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A Bad Apple a Day…

29845 State Rte 3
BLACK RIVER

1120 Washington Street
 WATERTOWN

300 Arsenal Street 
WATERTOWN

81 Public Square 
WATERTOWN

545 Arsenal Street 
WATERTOWN

LET’S CELEBRATE!
GRADUATION & WEDDING 
HEADQUARTERS !
Schedule A Consultation! Allow Our Sta� Assist 
You To Simplify Your Party Planning. Guide Your 
Way Through The Process Of Filling Your Beverage 
Selection!

• Free Custom Wine Labels
• Custom Wedding party gifts
• Case Discounts on Wine
• Bottle Discounts on Liquor & Seltzers
• Beer & Mixer Discounts At Bottlecaps

LET US HELP SIMPLIFY YOUR EVENT! 
ONE STOP BEVERAGE DESTINATION,  

MAKING EVENTS EASY FOR YOU!

Rent A 4 Tap Keg System With 
Refrigeration!

940 ARSENAL ST •  WATERTOWN, NY 13601 
315-777-8707 

ARSENSALWINEANDLIQUOR.COM
OPEN 7 DAYS A WEEK • 

HOURS: MONDAY -THURSDAY 9AM-8PM 
FRIDAY & SATURDAY 9AM-9PM

SUNDAY 11AM-5:30PM

952 ARSENAL ST • WATERTOWN, NY 13601
315- 681-4053

BOTTLECAPSBEVERAGE.COM
OPEN 7 DAYS A WEEK

HOURS: MONDAY -SATURDAY 
9AM-9PM 

SUNDAY 11AM-5:30PM

NEED A BEER TRAILER FOR 
YOUR EVENT?
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Current owner Ed Palmer, left, poses with previous owner of White’s Flowers Brenda snow among an array of arrangements at the 
shop. White’s Flowers is marking its 75th Anniversary in August. Contributed.

CANTON — When White’s 
Flowers celebrates its 75th an-
niversary during the fi rst week 
of August, the milestone will 

honor not just a building, but 
three-quarters of a century of 
small-town heart.

Remarkably, the local land-

mark has maintained its endur-
ing presence in the community 
under the stewardship of just 
three owners since its founding. 
It is a rare story of business lon-
gevity, defi ned by smooth suc-
cessions, neighborly handovers, 
and an unwavering philosophy 
of personal service.

The physical storefront it-
self refl ects this layered history. 
Looking around the cozy space, 
long-time owner Brenda Snow 

smiles at how decades of reno-
vations have integrated with the 
shop’s humble beginnings.

"The original hasn't been 
touched," she said. "It's just 
been covered up... so it's all still 
here."

The building’s origin story is 
fi lled with Canton lore.

The original building, a 
square cement block structure, 

White’s Flowers marks 75 years 
in same Canton location

See FLOWERS T13
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By CRAIG FOX
cfox@wdt.net

CHAUMONT — There’s 
only one place in the world 
that you can sip and enjoy a 
cup of Golden Crescent Sun-
rise French roast coffee

That’s at Cafe Kate, a new 
eatery that opened in a ren-
ovated building at Route 12E 
and Mill Street in the village 
of Chaumont.

Owner Kate Gallagher 
worked with Lake and River 
Roasters in Cape Vincent to 
come up with that special 
blend served “exclusively” at 
the French cafe. Its name is 
derived from the communi-
ty’s stunning crescent sun-
rise views, she said.

“We tasted and tasted un-
til we came up with the de-
licious blend,” she said. “Of 
course, it’s a French roast.”

The French cafe offers 
b r e a k f a s t  s a n d w i c h e s , 
soups, salads, lunches and 
lots of different kinds of des-
serts. All of it made at the 
cafe in the historic building 
that went through an exten-
sive renovation before Cafe 
Kate opened two weeks ago. 
Brandy’s Barbershop occu-
pies the other storefront.

Gallagher has 25 years 
experience in the local culi-
nary world, which includes 
working in local restaurants 
and 14 years as a culinary 
instructor at Jefferson Com-
munity College. She’ll con-
tinue to operate Desserts by 
Design/The Cottage Bakery 
at the isthmus at Point Pen-
insula.

While she was talking 
about the cafe on a recent 
afternoon, a buzzing sound 

went off to alert her that 
croutons she was baking 
were ready. She got up from 
the table to take care of 
them. Meanwhile, an aroma 
of bacon and sausage filled 
the cafe while her daugh-
ter, Rachel Gallagher-Slate, 
made a soup for the next 
day. They do prep work after 
the cafe closes at 2 p.m. for 
the following day’s menu. In 
addition, Gallagher spends 
her mornings getting the 
brunt of her baking for her 
desserts finished in a com-
mercial bakery above her ga-
rage at home.

“I’m a workaholic,” she 
explained.

Four years ago, local busi-
nessman Reg Schweitzer ap-
proached her about opening 
a cafe in the historic black-
smith shop that still had a 
dirt floor. Schweitzer had 
not yet acquired the build-

ing when he came to her 
with the offer, Gallagher re-
membered.

But that gave her four 
years to plan and put togeth-
er her recipes for the cafe 
and what it would look like 
inside, explaining that she 
wanted to find the right de-
cor. 

“I want it to be homey and 
comfy,” Gallagher said. “I 
want it to be for customers to 
sit and talk and converse and 
enjoy their meals.”

She ordered black tufted 
wingback chairs, where cus-
tomers can just relax. The 
owners of Wise Guys, the 
neighboring Italian restau-
rant, approached her about 
buying some similar chairs, 
she said.

That’s how the Chaumont 
community comes together 
to help each other, she said. 
Gallagher will continue to 

make homemade desserts 
for her friends’ restaurant.

It was also important to 
find her own niche and “not 
to interfere” with the other 
restaurants that already ex-
isted in the community, she 
said.

Gallagher, who has French 
blood, mentioned Chau-
mont’s historic connection 
to France. Founder James 
LeRay de Chaumont was the 
original landowner in the 
early 1800s and named the 
village after his hometown. 
So a French cafe was a nat-
ural addition to the commu-
nity’s restaurant landscape.

Family also plays a crucial 
part in the business. Gal-
lagher-Slate, a former hos-
pice nurse for 25 years, now 
works full time at the cafe. 
Gallagher’s son, Ethan, cov-
ers lunches. The three are 

French cafe opens in  
historic Chaumont building

Owner Kate Gallagher recently opened a French cafe in a newly renovated historic building in the 
village of Chaumont. Craig Fox/Watertown Daily Times

Colorful cupcakes in a display case at Cafe Kate. Owner Kate 
Gallagher bakes all of the desserts at the French cafe. 

See BAKERY T6
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By ALEX GAULT
agault@wdt.net

ALBANY — The state Public Service Com-
mission has hit five utility companies in-
cluding National Grid and Liberty Utilities 
with millions of dollars in fines for failing 
to meet customer service standards they’re 
held to by the state. 

Other than National Grid, power com-
panies NYSEG, RG&E, Central Hudson and 
Liberty Utilities failed to meet minimum 
performance standards in 2025, and were 
penalized with “negative revenue adjust-
ments” that will be credited back to custom-
ers under subsequent pricing agreements 
struck between the companies and the PSC. 

For National Grid, $16.9 million in fines 
have been levied because the company 
failed its customer satisfaction surveys for 
residential, small and medium commercial 
and industrial customers, and failed to meet 
call answer rate targets. 

For residential customers, 72% reported 
they were satisfied with National Grid, while 
it’s required to have an 82% satisfaction rat-
ing. Only 69.9% of small and medium com-

mercial customers reported being satisfied, 
when the minimum allowed is 78%. 

The company failed to meet call answer 
rate targets, hitting the minimum only 
58.1% of the time and leaving thousands of 
customers on hold for longer than the PSC 
allows for. 

