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The Quiet Corner

lakes, rivers and trails open to 
the public year round! Don’t 
forget to let our advertisers 
know you found them in the 
Putnam Traveler!

Winter is the perfect time to visit the Quiet 
Corner!  Explore downtown Putnam for a 
day or even a weekend!  Here you will find 

antiques & vintage jewelry, art galleries featuring local 
artists, pottery, women’s boutiques, beading supplies, 
knitting supplies, musical instruments, bicycles, 
kitchenware, a yoga studio and so much more!  There are 
restaurant choices to satisfy all appetites, plus a gourmet 
coffee shop and a brand new brew pub.  Entertainment 
includes live performances at the Bradley Playhouse, The 
Complex Performing Arts, The Stomping Ground, and 
occasionally you might find live music on the street.  This 
February features the 3rd Annual Fire & Ice Festival, 
being held February 14th & 15th in Downtown Putnam.  
Venture out of Putnam and you will find more shopping, 
dining and entertainment in nearby Woodstock and 
Pomfret.  Prefer the outdoors?  There are plenty of parks, 
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For an afternoon, a day, or a weekend...come and enjoy Northeastern Connecticut!

INSIDE: 
Local Advertisers…Local Real 
Estate...Downtown Putnam 
Events...learn all about The 
Complex Performing Arts 
Center...Owner Nichola 
Johnson wants the Complex to be a place where new 
ideas, new creations and new skills bring students 
and supporters to exciting levels of creativity and 
connection...Griffin Youth Hockey...celebrates 40 
years of service to our community offering kids and 

Fire & Ice Festival - Downtown Putnam (Photo courtesy of Discover Putnam)

adults a place to play and 
skate competively on the ice!  
What’s New in Downtown 
Putnam...new restaurants, 
shops, construction/restoration 
projects, and new ideas are 
flourishing in this vibrant 
little town...The Heirloom 
Food Company...located in 
Danielson is successfully 
satisfying patrons from all over 
northeastern Connecticut who 

are looking for specialty foods including Gluten Free 
and Vegan dishes...Heirloom has been recognized with 
four of Connecticut Magazine’s 2014 Reader’s Choice 
Awards!  Plus enjoy the Quiet Corner’s Crossword 
Puzzle...answers can be found online!



http://www.discoverputnam.com
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Your membership and donations are tax deductible.

The mission of the Wyndham Land Trust is to preserve 
and protect land in Northeast Connecticut. 
We need your help to support our mission.

Please consider becoming a member or sending a donation.
Include your name, address, and email address 

and send a check to:
Wyndham Land Trust, Inc.

PO Box 302
Pomfret Center, CT 06259

MEMBERSHIP DUES: 
Individual annual membership:  $25.00    

Family annual membership:  $35.00

For more information about our work, visit us at
www.wyndhamlandtrust.org or contact us at 

info@wyndhamlandtrust.org or 860 963 2090.

Johnson wants the Complex to be a place where new 
ideas, new creations and new skills bring students 
and supporters to exciting levels of creativity and 

connection.  “We inspire people to push the envelope. 
To take risks,” said Johnson, who has studied dance 
since she was three.  
  The Complex Performing Arts Centre is 7,500 
square feet dedicated to education and performance.  
Johnson smiles when she says that the building is the 
first place her parents stopped when bringing her home 
from the hospital.  Her mother, on sabbatical at the time 
from a teaching position at The Community College of 
Rhode Island, and her father decided to purchase the 
former dry clearers and opened a restaurant, Nikki’s 
Dog House, named in honor of their daughter.  
 No one would have guessed that several decades 
later, the same property would reverberate with the 
sounds of music, the thump of feet leaping and landing, 
the laughter of painters and printers working on 
canvases and paper and the applause of theatre goers, 
but Nichola Johnson had a vision. Even as a little girl 
she was destined to devote her life to the arts.  She just 
didn’t know that it would be in Putnam.  
 Johnson studied at the Danielson Dance Center, the 
Hartford Conservatory and Eastern Connecticut State 
University.  Recently she completed an MFA at Goddard 
College in Vermont in Interdisciplinary Arts. While 
there she met Julie Watt, now Co-Director.  
 Watt, originally from Missouri, is a graphic designer 
and visual artist.  She studied at Northeastern in 
Boston before moving to the Big Apple.  In NYC she 
was a senior graphic designer at a large corporation.  
Now she is deeply committed to Putnam, where she 
owns a home, and appreciates the sense of history and 
community the town exudes.   
 With nine faculty members and over 130 students 
taking classes on a regular basis, over 50 children 
involved in the children’s theatre company, and an event 
for the public almost every weekend, the Complex is a 
lively place.  Since 2004 the program has morphed from 
a school focusing primarily on movement to a place 
where children, teens and adults can explore all the arts 
and choose the area they find personally most fulfilling.  
 “We get kids that are all over the spectrum. From 
dance students who plan to pursue professional careers 
to kids who have never had art in their lives.  They are 
here because they love the stage, the process, and the 
creativity. Here because they don’t want to do sports 
or here because they are searching for their ‘thing’.  In 
our program, you will become technically competent 
while experiencing rich connections, and meaningful 
relationships,” said Johnson.

