook Rd, Bernardsville, NJ 07924  •  (908) 766-4000

www.crafthairstudionj.com



Vow to Wow 
When it comes to finding the perfect wed-
ding gown, experts caution not to get too
hung up on the latest trends – your dress
should be one that flatters your figure and
reflects your own unique personality –
but checking out the latest bridal fashions
is half the fun.  

If you’ve always envisioned yourself glid-

ing down the aisle in a princess or A-line
gown then by all means, go for it. Along
with the ever-popular ballroom gown,
these figure-flattering beauties have
earned a perennial place in bridal fashion
line-ups.

Those who prefer a more sophisticated,
modern look will appreciate the wide-
array of column and sheath designs grac-
ing the runway this year. The form-fitting
designs strip away the bulk, allowing
brides to flaunt the results of all those pre-
wedding hours logged at the gym. 

Love the slimmer silhouette, but long for a
little more drama? Consider a mermaid
style gown like the Amarosa or Adalee by
designer Maggie Sottero or the ultra-femi-
nine sheer sleeved Addie from Carolina
Herrera featuring a boat neckline and oh-
so-elegant ivory floral guipure lace.

Those who follow the trends have proba-
bly also noticed hemlines marching up
this year. Designers, like haute couture fa-
vorite Ines Di Santo, are featuring a variety
of gowns with high-low hems in their

spring line-ups. Uneven hemlines combine
the formality of a full-length gown with
the convenience of a shorter dress. They
also provide an opportunity to showcase
that pair of amazing heels that might oth-
erwise go unnoticed. 

Some of today’s brides are opting for the
pretty practicality of tea length gowns,
too. These calf-skimming beauties make it
easier to navigate a crowded reception or 

Maggie Sottero

Maggie Sottero
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Bridal

For All 
The Special
Moments
In Your 

Life
Gateway East

53 Mountain Blvd.
Warren, NJ 07059

908-647-5250
giselesuniqueshop.us

Convenient Parking

Tue-Fri 10:30am-5:30pm
Sat 10:30am-5pm

GIFT CERTIFICATES

Cont. on page 12
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NEIGEL CENTER     
254 Columbia Turnpike, Suite 200, Florham Park, NJ    

973.410.1100   www.eyelid.com
MALO CENTER FOR HEALTH & WELLNESS
201 Route 17 North, 11th Floor, Suite 11055, Rutherford, NJ 07070    

Dr. Janet M. NeigelDr. Michael Richard

Dr. Janet M. Neigel
Renowned Oculofacial Surgeon

National Speaker, Educator, Trainer

Dr. Michael Richard
Oculofacial Surgeon

Cosmetic & Reconstructive

Sarah Lazarus,
M.H.S. P.A.-C

Injector Specialist 

• Kybella
• Volbella
• Botox
• Dysport
• Voluma

• Juvederm
• Restylane
• Sculptra
• Belotero
• Radiesse

• Chemical Peels
• Dermaplaning
• Sclerotherapy
• FX Laser
• S-Lift

• Microdermabrasion
• Pelleve Skin Tightening
• DermaFrac MicroNeedling
• Medical Grade Skin Care
• Laser Hair Removal

Give Yourself the Gift of Healthy Skin

*CANNOT be combined with any other offers, promotions or specials

Be Fabulous at Any AGE

Let the Neigel Center Help You Achieve 
Beautiful Skin for Life

for Cosmetic
and Laser Surgery

20% Off Your First Treatment
with this Ad for New Patients Only



Bridal
busy dance floor without sacrificing style. Justin Alexander and
Alfred Angelo are just two of the designers catering to this cur-
rent trend. 

Skinsational
Even the most amazing dress can’t compete with a healthy, beau-
tiful complexion. Unfortunately, skin that is prone to breakouts
may need a little extra TLC in the weeks leading up to the big
event. Stress, dieting and perspiration are just a few reasons
brides can struggle with skin problems leading up to their big
day. But take heart, good skin may be just a phone call away.

“Pre-wedding skin care treatments are very popular with brides,
since they all want to look their best,” says Susan Gennarelli,
practice manager at the Neigel Center for Cosmetic & Laser Sur-
gery in Florham Park and Rutherford. 

Gennarelli suggests brides come in for evaluation at least three
months prior to their wedding date, because not all treatments
can be done on the same day.

“Non-surgical surface treatments such as facials and microder-
mabrasion can be performed up to two days prior to the wed-
ding, but fillers and Botox should be administered two to three
months in advance because of the chance of bruising and
swelling.” 

The Center also offers a bridal boot camp package with appoint-
ments nine, six and two months prior to the wedding date. 

Make it your own
Tradition plays an important role in weddings, but the most
memorable ceremonies are those that incorporate the couple’s
own personal touch. 

From monogrammed veils to custom wedding confetti and
unique guest favors, sometimes, it’s the little things that mean 
the most. Be sure to look for ways to make your big day your
own.
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Custom Cakes, 
Cupcakes

and 
Cupcake Dress Cakes

for all occasions

Gluten-free
Dairy-free

Eggless
cakes available

908-347-4229 • Facebook.com/rcupcakery

s

“Homemade is Always Better”
Renee’s CupCakery
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Red Oak Grille
NEW

Winter comfort
food menu

579 Allen Road • Basking Ridge, NJ 07920 • 908.781.9400 • www.RedOakGrille.com

Mexican Fiesta
February 23, 24 & 25

Seafood Extravaganza
March 23, 24 & 25

St. Patrick’s Day Gaelic Specialties
March 17

Easter Sunday Brunch
April 16

BANDS
on Saturdays

Check our 
website

WINTER HOURS
February & March

Open Thursday-Saturday
Lunch & Dinner

Check our
website for 

current hours
& information

The Red Oak Grille, tucked into a cul-de-sac at
the New Jersey National Golf Course in Basking
Ridge, is a secret just too juicy to keep to my-

self. Despite its installment at the private golf club, the
restaurant is open to the public and offers an array of
delicious choices – from upscale eats to comfort food
and late night noshes.