The company also missed at least 883 
scheduled customer appointments, result-
ing in more than $26,000 in customer cred-
its. 

Liberty Utilities, which bought the St. 
Lawrence Gas company, is being fined 
$38,744 for failing to meet its customer satis-
faction survey targets. 

“Utilities provide services which are vital 
to public health, welfare, and New York’s 
economy,” said PSC Chair Rory M. Chris-
tian. “By approving incentives and enforcing 
consequences for utilities to meet customer 
service performance targets, the Commis-
sion ensures utilities uphold customer expe-
rience as a priority by design.”

State fines National Grid, others for 
poor customer service

Public Service Commission imposes combined $50 million
 in penalties for five utilities

By CRAIG FOX
cfox@wdt.net

WATERTOWN — Local disc 
jockey Johnny Spezzano con-
veyed  the sentiments of many 
of the customers who attended a 
ribbon cutting for Cannabis De-
pot II in Northland Plaza on July 
16.

“Finally, prohibition is over,” 
Spezzano joked about the cum-
bersome process that the state 
requires before it grants a license 
for a retail marijuana dispensary

It took owner Kim Parker just 
about a year to open the dispen-
sary in 4,000 square feet of store-
front space in the plaza, the first 
within city limits. The dispensary 
had a soft opening last month.

She also owns the Cannabis 
Depot dispensary in Pamelia, 
which became the first one to 
open in Jefferson County. 

When she first applied for a 
state license for the first dispen-
sary a few years ago, the canna-
bis industry was dominated by 
males. But times have changed.

The state prioritized minority 
entrepreneurs, aiming to award 
50% of all cannabis licenses to 
minority- and women-owned 
dispensaries.

Well, Parker said Thursday, 
the state accomplished that goal. 
It now stands at 52%, she said 
proudly.

She takes pride that Cannabis 
Depot II offers safe products to its 
customers.

A variety of marijuana prod-
ucts, with such names as Bodega 
Boyz, Rolling Green, Off Hours 
and Dime, are prominently ex-
hibited in display cases through-
out the store. All of its products 
come from state-licensed grow-
ers in New York.

However, a local product 
was absent from its inventory. 
Chessworth Farm is the only lo-
cal marijuana grower in Jefferson 
County. Parker would like to do 
business with the veteran-owned 
farm, she said.

“I’d like to offer her products 
here,” she said.

At Thursday’s ribbon-cutting 
ceremony, more than 50 people 
showed up to the event that had a 
bit of a party atmosphere with the 
DJ playing songs from the 4-20 

culture, green, gold and silver bal-
loons decorating the storefront, 
samples of non cannabis-infused 
High Peaks Root Beer floats and 
other refreshments.

Kaylee Millward, executive 
director of the Greater Water-
town-North Country Chamber 
of Commerce, thanked Parker for 
investing in Watertown and cre-
ating jobs. Greg Stickel, an orga-
nizer with Watertown First, said 
he knows that she gives back to 
the community.

But no one from the city 
showed up to welcome the new 
business. The City Council ini-
tially decided against marijua-
na dispensaries, saying that it 
wanted to see how the state’s pot 
shops would go. Last year, coun-
cil members reversed that de-
cision, explaining that the busi-
nesses could generate revenues 
for city coffers.

With a customer service back-
ground, store assistant manager 
Dar Mesmer, 34, who earned a 
cannabis degree from Syracuse 
University, stressed she can help 
educate dispensary customers 
about pot and what kind of prod-
uct is suited for them.

“Cannabis has been a part of 
my life and family for most of my 
life,” she said.

Before she entered the mari-
juana world, Parker owned the 
Chaumont Country Market for 
five years, which relied heavily on 
the village’s tourism market.

Parker had to make a choice 
— she could not own both busi-
nesses. So she sold the market. 
She said she has no regrets.

“It’s steadier,” she said.
Last year, the city received 

about five different proposals 
from companies wanting to open 
a retail marijuana dispensary. 
Parker’s proposal and one from 
a Syracuse company that’s open-
ing a dispensary in the Stateway 
Plaza were approved. A sign in 
the storefront for that store says 
it’s “Coming Soon.”

The city’s Planning Commis-
sion unanimously gave Parker a 
special-use permit to open the 
dispensary.

There are 12 employees.

Watertown’s first 
pot shop opens

with rates as low as with rates as low as 

5.49% APR* 

Dream Car,
Easy Financing

*IMPORTANT DISCLOSURES: APR = Annual Percentage Rate. 5.49% APR based on a 72 month term with a credit score of 730 
or above on a 2022 or newer vehicle. Rates and terms are determined by an individual members credit score and are 
subject to credit approval. Valid on loans for new and used purchases or refinances from other financial institutions. This 
is not a commitment to lend. Additional terms and conditions may apply. SeaComm reserves the right to end or modify this 
o�er at any time. Enhanced Loyalty Rewards cannot be used in conjunction with this o�er.

(800) 764-0566
seacomm.org



NNY Business August 2026 • 5

By CRAIG FOX
cfox@wdt.net

WATERTOWN — Roth 
Industries has proposed a 
nearly 12,000-square-foot 
expansion that will create 
about 10 jobs at its manufac-
turing plant in the City Cen-
ter Industrial Park on South 
Bellew Avenue.

The company is seeking 
two area variances that will 
allow it to add 30,000 square 
feet to its asphalt exterior 
storage area and increase 
the parking lot to the front 
of the building and expand 
a shipping drive and a con-
nection to Rail Drive.

“The area variance is be-
ing requested due to busi-
ness expansion needs,” ac-
cording to plans submitted 
to the city Planning Depart-
ment.

The larger storage area 
and parking lot will exceed 
the allowable size for the 
site’s impervious surface. A 
use variance will allow the 
parking lot to be in front of 
the building.

P l a n s  c a l l  f o r 
7 , 2 2 0 - s q u a r e - f o o t  a n d 
4,060-square-foot additions, 
expanded asphalt storage 
areas, chain link fence, relo-
cated light poles and larger 
infiltration basins.

“The proposed building 
additions will enable adding 
additional machinery and 
additional jobs, which in 
turn requires additional as-
phalt storage area and park-
ing spaces,” according to the 
company. 

The reconfiguration will 
make it easier to access the 
building’s shipping dock 
and prevent tractor-trail-
ers from backing up on Rail 
Drive.

The company makes plas-
tic highway barriers and 
septic tanks at the facility.

This will be the fifth ex-
pansion at the site since the 
nearly 75,000-square-foot 
facility in the City Center 
Industrial Park opened in 
2007. 

The most recent project 

will add between eight and 
10 jobs. About 45 people cur-
rently work there.

About five years ago, Roth 
Industries completed a $5.5 
million expansion that in-
creased production by about 
one-third at the facility. That 

addition housed a third blow 
molding machine.

The company also oper-
ates a plant in Syracuse.

Roth Industries, a fami-
ly-owned business estab-
lished in Germany more 
than 65 years ago, has 1,100 

employees and locations in 
more than 40 countries. Roth 
entered the North Ameri-
can market in 1997 and then 
moved to Watertown from 
Rhode Island about 20 years 
ago, partly because of its 
proximity to Canada.

Roth Industries plans expansion in Watertown industrial park

Roth Industries, 268 S. Bellew Ave., Watertown. Watertown Daily Times

HNW_NRG_B_Inset_Mask

Happy 250th anniversary, America!
As you and your loved ones celebrate this Fourth of July, may it be especially 
enjoyable and safe.

The Watertown branch of RBC Wealth Management 

19485 U.S. Route 11 | Watertown, NY  13601 
(315) 788-4200 | us.rbcwm.com/watertown

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 affi liate of the bank • May lose value 
© 2026 RBC Wealth Management, a division of RBC Capital Markets, LLC, registered investment adviser and Member NYSE/FINRA/SIPC. All rights reserved. 26-WO-00035 (01/26)
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WATERTOWN — Jefferson 
Community College (JCC) 
is pleased to announce the 
launch of a Business Analyt-
ics associate of science (A.S.) 
program designed to prepare 
students to collect, analyze, 
and interpret data to support 
business decision-making. 
This program combines foun-
dational business knowledge 
with practical data analysis 
skills, equipping graduates for 
entry-level roles or transfer to 
a four-year institution.

