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Every Day This Month:  
  For events at the Union visit thecornwallunion.com
Wednesdays:   Beginner’s Tai Chi, 5–6 pm Town Hall; Saturdays:   Coop Farm 
Market, 9–12:30 Village;   Original Farmer’s Market,10 am–1 pm Wish House. 

29 30 31

 Deadline:
September Chronicle Copy

  Cornwall Conservation 
Commission Meeting 

9 am Library
 Board of Finance 

Meeting
7 pm Zoom

Long Walk, Nice 
Reward

Cornwall is famous, in some 
places anyway, for scenic beauty 

and cultural accomplishment.
	 Not along the Appalachian Trail. For 
hikers ascending 460,000 vertical feet (16 
Mt. Everests!) over 2,200 miles, the charm 
of a red covered bridge and the skill of 
name-brand writers and artists don’t tend 
to be front of mind.
	 What is? Beer. Inside the 1,000-foot-
wide ribbon of trail parkland stretching 
from Springer Mountain in Georgia, to 
Mount Katahdin in Maine, beer is some-
thing Cornwall actually is famous for. 
	 The reason is Richard Bramley. Long-dis-
tance hikers know that Bramley has a stand-
ing offer to anyone traversing the whole 
trail: Drop by his Cornwall Package Store in 
Cornwall Bridge and write something in the 
trail register he has kept for 45 years. Then 
choose a free beer. The first notation in the 
register, signed “Troy Martin” on August 31, 
1979, reads, “Cornwall Bridge is a nice spot, 
especially the free beer at the package store.”
	 Hundreds of hikers take Bramley up on 
his offer each year, a goodly chunk of the 
trekkers who complete the whole journey. 
Roughly 1,000 people qualify as successful 
thru-hikers annually, according to the Ap-
palachian Trail Conservancy.
	 “Anyone who hikes all the way from 

Georgia deserves a free beer,” Bramley said 
on a recent hot morning in June, the month 
when thru-hikers start showing up around 
Cornwall, roughly 1,500 miles from the 
trail’s southern terminus. The trickle be-
comes a modest flood by late July.
	 Bramley occupies a distinctive place in 
the human ecology of the AT, a place that’s 
changed over the years. When he bought 
the store in 1978, the trail passed by the 
front door. In those days, the trail register 
served as a communications node for lone-
ly hikers eager to exchange messages with 
others along the trail. Nowadays mobile 
phones, solar chargers, and specialized hik-
ers’ apps have helped turn AT thru-hiking 
into a nonstop social experience.
	 John Eidson, a retired contractor now 
living in Ely, Minnesota, who uses the 
moniker “Puget Pounder” on the trail, 
stopped by the Cornwall Package Store on 
his first AT thru-hike in 1997. This June he 
dropped in again with his wife, Julie, aka 
“Sassafras,” a real estate broker. He chose a 
Budweiser; she went for a Fat Orange Cat 
Severe Damage IPA.
	 The cold ones were nice, they said—they 
hadn’t enjoyed any beers, let alone free ones, 
since Pennsylvania—but the sociability and 
kindness it represented was nicer. Other 
helpful people along the trail might match 
Bramley’s generosity, the Eidsons said, “but 

not the longevity.”
	 Scott and Matthew 
Richards, “Bee-doh” 
and “Digger” to their trail 
companions, are a father-son thru-hiking 
duo from Chelmsford, Massachusetts. They 
paused in Cornwall Bridge after learning of 
Bramley’s beer offer on Far Out, a hiking 
app. “To have somebody do this out of kind-
ness is different,” Matthew Richards said.
	 Which makes Bramley a bit of an Appala-
chian Trail legend even among people who 
don’t know his name.      —Jonathan Landman

Apples Don’t Fall Far
My car’s thermometer read 99 degrees as I 
drove up the long, flat, white-gravel drive 
into Ridgway farm in late June. Like most 
Cornwallians, I’d never been past the curb-
side farm stand, but the Ridgway farm is 
substantial—108 largely wooded acres of 
maple trees, greenhouses, and fields. Gordon 
Ridgway, farmer and Cornwall’s first select-
man, is quick to point out that wetter, hotter 
summers are something New England farm-
ers are going to have to adjust for. The 
Ridgways are adjusting by offering an ev-
er-growing variety of goods: syrup, close to a 
dozen vegetables (tomatoes and salad greens 
are their best sellers), along with smaller 
amounts of pork, beef, eggs, flowers, salad 

 Grumbling Gryphons 
Annual Theatre Arts 

Camp 
9:30 am–2:30 pm

 Republican Primary 
Registration Deadline

Noon
 Grumbling Gryphons 

Annual Theatre Arts 
Camp 

9:30 am–2:30 pm

    Grumbling Gryphons 
   Theatre Camp 

    9:30 am–2:30 pm
 Hike Day Preserve 10 am 
Flower Arranging 10 am–
Noon UCC Parish House
  Food4Friends 10 am–