The Thai Pork is a menu regular for good reason. The
thinly sliced pork is marinated in a sweet and tangy
mixture of hoison, ginger, orange juice, and other au-
thentic flavors. The tasty pork was paired with a gen-
erous serving of tender-crisp broccoli and plenty of
perfectly steamed jasmine rice. The dish was sprinkled
with chopped peanuts for a satisfying crunch. This is
no run-of-the-mill Asian take out.

The Chicken Murphy, also a menu mainstay, was a de-
light in so many ways. The French-cut chicken breast
was roasted to perfection – juicy within with a golden
brown, crisp skin without. It was divinely moist and
tender and dipping it into the dish's Madeira wine
sauce elevated it to a whole new level. The chicken
was perched atop a mound of sauteed spinach and a
generous portion of goat cheese. The Italian sausage
and sweet and hot peppers added another delightfully
different layer to the dish. With so many bold flavors
competing for attention, it was as if I were enjoying a
different entree with each bite.

Looking for a healthier option? 

Opt for the 
ever -popular 
Caesar Salad as an 
entree and add chicken, 
salmon, or shrimp. The Steak Nachos are a great late
night choice when grabbing a drink with friends and
listening to the live entertainment offered after 9:30
p.m. on Saturday nights.

The bar recently doubled its number of taps and now
offers 16 draft brews, including the popular Head
High IPA from Kane Brewing Co. of Monmouth
County. Not a fan of brews? Give the flavorful Wiggle
Rita (a pomegranate-sangria margarita) a whirl.

Finish off your meal with the Chocolate Molten Cake
– a decadent combination of chocolate truffle cake
and a souffle served with Brazilian coffee ice cream.

Red Oak Grille is open for lunch and dinner on Thurs-
days, Fridays and Saturdays from January through
March. It is open Tuesdays to Sundays the rest of the
year.  Stop in the last week of each month for Execu-
tive Chef Oliver Filley's specialty menus: February
features Mexican and seafood is the star in March.

Red Oak Grille is located at 579 Allen Road in Basking
Ridge. Call them at (908) 781-9400, visit
redoakgrille.com or follow them on Facebook for the
latest specials, menus and events.

Restaurant Review ~ Don’t Overlook Red Oak Grille

By Roberta Burkhart

Basking Ridge’s Best-Kept Secret



Recipes

Reward 
Yourself 
With A 
Royal Treat:
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by Claire Nines

High  
Tea

Although drinking tea dates as far back 
as the mid 1600s, the history of the tradi-
tional afternoon tea began in the 1840s by
a woman named Anna, the Duchess of 
Bedford and friend of Queen Victoria's. 

The Duchess would hunger at four o'clock
and call for tea to be sent to her room
with bread and butter and cake. Later, she
would introduce friends to her routine
and, by the 1880s, the upper class or high
society women would dress up in their
most proper attire and attend tea in their
drawing rooms.

Afternoon or “low” tea during that period
not to be confused with “high” tea, which
took place later in the evening 
and consisted of heartier foods that were
served at a high table.

High tea would take the place of dinner
where cold and hot foods could be served.

These days, the traditions have melded and
afternoon and high tea have become one
in the same. It is now referred to as tea
which is served between 4 and 5 p.m.
with food displays common during the
original afternoon teatime.

Traditional foods served at afternoon tea
consist of finger sandwiches, such as
thinly sliced cucumber, scones, clotted
cream and many different petit cakes.

My afternoon tea brings you a traditional
scone with currants. The scones are served
with clotted cream and, if you wish, straw-
berry or raspberry jam.

One of many desserts served are mini 
almond sponge cakes that have been 
layered with almond cream and 
strawberry jam.

Traditional Scones
1 3/4 cup flour
1 3/4 teaspoons baking powder
1/4 teaspoon baking soda
1/2 teaspoon salt
3 tablespoons sugar
4 tablespoons butter cold and cubed
1/3 cup raisins
2 tablespoons heavy cream
6 tablespoons milk
1/2 teaspoon vanilla extract
1 egg
1 egg wash
Preheat oven to 420 degrees. Line a baking
sheet with parchment and place another
baking sheet underneath first pan. This
will keep bottom from burning. Set aside.
In a food processor, place flour, sugar, 
baking powder, baking soda and salt and
pulse to blend. Add butter cubes and pulse
until fully incorporated and flour looks
like sand.
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Remove flour
mixture to a
large bowl and
add raisins. 

In another
bowl, mix milk,
heavy cream and vanilla and
quickly stir in egg. Add this mix-
ture to the flour mixture and
blend with a fork to make a
dough. Turn dough out on a
lightly floured surface and
knead into a disk.
Roll out the disk with a rolling

pin to a 1/2-inch thickness. Cut
rounds with a biscuit cutter
and place on parchment.
Brush with egg wash and bake
for 12-15 minutes or until
golden. Serve.

267 Main Avenue • Stirling  |  1(908) 647-7337
www.GlutenFreeGloriously.com

We are a dedicated Gluten Free Bakery whose mission 
is to provide the Gluten Free world with the finest quality
desserts and pastries. We make custom gluten free cakes 

for all occasions.