 Putnam Children’s Chorus – Ages 5-11 develop 
musical literacy through musical games/ exercises and 
singing folk songs from various cultures.  Children 
develop basic vocal skills and combine movement and 
playing percussive instruments with song under the 
direction of the music faculty and Beth Silvia.  
 Northeastern CT Youth Ballet Company – focuses 
on ballet students’ ages 7 to 14 who wish to study 
classical ballet and in some instances write original 
pieces.  The company presents two performances a year 
and is under the direction of Michael Bolger, MFA, a 
professor of dance at Roger Williams University.  
 The Breakin’ Through Dance Company was 
founded in 2004 as a modern dance group under 
the direction of Nichola Johnson, MFA.  It operates 
as a professional dance company giving students the 
chance to develop skills as dancers, conceptualizers, as 
well as managers.  High school students audition each 
year.  There are generally 10 members of the company, 
which produces one full-length work per year and many 
smaller ones and collaborations.  
 Theatre for Kids..by Kids- focuses on ages 8 to 18.  
The program offers 3 to 6 performances a year ranging 
from musicals to the classics.  Auditions are held every 
few months.  Under the direction of Seana Hendrickson, 
student actors get to explore every aspect of the craft 
both on stage and off.  
 The Complex is alive year round with performances 
of one type or another.  While Johnson likes to push 
the envelope of subject matter for theatre pieces often 
producing original material, the Complex offers more 
mainstream works as well that give students experiences 
with lighting, set design and staging while also honing 
marketing, ticket sales and promotional talents.   
  A new internship program will bring college 
students to the area for semester long projects. Johnson 
and Watt offer positions to six interns each year.  They 
were inspired to initiate the program by a student from 
Rhode Island College and alumni of The Complex.
Interns in dance, theatre, music, marketing, arts 
administration, and education will be accepted each 
year.  As the Complex grows, Johnson and Watt remain 
committed to being true to the original philosophy of 
inspiring people to explore the arts and take risks.  They 
foster a family environment, community outreach and a 
dedication to quality work while having fun.
 The Complex is as hard to define as its name 
indicates.  It is an evolving, energized center for the arts 
that offers itself to the community on many levels. With 
professional artists at the helm, driven by values and 
philosophies that are timeless and cutting edge ideas, 
the Complex is a creative & lively place. 
www.thecpac.org

COMPLEX 

BY NANCY P. WEISS

The Complex, a large brick building at the intersection of two streets in Putnam, juts like the prow of a ship into the traffic that zips in and out 
of town.  The architectural qualities of the home base of Nichola Johnson and Julie Watt’s multifaceted art space is analogous in many 

ways to the philosophical principles and educational mission of the directors.  

 Watt marvels at the confidence students develop 
through what she calls creative exploration and 
empowerment.  She teaches a class called Creative Art 
Exploration. There are three levels, one for children, one 
for teens and another for adults.  Through immersion in 
various creative art forms, students find the areas they 
want to pursue.  “We teach life skills.  Once you master 
the skill and the technique, you can take it and make 
it your own.  We do lots of improvisational work, but 
students need to know the technique to move beyond 
it,” said Watt.
 Students at The Complex have an array of choices 
in classes and in Student Companies. The Choir Escape- 
meets weekly under the direction of Beth Silvia to 
experience music, movement, art and community.  It is 
open to children ages 10 and over.  “It is not your typical 
chorus in that the song selection and performances 
tackle social issues that our young people face everyday 
in their lives,” said Johnson.

PERFORMING ARTS CENTER

TH
E

http://www.chasegraphics.net
http://www.artiqueputnam.com
http://www.wyndhamlandtrust.org
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112 Main Street
Putnam

860.963.0105
www.artsandframingputnam.com

www.101bs.com

Open Thursday 
through Sunday

10am - 5pm
1140 Main Street

Coventry, CT 06238

Anne C. Burke
860-498-0352 

c: 860-208-8215

C OV E N T RY
A RTS  &  A N T I Q U E S

ROCK SOLID
S O L U T I O N S

Natural Stone Walls • Walkways 
Decorative Ornaments

JEFFREY M. JOSLYN
(860) 230-8231

fbjoslyncc@yahoo.com
www.stonebuildsbest.com

Also a New England Distributor of Cord Wood

Entering Jahn rink is like entering our own hockey 
snow globe. After the flurry of gearing up, time slows 
down…Our kids dive into the rink like fish into water 

and are gone with a flash of their skates. There are snacks 
and drinks at the concession stand and we sit in the 
stands and watch the fun.
 This is my second child to learn to skate with Griffin. 
I grew up in Alaska, where every school has an ice rink 
and we skated during recess through the long winters. In 
my childhood world, ice skating was similar to jumping 
rope or swinging on the monkey bars. We all had the 
basic skills and lots of fun. Those of us with more skill 
and passion went on to join hockey teams or take figure 
skating lessons. As a girl, the only skates I wore were 
white figure skates (How times have changed - for the 
better!). But as childhood receded, while I enjoyed the 
occasional holiday season turn around a lake, my skates 
mostly languished in the closet. Now, many years later, I 
can’t imagine my own kids growing up without the thrill 
of gliding across the ice, twirling and spinning, darting 
and dashing. For me, skating is like riding a bike and no 
childhood is complete without it. 
 So I asked around for skating opportunities and 
quickly found Griffin Youth Hockey. I was tickled that 

my little princess would start her skating career in 
hockey skates and hot pink snow pants. Like all the 
others, she staggered out onto the ice that first day and 
spent most of the next 50 minutes on her back, belly 
or knees. The tiny skaters looked like a flock of fluffy 

chicks and were just as chaotic. The red and black-
suited coaches swooped around them like mama hens 
during the first sessions guiding them up from the ice, 
brushing them off and cheering them on. As the weeks 
progressed, the flailing turned to fun as they learned 
to glide, turn and stop. By the end of December in that 
first year, my daughter was skating comfortably with all 
the buddies she started the session with. She chose not 
to go on to Learn to Play, but I watched and cheered as 
friends’ kids reveled in their ice time.
 Now on my second child, I feel like a veteran. As my 
son spends his time getting the feel of his blades against 
the ice, I check out the other end of the rink. This area 
is populated by kids who have already developed mad 
skating skills. Learn to Skate segues into Learn to Play 
and these tiny skaters are rockets! They dart around like 

mini Wayne Gretzys, 
navigating the 
obstacle courses set 
up by their coaches, 
playing tag and 
follow the leader. 
The coaches of 
Griffin Youth Hockey 
are a special group 
of folks. It is a mix 
of thirty men and 
women volunteers 
who commit a 
significant amount 
of time to teaching 
the kids how to 
skate, play and have 
fun. Head Coach 
Bruce Wolanin has 
a passion for hockey 
played well - and 
taught well. The 
coaches are certified 

by USA Hockey and regularly take coaching clinics to 
improve their skills. Coach Wolanin’s goal is to help his 
skaters learn to love the sport, enjoy playing it and, in 
the big picture, “make our kids better.”

