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1950s ice cream shop opening in Watertown

By CRAIG FOX
cfox@wdt.net

WATERTOWN Bill
Voodre remembers hearing
the 1950s song “Sh-Boom” on
an episode of “Happy Days”
when he was a teen.

The song, by the one-hit
wonders The Chords, stuck
with him.

And now he and his wife,
Amy, are opening a nostal-
gic 1950s-themed ice cream
shop — that they're naming
Shaboom’s — in Washington
Street Plaza.

““Happy Days’ was the first
time I heard it,” he recalled
about the 1954 doo-wop song.

The name of the ice cream
parlor will fit with the motif
the Voodres are planning. The
place will feature an Elvis Pres-
ley figurine, old pictures from
that era, a jukebox and Co-
ca-Cola decor that he’s gone
looking for in Syracuse.

CATCH

“We just want to make it a
fun place,” Bill Voodre said.

The ice cream shop is mov-
ing into the space most recent-
ly occupied by Pie Zano’s piz-
zeria in the Washington Street
Plaza. Piggly Wiggly, Chrissy
Beanz and Gateway Liquor are
among the plaza’s tenants.

On Wednesday morning,
the Voodres appeared before
the Watertown Local Develop-
ment Corporation’s Revolving
Loan Committee to talk about
their project.

The committee approved a
$40,000 loan that will be used
to purchase and lease equip-
ment. The loan was approved
by the full board on Jan. 16.

The storefront is going
through extensive renova-
tions with new black and
white checkered flooring and
bright pinkish and blue paint-
ed walls. They plan to add ta-

See ICECREAMT7
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nostalgic 1950s-themed ice cream shop in Washington

Bill Voodre and his wife, Amy, are opening a
Street Plaza. Craig Fox/Watertown Daily Times
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Fort Covmgton auctzon house a famzly aﬁazr

Bert and Elora Gray moments before the start of an auction on
Jan. 4. Richard Rosentreter/Malone Telegram

By RICHARD ROSENTRETER
rrosentreter@mtelegram.com

FORT COVINGTON -
“Sold!” was the word called out
dozens of times in alarge room
full of people eager to place a
bid and hoping to find a trea-
sure — that was the scene Jan.
4 during an auction at Gray’s
Auction Service in Fort Cov-

ington, a family-run operation
that opened its doors in 2013.
The auctions are currently
run by Robert “Bert” Gray III,
who took over the business
just before his father, Robert
Gray Jr. passed away in 2022.
These days, Bert organizes and
operates the auctions, which
take place every couple of

——=

—

Attendees inspect some of the items that were about to go up for auction on Jan. 4 at Gray’s Auction
Service in Fort Covington. Richard Rosentreter/Malone Telegram

weeks, along with his wife Elo-
ra, mother Tammy Gray, aunt
Karen (Gray) Wilkins, and sev-
eral other family members and
friends.

Bert has been involved in
the auction, antique and col-
lectible world for years, and
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his interest was sparked main-
ly due to his father, who took
him to auctions when he was a
youngster.

“We were always into an-
tiques and went to auctions
since I was 10 years old. We
always bought and sold at auc-
tions,” Bert told the Telegram.

“It’s a family affair,” Bert’s
mom Tammy said with a
beaming smile. “Tlove it. Tlove
seeing the people.”

His aunt Karen, (Robert’s
sister), said she has been into
collecting and antiques her
whole life, and likes the fact
that she works with family —
and the auctions attract peo-
ple from across the region.

“My aunt was an antique
dealer and I used to go to her
place in the summer and help
her set up,” Karen said, add-
ing she became involved with
the “family business” from the
start. “Ireally enjoyit—it's the
people that bring things in, it’s
nice seeing new faces and jok-
ing around with the regulars.
We have people come from
Plattsburgh and Vermont, and
some people even called from
Texas because they were inter-
ested in what we had.”

According to Bert, who also
has a full-time job working at
the Salmon River School Dis-
trict, most of the auctions are
well-attended as people travel
for miles to be there.

“They come from all over.
It’s pretty cool. I have peo-
ple come up from Albany. I
had one guy travel from New
Hampshire. There are a few
local people, but it seems like
alot of them are from 50 miles-
plus away,” he said, adding
that some people from out-
of-state participate by placing
online bids. “At the last auc-
tion there were some boxes
shipped to Arkansas. It was
pretty cool to see that our stuff
goes everywhere. I wish we
would have kept track of all the
states we sold to.”

AHELPING HAND

According to Bert, his fa-
ther always had an interest in
auctions, and according to his
mom Tammy, the senior Gray
wanted to supplement his in-
come after retiring from the
Department of Corrections.

“He enjoyed ‘junk,” and
grew up with antiques and old
stuff,” she said.

According to Bert, his father
starting the auction service
was about more than gaining
additional income. It also had
something to do with helping
others, mainly when someone
lost a family member and were
left with their many posses-
sions.

“My dad started the busi-

See AUCTIONT18
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Shapiro award winner has “ability to

see beyond present challenges’

By CHRIS BROCK
cbrock@wdt.net

WATERTOWN — Before
the recipient of the 71st an-
nual Israel A. Shapiro Citizen-
ship Award was announced lat
month atthe Noon Rotary Club,
the Watertown High School
Select Choir performed a few
holiday tunes, including “Do a
Little Good” from the 2022 film
“Spirited.”

“So try to do alittle good/May-
be give a little more/Work a little
harder than you did the day be-
fore,”the choir sang— a perfect
preamble for Greater Water-
town North Country Chamber
President and CEO Kayla Ja-
mieson, who then took the po-
dium at the Italian American
Civic Association to announce
that Beth A. Linderman is this
year’s Shapiro Award winner.

“Outstanding community
leadership starts with a clear,
compelling vision, and Beth ex-
emplifies this perfectly,” Jamie-
son said. “As Suzie Renzi-Falge
(executive director of Flower
Memorial Library) highlights,
Beth has the ability to see be-
yond present challenges and
imagine a future where our
community is thriving. She has
the foresight to identify prob-
lems before they escalate into
crises and the strategic mindset
to devise solutions that benefit
all members of the communi-

Linderman’s vision, Jamie-
sonsaid, is never self-serving.

“Instead, it is focused on
the collective welfare, aim-
ing to create a lasting, positive
change. For example, her work
with Planned Parenthood, Ro-
tary, and her church showcases
her advocacy for education re-
form, sustainability initiatives,
and healthcare access. She
understands the importance
of a long-term commitment to

progress. By uniting our com-
munity around shared goals,
Beth motivates people to invest
their time, skills, and resources
toward achieving those goals.”

Jamieson shared other ac-
colades about Linderman
from others, including the Rev.
Andrew Long, pastor of First
Presbyterian Church: “Beth is a
powerful and important voice
at decision-making tables be-
cause of her ability to listen,
discern carefully, and consider
who a given decision will im-
pact.”

Jamieson said that Denise
Young, retired Watertown Fam-
ily YMCA director, echoed that
praise by telling her, “Every ser-
vice that Beth provides is with
a clear and heartfelt purpose
to improve the quality of life of
others through service.”

“Her leadership is not driven
by personal gain, but by a gen-
uine desire to improve the lives
of others and our communi-
ty as a whole,” Jamieson said.
“Beth is a selfless leader who
often works behind the scenes,
organizing events, securing
resources, and encouraging
others to contribute in any way
they can. She shows up when
needed, whether it’s helping
with acommunity cleanup, vol-
unteering at church, or offering
mentorship to a young person.
Her dedication is infectious,
inspiring others to join in and
contribute.”

Linderman has been a Rotary
member for nearly 20 years and
has been heavily involved in
Rotary International’s End Po-
lio Now campaign.

She spent eight years on the
Watertown City School District
board of education and has
served as president of the Wa-
tertown Family YMCA board of
directors. In 2014, she became
president of the New York State

S v

Beth A. Linderman will be formally presented with the 71st annual Israel A. Shapiro Citizenship
Award on Feb. 27. Chris Brock/Watertown Daily Times

chapter of Philanthropic Edu-
cational Organization. She is
a former executive director of
Family Counseling Services of
Northern New York.

Linderman, a licensed clini-
cal social worker, holds a bach-
elor’s degree in social work
from Cornell University, Ithaca,
and a master’s degree in social
work from the Fordham Uni-
versity School of Social Service,
Manhattan.

The Shapiro Award an-
nouncement was designed to
be a surprise for Linderman,
and she was. Following the ap-
plause at the announcement,
Linderman told the gathering,
“I'have nowords.”

She found more words lat-
er as the Noon Rotary meet-

ing broke up and she was ap-
proached by others who offered
congratulations.

“I'was super surprised, totally
blown away,” she said. “When
I see the awardees for the Sha-
piro Award, the Athena Award,
whatever, I think, ‘Oh yeah, well
of course that’s why they re-
ceived it. I don’t do this or this
or this.” So whatever they putin
the plus column for this, I ap-
preciateit.”

The award will be formally
presented at a dinner hosted by
the Greater Watertown-North
Country Chamber of Com-
merce on Thursday, Feb. 27 in
the Banquet Room at Faichney
Drive Business Complex. Res-
ervations can be made online at
www.watertownny.com or by

contacting the GWNC Cham-
ber of Commerce at during
business hours at (315) 788-
4400.

The Shapiro Award is pre-
sented by the GWNC Chamber
of Commerce and was estab-
lished by Arnold I. Shapiro to
honor the memory of his father,
a long-time business leader in
the community. A director of
the Chamber at the time of his
father’s passing in 1952, Shap-
iro sensed a need in Watertown
for a symbolic annual recog-
nition of exceptional leader-
ship on behalf of Watertown.
The award is made on the ba-
sis of outstanding citizenship,
achievement, leadership, dedi-
cation and motivation.

GREATER WATERTOWN -NORTH COUNTRY

Your local business
connection.

www.watertown ny.com
105 Court Street, Suite B Watertown, NY 13061

315-778-4400
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Hochul sets affordabi

By ALEX GAULT
agault@wdt.net
ov. Kathleen C. Ho-
chul outlined a broad
plan to make New
York more affordable,
safer and future-focused in her
State of the State address in Al-
bany on Tuesday Jan. 14.

From an egg-shaped theater
on the Empire State Plaza, Ho-
chul said she plans to do things
like push $3 billion in state
revenue back into taxpayers
pockets with “inflation rebate
checks” funded by the state’s
sales tax collections, increase
the number of state troopers at
the northern border, expand
agricultural opportunities
and invest in the state’s dairy
industry with investments in
research and development
programs.