The new program reflects 
the rapidly expanding need 
across industries for profes-
sionals who can collect, inter-
pret, and apply data to solve 
real-world business challeng-
es. Students in the Business 
Analytics A.S. program will 
gain a strong academic foun-
dation in business principles, 
mathematics, and data analy-
sis while building skills in criti-
cal thinking, problem-solving, 
and communication. Students 
who begin their education at 
Jefferson can complete gen-
eral education requirements 
and foundational business 
coursework at a significantly 
lower cost before transferring 
to a four-year institution to 
complete a bachelor's degree.

“The ability to understand 
and use data effectively has 
become essential in nearly ev-
ery industry,” said Dr. Daniel 
J. Dupee II, President. “This 
program equips students with 
the analytical and business 
knowledge needed to make in-
formed decisions and succeed 
in today’s evolving workforce, 
while also providing a seam-
less pathway to continue their 

education.”
The four-semester pro-

gram combines coursework in 
business, economics, mathe-
matics, statistics, and general 
education. Students will study 
foundational topics such as 
accounting, management, 
and marketing while develop-
ing quantitative and analytical 
skills that are increasingly val-
ued in fields such as finance, 
healthcare, marketing, opera-
tions, and government.

Graduates of the program 
will be well prepared to trans-
fer to four-year institutions 
within SUNY and beyond, 
pursuing bachelor’s degrees 
in business analytics, business 
administration, data analyt-
ics, or related disciplines. The 
curriculum is designed to align 
with transfer pathways that 
support continued academic 
advancement and career mo-
bility.

In addition to preparing stu-
dents for transfer, the Business 
Analytics A.S. program equips 
students with exposure to an-
alytical thinking and data in-
terpretation skills that are ap-
plicable to entry-level roles in 
business environments where 
data-driven decision-making 
is essential.

Jefferson graduates of the 
Business Analytics program 
are prepared to pursue the 
Microsoft Power BI Data An-
alyst Associate certification, a 
widely recognized entry-level 
credential in business analyt-
ics, enhancing their compet-
itiveness in the job market. 
Through the program, stu-
dents develop the skills to use 
Microsoft Power BI to connect 

data from multiple sources, 
clean and organize informa-
tion, create interactive visu-
alizations and reports, and 
uncover insights that support 
data-driven decision-making. 
These in-demand skills help 
organizations improve effi-
ciency, identify trends, and 
make informed business deci-
sions.

"The launch of our Busi-
ness Analytics degree reflects 
our commitment to stay-
ing ahead of industry trends 
while responding directly to 
regional workforce needs," 
said Donna Stevenson, Asso-
ciate Vice President of STEM, 
Health Professions, and Busi-
ness. "Students will learn how 
organizations use data to im-
prove performance, identify 
trends, and make more effec-
tive decisions. As businesses 
increasingly rely on data to 
drive innovation and growth, 
this program prepares our stu-
dents to lead with analytical 
skills and contribute meaning-
fully to the future of our local 
and state economy.”

The Business Analytics A.S. 
program is available begin-
ning fall 2026, with flexible 
scheduling options to support 
both full-time and part-time 
students. Prospective students 
may register for fall classes 
now. Classes begin August 24, 
2026. For more information or 
to apply, visit www.sunyjeffer-
son.edu or contact Enrollment 
Services at (315) 786-2437.

Jefferson Launches Business 
Analytics Program to Meet Growing 

Demand for Data-Driven Careers

close.
“It gives us time, at some 

point, to be with each other 
during the day,” Gallagh-
er-Slate said, stressing that 
she “loves” her involvement 
with her mom’s cafe.

Seven years ago, Gallagher 
lost her husband of 43 years, 
Bobby, after a sudden ill-
ness. It was during the flood-

ing of lake shore communi-
ties in 2019. He had become 
distraught by the damage 
caused to their retirement 
property in Three Mile Bay 
and fell ill quickly.

“He was my biggest sup-
porter,” she said.

A lot of the cafe can be at-
tributed to his contributions 
when he was alive, she said.

Cafe Kate is open from 7 
a.m. to 2 p.m. daily, except 
for Sundays when it’s closed 
for “Family Day.”

Bakery
From T3

Owner Kate Gallagher wanted a certain look in her French cafe, so 
she searched high and low for decor. 

Right: Owner Kate Gallagher uses local businesses as much as 
she can in her new cafe. These loaves of bread came from Valley 
Peetza in Chaumont. 
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AUTHORIZED KIOTI DEALER

JOYNER’S, INC.

2506 US RT. 11
MANNSVILLE, NY

315–465–6661315–465–6661
24–Hour Emergency Service

FREE ESTIMATES • FULLY INSURED
CALL 315–788–5828

SALES • INSTALLATION • SERVICE
Let our family help your family with your heating & air conditioning needs

ZEHR
HEATING & AIR CONDITIONING, INC.

FAMILY OWNED & OPERATED
All employees are 

Zehr Family Members!
All employees are 

Zehr Family Members!

AUTOMATIC STANDBY

GENERATORS
24/7
AUTOMATIC

POWER PROTECTION

315
348– 4049ELECTRICAL AND UTILITY CONTRACTORS

Back-Up Power 
For Your Home Or 
Business

4PLUMBING  4HEATING  4AIR
H   24 EMERGENCY SERVICE   H

58 N. Main Street, Adams • 315–232–3280

TIC TOC CLOCK REPAIR

Phone:
315-778-1287

H Alex MacKinnon H
All Kinds of Spring 

and Weight 
Driven Clocks

Pickups and 
Delivery Available

SHERMAN ELECTRIC
Residential & Commercial 

Electrical Supplies
Distribution Equipment, Conduit, 

Lighting Fixtures, Wiring Devices, etc.

GREAT PRICES!

315– 493–3050417 S. Clinton St.
Carthage, NY

Over 100 years of knowledge and experience!
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NNY Business.  This is found at your local Chamber of 
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Watertown Daily Times.
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Barry L. Haynes Co.
Serving You Since 1974

Antiques
Dealers • Actioneers • Appraisers
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Antiques, Collections & Estates

Barry L. Haynes Co.Barry L. Haynes Co.

P.O. Box 900, Mexico, N.Y. 13114  
315-963-0922  •  315-963-3749
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By ANDY GARDNER
agardner@wdt.net

POTSDAM — The town board is considering 
a moratorium on local data center development.

During a recent town board meeting on July 
14, Councilor Pat Brady talked about new infor-
mation he recently learned about how the prolif-
eration of data centers is going to strain the power 
grid.

He said the New York Independent System Op-
erator, which controls the statewide power grid, 
hosted the webinar and kept it free of politics.

He said fossil fuel plants elsewhere in the state 
are being aged out, and new plants built to re-
place them can’t handle the same load.

“Fossil fuels generators are over 50 yeras old 
and ... are coming offline because the can’t get 
parts anymore,” he said. “New generation pow-
er is not meeting the loss of power coming from 
these aging plants.”

Brady said extreme hot and cold weather are 
taxing the grid to keep up with cooling and heat-
ing needs.

“There’s a lot of concern about the grid being 
able to handle these new data centers,” he said, 
suggesting the board may need to consider a local 
moratorium while they learn more.

He’s drawn up a draft resolution and passed it 
to the town attorney for review. He wants to put it 
on the agenda for their August meeting. It would 
require a public hearing before the local lawmak-
ers vote on it.

Brady’s comments came the same day that 
Gov. Kathleen C. Hochul enacted first data cen-
ter moratorium in the nation with an executive 
order.