2 pm West Cornwall
 Suzan Scott Reception 

3–6 pm Souterrain Gallery

 Food4Friends 
Food Truck 
10 am–2 pm 

West Cornwall

   Republican Primary 
Registration Deadline

Noon 
 Republican Primary 

Early Voting 10 am–6 pm 
Town Hall 

 Cornwall Agricultural 
Advisory Commission 

Meeting Zoom 7:30 pm

   Republican Primary
     Registration Deadline

Noon 
 Republican Primary 

Early Voting 8 am–8 pm 
Town Hall

 Inland Wetlands/Water 
Courses 7 pm Zoom

            Board of Selectmen
         Hybrid/Library 7:30 pm

 Republican Primary 
Registration Deadline

Noon
 Republican Primary 

Early Voting 10 am–6 pm
Town Hall

 Republican Primary 
Registration Deadline

Noon  
 Republican Primary 

Early Voting 8 am–8 pm
Town Hall

 Cornwall Days 
 Republican Primary 
Registration Deadline

Noon 
  Republican Primary 

Early Voting 10 am–6 pm 
Town Hall

 Rose Algrant Art Show 
2–6 pm CCS

    Cornwall Days 
    Algrant Art Show 10 

am–5 pm CCS  Rep. Early 
Voting 10 am–6 pm Town 

Hall  Open House 11 am–2 
pm The Union  Trail Hikes 
1 pm  “Go Native!” Exhibit 
1–3 pm CCT Office  Taste 

of CW & Music Fest. 4 
pm–7 pm Village Green

 Cornwall Days
       Rose Algrant Art Show 

10 am–Noon CCS
  Republican Primary 

Early Voting 10 am–6 pm
Town Hall 

 Grumbling Gryphons 
Anansi–

The Trickster Spider...
11 am Wish House Lawn

 Republican Primary 
Registration Deadline for 
Unaffiliated or New Voters 
 Park & Recreation 

Meeting 
6:30 pm Hybrid/Library

   Republican Primary 
6 am–8 pm

 Community/Senior Lunch 
Noon UCC Parish House 

or Foote Field
 West Cornwall Septic 
Committee 5 pm Zoom
 Planning & Zoning 
Meeting 7 pm Zoom

 Music with Josh Driver 
10:30–11:15 am Library

            Board of Selectmen
         Hybrid/Library 7:30 pm

 Community Social Hour  
3–4 pm Foote Field

 Affordable Housing 
Commission Meeting 

5 pm Zoom
 ZBA* 7 pm Zoom

 Community/Senior 
Breakfast 

9 am Parish House 
 Economic Development 

Commission Meeting
7:30 pm Zoom

 Labor Day Art Sale
6–8 pm Library

 Labor Day Art Sale 10 
am–4 pm Library

 Cornwall Open Studio
1–5 pm
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(continued from page 1) Welcome
Juniper Alice Hare 

to Daniel Patrick Hare and Sarah Hare

Goodbye to Friends 
Charles R. Dickey

Ruth Stiles Gannett
Sandra Messler

Congratulations 
Sarah A. Hubbard and Maxwell J. Feldman

Land Transfers
Terrence P. and Patricia C. O’Grady to John E. 
and Tanya West, land with dwelling thereon at 

196 Great Hill Road, for $740,000.

Nicholas W. Sainz-Xatzis to 7 Railroad Street, 
LLC, land with buildings thereon at 7 Railroad 

Street Annex, for $105,000. 

Estate of John Green to Barbara Ensor, two 
parcels of land with all improvements thereon 

at 112 Town Street, for $1,150,000. 

Marc Sgaraglino and Maria Ginzburg to Daniel 
Geisser, two parcels of land with buildings and 
improvements on one parcel at 105 Cream Hill 

Road, for $1,450,000. 