PlusBreakfast Treats & Muffins • Breads • Pizzas

Clotted Cream
4 cups heavy cream
Pyrex or other baking dish, 2-3 inches deep
foil
Preheat oven to 180 degrees. Pour cream
into vessel and cover with foil.
Place in the oven for 12 hours or overnight.
(Your oven will probably shut off after 12
hours.)
Remove from oven and take off foil.
Cool and then store in refrigerator for eight
hours.
When complete, skim the sticky surface off
of the top of the vessel. This is the clotted
cream.
Store in a jar in the refrigerator up to one week.

Almond Cream
1 cup heavy whipping cream
1/4 teaspoon cream of tartar
3 tablespoons sugar
1 teaspoon almond extract
Whip all ingredients until stiff peaks form and refrigerate until
ready to use.

Assembly
cakes
cream
strawberry jam
Cut sponge cakes in half horizontally. Pipe small dollops of
cream around edge of sponges and fill centers with jam. Top
with other sponge half and sprinkle powdered sugar.
Pipe cream on top of sugar and garnish with an almond piece,
if desired. Serve.

Mini Almond Sponge Cakes with 
Almond Cream & Jam 
Cake
3/4 cup cake flour
1 teaspoon baking powder
pinch of salt
1/2 cup sugar
1 stick butter, very, very soft
2 eggs
2 teaspoons almond or vanilla extract
3-5 tablespoons milk
Preheat oven to 350 degrees. Grease and flour 12 mini cheese-
cake tart molds.
Whisk flour and baking powder with a pinch of salt. Set aside. 
Butter must sit out for a few hours to be very soft for this
recipe. Beat butter and sugar until creamy. Add eggs one at a
time and then almond extract. Beat until smooth.
Add flour mixture and beat on low just until incorporated,
adding milk until smooth.
Pour ingredients into pan and bake for 18-20 minutes or until
golden. Cool.

Recipes
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Wineries

New
Jersey

has prized
pizza
joints,
knockout

bagels, gargantuan deli sandwiches, late-
night diners with magical corned beef,
nostalgic saltwater taffy, heavenly Zeppole,
and show-stopping Portuguese rodizio.
What are we going to wash all that down
with? We’re top five consumers of high-
end wine in the country, but do we have
the resources to make the good stuff?
Everyone has heard of Long Island and Up-
state New York producers, they’ve man-
aged to get on the global wine map with
some great Riesling and Cabernet Franc,
with the help of some swish marketing.
Surely, there must be under-the-radar tal-
ent, adept from crush to fermentation,
being vinted right under our noses. After
all, we can do everything else in Jersey,
what about producing great wine? I spoke
with Tom Cosentino of the Garden State
Wine Growers Association to dig deeper

into the sandy soil of New Jersey wine-
making. 

History
New Jersey residents William Alexander
and Edward Antill (hailing from Basking
Ridge) produced the first commercial-
grade wine in the United States more than
250 years ago in 1758; there was a Royal
warrant out for the production of wines in
the French style for any colonialist who
could make it happen. 

With that heritage and technique, wine
production grew slowly in lock step with
population growth (only one winery was
permitted per one million in people), sur-
vived devastating phylloxera and road-
blocks during Prohibition, until finally
ballooning in the 1980s with the passage
of the Farm Winery Act, allowing for in-
creased production and distribution.  This
is the beginning of modern winemaking in
state. 

The Regions
New Jersey has three recognized American
Vinicultural Areas: Warren Hills AVA – the
northernmost, Central Delaware Valley AVA
– the smallest, bordering Pennsylvania, and
the Outer Coastal Plain AVA – by far the
largest, extending from Toms River to Cape
May. Each AVA has a microclimate con-
ducive to different varietals. 

You’ll have heartier growing grapes, like
Riesling and Vidal Blanc to the north, and
sun-loving Cabernet to the South. 

What are we growing?
I asked Mr. Cosentino about his biggest
surprise in educating people on local
wines. His reply, “People are shocked with
just how high quality the wines are, across
varietals.” 

Leading wines are the European house-
hold names: Chardonnay and Cabernet
Sauvignon, grown in South Jersey with a

Viniculture
in the
Garden State

By Nicholas Crown



February 23, 2017 New Jersey Hills Media Group Page 17ELS

Wineries
longer growing season, as well as Cab
Franc, Vidal Blanc, even Concord grapes
for semi-sweet table wine. Chambourcin
has also been a popular varietal, growing
well in the New Jersey microclimate. 

Trailblazers 
& Award Winners
White Horse Winery, with winemaker Se-
ferino Cotzojay from Bedell Cellars on
Long Island, is an up-and-coming property
producing competitive wines in its early
stages.  Alba Vineyard’s Pinot Noir is a
standout hit. The showcase wine of Ham-
monton's Tomasello Winery is their Pal-
maris Cabernet Sauvignon, often a
90-pointer by critics. 

Special events
The Garden State Wine Growers organize
Wine Trail Weekends, including a specialty
tasting of Wine and Chocolate on Saturday
and Sunday, March 4 and 5, at Old York Cel-
lars Winery    in Ringoes. This tasting offers
a small group of guests a private tasting in
the exclusive environment of the Vintner’s
Tank Room. It features an extended flight
of eight wines paired with hand-crafted
chocolates by Laurie’s Chocolates. Reser-
vations are required by calling (908) 284-
9463. The event costs $20 per person.

The Wine Passport is a fun challenge for
two: collect stamps at each member win-
ery in New Jersey during a tasting or tour
and turn in your completed book for a

chance to win a trip to a classic wine des-
tination. Last year’s winner explored the
Willamette Valley and the prior year had
an excursion in Portugal’s Douro region.
The Passport program sees about 300 sub-
missions each cycle and it’s a rewarding
way to explore rural New Jersey. 