Sharing details in a press release and a briefing 
hosted by her office, Hochul’s order will require 
the state’s regulatory agencies to pause new per-
mit approvals for data center projects that plan 
to use more than 50 megawatts of power at any 
one time. 

According to her office, the pause will last one 
year while state agencies pull together a com-
prehensive regulatory framework for data center 
projects.

Hochul will also order the state Public Service 
Commission to conduct a generic environmen-
tal review of the impact that data centers already 
in operation have had on energy, land and water 
use.

In Massena, a proposed large-scale data center 
has drawn local grassroots opposition from resi-
dents around the area.

Potsdam Town Board
considering its own 

data center moratorium
CANTON — A group of 

SUNY Canton students took 
fourth place in the recent 
Forging Industry Education-
al and Research Foundation 
(FIERF) annual competition, 
judged by celebrities Ben 
Abbot and David Baker from 
the History Channel show 
"Forged in Fire."

Students were tasked with 
creating an American felling 
axe and submitting it to the 
Forging Foundation for test-
ing. SUNY Canton was one 
of 22 collegiate teams to sub-
mit an entry, and approxi-
mately 170 students partici-
pated overall.

"We all like the SUNY 
axe," Abbot said as the judg-
es announced the top five 
finalists in a FIERF YouTube 
video. "It's got a nice weight 
to it and enough fall that I 
could get a good balance."

The college's team con-
sisted of three of the most 
active members of the 
13-member Forging Club, 
including Nathan St. Lou-
is, an Electrical Engineer-
ing Technology major from 
Plattsburgh, Mitch Tim-
erman, a Mechanical Engi-
neering Technology major 
from La Fargeville, and Mat-
thew Gattus, a Cybersecurity 
major from Jeffersonville.

St. Louis, who serves as 
club president, described 
the team's journey to enter 
in the national competition. 
The project began with St. 
Louis and Gattus working 
with area blacksmith James 
Tiernan at his home forge in 
Madrid. The duo first creat-
ed a set of custom drifts to 
punch a hole in the axe head 
for the wooden handle.

Shortly after the club ac-
quired high-grade steel for 
their competition axe, St. 
Louis suffered a shoulder in-
jury that limited his involve-
ment, leaving much of the 
forging work to Gattus. The 
rough-forged axe was then 
brought back to campus, 
where Timerman helped 
grind and mount the head.

"Initially, we were aim-
ing for the stars, but as the 
deadline got closer, we real-

ized we just needed to get an 
axe in," St Louis said. "I was 
kind of surprised that we got 
fourth, especially with all of 
the heavy-hitting schools 
that were involved in the 
competition."

Other participating col-
leges include Carnegie Mel-
lon University, Case Western 
Reserve University, and the 
University of Florida.

Both St. Louis and Tim-
erman had some prior ex-
perience with metalworking 
in different capacities, and 
both are members of the col-
lege's American Society of 
Civil Engineers Steel Bridge 
Team. Gattus said he had 
never done anything like this 
before, and that he appreci-
ated the experience of con-
ceptualizing something and 
then bringing it a life in met-
al. "I was learning while do-
ing it," he said. "It's not like 
I was sitting in a class and 
then taking notes and then 
being thrown into it."

SUNY Canton's Forging 
Club took shape following a 
$5,000 grant from FIERF in 
2025, which members used 
to purchase an induction 
forge. The grant stipulated 
that the club must produce 
a working axe and enter it 
for judging. The club also 
received funding from the 
SUNY Canton College Foun-
dation, Inc.

The Forging Club is guid-
ed by Mechanical Engineer-
ing Technology Instruction-
al Support Associate Neil 
Haney, who has an exten-
sive background in several 
forms of metalworking. The 
team also received guidance 
and technical support from 
North Country Smiths Kirk 
Perry and Tim Tiernan. All 
of the professionals who as-
sisted with the project are 
members of the Adirondack 
Forge of the New York State 
Designer Blacksmiths.

SUNY Canton students place 
fourth in national competition

NOW BOOK YOUR 
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By ALEXANDER VIOLO
aviolo@mtelegram.com

MALONE — La Crème, a 
new gelato shop in the village, 
held its grand opening Thurs-
day afternoon on West Main 
Street. 

Brooke Lyn, the gener-
al manager of the new store 
and the abutting Cafe Nou-
veau, said the gelato shop fi rst 
opened to the public in early 
June, starting with a soft open-
ing. 

“Just like we did with the ca-
fe, you open but maybe it’s not 
one-hundred percent. You just 
are kind of still adding little 
things as you go,” Lyn told the 
Telegram. 

Monique Charbonneau, 
founder of both business-
es, said the cafe fi rst opened 
on Memorial Day weekend 
in 2024, adding after the cafe 
opened they started to come 
up with ideas on how to utilize 
the neighboring space if it be-
came available. 

“We had always had ideas 
for the space next store,” 
Charbonneau said, “She 
(Lyn) came up with gelato 

one day.”
According to Lyn, she ini-

tially wanted to offer affoga-
to, an Italian coffee-based 
dessert, in the cafe.

“Gelato has to be kept at 
a little bit of a warmer tem-
perature and it sort of start-
ed this logistical thing,” Lyn 
said, “I wanted to do affogato 
but if we buy gelato then we 
can’t really serve it properly. 
So that was kind of this old 
idea that when we started 
talking about next door it re-
surfaced.” 

Lyn described gelato as 
similar to ice cream but with 
a denser texture and more 
flavor. 

“I would describe it as the 
best part of your ice cream 
when it gets to the bottom, 
and it’s really dense and rich. 
That’s similar to gelato,” she 
explained, “There’s less air 
in gelato so it’s a really dense 
product. That’s what gives it 
a really rich flavor whereas 
ice cream has more air, ge-
lato is also lower in fat. The 
biggest difference is there’s 
almost no air in it. It makes it 

really flavorful and rich.”
Charbonneau said she 

liked the idea of gelato be-
cause it was something that 
would appeal to all ages, es-
pecially the youngest and 
oldest residents of the area. 

“We appeal to young peo-
ple. They are here with their 
computers, which was the 
initial thought when we 
opened the cafe. Then every-
body wanted to have break-
fast, and then it evolved to 
getting a liquor license. Then 
it we add a happy hour, it was 
grown ups,” Charbonneau 
said, “We never appealed to 
the children and the grand-
parents.”

Lyn said her favorite part 
of adding the gelato shop has 
been seeing all the families 
that come in.

“I would say that has been 
the most fun part, all of the 
kids who say they want their 
bedroom to look like this,” 
she said, “I think too we 
never really fully had a des-
sert menu at the cafe. That 
was also in our thinking we 
were kind of adding a dessert 

course that we didn’t previ-
ously have.”

Prior to opening in June, 
Lyn said she took a course 
on opening a gelato shop in 
Ronkonkoma on Long Island. 

“It was all about how 
to make gelato and real-
ly all of it,” she said, adding 
she looked at other gelato 
shops to get ideas before 
work started on the store in 
Malone, “When I took that 
class I learned a lot about the 
flow that you want. You don’t 
want to bottleneck people, 
and you want the gelato to be 
visible.” 

Since opening the new 
store, Charbonneau said the 
feedback has been positive.

“People love it and they are 
excited to have something 
different,” Lyn said. 

According to Lyn, in addi-
tion to gelato the shop offers 
macarons and Julie’s cheese-
cakes from Sugarloaf. 

Charbonneau said as they 
pick up ideas, they are open 
to adding more dessert op-
tions to the shop. 

Cafe Nouveau is open sev-
en days a week from 8 a.m 
to 2 p.m., Sunday through 
Wednesday, while Thursday, 
Friday and Saturday, the cafe 
is open from 8 a.m. to 9 p.m. 

The gelato shop is open ev-
ery day from noon to 8 p.m. 