dressings and pestos.
	 The Ridgway farm is a generational af-
fair, and son Ian is spearheading the next ef-
fort in farm diversification—cider. The big 
plan is to construct a cider mill and tasting 
room along with planting several acres of 
new apple orchards. The hope is that hard 
cider and other apple products will bolster 
farm finances for the next generation. 
Building permits and site plans complete, 
construction has begun on the ac-
cess road. Much of the apple 
orchard is already planted. 
They began with a mix of 
commercially available 
eating and cider apples, 
but it’s in Ian’s orchard nursery 
where the Ridgway secret cider 
weapons are stowed. There, heirloom 
apple saplings will produce apples the 
world has never tasted—all from trees 
found here in Cornwall.
	 We’re used to grocery store varieties of 
Granny-Smith (first grafted in 1868), and 
Gala (1930s), or the Honeycrisp (1991). Ci-
der apples also come in varieties like Bald-
win, Ellis Bitter, and Spitzenberg—suppos-
edly Thomas Jefferson’s favorite. Ian has 
some of those. But Ian is also fostering his 
own heirloom varieties from trees around 
Cornwall, and these trees will be the next 
ones to be planted in the orchard.
	 Ian and his father have been going qui-
etly around town, asking for stems off local 
apple trees to create a menagerie of unique 
trees. The labels reveal familiar names: Kate 
and Doug Green’s tree has a spot in the or-
chard, so does the Harts’ of Cherry Hill. 
There’s one from the cemetery on Rattle-
snake Road, one from the Calhouns, still 
another comes from a small tree on the back 
of this reporter’s property. The label reads 
“McClain.” (A poor speller myself, I embrace 
the error.) While I’m flattered, I can’t take 
credit. The original apple tree was planted 
by my wife’s grandfather Tom Bevans over 
70 years ago. 
	 It struck me, looking at familiar names 
on the labels, that Ian might be inadvertent-
ly creating a kind of Cornwall Walk of 
Fame in his nursery. I felt a kind of pride in 
seeing my name on the apple tree (even if I 
didn’t deserve the credit). What will cider 
from its apples taste like? I wonder. Or the 
cider from the Greens’ tree—or the one on 
Rattlesnake?  It’ll be fun finding out. 

—Bill McClane

Stamp of Approval
Think your job is (or was) challenging? If 
so, consider the following scenario: You 
work for an organization whose headquar-
ters are hundreds of miles away from your 
small local office. You have never met and 
will likely never meet the people in charge. 
	 The organization is under ongoing fi-
nancial stress. Proposals were made to 
close your office and hundreds of similar 

offices throughout the country. Those ef-
forts failed, but initiatives to outsource crit-
ical functions continue to be debated.
	 Amid the commotion at the top of the 
enterprise, your small office has been sub-
jected to reductions in opening hours and 
available services. Price increases for cus-
tomers are a regular occurrence, and your 
job continues to be complicated by industry 
competitors and technologies.
	 Know anybody in Cornwall experienc-
ing such job challenges? Indeed, you do…it 

is the group of employees staffing 
our three post offices in Corn-

wall Village, Cornwall Bridge, 
and West Cornwall. 

	 Through wind and rain, 
sleet and snow…well, you 

get the idea. The bottom line is 
that we have a resolute team of 

eight-to-ten full- and part-time people 
performing unglamorous work that most 

of us take for granted and some of us even 
complain about. 
	 The complaints are not entirely without 
merit. Service hours at the Cornwall Village 
Post Office are half of what they used to be. 
There is now only one pick-up of mail from 
our three offices at the end of each day in-
stead of two. Regarding customer fees, 
postal rates went up again on July 14, with 
the price of a first-class “Forever” stamp in-
creasing from 68 cents to 73 cents. 
	 As for issues at the macro level, a regional 
spokesperson says the United States Postal 
Service (USPS) is working hard to modernize 
its postal delivery and processing network. 
The “Delivering for America” plan has 
overseen installation of new, high-speed, 
package-sorting machines across the coun-
try, as well as renovated processing and 
distribution centers. USPS also says its 
“Ground Advantage” is now the most af-
fordable shipping product on the market, 
and that the delivery fleet has been upgraded 
to include 66,000 zero-emission vehicles.
	 While this type of progress continues, 
our Cornwall workforce soldiers on. With-
in each office there is a single sales service 
distribution associate who handles the dai-
ly operations. You probably know them by 
their first names: Cindy in Cornwall Bridge, 
Maria in West Cornwall, and Victoria in 
Cornwall Village. The offices also 
have three rural delivery carriers 
who deliver mail to approximately 
1,200 addresses throughout Corn-
wall and parts of Warren six 
days a week. The routes cover 
more than 165 miles of driving 
each day. There are no pedes-
trian mail carriers.
	 A search of Cornwall Histor-
ical Society records reveals a list 
of familiar family names that have served at 
our post offices over the years: Swanson, 
Beers, Hitchcock, Clark, Baldwin, Dunn, 
and more. Today, Cindy, Maria, and Victo-
ria are carrying on their work. We are fortu-
nate to have them—and to have three post 
offices for a town of our size. Their job may 

or may not be as challenging as yours is (or 
was), but it is one that deserves our approval 
and support.		    —Dan Hubbard