Fortified Wines
There are a few dessert wines to highlight:
Hopewell Valley (Mercer County) Choco-
late Port, Iron Plow (Columbus) hopped
wine, and Valenzano in Burlington County
makes a honey mead wine – these are fun
wines, no snifter required. Also the Empire
wine, like a port, from Plagido’s Winery
(Hammonton) pairs up with brie or a

chocolate torte. A little residual sweetness
goes a long way and these wines are
priced well below their European
brethren. 

Staying updated
Tom runs the Winedown Show Wednes-
days at 6 p.m. on 1450 WCTC, tune in,
stream live, or download the podcast
(http://wctcam.com/shows/nj-winedown-
radio-show/about/). 

After all, there were 538,000 gallons of
wine produced in 2016, that’s a lot to talk
about. Each winery is unique, with per-
sonal touches; you’ll be able to take a peek
behind the scenes with winemakers fre-
quently making guest appearances. 

The Trail
Greater Morristown Wine Trail runs from
north to south, starting in Hunterdon:
Beneduce Vineyards (Gewurtraminer),
Brook Hollow Winery, Four Sisters,
Hopewell Valley Vineyards (red port),
Mount Salem Vineyards, Old York Cellars,
Terhune Orchards, Unionville Vineyards
(Syrah), Villa Milagro, and the Alba Vine-
yard, a must-visit with multiple-awards
won across styles.  Each winery has its
own personality, and often the winemak-
ers are available to discuss their craft di-
rectly with visitors. This is a far cry from
the pretension (and expense) of Napa vis-
its, you’ll be able to taste more and move
between cellars without reservations. You
get a story and often a great discount pick-
ing up a local case for your next holiday
party. 

A Few Juicy Facts
• Welch’s grape juice was developed in
1869 in Vineland after Thomas Welch, a
Wesleyan Methodist, felt that alcoholic
wine was unfit for church sacraments 

• Renault Winery in Egg Harbor maintains
an original wine glass museum, and ex-
hibits tonic bottles that turned alcoholic
upon refrigeration to skirt prohibition

• Tomasello makes a wine from blueber-
ries in Hammonton

• Growth has outpaced grape growers,
and there is new legislation to convert
other agricultural land to vineyard



Spring is a season for renewal, and
your home is no exception. Luckily,
updating doesn’t have to mean
extensive renovation. Even small

changes can have a big impact and make
your house shine, both inside and out.

First Impressions
We’ve heard it so many times before: a
great front door sets the stage for the 
entire home. But you don’t have to buy a
new door to boost entryway appeal and

you don’t have to break the budget either.

If you can’t change it – frame it. Beefing up
molding is a small project that can make a
big difference. Even a basic builder’s grade
door can pop with the addition of three
simple trim boards. The internet is full of
plans for do-it-yourselfers or you can hire 
a local handyman for the afternoon.

Ditch the boring blocky house numbers
mounted on your mailbox and get creative

with unique digits
that reflect your
personality. Go or-
ganic with numbers
cut from pressure-
treated lumber
wrapped with sheet
moss, attach simple
number cutouts to 
a cluster of flower
pots or bird houses
or mount house
numbers in an or-
nate photo frame.

Busy 
Backyard 
Today’s home-
owners are 
environmentally
aware, says
Carmin Fusco, 
licensed land-
scape architect,
owner and presi-
dent of Land-
scape Aesthetics,
Inc. “We see a
trend toward 
utilizing native
plant species,
which tend to 
be low mainte-
nance and suit-
able for our New
Jersey weather.”
Outdoor fire-
places, televi-
sions, fire pits
and Wi-Fi con-
nections are 

A&L POOL
Service
A&L POOL 
Service

Specializing In

908-638-9339  •  800-452-9105  •  Fax 908-638-5097
www.aandlpoolservice.com • aandlpoolservice@gmail.com

1 Van Syckle Place • High Bridge, NJ 08829

ANTHONY  & SYLVAN POOLSAndAnd

Li
c.

 #
 1

3V
H

02
09

81
00

Specializing In

• Pool Openings and Closings
• Vacuum Service
• Filters • Cleaners
• Custom Covers

• Salt Systems
• Automatic Controls

• Heaters
• Service Calls & Repairs

• Vacation Service
• Pool & Deck Renovations

Schedule 
Your Pool
Opening 

Now

Landscaping / Home Improvement

Spring

RenewalBy Nina Crighton Renewal

Spring
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Landscaping

Quality rooms begin here.
600 Route 10 West, Whippany, NJ

973-503-1350
www.everlastfloorsinc.com

EVERLAST FLOORS
Carpet, Flooring & Design Center

COMMERCIAL & RESIDENTIAL 
CARPETS • FLOORS • WINDOW TREATMENTS

20 Watchung Avenue • Chatham, NJ 07928

(973) 635-5151 • www.dreyerslumber.com
Monday - Friday 7:30 am- 5:00pm; Saturday 8:00am-3:00pm; Closed Sunday

Come visit our Showroom & Design Gallery on the
2nd floor where we can assist you with any project
ranging from new door knobs to a fully customized
kitchen.  We now offer an in-house   interior designer
to help you choose the right products for your home.

Since 1993,
Dreyer’s Lumber & Hardware Inc.

has been providing contractors and homeowners with the best in 
quality, service, and selection.  Today we enjoy a reputation as a

leader in the local building material supply industry.

other popular requests Fusco receives
along with lighting to enhance landscape
design and extend outdoor living hours.
“Of particular interest right now is the
readily available, energy efficient, long-last-
ing LED outdoor lighting,” he notes.

Another hot trend is the active backyard.
Parents are shunning standard wooden
play structures and opting instead for
areas that encourage creative play. Expect
to see free-form play areas where kids can
dig, climb and create coming to neighbor-
hoods across the country.