Lyn said the cafe has start-
ed to do a happy hour from 2 
to 5 p.m. on Thursday, Friday 
and Saturday. 

According to Lyn, she 
thinks the gelato shop will be 
open on a seasonal basis, but 
she hasn’t decided that yet.

“My thinking is that people 
will always be able to get gela-
to in the cafe,” she said, “We 
might not staff over there and 
have hours during the winter 
but gelato will still be avail-
able in the cafe. That’s one 
of the reasons we opened the 
doorway between the two, it 
made logistic sense for being 
able to serve the gelato in the 
cafe and for the staff to be 
able to use that kitchen.” 

Charbonneau said it has 
been nice to see the cafe grow 
over the past two years and 
she is exciting to add another 
business to the space.

“It’s not dissimilar from 
what I hoped we could do,”  
she said, “It was just sort of 
what evolved, we had no idea 
the kickoff would be so well 
received for the gelato.” 

During Thursday’s ribbon 
cutting, Mary Scharf, presi-
dent of the Malone Chamber 
of Commerce, welcomed the 
new business to the village.

“On behalf of the chamber 
of commerce I would like to 
welcome another new busi-
ness to downtown Malone, 
we are so excited about ex-
panding downtown,” Scharf 
said. 

Cherry on top: Malone gelato shop celebrates grand opening

La Crème, on West Main Street, held its grand opening on 
Thursday, July 16. The gelato shop is open every day from noon 
to 8 p.m. Alexander Violo/Malone Telegram

424 E. MAIN ST.
MALONE  
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POTSDAM, NY – The Pots-
dam Chamber of Commerce 
invites golfers, businesses, 
and community members 
to participate in the 6th An-
nual 4 Person Scramble Golf 
Tournament on Friday, Aug. 
28, at the Potsdam Town & 
Country Club, 6194 SH 56, 
Potsdam, NY.

The annual tournament 
is one of the Chamber's sig-
nature fundraising events, 
bringing together local busi-
nesses, organizations, and 
community members for 
an evening of golf, network-
ing, and friendly competi-
tion. Proceeds support the 
Chamber's mission to serve, 
support, and promote busi-
nesses and organizations 
throughout the Potsdam ar-
ea.

Registration will  take 

place from 4 to 5 p.m., fol-
lowed by a 5 p.m. shotgun 
start. Dinner, awards, and 
prize presentations will fol-
low the tournament.

The registration fee is $60 
per golfer and includes nine 
holes of golf, cart, dinner, 
a swag bag, and entry into 
prize competitions. Awards 
will include Closest to the 
Pin, Longest Drive, Closest 
to the Line, and additional 
contests throughout the eve-
ning.

Space is limited to just 16 
teams, and early registration 
is encouraged.

Businesses also have 
several opportunities to 
support the event through 
sponsorships and dona-
tions. Partnership Spon-
sors, Tournament Sponsors, 
Hole Sponsors, raffle prize 

donors, and swag bag con-
tributors will receive recog-
nition through event signage 
and promotional materials.

"The Golf Tournament is 
a wonderful opportunity to 
connect with fellow busi-
ness professionals while 
supporting the work of the 
Potsdam Chamber," said 
Melanie Flack, Executive Di-
rector of the Potsdam Cham-
ber of Commerce. "We look 
forward to another fun and 
successful evening on the 
course."

Registration and sponsor-
ship information is available 
at www.potsdamchamber.
com. For additional infor-
mation, contact the Pots-
dam Chamber of Commerce 
at director@potsdamcham-
ber.com or (315) 274-9000.

Potsdam Chamber of Commerce 
Announces 6th Annual Golf Tournament

North Country Savings Bank is showing support for the Canton 
Free Library with a $2,500 donation to help continue its 
mission of providing educational resources, lifelong learning 
opportunities, and a welcoming space for our community. 
Pictured on the right is AVP & Compliance Offi cer Stacey Kenny 
presenting the check to Canton Free Library Director Emily Owen 
Hastings. NCSB/Facebook

St. Lawrence Federal Credit Union recently donated to the 
Ogdensburg Boys and Girls Club for the Dave Shea Scholarship. 
Pictured from left: Commerce Park Branch Manager Drew Lowry, 
Ogdensburg Boys & Girls Club CEO Meg McNarmara, and SLFCU 
President & CEO Amber Taylor. SLFCU/Facebook

St. Lawrence Federal Credit Union recently donated to the 
Fort La Presentation Association in support of the “Skirmish 
on the Oswegatchie” reenactment that took place July 18-19. 
Pictured from left: Teller Andrew Ashley; Fort La Presentation 
Association President Barbara O’Keefe; Dallas Robinson with 
Fort La Presentation Association; and USR Aidan Demers. SLFCU/
Facebook

Tee o� with the Potsdam Chamber of Commerce at our 
6th Annual 4 Person Scramble Golf Tournament

Potsdam Town & Country Club, 6194 SH 56, Potsdam, NY $60 per golfer • Limited to 16 teams
 For more information: director@potsdamchamber.com • www.potsdamchamber.com

Friday, August 28, 2026 • 5:00 p.m.
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By CRAIG FOX
cfox@wdt.net

WATERTOWN — The sto-
ry of two mountain lion cubs 
joining Zoo New York after 
getting rescued from the wild 
has hit national news.

People magazine has picked 
up the story of Clover and 
Rain, two orphaned mountain 
lion cubs that recently joined 
the zoo in Thompson Park af-
ter they were rescued by zoos 
on the west coast.

The Watertown Daily Times 
told about their rescue in a sto-
ry on July 7.

The national story follows 
the two orphaned cubs as they 
begin a new chapter togeth-
er at their permanent home 
in Watertown, according to 
Zoo New York offi cials. It also 
highlights the extraordinary 
collaboration among wildlife 
agencies, veterinary profes-
sionals and accredited zoos 
that helped bring them safely 
to Zoo New York.

“For a community zoo in 
Northern New York, this na-
tional recognition is an espe-

cially meaningful moment. 
Clover and Rain’s story is not 
only one of resilience, but also 
a powerful example of the im-
portant role zoos can play in 
wildlife rescue, professional 
animal care and public educa-
tion,” according to a statement 

from the zoo on Thursday
Interim Zoo Director Mark 

D. Irwin received an email 
from the national publication 
on Wednesday that they were 
retelling Clover and Rain’s 
story. People is using video 
from the zoo’s Facebook page 

showing the two cubs.
“We’re thrilled,” Irwin said.
Watch here for the People 

magazine story:
https://people.com/2-or-

phaned-mountain-lion-cubs-
f i n d - h o m e - a t - n e w - y o r k -
zoo-12019829

Both mountain lion cubs 
are beginning a new chapter in 
Watertown, where they will re-
ceive specialized care, enrich-
ment and a permanent home 
at the zoo.

Clover arrived from the 
Oakland Zoo in California, 
where she received lifesaving 
care as an orphaned moun-
tain lion in El Dorado County. 
She was found severely under-
weight, dehydrated, weak and 
in critical condition. Thanks 
to the veterinary and animal 
care teams in Oakland, she 
received treatment for dehy-
dration, a tick infestation and 
life-saving blood transfusions 
from mountain lions at the 
zoo.

Clover is the 32nd mountain 
lion rescued by the Oakland 
Zoo. 

Rain also arrived at Zoo New 
York after a diffi cult beginning. 
She was found in Washing-
ton state beside her deceased 
mother, and because of her 
young age, she was unable to 
survive on her own. Like Clo-
ver, Rain was determined to be 
non-releasable and in need of 
a permanent home where she 
could receive expert care.

They are expected to move 
into the Bob Johnson Moun-
tain Lion Habitat, where 
they will join the zoo’s senior 
mountain lion, Ninja, resides.

Zoo New York is sharing 
updates on their progress, in-
cluding details about when 
they will be exhibited to guests, 
through the zoo’s website and 
social media sites..