A Camera in the Studio
Photographer Don Heiny and his wife, Di-
anne, first visited Cornwall on New Year’s 
Eve in 1976, prompting a decision to make 
their home here after living on the West 
Coast. Now, after raising two daughters to 
adulthood on River Road in West Cornwall, 
and working as an editorial assignment pho-
tographer for 30 years, Heiny is training his 
lens on Cornwall artists at work in their stu-
dios. Since 2021, Heiny has been visiting area 
painters, sculptors, and ceramicists in an at-
tempt to capture the labor that goes into 
making art. “I have always been intrigued by 
artists and how hard they work,” he says. So 
far, he has spent time with over 20 artists, 
many of whom exhibit their work at the Rose 
Algrant Art Show. Heiny is excited to share 
this series with the public at the art show af-
ter debuting them there last year.
	 Heiny’s fascination with photography 

began at a young age when he was drawn 
to the picture magazines of the ’50s, ’60s 
and ’70s. He had an “aha” moment 
when his father let him hold a new SLR 
camera in 1967 and never looked back. 
After some early success with gallery 
shows in San Francisco, he found a way 

to support his family as a photojournalist by 
taking photographs for the Associated Press, 
New York Times, LA Times, USA Today, News-
week, and other media outlets and corpora-
tions. He says he loved every assignment, 
among them six Presidential conventions, 
major sporting events, NASCAR, and the 
Oscar Mayer Wienermobile. He also took 
photographs for non-profit humanitarian or-
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ganizations Americares and Save the Chil-
dren in nine countries. Along the way, he 
photographed vintage race cars from au-
tomobile auction houses. For a period of 
14 years, he commuted to New York 
City by train every day in his role as 
the photo editor for Time for Kids 
magazine. 
	 Since leaving Time for Kids in 
2018, Heiny has experimented 
with ways to develop his photog-
raphy beyond his editorial focus. 
Stylistically, he counts among 
his influences the photographs 
of Dorothea Lange and others 
who worked for the Farm Secu-
rity Administration of the late 
1930s and his contemporary 
Danny Lyon. “My photography 
is about people and the things they do. 
My approach is documentary-like and I try 
to react to what’s in front of me. I look to 
make a photograph every day. Some days 
work out better than others, but the optimist 
in me keeps looking.” Once Heiny has com-
pleted this body of work, he plans to show 
the photos as a group at a Cornwall venue.

—Sally Van Doren

Cohabitate or Have a Heart?
This cub reporter was fascinated by the vari-
ous approaches and responses to critter visi-
tations (one) or infestations (a slew). We’re 
not talking bears here (those big boys have 
received their fair share of Chronicle ink), but 
the smaller, some say peskier, animals who 
pass by, pass through, or make themselves 
at home in, or under, your home. 
	 Brad Hedden, our local nuisance wildlife 
control officer (NUCO), said he’s only had 
three calls this year to remove a non-do-
mestic animal. Unsure when to call Brad? 
If you have a bat, raccoon, woodchuck, 
porcupine, squirrel, an undetectable big-
ger-than-a-mouse, but smaller-than-a-bear 
who could carry rabies so you personally 
don’t want to tango with it. Whether a room-
mate or yard-mate, Brad can provide aid 
and/or guidance. “A squirrel in the attic, bat 
in the bedroom, woodchuck under 
the porch, those are the three calls I’ve 
had so far.” Still, it’s wonderful to 
have our very own town pest buster 
in case we’re in critter crisis. “If you 
have an infestation or nests, you need 
to call a company that does pest re-
moval for a living. For those animals 
I’ve removed, I can catch-and-release 
on the homeowner’s property.”
	 In addition to recent bear activi-
ty at the Bevans/McClane house-
hold, Lory Bevans said, “We ginger-
ly crept out at 3 a.m. one morning to 
investigate a thwacking sound. Bill 
(McClane) had the temerity to look 
under the porch and saw a rotund 
porcupine. Perhaps large from eat-
ing the plywood beneath? We pulled 
it out into the grass so the animal 
could chew quietly.”

	 “If one has not had a visitation from a 
critter then one isn’t living in Cornwall,” 

said Heidi Cunnick. “I’d drop wood-
peckers from your list and add…

porcupines!” What you do 
with a porcupine you trap is 
unclear. I’ve heard that 
they’ve been transported to 
state forests. Also, porcupines 
shouldn’t be trapped when 
they have porcupettes (yes 
that’s the word). It’s inhumane 
and possibly ineffective to move 