I open the door to the Jahn rink on a wintery weekend morning and am jolted by the energy 
pouring out. Rolypoly tykes barrel by me, headed to the rink. I wave to friends and join the other 
families getting their hockey players suited up. Getting dressed for the ice is a short aerobic 
workout all into itself. The final touches after the hockey pads, pants and coat are the classic 
black and white skates, topped with a helmet and face guard. My 4 year old smiles behind the 
safety bars and swaggers off to join his friends as they make their way onto the ice for the 40th 
season of Griffin Youth Hockey. 

GRIFFIN HOCKEY 

BY JENNIFER HELLER

Winter Fun for the Family 

http://www.101bs.com
http://www.victoriastationcafe.com
http://www.thevanillabeancafe.com
http://www.stonebuildsbest.com
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An oasis in winter, warm bright and colorful! 

260 Rte. 171 • South Woodstock, CT
(860) 928-0571 • Mon - Sat 9-5, Sunday Seasonal

www.gardengatefloristct.com

Green and flowering plants, terrariums, 
air plants & accessories.  Seasonal home décor, 
Stonewall Kitchen, fine chocolates and vintage 

party wares to enhance your celebrations.

The Leader In Quality Custom Homes & Remodeling

HOME BUILDERS 
ASSOCIATION 

OF CONNECTICUT, INC.

Woodstock Building Associates, LLC
78 Prospect Street • Woodstock, CT 06281  

860.928.0897
wbahomes.com

CT Home Improvement Contractor #565903 • CT New Home Construction Contractor #160

From design to completion 
Woodstock Building Associates works 

together to ensure consistently superior 
craftsmanship.  Building costs are tailored to 

fit your budget without compromising quality.  
If you are looking for an experienced,

organized, cost conscious builder, 
call Woodstock Building Associates today.

REMODELING • NEW CONSTRUCTION 
KITCHENS & BATHS • PLUMBING • AC/HEATING

WOODSTOCK BUILDING 
ASSOCIATES, LLC

WBA

Visit www.weissandhale.com  to learn more about our 
Financial Services Team offering wealth management 

to individuals & not-for-profits.

697 Pomfret Street (Rt 169), Pomfret Center, CT 06259
TEL 860.928.2341 | info@weissandhale.com

Se c u r i t i e S  a n d ad v i S o ry Se rv i c e S  o f f e r e d t h r o u g h co m m o n w e a lt h fi n a n c i a l ne t w o r k me m b e r

finra/SiPc,  a re g i S t e r e d in v e S t m e n t ad v i S e r.  f i x e d i n S u r a n c e P r o d u c t S a n d S e rv i c e S

o f f e r e d t h r o u g h we i S S  & ha l e fi n a n c i a l,  llc a r e S e Pa r at e a n d u n r e l at e d to co m m o n w e a lt h.

Offering the Art of Preservation
to the Quiet Corner

 It certainly shows in the fun the kids are having. 
Watching a Mites practice, I have a perma-grin on my 
face. They hurtle around the ice, dodging and swerving 
around each other when, at the sound of a whistle, they 
drop to their backs on the ice like so much brightly 
colored confetti. Another whistle has them flipping 
over, giggling, to their stomachs and at a third blast 
they are up and moving again. Minutes later the team 
is in a wild game of tag with the coaches - swooping 
and gliding across the ice, shrieking with laughter, their 
sticks another appendage. Through exercises like these, 
the players are developing strong hockey skills without 
losing any sense of fun or love of the game.
 Griffin has two general divisions. The first is the 
instructional Learn to Skate. This is a popular class that 
fills up early. There is also an Adult Learn to Play on 
Sunday mornings. 
 The second division is the backbone of Griffin: the 
recreational teams. Griffin is a house league, so the teams 
don’t typically travel to play. Instead the players are 
divided into teams and play each other here at Jahn Rink. 
This year, Head of the Griffin Board, Aaron Lescault, is 
organizing a travel team to play scrimmages with other 
regional leagues, a natural progression with the growth 
Griffin is experiencing. 
 Aaron has a classic Griffin story: four years ago 
his son wanted to play hockey so they enrolled him in 
Learn to Skate. His son loved playing hockey and Aaron 

himself became a coach and joined the Board. Since then, 
his wife and daughter have also learned to play and the 
whole family enjoys time on the ice together. Aaron also 
scrimmages with other Griffin adults on Wednesday and 
Sunday evenings.
 At every level the emphasis is on the fun of the game, 
learning skills and good sportsmanship. The expertise 
level advances impressively when moving up through 
Mites Minors to Mite Majors, on to Atoms (USAH Squirt-
Peewee) and finally the Juniors (USAH PeeWee and 
Bantam). The really great thing is, as Aaron can testify, 
the kids themselves are motivated to get to the rink 2-3 
times a week for their practices. His son is happily up at 5 
to be ready to play at 7 a.m on a Saturday morning. That’s 
passion! And the passion doesn’t end as kids age out 

of Griffin. Zach Gagnon, a Griffin alum, is enthusiastic 
about the program. He plays for Woodstock Academy 
with many other Griffin graduates and credits Griffin 
with giving him the hockey skills that benefit him today.   
 Griffin is an all volunteer organization; from the 
Board to the Light Parade float team to the concession 
stand helpers - they are all in it for the community 
and the love of the game. Help is always appreciated 
as is sponsorship by local businesses. Whether you or 
your child is just learning to skate or passionate about 
hockey, Griffin Youth Hockey is the place for you. It is a 
welcoming, fun, diverse community of families. Before 
you know it, you could be joining the rest of us cheering 
on our kids as they skate together (or skating yourself!) 
- and involved with this great organization that enriches 
our Quiet Corner.