The community is invited 
to follow their stories through 
photos and videos on the zoo’s 
social media pages as they 
continue to grow and settle in, 
get to know each other and ad-
just to their new home.

The zoo is open daily from 
10 a.m. to 5 p.m.

People magazine follows story of rescued lion cubs at Zoo New York

Clover, a mountain lion cub rescued by the Oakland Zoo in 
California, now calls Zoo New York home. Provided photo

151 Mullin Street 
Watertown, NY 13601
315.222.7148 | morgiawm.com

Congratulations, PJ Banazek!

PJ Banazek, CFP® 
Managing Director, Partner

7th
PJ and the team at Morgia can 
help you prepare for the future.

FORBES

7 YEARS IN A ROW

BEST IN
STATE
WEALTH ADVISOR

HIGHTOWER ADVISORS, LLC IS AN SEC REGISTERED INVESTMENT ADVISER. REGISTRATION AS AN INVESTMENT ADVISOR DOES NOT IMPLY 
A CERTAIN LEVEL OF SKILL OR TRAINING. SECURITIES ARE OFFERED THROUGH HIGHTOWER SECURITIES, LLC, MEMBER FINRA/SIPC.



NNY Business12  • August 2026

By JONATHON WHEELER
jwheeler@wdt.net

CLAYTON — While booms of 
thunder and heavy rain delayed 
the start of the 1000 Islands 
Charity Poker Run Saturday 
morning, the dark, smoky and 
wet weather did not deter hun-
dreds of people from running 
the river from Clayton to Og-
densburg in support of Make-
A-Wish.

From Thursday to Satur-
day night, Clayton was awash 
with faraway visitors whose 
high-performance boats were 
on display.

“Little damper on Saturday, 
but we got out there,” Bobby 
Cantwell, president of the poker 
run committee, said Monday.

Weather forced about a 
45-minute delay Saturday, 
which resulted in the boaters 
not being able to stop in Cape 
Vincent, but all other stops con-
tinued.

Cantwell estimates about 25 
boats took part in the entire run.

Officials are still counting the 
money raised for Make-A-Wish 
of Central New York, River Hos-

pital, local fire departments, 
EMS agencies and chambers of 
commerce.

Cantwell said the Make-A-
Wish rides on Friday were “fan-
tastic.”

“It fills your heart, makes you 
feel good about what you’re 
doing, and it makes the whole 
thing worthwhile,” he said.

Hundreds of volunteers 
helped make the event possible. 
Cantwell expressed gratitude 
for all of the volunteers and his 
team.

“Absolutely amazing the 
number of people that want to 
be involved in this, are involved 
in this, and absolutely will be in 
the future, they said,” Cantwell 
said.

Cantwell said there were 
thousands of people in Clayton 
over the weekend and he had 
people tell him that there were 
more people there than there 
were for the Fourth of July fire-
works.

There was a “mishap” where 
a boat was speeding under a 
bridge in Alexandria Bay, Cant-
well said.

“They took full ownership of 
it,” he said. “They owned it.”

Cantwell said that the local 
police did a good job.

“I don’t want them to get a 
black eye over this and neither 
do the gentlemen that did it,” he 

said.
Cantwell said that he told the 

boaters involved that they were 
done with the poker run and 
not allowed to come back.

“Unfortunate all the way 
around,” he said.

Details from police were not 
available.

Officials have already start-
ed working on next year’s pok-
er run and will have a wrap-up 
meeting next week before a 
safety wrap-up meeting.

Poker Run not deterred by smoky, wet weather

A jet turbine-powered boat owned by XInsurance that was a highlight of the poker run is the first 
boat to take off toward Alexandria Bay as other boaters watched. Photos by Alec Johnson/Watertown 
Daily Times

After heavy rain passed, the clouds parted enough for the 1000 Islands Charity Poker Run to begin a 
little after 11 a.m. Here, one of the first boats takes off from a staging area in Clayton on the first leg 
to Alexandria Bay. Alec Johnson/Watertown Daily Times

Right: Friday night included a stereo competition among the 
participants in the 1000 Islands Charity Poker Run. Here a 
participant DJs on a boat with turntables. 

Enid Moore - Owner        226 James St., Clayton, NY
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for a unique & fun  experience.
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www.thecruet.com
thecruet@gmail.com   •   315-767-1064
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was constructed by Mary Sin-

gleton “Sigie” Barr’s parents and 
her grandfather Azel Perry.

Her parents, Mary and Den-
nis Conley “Connie” Barr, in-
tended to open a restaurant in 
the structure. They never had a 

restaurant in that building, but 
went on to run Barr’s Restau-
rant, also known as Connie’s, 
down the street at 6 Miner, be-
tween the feed store and the gas 
station.

Sigie, who has been a fi xture 
at White’s Flowers for the last 
decade or so, said her mother 
claimed she was making the 
cement bricks for the building 
while pregnant with Sigie.

Frank White bought the 
building in 1950 and lived in 
the back with his wife, Beulah, 
while they built the business in-
to a Canton mainstay on Miner 
Street, then a bustling commer-
cial thoroughfare.

Jump 34 years into the future, 
and Brenda and Mike Snow are 
out-of-town visitors looking at 
a "For Sale" sign in a window. 
It was the summer of 1984; the 
couple was visiting friends in 
Canton from their hometown of 
Lowville, where Mike worked at 
the Kraft plant.

A casual drive down the street 
changed the trajectory of their 
lives.

"We were visiting. They lived 
down the street, and we drove 
by and saw the for sale sign in 
the window, so we just dropped 
in," Snow recalled. As fate would 
have it, the friend they were stay-
ing with worked in the law offi ce 
handling the property's pre-sale.

After meeting with Frank 
White, Snow proved her indus-
try experience on the spot by 
putting together a few fl oral ar-
rangements.

Impressed by her skill and 
work ethic, Frank agreed to the 
sale and the Snows decided to go 
"all in" and buy the business.

They moved to Canton, dove 
into the daily grind together, 
and successfully ran the shop for 
over four decades. Under their 
stewardship, the business grew 
tenfold. While corporate or met-
ropolitan fl ower shops operate 
on strict bottom lines, Snow’s 
philosophy always centered on 
deep community connection.

"Unlike a metropolitan shop, 
we are very personal here," 
Snow said, estimating that she 
intimately knows about half of 
the people who walk through 
the door. "It's a big family-type 
business.

The door is always open 
somehow... If somebody needs 
something on a Sunday, we 
fi nd somebody to do it. It's not 
like a bank—you don't close the 
door."

Staying relevant for over forty 
years meant constantly adapt-
ing—whether shifting away 
from South American imports 
during the pandemic to em-
brace local pop-up growers and 

an Amish farm, or adjusting to 
how a generation of social me-
dia-focused college students in-
teract.

When it fi nally came time for 
the Snows to step back, the tran-
sition of ownership remained 
entirely within the neighbor-
hood family. Ed Palmer and his 
wife Kathy Palmer, who have 
lived across the street from the 
Canton landmark since 1997, 
spent decades running a busy 
subcontracting flooring busi-
ness.

When the heavy physical de-
mands of the fl ooring trade be-
gan to take their toll, a transition 
to the fl ower shop—where he 
had already spent years helping 
the Snows with deliveries and 
peak holiday rushes—felt like a 
natural evolution.

"It just got to the point where 
it went, 'it's time for a change' 
and here we are," Palmer said. 
Palmer worked at the shop full-
time for a year before offi cially 
purchasing the business, and 
this August will mark his second 
anniversary as its owner.

He is now the third steward in 
the shop's 75-year run, carrying 
forward the same communi-
ty-fi rst torch. While he acknowl-
edges the pressure to secure his 
staff's livelihoods, Palmer cred-
its his "exceptional" team of 14 
to 15 employees for keeping the 
business running smoothly.