The governor’s speech,
which comes at the start of
the 2025 legislative session,
sets the scene for the next six
months of lawmaking in the
state capitol — in concert with
the governor’s budget propos-
al expected in early February it
marks her position on a num-
ber of key issues lawmakers
will address this year.

The word on everyone’s
lips in Albany has been afford-
ability this year — lawmakers
are taking a lesson from the
national Republican electoral
victory last year that’s swept
Donald J. Trump back to the
White House, and Republi-
cans into uniform control in
Washington. Even New York,
a predominantly Democrat
state, swung to the Republi-
cans by 11%.

“As we reflect on the state
of our great state, the Empire
State, two things are very clear
to me,” Hochul said. “Our fu-
ture depends on the ability of
every family to afford the es-
sentials of life, and our ability
to protect the safety and secu-
rity of our residents.”

She referenced the work
she and her office have done
over her three years in office
— raising the minimum wage,
passing a statewide program
to increase housing stocks,
protecting young New Yorkers

Gov. Kathleen C. Hochul delivers her 2025 State of the State address Tuesday Jan. 14 in Albany. Alex Gault/Johnson Newspapers

from predators and addiction
on social media, and ending
copays for insulin for those on
state-sanctioned health plans.
But she said, as she has in her
previous two State of the State
addresses, that more work
needs to be done.

Her first plan includes a
call to cut state income tax-
es for those making less than
$323,000, expected to impact
8.3 million New Yorkers. The
Governor did not share how
much she wanted to cut taxes
by.
“The tax cut I propose today
and will fight for in the coming
months will deliver the lowest
tax rates in seven decades and
save hardworking taxpayers $1
billion.”

The Governor said that cut
would complement her infla-
tion refund, which will also go
out to people making less than
$300,000 - $300 for individual
taxpayers, $500 for families,
and her proposal to boost the
Empire State Child Tax Credit,
expanding it to include fami-
lies with kids under age 4 and
raising the maximum benefit
to $1000 annually per child,
and $500 per child age 4to 17.

Hochul has outlined a plan

NNY Business

-

to provide free breakfast and
lunch in every public school in
the state - expanding the cur-
rent program from covering
about 90% of schools to 100%.

The governor also wants to
put $110 million aside to help
child care providers build new
facilities or expand their exist-
ing spaces, with a goal of add-
ing more child care spaces to
New York.

“Everything I'm talking
about all adds up to nearly
$5,000,” she said.

Beyond affordability, Ho-
chul said she wants to address
public safety in New York -
she outlined a few NYC-spe-
cific ideas like a cop in every
subway train between 9 p.m.
and 5 a.m. every day for the
next six months, and also pro-
posed a change to the state’s
involuntary commitment
laws.

“We need to expand invol-
untary commitment into a
hospital to include someone
who does not possess the
mental capacity to care for
themselves such as refusing
help with the basics: clothing,
food, shelter, medical care,”
Hochul said on Tuesday.

Advocates and others have

8}
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expressed concerns for years
over calls to change involun-
tary commitment rules — they
worry that a move to put more
people into hospitals against
their will is reminiscent of the
“bad old days” of mental in-
stitutions, and could be used
to criminalize mental illness
or poverty.

“I say that is flat out
wrong,” Hochul said. “This is
about having the humanity
and the compassion to help
people incapable of helping
themselves.”

It didn’t get a mention in
her speech Tuesday, but Ho-
chul also wants to devote
more state resources to the
northern border - in her State
of the State book, which in-
cludes over 200 policy pro-
posals at varying degrees of
specificity, she lays out a goal
of increasing the number
of New York state police as-
signed to the northern border
region, as well as more coun-
terterrorism investigators
and a sophisticated network
of surveillance technology as
well. Hochul framed the push
as addressing “transnation-
al criminal networks” in the
SOTS book.

lity agenda

Other priorities not includ-
ed in the Governor’s speech
include a commitment to
supporting the state agricul-
ture sector and dairy farm-
ers specifically with research
and development funding, a
state-funded Excelsior Broad-
band Network that would
help provide web connectiv-
ity in rural areas of upstate
New York, reliant on a new
fiber-optic installation along
the full length of the New York
State Thruway, and a com-
mitment to making it easier
for land conservation groups
and the DEC to preserve wild,
undeveloped lands.

On housing, a topic that got
alotofattention last year, Ho-
chul said she wants to bar pri-
vate equity groups from bid-
ding on buildings in New York
in the first 75 days of it being
on the market, and ban land-
lords from using price-setting
algorithm programs that help
them raise rents.

The Governor’s plan did
not address school fund-
ing - a closely watched issue
this year after the Governor
attempted to change state

See AFFORDABILITYT18
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Otis celebrating 40 years in business

TIS

1985 4pTH ANNIVERSARy 2025

Staffreport

LYONS FALLS — During its
four decades in business, Otis
Technology has grown from a
small manufacturer to an in-
ternationally recognized lead-
er in gun cleaning products
and accessories — providing
its USA-made products to the
military, law enforcement and
sporting goods markets.

This year, the company cel-
ebrates 40 years in business
and an ongoing commitment
to rethink and redefine gun
care, giving gun owners better
and smarter ways to keep their
most cherished firearms in the
best condition possible.

Otis Technology’s origins
began in 1985 when founder
Doreen Williams tripped and
fell in the mud while whitetail
deer hunting with her father.

With the barrel of her grand-
father’s Model 94 Winchester
full of mud, the day’s hunt was
over for the 16-year-old. From
that fateful day came an idea
with a dream and the tenacity
to see it through to success.

Ms. Williams, along with
her parents and three siblings,

endeavored to create a smart-
er solution to a problem every
hunter, soldier, shooting en-
thusiast and firearm owner has
encountered.

The Williams family set out
with a vision to innovate gun
care and drove them to create
quality products that serve
the men and women who de-
pend on their firearms to feed
their families and protect their
country.

And innovate is what Otis
Technology did. The company
pioneered the Breech-to-Muz-
zle® cable cleaning concept,
allowing firearm owners to
clean properly from the breech
end of the firearm without dis-
assembling their firearms.

Their round, soft pack clean-
ing kits are iconic and synon-
ymous with the Otis brand
much like the Coca-Cola bottle
istoitsbrand.

“Alot of hard work and dedi-
cation over the last 40 years can
be attributed to reaching this
milestone,” said Bill Kleftis,
Otis Technology CEO. “What
started as the Williams family
at the kitchen table has grown

Doreen A. Garrett, founder of Otis Technology Inc., Lyons Falls, holds examples of their gun-

cleaning kits in this 2014 photo. She is also the former chief executive officer. Watertown Daily

Times.

into a workforce of 100-plus
dedicated employees. We
couldn’tdowhatwe dowithout
our employees, our customers
and our relationships with our
community and in this indus-
try. We look forward to another
40years in business.”

Otis Technology is known

for manufacturing the most
advanced gun cleaning sys-
tems and accessories available.
The superior Breech-to-Muz-
zle® design combined with
unmatched quality has posi-
tioned Otis as the gun-care sys-
tem of choice with the U.S. mil-
itary. Otis Technology is smart

gun care.

There will be 40th anniver-
sary-themed promotions on
the Otis website throughout
the year that willbe announced
via social media and the email
newsletter. To sign up for the
newsletter, go to otistec.com.

Ice Cream

FromT3

ble and counter seating. Work
continues on a back room that
will be used for birthday par-
ties and special events.

The couple expects to open
Shaboom’s during the week of
Feb. 10 for Valentine’s Day.

“Who opens an ice cream
shop in the winter?” Bill
Voodre quipped, cracking a bit
ofalaugh. “Ido.”

Committee member Mike
Pierce told the Voodres they've
picked a good location, just
across the street from Wa-
tertown City School District
schools. The Chrissy Beanz
coffee and bakery shop next
door will complement Sha-
boom’s, he said.

“It sounds exciting,” Pierce
said.

WLDC board member
Dawn Cole was glad to hear
that she’ll be able to get flavor
bursts, concentrated syrups
that are integrated into soft-
serveice cream, at Shaboom’s.

“I'm an ice cream connois-
seur,” she said.

The shop also will sell 26 fla-
vors of Hershey’s hard and soft
ice cream, pints and gallons of
ice cream, ice cream cakes and
sandwiches and bars, along
with milkshakes. The cou-
ple also plans to have a well-
stocked candy counter.

Shaboom’s also will offer
bubble tea, a popular cold,
frothy drink created from a
tea base that’s shaken with
flavors, sweeteners and some-
times milk.

Amy Voodre wants to create

an ice cream parlor patterned
after Puff’s Ice Cream Store,
the ice cream shop that was
on Washington Street until it
closed during the 1990s.

Shaboom’s will give some-
thing for kids to do, she
stressed. WLDC board mem-
bers recalled roller skating
rinks and other businesses
that catered to young people
when they were kids.

Shaboom’s will initially
be open from 1 to 6 p.m. and
extend as the weather gets
warmer.

Amy Voodre is an experi-
enced businesswoman as the
former owner of Hearing Solu-
tions. Bill operated businesses
in Oregon until he relocated
to Watertown about five years
ago.

Fifty years ago, the couple
were high school sweethearts

HEHSHEYS
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“Who opens an ice cream shop in the winter?” Bill Voodre
quipped. “l do.” Craig Fox/Watertown Daily Times

at Watertown High School.
When Bill moved back to the
north country, they fell in love
again and married.

“We reconnected after 30
years,” he said.

And they are now running
the business together.
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WATERTOWN AIRPORT EXPANSION IS CHUGGING ALONG
Terminal on pace for fall completlon

ByJONATHON WHEELER
jwheeler@wdt.net

WATERTOWN — It was a
big day at Watertown Inter-
national Airport on Friday
Dec. 20 as one of the final steel
beams for the new airport ter-
minal was lifted into place.

The airport, which has
gained popularity over the
years, will be getting new ame-
nities — a welcoming area,
new security checkpoints, a
new waiting room, a restau-
rant and a jet bridge.

The total cost of the project
is $28 million. The airport’s
terminal account is cover-
ing $116,021. No money is
coming from county tax reve-
nues such as property tax and
sales tax. The majority of the
20,000-square-foot project is
funded through a state grant
with other money from an air-
portimprovement program.

“This day is huge,” said
Grant W. Sussey, the airport’s
director of aviation. “This is a
pretty good moment.”

Rain, sleet and snow have
not stopped construction

workers from ensuring the air-
port project has progressed.