Outdoor play isn’t just for kids either.
Grown-ups are looking for ways to turn 
up the fun too. “Traditionally, tennis courts
are a standard. However, we have had 
recent requests for bocce ball courts as
well as space for an outdoor ping-pong
table,” says Fusco. Conversely, he has also
seen a desire for outdoor privacy nooks,
which serve as quiet retreats.

Innovative Interiors
If your abode is in need of an indoor face-
lift, take heart. With just a few updates, you

can refresh your home’s interior and boost
its livability.

Updating the kitchen can be as simple as
new countertops, but choose wisely, you
are likely to have to live with your choice
a long time. If you are considering granite,
you might want to think again.

All good trends must come to an end and
natural stone is no exception. After years
of dominating the countertop 
scene, go-to granite is being edged out by
engineered quartz. The tough, man-made 
product comes in an array of colors and

patterns and can last a lifetime. But don’t
expect such features to come cheap –
pricey quartz can cost up to 30 percent
more than granite.

It is amazing what a new coat of paint can
do for a room, but selecting the perfect
shade is sometimes a daunting task. Color
authority, Pantone, has named “greenery”

as 2017’s color of the year, but the color
expert is clear they are talking about a
very specific hue. The company says
“greenery” is a fresh and 

zesty yellow-green that represents
rebirth and regeneration.

Can’t live with green? Don’t
worry. Color forecasts from other
experts range from neutrals and
pastels to deep earth and jewel
tones. So let personal preference
be your guide, but don’t be afraid
to mix it up a bit.

High-quality artisan pieces such 
as hand blown glass and intricate
wood items are hot home acces-
sories this year. Look for one-of-
a-kind designs made by skilled
craftsmen from quality materials.

Other top interior trends include
upholstered and fabric head-
boards, mixed patterns and natural
textures such as rattan and cane.

This spring, give your home a 
new look and new life with a few
home improvements. It’s a great
way to keep your house looking
fresh and timeless. 

Landscaping / Home Improvement
Cont. from page 18
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Outdoor rooms within
the landscape are an
extension of our

homes.  Creating outdoor
rooms that have a strong
relationship with their indoor
counterparts will blur where
the house ends and the land-
scape begins.  Furthermore,
incorporating elements such
as an outdoor kitchen, fire
feature, comfortable furni-
ture, a pergola, etc.  will offer
a landscape full of opportu-
nity.  A successful Outdoor
Room will draw you outside
and allow you to enjoy what Mother Nature has to offer. 

When planning a landscape one should carefully consider how the
space will be utilized as well as how variables such as topography,
drainage patterns, pedestrian flow, views, and furniture will impact the
space.  According to Mike Medea, landscape architect and owner of
Medea Landscape Studio, “Working with a licensed landscape architect
to prepare a master plan will ensure that the resulting space functions
effectively, is aesthetically pleasing and meets your specific require-
ments.”

When designing Outdoor Rooms bigger isn’t always better.  Spaces vary
from cozy relaxing nooks to open patios for entertaining large parties.
Location of these spaces is an important consideration. For instance, link-
ing the kitchen inside the home to a dining patio may be preferable.

Conversely, more intimate spaces
could be located outside a bed-
room or in a more private area of
the yard.  A spa or an outdoor fire-
place would be well suited for a
setting such as this.  

Another sure-fire way to get you
and your guests outside is with an
outdoor kitchen and they can be
designed to compete with even
the most elaborate kitchens inside
the home.  Mike Medea, empha-
sized that, “A finely crafted out-
door kitchen integrating a grill, 
a refrigerator, a sink, seating, and 

custom lighting will allow you to cook outside in style.”   

Designing outdoor rooms with comfort in mind will guarantee its 
success and enjoyment. Outdoor furniture should be comfortable and
inviting.  A classic pergola or a large shade tree will enhance the space
by providing protection from the harsh summer sun.  Also, decorating
with elements that add personal style will make any space feel more 
like home.

Creative design of outdoor rooms within the landscape will provide 
a plethora of reasons to leave the house and step into your backyard.
“Whether you enjoy larger parties or more intimate gatherings, comfort-
able and stylish outdoor rooms will have you spending more and more
time outside,” states Mike Medea.  

Medea Landscaping: Outdoor Rooms - Indoor Comfort Outside
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More than 45 of the Morristown
area’s leading interior designers
and 17 landscape designers have

been selected by the Women’s Association
for Morristown Medical Center (WAMMC)
to transform Morris Township's Alnwick
Hall – known as “The Abbey” – into the
2017 Mansion in May Designer Show-
house and Gardens.

The designers will contribute their time
and talent in the months leading up to
opening day, Monday, May 1, to transform
the magnificent historic estate for all to
visit once again, organizers said. Funds
raised by Mansion in May 2017 will con-
tribute to establishing the new Center for
Nursing Innovation and Research at the
Morristown Medical Center.

“The historic significance and urban loca-
tion of The Abbey attracted particular de-
signer interest this year,” said Megan
Cassie Schubiger, co-chair of this year’s
Mansion in May.

“With over 20,000 square feet of house
and 42 interior spaces, our designers have
submitted unique and exquisite proposals;
many of them gleaned from their personal
experiences, including their travels
throughout the world, their design work
in all sizes and types of residences, and
their backgrounds of using color, texture,
and design elements to create new con-
cepts. This year’s Abbey will be truly ex-
ceptional,’’ said Katherine Sheeleigh, who
serves as an interior design chair along
with Susan Kiernan, and Louetta Shileno..

“The Abbey’s city location and proximity
to main thoroughfares gives this year’s
landscape designers great exposure,” said
Katie Nolle, general co-chair of Mansion in
May 2017. “Each day a large number of
pedestrians and passengers will be able to
view and enjoy the landscape aesthetics.”