a mother that has porcupettes 
because she’ll move heaven and 

earth to get back to them.
	   Roxana Robinson says, “I have 

had every kind of critter you can 
name, though I don’t call most of 

them pests: bears, bobcats, possums, 
skunks, raccoons, woodchucks, and deer. I 
liked the skunks, raccoons, and possums, 
and used to put out little saucers of bird-
seed for them at night. They didn’t harm 
anything since we didn’t have chickens, 
and they lit up the evenings with their 
beautiful pelts and glowing eyes. No pred-
ators are harmed in this story.”
	 Donna Murphy is a definite cohabitator. 
She says, “We’ve had a cathedral of wood-
peckers. And a gorgeous foxy lot that 
seems to want to play with our 
cat Georgie. And it is the year of 
the slug. So, I have little bowls 
of beer by all my plants. It’s a 
disgusting Irish sloshy after-
math in the light of day every morning.
	 Post hosting a glorious garden wedding 
for her daughter, Juliet Hubbard says, 
“John (Hubbard) and I just co-exist. We 
find that animals come in cycles. A squirrel 
invasion one year, followed by lots of foxes 
the next. This year it’s rabbits. I sort of like 
the carpenter bees. They are big and furry, 
good pollinators, and they don’t sting.”
	 From cursory sleuthing, my findings 
conclude that Cornwall is a community of 
live-and-let-livers, preferring to mostly 
co-exist with our fellow creatures. And if 
opting for removal, we call Brad Hedden 

and get advice on how to do so re-
sponsibly! 	          —Elizabeth England 
                                         

Coming Soon
Throughout July, a team of folks at 
the Pink House Restaurant hosted a 
series of events: a cocktail hour for a 
ceramics exhibition at Hughes Me-
morial Library, a family-style dinner 
for 20 friends and neighbors, a gar-
den club tea. The events were prac-
tice runs for the growing Pink House 
team, and teasers for the curious rest 
of us. They were fun, casually chic, 
and brimming with the energy of 
community and collaboration. 
	 A weekday visit to the space on 
Lower River Road during this time of 
incubation happily coincided with a 
team-tasting day, where that same en-

ergy was afoot. Marina Muñoz (creative di-
rector and partner in the Pink House Food 
Company) described thoughtful changes 
they’d made to the interior, while Gabe Mc-
Mackin (partner, CEO, culinary director) 
and Chef Cedric Durand brought out duel-
ing plates of “special fries.” One was served 
with a garlic-tarragon aioli; one an explo-
sion of turmeric, mayo, and lemon zest. In 
the opinion of a bona fide french fry expert 
who was present, the fries in both dishes 
were perfection, and the accompaniments 
easily elevated “special fries” from “just a 
side” to a sharable dish.
	 Cozy new banquettes were immediately 
inviting. (I already have a favorite table.) The 
back cushions, designed with sound absorp-
tion in mind, awaited installation. Michael 
Regan, general manager and “all around 
good human,” was seated at the centrally lo-
cated family table, solving problems on his 
laptop. The space was buzzing with contrac-
tors and deliveries. Everyone tasted the 
food—the deviled eggs were gone before I 
could grab a second. The arancini with aru-

gula and chive were crisp 
and satisfying. “Gordon’s 
carrots,” served over carrot 
puree, with toasted buck-
wheat and sheep’s milk 
cheese, were delightfully 
earthy, sized perfectly for 
eating with your fingers 
(though you’ll also want 
forks to enjoy the rest of the 
plate’s offerings). Line cooks 

Frankie (Francesca) Ott of Cornwall, and 
Carlos Solva of Torrington, were called out 
of the kitchen to weigh in on whether the 
cheese in the dish worked better shaved or 
broken. There was no declared winner—
both versions were delicious.
	 The vibe was collaborative, laid back, in-
clusive. It wasn’t hard to imagine the place 
filled with aprés ski and aprés yard work 
guests on a Saturday evening, enjoying 
smash burgers and cocktails mixed by bar-
tender John Keilty. Or, depending on your 
mood, smoked ribs and an ice-cold Budweis-
er. Despite their restaurant industry creden-
tials (Chef Cedric comes to us directly from 
Daniel Boulud’s Dinex Group; Gabe earned 
a Michelin star for his Brooklyn restaurant, 
The Finch), they’re careful to avoid being 
too fussy with the food. At one event, Klon-
dike Bars were served on trays on the spa-
cious front patio. Cedric, who was born in 
Spain and grew up in France, had never 
tried one, and agreed it was a perfect des-
sert to enjoy on a humid summer night. 
	 Marina and Gabe, along with David El-
len, the third partner in the Pink House Food 
Company venture, all have strong ties to 
the area. Their vision is as much about 
building something with, and for, the com-
munity as it is about great food and great 
taste. Marina sums it up. “We want the staff 
to have growth and ownership; we want 
guests to feel like it’s their people here.”  
	 This is what she hopes comes over you 
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THE CHRONICLE NEEDS YOUR SUPPORT
	 We hope you enjoy this on-line edition of the Cornwall Chronicle. Remember that all our revenues come from readers like you, and we need 
your help to continue producing this electronic edition along with the print edition. If your contribution is $15 or more, we’d be glad to mail the 
print edition to any out-of-town address. Please mail your tax deductible gifts to: Cornwall Chronicle Inc. PO Box 6, West Cornwall, CT 06796. 
Comments, letters and news may be E-mailed to the publishers at:  info@cornwallchronicle.org
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Hazy, Lazy Days of Summer
Things seem to slow down a bit in August: 
greens darken, heat lingers, hammocks 
beckon. But Chronicle teams are still busy 
preparing for upcoming issues, so don’t 
forget PO Box 6 in West Cornwall 06796.