Jefferson County Admin-
istrator Ryan M. Piche said
there weren’t any real delays
because of the weather, other
than during some high wind
events. Piche confirmed that
crews were working during
the last two lake-effect snow-
storms.

“They’'re making great
progress,” he said. “We’re re-
allymoving.”

Piche said that as the steel
beam was being placed Fri-
day, he was thinking about the
next time he will see it: when it
is completely covered and he’s
taking a tour of the new termi-
nal. He also spent time imag-
ining what the terminal will
looklike when it’s done.

“It’s something that has
taken a lot of time and a lot of
effort and a lot of persistence
but the Board of Legislators
have stuck with it and it really
is, now, something special,”
he said.

Also in attendance was re-
tired Jefferson County Admin-

New Year,
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Crews on Friday Dec. 20 at the Watertown International Airport put one of the last beams into place
on the new terminal. Jonathon Wheeler/Watertown Daily Times

istrator Robert F. Hagemann
111, who was at the helm when
the county took over the air-
port in the early 2000s. The

airport now offers twice daily
commercial flights to Phila-
delphia and serves more than
40,000 commercial passen-

gers each year.
Hagemann said he was

See AIRPORTT23
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St. Lawrence County Chamber plannmg for active year

By BOB BECKSTEAD
bbeckstead@wdt.net

MASSENA — The St. Law-
rence County Chamber of Com-
merce has plans for an active
year in Massena.

“The St. Lawrence County
Chamber of Commerce is mak-
ing plans for an exciting year in
Massena in 2025 as we pursue
staffing and a new office, host-
ing of events, collaboration with
local organizations, community
promotion, tourism develop-
ment and attraction, and sup-
port ofits businesses,” Executive
Director Benjamin R. Dixon said.

TheMassena, Canton and Og-
densburg chambers had merged
with the St. Lawrence County
Chamber of Commerce in 2023,
and Laura Pearson began work-
ing in Massena on Mondays and
Tuesdays and attending meet-
ings of the Massena Rotary Club
in 2024 while splitting her time
with the Ogdensburg Chamber
office.

“The past year was one of
tremendous evolution for the
chamber as we developed a new
staff, grew our board of direc-
tors, delved into new tourism
initiatives, and established new
membership benefits,” Dix-
on said. “We also effected the
four-party legal business merger
of the Massena and St. Lawrence
County (with Ogdensburg and
Canton) chambers, a process
that has required patient and
deliberate effort to implement
logistically. We continue to seek
the financial capacity to achieve
our vision and goals of an Inte-
grated chamber of commerce.”

Reflecting back on 2004, he
said Massena was well-repre-
sented in the chamber’s nation-
wide and Canadian marketing
efforts.

“Recreational assets were
featured in heavily trafficked
digital platforms such as Dis-
cover Upstate NY, Thousand Is-
lands Regional Tourism, and the
Hearst Times Union. We helped
the town secure $10,000 in AR-
PA (American Rescue Plan Act)
Tourism Promotion funds. We
posted frequently on our Visit
STLC: Massena NY Facebook
page with nearly 5,000 followers,
and our Massena-specific web
page at www.visitstlc.com/mas-
sena-new-york/ receives excel-
lent traffic,” Dixon said.

RﬂRTB ISI“H

SYNAGOGUE

The St. Lawrence County Chamber of Commerce has plans for an active year in Massena, including a new office and full-time staffing.
They are looking to sell the current chamber building at 16 Church St. Watertown Daily Times

In addition, he said, “We am-
plified digital marketing of the
Fall Fest Pumpkinpalooza to
thousands.”

On the business side, he
said they hosted Business After
Hours events, spotlighted sever-
al businesses on Facebook, and
recently hosted a ribbon-cutting
ceremony at North Country Li-
quor & Wine, formerly Romeo’s
Liquor store.

“Curran Renewable Energy
was our Local Producer of the
Year,” Dixon said.

Now, it’s time to look forward
t02025.

“We have far loftier goals for
2025, as we work to achieve the
financial capacity for a new of-
fice and permanent staff in Mas-
sena,” he said.

He said they're looking to
“drive engagement with busi-
nesses and organizations and
connect them to development
opportunities pertinent to their
needs, promote them through
digital and other marketing
channels, and build awareness
and utilization of the robust ben-
efits of chamber membership.”

“We look forward to hosting
Business After Hours, including

May 27 at the Gristmill Brewery,
our annual tourism dinner at the
River Course at Louisville Land-
ingonJune 12, moreribbon-cut-
tings, and community-wide
festivals to feature businesses
and organizations holding the-
matically connected events and
offerings and a Shop Local in
Massena campaign,” Dixon said.

He said they also want to
advance tourism promotion
of Massena and surrounding
communities by collaborating
with municipalities, promotion
partners and local attractions,
“and, in keeping with our vi-
sion of an integrated chamber
of commerce, connect our work
in business development, work-
force development, advocacy
and tourism to our members, the
businesses, and the communi-
tieswe serve.”

“In pursuit of these goals, the
16 Church St. property has been
put up for sale on the Multiple
Listing Service. The large build-
ing exceeds our needs for an of-
fice and visitor center and can be
put to a higher use by a different
entity, becoming an active prop-
erty for the community and con-
tributing to the local economy,”

Dixon said.

He said the sale of the build-
ing, along with financial sup-
port from the town of Massena,
membership dues and sponsor-
ships, “will hopefully provide the
catalytic revenue for us to hire a
permanent Massena commu-
nity coordinator and staff a new
office.”

He said the Massena presence
is necessary to carry out their
plans for2025.

“The chamber holds a dedi-
cated checking account solely
for the revenues and expenses
specific to our Massena oper-
ations, and the sale revenues of
the Church Street property will
be deposited into that account,”

he said.

Dixon said they're anticipate
an exciting 2025.

“As we turn the corner from a
year of evolution in 2024, the St.
Lawrence County Chamber of
Commerce casts its vision for-
ward with enthusiasm to a year
of beneficial impact and exciting
activity in the Greater Massena
community. We look forward
to increasing collaboration and
engagement with the business-
es, organizations, and residents
of the community and welcome
your feedback and supportaswe
work together to do great things
in2025,” he said.

Corporate  Personal

Mark Thompson - President
mark@cnyofficefurniture.com
315-289-9165

CNY Office Furniture

Your Local Premier Office Furniture Supplier in Northern and Central New York

Education

www.cnyofficefurniture.com

Medical  Restaurant
Destiny Piche - Vice President

destiny@cnyofficefurniture.com

315-804-4080
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Local chefto lease Ives Hill Country Club restaurant

By CRAIG FOX
cfox@wdt.net

WATERTOWN — Jake
Johnson will have a local
restaurateur run the restau-
rant at Ives Hill Country
Club this season.

Johnson, a local devel-
oper who owns dozens of
properties in and around
downtown, opened the
restaurant back up in De-
cember 2023 and hired a
staff to run the restaurant
after purchasing Ives Hill
Country Club the previous
summer from P.J. Simao for
$1.9 million.

This season, Michael
Bailine, a local chef with
experience running eater-
iesin the area, will lease the
restaurant from him.

Most recently, Bailine
was going to lease the for-
mer Flashback Lounge at
1303 State St., but then
Johnson called him last
week with the offer to run
the Ives Hill restaurant,
Bailine said.

“It all happened in a

week,” Bailine said.

He signed a lease with
Johnson on Wednesday.
The restaurant under John-
son will close Saturday.
Johnson will continue to
operate the 9-hole Ives Hill
Country Club.

Some of what Bailine
was planning at the old
Flashback Lounge he’ll do
at Ives Hill. But he intends
to reopen Ives Hill as a full
service restaurant in time
for the golf season in April.
About 20 employees will
work there. He’s already
started applying for his li-
quor license.

Until then, he’ll start next
week with Doordash de-
liveries, offering burgers,
pasta, deserts and bever-
ages. Plans will follow with
$12 business lunch boxes
soon after that — which he
had originally planned at
the State Street take-out
restaurant location.

He’s “still figuring out”
exactly how he’ll approach
the Ives Hill venture once

Times

it opens for golf season,
adding that it might end up
with either one or two sep-
arate restaurants because
the building can be “divid-
ed into two,” he explained.

“We still have some time
before the golf season,”
Bailine said.

On Wednesday, Bailine
was in Syracuse at the Cisco
Foods kitchen working on
his menu.

When he acquired Ives

The Watertown branch of RBC Wealth Management
19485 U.S. Route 11 | Watertown, NY 13601

(315) 788-4200 | us.rbcwm.com/watertown

The dining room inside the Ives Hill Country Club. Watertown Daily

Hill Country Club in the
summer of 2023, Johnson
had originally intended to
lease out the restaurant but
then ran it himself, he said.

Under the arrangement
with Bailine, Johnson can
solely focus on the golf
course, he said.

He stressed that he want-
ed to thank the communi-
ty for the support he’s re-
ceived. He also encouraged
the community to support

RBCJS

Bailine “because he’s going
todoabangupjob.”

Last week, the city’s Plan-
ning Commission approved
a special-use permit for the
State Street take-out eatery.
Bailine has since notified
the Planning Department
that deal is off and he is no
longer pursuing it, said Mi-
chael A. Lumbis, the city’s
planning and community
director.

Lumbis said he was un-
aware that the two busi-
nessmen were working on
the plans for Ives Hill.

Dating back to 1897, the
West Flower Avenue land-
mark has a long, rich his-
tory as a golf course and
restaurant.

Bailine was once the
co-owner of the Last Call
Lounge in Evans Mills with
his now ex-wife, but left the
business several years ago.
It closed last year, he said.

He also once owned a
pizzeria in Watertown.

Helping take your
business to the next level

Becoming a successful entrepreneur means more than
being your own boss. At RBC Wealth Management, we
have financial products, resources and strategies to
help your business thrive and support both employees
and the community.

Call today for a complimentary consultation.

Wealth
Management

Investment and insurance products: « Not insured by the FDIC or any other federal government agency * Not a deposit of, or guaranteed by, the
bank or an affiliate of the bank + May lose value

© 2024 RBC Wealth Management, a division of RBC Capital Markets, LLC, registered investment adviser and Member NYSE/FINRA/SIPC. All rights reserved.
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AnotrY of Crepes, Cof

Sweet and savory crepes.

heir mission is to in-

spire communities of

peace and conversa-

tions of truth through
considerate service and com-
panionable atmosphere. And
that’s what they continue to
provide at Old Market Coffee.
0Old Market Coffee opened
in August 2021 at 1/2 Main
Street in downtown Pots-
dam. The business is owned

by friends Jerrial Martin and
Josh Puffer.