Cont. on page 24

Mansion in May to revive elegance
of Morris Township's Alnwick Hall

Mansion in May
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“Our landscape designers
have shown such passion 
incorporating both beauty
and function into their inspi-
rational proposals. They in-
clude vibrant flowering
plants, unusual water fea-
tures, novel outside seating,
and colorful sculpture and
artwork. These spaces will be
truly elegant and usable,” said
Nallet, who is landscape de-
sign chair with  Jeanne Finn.

In addition to the landscape designers, a
number of companies will offer landscape
support at The Abbey to ensure that there
is adequate irrigation and lighting of the
exterior spaces and to provide proper
treatment of the surrounding flora and
fauna. These include: All Wet Irrigation &
Lighting in Dover, Deer Solution in Long
Valley, NatureScape Lighting in Millington,
and Tree-Tech in Mt. Freedom.

Alnwick Hall, located at 355 Madison Ave.
and Canfield Road in Morris Township, is a
20,000-square-foot brick mansion built 

between 1903-1904. Known in recent
years as "The Abbey," Alnwick Hall was
once the residence of Edward Peter 
Meany and his wife, Rosalie Behr.

The brick mansion, designed for the
Meanys by architect, Percy Griffin, was
modeled after various 15th and 16th-cen-
tury English prototypes, including Alnwick
Castle in Northumberland, England.

It is now a rare and largely unaltered sur-
vivor of “Millionaires’ Row,” the stretch of
Madison Avenue between 
Morristown and Madison that, during the

area’s Gilded Age, was lined by a
nearly unbroken series of large
and elegant estate houses.

Mansion in May is the pre-emi-
nent designer showhouse in 
the New Jersey-New York area,
attracting more than 33,000 
visitors and typically held every
two years. The Abbey will be
open to the public for Mansion
in May from Monday, May 1,
through Wednesday, May 31, 
and will be available for both

public and private tours and events. Ad-
vanced tickets will be available online and
at select local retails outlets in the coming
days. For more information or to become a
sponsor, visit
http://www.mansioninmay.org

The list of interior design firms participating
in Mansion in May 2017 include: 
Accents by Design in Bedminster Town-
ship (see their listing on page 23),  Afford-
able Closets Plus in Bangor, Pa., Artists in
Residence in Chester and 
Morristown, Barbara Ostrom 

Associates in Mahwah, British
Home Emporium in Madison,
Broadfoot & Broadfoot in Boon-
ton, Cabri Inc. in Summit, C.R. 
Interior Designs in Lebanon, 
Curren Design Associates in
Mendham, Custom Steel Ltd. in
Morristown, C.W.I. Design in
New Providence, Design Consult-
ants in Bedminster (see their list-
ing on page 25), Diane Durocher
Interiors Inc. in Ramsey, eclec-
tic.house in Chatham, Elizabeth
Guest Interiors, LLC, 
in Lebanon, Ethan Allen of
Somerville, Garden Cottage in
Morristown, Garden State Tile in
Bethlehem, Pa., Interchange Tech-
nologies in Stewartsville, Jaeger
Kitchens in Stirling, Jane Danielle
Interior Designs in Lebanon, 
Jessica Reilly Interior Design,
LLC., in Mendham, Joseph P.
Turner in Morristown, Judi
Schwarz Interiors in Livingston,
Karla Trincanello Interior Deci-
sions Inc. in Florham Park, Katja
van der Loo in Boonton, Kristin
Ashley Interiors in Bernardsville, 

Full Service Design & Installation Company
Certified Design Staff 

STRIVING TO EXCEED

CUSTOMER EXPECTATIONS

FOR OVER 64 YEARS

908-722-0126
www.fleetwoodkitchens.com

Tues, Wed, Fri 9-5; Thurs 9-8; 
Sat 10-3; Wed Evenings by Appt.

107 Sherman Ave & Rt. 206
1⁄4 mile south of The Somerville Circle

Proud NKBA Member

Find us on Facebook & Twitter

• Kitchens
• Baths
• Hardware
• Appliances
• Entertainment 

Units
• Home 

Offices

Does your 
playroom 
drive you
CRAZY?

Call The Toy Tamer
Custom Playroom Organizing

862-222-6718

Visit our website

www.TheToyTamer.com

to see ‘before’ and ‘after’

photos of our amazing

one day transformations!

evelyn@TheToyTamer.com

Mansion in May

Cont. on page 26
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57 Morristown Rd. • Bernardsville, NJ 07924 • 908.766.3588
www.pacecollision.com

• Over 50 years of outstanding customer 
service and quality repairs.

• Computerized unibody and frame alignment 
by ASE Certified technicians.

• Expert, on site computer paint matching.

• Foreign and Domestic vehicle repairs.

• Free estimates.

• Insurance
claims 
specialists.

• Paintless 
dent 
repair 
available.

Welcome to Somerset Hills 

Classics, your home for classic 

car restoration in New Jersey...

4 Center Street • Bernardsville
908-221-1968

www.somersethillsclassics.com

Whether you’re looking 

to maintain or completely 

restore a rare classic or 

put a new paint job 

on a faded daily driver, 

our dedicated professional

staff is here to help

you reach your goal.

Mansion in May

LeRoux Interiors in Lahaska, Pa., Maria K
Bevill Interior Design in Chester, Mediter-
ranean Tile in Fairfield, Olcott Square 
Interiors in Schooley’s Mountain, Plainfield
Restoration and Reproduction, LCC, in
Plainfield, Plum-berry Designs in Florham
Park, Portfauxlio Inc. in Chatham, Raiser
Contracting in the Liberty Corner section
of Bernards Township, RJR Restorations in
Mendham, Samuel Robert Signature Spaces
in Millburn, Sara & Eileen in Mendham, 
Sophisticated Storage Solutions LLC, in

Bound Brook, Studio 7 Fine Art Gallery in
Bernardsville (see their listing on page 28),
Studio K, LLC, in Whippany, Susan M Niblo,
LTD, in Tuxedo Park, N.Y., The Michael
Thomas Collection in Morristown, The Red
Shutters in Warwick, N.Y., The Toy Tamer in
Madison (see their listing on page 24), and
The Urban Dweller in Boonton.