Griffin Youth Hockey is a member of the USA Hockey 
Association. You can find it on the web at: http://
www.leagueathletics.com/?org=griffinhockey.org

http://www.gardengatefloristct.com
http://www.wbahomes.com
http://www.weissandhale.com
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One of the most interesting new businesses 
in town is String Tinkers, located at 130 
Main Street. String Tinkers features the 

collective talents of George Brin, Anthony Foronda, and 
Don Spaeth. These musicians and friends design and 
build cigar-box and tin-box stringed instruments for 
players and collectors. Their creations are not toys or 
decorations but fine musical instruments that are meant 
to be played. They are also one-of-a-kind works of art 
fashioned from vintage and repurposed elements. Since 
the grand opening of their store in Putnam this July, 
String Tinkers has hosted a steady stream of curious 
customers, including professional musicians such as 
Doyle Bramhall II, who has toured with Eric Clapton 
and Lyle Lovett. 
 String Tinkers sells a wide variety of stringed 
instruments, including new, used and consigned 
models plus custom instruments by local luthiers. They 
also carry band accessories and offer repair services 
for brass, woodwind and stringed instruments. Two 
teachers on staff offer instruction for strings and brass 
instruments. String Tinkers also offers workshops and 
events on a regular basis. The first in their series of 
In-House Concerts featured Mark & Beverly Davis on 
December 8th with two hours of classical acoustic guitar 
and mandolin plus wine, cheese, and refreshments for 
$20/person. “Come by the shop and enjoy an intimate 
concert experience, meet us and find out about our 
story,” says Foronda. www.StringTinkers.com. 
 Another addition to Putnam’s burgeoning art scene 
is The Gallery on Main Street, an Empty Spaces 
Project. Located at 114 Main Street, this new “pop-up” 

gallery is the brainchild of Flying Carpet Studio owner 
Ann Monteiro. Employed successfully in cities such as 
New Haven, the goal of “empty spaces” projects is to 
fill vacant store fronts and create a more welcoming, 
safe and inspiring downtown business community. The 
basic concept is to offer temporary space at little to no 
cost to entrepreneurs who want to start a new business. 

It’s a test-market for start-ups and a way for business 
communities to fill empty and often blighted spaces to 
make them more attractive as long-term rentals plus 
draw more customers to the area. 
 Putnam’s initial effort, spearheaded by Monteiro, 
has filled a long-vacant storefront on Main Street with 
local artist exhibitions. “The Empty Spaces Project is 
a newly formed association in downtown Putnam,” 
explains Monteiro. “Our mission in the short run is to 
fill empty storefronts with art and creative endeavors, 
relying on the talent of our members. In the long run, 
we believe this will attract more engaged businesses and 
artistic energy to Putnam! To date we have launched The 
Gallery on Main St. and have set up a number of quirky 

micro-installations scattered about 
downtown.”
 Since its grand opening 
in August, The Gallery on Main 
Street has drawn overwhelmingly 
positive reviews from visitors 
(including Governor Dannel 
Malloy!), artists, and local media. 
Exhibitions of established and 
aspiring artists rotate on a monthly 
basis with an opening reception 
scheduled for each show. Gallery 
hours are Thursday – Sunday from 
10 to 5. For more information, 
visit www.facebook.com/
TheEmptySpacesProjectPutnamCt.   
 Another creative 
collaboration can be found in the 
old Wonderland Books storefront at 

120 Main Street. This space is now 
occupied by Bicycle Concepts, which moved 
from the second floor above the Stomping Ground to 
this more accessible and prominent street level space. 
Bicycle Concepts owner Pat McGarrah has teamed 
up with local artist Cynthia Saari--known for her 
beautiful lampwork glass jewelry--to create a pop-up 

store featuring jewelry made from spare 
bicycle parts. According to Saari, this 
type of pop-up partnership is a familiar 
entrepreneurial concept in cities with 
high rents like New York. “You can 
Google them,” she says. “You’ll find 
things like coffee shop and record store. 
Or something crazy like sporting goods 
and cheese. When I worked in Darien 
there was one that was an unpainted 
furniture and gun shop.”
 Saari and her funky, repurposed bike 
bling will be located in the front of 
Bicycle Concepts through the holiday 
season and probably into February, 
when the bicycle business typically 
picks up. She also sells her lampwork 
glass jewelry there and showcases 

samples of her husband Michael Saari’s work. Michael 
is an artist/blacksmith who makes everything from 
reproductions of traditional architectural hardware to 
contemporary sculpture to functional artwork such as 
tables and chairs. Cynthia, who still teaches lampwork 
glass classes out of her studio in the Belding Mill, would 
also like to offer workshops on making the repurposed 
bike parts jewelry in the pop-up store in Bicycle 
Concepts. “For me it’s really nice to be in the activity of 
downtown Putnam and a part of the scene there,” says 
Cynthia. 
 Putnam has its share of unique dining experiences, 
and now it can add a brew pub to that list. Located 
in the historic train station at 45 Main Street, The 
Crossings is owned and operated by Quiet Corner 
residents Sean Sullivan and Jim Guillot.  Its much-
anticipated opening happened in November and the 
response was so great they sold out of inventory on 
Saturday and had to close on Sunday. The Crossings 
can seat 100 indoors with 40-50 additional seats on an 
outdoor patio next to the train tracks. Although they 
have completely renovated the interior, adding a full 
kitchen, bars and the brewery, they have maintained the 
historic charm of the old brick and other architectural 
elements. 
 The restaurant offers a menu of “pub food with 
a twist” offering classics like wings and burgers plus 
innovative items such as “Burnt Broccoli,” kale chips 
and specials that change weekly. Sullivan, Guillot, and 
their staff are doing the brewing themselves. “We’ll be 
starting with four to six of our own beers,” says Sullivan. 
“Our goal is to carry only our beer on tap and any local 
microbrew, and there are several being developed in the 
area for distribution. We’ll have a full liquor license and 
full bar with all beers available, but on tap will be our 
own brews and specialty microbrews only. We are also 
brewing our own root beer and it will be tapped just 
like our beer.” The first and most prominent beer will 
be Cargill Falls IPA and subsequent brews will also be 

What’s NEW in Downtown Putnam?
Part of what has made Putnam an exciting place in the last decade or so is its constant evolution. New businesses are still popping up, established 

businesses are expanding or relocating, buildings are being renovated, and the arts scene is a dynamic and vital presence in town and for the region.