Martin and Puffer grew up
together, attended church
together and have had a
mutual dream to own a cof-
fee shop. Martin said a lot of
research was done ahead of
opening, including training
downstate for a month and
welcoming “coaches” who
help businesses launch. The

NNY Business

fe ano peace a Old Market Coffee
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A sunny interior at Old Market Coffee in Potsdam greets customers.

owners took a special inter-
est in crepes following visits
to Montreal and France.

Old Market offers a full
service espresso bar. Coffees
include drip coffee, Ameri-
cano, cappuccino, and mac-
chiato, among others. Their
sweet and savory crepes in
classic and fusion styles are
inspired by their travels. Bat-
ter is made from scratch each
day. Some crepe options in-

clude bacon avocado, red
raspberry mousse and capri,
which include basil pesto, to-
mato and fresh mozzarella.

“There is a selection of sa-
vory or sweet crepes,” Mar-
tin said. “Build-your-own
crepes, yogurt parfaits and
sweet treats round out the
menu.”

On Thursdays during the
college semester, Old Mar-
ket offers their space and

complimentary coffee/tea as
a Study Night for students 5
p.mto 8 p.m. See their web-
site for more information
and dates, www.oldmarket.
coffee.

Regular business hours
are 8 a.m. to 3 p.m. Tuesday
through Saturday. Old Mar-
ket Coffee is a proud member
of the Potsdam Chamber of
Commerce.

5

POTSDAM CHAMBER

OF COMMERCE

Supporting Business Building Community

Join us for Potsdam Chamber Hockey Night

Clarkson vs. Harvard University
Saturday, Feb. 15 « Cheel Arena « 4 p.m. « Tickets: $15 each.
Exclusive Seating! « Win Prizes Including Potsdam Chamber Gift Cards! Participate in the on-ice Money Grab!
Want to Purchase a Block of Tickets? Email: Director@PotsdamChamber.com
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By PamelaJ. Dixon
Jefferson Community College

Kary Melendez-Aristud,
Theresa, is the featured Jeffer-
son Community College (JCC)
Honors Program student for
the month of December 2024.
Melendez-Aristud is a business
major at Jefferson. For one of her
honors program options, she
conducted a project on data and
marketing analytics.

The Jefferson Community
College Honors Program offers
students with exceptional ac-
ademic skills the opportunity
to receive enriched instruction
within their current program of

Kary Melendez-Aristud.

NNY Business

study. For the Honors Program,
students select three courses
within their curriculum, and
enhance them as Honors Op-
tions. The option is based on a
project agreed to by the student
and a faculty member willing to
work closely with the student to
provide a unique and rewarding
experience. Students also take
the Honors Seminar, a unique
inter-disciplinary course open
only to program participants.
The seminar examines a sin-
gle theme each semester and
features guest speakers from a
variety of disciplines and often
includes some sort of field expe-

rience.

Successful program partici-
pants earn a prestigious Honors
Graduate designation on their
academic transcript for each
Honors Option course. Stu-
dents demonstrating excellent
academic achievement in high
school or who have completed
12 credithours of college course-
work are invited to apply for ad-
mission to the Honors Program.

“I joined JCC’s honors pro-
gram to build my skillsand boost
my résumé by working on in-
dependent projects that I had a
passion about, with the help of
my professors,” says Kary Me-

lege Featured Honors Program Student

lendez-Aristud, JCC featured
Honors Program student. “The
honors program is a great way
to challenge yourself, figure out
what you're passionate about,
and bring it to life through your
honors option. You also get to
build closer relationship rela-
tionships with your professors,
which was essential for my jour-
neyatJCC.”

For information, visit wwuw.
sunyjefferson.edu or contact
Honors Program coordinator,
Dr. Joshua Canale, at jcanale@
sunyjefferson.edu.

JCC celebrates fall grads

On Dec.17,
2024, Jefferson
Community
College helda
senior send-off
to honor the
accomplishments
of its fall
graduates.

The fall 2024
graduating

class consists of
approximately
85 students,
pending
satisfactory
completion of
coursework.
Among them
are Britni Mays
(left) of Adams
and Rose Slate of
Adams Center.
Fall graduates
have the
opportunity to
join the spring
commencement.

ALLIED HEALTH PRE-CERTIFICATION  USE YoUR MYCAA FUNDS!

FEBRUARY
Phlebotomy Tech. (Fort Drum)

Clinical Medical Assistant (Lowville)

MARCH

Pharmacy Tech. (Watertown)

Dental Assistant (Watertown)

Medical Billing and Coding (Watertown)

LEARN MORE: SUNYJEFFERSON.EDU/ALLIEDHEALTH

JEFFERSON

COMMUNITY COLLEGE

Application Deadline for Dental
Hygiene Degree Program Jan. 31

By PAMELAJ. DIXON

Jefferson Community College

Jefferson Community College
(JCC), in partnership with Mon-
roe Community College (MCC),
Rochester, NY, is bringing the
Associate in Applied Science
(A.A.S.) Degree in Dental Hy-
giene to the North Country. This
unique collaboration offers local
students an opportunity to pur-
sue a rewarding career in dental
hygiene while remaining in Jef-
ferson or Lewis counties. The
application deadline is January
31,2025 (fall 2025 start).

The Dental Hygiene program
prepares students for licensure
and practice as a Registered
Dental Hygienist (RDH). Upon
successful completion, students
graduate with an Associate of
Applied Science degree and
are eligible to take the National
Board and regional licensing
examinations. The program
begins in fall 2025, and only five
seats are available for the 2025
cohort. Additional seats will be
offered in 2027 and 2029.

KeyProgram Details:

Application Deadline for Fall
2025 Start: January 31,2025

Eligibility: Students must re-
side in Jefferson or Lewis coun-
ties.

Clinical Courses: Taken in
person at North Country Family
Health Center, Watertown, NY.

Online Courses: Delivered
via SUNY BrightSpace Learning

Management System.

Prerequisites apply: visit
www.sunyjefferson.edu for de-
tails

Prospective students are en-
couraged to meet with an advi-
sor at JCC or MCC to plan their
academic pathway. Admission
to the program is competitive,
and meeting minimum re-
quirements does not guarantee
acceptance. Prerequisites must
be completed prior to applying,
and detailed information can be
found on the College’s website,
www.sunyjefferson.edu.

The U.S. Bureau of Labor
Statistics reports a strong out-
look for dental hygienists, with
employment in the field pro-
jected to grow by 9% nationally
through 2033. In New York State,
dental hygienists earn an annual
mean wage of $87,000, making
it a lucrative and in-demand ca-
reer path.

This innovative partner-
ship between JCC and MCC
underscores a commitment
to expanding educational op-
portunities and meeting re-
gional workforce needs. Clin-
ical coursework will provide
hands-on experience, while on-
line learning ensures a flexible
schedule for students.

For more information visit
www.sunyjefferson.edu or con-
tact Donna Stevenson, Interim
Associate Vice President at JCC,
at (315) 786-2323 or dsteven-
son@sunyjefferson.edu.
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PLAN YOUR BUSINESS START-UP OR EXPANSION
ST. LAWRENCE COUNTY

The St. Lawrence County

Industrial Development Agency
offers a variety of programs and services to
help businesses grow and succeed.

We can assist with:

. Low Interest Loans
Workforce Development
Tax Abatement Programs
Site Selection Assistance

Networking and Business Contacts
Industrial Building Construction

Whether you are an entrepreneur
or an established business,
The St. Lawrence County IDA
ls your central point of contact!

For more information,
please call (315) 379-9806 or visit
www.SLCIDA.com

St.Lawrence County

Industrial Development Agency

R /o Undiscoroned

I STLAWRENCECOUNTY
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2025 Spring Session of The Captain
School at ABM Open for Registration

pler ¥

People gather at the St. Lawrence River for the 51st annual boat

parade at the Antique Boat Museum in Clayton. A captain’s
course, required to operate a boat like the Zipper in the
foreground will be held in March at the museum. Watertown

Daily Times

By JESS GOULD
jgould@abm.com

CLAYTON — The Antique
Boat Museum (ABM) is excited
to announce the 2025 Spring
session of The Captain School
at ABM, led by experienced
instructors Captain Tom Tro-
vato and Captain Ken Kozin.
This comprehensive program
provides the essential training
required to obtain a U.S. Coast
Guard Merchant Mariner Cre-
dential MMC).

This session offers courses
for the Operator of Uninspect-
ed Passenger Vessels (OUPV/6-
Pack), Masters Upgrade (~100
GRT), and Towing Endorse-
ment, with the addition of a
new Auxiliary Sail Endorse-
ment. Upon completing the
courses and exams, students
will fulfill key requirements
for their MMC at the OUPV or
Masters level, with the option
toadd endorsements.

Course Details and Sched-
ule:

0 x\C ruet . vinecars

Enid Moore - Owner 226 James St., C[ayton, vy

OUPV/6-Pack Course + Ex-
ams

m Dates: March 15-25, 2025

Class Times:

® March 15, 16,19, 22,23:8
AM-5PM

B March17,18,20,21: 8 AM
-12PM

Exam Dates & Times:

® March24:9AM

B March25:1PM

m  Cost: $845 (includes ex-
am fees)

Towing Endorsement
Course + Exam

® Date: March 25,2025

B Time: 8 AM - 12 PM (ex-
am included in curriculum)

B Cost: $100 (includes ex-
am fees)

Upgrade to Masters (~100
GRT) Course + Exam

® Dates: April 1-3,2025

B Time:8AM-5PM (exam
included in curriculum)

®  Cost: $350 (includes ex-
am fees)

NEW Auxiliary Sail En-
dorsement Course + Exam

® Date: March 20,2025

B Time:1PM-5PM (exam
included in curriculum)

®  Cost: $100 (includes ex-
am fees)

Why Earn a Merchant Mari-
ner Credential?

An MMC is required to le-
gally operate vessels carrying
passengers for hire, including
fishing charters, tour boats,
diving excursions, and more. It
is also necessary for commer-
cial operations such as ferries,
tugboats, and supply boats, as
well as private yacht delivery
for many manufacturers.

Registration and Contact
Information:

Registration is now open
on the Captain School at ABM
webpage at https://www.
abm.org/education/the-cap-
tain-school/. This page also
includes links to register on-
line and access the U.S. Coast
Guard National Maritime Cen-
ter’'s MMC application check-
list.