The landscape design firms participating
in Mansion in May 2017 include: Bosen-
berg & Co. in Far Hills, Celebrity Pools in
Mendham, Davies Associates Landscape 

Architects LLC in
Parsippany, Edward
Clark Landscape Ar-
chitect in the Flan-
ders section of
Mount Olive Town-
ship, Fifty Five Gar-
den Design
Consultancy in
Bernardsville, 
Foerster Landscape
Inc. in Mendham,
Forlenza Landscap-
ing in Madison,
Gaia Gardens in
Montclair, Land-

scapes by Claudio in Morristown, 
Limbach’s Landscaping in Green Village,
M. ERBS Fine gardens in Denville, Nature’s
Apprentice in Lebanon, R. Maddaluna
Landscape Contractors LLC in
Bernardsville, Square Acre Studio LLC in
Millburn, Steven D. Cooper, Metalsmith, in
Warwick, N.Y., Susan Cohan Gardens in
Chatham, and Z.O. Landscaping & Supply
Inc. in Maplewood.

Founded in March 1893 to provide finan-
cial support to Morristown Medical 
Center, part of the Atlantic Health System,
the Women’s Association for Morristown 
Medical Center (WAMMC) helps enable
the hospital to respond to the changing
healthcare needs of the community.
WAMMC hosts a number of fundraising
events, anchored by the flagship event,
Mansion in May Designer Showhouse 
and Gardens.  WAMMC also operates the
hospital’s gift shops and The Bargain Box
Thrift Boutique. WAMMC has raised 
nearly $25 million to date to support this
mission. 
For more information about WAMMC, 
visit http://www.wammc.org

All School Admission

Open Houses
Wednesday,
February 22   
5:30 p.m. (snow date: 2/23)

Monday
April, 10   
9:30 a.m.

Tour Campus, Visit Classrooms, Meet students, faculty and parents.

www.rutgersprep.org

3 year olds - Grade 12

Cont. from page 26
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NJ Lic. #13VH00531600 

SERVICE

Best of

2015

Since 1929 we have been designing elegant and functional kitchens throughout Northern NJ.  
With over 10 manufacturers to choose from and financing available,  

now is the time to step into your new kitchen. 

Family Owned and Operated For Over 85 Years

319 Route 10 East | East Hanover, NJ 07936 | 973.386.5500
Visit www.us-kitchens.com for current promotions. 

Where Great Kitchens Begin
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Studio 7 is celebrating its 16th
Anniversary with an exhibition of
a wide variety of works.  It began

with seven local artists who rented
space, from Palmer Enterprises in
Bernardsville, so they could paint
together and learn from each other.
When the group was disbanding, and
there were only 2 artists left, in 2003,
Kathleen Palmer, wife of the building
owner, Peter Palmer, wanted to find a
way to offer the artists a place to con-
tinue to show and sell their work.  She
has never looked back.  Now with over
thirty artists represented, Studio 7 Fine
Art Gallery is known nationally for its
variety of art, specializing in contempo-
rary realist paintings in oil, watercolor,
pastel, and  encaustic, and Giclee’ prints,
bronze sculpture, bronze and glass
sculpture, art glass, hand painted glass
lighting  and glass jewelry.  The gallery
offers a large selection of paintings, in-
cluding iconic local scenes, and home
portraits by Mark de Mos.  Landscape
artists include Gerry Heydt, James
McGinley and Stephanie Amato.
Gary Godbee is known for his large
landscapes and cityscapes.   Janet
Cunniffe-Chieffo is best known for
her still life paintings on copper.  Paint-
ings of national icons, famous athletes
and wildlife, in watercolor, by James
Fiorentino are also featured.  Commis-
sioned portraits are available by many
of the artists including Sergi Danilin
from St. Petersburg, Russia.  Most of the
artists are New Jersey residents and live
within twenty miles of the gallery.

Studio 7 has sponsored glass working
demonstrations at the Glass Art Society
Conference in Seattle, by Martin Blank and
numerous Glass Blowing Demonstrations
at Vandermark Merritt Glass Studios in
Branchburg, NJ.  The gallery now has the
most extensive offering of studio glass in
the area, created by its twelve glass artists,

which include Jake Pfeifer, from Glad-
stone, NJ and Leslie Ann Genninger from
Venice, Italy, whose jewelry is featured in
museum stores coast to coast.  In 2016,
Jake completed his first permanent public
installation.  It was commissioned by the
Friends of the Bernards Township Library
where it can be seen. 

In 2007, the gallery founded the
BernARTsville Art Walk, held on first 
Fridays, nine months a year.  Each month
new works are featured at an artist’s 
reception.  In 2010 the gallery hosted an
exhibition of nude paintings entitled The
Human Form.  Coordinated by Anthony
Panzera from Mendham, Hunter College

16th Anniversary at Studio 7 Fine Art Gallery
FOR THE LOVE OF ART

BernARTsville Artist Reception
FRIDAY, MARCH 3 • 6-9PM
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professor for over 40 years, the exhibition
featured masters of that genre from
throughout the New York Area.   Studio 7
has sponsored numerous tribute exhibi-
tions, partnering with the Land Conser-
vancy, Great Swamp Watershed,
Sustainable Raritan River, Duke Farms, 
The Raptor Trust and many other non-
profit organizations which work to pre-
serve our natural resources.  Recently it

co-sponsored Rare Wildlife Revealed,
with Conserve Wildlife of New Jersey, an 
exhibition by nationally acclaimed sports
and wildlife artist James Fiorentino who
painted 25 watercolor paintings of 
endangered species in New Jersey.  This
exhibition, which is currently at the Mayo
Center for the Performing Arts in Morris-

town, will continue to be on display at 
numerous locations in New York and 
New Jersey through 2018.