BY CRIS CADIZ

http://www.celebrationsshoppes.com
http://www.archambaultins.com
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Gourmet Dining • Seasonal Menu • Fine Wine

~ Inviting Ambience of  a Classic Era ~
A Hidden Gem in Connecticut’s Quiet Corner

29 Plaine Hill Road 
Woodstock, CT

974-3456
Visit us on the web at

mansionatbaldhill.com

SEATING
Tues-Thurs 5-8:30

Fri & Sat 5-9:00
Sunday Brunch 11-2:00 

& Dinner 4-8:00
Reservations Requested 860-974-3456

Full Service Restaurant, Private Dining, Catering

Make Your Next Special Occasion “Simply Memorable”

Freshest Ingredients Prepared With A Continental Touch

Unique Clothes, Jewelry, Books & Soaps
589 POMFR ET ST R EET 

P.O. BOX 236 • POMFR ET, CT 06258 
860-928-0009

HOUR S : TUSEDAY–SAT 10-5PM ~ SUNDAY 12-5PM

Accessories In 
And Out of The Garden

Theatre of Northeastern Connecticut
30 Front Street (Rt. 44) Downtown Putnam, Connecticut

 
For tickets please order online or call 860-928-7887. 

Tickets may be purchased at the box office after February 1st.
www.thebradleyplayhouse.org

The Odd Couple - The Female Version - Take six girlfriends, 
a Trivial Pursuit game, two Spanish gents and a plate of 
spaghetti....it all adds up to an evening of madcap hilatrity in this 
classic comedy by Neil Simon.  February 21, 22, 28 and March 
1, 7, 8 at 7:30 p.m. • Feb. 23 & March 2, 9 at 2 p.m.

*Non-musical:  $17 for Adults • $14 for Senior Citizens/Students/ Children

The Gypsy - The musical story of stripper Gypsy Rose Lee 
and her hard driven, determined stage mother Mama Rose 
is filled with memorable musical numbers like “Everything’s 

Coming up Roses”.  Pushing her younger daughter June, who 
eventually runs away, Mama Rose turns to Louise who becomes “Gypsy”. March 
28, 29 & April 4, 5, 11, 12 at 7:30 p.m. • March 30 & April 6, 13 at 2 p.m. Musical:  
$21 for Adults • $18 for Senior Citizens/Students/Children 

Owner: Rhonda Wishart RYT 200
Classes 7 days a week

Prenatal Yoga- Monday at 6:45pm
www.strongbodystrongmind.us

www.facebook.com/yogaputnam

STRONG BODY/STRONG MIND YOGA STUDIO
On the 3rd floor of the historic 

Montgomery Ward Building
112 Main St, Suite #8 • Putnam, CT

860-634-0099

named after local folks and landmarks. As of December, 
Cargill Falls IPA, Box Car Wheat, Twin Brook Farm Ale, 
Octoberfest, Nutmeg Brown Ale, and Israel Putnam 
Velvet were on tap.  The Crossings is open every day 
starting at 11AM for lunch and dinner. Visit www.
facebook.com/thecrossingsrestaurantandbrewpub.
 Owned and run by Esperanza Gomez & George 
Melendez, NOMA Kitchen & Home on the 
second floor of 112 Main Street is a welcome and 
unique addition to Putnam’s eclectic collection of shops. 
This small upscale kitchen ware and gourmet food shop 
is currently located in an appealing, newly renovated 
space in the historic Montgomery Ward building. 
NOMA stands for North of Main Street. It offers kitchen 
decor, artsy serving dishes, infused jams, balsamic 
vinegars, olive oils, gourmet spices & herbs, fine linens, 
high-end espresso machines, and other items sure 
to entice the aspiring gourmand. This shop would 
be a great place to buy unique gifts for newlyweds, 
housewarmings and more. 
 Even more exciting than the initial opening of 
NOMA is the shop’s upcoming move and expansion 
across the street into the former Cargill Trust Company 
building.  According to George, after closing on the 
property they hope to begin construction in January 
with plans to re-open in February or March. This 
handsome but long-vacant building will be transformed 
into “a Dean & DeLuca-type store out of New York,” 
says George, who looks forward to gaining a huge 
amount of additional floor space—enough to add a 
coffee bar, where they will demonstrate and sample 
from the gourmet coffee machines they sell. “The 
breadth and reach of product is going to be much, much 
more.”
 “We are passionate about the kitchen, home, and 
entertaining,” says George. “We feel that the kitchen is 
a place where we chose to live and entertain our loved 
ones and friends. NOMA is the place where you will find 
an unsurpassed selection of exclusive and premium-
quality goods for the kitchen and home. We have also 
engaged and are very interested in working with local 
artists and suppliers to present a unique experience to 
all who visit our store.”

