Forestburgh Newsletter
September 2017
Forestburgh Town Hall hours are from 9-3 Mon. through Fri. (845)794-0611

Board and Committee News:

For a copy of the minutes or agendas, please visit our website at forestburgh.net. While on the website,
please check the calendar for upcoming events and meetings.

Town Board
Regular Town Board meetings are the 1st Thursday or very month at 7pm in the Town Hall, located at
332 King Rd., Forestburgh .Be sure to check the Town’s website at forestburgh.net for a list of upcoming
meetings, times, and for the agenda. There will be a budget workshop on October 5th at 6:00pm
followed immediately with the Town Board meeting. We will be starting the 2018 budget process,
scheduling workshops and public hearings at this meeting.

Planning Board
The sole matter before the Panning Board at its August meeting was the continuing review of the
materials Another Sky Campground has submitted in support of its application for a Special Use Permit
for their property on Tannery Road. Certain issues that were raised regarding the materials submitted
prevented the scheduling of a Public Hearing for this application. It is anticipated that additional
materials and clarifications will be provided by the Applicant in advance of our September 26
meeting and that these will be reviewed at that time. Also expected to be covered at the September
Planning Board meeting is a review of a proposed amendment to the zoning code regarding the issuance
of special use permits for “indoor recreational uses”. Finally, the continuing review of the draft
subdivision law will continue during the September Planning Board meeting scheduled for 9/26.

Solar Committee Meeting
The Solar Committee met as per the board's request, and a report will be forthcoming at the next town
meeting scheduled for October 5th at 7pm in the Town Hall.

Zoning Rewrite Committee
The next meeting scheduled for the Zoning Rewrite Committee is scheduled for October 11th from 7-9pm
at the Town Hall, located at 332 King Rd. The November meeting will be on 11/14 and the December
meeting will be held on 12/5.

Announcements:
Fire Department *note the date change*
The Forestburgh Fire Department will be hosting a pancake breakfast on Sunday, October 22nd from
7am-noon. Adults are $7 and children are $5. On the menu will be a choice of pancakes-blueberry,
chocolate chip, or regular- a waffle station, scrambled eggs & sausage or ham! Meanwhile, if you have any
questions call the Fire House at (845)794-7899.

Forestburgh Day
This year’s Forestburgh Day was a huge success thanks in part to the Birds of Prey and the K9
demonstrations. They were very informative and interesting. A special Thank You to the committee
members- Susie Parks-Landis, Joanne Nagoda, Millie Hogue, Todd Petrowsky and Sabina Toomey- that
put their hearts into planning such a wonderful day! Also, a huge thank you to the Forestburgh Fire
Department for suppling the food and the bounce house!

Highway Department
The Forestburgh Highway Department is back to regular hours; 5 days a week 7:00 to 3:30. There will be
sand and salt available for Forestburgh residents in mid October. The department is working hard to
finish chip sealing Rod and Gun Club Rd., and more patch work will be going on while the asphalt plant is
open. They are preparing for winter, which is right around the corner, any questions please call the town
barn at 794-8069 or email the Highway Superintendent, Joe Ruggeri, at
forestburghhighwaydepartment@gmail.com

Town Clerk’s Corner
Please be reminded that when your dog is off your property they MUST be on a leash. Not only is this the law,
but it also helps protect your dogs from injury and illness. Your neighbors will appreciate your consideration
as well. To further reduce the risk of illness or injury to your pet, make sure they are up to date on vaccines
and licensed. Any dog that is harbored in the town for 30 days or more must be licensed. You can license
your dog at the Town Hall with the Town Clerk. Also, 2017-2018 Sporting licenses and doe permits are now
available thru the Town Clerk located at the Town Hall, 332 King Rd., Forestburgh. If you have any
questions please contact Joanne Nagoda, Town Clerk, at (845)794-0611 Ext. 21.

**All New York State Thruways will be going cashless soon!! Now is the time to come into the Town Hall
and get your EZ Pass.

Forestburgh Renaissance
The Forestburgh Renaissance team is gearing up for another great year of town beautification in
conjunction with the wonderful team at Sullivan Renaissance. Our mission is to prepare for the influx of
visitors heading through our town in the near future. A few of the exciting things on our 2018 “to do list”
include: (1)clean up and planting around the four entrance signs to our town: (2)beautifying the Town
Hall playground and pool areas: and (3)creation of an almost “maintenance free” rock garden on the vspace between the upper and lower parking lots at the Town Hall. Do you know of any other areas that
need sprucing up? We would love your help-no matter whether it is gardening, labor, materials, litter
plucking, or baking cookies for the volunteers! We always appreciate delicious homemade goodies while
working outside. A big THANK YOU goes out to all those who helped make our 2017 initial year so great.
We give a special shout out to Sabina Toomey, our Town Historian, for her needed push to get our team
off the ground initially in 2016, and to our wonderful Fire and Highway Departments that both went
beyond the call of duty to help us add to and maintain beauty in our Town. We would love for you to join
us at our next meeting to be held on October 19th at 5:00pm at the Town Hall. Please contact any of the
following for more information: Joanne Nogoda-794-0611 or townofforestburgh@hvc.rr.com,
Karen Ellsweig -kreapl@icloud.com or Susie Parks Landis-sparkslandis@gmail.com

Our Town(Submitted by Town Historian, Sabina Toomey)
Despite to cool weather, Forestburgh Day was a big success! The food cooked by the Firemen was great!
Kids got their finger prints recorded by the Sullivan County Sheriff’s Department. JoJo the D.J. helped keep
us all bopping! We all enjoyed seeing and learning about raptors (birds of prey) from the Delaware Valley
Raptor Rescue Center. This center treats disabled birds and then, when healed, returns them to their
natural habitats. The center becomes home to raptors unable to be released. Visit www.dvrc.com to help
support them. Serve Mother Earth!
Fall is here, time to plant bulbs. Sullivan Renaissance will again provide them. This year we are looking
into something other than daffodils. Please call Joanne at 794-0611 ext 21 for dates and more
information.
This month the Historian page on the Town website, www.forestburgh.net, will have a tribute to Elsie
Winterberger. The site is being revamped by Wendy Wells, the Supervisor’s Secretary & Bookkeeper. My
special thanks to her. It’s looking good!