For questions about regis-
tration, course materials, or the
licensing process, please con-
tact Museum Educator Molly
Voth at mvoth@abm.org or
315-686-4104 ext. 225.

Located on the St. Lawrence
River in upstate NY, ABM fea-
tures a collection of over 300
antique and classic boats and
thousands of recreational boat-
ing artifacts. Each summer the
4.5-acre waterfront campus
comes alive with numerous
educational programs and
special events, including the
longest-running antique boat
show in North America. For
more information, please visit
the Museum’s website at abm.

org.

Gowrmel

OLIVE OILS

Coastal Resilience Specialist Named for St.
Lawrence River-Eastern Lake Ontario Region

New York Sea Grant (NYSG)
has added Lauren Darcy as a
Great Lakes Coastal Resilience
Specialist for the St. Lawrence
River and eastern Lake Ontario
region of New York State. From
NYSG’s new office housed with
the Tug Hill Commission at the
Dulles State Office Building in
Watertown, New York, Lauren
will serve as a conduit to NYSG'’s
expertise with coastal process-
es and hazards, Great Lakes
fisheries and ecosystem health,
water quality, Great Lakes lit-
eracy training for teachers and
informal educators, and coastal
tourism.

Early in 2025, Lauren, along
with NYSG Great Lakes Coast-
al Community Development
Specialist Mary Austerman, will
conduct focus groups to deter-
mine the information and re-
source needs of local decision
makers, building inspectors,
supervisors, mayors, and Trib-
al leaders. NYSG provides local
governments with training in
best practices and customized
resources related to water re-
sources and land use planning,
green infrastructure, and storm-
water and floodplain manage-
ment. The training empowers

Lauren Darcy. Contributed.

local communities to build resil-
ience capacity against extreme
weather and storm impacts.
New York Sea Grant is a co-
operative program of Cornell
University and the State Uni-
versity of New York and among
a nationwide network of 34 uni-
versity-based programs work-
ing with coastal communities
under the National Oceanic and
Atmospheric Administration’s
National Sea Grant College
Program. Learn more at www.
nyseagrant.org. Lauren can be
reached at315-849-3962.

The 36th Annual Save the River Winter Environmental
Conference is Saturday, Jan. 25 in Clayton

Save The River® Upper St.
Lawrence Riverkeeper® is hosting
its 36th Annual Winter Environ-
mental Conference on Saturday,
January 25 at The Harbor Hotel in
Clayton.

TheWinter Environmental
Conferenceisachance to hear
from speakers across the region
about topics concerning the Upper
St. Lawrence River.

Pre-registration and tickets
are currently available online at

savetheriver.org. The conference
will begin with registration at 9:30
a.m. and opening remarks at 10
am.

Dr. Kate Cleary will discuss
efforts by the A2A Algonquin to
Adirondacks Collaborative to
improve connectivity for wildlife
through a bi-national road ecology
studyin the 1000 Islands region.
Jake Tibbles, Executive Director of
the Thousand Islands Land Trust,
willlatest updates on Blind Bay.

Come visit our tasting room
for a unique & fun experience.

Follow us on Facebook

www.thecruet.com
thecruet@gmail.com « 315-767-1064




CLARKSON HIRES LEADER
FORITS NY HEALTHY
WATER SOLUTIONS

By JAKE NEWMAN
Clarkson

Clarkson University Hires
Business Development
Manager for its New York
State Center of Excellence in
Healthy Water Solutions

The New York State (NYS)
Center of Excellence (CoE)
in Healthy Water Solutions,
led by Clarkson University
and SUNY College of Envi-
ronmental Science & Forest-
ry (ESF), has hired Courtney
Johnson-Woods as its new
Business Development Man-
ager.

“Our CoE staff and faculty
are excited Courtney is join-
ing our team in this role,” said
Stefan Grimberg, Clarkson
Professor of Civil and Envi-
ronmental Engineering and
Co-Director of the NYS CoE
in Healthy Water Solutions.
“We believe her well-round-
ed technical and partnership
skills will help the CoE expand
business development oppor-
tunities to accelerate growth
and impact to benefit not on-
ly our partnering institutions,
but in keeping with the mis-
sion of the CoE, will collec-
tively contribute long-term to
economic development ob-
jectives across the state.”

Johnson-Woods is not new
to Clarkson, having spent 17
years as a faculty member in
the Communications, Me-
dia & Design department. In
addition to teaching, her re-
search focused on shoreline
community decision-making
along the St. Lawrence as well
as additional grant projects
centering around water chal-
lenges. She also has a deep
connection with CoE partner
ESF, from which she received
her MS and more recently her
PhD, and has worked with
several ESF faculty members
on collaborative projects over
the years.

Bookending her academ-
ic career, Johnson-Woods
worked in economic develop-
ment and planning in Central
New York focused on ground-
water protection, and in busi-
ness development for a state
agency in Arkansas. It was

Courtney Johnson-Woods
is Clarkson University’s
new Business Development
Manager. Contributed.

there she began working in
the forest products industry,
where she focused on sustain-
ability and best practices for
water conservation in a for-
mal role and for the last three
decades remotely as a consul-
tant.

Most recently, John-
son-Woods worked at a
global consulting firm in in-
ternational development,
providing expertise on
cross-sector partnerships in
water and fisheries, sustain-
able tourism in Greenland,
and private sector open in-
novation models and envi-
ronmental, social and gover-
nance (ESG) roadmaps.

Taking advantage of
this announcement, John-
son-Woods invites Clark-
son faculty who might have
research and development
interests that intersect with
diverse water challenges and
opportunities to contact her.
Shewill be meeting with facul-
ty to better understand Clark-
son’s strengths and poten-
tials, as well as those of ESF,
as a critical step in exploring
opportunities to collaborate
with other organizations, in-
dustry, and municipalities
across the state on healthy
water solutions at all stages
of research, development and
commercialization.

She can be reached by
email at cwoods@clarkson.
edu or phone at 315-268-2001.

To learn more about the
NYS CoE in Healthy Water
Solutions, visit www.healthy-
waters.org.
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Clarkson University Research
Recognized in 2023 Environmental
Science & Technology
Best Paper Awards

By JAKE NEWMAN
Clarkson

A team of Clarkson Univer-
sity Researchers were recent-
ly recognized as fourth run-
ners-up in the Environmental
Technology category in the
2023 Environmental Science &
Technology (ES&T) Best Paper
Awards, released this past De-
cember.

Richard and Helen March
Professor of Chemical and
Biomolecular Engineering Sel-
ma Mededovic, Jean S. Newell
Distinguished Professor of En-
gineering and Co-Director of
the Center for Air and Aquat-
ic Resources Engineering &
Science (CAARES) Thomas
Holsen, Graduate Research
Assistant Faith Isowamwen,
Undergraduate Student Kath-
erine Ross, and Associate
Professor at Sun Yat-sen Uni-
versity and former Clarkson
University Research Assistant
Professor Rui Li were recog-

nized for their research titled
“PFAS-CTAB Complexation
and Its Role on the Removal
of PFAS from a Lab-Prepared
Water and a Reverse Osmosis
Reject Water Using a Plasma
Reactor.”

The group’s study develops
and provides a detailed expla-
nation of a novel approach for
degrading per- and polyfluo-
roalkyl substances (PFAS) of
varying chain lengths using
electrical discharge plasma, in
the presence of a cationic sur-
factant.

“This paper is the result of
the hard work of our under-
graduate, graduate, and post-
doctoral students,” Mede-
dovic said. “We are all thrilled
to be recognized by the ES&T,
among the 1,600 manuscripts
it publishes annually.”

Environmental Science &
Technology (ES&T) is widely
recognized as one of the top
journals in the field of envi-

ACGESS OUR AWARD WINNING PRIMARY CRAR

ronmental science, with an
impact factor of 11.4 and ac-
ceptance rate of approximate-
ly 15 percent.

Clarkson University is a
proven leader in technological
education, research, innova-
tion and sustainable econom-
ic development. With its main
campus in Potsdam, N.Y., and
additional graduate program
and research facilities in the
Capital Region and Hud-
son Valley, Clarkson faculty
have a direct impact on more
than 7,800 students annually
through nationally recognized
undergraduate and graduate
STEM designated degrees in
engineering, business, science
and health professions; exec-
utive education, industry-rel-
evant credentials and K-12
STEM programs. Alumni earn
salaries among the top 2% in
the nation: one in five already
leads in the c-suite. To learn
more go to www.clarkson.edu.

Community Health Center
of the North Country
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Naturally Lewis, Inc. Opens Applications
for 2025 Funding Opportunities

By KAYLEE TABOLT
kaylee@naturallylewis.com

Lewis County, NY — Nat-
urally Lewis, Inc. is an-
nouncing its 2025 funding
opportunities with seven
opportunities for business-
es, commercial property
owners, community orga-
nizations, and youth. These
funding opportunities are:
(1) Building Business Fund,
(2) Business Retention Fund,
(3) Community Connections
Fund, (4) Launch Lewis
County, (5) Small Things,
Big Impacts Fund, (6) Stu-
dent Pitch Competition and
(7) Vacant Property Revital-
ization Fund.

The Building Business
Fund, funded through the
Community Economic De-
velopment Program, will
support local businesses
providing matching funds to
invest in the “tools” to scale
up and grow. Funds can be
used for literal tools (equip-
ment/machinery) or figu-
rative tools (business ser-
vices/professional services)
to assist business growth.
Projects must show overall
benefit to the community
and promote economic de-
velopment through business
growth. Applications are
currently open and reviewed
on a quarterly basis.

The Business Retention
Fund, funded through the
Community Economic De-
velopment Program and
Lewis County, will support
existing businesses by pro-
viding matching funds to
businesses looking to sus-
tain their business oper-
ations following a natural
disaster, act of God, or man-
date affecting business re-
tention or operations. Appli-
cations are currently open
and reviewed on a quarterly
basis.

The Community Connec-

Mick Lehman of Grand Slam Safety with their completed project

funded by the Vacant Property Revitalization Fund. Contributed.

tions Fund, funded through
the Community Economic
Development Program, will
support non-profit orga-
nizations, municipalities,
and schools in developing
partnerships, building orga-
nizational capacity, and ex-
ecuting projects that foster
collaboration and econom-
ic growth. Applications are
currently open and reviewed
on a quarterly basis.

The Launch Lewis Coun-
ty Program, funded by NYS
Office of Homes & Commu-
nity Renewal, will support
low-to-moderate income
entrepreneurs in starting
up their businesses. Appli-
cations are currently open
and reviewed on a quarterly
basis.