Studio 7 has been honored to be chosen
as a designer for four Mansion in May 
Designer show houses.  This year, 
Kathleen will be partnering with William
Santoriello of Plainfield Renovation and
Reproduction, LLC, to create The Gallery,

a second floor hallway filled with bucolic
plein air landscape paintings by Gerry
Heydt.

In April the gallery will host the first 
exhibition by their newest artist, Andrea
Gianchiglia. Home: Rustic and Rural 
will feature Andrea’s oil paintings of her

favorite subjects, cows horses, barns, 
both inside and out, and portraits of family
pets, which is what she is best known for.
In September, Anthony Panzera will be 
exhibiting his newest works, in
Bouguereau: It's All In The Details. 

Studio 7 has received the 2012 Courier
News, Readers Choice Award for the Best
Art Gallery in Somerset County and was

honored to receive the Somerset County
Tourism, Service Excellence-Retail
Award, in 2014.  Over the years it has
achieved its original goal, to bring the
beauty of art to the community and 
offer the gallery as a meeting place for
groups that work to enrich and preserve
our quality of life.

The 16th Anniversary Exhibition will
hang through March 25 with an artist 
reception on Friday, March 3rd from 
6-9pm.  

The 2500 square foot gallery can 
be rented for meetings and parties
and is offered free for non-profit
organizations to host friend-raisers
or fund-raisers. The gallery has an 
extensive web site and is active on
facebook and instagram.   Gallery
hours are 10-4, Wednesday - 
Saturday.  

5 Morristown Road
Bernardsville, NJ 07924. 
Free parking on site.   
For information, 
contact Kathleen Palmer, 
Director, at 908-963-0365.
www.studio7artgallery.com

Fine Art Gallery
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Welcome 
to Clinton

You’ll love our charming
village in rural Hunterdon 

County, and we believe 
you will  enjoy 
all the shops, 

sights and 
activities we have

to offer.

“CLINTON MILL” 
OIL PAINTING

BY
HUNTERDON

COUNTY A RTIST
TIMOTHY CONWAY

Find out more at 
www.clintonguild.com

10 Main Street • Clinton, NJ • (908) 735-4020
www.heartstringslifestyle.net • Open 7 days

“Like us on 
Facebook”

visit The “Gilded Nest”  
for ribbons, papers, embellishments & more!

Vintage treasures, gifts, women’s & infant’s 
clothing, jewelry and home accessories
and while there...

Carol Beder’s

8 Leigh Street, Clinton, NJ 08809
908-238-0046

www.lesalonbleu.net

Le Salon Bleu
is a unique salon 
experience, where
highly trained and
skilled stylists strive
to perfect your look. 

Be sure to shop 
our boutique to 
accentuate your
style as well.

Mention this ad and receive a special gift.

20 Main Street  |  Clinton NJ
908-713-WINE  |  www.balicofclinton.com

10% OFF
Your Purchase

With this ad

• Fine Wine
• Gourmet Food
• 25+ Wines from 

Balic Winery in 
Mays Landing

Your Local Wine, Gourmet Food & Gift Shop

Complimentary 
Tastings
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www.facebook.com/MeadowbrookRocks @meadowbrookcountrydaycamp

• Magnificent 50-Acre Wooded Campus
• New 6,600 sq. ft. Field House 
• Daily Swim Instruction in 9,000 sq. ft. Heated Pool Complex 
• Mature, Professional Staff
• Unique Focus on Building Life Skills 
• Dynamic, Age-Appropriate Indoor & Outdoor Activities
• All-inclusive Tuition (Lunch, Transportation, Tips, Photos & Video)
• Healthy Lunch and Door-To-Door Air Conditioned Transportation
• Special Travel Programs for 7th - 9th Graders

EAT. SLEEP.
CAMP.
EAT. SLEEP.
CAMP.

OPEN 
HOUSE

SUN MARCH 5thRAIN DATE SUN APRIL 9th
11am to 3pm

Call 908-876-3429
to pre-register or 

for more info

908.876.3429
www.MeadowbrookDayCamp.com

73 East Valley Brook Road
Long Valley, NJ 07853

Dan Millman & George Stein • On-Site Owners/Directors
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151 ROUTE 31 FLEMINGTON, NJ • (908) 782-7662 
ON LEFT 2 MILES NORTH OF THE FLEMINGTON CIRCLE

Store Hours:  Mon.-Fri. 9am-8pm • Sat. 9am-6pm • Sun. 11am-5pm  

www.flemingtondepartmentstore.com

Get more luxury.
Pay much less.

THE INNOVATORS OF COMFORT™

Receive
up to $600 off

Stressless® during
our FREE Leather
Upgrade Event.*
Now - March 6

Nothing is as comfortable as Stressless® furniture. Our patented comfort 
technologies, the BalanceAdapt™ and Plus™-systems, provide perfect support
by allowing our recliners and sofas to move with the movements of your body.
And now you can fully customize your seating to best suit your body, style and
use with a very special offer. Pay for fabric and receive leather, at no extra cost,
or trade up from one leather grade to a superior one.

Stressless is proudly endorsed by 
the American Chiropractic Association.

*See store
for detaiils