"I've got my staff... they know 
what they're doing," Palmer 
said, describing the operation 
as a well-oiled machine that can 
run seamlessly even in his ab-
sence. "It would be a lot more 
pressure if I didn't have that."

Though Snow is gradually 
stepping back to spend more 
time with her grandkids in the 
Saratoga area, she still walks 
through the doors to help Palm-
er and the staff, proving that 
a dedicated florist never truly 
leaves the business behind.

"It’s kind of like being a farm-
er—you do it because you loved 
it," Snow said. "I don’t see my-
self ever being totally out of it in 
some way."

For Palmer, the goal is to pro-
tect that legacy while keeping an 
eye on the future. While he has 
no immediate plans to alter the 
physical footprint of the Canton 
building, he is actively explor-
ing opening a summer satellite 
store in Alexandria Bay to offset 
slower warm-weather months. 
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OGDENSBURG — More than 
100 classic vehicles rolled into 
Fort La Présentation on June 
27 as the St. Lawrence County 
Chamber of Commerce cele-
brated a successful 22nd Annual 
Car-B-Que, drawing car enthu-
siasts, families and visitors from 
across the North Country and 
Canada.

Organized by Chamber As-
sistant Director Laura Pearson, 
the annual event featured a clas-
sic car show, live music, food 
vendors, children's activities, a 
Touch-A-Truck hosted by the 
Kiwanis Club of Ogdensburg, 
raffles and a variety of local ven-
dors.

Vehicle owners competed for 
dozens of specialty awards, in-
cluding Best of Show, People's 
Choice and category honors rec-
ognizing a wide range of classic 
and specialty vehicles.

"Car-B-Que was tremendous! 
It was so rewarding to bring hun-
dreds of car enthusiasts to Fort 
de la Presentation and the City 
of Ogdensburg from places as far 
away as South Carolina to south-
western Ontario," said Pearson. 
"So. Many. Classic cars. All in a 
beautiful and historic setting!"

The event attracted partic-
ipants from throughout the 
region, including longtime at-
tendee Len Jarvis of Winchester, 

Ontario, who praised both the 
event and its setting.

"I've been attending Car-B-
Que for years, and thanks to 
people like you and your team, I 
get to sit beside my vehicle, chat 
with the many U.S. friends I've 
made, and admire an incredible 
lineup of beautiful cars," Jarvis 
wrote in a message to Chamber 
staff following the event.

Jarvis also commended Fort 
La Présentation as an ideal ven-
ue, citing its spacious grounds, 
scenic riverfront setting and wel-
coming atmosphere for partici-
pants, vendors and spectators 
alike. He added that he appreci-
ated the Chamber's recognition 
of Canadian participants and 
the friendships the event has 
fostered over the years.

The Chamber thanked the 
many businesses and organi-
zations whose sponsorships 
helped make the event possible, 
including corporate sponsors 
WellNow Urgent Care and Og-
densburg Family Practice, along 
with dozens of trophy sponsors 
and participating vendors. 

Trophies and sponsors were: 
Best 50's Car by Carlisle Law 
Firm, P.C.; Best 60's Car by Brad-
ley's Service Station; Best Under 
25 by McLear's Hearing Aids; 
Best Muscle Car by Bertrand's 
Construction; Best Mopar by 

Blevins Brothers; Best Orphan 
Car by Truax Insurance Agency; 
Best Sports Car by Regan's Au-
tomotive; Best Classic by P&T 
Car and Pet Wash, LLC; Best 
Street Rod by Phillip's Diner; 
Best Foreign by Truax Insurance 
Agency; Best Paint by DeFelsko; 
Best GM by Bill Rapp Chevrolet; 
Best Ford by Kimro's Medicine 
Place; Best Model A Ford by Car-
rothers & Clough Law Firm; Best 
Special Interest by North Coun-
try Savings Bank; Best Rat Rod 
by Wilder Forsythe Insurance; 
Most Unique by Strader-Fer-
ris International; Oldest Car by 
Jones Insurance Agency; Club 
Participation by Ed-Med Feder-
al Credit Union; Ladies Choice 
by Jones Insurance Agency; Peo-
ple's Choice by Latham's Auto; 
Best Truck in Memory of Wayne 
Izzo by Howland Pump; Best 
Corvette in Memory of Wayne 
Izzo by The Cutting Edge Salon; 
In Memory of Don Morley by 
UD Trophies; Best of Show by St. 
Lawrence Federal Credit Union; 
Best Mopar in Memory of 
Wayne Izzo by Jones Insurance 
Agency; Longest Distance by 
Blue Heron Realty (cash prize); 
and Hard Luck by Pinto, Mu-
censki, Hooper and VanHouse, 
CPA (cash prize).

More than 100 classic vehicles 
displayed at 22nd Annual Car-B-Que

Classic vehicles fill Fort La Présentation during the St. Lawrence County Chamber of Commerce’s 
22nd Annual Car-B-Que on June 27. The annual event brought together more than 100 vehicles and 
participants from throughout the region, including Canada, to celebrate automotive history in a 
scenic riverfront setting. Chamber photo

By Matt Glynn
The Buffalo News (TNS)

Employees of BNP Empow-
ered Print were notified July 9 
that the commercial printer is 
closing, according to a union 
representative.

The company, founded in 
1980 as Buffalo Newspress, op-
erates from a facility on Broad-
way. The International Union 
of Painters and Allied Trades 
represents more than 30 work-
ers at the facility, said Wesley 
Schlossin, the union's business 
representative for members at 
the company.

The total size of the impact-
ed workforce was not available. 
BNP Empowered Print officials 
and a lawyer representing the 
company did not return mes-
sages to comment.

BNP Empowered Print's core 
business is producing retail and 
grocery fliers for customers in-
cluding Tops Markets and Valu 
Home Centers. BNP Empow-
ered Print also prints materials 
for The Buffalo News, but not its 
newspaper.

BNP Empowered Print filed 
for Chapter 11 bankruptcy 
protection in February 2025. 
Printing companies have faced 
challenges to their business in 
the digital age, with reduced 
production of printed materials 
such as newspapers and circu-
lars. Some other small printers 
in the region have also gone by 
the wayside.

In an interview last year, BNP 
Empowered Print officials said 
the Trump administration's tar-
iffs had added to the financial 
pressure. They said the busi-
ness was facing higher costs for 
imported ink, because the pig-
ments it needed were sourced 
from countries such as China 
and India, which were being 
subjected to higher tariffs.

The most recent monthly 
operating report filed with the 
bankruptcy court, covering the 
period through the end of April, 
said the company had assets 
of $3.6 million and liabilities of 
nearly $8 million, and 85 em-
ployees as of that date.

By the end of April, the com-
pany was down to just over 
$55,000 in cash – a drop of nearly 
$100,000 from the beginning of 
April, according to recent court 
documents.

The company had accrued 
more than $1.8 million in debt 
in the 14 months since the bank-
ruptcy filing and had nearly $6.2 
million in debt from before the 
filing, court documents showed.

Tops Markets said BNP Em-
powered Print had informed 
the supermarket chain that the 
printer "will be winding down 
operations.

"Since they filed for Chap-
ter 11 bankruptcy in February 
2025, we have taken several col-
laborative steps to help, such as 
extending flexibility, adapting 
our partnership and accelerat-
ing payments," Tops said. "As a 
longtime Tops vendor, we ap-
preciate the efforts of the com-
pany’s leadership and workforce 
to serve their clients all the way 
through their final days of oper-
ation."

Tops said it is hiring for ware-
house, logistics and store jobs, 
and has offered to coordinate 
a job fair for impacted employ-
ees of BNP Empowered Print. 
The supermarket chain has also 
identified a new vendor for its 
weekly advertisements and does 
not anticipate any disruptions 
with printing it.

Sean Jacobsen, the president 
and publisher of The Buffalo 
News, said BNP Empowered 
Print officials had recently no-
tified the newspaper that the 
commercial printer was in dire 
financial condition.