 Popular downtown lunch spot Jessica 
Tuesdays opened in Putnam 10 years ago in the old 
train station’s ticket building.  Owners Jessica & Scott 
Jellison beautifully renovated this historic structure into 
the cheerful pumpkin-colored clapboard building that 
anchors the end of Main Street across from Putnam 
Bank.  Over the years, they have added deck dining, 
transformed and expanded the kitchen and renovated 
their dining area. The most recent change has been the 
addition of patio dining next to the train tracks. In 2013, 
Jessica Tuesdays also hired an Executive Chef and began 
serving dinner on weekends. Although they temporarily 
stopped serving dinner this winter because of an 
abundance of catering business, they will start serving 
weekend dinners again after the holiday season. 
 According to Jessica, new chef Brian Lewis has 
recently returned to the area after living on the West 
Coast, where he worked with some of the top chefs 
in the country in both Seattle and Los Angeles. “Chef 
Lewis will be applying the craft he has learned over the 

past 14 years here at Jessica Tuesday’s, serving up locally 
driven cuisine.  Jessica Tuesday’s is now making all deli 
meats in house including pastrami, honey ham, smoked 
ham, bacon and roasted turkey breast.  Chef Lewis will 
be taking this one step further when we open back up 
for dinners at the end of January,” says Jessica. So what 
began as a small, local sandwich shop a decade ago has 
grown into an innovative and award-winning upscale 
eatery that retains the warmth and charm of the original 
little deli.
 According to Delpha Very, Putnam’s Director of 
Economic & Community Development, one of the 
most exciting changes in Putnam these days has been 
the progress of 88 Main. This blighted building on 
the corner of Main Street in the heart of the downtown 
area has been vacant for 16 years. Today it is sheathed 
in scaffolding and populated with workmen. A lot of 
progress has been made on the façade improvement.  
“We’re trying to preserve the historic character, bringing 
back the architectural vision,” says Very. Then the inside 
build out will begin for potential occupants. They are 
looking at different ideas for the top two floors. The first 
floor will be retail/office/restaurant mixed use. “We are 
very excited to have it back into a grand reuse of this 
historic structure.”
 Another major restoration project moving forward 
in Putnam is the Cargill Falls Mill. “This project is 
clearly an expansion of our downtown area,” says Very. 
“It’s bringing us to the other side of the river.” When 
complete, the structure will encompass over 80 one and 
two-bedroom apartments with some loft space. It will 
also offer 40,000sf of commercial retail and office space. 
The entire complex will be on the National Historic 
Register to be overseen by the National Park Service. 
And a hydro-electric power plant will be built that 
will produce one megawatt of power--enough to serve 
the entire complex and sell some back to the electric 
company. “All the conceptual designs have been done 
and all the architecture renditions have been done and 
now it’s just making sure it’s financially viable,” says 
Very.  So, keep your eyes on Putnam and your feet on 
its sidewalks. You never know what intriguing, new 
delights this vibrant town will offer in the future. 

Call Diane White at 
860-377-4016 for your 

private showing!

PUTNAM 
Gorgeous High 

End Condo! 
$214,000

Stunning custom 
built condo-very 
high end. All cherry 
cabinetry, center 
island w/seating, all 
hardwoods, granite 

countertops. Built in cabinets in dining room. High end 
lighting and custom window treatments! Electric fireplace for 
ambience!  Make sure you see! Great commuter location!

Top 6% Nationally

http://www.marthasherbary.com
http://www.bhhsNEproperties.com
http://www.thebradleyplayhouse.org
http://www.strongbodystrongmind.us
http://www.mansionatbaldhill.com
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L
ike his parents, Linda and Ken Wojcik, who owned 
and ran Sunflowers for 20 years, Josh Wojcik saw 
the need for a local establishment committed to 

offering the surrounding community healthy choices. 
Josh not only grew up with Sunflowers, he was the 
inspiration for this popular health food store/ café. 
“Their whole business started because Joshua is 
incredibly sensitive,” explains Wendy. “He has a ton 
of allergies, including artificial colors, flavors, and 
chemicals. So they started the store because they saw 
his needs.” There was no local health food store, so 
Josh’s parents created one and made it a long-running, 
vibrant and award-winning business. 
 While Sunflowers was more of a health food store 
with a small cafe, Heirloom is mainly a restaurant 
serving healthy food with some carefully selected retail 
products for sale. “We wanted to make a place where 
people could come and sit and eat,” says Wendy, who 
also has many food sensitivities. She and Josh wanted to 
offer a health-conscious and allergy-safe place to dine. 
“Typically we would go out to eat and we wouldn’t feel 
good afterwards,” she says. “We wanted to open a place 
for people like us who want high-quality food that isn’t 
coming from Sysco or a can.”
 Although they both enjoyed successful careers 
living in West Hartford, Josh and Wendy had a dream 
of opening a place like Heirloom someday. Wendy had 

been teaching special education for seven years when 
her in-laws decided to sell the building that had housed 
Sunflowers up until 2005. After renting to some tenants 
for a while it was just becoming a burden. Wendy and 
Josh returned from West Hartford to help his parents fix 
it up to sell. “We were having lunch one day in the back 

and say, ‘Take the fennel out; I can taste fennel and it 
shouldn’t be in here.’ He studied food cultures in Italy 
so he has a really awesome flavor palate. So I cook and 
experiment and he has a really refined idea of what 
flavors go together and what don’t.” 
 The Heirloom Food Company serves breakfast and 
lunch from Tuesday to Saturday, 8AM to 5:30PM. The 
appealing shingle-style house offers several cozy dining 
areas filled with repurposed furniture plus patio dining 
in warm weather. Décor is uncomplicated and eclectic, 
with soothing wall colors, scattered potted plants 
and colorful abstract paintings by local artist Bernice 

The Heirloom Food Company on North Main Street in Danielson has many connections 
to a much-missed business formerly located in the same building, but it is definitely not 
the “new Sunflowers.” The Heirloom Food Company has a vivid character and flavor all 
its own. This small, friendly restaurant, which Wendy Garosshen and Joshua Wojcik 
opened last December, serves fresh, organic, local food prepared in simple but creative 
and delicious ways. 

A Family Heirloom

BY CRIS CADIZ

Heirloom recognized with four of Connecticut 
Magazine’s 2014 Reader’s Choice Restaurant Awards!