(continued from page 3)

first, when you walk into the Pink House, 
before the blush tone of the ceiling and 
curvy bar: Everyone’s welcome.
 “This is just a lovely, big living room 
for all,” Marina says. “Come hang out 
with us.”                                —Molly FitzSimons

Cornwall Briefs
• Worry not: Town officials are
working with state offices and
compiling information on the rail-
road spraying. Questions? Call the
selectmen’s office.
• All this rain and heat has led to
overgrown driveways, making it
hard for firefighters to get through.
Please endeavor to keep your
driveways cleared and house num-
ber signs visible!
• Road work ahead: South Road in
East Cornwall will be reclaimed and 
resurfaced in August and September.
• Thanks to the Highway Department
and Frost Excavating for completing the
culvert work on Dibble Hill Road—on
budget and ahead of schedule!

—Susie Lilly Ott

Events & Announcements
We are changing the way E&As are submit-
ted to the Chronicle. Please go to: 
cornwallchronicle.org/chronicle-submission 
and fill out the form. No need to email the 
next month’s editors. 

Cornwall Garden Club: Saturday, August 
3, from 10 a.m. to 12 p.m. at UCC Parish 
House. A hands-on workshop on arranging 
natural branches and buds taught by horti-
culturist Deborah Munson. $75/person. 

Cornwall Conservation Trust
	 Fiona Ocain will lead a hike up the new 
trail on the Day Preserve on Saturday, Aug. 
3, at 10 a.m. Start on Route 128 near Dibble 
Hill Road. 
	 On Saturday, August 10, at 1 p.m., Bar-
ton Jones and Oscar Anderson will lead a 
hike up the new Quarry Hill Preserve trail. 
Meet at the foot of Essex Hill.

	 Go Native! Explanations of native 
plants at 7 Railroad Square. Saturday, Au-
gust 10, from 1 to 3 p.m. and by appoint-
ment. Check CornwallConservationTrust.
org for updates. 

Art in Cornwall
The Souterrain Gallery will host an art-

ist reception for Suzan Scott Medita-
tive Landscapes on Saturday, August 
3, from 3 to 6 p.m. The exhibit runs 
through September.

The 65th Rose Algrant Art Show 
will be held at CCS from August 9 
through August 11. (See insert.)
	 The annual Cornwall Artists 
Open Studio will be held Saturday, 
August 31, from 1 to 5 p.m. For a list 
of the participating artists, directions 
to their studios, and a map, visit 
cornwallct.org.

Park and Recreation
Taste of Cornwall: Saturday, Au-

gust 10, from 4 to 7 p.m. on the town 
green. Music by Grain Thief, tasting tents 

with food prepared by Park and Rec 
Commission. Vendors selling baked goods 

and crafts.
	 Community/Senior Lunch: Tuesday, 
August 13, at noon. RSVP by August 11 to 
park.recreation@cornwallct.gov or call/text 
860-480-0600. Location: UCC Parish House
OR Foote Field depending on weather.  We
will confirm the location a few days before.

Community Social Hour: Wednesday, 
August 21, from 3 to 4 p.m. Just drop by 
Foote Field for snacks and drinks with 
friends. 

Community/Senior Breakfast: Tuesday, 
August 27, at 9 a.m. at UCC Parish House. 
RSVP by August 25 to park.recreation@
cornwallct.gov or call/text 860-480-0600. 

Grumbling Gryphons presents Anansi-The 
Trickster Spider: A West African Folktale. Sun-
day, August 11, at 11 a.m. on the Wish 
House Lawn. A pre-performance drama 
workshop will be held at 10 a.m. for chil-
dren 6 years and up. Register by August 9 at 
grumblinggryphons@gmail.com or 672-
0286. After, enjoy live music with Arieh & 
The Lions at 1 p.m. Refreshments by Food-
4Friends (a local food truck).