"We were told that they had 
less than two weeks to stay open, 
that they needed additional 
funds and additional monies to 
keep the doors open," Jacobsen 
said.

The Buffalo News switched 
to a new vendor to in order to 
continue printing The Hamburg 
Sun, Bargains and Western New 
York Values without interrup-
tion, he said.

"We've been very solid part-
ners with them," Jacobsen said, 
referring to BNP Empowered 
Print. "We've continued to pay 
our bills and stay on top of things 
and we've been very supportive 
of BNP through this process.

"Ultimately, we had to make 
a decision to do what's best for 
The Buffalo News going for-
ward."

Buffalo printing plant closing
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"Hopefully, we're looking to 
improve upon what's already 
here," Palmer said. "It's already 
a successful business, and if we 

can keep growing... hopefully we 
can be [here] another 75 years."

During the week of Aug. 3, 
White’s will offer the following 
Anniversary Week Specials

Monday, Aug. 3rd - 10% off 
wreaths

Tuesday, Aug. 4th - 15% off 
stuffed animals

Wednesday, Aug. 5th 20% off 
ornaments and chimes

Thursday, Aug. 6th 25% off 
loose red roses

Friday, Aug. 7 - Carnations for 
the first 50 people

Ribbon-cutting and cake Fri-
day at 1 p.m.

Flowers 
From T13

LEWIS COUNTY— Natu-
rally Lewis Inc. has launched 
a search for its next executive 
director, seeking a leader to 
guide the county’s econom-
ic development efforts and 
oversee the organization’s 
strategic initiatives.

Applications for the full-
time position will be accepted 
through Aug. 16 at Natural-
lyLewis.com. The successful 
candidate is expected to be-
gin work Nov. 30 following a 
multi-stage interview pro-
cess.

“The executive director will 
play a critical role in ensuring 
the long-term sustainability 
of Naturally Lewis while con-
tinuing the momentum our 
staff and boards have creat-
ed,” Mike Jackson, chairman 
of the Naturally Lewis Board 
of Directors, said in a state-
ment.

Jackson said the board is 
looking for someone who un-
derstands the unique chal-
lenges and opportunities 
of rural economic develop-
ment while maintaining the 
organization’s partnerships 
throughout Lewis County.

“Naturally Lewis is a dy-
namic organization that 
integrates the activities of 
economic development and 
business community mem-
bership for all of Lewis Coun-
ty,” Jackson said. “When 
looking for a new executive 
director, we seek an individ-
ual that will guide our current 
strategic plan and continue 
the momentum our staff and 
boards have created. This po-
sition will ensure the unique 
needs of rural economic de-
velopment are understood 
and our important relation-
ships and partnerships are 
maintained.”

According to the recruit-
ment packet, the executive 
director will oversee the orga-
nization’s day-to-day opera-
tions while leading strategic 
planning, staff development, 
business attraction and re-
tention efforts, tourism pro-
motion, workforce develop-

ment initiatives and financial 
management.

The executive director al-
so serves as the public face 
of Naturally Lewis, working 
with local, regional and state 
partners, the Lewis Coun-
ty Board of Legislators, the 
Lewis County Industrial De-
velopment Agency, the Lewis 
County Development Corpo-
ration and the Lewis County 
Chamber of Commerce.

The organization is seeking 
candidates with a bachelor’s 
degree and at least three years 
of related experience in non-
profit management, econom-
ic development, communi-
ty development or a similar 
field. Desired qualifications 
include leadership experi-
ence, strategic planning, fi-
nancial management, grant 
writing, fundraising, public 
speaking and staff supervi-
sion.

The position offers a start-
ing salary between $80,000 
and $100,000, depending on 
education and experience, 
along with a benefits package 
that includes paid time off, 
health insurance, retirement 
benefits, wellness stipend, 
mileage reimbursement and 
paid family leave.

The hiring process calls for 
applications to close Aug. 16, 
with initial interviews sched-
uled between Aug. 31 and 
Sept. 25. Final interviews are 
planned for Oct. 12-25 before 
a job offer is extended Nov. 6.

Naturally Lewis describes 
its mission as fostering eco-
nomic growth by connecting 
businesses, partnerships and 
resources to strengthen com-
munities throughout Lewis 
County. The organization 
focuses on business devel-
opment, site development, 
tourism promotion and col-
laboration with local govern-
ments, businesses and com-
munity organizations.

More information and ap-
plication materials are avail-
able at NaturallyLewis.com.

Naturally Lewis 
begins search for next 

executive director

CANTON — The St. Lawrence 
County tourism office has re-
leased a new collection of illus-
trated posters and coordinating 
merchandise celebrating the 
landscapes, communities, and 
outdoor experiences that define 
St. Lawrence County.

Designed by local artist Cath-
erine LaPointe-Vollmer of Lion-
heart Graphics, the collection fea-
tures three original illustrations 
representing the county's distinct 
tourism regions: the St. Lawrence 
Seaway, River Valley, and Adiron-
dack Foothills. Each piece show-
cases recognizable landmarks, 
recreation, wildlife, and local 
character through a timeless, vin-
tage-inspired travel poster style.

The artwork is now available 
for purchase exclusively from the 
St. Lawrence County (STLC) Vis-
itor Center in Canton as full-size 
posters, postcards, magnets, and 
stickers.

The collection was developed 
to offer visitors a meaningful sou-
venir while providing residents 
with artwork that celebrates the 

place they call home.
"Travel posters have long in-

spired people to explore destina-
tions and remember the places 
they've visited," said Tiffani Amo, 
Director of Tourism for St. Law-
rence County. "We wanted to 
create something that captures 
the personality of St. Lawrence 
County while showcasing the in-
credible diversity of experiences 
found across our communities. 
Whether you're drawn to the riv-
er, the villages, or the Adirondack 
foothills, there's a piece that re-
flects that connection."

The launch is the first step in 
developing the Visitor Center’s 
locally inspired merchandise 
collection, with future releases 
planned. It offers travelers anoth-
er way to support North Country 
artists while commemorating 
their visit.

Located at 101 Main Street in 
Canton, the STLC Visitor Center 
welcomes guests each year seek-
ing travel information, trip plan-
ning assistance, maps, guides, 
and recommendations for ex-

ploring the county. The new mer-
chandise is available while sup-
plies last and is expected to appeal 
to collectors, history enthusiasts, 
outdoor recreation lovers, and 
those with ties to the region.

The collection also makes an 
ideal gift for former residents, col-
lege alumni, seasonal visitors, and 
anyone looking to bring a piece 
of the North Country into their 
home or office.

Visitors are encouraged to 
stop by the STLC Visitor Center in 
Canton to view the collection in 
person while picking up compli-
mentary travel resources, includ-
ing the 2026 Visitor Guide, event 
information, and outdoor recre-
ation maps to help plan their next 
St. Lawrence County adventure.

Limited artwork stock will also 
be made available for purchase at 
both satellite chamber offices in 
Massena and Ogdensburg with 
limited hours. Online sales are not 
currently available though Amo 
says it is an option that is slated to 
be implemented in the coming 
year.

New vintage-style poster collection 
celebrates the beauty  

of St. Lawrence County

Vintage-style poster series featuring the St. Lawrence Seaway “Life Along the River”, the River 
Valley “Small Town Charm”, and the Adirondack Foothills “North Country Heights.” Provided 
photo
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Contact the St. Lawrence County Industrial Development Agency 
Visit www.SLCIDA.com or Phone (315) 379-9806

Tax, Finance, & Energy Incentives               
Available Sites & Buildings          
Convenient Access to Key U.S. & 

  Canadian Markets
Foreign Trade Zone, Port and Rail 

  Connectivity
5 Local Colleges and Universities

ST. LAWRENCE COUNTY, NEW YORK

         MORE THAN JUST SUMMER FUN...
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