The Small Things, Big Im-
pacts Fund, funded through
the Community Econom-
ic Development Program
and HLH Living Trust, will
support Lewis County busi-
nesses and nonprofit or-
ganizations to implement
innovative, small-scale proj-
ects that enhance visibility,
build capacity, and drive
growth. Additionally, there
is a focus on funding events
and festivals that bring vis-

itors to our community.
Applications are current-
ly open and reviewed on a
quarterly basis.

The Student Pitch Com-
petition, funded through
the Community Econom-
ic Development Program,
will support young entre-
preneurs through a busi-
ness proposal competition
for high school students in
Lewis County. Applications
open on January 20, 2025
and close on May 1, 2025.

The Vacant Property Re-
vitalization Fund, funded by
Lewis County, will support
building owners that are
looking to revitalize vacant
buildings or floors into us-
able spaces for commercial
use. Applications are cur-
rently open and reviewed on
a quarterly basis.

Find more informa-
tion about current funding
opportunities and grow-
ing your business in Lewis
County, New York at natu-
rallylewis.com or by follow-
ing Naturally Lewis, Inc. on
Facebook and LinkedIn.

OTIS TECHNOLOGY
ANNOUNCES SALES,
MARKETING & OPERATIONS
PROMOTIONS

Lyons Falls, NY: Otis
Technology is proud to
announce several key pro-
motions and new hires
within the sales, market-
ing and operations team.
These promotions are not
only well deserved but ful-
fill our strategic goals for
2025 and beyond.

On the Sales & Market-
ing Team, Kenda Camp-
bell has been promoted
to Vice President of Com-
mercial Sales. Kenda has
eight years of tenure at
Otis Technology and will
continue to lead the com-
mercial sales team as they
continue their positive
sales growth trajectory.

Otis also congratulates
Heather Pleskach on her
new role as Vice President
of Marketing. She has
been on the Otis team for
16 years and will contin-
ue to drive marketing and
new product strategy for
the organization.

In Otis’ commitment to
innovation, Otis Technol-
ogy welcomes Samantha
Harter as its New Product
Manager. Sam brings a
wealth of firearms knowl-
edge which will be vital in
her role at Otis.

Over his 4-year tenure,
Jared Sturtevant has been
instrumental in driving
brand awareness efforts
through brand influenc-
ers, social media, paid
media and video content.
In his new role as Brand
Marketing Manager, Jared
will also be responsible for
leading Otis Technology’s
public relations efforts.

On the Operations
Team, Sean Fox was pro-
moted to Production Su-
pervisor. Sean previously

held the role as Area Spe-
cialist, leading the assem-
bly team in their produc-
tion goals while ensuring
operational quality, pro-
cesses and policies were
being met. Fox has been
employed at Otis for 12
years and in his new role
will oversee the entire pro-
duction team.

Shelley Lallier, previ-
ously Production Supervi-
sor, now tackles her new
role as Production Train-
ing Supervisor. In this
role, Shelley is responsi-
ble for designing, imple-
menting and overseeing
training programs for the
various production de-
partments. Lallier has
been with Otis Technology
for 21 years.

“I am very excited to an-
nounce these promotions
on our team,” states Bill
Kleftis, Chief Executive
Officer for Otis Technol-
ogy. He continues, “We
have many talented em-
ployees and are very fortu-
nate to be able to promote
from within. With their
leadership in their new
roles, along with the rest
of our team, we are posi-
tioned for continued suc-
cess. The future is bright
for Otis and Shooter’s
Choice.”

Otis Technology is
known for manufacturing
the most advanced gun
cleaning systems and ac-
cessories available. The
superior Breech-to-Muz-
zle® design combined
with unmatched quality
has positioned Otis as the
gun care system of choice
with the US Military. Otis
Technology is SMART
GUN CARE.

LEWIS COUNTY
ECONOMIC DEVELOPMENT
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More eatery in Ogdensburg

Pictured for the Grand Opening/Ribbon Cutting (in no particular order) are Jerry and Dawn Crossett,

Julia Cote, Gracie Crobar, Lillian Russell, Hunter McDonald, Alan and Ruth Laughman, Storm Cilley,
City Councilman, Mike Weaver, City Councilman, Mike Tooley, Mayor of Ogdensburg, Anthony
Adamczyk, Director of Economic Development, Ogdensburg
Bridge and Port Authority, Kevin McDonough, Ogdensburg
Community Ambassador and Benjamin Dixon, Executive Director
of the St. Lawrence County Chamber of Commerce. Contributed.

The Ogdensburg Com-
munity office of the St. Law-
rence County Chamber of
Commerce is pleased to an-
nounce the grand opening
and ribbon cutting ceremo-
ny of Hoagies N More, a new
eatery located at 120 Chim-
ney Point (in Commerce
Park behind the St. Law-
rence Federal Credit Union)
in Ogdensburg.

Owned by Jerry and Dawn
Crossett, Hoagies N More is
pleased to serve a variety of
quality food to the Ogdens-
burg community and sur-
rounding areas. Their menu
features a selection of subs,
sandwiches, salads, soups,
and plenty of desserts!

Hoagies N More is open
Monday through Saturday
from 9:00 a.m. to 5:00 p.m.
For more information, you
can contact them at 315-
605-1283, via email at hoa-
giesnmore24@gmail.com, or

visit their Facebook page at
HOAGIESNMORE.

Anthony Adamczyk, Di-
rector of Economic Devel-
opment, Ogdensburg Bridge
and Port Authority shared
enthusiasm about the new
business, “The Ogdensburg
Bridge and Port Authority is
very pleased to have Hoagies
N More as a new tenant in
the Commerce Park Cam-
pus. It has been the Author-
ity’s goal for some time now
to have on-site food service
catering to companies locat-
ed within the campus and
we appreciate Hoagies N
More for helping make this
goal areality”.

For more information,
please contact Laura Pear-
son at the Ogdensburg
Community Office at 315-
386-4000 ext. 5 or by email
at: Laura@slcchamber.org.
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Clarkson Students Present Research on
Adaptivity in Human Search Processes

o

Clarkson Students Present Research on Adaptivity in Human

Search Processes at Psychonomics Annual Meeting. Contributed.

By JAKE NEWMAN
Clarkson

A group of Clarkson Uni-
versity students recently
presented their research at
the Psychonomic Society
65th Annual Meeting in New
York City in November.

Psychology and Biology
major Katerina Medved ‘27,
Biology major and Honors
Student Vivienne Way ‘28,
Psychology major Isabella
Makdouli ‘27, and Psycholo-
gy Major and McNair schol-

je

-

SEAQ

n ducceds

ar Nina Pluviose presented
their research titled “Adap-
tivity in Human Search Pro-
cesses.”

Humans and other organ-
isms must search effectively
for the resources they need,
whether these are physical,
like food, or informational,
like patterns in the world or
concepts stored in memory.
Most human search studies
have focused on brief static

See STUDENTS T20
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ness not just for a job, but also
to help people who may have
lost somebody. They get over-
whelmed with their stuff and
they don’t know what to do
with it or where to turn,” Bert
said, adding that such a service
provides a rewarding aspect to
the business. “It’s nice when
you go in and help them out.
It'sagood feelingwhen they're
happy when we take care of
their stuff, and when they get a
check in the end, they’re even
happier.”

Bert said after his father
started the business, he got
involved by just helping out
— and on occasion, he’d fill in
as auctioneer to give his dad a
break. His involvement gradu-
ally grew, and his role expand-
ed until he took over the busi-
ness in 2021 — one year before
his father passed.

“It was a seamless transition.

A

NNY Business

Elora Gray (standing) takes a moment to chat with some of the attendees prior to an auction on Jan. 4. Richard Rosentreter/Malone Telegram

together. It was always a fami-
ly thing. It wasn’t really much
different,” Bert said of being in
charge, adding that the emo-

tional bond contributed to his Ifdad hadn’tdone it, I probably
decision to take the helm. “It wouldn’t have started it my-
would havebeensad toseeitgo self.”
after dad built the business up.

According to Bert, his auc-
tion service takes on a variety
of clientele, from those clearing

We did pretty much everything

VALUEIN‘JUNK’

See AUCTIONT20
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to permit funding cuts to districts annual founda-
tion aid payments last year. A report commissioned
by lawmakers from the Albany-based Rockefeller
Institute of Government released in November laid
out a number of suggestions including a phased-
in move to cut foundation aid totals for certain dis-
tricts — but the Governor quickly backtracked on her
support for that move and plans remain unclear.

She’s signaled support for a cell phone ban in
schools set by state law, but did not reference that
topic either on Tuesday’s speech or SOTS book.
The Governor did lay out one education priority
- to provide free community college education to
any state resident age 25 to 55 who wants to pursue
a career in healthcare, modern industrial work or
teaching.

She also pledged $1 billion for green energy, al-
though she didn’t specify what that money would
be spent on specifically.

Tuesday’s presentation was far showier than Ho-
chul’s previous State of the State addresses - the
Governor has in the past three years hosted the
event in the state Assembly Chamber. There, she
opted for a fairly scaled-back presentation with the
usual ceremonial Color Guard procession and little
else before taking the dais, but Tuesday’s presenta-
tion opened with over 30 minutes of performanc-
es and a video presentation as well. A high school
marching band played songs from Rocky, a poet
read an original piece, a troupe of dancers over age

50 danced to a Justin Timberlake song, and a vocal-
ist performed along with a piano accompaniment
before the Governor was introduced by a video nar-
rated by young New Yorkers.

The performances prompted some criticism
from local lawmakers.

“Governor Hochul opened her State of the State
address with a new song and dance; literally,” Sen-
ator Mark C. Walczyk, R-Watertown said. “I'm not
sure how slam poetry, marching bands, choirs,
dancers and Off-Broadway productions are going
to reduce crime, or lower financial burdens for ev-
eryday New Yorkers but I'm sure she entertained
herself. What’s not entertaining is the price tag of
all the goodies she’s promising and what these pro-
posals will do to further the largest state budget in
the nation.”

The substance of what Hochul proposed Tuesday
got some higher marks — Minority Leader William
A. Barclay, R-Pulaski, said in a statement that he
was pleased to see inflation relief, public safety and
child care at the core of the Governor’s proposals,
but felt the speech and legislative plan didn’t realis-
tically represent the situation in New York.

