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2025 
Town of Forestburgh Newsletter 

 
Board and Committee News: 
For a copy of the minutes and/or agendas, please visit our website at www.forestburgh.net . While on the 
website, please check the calendar for upcoming events and meetings. You can also see postings for 
upcoming meetings at the Forestburgh Firehouse, Forestburgh Town Hall and in the Sullivan County 
Democrat newspaper.  

 
Town Board 
The Town of Forestburgh Town Board monthly meeting is usually held on the first Thursday of the 
month at 6:00pm located in the Forestburgh Town Hall unless otherwise stated. The next scheduled 
monthly board meeting will be held on Thursday, September 4, 2025. For the monthly agenda, meeting 
minutes and updates, please visit the town website at www.forestburgh.net. You can also see postings for 
upcoming meetings at the Forestburgh Firehouse, Forestburgh Town Hall and in the Sullivan County 
Democrat newspaper.  For more information, please call the Town Hall at 845-794-0611 ext. 101.  

 
Planning Board 
The Planning Board did not meet for a July meeting, as there were no applications submitted, and there 
were no pending matters. The August meeting will take place on August 26, at 7pm. There will be two 
matters on the agenda - a subdivision of a 138-acre parcel on both sides of Sacket Lake Road into three 
lots (5 acres, 63.4 acres; 70.2 acres) and an application for a special use permit, and site plan approval for 
the Grand Luxury Retreat, on Tannery Road. Submissions for matters before the Planning Board can be 
accessed at  https://forestburgh.net/boards-and-committees/planning-board/pending-applications/. 

 
Announcements: 

Dog Control Officer 
Reminder to all dog owners: by law all dogs must have current RABIES vaccinations and be licensed. 
Rabies and license tags must be attached to the dog’s collar or harness at all times. Sullivan County offers 

free rabies clinics throughout the year in various locations, or your veterinarian will administer the vaccine. 

There has been a significant increase in abandoned dogs, dogs roaming loose and bite incidents. Letting 
dogs run loose is not only illegal, it also creates a safety hazard for the public, the dog and other pets. 
Please be a responsible dog owner and a good neighbor.  

 
Highway Department 
As the summer continues, the highway department is ditching around town. They are also helping other 
towns out with trucks and a loader, and in the next couple of weeks they will be fixing potholes. If you 
have any questions, please give the highway department a call-(845)794-8069 
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*VACANCIES* Board of Assessment Review 
The Town of Forestburgh BAR has 2 positions available. If interested please send a letter of interest to 
the Town Clerk, 332 King Road, Forestburgh, NY 12777 or if you have any questions please direct them to 
(845)794-0611 ext. 101. 
 
 

2025-26 Hunting & Trapping 
Licenses are on sale now in the Town Clerk’s office. Deer Management Permits will be available via 
instant lottery from August 1 through close of business day on October 1, 2025.  
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Zucchini Fritters 

• 1 pound zucchini, about 3 medium 

• 2 large eggs 

• 1½ cups chopped scallions, about 1 bunch 

• 3 garlic cloves, grated 

• 2 tablespoons chopped fresh dill 

• 1 tablespoon lemon zest 

• 1 teaspoon sea salt 

• 2¼ cups panko breadcrumbs, divided 

• 3 tablespoons all-purpose flour 

• Avocado oil, for the pan 

• Freshly ground black pepper 

• Tartar Sauce or Creamy Dill Sauce, for serving 

Grate the zucchini on the large holes of a box grater. Place on a kitchen towel and squeeze out excess moisture. In a large bowl, whisk the 

eggs. Add the grated zucchini, scallions, garlic, dill, lemon zest, salt, and several grinds of pepper. Add 1½ cups of the panko, sprinkle in the 

flour, and fold to combine. Place the remaining ¾ cup panko in a shallow dish and set aside. Preheat a cast-iron skillet to medium heat. Use a 

¼-cup measuring cup to form the zucchini mixture into 14 to 16 thin patties. Place each into the reserved panko and coat well. The mixture 

might seem loose at this point, but the patties will firm up as they cook. Coat the skillet generously with oil. Cook the patties for 2 to 3 

minutes on the first side, flip, and cook for 2 to 3 more minutes, or until well browned, working in batches as necessary. Transfer to a paper 

towel-lined plate or baking sheet to drain. Season to taste and serve with the sauce. 
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