Notice is hereby given that a Primary of 
the Republican Party will be held on Tues-
day, August 13, 2024, for the nomination of 
U.S. Senator. Only registered Republicans 
are eligible to vote in this  primary. Polls 
will be open from 6 a.m. to 8 p.m. at the 
Cornwall Town Hall, 24 Pine Street. Absen-

tee ballots are available from the town 
clerk’s office, Monday through Thursday 
from 9 a.m. to noon and 1 to 4 p.m. Early 
voting will be held from August 5, 2024, 
through August 11, 2024. Please see the 
Chronicle calendar for early voting hours.

News from Registrar of Voters for August 
13 Republican Primary 
	 Registration on August 2 (noon)-deadline 
for unaffiliated or new voters to register as 
Republican to vote early for the Primary. 
	 August 5-9 (noon)-If unable to make 
August 2, individuals may register and re-
turn the following day to vote early.
	 August 12 (noon)-deadline for new 
voters to register as Republican to vote in 
Primary.
	 Early Voting from August 5-11 at town 
hall from 10 a.m to 6 p.m, except August 6 
and August 8 from 8 a.m. to 8 p.m.

At the Cornwall Library
	 Music with Josh Driver on Saturday, 
August 17, at 10:30 a.m.  A fun family jam 
session with Mr. Josh. Move, groove, and 
roll with the beat for a kid-focused 45-min-
ute musical enrichment. Feel free to bring 
your instrument.
	 Labor Day Art Sale: Opening reception 
Friday, August 30, from 6 to 8 p.m. Dona-
tions of art welcome through mid-August. 
(See insert.) 

Produce to the People: Overrun with veg-
gies? Call/text Michelle at 626-201-8567 or 
email produce2thepeople@gmail.com. 

Yoga at the Union: Check the schedule at 
thecornwallunion.com.

We are changing the way E&As are submit-
ted to the Chronicle. Please go to:
cornwallchronicle.org/chronicle-submission 
and fill out the form. No need to email the 
next month’s editors.  



 

An exhibition of paintings
and other forms of Art

 Fri. Aug. 9        2p.m.–6p.m.
 Sat. Aug. 10   10a.m.–5p.m.
 Sun. Aug. 11  10a.m.–12p.m.

Cornwall Consolidated School 
West Cornwall, CT

65th Annual Art Show
featuring Cornwall Artists

paintings, photography, drawings, ceramics,
textiles, prints, linens, sculpture, jewelry

(just to name a few)

15% of proceeds donated to Cornwall Volunteer Fire Department
www.rosealgrantartshow.org

#rosealgrantart



August 9, 10, & 11

Art Show

Taste of Cornwall

Live Music

Family Events

Cornwall’s Economic Development Commission is underwriting the live music and family events on Friday and Sunday. 
We thank Trinity Retreat Center, The Wish House, and the Cornwall Market for hosting these events.

Additional Events
Co-op Farm Market, Cornwall Village Green, Sat 9AM–12:30PM • West Cornwall Farmers Market, The Wish House lawn with 
music by Carol & Nick, Sat 10AM–1PM • Food4Friends Food Truck, The Wish House lawn, Fri/Sat/Sun • The Wish House 20% off 
summer sale, Sat/Sun • Hughes Memorial Union (The Union) Open House, Sat 11AM–1PM, free chair yoga class Sat 9–9:45AM • 
Cornwall Package Store Wine Tasting, Sat 1PM–4PM • Plaid Rooster candle giveaways at the Shoppes at Cornwall Bridge • Sally 
Van Doren Open Studio and 20% off summer sale, Sat 2–4PM • Grumbling Gryphons pre-performance theater workshop, Sat 
10AM • Cornwall Acorn Hunt sponsored by Iron Bank, raffle and prizes at Taste of Cornwall.

Friday
2–6PM  

5–6:45PM
7–9:30PM  

ROSE ALGRANT ART SHOW
LIVE MUSIC: AVA MCCOY AND RIP DUNES

OUTDOOR FAMILY MOVIE NIGHT

CORNWALL CONSOLIDATED SCHOOL
THE WISH HOUSE LAWN
TRINITY RETREAT CENTER LAWN

Sunday
ROSE ALGRANT ART SHOW

GRUMBLING GRYPHONS FAMILY  THEATER
LIVE MUSIC: ARIEH & THE LIONS

LIVE MUSIC: RUBY LEFTSTEP

10AM–12PM
11AM–12PM

1PM–2PM
3–5PM

CORNWALL CONSOLIDATED SCHOOL
THE WISH HOUSE LAWN
THE WISH HOUSE LAWN
CORNWALL MARKET

Up-to-date schedule, locations, and info, plus 
more events, at  ExploreCornwallCT.com

Saturday
 

10AM–5PM
4–7PM

ROSE ALGRANT ART SHOW
TASTE OF CORNWALL: FOOD & LIVE MUSIC

featuring the band GRAIN THIEF

CORNWALL CONSOLIDATED SCHOOL 
CORNWALL VILLAGE GREEN



30 Pine Street | Cornwall Village | www.CornwallLibrary.org | 860.672.6874

~Sale Hours~
Saturday, August 31st, 10 am to 4 pm

Sunday, September 1st, 10 am to 4 pm
Monday, September 2nd, 11 am to 2 pm

DON’T MISS THE LEGENDARY

Paintings, prints, watercolors, photographs, posters, 
vintage to contemporary. 