Harmyk on the walls. Sunshine floods in through a 
row of windows across the front of the building. At the 
back is the restaurant’s focal point, a partially open 
kitchen flanked by blackboard menus loaded with 
a mouthwatering array of offerings. These include 
sandwiches, salads, wraps, burgers and daily specials. 

#1 Best Vegan/Vegetarian In CT
#2 Best Lunch in CT  • #3 Best Hidden Gem in CT

#3 Best New Restaurant in CT

after finishing painting and my husband decided that 
he just couldn’t sell it,” says Wendy. “We decided that 
we were going to make a run at something we wanted 
to do for a long time. We could have stayed in West 
Hartford and had a really successful business there but 
we wanted to be in a place where there isn’t something 
like that already.”   
 Today, Josh still works full-time in Hartford as the 
assistant state comptroller. He also finds time to manage 
the financial end of Heirloom, while Wendy runs the 
kitchen, does almost all of the cooking, and manages a 
staff of ten employees. “He’s definitely the brains of the 
business,” she says, “but I really run the place while he’s 
at work.” Josh is still, however, official taste-tester. “His 
taste buds are so spot-on that he can taste something 

There is also a menu for breakfast items, another for 
fresh juices and smoothies and one for freshly brewed 
coffee drinks. You order from friendly staff at the barn 
board counter, choose a seat and your meal comes to 
you when ready. 
 Depending on what’s locally available, Heirloom’s 
menu fluctuates between 95 and 98% organic 
ingredients. All the baking is done on-site and many 
items are gluten-free and vegan. Dairy-free options 
are widely available. “Number one for us is organic, 
number two is local,” Wendy says of their menu. “We 
concentrate on what the farmers have in season. Our 
menu is based on what is available, so right now you 
have a lot of turnips, roots and celeriac.”  
 “We do an interesting breakfast menu,” says 

“Where Elegant and Edge Come Together”
The Edge is based on the belief that our customer 

needs are of the utmost importance.
Our entire team is committed to great customer 

service and making sure you are completely 
satisfied with every visit!

Hours
Mon: Closed
Tues: 9AM - 5PM
Wed-Thurs: 9AM - 8PM
Fri-Sat: 9AM - 4PM • Sun: Closed

39 Nott Highway 
Ashford, CT 06278 

860-429-7900
www.hisandherselegantedge.com

HIS & HERS

HAIR SALON

Elegant Edge

Check out our

http://www.hisandherselegantedge.com
http://www.the-stomping-ground.com
http://www.gwyncareginn.com
http://www.artsandframingputnam.com
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Your Quiet Corner Crossword
by Burt Hansen (answers can be found online at putnamtraveler.com)
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860-928-1514  • Open W - S, 10-5 and Sun 12-5 

253 RT 171, SOUTH WOODSTOCK 
(next to the Woodstock Fairgrounds)

W O O D S T O C K ,  C T

Unique Clothing & Gifts

Wendy. “On Saturdays we always do vegan omelets and 
pancakes but during the week we also do something 
called an Avocado Kick Start, which is two pieces 
of sprouted toast with avocado, lemon, sea salt and 
chopped tomatoes.” Heirloom doesn’t use any eggs or 
dairy in baking and all the soups are dairy free. They 
also have a cooler stocked with favorites such as the 
Spicy Tofu and Curried Mock Chicken in take-out 
containers. They distribute these to Plainfield’s Rising 
Moon health food store along with some of their baked 
goods and salads. Their baked goods are extremely 
popular, especially their raw, organic brownie, which 
consists of just 5 ingredients. 
 A lot of Heirloom’s sandwiches are old favorites 
from Sunflowers but they also are inspired by ideas 
from their travels. “We were in Puerto Rico and found 
a little coffee shop that made these amazing hummus 
sandwiches with pesto,” says Wendy. “We were trying 
to figure out what was on there that was so good, so we 
recreated it with our own flair.” The main menu changes 
seasonally with daily specials based on what’s available 
locally. 
 A small room off the main dining area displays 
bath, beauty and skincare items, vitamins and other 
products, locally produced if possible and all well 
researched to insure healthy, safe ingredients. Some 
local companies include Sparrow Goat Milk Soaps 
and Shepherd’s Harvest baby products. Sukí skincare 
products out of North Hampton, MA, was recently 
given top “Tier I” status at Whole Foods, which recently 
created a tier system for “clean” products. Wendy 
and Josh also worked with a Killingly Vo-Ag student 
who developed a goat milk chapstick for her senior 
project. They were concerned about a potentially unsafe 
ingredient in her recipe and they helped her reformulate 
it. Now they sell her product in their shop. This room 
also features a blackboard entitled “Locals on Board.” 
It shows a map of Connecticut and plots out where the 
more than a dozen businesses from which Heirloom 
sources its food and other products are located. 
 Keeping things local is a guiding principal of 
Heirloom Food Company. “Our big thing is trying to 
keep everything that we have local,” says Wendy. They 
work with many local farms year-round to provide fresh 
produce and products. They use local artists to decorate 
their walls, they employed local artisans and workers 
to help renovate the building, and Logees Greenhouse 
in Danielson provides indoor and outdoor plants. 
Heirloom’s coffee comes from Old Lyme-based Ashlawn 
Farms Coffee, which is organic, fair trade and rain-forest 
certified. This small company has direct relationships 

with the farmers who grow the beans, and they roast 
their own blends in-house after importing them to the 
country. Heirloom sources much of their produce from 
Wayne’s Organic Farm in Oneco and a new farm in 
Killingly called Blueberry Hill Organic Farm. “Luckily 
it’s amazing that in our area, there are three very capable 
organic farmers that can supply us,” Wendy remarks. 
Heirloom hosts occasional events, such as a recent 
“Cocktails & Cosmetics” event where a representative 
from Suki came with “huge bags” of samples. Acure 
and Gabriel product reps were also on hand. Heirloom 
served cocktails and mini dinner food and provided a 
workshop on ingredients to avoid in bath and beauty 
products. They also host Heirloom After Hours every 
now and then, with dinner and live music. Stay tuned 
to their Facebook page and Twitter for upcoming 
happenings.
 Heirloom’s customers come from all over 
northeastern Connecticut and beyond. Wendy is 