“Gov. Hochul’s speech offered an overly optimis-
tic picture of New York’s current state of affairs,” he
said. “The reality is, for six years, one-party rule has
created a more expensive and more dangerous New
York.” Assemblyman Kenneth D. Blankenbush,
R-Black River, echoed that sentiment.

“The cost of living is unsustainable, with soaring
house prices, record-high groceries and rising en-
ergy costs thanks to forced green energy policies,”
Blankenbush said. “New Yorkers need bold action
and real solutions, not empty rhetoric and failed

promises.”

Barclay said the presentation failed to properly
address public safety concerns and repeated a com-
mon Republican appeal for lawmakers to re-ad-
dress the state’s bail reforms and the Raise the Age
bill that upped the age a person can be tried as an
adult for most crimes.

He also urged the governor to lower spending in
the state budget this year — something the Republi-
can lawmakers in Albany have long said should be a
key answer to solving the affordability crisis in the
state.

“We cannot continue on this unsustainable fi-
nancial path,” he said. “Hopefully, the Governor
will address these concerns in her executive budget
address next week.”

Assemblyman Scott A. Gray, R-Watertown, said
he approved of the tax cuts outlined by the Gover-
nor, but wasn’t as impressed by the inflation rebate
program.

“Inflation rebate, that’s questionable,” he said in
a special edition of his weekly YouTube video ad-
dress ‘The Gray Area.” “Certainly people want to see
money coming back to them, the question is why
did we take it from them in the first place?”

He said he was largely disappointed that the Gov-
ernor’s address focused so much on issues relevant
to New York City, and did not spend equal time on
upstate issues, like housing or transport infrastruc-
ture.

That budget address will contain solid spending
figures for the proposals the governor has made so
far this year, and will likely also contain details on
her plans for education funding and other key pro-
grams.
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Coat Drive Benefits Area School Children, 2024 Home Sales

BY THE NUMBERS:
NNYHOME SALES

By LANCE EVANS
levans@nnymls.com
hildren in Jefferson
and Lewis Counties are
warmer thanks to the
efforts of REALTOR®
and Affiliate members of the
Jefferson-Lewis Board of RE-
ALTORS®. With the aim to get
coats to elementary children
in need, members contributed
about 325 new coats as well as
alarge number of hats, mittens,
and gloves.

Spearheaded by the Board
of REALTORS®’ Community
Outreach Committee, all of the
school districts in Jefferson and
Lewis Counties were contact-
ed in late October and asked
to send the numbers and siz-
es of coats needed. Members
signed up to provide the coats
which the committee sorted
and placed into tote bags for
distribution to the children.

“I am very proud of how our
members stepped up to fill this
critical need,” said Jennifer
Flynn (2024 JLBOR President).
“REALTORS® and our affiliate
members do more than make
sure property changes hands.

Coats collected for area school children. ontriu

We care about the local com-
munity and work to better the
world around us.”

Helped by slightly lower
mortgagerates, 2024 real estate
sales numbers in the tri-county
area have gradually stabilized.
This followed the state and na-
tional trends with overall sales
dropping but recovering some
in the fourth quarter. Median
prices rose overall and days on
the market stayed about the
same. Days on the market (or
DOM) measures the number
of days from when the listing
starts to when the purchase
contractis accepted.

Jefferson-Lewis REAL-
TORS® sold 1337 residential
(single-family) properties in
2024. This was down slightly
from 2023 when 1381 prop-
erties changed hands. The
median price rose in 2024 to
$210,000 from $189,900 the
previous year. The days on
the market rose slightly to 48
from 43 in 2023. Adding in
all other types of property in-
cluding commercial, land, and
multifamily yielded similar re-

JEFFERSON-LEWIS BOARD OF REALTORS

December 2024
Homesssold: 103
Median Price: $185,000

November 2024
Homessold: 111

Median Price: $195,000

December2023

Homes sold: 98
Median Price: $190,000
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ST.LAWRENCE COUNTY BOARD OF REALTORS

December2024

sults with a total of 1796 prop-
erties sold. In 2023, this was
1875. The median price rose
to $180,000 from $165,000 in
2023. The DOM increased by
about two weeksto 71.

St. Lawrence County mem-
bers also saw a drop in homes
sold in 2024 to 756 from 803
in 2023. The median price
was $149,000 up $19,000 from
$130,000 in 2023. Marketing
time decreased slightly to 71
days from 73 the previous year.
Adding in the other types of
properties sold, 2024 saw 961
total sales down from 1008 in
2023. The median price rose
by $7,000 to $126,000 and DOM
was down one day to 88 days.

The fourth quarter yield-
ed mixed results in the area
with Jefferson-Lewis mem-
bers selling 356 homes (up 26
from 2023) for a median price
of $195,000 (up $8000) with
DOM rising 3 days to 49. St.
Lawrence County sales dipped
to 197 in the same period down
15, although the median price
paid rose $19,000 to $150,000.

Like Jefferson-Lewis sales,
DOM rose 3 days to 65.

The national real estate
forecast for 2025 is for modest
growth in sales and prices. The
National Association of REAL-
TORS® (NAR) believes that
the mortgage rate will stabi-
lize around 6%. This will help
to stimulate sales of existing
homes with 4.5 million homes
changing hands. NAR also be-
lieves the stable interest rate
will stimulate new home con-
struction in some parts of the
country.

Realtor.com, a national real
estate portal, is slightly more
pessimistic forecasting a 1.5%
increase in 2025 sales to 4.07
million annually. Their 2025
Housing Forecast cautions that
sales in early 2025 may lag be-
hind 2024 but pick up later in
the year as the mortgage rates
ease.

A lower stable interest rate
will help locally. Among sales
recorded in the Jefferson-Lewis
Multiple Listing Service (MLS)
about 75% of homes involve a

Homes sold: 60
Median Price: $136,500
November 2024
Homes sold: 68
Median Price: $149,500

December2023
Homes sold: 67

mortgage. Itisslightlylowerin
the St. Lawrence County MLS
with 70% of sales using a loan.

The realtor.com report also
notes that the market s shifting
from a strong sellers’ market to
one in which buyers and sellers
have more balanced market
power. For both buyers and
sellers, it will be important to
have a REALTOR® as their
trusted advisor. Sellers will
need to price and market their
home carefully to attract buy-
ers. While buyers will have a
little more time to decide on a
property, faster acting buyers
will be more likely to make the
winning offer. REALTORS®
can help both buyers and sell-
ers be successful.

LANCE M. EVANS is the Ex-
ecutive Officer of two local real
estate trade associations, the
Jefferson-Lewis Board of REAL-
TORS® and the St. Lawrence
County Board of REALTORS®.
Contact him at levans@nnym-
Is.com.
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laboratory tasks, but being
effective in realistic search
settings requires adapting to
changing environments over
both short and long terms,
and to changing abilities de-
velopmentally.

To investigate how young
children learn to understand
searchable patterns as clus-

ters and sequences, mem-
bers of Clarkson University’s
Evolution and Cognition Lab
developed an iPad-based
decision-making task that
assesses to what extent
children can differentiate
among objective alterna-
tion probabilities of various
kinds, specifically when they
are non-random and con-
tain statistical regularities.
The distributions that
were used included clumpy
ones, where a hit is more
likely to predict another hit

NNY Business

nearby or vice versa, and dis-
persed ones, where a hit is
more likely to predict a miss
nearby or vice versa. Chil-
dren were presented with
three different animals who
foraged for binary resource
outcomes along a path. Task
animals were paired with
distinct objective alterna-
tion probabilities reflecting
clumpy, random, and dis-
persed distributions.

“Our analyses suggest
that children, indeed, hold
strong expectations of

clumpy resources when they
search through and reason
with statistical distribu-
tions,” said Clarkson Psy-
chology Professor Andreas
Wilke. “These results will be
an important building block
in designing statistical liter-
acy interventions for adoles-
cents and adults.”

The Psychonomic Society
65th Annual Meeting was
held from Nov. 21 to 24 in
New York City, and hosted
more than 2,800 attendees
from 48 countries.
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out an attic or entire estate, to
dealers clearing out items. He
added that it takes a lot of work
setting up and holding an auc-
tion.

“There definitely alot of time
spent. People only see the auc-
tions, but there’s plenty of early
mornings and late nights,” he
said.

One thing about the auction
business, is that it can be very
unpredictable as it’s hard to
know what items come up for
auction or the price it sells for.

“There’s always a surprise
at every auction — on both
ends. The item you think will
go for good money goes for re-
ally cheap, and then there’s the
piece that I'd expect would go
for little to nothing, and it goes
crazy high,” Bert said. “I tell
people that the item they want
50 bucks for, they’ll get five, and
the item they want five for or
want to throw away, they’ll get
50 — or sometimes even 500
bucks for.”

Receive a $10 gift card
for completing!

“One of the biggest things I
tell people is to not throw stuff
away, especiallyifthey're notin
the business and familiar with
antiques and collectibles,” he
added, and described a situa-
tion that exemplifies that mes-
sage.

“I remember dad and I
went to a place and the owner
showed us the stuff they want-
ed to send (to auction). They
had a dumpster there, and I
went over and looked in and
asked ‘Do you mind if I took
some of this stuff.” It was the
better stuff and they were just
throwing it away, but we took
it. The stuff they wanted to sell
wasn'’t really that good,” Bert
said. “For him what was in the
dumpster was garbage and
just figured nobody wanted it,
but we sold a few pieces and he
couldn’t believe what we got
forit.

“We got talking to him, and
he said he still had a bunch of
stuff in the attic. We wound
up taking a trailer load out —
and it was really good stuff.
He was laughing at us at first,
and thought he just had stuff
that would go to the dump,”

UP Coalition of Lewis
County NYS PFS Survey

Tell us your thoughts on
behaviors surrounding
cannabis, alcohol and
other substance
use/misuse.

he added. “He was surprised at
howmuch it sold for.”

Some situations require
more empathy — such as
those getting rid of a loved
ones possessions.

“For some people, the griev-
ing process is also getting rid of
the stuff, but it’s different for
everybody. Some people hate
to see the stuff go. Some just
want it gone,” Bert said, add-
ing that when called to such
homes, it can be tough job —
and he is sympathetic. “Some
people are really attached to
the stuff and for others it’s
memories. You have to give
them their time and you can’t
put a price on sentimental val-
ue. [ always tell people if there
is sentimental value, you can
keep it — don’t send it to auc-
tion.”

And sometimes, items up
for auction do bring in top dol-
lar.