Great finds and one-of-a-kinds!
 

Donations of art welcome through mid-August

Art Sale

Labor Day
Weekend

benefiting the
Cornwall Library

ONE WEEKEND ONLY!

Kick o� the holiday weekend at the opening reception:
Friday, August 30th, 6 to 8 pm



 

CORNWALL HISTORICAL SOCIETY 

 
SUMMER PARTY! 

 

Join us for an evening of good food, wine, and jazz. 

$100 to support the Cornwall Historical Society.  

Saturday, August 17 at 6:00 p.m.  

at a beautiful country home in North Cornwall. 

 

Visit our EVENTS page to RSVP 

cornwallhistoricalsociety.org 

Artwork: Detail from wearable sandwich board sign for Mother’s Café, West Cornwall, ca. 1970s. 

For tax purposes, $70 of the $100 is tax-deductible.  

The balance of $30 is the fair market value of food/entertainment. 



A lot of families have left because
they cannot afford to live here.
Having young families is such an
important part of building a
balanced and robust community.  
More students in our schools is good
for everyone. 

A F F O R D A B L E
H O U S I N G
C O M M I S S I O N

A N  I N V E S T M E N T  I N  O U R  C O M M U N I T Y
The Affordable Housing Commission was appointed by the Town of
Cornwall under state regulation. The Commission works with the Cornwall
Housing Corporation (CHC), the town’s private non-profit which was
formed in 1988 to address the high cost of local housing. The CHC now
oversees Kugeman Village, with 18 units and 16 individuals/families on the
waiting list, and Bonney Brook, with 10 units for seniors and 10 on the
waiting list. The CHC also developed the parcel program, which acquires
land through donation or below-market rate and leases the land to
prospective homeowners.  

As noted in the Cornwall Affordable Housing Plan, published in 2021, “The
COVID-19 pandemic further accentuated access to affordable housing as
an urgent national issue. Locally, home prices have soared and the rental
market has virtually disappeared. Residents (current & future) need
housing options as they look to age-in-place, grow their families, or
perhaps move to the community for the very first time.”   

Affordable housing ensures that people from different socio-economic
backgrounds can live and work in the community. It allows essential
workers, such as teachers, healthcare professionals, and service workers, to
live close to where they work. It means that the children who grow up here
can afford to stay, contributing to the culture and economy of the town.
Simply put, we need housing options to support and sustain our
community.    

C H A L L E N G E S

Of the six largest job sectors in Litchfield
County, none of its workers could afford
to pay the median home sale price in
Cornwall. 

H O W  C A N  Y O U  B E  P A R T  O F
T H E  S O L U T I O N ?

2. Provide a gift of land

3. Learn about Accessory Dwelling Units (ADUs)

Partner with the CHC on land donations for the parcel program or other
future housing projects. Land donation is tax deductible.  

Familiarize yourself with how to leverage your property to create
affordable rental units.

1. Support the Cornwall Affordable Housing Fund
At the annual town meeting in May, taxpayers voted to approve the
establishment of a Housing Fund for “seed money” (e.g. pre-development
engineering or environmental studies), and fostering town-wide and
neighborhood support. Donations from individuals and grants will also be
used for the construction of affordable housing.

Lisa Carter
Retired Superintendent, Region One Schools

You can’t separate out the ability of people to live in an area and how well a community functions.  
Gordon Ridgway, Cornwall First Selectman

Since 2019, the median home sale price
in Cornwall increased by 32.8%. 

S U C C E S S E S

4. Subscribe to our newsletter
To subscribe, email housingcommission@cornwallct.gov,
scan the QR code, or go to cornwallct.org/housing/ to stay 
up to date with the work of the Commission.

The CHC has received 38 inquiries for  
affordable rental in the past 18 months.  

To date, the Parcel Program has enabled
11 families/individuals to lease property
and build or purchase a home. One of
those individuals is Patricia (name changed
to protect privacy), who lives here with her
two children and owns a business that
provides direct services to our community.  

“It gave me the opportunity later in life
with two kids to start over. I could not
have done it without the Parcel Program.
I am proud to live and work here, and
grateful that my children can enjoy the
benefits of this wonderful town.”