grateful to Logee’s Greenhouse, which sends a lot of 
folks their way, many of whom are from out of state. 
“When we were in our twenties we used to drive to 
Providence for good food, and it’s so fun for us that 
people from Providence are driving out to us now.” 
 The business name, Heirloom, is an homage of 
sorts to Josh’s parents as well as a nod to the many 
family recipes that have become part of Heirloom’s 
menu. Wendy and Josh look to Ken and Linda Wojcik 
for advice and guidance in innumerable ways. Ken 
initially was concerned they didn’t know what they were 
getting into regarding the time/energy commitment 
of running a restaurant. “It is so much work,” admits 
Wendy. “It is a 90-hour a week gig. He really just tried to 
warn us of what we were getting into. Now that we’re up 
and running, he is thrilled for us. He’s still our guru; he 
comes in and makes sure our standards are really high.” 
www.eatheirloomfood.com or www.facebook.com/
HeirloomFoodCompany. 

ACROSS
1. Brief winter respites (2 words)
13. Seek information
14. Between La and Do 
15. On the ____ Again
16. Young pet
17. Appear
18. ____ Upon a Time
19. Not them
20. _____ Ride, Astronaut
22. Actress Emma, or a Quiet Corner town
26. Group for the overweight (abbrev)
27. Former Southbridge manufacturer (abbrev)
28. What we start saving on March 9
32. One type of facial hair, slangily
34. Baseball’s __ Young Award
35. Greek Goddess of Rainbows
37. Like some grins
39. __  __ L8TR (goodbye in txt)
40. Competitors
43. Not she
44. International knowledge-sharing conference 
(abbrev)
45. Sid’s actress sidekick (var.)
46. Not an idler
48. Massachusetts, the ___ State
49. What life in the Quiet Corner is (we hope)
50. A singer in the choir
51. Yeah, right:  __  if
52. You ____ Thing, 70s song by Hot Chocolate
53. One higher than deuce
55. Describes the dryness of your New Year’s 
bubbly
57. Used to be a wound
58. The Man in Black
59. It was the best ____!
62. A chant
64. Trademark (abbrev)
65. It was made on 12/31

DOWN
1. Who ___ __? (two words)
2. About face from WNW
3. Barely get by
4. A famous alien (abbrev)
5. Dressed to the _____
6. Feb. 2 or an iconic Bill Murray movie
7. Ages and ages
8. Tic ___

9. Drinks
10. Follows a mistake
11. __-Gi-Oh, Japanese trading card game
12. A responsible thing to do to 16 across
21. ___ de dah
23. You may get one during 1 across
24. It shouldn’t call the kettle black
25. Not real
29. Like winter roads
30. Charlie Daniels called her on the phone 
31. The C in CSI
33. Saint, for short
35. Everybody is this on March 17
36. Piano keys, slangily
38. A sandwich in New York
39. Stop

41. Item made by 27 across
42. What a cold sufferer probably is
44. Ski lift (hyphenated)
47. Good ___ what’s his name
53. A gait
54. It can be spun
55. ___ I Am
56. Half a Latin dance
57. The crowd on opening night (abbrev)
58. Where the Quiet Corner is (abbrev)
60. __ Day, May 8, 1945 (abbrev)
61. Is, to Juan
63. Michigan, to the PO

http://www.putnamtraveler.com
http://www.rectoryschool.org
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u Antique Flooring
Vintage Building Materials

Architectural Antiques

“Open by chance or appointment” 

www.oldwoodworkshop.com

Giving old wood new life...

u

uu

u u

THOMAS CAMPBELL
193 Hampton Road, Pomfret Center, CT 06259

860-655-5259

www.quietcornerinn.com
• Newly Renovated

• Cable TV with HBO
• Non Smoking Units Available

• Micro / Fridge Available
• Air Conditioned

• Dataport / Phones
• Hairdryers In All Rooms
•  Free Highspeed Internet
•  Complimentary Coffee

Exit 91-W
Off 395

Rt. 6 Next To
Dunkin Donuts

Major Credit Cards Accepted
Minutes From Foxwoods Casino & Mohegan Sun

860•774•9644
479 Providence Rd. (Rt. 6) Brooklyn, CT

Approved

“An outing to 85 Main can make you feel like you’ve been on vacation” - Worcester Telegram & Gazette

HHHH

American Fusion Cuisine  
fresh, local, organic, sustainable, 

artistically driven ingredients

Casual Fine Dining
inviting & contemporary, 

hip bar,  seasonal outdoor dining

Quality Downtown Dining

85 main
85 Main St. Putnam CT   •  www.85main.com   •   860.928.1660

Featured on NBC’s show, “The Feast”

Featured on WCVB’s, “Chronicle”

enjoy our
raw bar, sushi,

lunch, dinner, or
late night bar menu

served daily
11:30am to

11:00pm

85 main
Seafood • Steak • Sushi • Raw Bar • Vegetarian • Full Bar  

Creative Cocktails • Extensive Wine List
Gift Cards Available • Private Dining Room

Chef/Owner James Martin voted
 one of three Top Chefs in CT,  2011

Connecticut Restaurant Association
              “Plated Perfection”   
            Worcester Telegram & Gazette, 2010 

“Best Mac n’ Cheese in CT”
CT Magazine 2008-2011

Winner of 6 Best of CT Awards
“Best Bar” Statewide Runner-Up

Recently nominated “Chef of the Year” 
and “Restaurant of the Year”

http://www.85main.com
http://www.quietcornerinn.com
http://www.oldwoodworkshop.com
http://www.charltonfurniture.com
http://www.thecpac.org