2017 FORESTBURGH SENIOR EVENTS
SEPTEMBER 27-Wednesday-Club meets at the Monticello Casino at 1:00pm for lunch and fun!
OCTOBER 16-Monday-Club meets at 1:00pm in the Town Hall for lunch.
OCTOBER 30-Monday-Club meets at 4:00pm at the Erie Station in Port Jervis.
NOVEMBER 13-Monday-Club meets at 1:00pm in the Town Hall for lunch.
NOVEMBER 28-Tuesday-Club meets at 1:00pm at Soy in Monticello for lunch.
DECEMBER 14 (snow date 15th)-Thursday-HOLIDAY PARTY at Solaia in Monticello.
For more information on joining our Forestburgh Seniors Club call Sabina Toomey at 794-2702.

Website/Newsletter
If you are not receiving the newsletter by email, and you have an email address, contact the Town of
Forestburgh bookkeeper at forestburghbookkeeper@yahoo.com or by calling 794-0611 Ext 28 and
supply your information to her. The newsletter, as always, will be posted on the website as well as
the information board at the Town Hall. If you haven’t done so yet, please check out our Town website
at forestburgh.net. It has a lot of useful information in it.

Ethelbert B Crawford Library
FOR IMMEDIATE RELEASE CONTACT: Ethelbert B. Crawford Public Library 479 Broadway, Monticello,
New York 12701 Telephone: 845 794-4660 x.7 E-mail: langclouse@rcls.org Website:
www.ebcrawfordlibrary.org ,Mary Paige Lang-Clouse, Library Director (845) 794-4660 x 7
ETHELBERT B. CRAWFORD PUBLIC LIBRARY BUDGET VOTE & TRUSTEE ELECTION OCTOBER 12, 2017
The Ethelbert B. Crawford Public Library’s annual budget vote will be held on Thursday, October 12,
2017 from 3 p.m. to 8 p.m. Voting will take place at the Ethelbert B. Crawford Public Library in
Monticello. All registered voters of the library district composed of the Towns of Thompson, Bethel, and
Forestburgh residing within the Monticello Central School District are eligible to vote in this election. The
library budget for 2018 will be $1,179,985.00 – which includes $353,035.00 previously approved capital
debt service repayment. The 2018 budget represents a 1.5 % increase over the 2017 budget. Copies of
the budget are available at the library or on the library website. Two seats on the library board are up for
re-election. Incumbent trustees Marcia Raponi and Sari Rosenheck are seeking re-election to two 3-year
termed seats. Absentee ballot applications are available from the election clerk at the library

Tomato Zucchini Bake
Ingredients:
Cooking Spray
1 pound sliced zucchini
1 ½ cups fresh or frozen corn kernels
1 ¼ pounds sliced vine-ripened tomatoes
½ cup panko breadcrumbs
¼ cup finely grated Parmesan
Preheat oven to 400. Coat a 2-quart shallow baking dish with cooking spray, and alternately layer sliced
zucchini, corn kernals, and sliced tomatoes. Combine panko and Parmesan, and sprinkle on top. Bake
uncovered in the center of oven for 30 minutes or until top is golden brown. Cover with foil, and bake for
10 minutes more or until vegetable are tender. Serve immediately.

Apple Yogurt Cake
Serves 12

Ingredients:
1 ½ cups whole milk yogurt, well stirred
2/3 cup olive oil
¼ cup lemon juice
1 cup sugar
3 large eggs
1 ½ teaspoons vanilla
1 ½ pounds tart apples
2 ½ cups all purpose flour
2 ½ teaspoons baking powder
¾ teaspoon baking soda
½ teaspoon salt
Pinch freshly ground nutmeg
2 ½ teaspoons cinnamon, divided
½ cup brown sugar
2 Tablespoons unsalted butter, softened
Preheat oven to 350. Lightly grease a 9x13-inch baking dish with baking spray or olive oil. Whisk
together the yogurt, olivi oil, lemon juice, sugar, eggs and vanilla in a large bowl. Peel and core the apples,
and chop into chunks about ½” across(3 ½ to 4 cups). Stir into the liquid ingredients. Add flour, baking
powder, baking soda, salt, nutmeg, and ½ teaspoon cinnamon into the liquids and stir until no lumps
remain. In a small bowl, mix the remaining 2 teaspoons cinnamon with the brown sugar and butter. Pour
half of the batter into the cake pan. Sprinkle with half of the cinnamon-brown sugar mixture. Spread the
rest of the batter over top and sprinkle with the remaining cinnamon-brown sugar. Bake for 45-50
minutes, covering with foil at the end if the top is browning too much. When a tester comes out clean,
transfer cake to a cooling rack and let it cool for at least 15 minutes before cutting. Serve warm or at
room temperature.