“One of the big things we
sold are axes. A guy from out-
of-state paid some crazy mon-
ey for an ax — we sold it for
$900,” Bert said, and the axwas
a black raven, which stands
out for the bird it has oniit.

CARRYING ON

Bert said he has no plans to
grow the business, but hopes
the interest in auctions does.

“We’ll probably keep it like
itis, butit’s an aging audience.
I don’t know what the future
is for in-person auctions,” he
said. “High-end items will al-
ways have a market, but the
middle-of-the-road stuff is
s0-s0. My generation doesn’t
really go to auctions. It would
be nice to see the younger gen-
eration getinto it”

Bert said he understands
that lack of interest because
he doesn’t go to auctions any-
more, and it’s sad to see the
decline, but there are signs
of hope. He said shows like
“Storage Wars” and “Ameri-
can Pickers” contribute to pro-
moting the concept of finding
“hidden” treasures.

“Those shows help,” he said.
“Atan auction, youdon’t know
what you're going to find. We
found some pretty crazy stuff
in places you wouldn’t think
youwould find much.”

Bert said that those who
cannot attend an auction in
person are still able to partic-
ipate by placing an absentee
bid — and items coming up for
auction can be viewed on their
website.

Although Bert said he has
changed a handful of things
at the auction service since
taking over, one thing that re-
mains the same is the 25% of
total sales he takes for the ser-
vice — and the fact he doesn’t
charge a buyer’s premium,
which is an additional fee that
the buyer must pay on top of
the final bid price that goes to
the auction house for its ser-
vice.

“Ifyouspend $500 at an auc-
tion, you have to pay an extra
10% on it, plus the 8% sales tax,

Don't let business leaders
miss out on your success
story, promotion or great
new idea.

Tell your chamber and ask
them to get you into

NNY Business!

itreallyaddsup,” he said. “Dad
always said if we charge a buy-
er’s fee, just close the doors,
and I've always kept that policy
— that was my father’s thing.”

According to Bert, main-
taining the same business phi-
losophy as his father is import-
ant to him — and with each
auction, he thinks about being
able to continue what his fa-
ther started.

“I always try to do it the way
he would do it, and try to be
fair,” Bert said — and his aunt
Karen traced some of that phi-
losophy to an experience near-
ly 50 years ago during the first
auction she ever attended. It
wasn’t a good experience.

“We went for a refrigerator
but wound up not getting it as
the auctioneer said they would
not get enough money and just
ended the auction. I didn’t go
to another one since,” she said
— until Gray’s Auction Service
opened.

“My brother never wanted
to be an auctioneer like that,”
Karen said, as the stage was
set for the operation run today
— and she now loves the fam-
ily affair it has become. “I'm
glad, it gives us a chance to be
with family. It’s like a reunion.
When the auction is over, we
all sit down and do the paper-
work together, and we have a
meal together. It's fun.”

Bert was asked if he ever
thinks his dad is looking down
athim with pride for maintain-
ing the family business and his
practices.

“Yes, I think he’d be proud,”
Bert said.

Those interested in bring-
ingitems to be auctioned, may
contact Bert at 315-842-0413.
Also, visit Gray’s Auction Ser-
vice Facebook page.
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St Lawrence University Fed Challenge Team
Tackles Real-World Financial Challenges

t. Lawrence University’s

Fed Challenge team lev-

eraged the power of their

liberal arts education,
the University’s top-ranked
alumni network, and financial
support from a local bank to
prepare for this year’s virtual
National College Fed Chal-
lenge.

The competition encourag-
es students to deepen their un-
derstanding of the U.S. econo-
my and the role of the Federal
Reserve System while emulat-
ing the role of monetary poli-
cymakers as they analyze cur-
rent economic and financial
conditions and recommend a
course of action-including ad-
justing interest rates.

“This class is unique in that
it’s 100-percent experiential
learning, and it’s student led,
so it’s an opportunity for stu-
dents in a major that tends
to have larger classes to have
a smaller, hands-on experi-
ence,” says Charles A. Dana
Professor of Economics Cyn-
thia Bansak, who teaches the
Fed Challenge course.

Although the course offi-
cially convenes in the fall, the
team began preparing for the
Fed Challenge competition
last May and met biweekly on
Zoom through much of the
summer. During those weeks,
students completed online
certifications so they could use
the proprietary terminals in
the University’s Bloomberg Fi-
nance Lab once they returned
to campus. During class meet-
ings, Bansak guided discus-
sions on the labor market,
housing costs, and the sticki-
ness of inflation.

Finance-major Henry
Worden ‘25 says he especially
appreciates the Fed Challenge
course because the material is
“applicable to the real world.”
He adds: “I think a lot of peo-

For more information:
wwwyVvisitSTLC.com

St. Lawrence University students utilizing the Bloomberg Finance Lab. Contributed.

ple’s frustration with studying
economics or finance is that
it'sall theory, but every day this
classis different based on new-
lyreleased data or reports.”

John Hill-Edgar ‘25, an-
other finance-major, says the
class often feels like it could
be televised on CNBC: “You
see people on TV talking about
the economy and what the Fed
should do, and we had several
days in this class where we le-
gitimately had those debates,
and it felt like you could put a
cameraonus.”

Over mid-semester break in
October, Bansak and all 12 stu-
dents traveled to New York City
to present their recommen-
dation to Laurentians at key
financial institutions, where
they were able to get valuable
feedback and network. The
course was supported in part
by a gift from North Country

1-877-228-7810

®1 LOVE NEW YORK Is a registered trademark and service mark of the New York State Department of Economic Development; used with permission.

Savings Bank.

“The alumni help tremen-
dously,” Bansak says. “It’s a
really special connection we
have as members of the SLU
community.”

Five students were ultimate-
ly selected to represent the
team in the virtual competi-
tion, including John Hill-Edgar
‘25, Lauren Rundell ‘25, Mitch
Sampson ‘25, Eric Seltzer ‘25,
and Edvin Strandberg ‘25. All
students enrolled in the course
were heavily involved in the
preparation and development
of the recommendation and
all presented the team’s rec-
ommendation in NYC over
the mid-semester break. They
were Jack Capizzi 25, Andrew
Cullen ‘25, Alix du Plessis ‘25,
Lane Haehl ‘25, Jackson Kelly
‘25, Sisco Tellez ‘25, and Henry
Worden ‘25.

Competition was fierce this

year, and teams from a vari-
ety of prestigious institutions,
including Princeton and Har-
vard, made strong presenta-
tions. Although the St. Law-
rence team did not advance to
the finals, they did the Univer-
sity proud, Bansak says. “Our
SLU students always have cre-
ative, non-vanilla policy rec-
ommendations, even though
it’s typically pretty clear what
the Fed will do. This year it was
less obvious,” she explains.
Hill-Edgar attributes that,
in part, to the unique liberal
arts environment at St. Law-
rence. “When you talk about
a St. Lawrence liberal arts ed-
ucation, the whole point is to
have all these different people
with different skills and back-
grounds come together,” he
says. “That’s what happens
with this challenge-students
with talents in writing, data

analysis, coding, and public
speaking all came together.”

About St. Lawrence Univer-
sity:

Founded in 1856, St. Law-
rence University is a private,
independent liberal arts insti-
tution of about 2,250 students
located in Canton, New York.
The educational opportunities
at St. Lawrence inspire students
and prepare them to be critical
and creative thinkers, to find a
compass for their lives and ca-
reers, and to pursue knowledge
and understanding for the ben-
efit of themselves, humanity
and the planet. Through its fo-
cus on active engagement with
ideas in and beyond the class-
room, a St. Lawrence education
leads students to make connec-
tions that transform lives and
communities, from the local to
the global. Visit www.stlawu.
edu.
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ACCEPTING NEW PATIENTS

Continving trusted care with a bright new future!
Now part of the North Star Health Alliance, we're here to support
your child's health and growth every step of the way!

Josiree Ochotorena, MD, FAAP Fernando Ongkingco, Ill, MD, FAAP Joyce Ndungu, DNP, FNP-C
North Star Pediatrics North Star Pediatrics Northt Star Pediatrics
Watertown | New York Watertown | New York Watertown | New York

1571 Washington Street | Suite 107 | Watertown, New York 13601
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Businesses spotlighted at Carthage Area Chamber of
Commerce Business After Hours

Chamber president Tina Lanier and vice president Kristy 0’Shaughnessy welcomed guests to

the Jan. 16 Business After Hours at Papermaker’s Pub at Zero Dock Street. The chamber holds

a networking event as a way for the public to learn more about area businesses and nonprofit
organizations as well as to provide a casual environment for networking. The Business After Hours
events are normally held the third Thursday of each month hosted by various chamber members.
Elaine M. Avallone/Johnson Newspapers Corp.

Airport

using the airport a couple
of weeks ago. He said at that
point the foundation was in,
but no steel beams, so when
he got the call about the cer-
emony earlier in the week, he
was “amazed.”

“This s exciting,” he said.

Hagemann said that the
project shows the success of
the airport since 2006.

“It’s been steady progress,
time well spent, money well
spent as well and we’ve grown

slowly but steadily,” he said.
“We’ve done it very smartly
and it’s taken time. [ think it’s
a testimony to good travel,
great economic development,
and it bodes well for the future
of the county.”

County Legislator Phil N.
Reed Sr. said that Friday was
“an important and exciting
milestone on the project.”

“They are really moving at a
rapid pace,” he said. “It’s go-
ing to be exciting to have this
project done next year.”

Reed also said that without
the support of the communi-
ty and county legislators, the
project would have never hap-

pened.

“So thank you, past board
legislators, administrators,
administration, and the pub-
lic for utilizing this asset,” he
said.

Piche said that October had
the highest ridership the air-
port has ever had with Ameri-
can Airlines.

Design teams have already
begun working on phase two
of the project.

“It'll be a great asset to the
north country,” Reed said.

The new terminal is expect-
ed to open by the fall.

4 L i =2
Jennifer Dalrymple, owner of Jen’s Backroad Blooms, Champion,
told visitors to the Carthage Area Chamber of Commerce Business
After Hours about her business which she says is “Carthage area
home-studio florist.” The business makes floral arrangements

for any occasion and delivers locally. Elaine M. Avallone/Johnson
Newspapers Corp.

/ - b2 "!"'- 9
Jeremiah and Rochelle Fletcher, owners of Fletcher’s Contracting,
Carthage, told visitors to the Carthage Area Chamber of
Commerce Business After Hours about their business which
specializes in electrical, generators and HVAC. Elaine M.
Avallone/Johnson Newspapers Corp.
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